State of Ohio (

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

Name of facility Check one License Number Date
| Mount Vernen niddl Schpol WFSO DIRFE 127 /24
Address Chy/ZIp Code 7
297 Marhnsbum Kol ML Vernon, 47050
License holder -|-inspection Time  * | Travel Time Category/Descriptive
Mount Vernen C,ﬁ, Schonls GO 148 0 ras | MNe3S

Type of Inspection (check all that applvr
ﬁéandard O Critical Control Point (FSO) 0O Process Review (RFE) O Variance Review 0O Follow up

O Focdborme [ 30 Day

£l Complaint O Pre-licensing O Consultation

Water sample datel/result
{if required)

Follow up date {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 NfA=not applicable

Compliance Status Compliance Status
Supsrvision Time/Temperature Controlled for Safaty Food (TCS food)
1 M OouT O NA ;aerr:)o:n;n;&ia;ge prasent, demonstrales knowledge, and 23 m %g:.g Proger date marking and disposition
T,Dﬁ,ﬁ gouT O NA Cemﬁe::';o:yl:ol::t::\hManager 24 DE lnNA % g:‘g Time as a public health control: procedures & records
Management, food employeas and conditional employee; Consumer Advisory
3 /m Oout O NA knowledge, responsibilities and reporting O OOouUT
25 Consumer advisory provided for raw or undercooked foods
4 | M DoUT O N/A | Proper use of restriction and exclusion LETIA
5 |EIN OOUT O N/A | Procedures for responding to vomiting and diarrheal events Highly Suscaptible Populations
Good Hyglenic Practices OIIN 8 0oUT . .
6 | N O OUT O N/O | Proper eating, tasting, drinking, or tabacco use 26 | LBTA Pasteurized foods used, prohibited foods not offered
7 "E:lN O OUT O N/O | No discharge from ayes, nose, and mauth Chemical ; ; |
t Preventing Contaminationlby ‘Hands O O ouT
271 Food additives: approved and properly used
B N [J QUT O N/O| Hands clean and properly washed LA
&M gout .
N OOout No bare hand contact with ready-to-eal foods ar approved 25' ON/A Toxic substances properly identified, stored, used
8 “ola G Nio alternate method properly followed —~
- Conformance with Approved Procedures
10 w OOUT O N/A | Adequate handwashing facilities supplled & accassible 29 OIN Oout Compliance with Reduced Oxygen Packaging, other
= ; ; __Approved Source A specialized processes, and HACCP plan
Food oblained fro: d
u ﬁ DD Oolle: ooc oviane Tl Spprovec souree 30 % g gg Speclal Requirements: Frash Ju'ce Production
12 E'ﬁ‘ Food received at proper temperature
CIN‘A o 31 QN O ouT Special Requiremantis: Heat Treatment Dispensing Freezers
13| B 0O ouTt Food in good condition, safe, and unadulterated BA ONo
14 a 'NA I:lI:I 'O‘I}g dReasqttr:ggt?oaecords avallable: shellstock tags, paraslie a2 a II:IA gg:g Special Requirements; Cuslom Processing
- ~ Protection from Contamination
¢ Oour = 33 EI:ITA g:;’g Special Requirements: Bulk Water Machine Criteria
15 DNA O NO Food separated and protected
,E'TN O ouT 34 OIN OouT Special Requirements: Acidified White Rice Praparation
16["onia O N0 Food-contact surfaces: cleaned and sanitized JABNWA ONIC | Criteria
17 ‘M 0O out rarg::élt?;i?:lu:: d zfnr:;l[j;nf vlousl:;zrved a ) 35 ‘gfg;}\ 2l Critical Contro! Point Inspection
= Time/Temperature Controlted for Safety Food (TCS food) 0N 0O ouT
36 M Process Review
18 EéTA CID %g Proper cooking time and temperatures
f O ouT a7 g IIA out Variance
19 CINA [ N/O Proper rehealing procedures for hot holding
OIN OOUT p ling ti d )
20 A ONO roper cacling time and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
21 ON/A gg:’g Proper hot holding temperatures foodborne iliness.
Public heaith interventlons are control measures to prevent foodborne
22| N O OUT OON/A | Proper cold holding temperatures llness or injury.
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State of Ohio
Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

Nama of Facility

Mpu.n"’ Vu’non MMH/( 50’100!

