State of Ohio

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

Name of facility Check pna License Number Date
Me mort el Sl ine, 0 CRFE D5 12)2 )14
Address A Clty/Zip Code / 4
1R East H’la‘—\ St. MY+ Vernon Y7050
License holder Inspection Time Travel Time Category/Descriptive
Ynox Connty Memorial Buulebing (D Ve 35

Typa of Inspaction (cheok-{lll that apply)

tandard O Critical Contre! Point (FSO) 0 Process Review (RFE) [ variance Review [ Follow up

O Foodbome [ 30 Day 0O Complaint

O Pre-licensing O Consulation

Water sample date/result
{if required)

Fellow up date (if required)

FOODBORNE ILLNESS RiSK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark designatad compliance status (IN, OUT, N/fO, N/A) for each numbered item. IN=in compliance QUT=no! in compliance N/Q=not cbserved N/A=not applicable

Compliance Status

Compliance Status

Supervision Time/Temperature Controlled for Safety Food (TCS food)
Person in charge present, demonstrates knowledge, and O Oout .
1 DJ(DOUT O N/A performs duties 23 ONA O NO Proper date marking and disposition
27y OIN DJOUT I N/A | Certified Food Prolection Manager ON OOouT .
Empioyos Health 24 P"Q"A 0 NO Timse as a public health control: procedures & records
Management, food employees and conditional empioyee, Consumer Advisory
3 | (N DOUT O NA knowledge, respansiblities and reponting ON OOouT
- [25 Consumer advisory provided for raw or undercooked foods
4 | CIN COOUT O NiA | Proper use of restriction and exclusion OnNfa
5 | € QouT O N/A_| Procedures for respanding 1o vomiting and diarheal events Highly Suscaptible Populations
Good Hyglenlc Practices [m] ouT
faod d; prohibiled food
& | OIN O ouT @4/0 | Proper eating, tasting, drinking, or tobacco use 26 A Pasteurized faods used; prohibite s not offered
7| OIN DOoUT Dﬂﬁ) No discharge from eyes, nose, and mouth Chemical
Pravanting  Contamination by Hands OIN O ouT
Food additives: ed and ry used
g | ON O OUT;V(O Hands clean and properly washed 27 DN‘fK/ 0od additives: approved anc properly u
B‘lﬁ Ooout
o |BIN O O?T No bare hand contact with ready-to-eat foods or approved 29| OnvA Toxic substances properly Identified, stored, used
DONiA (o} altemate method properly followed -
P Conformance with Approved Procedures
10 _Diﬁ [JouTt O N/A | Adsquate handwashing facilities supplied & accessible 20 OIN OouUT Compliance with Reduced Oxygen Packaging, other
Abproved Source OON/A speclallzed processes, and HACCP plan
11 D“ﬁ g out Food obtained from approved source 30 OIN O out Special Requlrements: Fresh Juice Prdduction
OIN Oopr ON/A O NiO
12 ON/A ) Food received at proper temperature oW O ouT
' ing Fi
13{ DA QouT Food in good condition, safe, and unadullerated 3 Owa Ono | Special Requirements Hey"’/"“m“"‘ Dispansing Freazers
OIN, O ouT Requlred records avallable: shellstock tags, parasite OiN Oour .
14 m 0 NfO destruction 3 ONA O NIO Special Requiremen .Custor:) Processing
Protection from Contamination
" ouT ° 33 ghll’:k g 'Oq:,g Special Re%&rﬂ:}ﬂ%\g{amr Machine Crileria
15 ON/A Dl:l NIO Food separated and protected T T
e O 34 OIN OOUT SpecialRequirements: Acidified White Rice Preparation
16 [EINIA D?«l}g Food-contact surfaces: cleaned and sanitized ONA O NO Critg,
Proper disposition of returned, previously served, OmN Oour .
7 P’( b out reconditioned, and unsafe food 35 OnN‘A /Aillcal Control Polnt Inspection
B Time/Temperature Controllad for Safety Food (TCS food) OIN O ouT, ’
36 ON/A Process Raview
18 E;ITA 0 :'g Proper cooking time and temperatures i
37 OIN OOouT Vi
arianca
O Oout ONrA
18 A O N/O Proper reheating procedures for hot helding
0N OouT p - - . ! .
20 a [ NIO roper coaling time and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
21 gr:’:“ E%rg Proper hot holding temperatures foodborne illness.
Public health Interventions are control measuras to prevent foodborne
22 P"l [0 OUT ON/A | Proper cold holding temperalures illness or injury.

