State of Ohio

' Food Inspection Rep..t
Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of facillty Check one License Number Datle
Leverine Park GonceSssion FFso ORFE 33 /1%
Address ) Clty/Zip Code ! /
| everine Drive fredevicEown Y3019

Licansa holder

Inspection Time

Travel Time

Category/Descriptive

Fredenidgtnon Eecreation District

VCAS

Type of Inspection (check all that apply)
)@tandard O Critical Controt Point (FSO) [ Process Review (RFE) 0O Variance Review [ Follow up
O Foodbome 0[O 3CDay 0O Complaint

1 Pre-licensing DO Consultation

Water sample date/result
{if required)

Follow up date (If required)

FOODBORNE ILLNESS RISK EACTORS 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 cbserved N/A=not applicable

Compliance Status

Compliance Status

Supervision Time/Tomperature Controlted for Safety Food {TCS food)
Person in charge presgnt, demonstrates knowledge, and OIN gour .
1| OIN DOUT#NJ’A performs dutles Nb‘tfb . 23 I:INIA’R:NID Proper date marking and disposition
2 | RN CI0UT O NiA Cemﬁe;nl:z;):y:ot: ﬂat::hManager 24 Bﬂn ITA E]g,':’o-r Time as a public health control: procedures & records
Management, food employees and conditional employes; Consurmer Advisary
3 | OIN BouT O NiA knowledge, responsibilities and reporting O OouT
- 25 Consumer advisary providod for raw or undercooked foods
4 | OIN OOUT O N/A | Proper use of restriction and exclusion MDA
5 | OIN OOUT O N/A | Procedures for responding to vomiling and dlarrheal events Highly Susceptibla Populations
& Good Hyglenic Practices OIN O oUT .
Past ed foocd d: i
6 | OIN OQUT BN/O | Proper ealing, tasting, drinking, or tabacco use 26 asteurnz % usid; prohibited: fagels not offared
7 | OINOOUT Jh’_Nfo No discharge from eyes, nose, and mouth Chamical &
P S - e 3
- Preventing Contamination by Hands
27 3 iN_0.0uT. Focd additives: approved and properly used
8| OWN 0OOUT wfo Hands clean and properly washed )
N 3 oUT
O JouT No bara hand contact with ready-to-eat foods or approved 25| EINIA Toxlc substances properly identified, stored, used
9 | ONa Ravo altemate methad properly followed e —
Conformanca with Approved Procedures -
10 ng OCUT O N/A | Adequate handwashing facilllies supplled & accesslble 29 OIN O0uUT Compliance with Reduced Oxygen Packaging, other
= Approved Sourca CINfA specialized processes, and HACCE 4fan
1 .m’i N O OU.'rI' Food btained from approved source 30 EBIITA UI:I g:‘g Special Requirements: Fresh/dé Production
12 anN DE OHU Food received at proper temperatura
oA 0 31 OIN O our Special Requiremen eat Traatment Dispensing Freezers
13 BIN O oUT Food In good condition, safe, and unadulterated ON/A ON/O
g Oout Required records available: shellstock tags, parasite OIN OouUT
14 gy ONO destruction 32| ON/A ON/O Speclal Requitgfnents: Cusiom Processing
rotection from Contaminati
P n from Contamination 33 g;& g:}g Spa%uimnxnmftyﬁwachma Crileria
15 ana gg:'g Food separated and protected
N0 | DN Oour ;‘.p{cial Requiyé-e f/ciaﬁed‘/vhne Rice Preparation
: ON/A O NIO ‘Criteria
16 Ona O No Food-contact surfaces: cleaned and sanitized /
Proper disposition of returned, previously served, OMN Oo ,
17 )mN 0 ouT reconditioned, and unsafe food 35 CNA Critical Control Point Inspection
= " Time/Temperature Controliad for Safety Food (TCS food)
_ - ' [36 g;;}d out Process Review
18 giN B out Proper cooking time and temperatures
ON/A RN P 9 P
IN O OuT
37 NIA Variance
19 0N O our Proper reheating procedures for hot holding -
ON/A [0
O Oout ) .
200 Onia 2P0 Froper cooling time and temperaturas Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
21 g;‘:\ Eﬁ:‘g Proper hot holding temperatures foodbome illness.
Pubtic health Interventions are control measures to prevent foodbome
) illness or injury.
22 ﬂjN O QUT ON/A | Preper cold holding temperatures
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J'I'qndar a{

