State of Ohio

Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code

He n'hf)na/ (o

ML Vernen

Name of faclity Check one License Number Date
M{ Ve rnen C':HIS jr%” D/angp{]//ﬁ// FSO URFE '7’ 5}2}1?
Address Clty/Zip Code I f

42050

License halder

Inspection Time

Travel Time

Category/Dascriptive

miE Vernon Gnrls 5/}%/(// ¢3S
Typg of Inspection (check all that apply} 4 Follow up date (if requirad) | Water sample date/result
p'gandard O Critical Control Point (FSO)} O Process Review (RFE) O Varance Review [l Follow up (if required)
O Foodborme 0 30 Day O Complaint O Pre-licensing [ Consultation -

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

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

Compliance Status

Compliance Status

Supervision Time/Temperature Controlled for Safety Food (TCS food)
1 | 2N DoutOwna g:r’;"’n':‘;" dcl_"‘"a:g“ present, demanstrates knowledge, and | |, g;&gﬁg Proper date marking and dispasition
EHMN i d Protection M
Z DOUT O WA | Centified Food Protection Manager 24 am Dour Time as a public health control. procedures & records
Employse Hoalth m QN
Management, food employees and conditional employee, Consumer Advisory
3 M GouTQN/A knowledge, responsiblilities and reporting 0OIN _OouT
— 25 Consumer advisory provided for raw or undercooked foods
4 | OIN OOUT O N/A | Proper use of restriction and exclusion
5 JOUT O N/A | Procedures for responding to vamiting and diarrheal events Highly Susceptible Populations
Good Hyglenic Practices O N~ 0 OUT
Past ; prohibited foods not offered
& | OIN D OUT TG | Proper eating, tasting, drinking, or tobacco use 26 ,-Efﬁ':: asteurized foods used; prohibited s not affere
7 O OUT O N/O | No discharge from eyes, nose, and mouth Chemical
Preventing Contamination by Hands 0N O ouT
Food addilives: approved and properly used
8 | OIN O ouT. B0 Hands clean and properly washed 27 odin PP praperly
&N DOUT |1 cubsance rly identified
OIN OouT No bare hand cantact with ready-to-aat foods ar approved | |28 A oxic substances properly identified, stored, used
9 | Onia WO alternate method properly followed - -
Conformance with Approved Procedures
10 | D OOUT O NA | Adequate handwashing facilities supplled & accessible 29 OIN O ouT Compliance with Reduced Oxygen Packaging, other
Approved Source LN/A specialized processes, and HACCP plan
D:mi F blained fi
1 ™ D 83: god oblained from approved source 30 EIJITA % 3;‘2- Special Requirements: Fresh Juice Production
12 g DE i Food received at proper temperature
QWA o 3] QW [ out Speclal Requirements: Heat Trgafment Dispensing Freezers
13| N O ouTt Food In good condition, safe, and unadulterated ONfA O NIO .
14 DDI'HNA % g}g sggtﬂrggonmwms available: shellstock tags, parasite 32 g;lTA [[::I]g.tg Special Requirem%om Processing
Protection from Contaminatio
it 33 giN 0 out Special R?We/e?sl:pt%er Machine Criteria
A0 O out Onva TN y|
15 ONA O N/O Food separated and protected 7V
DN O ouT 34 OIN [OJouT /3?4 Requireme :aﬁed White Rice Preparation
- - : i CON/A O NO teria
16 ONA O NO Food-contact surfaces: cleaned and sanitized )
17 ,aﬁ 0 out f'efgg:;ig;ﬂ;‘:f“ia": dfn':;'r‘;‘;d‘;dp"e""’”s'!’ served, as| g:fA Ely/ Critical Control Point Inspection
Time/Tamparature Controlled for S2fety Food (TCS food) (m Y] 3 ouT .
36 Process Review
18 QN O our Proper cooking i d b 1 EINA
DNIA/E’NIO per cooking time and lemperatures
ar O Oout v
ariance
19 gIN Qour Proper reheating procedures for hot haoldin VA
| DA O NI P ar ¢
OIN ouT p ting 4 . . .
2| enwa O NiO roper cacling time and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
O Oout i g
21 I:INIWNIO Proper hot holding temperatures foodborne iliness.
Public health interventions are control measures to prevent foodbome
22 IN O OUT ON/A | Proper cold haolding temperatures illness or injury.
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State of Ohio

Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code

Nama of Facllity

. Ve rsion Courls So¥bsd { Oiamend F!

