State of Ohio

Food Inspection Rep&.c

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of faclfity Cherfk one Llcanse Number Data l /
Mourt Vernon High Scheol GFSO_OIRFE 125 tef3iPy 1F0
Address City/Zlp Code
3vo Mar-l'lt‘l‘i buu'a. €4 M. Vernen 93050

Llcense holder

Mot Vernon Crty Schools

Inspaction Time

|2D

Travel Time

Category/Descriptive

Neys

[~

tandard
O Foodbome 0O 30 Day

Type of Inspection {check all that appfy)
ritical Control Point (FSO} 0O Process Review (RFE) O Variance Review 0O Follow up

0O Complaint [ Pre-licensing [ Consultation

Follow up date {if required} | Water sample date/result
{if required)

i —

—_—

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

Compilance Status

Supervision Time/Temperattire Controlled for Safety Food (TCS food)
Person in charge present, demonstrales knowledge, and BN O ouT
1 q&l OOouUT O NA periorms duties 23 DON/A O N0 Proper date marking and disposition
2 | BN OOUT O N/A | Ceriified Food Protection Manager oiN O ouT
] Employes Health 24 OnA O NO T'F:‘zﬁ 3 r.ubllc ealth conlrel- procedures & records
e Management, food employees and conditional employee; Consumer Advisory
_,3/ DIN BDUT O nA knowledge, responsibilities and reporting N O ouT
[25 Consumer advisory provided for raw or undercooked foods
4 | GHN QoOUT O NiA | Proper use of restriction and exclusion TRIVA
5 | BHN OJOUT O Nia | Procedurss for responding to vomiting and diarrheal avents Highly Susceptibla Populations
Good Hygilenlc Practices E‘JN 0O out . .
& | 1IN [0 OUT K0 | Proper eating, tasting, drinking, or tobacco use g N/A Pasteurized foods used; prohibited foods not offered
7 | OIN O OUT ON/O | No discharge from eyes, nose, and mouth Chemical
Praventing Contamination by Hands OIN O ouT
Food additives: d and fy used
8 | BN [0 OUT [J N/Q| Hands clean and properly washed 7 JRyA Ves: approved and proparly

N Oour

8 | Ona Ono

Mo bare hand contact with ready-lo-eat foods cor approved
alternate methed properly followad

28

Toxic substances properly identified. stored, used

Conformance with Approved Procedures

22 ’gﬂm I OUT CIN/A

Proper cold holding temperatures

10| [ DOUT O N/A | Adequate handwashing facilities supplied & accessible 29' OIN OouT Compliance with Reduced Oxygen Packaging, other
; Approved Source ﬂmm specialized processes, and HACCP plan
i JE]{IN I:ID 33_:- Food obtained from approved source 30 %TA g g;g Speclal Requirements: Frash Juice Production
12 ON/A M"’O Food received at proper temperature ON D out
+ 3 Special Requi {s; Heat Treatment Di ing F
13| N O ouT Food in good condition, safe, and unadulterated GIA O N/O pacial Requirements: Heal Treaimani Lispensifg Fraszars
14 EDIII?IA ES}JO'I' dR:;%rgltlio;acords available: shellstock tags, parasite Y 1) I:Dil'l;lA gg'l’lo'l' Special Requirements: Custom Processing
. Protection from Contamination =
0 out 33 %‘A Dng:g Special Requirements: Bulk Water Machine Criterta
15 EI; WA O NiQ Food separaled and protected
O ouT a4 O8N O out Sppclal Requiremnenls: Acidified White Rice Preparation
16 gN: /A ONO Food-contact surfaces: cleaned and sanitized KA LINIO | Criteria
Proper disposilion of returned, previously served, in O out
17 ‘Q;IN Oout reconditioned, and unsafe food 35 ON/A Critical Control Point Inspection
Time/Temperature Controlied for Safoty Food (TCS food) OIN O0ouT
36 MA Process Review
18 SPIJTA %,ﬁ:g Proper cooking time and temperatures
ki) IN 00 ouT Variance
O Oout .
19 ONA [SNIO Proper reheating procedures for hot holding -
0N O out P cooling i ) . i
201 Onia [BNIO roper cooling time and temperaturas Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
21 Emr!lTA g g},‘g Proper hot holding temperatures foodbomne iliness.

