State of Ohio

|, 0od Inspection Repoi-

Authority: Chapters 3717 and 3715 Chio Revised Code

H049 (osshocton Ave.

Mt. Ve riern

Name of facility Check one License Number Data
' OFsC RFE
Morcp's fn't?@ W '-/Z? ’/IL{/I?
Address Clty/Zip Code

License holder

Hored g Fonds

L4 e

Inspaction Time

+#5

Travel Time

Y3050
Category/Descriptive

15 €3S

Type of Insphetion {check all that appiy)
g@mndam O Critical Control Polnt (FSQ) O Process Review (RFE) O Variance Review O Follow up
O Foodbome [ 30 Day 0O Complaint

O Pre-licensing O Consultation

Follow up date {if required)

Water sample date/result
{if required}

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 N/A=not applicable

Compliance Status

Compliance Status

Supervision

Time/Temperatura Controiled for Safaty Food (TCS food)

1 ,Eﬁl OOouT 3 N/A Fi:;arl;soa::n"r:1 ;ndc‘i?;ge present, demonstrates knowledge, and 23 DNTA gzll.g Proper date marking and disposition
3 ' Protection M
2 ’QfN DouT o A Cemﬁe:;::iwr.ol::la?; anager 24 E'?A ggg Time as a public health control: procedures & records
Management, faod employees and conditional employee; Consumer Advisory
3 /EHN DouT O NiA knowledge, responsibilities and reporiing OIN OouT
- - 25 Consumer advisory provided for raw or undercoocked foods
4 Q{ﬁ OOUT O N/A  { Proper usa of restriction and exclusion Pﬁ”\
5 ;@‘IN OouT O N/A. | Procedures for responding ta vomiting and dlarrheal events __ Highly Suscaeptible Populations
Good Hypienic Practices OIN Oour .
- ! ibi food ff
s | O OouT HNIO Proper eating, tasting, drinking, or tobacco use 26 plﬂA Pasteurized foods used, prohibited foods not offered
7 JZ’rN o out |;| N/O | No discharge from eyes, nose, and mouth Chemical
Praventing Contamination by Hands ON O ouT
Foad additives: approved and properly used
8 | AN [0 OUT O N/O| Hands clean and properly washed 27 oA PP properly
N O out .
OmIN OQuT Mo bare hand cantact with ready-tc-eat foods or approved 23% Toxic substances properly idenlified, stored, used
9 [ ona pAo altemate method properly followed
Conformance with Approved Procedures
10 N OJOUT O N/A | Adeguate handwashing facilities supplied & accassible 29 OImIN OouT Compliance with Reduced Oxygen Packaging, ather
: 3 Approved' Source ON/A specialized processes, and HACCF plan
Dﬂﬁ i f
i MN Dgs: Food obtained from appraved source 30 EI\IITA Eg}g Specital Reguiremeants: Frash Juice Produc)
12 o 0 Food received at proper temperature
oA E’ No 3 gIN g our Spacial Requirements: Heat Treapmént Dispensing Freezers
13| N Dour Food In good condition, safe, and unadulterated ON/A O NIO .
14| 8 INA Il::llg}JOT dR:sqlt:tljr::Iiornecoms available: shellstock tags, parasite 33 ghlITA Ia g:.g Special Requireman% Processing
Protection from Contami
e Ll i L 33 g’;TA gg:‘g Special Raq/l.ﬁul(e?f: ?Jlliwﬁh'lachine Criterta
15 ONA Ul:lrod.';g Food separated and protected
0N O ouUT 24 OIIN OouT Speci equiramﬂnll./A%:lllLd \lNhlle Rice Preparation
18| Ona 2o Food-contact surfaces: cleaned and sanitized EEV’MUA:_A’ ONA O N Criidria
17 /I:‘Hﬂ O ouT Proper disposition of retumed, previously served, 35 O Oout /Crillcal Control Point Inspection
reconditioned, and unsafe food ON/A pe
Time/T ture Controlled fo Food (TCS food
iU AL riSatelyicood (T ) 36 g;‘TAVUT Process Review
18 DN O put Proper cooking time and temperatures
OON/A NIO o 0 out
37 Varlance
19 gIN O our Proper reheating procedures for hot holdin NA
Jafua O no pe ge 9
0Oy 0 out . . )
20 A O NIO Proper cooling time and lemperatures Risk factors are food preparation praclices and employes behaviors
that are identified as the most significant contributing factors to
21 E’IQTA g z:,'g Proper hot holding temperatures foodbome illness.
Public health interventions are control measures to prevent foodborne
22 )Zﬁ [0 OUT OON/A | Proper cold holding temperatures finess or injury.
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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 designated compliance status (IN. QUT, N/Q, N/A) for each numbered item: IN=in compliance OUT=not in compliance N/O=not observed N/A=nol applicable