Typ:

afdarA

of Inspaction Date

/z//?

GOO0OD RETAIL PRACTICES

Good Retail Praclices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.
Mark designated compliance status (IN, OUT, N/Q, N/A) for each numbered item: IN=in compliance OUT=nol in compliance N/O=nol observed N/A=not applicable

Safe Food and Water

Litensils, Equipment and Vanding

0

\

\

Tk (o D

. Food and nonfood-contact surfaces cleanable, properly
as |0 IN O ouT EKA O N/O| Pasteurized eggs used where required 54 ,.-EI’IN g out designed, consiructed. and used
39 N O ouT Water and ice from approved source el Warewashing facilities installed, maintained, used, test
iN OUT ON/A ' ' '
. - Food Temperature Control 554 o 0 strips
Froper cooling melthods used; adequate equipment 56 LETIN OOUT | Nonfood-contact surfaces clean
40 |OINDoUTONADONOY (o temperatura control 1 2 = Physical Facilitios
41 |OINOOUT I:INIMIO Plant food properly cooked for hot holding 57 ,B‘TN 0O OoUT ON/A | Hot and cold water available; adequale pressure
42 |ONDOoutT DNH}B’NIO Approved thawing methods used 58| O IN OO OUT ON/A | Plumbing Installed; proper backflow devices
43 0O ouT ONA Thermomelers provided and accurate 59/,5’[!‘1 O OUT ON/A | Sewage and waste water property disposed
e i Fnod Identification - s0|OINO OU}Em-IA Tollet facilities: properly constructed, supplied cleaned
44 . ﬂ IN O oUT Food properly labeled; origlnal container 61| 8 IN O OUT ON/A | Garbage/refuse properly disposed; facllites malntained
~__ Pravention of Food Contamination 3 iza,ﬂ‘lN O out Physical facifities instaled, maintained and claan
45 F’fN g out :;ﬁﬁ:;;:;zg;g d animais nat prasent/outer 63‘ ’E’IN Oout Adequate ventilation and lighting designated areas used
" Contamination prevented during food preparation,
46 | DN O ouT storage & display 54| 211N £1 OUT EIN/A | Existing Equipment and Facilities
47 A IN [J OUT Personal cleanliness
48 |OINO OUT DNIAMIO Wiping cloths: properly used and stored Aﬂlﬁ[ﬂiﬁhﬁﬂval y | E
49 EI N0 ouT A O N/O | Washing fruils and vegetables
= /E‘" 9 2 - 65|00 N O oUT BIRiA | s01:3.4 OAC
= I 1PmporUuofUtsnslls' N 1
50 | O INO OUT ON }E‘I’ N/O | In-use utenslls: properly stored BG/»H- IN O OUT ON/A | 3701-21 OAC
51 P,‘N O ouT ON/A rl‘..lal::i.lhs equipment and linens: properly stored, dried,
52 ‘;E’IN O ouT ON/A Single-use/single-service articles: properly stered, used
53 |0OINO OUPHNIA O N/O | Slash-resistant and cloth glove use
] Observations and Corrective Actions : 3 =
T ¥ Mark "X in gm box for COS and R cosscorredad on- slr.a duﬂrgﬂ_ecﬂon Rerepeat violation
Hem No.| Code Section | Priority Level | Comment cos | R
22 Elecdc 1ons pt +o Concecsion ex r/fcr e pvpune Jue | O | O
1l Goxler riadine F7F 1 fate oo
Tewmperatuse . S eaptt Dig _;/Pmﬂ;/a-‘/ur/ 0|0
cegtiellecd By C»/—r»{u H1a7]S it heid of YFEer ofo
be.log . oo
. o|0
] 3 ) 3
Corhified Fred fridection [{ngaqe o Ol tpreA. oo
- Oo|a
A Pleach aqul 7 25 . Evoute 40-/feo oo
Chlorivie concoroatio o |0
o0
oo
aoi{ga
Oo|a
™. . - a|no
Person In & i N (I'/ Date: / ?v
NS ’ Cg-
k f {r | My (\,\ ‘lll ] ;)‘
K7 L

=

r
PRIORITY LEVEL: C= CRITII'&L NC}L—‘ NON-CRITICAL
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State of Ohio