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

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

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

Name of Facility

JV]mAml Vcrnon h"é}h Sc.hwl

.| Type of Inspaction

Jfamhm’/ 194

oo 1177773
27

GOOD RETAIL PRACTICES

7

Geod Retail Praclices 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=nol observed N/A=no! applicable
Safe Food and Water Utensiis, Equipment and Vending
. Food and nonfood-contact surfaces cleanable, properly
38 [OIN O OUT,@WA [0 N/O| Pasteurized eggs used where required (@I}d IN O OoUT designed, constructed, and used
3g NN O 0UT Water and Ice @m approved source 55 WIN O oUT ONA ngrawashlng facilittes: Installed, malntained, used; test
Food Temperature Control strips
Proper cooling methods used; adequate, equipment 56 .ﬁ IN_C3 OuT Nonfood-contact surfaces clean
40 [N O ouT ONA O NiO for temperature control (FVJ( g), ,/ Physlcal Faciiities,
41 |OINOOUT DNIA,E N/O | Plant food properly cooked faor hot holding 57 WN O QUT ON/A | Hot and cold water available; adequate pressure
=
42 WN 0O ouUT ON/A O N/O | Approved thawing methods used 58 ,D IN O OUT ON/A | Plumbing installed, proper backflow devices
43 %QN O OUT ON/A Thermometers provided and accurate 59 WN O OUT CIN/A | Sewage and waste waler properly disposed
S ; p _Food'ldaﬁﬂﬂdaﬂon ' 60 ,EJN [ OUT ON/A | Toilet facilities: properly constructed, supplied, cleaned
44 }OIN aout Food properly labeled; original container 61 mq O QUT OON/A | Garbagelrefuse properly disposed, facillles maintained
T _ Prevention of Food Contamination 3 62[EDON T ouT Physical fasilitles installed, maintainad, and clean
45 'w iNO ouT g;msr:‘;:?;gimd animals not presentiouter E3REIN O OUT Adequale ventilation and lighting; designated areas used
Contamination prevented during food preparation,
46 P'N 0O out storage & display 64 MN O OUT CIN/A | Existing Equipment and Facilities
47 N O OUT Personal cleanliness
48)le 3 OUT CIN/A 8 N/O | Wiping cloths: properly used and stored Administrativa e, -
49 l O IN O oUT ONATN/O | Washing fruits and vegetables 1-TEMP THERMOLABEL ®
. 65|00 IN OCUT /A | 901:34 OAC
Proper, Use of Utensils ) s 2T E
"50"| JAN 0'OUT CINVA LI N/O' | I-uise utansils: properly stored "6 IN O OUT ON/A | 3701210AC  \_Ereed
Utensits, equipment and linens; properly stored, dried, NI A
51 ABFIN O OUT ON/A handied oph Grittialy To No Yo7
52 IN O OUT ON/A Single-use/single-sarvice aricles: proparly stored, used . 2{? # QE G (,W ‘7’/ 3
53 | 1IN O OUTEMA O N/O | Slash-resistant and cloth glove use p\ O re 5 I /j 7 / /9
2 Observations and Corrective Actions
N - _Mark *X" in w box for. COS and R: COS=corrected 'on-sita:during inspection  Rarepeat violation
|_Hem No.| Cods Sectlon | Priority Level | Commant cos
- Enturr drin¥S are Lddrd nm% <t ©
59 T4y Nc Ubserved binAfeS on bofd sictrS ave cJuM////n(a nay o b,
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HEA 53028 Ohio Department of Haalth (6/18)
+AGR 1268 Ohlo Department of Agriculture {(6/18)

g PRIORIT%/VEL C = CRITICAL NC NON-CRITICAL
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State of Ohio

Continuation ReponL
Authority: Chapters 3717 and 3715 Ohio Revised Code

(

Nama of Facility of Inspection Date

Mmva Vernoy LLmL Tohw/ S/m /f(ﬂ l//l//'7

_ > 1’Obser'vatioms'andlCorrecl:ive ‘Actions (continued) -1

= — =1
EH: - "’_' Mark "X in -.:»;:‘n’ﬁﬁ'?tm=I for COS and R: GOS=comacted on-sita during inspection nxmpea“"il violation '?"' #

| ltem No Code Sectlan Prlnrlty Lavel | Comment
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HEA 5351 Ohio Department of Health (6/18)
AGR 1268 Cont. Ohio Department of Agriculture (6/18)