Type of Inspection

Standard

7/ /17

~ GOOD RETAIL PRACTICES

Good Retail Practices are preventative measures to control the introduction of pathogens, chemicais, and physical objects into foods.

Mark designated compliance status (IN, QUT, N/O, N/A) for each numbered item: IN=
| Safe Food and Water

n compliance QUT=not in compliance N/O=not cbserved N/A=not applicable

: Utensils, Equipment and Vending
Frl'N O out Food and nonfood-contact surfaces cleanable, properi

for temperature control

s |OmNDO OUU]NTA 0O NiD| Pasteurized eggs used where required 54 dediihed; consirucied, and usad
39 N L ouT Waler and ice from approved source Warewashing facilities: installed, maintained, used; test
- =iN O ouT Ona g ; "  used; les
Food Temperature Control = o a strips
: 56| @IN O ouT Nonfood-contact surfaces clean
40 Pqﬁ O ouT ON/A O N/O Proper cooling methods used; adequate equipment -

Physical Faciiities

41

|30 0 oUT ON/A O N/O

Plant food preperly cooked for hat holding

57 Hot and cold water available, adequate pressure

21N O ouT ON/A

42

| oY O ouT ON/A O N/O

Approved thawing methods used

58 I‘E'IN O OUT ON/A | Plumbing Installed, proper backflow devices

43

e O ouT ONA

Thermometers provided and accurate

59 ’EﬁN D OUT CIN/A | Sewage and wasle water properly disposed

Food Identification

60 FTN O QUT OMN/A | Toilet facilities: properly constructed, supplied, cleanad

ﬁN O ouT

Food properly labeled; original container

61 E’IN O OUT ON/A | Garbagelrefuse properly disposed; facilities maintained

N Prevention of Food Contamination 2|0 IN T ouT Physical facilities installed, maintained, and clean
45 ,Eﬁ O out :;iﬁ;z;:dr:gz{:dnd Ll DGR 63 O out Adequata ventllation and lighling. designated areas used
Contamination prevented during food preparation,
46 N O OUT i
B'r o storage & display 64 ’?(N O OUT ON/A | Existing Equipment and Facilities
47 | L&IN O OUT Personal cleanliness
48 MN 0 OUT ON/A O N/O | Wiping cloths: properly used and stored Administrative
49 | O IN O OUT ON/A [329/0 | Washing fruits and vegetables
X 65|0iN OOV fA | 901 3-4 DAC
Proper Usa of Utenslis
50 P'N 0O OUuT ON/A O N/O | In-use utensils: properly stored 6| 3701-21 OAC

51

| BTN [3 OUT ON/A

Utensils, equipment and linens: properly stored, dried,

handled

'glN 0 ouT CIN/A

52

LN 0 OUT ON/A

Singla-use/single-service arlicles: properly stored, usad

53 |OINO OUT WA O N/O | Slash-rasistant and cloth glove use
; ' _ ~ Observations and Corrective Actions
item No.| Codae Section | Priority Level | Comment cos

[£eZ

.9

M/C.

P/ ..r.f/fg_ LoveE Cis< /"7.{‘, /. _presesl /71 7‘1'&'

/

btef e Ll ”

grea " T/ @00 Lariieg

Jc’/wﬁa
& Gcsg dall /v /.Z,/q accahu/eaifauz M//

TR

1/ On F7sd c?-? Y G i QJJ{J!M /fﬁaaﬁ

Jupg

e/ VSol NAR /SS s L AJGS Sead .

¥ Joi il F0 Fass -,«9// S ,.4,7/06'/6&',
0 Corfeche . Gliod 75

) AL fca/77

Q?’gd/?‘??m'?‘ /ARy

OB rede,
V r i

Djoo|jojo|jo|jojo|o|jo|ja|o|o|o
oloiojojolojajagloloiglginia

Person In Charge /Qz 1(-,:_ .J«émﬁﬁ'

/) )20/20/F
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(_ State of Ohio (

Continuation Report
Authoerity: Chapters 3717 and 3715 Ohio Revised Code
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PRIORITY LEVEL: C=CRITICAL NC=NON-CRITICAL

HEA 5351 Ohio Department of Health (6/18)
AGR 1268 Cont. Ohio Depariment of Agriculture (6/18)
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