Date

L_levar u:_-r:f}_}_ag.z L (oncessien

q 21|13
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GOOD RETAIL PRACTICES

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

Mark desagnalad compllanca status (IN OUT, N/O, N/A) !or aach numbered Ilem IN-ln compliance OUT-not in compliance N/O=not nhservad NIA:nol appllcable

'Safe Food and Water

Utarlslls. Equipment and Vending

Food and nonfood-contact surfaces cleanable, properly

[

38 |OINDO OUT/N_NIAD N/O| Pasteurized eggs used whare required 54 B3N O ouT designed, constructed, and used
.39 N O QUT Water and Ice from appryvsd source - }3}'“ 0 oUT ON/A Warewashing facilties: Installed, maintained, used; lest
Food Temparature Control| strips
= Proper cooling methods used; adequate equipment 56 ¥ IN O ouT Nonfood-contact suifaces claan

40 |ONDoOUT I:INI%}Q N/O | (or temperature control Physlcal Facliities
41 (OINDOOUT I:INIA}S:EJO Plant food properly cooked for hot holding 57 EN 0O ouT ON/A | Hot and cold water available, adequate pressure
42 |OINDOOUT DNIA):dJIO Appraved thawing methods used 58 | 0 IN O QUT ON/A | Plumbing Installed, proper backflow devices
43 N O OUT ON/A Tharmometers provided and accurate 59 ﬂdﬂ O OUT ON/A | Sewage and waste water properly disposed

Food Identification 600N DO OUTm Tollet facilities: properdy constructed, supplied, cleaned
44 JS:IN 0O ouT Food propery labeled; original container &1 m O OUT ON/A | Garbagelrefuse properly disposed; faciiitles mantained

Pravention of Food Contamination 62 N O ouT Physical facilities Installed, maintained, and clean

45 m\l o out ;:iﬁ:%:::ggi"a?d UL e Je L C T GINGIN O OUT Adequate ventilation and lighting: designated areas used

Contamination prevented during food preparation,
46 |YdaN O OUT storage & display 64| 4" IN [ OUT CINJA | Existing Equipment and Facilities
47 O out Personal_cleanliness
48 | O IN O OUT ONAXIN/O | Wiping cloths: properly used and stored Administrative
49 | O IN O OUT ONASZR/O | Washing fruits and vegetables

T T S Y8 65| 0N O OUTJA/A | 90134 OAC

: Proper Usa:of Utensils

50 |OINDG OUT EINI}}&NIO In-use utensils: properly stored 66 mﬂ OUT ON/A | 3701-21 OAC

Utensils, equipment and linens: properly stored, dried,
51 [¥2IN 0 OUT ON/A handled
52 ;HN 0O ouT ON/A Single-use/single-service articies: properly stored, used
53 |0IND OUTBNM O N/O Slash-reslstanl and cloth glove use

' N ~ Observations and Corrective Actions v B )
: ru ‘Mark 'X'MIMX for COS and R: COS=comacted on-site duirgii,lu_a::ﬂun \R=repeal viclation
Item No.| Code Section | Priority Level | Commant cos
N LI B
T Mo _doed | at = in o€ chipn
- ﬁnuh*\?} Jdo Binterizsel oy Senspn .
- ErsureXnc e ihs iS preperk, c_lf’arwnf ;:Jr'IDr /7
D%tr‘f'lc'r _']_I'l 5?7!’//)/4 a

ojojojo|ojo|o(jo|o|o|jo|g|jojojdl=

O|ojo|o|o|jo|jOo(Oo|Q|0ojo|o|jo|joja

“Chox (o #1)

NC = NON-CRITICAL
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