State of Ohio

‘~ood Inspection Repoi.
Authority: Chapters 3717 and 3715 Ohio Revised’pode

Name of facllity Check onsa License Number Date
The Lanrels GPMtD‘mn" Vernon AFSO CIRFE 107 i3/
Address City/Zlp Code T 7
13 Avadon Rd. M. Vernon, #3050
License holder Inspection Time Travel Time Category/Descriptive
Lawre] Hentthcere @ |05 10 C4s

Type of Inspejtlon (check all that apply)

tandard
0O Foocdbome O 30 Day

0O Complaint O Pre-licensing [ Consultation

rilical Conlrol Point (FS0O) O Process Review (RFE) O Varance Review 0O Follow up

Follow up date {if required)

|~

Water sample date/result
{If requirad)

e

FOODBORNE ILLNESS RiISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark designated compliance status {IN, OUT, N/O, N/A) for each numbered item: IN=in compliance OUT=not in compliance N/O=not observed N/A=not applicable

Compliance Status Compliance Status
Supstvision Tima/Tamperature Controlled for Safety Food {TCS food)
| 1 W OouT O NfA s:’;so?n;"ﬂ?ergﬂ present, demonsirales knowledge, and 23 g:lTA Dng:g Proper date marking and disposition
1
! 2 ?!N COUT D NA Cerllﬁe:;::iy:;u::l;rhManager 24 _;!LTA EI g:’g Time as a public health control: procedures & records
Management, food employees and conditional employee; Consumer Advisory
3 | N TOUTOINIA | oyiiedge, responsibilties and reporting O Dour
- 25 Consumer advisory provided for raw or undercooked foods
4 ﬂjﬂ OOUT [ N/A | Proper use of restriction and exclusion A
5 QQN OOuUT O N/A | Procedures for responding to vomiting and diarheal evenis = _Highly Susceptible Populations
Good Hyglenic Practices | BN O OUT . -
6 | '§LIN O OUT O N/O | Proper ealing, tasting, drinking, or tobacco use 26| QNIA Pasteurized foods used; prohibited foods not offered
7 | &ZIN O OoUT E}_Nlo No discharge from eyes, nose, and mouth Chemical
v B Proventing Contamination:by Hands O O our |
Food additives: d rl ed
8 '!*:N 0 OUT [0 N/O| Hands clean and propery washed 2 WM additives: approved and properly us
=
N O ouTt
N O out No bare hand contact with ready-to-eat foods or approved 251 RI’A Toxic substances properly identlfied. stored, used
9 N/A [ N/O alternate method properly followed -
: Confarmance with Approved 'Procedures
10 [JOIN [HUT O N/A | Adequate handwashing facllities suppiied & accesslble 29 OIN OOUT | Compliance with Reduced Oxygen Packaging, other
.' ' Approved Source m.rA specialized processes, and HACCP plan
n ?: SC?STT Food obtained from approved source 30 %‘{;’A g O | special Requirements; Fresh Juice Production
12 ON‘A ENIO Food received al proper temperature e — -
13 'ﬂ.]N Dour Food In condition. safe. and unadulterated 31 %‘I A O NO Special Requirements: Heat Treatment Dispensing Freezers
OmIN OouT Required records available: shellstock tags, parasite OIN g ouT )
14 'FB"'-’A O N/o destruction 3z A O NIO Speclal Requirements: Custom Processing
| 5 Protectlon from Contamination i
I . a3 DiN O ouT Special Requirements: Bulk Water Machine Criteria
EDIN O ouT EfyA O N/O
15 ON/A OO NIO Food separated and protected
IN O OUT a4 OIN O0oUuT Special Requiremenls; Acidified White Rice Preparation
16 ?NIA a N Food-contact surfaces: cleaned and sanltized va D NIO Criteria
17| gyN O ouT fe':g:;“?;?a%sm::d c:‘fnrsean'.l;nf?;dpreviously served, (‘55 IJITA M OUT | criical Control Point Inspection
i ]
~ Time{Temperature Controflad for Safety Food (TCS food) | OIN JouTt
1 36 W’A Process Review
18§ gl:’:ﬂ = OUOT Proper cooking time and temperatures 2
] e O Oout
] 37 Variance
O Oout ‘EITIA
19| RIvA ONO Proper reheating procedures for hot holding J i
| Om Oout b i 1 g .
2| Civia gNio ropar coaling time and temperaturas Risk factors are food preparation practices and employes behaviors
that are identified as the most significant contributing factors to
21 SI‘I«ITA %g:’g Proper hot holding temperatures foodborne iliness.
|— | Public health interventions are control measures to prevent foodborne
22| §YIN O OUT CON/A | Proper cold holding temperatures illness or injury.

HEA 5302A Ohio Department of Health {6/18)
AGR 1268 Ohio Department of Agriculture (6/18}




State of Ohio }
Food Inspection Report\

Authority: Chapters 3717 and 3715 Ohio Revised Clode

Name of Facility

ol Vernon

?a of ingpaction /ap

Dats

7 ‘z‘?//?’

