State of Ohio

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

Mamea of facility Check one License Number Date
FSO ORFE }
The Wiouril Vervgn Groand Hete | [ * 439 2619
Address ¥ | cityrzip code 7
12 Pudb iy Souare Mt Vernon Y7650
License holder ﬂ Inspection Time Travel Time Category/Descriptive
MVN M_Ahqafmfn‘!{' LLL 30 10 ('35
Type of Inspection {check all that apply) Follow up date {if required) | Water sample date/result
O Standard (O Critical Control Point (FSO) O Process Review (RFE) DO Variance Review Jd Follow up (it required)
O Foodborne O 30 Day O Complaint 0O Pre-licensing O Consultation
FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
Mark designated compliance status (IN, QUT, N/O, N/A) for each numbared item: IN=in compliance OUT=not in compliance N/O=not cbserved N/A=not applicable
Compliance Status Compliance Status
Suparvision Time/Temperature Controlled for Safety Food (TCS food)
Parson in charge present, demonstrates knowfedge, and OIN OouT
1 | ON OQUT O N/A parforms duties 23 ON/A O NIO Proper date marking and dispositlon
2 | OIN OOUT O N/A | Certified Food Proteclion Manager OiIN £ ouT )
Employes Health 24 OnA O NO Time as a public health control: procedures & records
Managemant, food emplayees and conditional employee,; Congumer Advisory
3 | OIN DOUT O NiA knowledge, responsibilities and reporting CIN [0 ouUT
— 25 Consumer advisory provided for raw or undercooked foods
4 | OIN OOUT O NiA | Proper use of restriction and exclusion ONIA
5 | 0N OOUT O NiA | Procedures for respanding to vomiting and diarrheal evenls Highly Suscaptible Populations
Good Hyplenic Practices O Oout ) i .
5 | OIN O OUT O N/O | Proper ealing, tasting, drinking, or tobacco usa 26| OIN/A R U GG e D L e
7 | OIN O QUT O N/O | No discharge from ayes, nose, and mouth Chemical
) i - - Praventing Contamination by Hands O O ouT
- : d rh d
g | OIN [ OUT O N/O| Hands clean and properly washed 27 ON/A Food addilives: approved and properly use
OIN Oout .
OIN O0UT No bara hand contact with ready-lo-eat foods or approved 268 A Toxic substancas properly identified, stored, used
S | owa QN0 altemate method properly followed _
Conformance with Approved Procedures
10| OIN OOUT O N/A | Adequate handwashing facilities supplied & accessible > OIN OouTt Compliance with Reduced Oxygen Packaging, other
Appraved Source B CIN/A specialized processes, and HACCP plan
I
1 g :: Sgllj: Food obteined from approved source 30 E;ITA DD g}g Speclal Requirements: Fresh Juice Production
12 ON/A ©J N/O Food received at proper temperature TN OouT
3l On Dour Food In good condition, safe, and unadulieralad 3 ONA O NO Special Requiremenls: Heat Treatment Dispensing Freezers
Omw DOour Required racords available: shellstock lags, parasite OIN O0oUT , . )
14 OnA O NO dastruction 32 ONA O NO Special Requirements: Custom Processing
: Protaction from Contamination
33 LR Special Requirements: Bulk Water Machine Criteria
OIN Oout ON/A O N/
15 OoNA O N/ Food separaled and protecied
TN O OouUT 24 OIN OocuT Speclal Requirements: Acidified White Rice Preparation
R awva O NG Critaria
16 ON/A O NIO Food-contact surfaces: cleaned and sanitized
Proper disposilion of retumed, previously served, Omw gout .
17| OIN OOUT recondifioned, and unsafe faod 35 ON/A Critical Contral Point Inspection
Time/Temperaturs Controllad for Safety Food [TCS food) OIN OouTt )
36 P Process Review
OIN OouT ) On/A
18 Proper cooking time and temperatures
ON/A O NIO OmN Oout
37, Variance
18 Qw0 out Proper reheating procedures for hot holding —
ONA O NO
O gaout .
20| QA O NO Proper codling time and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
OWN Oout foodborne iliness.
21 DONA O N/O Proper hot holding temperaturas
# Public health interventions are contrel measures to prevent foodbome
22 PI/N 0O OUT JN/A | Proper cold helding temperatures ilness or injury.
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Page_ { of 2z




State of Ohio
Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of Facility

The Mount Wrnon ('7mrrv4 h‘)?’p}

Type of Inspection

Date

sluh?

Follow up

GOOD RETAIL PRACTICES

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

Sefe Food and Water _ Utansiis, Equipment and Vending
. Food and nonfood-contact surfaces cleanabla. properly
3g | O IN O OUT CIN/A O N/O| Pasteurized eggs used where required 54| 0N OOurt designed, constructed, and used
3g (O IN O OuT Wfﬂ_e.r and icﬁ fmm_ﬂFPmVBd source ss| o O out Owva | Warewashing acilities: installed, maintained, used; test
Food Tempsrature Control strips
Proper cooling methods used; adequate equipment 56| O IN O oUT Nonfood-contact surfaces clean
40 | DINDIOUT ONIADINIO 4 temperature control Physical Faclilties
41 | O INO CUT ONA B N/O | Plant food properly cooked for hot holding 57 |0 IN O OUT ON/A | Hot and cold water available; adequate pressure
42 |OINDO OUT ON/A O N/O | Approved thawing methods used S8 0O IN O OUT ON/A | Plumbing installed: proper backflow devices
43 | O INDO QUT ON/A Thermometers provided and accurate 59| 0O IN O OUT ON/A | Sewage and wasle water properly disposed
= 'Food identification : 5 = § 60| [0 IN O OUT DON/A | Tollet facilities: properly constructed, supplied, cleaned
44 |OIND OUT Food propery labeled; original container 61| 0 IN O OUT ON/A | Garbagelrefuse properly disposed; facilities malntalned
E " Prevention| of Food| Contamination 62| O N O OUT Physical facifilies installed, maintained, and clean
45 (OINDOoOUT ;ﬁmxs&%&nd animals not presentiouter 630 IN O OUT Adequate ventilation and lighting; designated areas used
Contamination prevented during food preparation,
46 |DINDOUT storage & display 64| O IN O OUT CN/A | Existing Equipment and Facliities
47 |3 IN DO OUT Parsonal cleanlinass
48 | O IN O OUT ON/A O N/O | Wiping cloths: properly used and siored Administrative
48 | O IN O OUT ON/A O N/O | Washing fruits and vegetablas
65| 0N O QUT ON/A | 901:34 OAC
.~ Proper Use of Utenslis = =
50 | O IN O OUT ON/A O N/O | In-use utensils: properly stored 66F O N O OUT CIN/A | 3701-21 CAC
s1 | OwoOouTOna 'l;.lat:glselga. equipment and linens: properly stored, dried,
52 | OIN O OUT ON/A Single-use/single-service artlcles: properly stored, used
53 | O IN O QUT ON/A O N/O | Slash-resistant and cloth glove use
‘ A " Observations and Corrective Actions i
’ _ Mark™X" in appropriate box for COS and R: CDS'correcbdlon-sﬂa .during R=rapeat violafion —
Item No.| Code Section | Priority Level | Commant
Qe inspection -}md S the 1”6{/01,4)%
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NC = NON-CRITICAL
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