5

Safe Food and Water. Utansits, Equipment and Vending
Foed and nonfood-contact surfaces cleanable, propery
38 [OINDO OUT,EﬁfA 0O N/O| Pasteurized eggs used where required 54 )Z(N gour designed, constructed, and used
33 IN 81 oUT _ Water and ice from approved saurce 55 /ﬂ/tN 0 OUT ONA | Warewashing facilities: instalied, maintained, used; test
Food Tamparature Control - strips
Proper cooling methods used; adequate ate equipment 56 ,ﬂ_IN Dour Nonfood-contact surfaces clean
40 ,E;{q D OUT ONIALINIO | 1 emperature control Physical Facliities
e
41 (ONDO OUT,EﬁFA O N/O | Plant food properly cooked for hot holding 57 JB’1N O OUT ONJ/A | Hat and cold water available, adequate pressure
42 IN O QUT ONA O N/O | Approved thawing methods used 58 | C1IN 8 OUT ON/A | Plumbing installed; proper backflow devices
43 ,E' IN O OUT ONiA Thermomelers provided and accurate 59 ,B/IN O OUT ON/A | Sewage and waste water properly disposed
| Food Identification 60 m O OUT ON/A | Toilel faciliies: properly constructed, supplied, cleaned
44 | ,2"IN O out Food properly labeled, original container 61 ,ﬂ'IN 0O OUT ON/A | Garbage/refuse properly disposed. faciliies mainlained
Provention of Food Contamination 62 ,ﬂ’ IN O OUT Physical facililes installed, maintained, and clean
Insects, rodents, and animals not present/outer B
45 INOOouT openings protected 63 )Z/IN aout Adequate ventilation and lighting, designated areas used
Contamination prevented during food preparation
4 ’E{IEJ 0 out storage & display 64 ,B/IN O QUT ON/A | Existing Equipment and Facilities
47 IN O OUT Personal cleanliness
48 ,B/IN 0O OuT ON/A T N/O | Wiping cloths: properdy used and stored = Administrative
49 | O IN O ouT ON/A 1 N/O | Washing fruits and vegatablas
: Y 2 e 659 1N [1 OUT CIN/A | 901:3-4 0AC
Proper Usa of Utenslis
50 ,Z'rN 0 OouUT ON/A O N/O | In-use utensils: properly stored es|0OIN O OU'IﬂNfA 3701-21 OAC
51 ',ZI’IN O ouT ON/A ':Jalzgfeilg, equipment and linens! properly stored, dried.
52 N [ OUT ON/A Single-use/single-service arlicles: properly siored, used
53 |10OmINDO OU'[,E!KIIA O N/O | Slash-resistant and cloth glove use
i B ' ~_ Observations and Corrective Actions
: = Mark "X".in .appropriate box for COS and R, COS=carracted ofl-sita during ins n R=repeat violation P
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PRIORITY LEVET: C = CRITICAL ~ NE = NON-CRITICAL
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