GOOD RETAIL PRACTICES

Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects inlo foods,

Mark dnsugnated compllanca status (IN, OUT, N/Q, N/A) for each numbered lterrl IN=in compliance OUT=not in compliance N/Q=nol observed NIA-nol appllcable

Safe Food and Water

4

Utensits, Eqnlpmlnt and Vnndlng

38 | JIN [ OUT ON/A O N/O| Pasteurized eggs used where required {54/ 0N Kfout ::;:pn?dd :::;m‘:gm::é i:';:ces cleanable, p"’pa"y

39 |JIN D out Water and ice from approved source - \,SﬂN 0 oUT CN/A | Warewashing facilities: installed, maintained, used, test
Fuod Temperature Control s strips

10 [0 007 v o | g oty s v s s | (361D HIOUT__| ekt et s o

41 |OINDoOoUT DNIAm N/O | Plant food properly cooked forr hot holding 57 WIN O OUT ON/A | Hot and cold water available; adequate pressure

42 ,'EIN O CUT ON/A O N/O | Approved thawing methods used 581 0O IN OO0 OUT ON/A | Plumbing installed; proper backflow devices

43 ,._]BhN O OUT ON/A

Thermometers provided and accurate

N O OUT ON/A

Sewage and wasla waler properly disposed

_ Food Identification

E(IN O ouT ONA

Toilet facilities: properly construcled, supplied, cleaned

Parson in Charge

////W/";-_Oa,

| 44 wN O outr Food properly labeled, original container 61 IN O OUT ON/A | Garbagelrefusa properly dispased; facililes maintained
] ' Pravantion of Food Contamination 62|01 IN OOUT Physical facililies installed, maintained, and clean
45 I‘ﬁ N OO ouT ;;:zg;}d;z;;nd animats not presentiouter 63 ‘FDIN 0 out Adequate ventilation and lighting; designated areas used "
46 Bl IN O QUT gg:al::' 1].": :Iiils?i;:;wemad cring food preparatin. 64 WIN 0O OUT ON/A | Existing Equipment and Facilities ¥ B
47 '"H€ IN[ OUT | Personal cleanliness E o
48 MG IN O OUT ON/A O N/O | Wiping cloths: properly used and stored g Administrative ] !
49 : OO out DNIA‘H N/O [ Washing fruits ar_:d vegetables eslom o OIJT,mJIA 90134 OAG 5
Proper Use of Utenslis z
50 | OINDOOUT EINIAM\UO In-use utensils. properly stored | 66 N O OUT ON/A | 3701-21 CAC 1. E
51 33 IN O OUT ONA ;J;::zjlds, equipment and linens; properly stored, dried, g m
52 |'BBIN O QUT ON/A Single-use/single-service arlicles: properly stored, used ot
53 | O N O OUT ON/A BN/O | Slash-resistant and cloth glove use i?Q.Vl cG)C&'l
’ . ~ Observations and Corrective Actions —
=—— 4 _Mask "X in appropriate box for COS and R: n_R=mpeat viclation e T
Itam No.| Code Section | Priority Level | Comment cos R
lo3T 5.1 C Observed hgnd 5'nk in dishioom hlndkit by @ Yoze, Qpe A0
’ no gnger YngddS at herard it by, e niBihine. gmuje oo
Aol 'Sinds are £2C/2554, PERIC]
/b3y U5 C b served Fod pritbe Beryy o1 1 P bue ié u o [X|o
’ Theni. Mainthin Cloon and Shirs 14 _Senlare, Plense- | O |0
- Endm (e real storaee /’J'{ Fyinle, conlaingrS M/_Glﬁ&o@fm oo
R _1tewlar T(qurlu ‘ 4 / oo
54 | 44 NC  |Obserbed ‘ Jiqe | B | B
O}?/}/ 7 AT g A b|o
5’/ L L Ohserverd /a minatt + hlck Wz{wf c|a
! P&Z%J:d%#’s /*m,J (1-4’/550/ 7 Peytd o9 CHIE
L AT VA Kedry r/fepbrce 1o Jrko o/l ~(/52/A/.4f' o0
S, haL 725y Lo (o re b/ o]0
55 | 4.5 A/ (bseryvard Ao i v ot Hon tece! %ﬂrf She h//d/; o/o
21245 ;srrugé_njf Lrifthen cnd frrxj; ted 1/ oo

ﬂ&bk

7,

”cens%u?/\/ -/(7 #p

oy

PRIORITYLE’H'{EL C= CRITICAL NG‘I NON-CRITICAL

HEA 5302B Ohio Depariment of Health (6/18)
AGR 1268 Ohio Department of Agriculture (6/18)
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(- State of Ohio
Continuation ReporQ 5
Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of Facllity Type of Inspection Date

|~

The lgléa/g ﬁL Mevrd \lerrpm %f,}»lm;jf @ /// ‘5// 7

Observations and Correc%;ive Actions (contmued)

o W ST A L

Mark:"C in appropriate: box:for, GOS anchR COS=conectad on-stla durlng inspecﬂon R=rapaal vlolalbn

o | JEE
=]
o

Item No. | Coda Section | Priority Level | Commant

L= crfe . My :/H% 74 m/?% I?anlf/ s //4‘0‘1}//:’(&
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- (old Rl o observecl 211 7 iy dode
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Sa% Licen M
T D,
PRIORITY LEVEL: € =CRITICAL NC = NON-CRITICAL Fage_vz gfz

HEA 5351 Chio Department of Health (6/18)
AGR 1268 Cont. Ohio Depariment of Agriculture (6/18)
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