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

Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

HEA 53028 Ohio Department of Health (6/18}
AGR 1268 Ohio Department of Agriculture (6/18)

e S

Name of Facility Typa of Inspactlun Date
WMenioria / B //[/r}a 2wl rd 1 )3! 19
GOOD RETAIL PRACTICES
Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.
Mark deslgnaled compliance status {IN OUT, N/Q, N/A) for each numbered item. IN=in compliance OUT=not in compliance N/O=not observed N/A= nol appllcabfe
- Safe Food and Water Utensils, Equipment and Vending
Food and nonfood-contact surfaces cleanable, properly
38 |OINO OUT,EﬁFA O N/Q| Pasteurized eggs used where raquired 54"D'1ﬂ O out S e e
ag LEIIN O OUT Water and ice from approved source 55| 0N O ouT Ona | Warewashing faciliies: Installed, maintained, used; test
: Food Temperature Control, N strips
E'ﬁ Proper cooling methods used; adequate equipment 56 [N 0 ouT Nanfood-contact surfaces clean
* 40 |\ OINDoUT ONA O | for temperature control _ Physical Facllities
41 | O INO OUT ON/ 1 | Plant food properly cooked for hot holding 57 ,B’Iﬁ J OUT [ON/A | Hot and cold waler available; adequsle pressure
42 (D INDO OUT DNIAE@’O Approved thawing mathods used 58 |0 IN O OuT ON/A | Plumbing installed; proper backflow devices
__,u-1'3) O IN O OUT ON/A Thermomelers provided and accurate SQ_M O OUT ON/A | Sewage and waste waler property disposed
Food Identification Bod,a'm O OUT OON/A | Toilet faciiities: properly constructed, suppllad.' cleaned
44 )a’m Oout Food properly labeled; criginal container 61 ,E'lﬁ O OUT ON/A | Garbage/refuse properly disposed; facililies maintained
P Prevention of Food Contamination 52_.517\{ pout Physical facilities Installed, maintained, and clean
45 _‘,E'ﬂ ‘U ouT g;s;{i::‘sg.sr:dr:l;.:dnd LIS O 63 Pﬂﬁ g out Adeguate ventilalion and lighting, designated areas used
Contamlnation prevented during foad preparation,
S .M e storage & display B4 j{t [ OUT CIN/A | Existing Equipment and Facilities
47 LETING ouT Personal cleanliness
48 {OINOOUT []NIA’G'ﬂjp Wiping cloths: properly used and stored ‘Administrative i
N T DON/AETN/O | Washing fruits and tabl 1-TEMP THERMOLABEL
49 10mDouT D - —_— — m -n- A 65(0IN O OUT,E(!A 501:3-4 OAC Square tums 180°F E
I .y . _ Proper Use of Utenslls - ) u"::':&f’—! °c 5
50 | INOOQUT I:INIMO In-use utensils: properly stored 66 JZIIN 3 OUT ON/A | 3701-21 DAC | S
51 ’Eﬁ O OUT ON/A rl1.lat:2|sell;i, equipment and linens: properly stored, dried,
52,.rEﬁN 0O OuT ON/A, Singla-use/single-service articles: properly stored, used p ovic (e a2 ‘é&( p I Ué( HL’J{M(_*W
53 | O IN O OUT [3/A 03 N/O | Slash-resistant and cloth glove use — Useet by Gk 4 y‘j
L ' i ‘Observations and Corrective Actlons A
= Mark "X' in Mx for COS and R: COS=corracted on-site durl R t vblatlon : AE T
Item No.| Code Section | Priority Level | Commant .\‘ cos R
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