Food Inspection Report
Autharity: Chapters 3717 and 3715 Ohio Revised Code

Wensorie/

Gy ¥

N Verdpn

Name of facility Check one Licensa Number Date
M, Vernon Cairls SoMoui| - Digmend #3270 ORFE |70 5/2 )19
Address City/Zip Cods 7

Y3050

License holder

Wt Vernon

Carls SdD Iy

Inspection Time

Travel Time

Category/Descriptive

NC3S5

0O Foodbome 0O 30 Day

Type of Inspection (check all that apply)
‘B’gtandard O Critical Control Paint (FSO) [ Process Review (RFE) 0 Variance Review [ Follow up

O Complaint O Pre-icensing [ Consultation

Follow up data {if required) | Wataer sarmple date/result

{if required)
"

FOODBORNE ILLNESS RISK 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

Suparvision Time/Temperatura Controlied for Safety Food (TCS food)
Perscn in charge present, demenstrates knowledge, and oour i "
1 MDOUT O NIA parforms duties 23 TON/A O N/O Proper date marking and disposition
2|14 N_DIOUT O NiA Cert:ﬁe;;::::y:;ol::l::;‘Manager 24 =) A Ei g}g Time as a public health control’ procedures & records

3 MUT 0 NiA

Management, food employees and condilional employee,
knowledge, responsibilities and reporting

Consumer Advisory

4 | OIN OOUT O N/A

Proper use of restriction and exclusion

OO0 ouT
zsﬂmgf

Consumer advisory provided for raw or undercocked foods

5 | OIN CJOUT [ NiA

Procedures for responding o vomiting and diarrheal events

Highly St ptibla Populations

Good Hygilenic Practices

6 | O IN- O OUT D40

Proper ealing, tasting, drinking, or tobacco use

OIIN-O ouT
26,251%\’

Pasteurized focds used; prohibited foods not offered

7 IN O OUT [ N/O

No discharge from eyes, nose, and mouth

Chemical

Preventing Contamination by Hands

e | om0 outefo

Hands clean and properly washed

27M

0 IN_ O ouT

-~

Food additives: approved and properly used

OnN/a 0
oA

22 /ﬁlN 0O ouT ON/A

Proper cold holding temperatu

Cicese BF

0O ourt "
OIN OpuT No bare hand contact with ready-to-eal foods or approved | [28"'OQna Toxic substances properly identified, stored, used
9 | Ona Z'Nvio alternate method properly followed N — - — -
Conformance with Approved Procadures
10 | PIIN CJOUT O N/A | Adequate handwashing facilities supplied & accessible 29 O 0Oout Compliance with Reduced Oxygen Packaging, other
Approved Source CINGA specialized processes, and HACCP plan
n IN_Dour Food oblained from appraved source Lfﬁ“ﬂ#“ﬁf’ 30 S,LTA DE! g}g Special Requirements: Fresh Juice Production
12 gbIITA .DD"O":g Food received at proper temperature ON O our e
3 Special Requirements: Heat, Ffeatment Dispensing Freezers
13| @ O our Food In good condition, safe, and unadulterated ON/A O NO pacialrequimmen e)’P/ pensing
A .
14 a :TA DI:I g";g dR::ll:li‘rggoaacords avallable; shelistock tags, parasite 32 gI:TA gzg Special Requimrryséuslnm Processing
- A SETPUE.PDNIpATeD a3 QIN O ouT Special Regdirements: Bul Machine Criteria
15./H'N Hour Food ted and prolected oA Do
separated and protecte
ONA O NIO
DO IN O ouT 34 O Oout Spegk IRaquireme‘L!»( !cidiﬁa(i While Rice Preparation
187 Onia O N0 Food-contact surfaces: cleaned and sanitized DON/A ONO | Cpferia
-
Proper disposition of returned, previously served, EIN Oout .
11 /D’ﬁl g out reconditioned, and unsafe food 35 ONA Critical Control Point Inspection
[ — TimaiTemparature Controlled for Safety [Food (TCS food) . O D}.ﬁ Brocass Review
OIN OouT ON/A
18 ON/A p’N!O Proper cooking time and temperatures 7
om ’El ouT 7 gl’m\ 0 out Variance
19 ,ZﬁfA 0 Nio Proper reheating procedures for hot holding
OIN OouT o e time and .
20 DA O NiO ropef coaling time and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
21 gin - bour Proper hot holding temperatures foodborne lliness

Public health interventions are control measures to prevent fooedborne
illness or injury.

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

Page of




State of Ohio

Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of Facllity Type of Inspection Date
M. Vernont Gurls Sttt/ Dramond #5 DlandarAd /LL /A
" GOOD RETAIL PRACTICES = =
Good Relail Praclices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.
Mark designated compliance status (IN, OUT, N/O, N/A) for sach numbered item: IN=in compliance OUT=not In compliance N/G=naol chserved N/A=not applu:able
Safe Food and Water Utensils, Equipment and Vending
N Food and nonfood-contact surfaces cleanable, propery
3s |ONO OUT,DNIA 0O N/O| Pasteurized eggs used where required 54',E‘|ﬁ 0O out e v
3g LeTIN O ouT Water and ice from approved source 55 ,Eﬁ 0 ouT CINA Warewashing facilitles: installed, maintained, used; test
Food Temperatura Control g % strips
Proper cooling methods used; adequate equipment 56 0 our Nanfood-contact surfaces clean
40 |OIN O OUT ONADINIO | (o amperature control ' _Physical Facllitios
41 O INO OUT DNIMIC Plant food properly cooked for hot holding 57,,5« O OUT ON/A | Hot and cold water available; adequate pressure
42 |OINDOOUT DNM N/O | Approved thawing methods used 58 | O IN O OUT ON/A | Plumbing Installed; proper backflow davices
43 ﬂ’lN 0O OUT ON/A Thermometers provided and accurate 59 t,a'fN 0 OUT ON/A | Sewage and waste water properly disposed
P Food Identification ) 6‘6 agmwg ou;aﬁm Toilet facilities: properly constructed, supplied, cleaned
44 ,ﬂIIN [mNaliyy Food properly Iabeled; original container 61 J;Hﬂ O OUT ON/A | Garbagelrefuse property disposed; facilities maintained
Proventlon of Food Contamination Gg,.E'Tﬁ 0O ouT Physical facifilies installed, maintained, and clean
4_45 OINOout ;:z‘:ﬁ:z;;;drg;‘e l(s:t,eadnd Sl LI 63|00 IN O CUT Adequate ventilation and lighting; designated areas used
Contamination prevented during food preparation,
46 ,B’YN/ e storage & display 64 OO IN O OUT CINJA | Existing Equipment and Facillties
47 LEYIN O OUT Personal cleanliness
48 |ONOOUT I:INIQ.P_I/NIO Wiping cloths: propery used and stored Administrativa
49 |[OINDO OU'I;EN'IA 0O N/O | Washing frults and vegetables
r ; 65| 0 IN O OUT OON/A | 901 34 OAC
: Proper. Uss of Utansils
50 |OINOOUT DNW In-use utenslls: properly stored 66 O3 IN OO0 OUT ON/A | 3701-21 OAC
51 O ouT ON/A :;:gﬂﬁ., equipment and linens: properly stored, dried,
52‘4€T'IN O ouT DEIA" Single-use/single-service articles: propery stored, used
53 |OINDO OudeIA O N/O | Slash-resistant and cloth glove use
y Observations and Corrective Actions
: ! ___Mark "X" In appropriate box for COS and R: cos-conecled on-site during In I x
Itam No.| Code Section | Priority Level | Comment cos | R
= [Togues worth elechic are vegortedly, cprrected th a|o
+he (I?{—:\ ot Wh‘ \Eraon, 4 o|d
Oi{(o
~ Wlppyr area in —:Lrnn‘fn‘f‘ ‘5'1)1}’5 h[/S I'PPA WAQH’!,/( 0o|o
ﬁ@lg (/ﬁ')/ o|o
O |0
A5 L ScvveN N 01 ipfp o Ghove SiES 1S NT Secure o 10180
A Yo g nd 1nSec e;gfnd . Ensicre X pen g7 tiaild oo
/ o F¥ s ./ 2N e oo
{ vy o|D
{/f)'_)!f' i of back Aomyr |9 [0
a|a
- a|a
| (erd e Fourt ﬁn—/,fﬁ% r ohpines o |0
e NS rdo_cggg/m (hlrrine o, et - olo
f \/Lf Mﬁﬂ[ C_ N
L (o HO
/ Z (Zall (&
: céﬁlcﬁr( NC = NON-CRITICAL Page_ ] _of ™>

HEA 5302B Ohio Depariment of Health (6/18)
AGR 1268 Ohio Department of Agriculture (6/18)




