State of Ohio

~o0d Inspection Repo\

Authority: Chapters 3717 and 3715 Chio Revised Code

O Foodborne [ 30 Day 3 Complaint

0O Pre-licensing O Consultation

Name of facility Check one Liconse Number Date
. SO ORFE

Knoy Co Childeen's Besonrce Gnter o J23 )24 //9
Address City/Zip Code 7 /

Moo\ CI-'SJM)(_‘}D"I 1ZA. ML Vernon 43050
License halder Inspection Time Travel Time Category/Descriptive

The Villag, Nediopri< T A/s Vc3s
Type of Inspection (c-l'(eck all that apply) Follow up date {if required) | Water sample date/result
DFStandard O Critical Control Point (FSO) O Process Review (RFE) [ Variance Review O Follow up {if required)

N

s

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark designated compliance status (IN. OUT. N/C, N/A) for each numbered item: IN=in compliance OUT=not in compliance N/Q=nol observed NfA=not applicable

Compliance Status

Compliance Status

3R Sheedded (hickép

Supervision Tima/Temparature Controlled for Safety Food (TCS food)
Person in charge present, demonstrates knowledge, and DA pour ) ) )
1 ﬂfﬁ OouUT O NA performs duties 23 ONA O NO Propar date marking and disposition
2 | [# OJ0UT O N/A | Cerlified Food Protection Manager OIN.T OuT . !
Employee Health 24 M O No Time as a public health control: procedures & records
fand ! d conditional ! Consumer Advisory
2 |0 CouT DA | Manegement food srlojeesand condtonal amplyes: | L
- 25 D’JI Consumer advisory provided for raw or undercooked foods
4 | BIN OOUT [ NiA | Proper use of restriction and exclusion 1A
5 j]lﬂf OouT O N/A | Procedures for responding to vomiting and dlarrheal events Highly Susceptible Populations
Good Hyglenic Practices gm O out . . -
Past ed food d; hibited food: t offered
6 | O N O ouT 21/ | Proper ealing, tasting, drinking, or tobacco use 26| TINA astaunz s usad; praniblied foads nat oflera
7 _|:HN O OUT O N/Q | No discharge from eyes, nose, and mouth Chemical
Preventing Contamination by Hands QN OouT Food addil 4 and : »
a _leﬁ 0O ouT-0 N/O| Hands clean and properly washed 27 DNTA adailives: approved and properly us
A O ouT
N D out No bare hand contact with ready-to-eat foods or approved | |28 A Toxle substances properly Identified, stored, used
% ["Ona O NO altemate method propery followed -
Conformance with Approved Procadures
10 | o DOOUT O N/A_| Adequate handwashing facilities supplied & accessible 20l OIN OouT Compliance with Reduced Oxygen Packagin ar
| o Approved Source ON/A specialized processes, and HACCP plan
u E,E : I:ID 33: Food obtained from approved source 30| g!!l?lA % g:'JoT Special Requirements: Frash JuiC}P@cﬂon
12 ON/A WO Food received at proper temperature
3 giN O out Special Requirements: HealAreatment Dispensing Freezers
131 OIN_O out Food in good condition, safe, and unadulterated awnA O Nio
iy Oout Required records avaitable: shellstock tags, parasite amw gout
14 D“?A O Nio dastruction 32 ON/A O N/O Special Requiremenis? Custom Processing
' Protection | from Contamination
= a3 gin 0 out Special Requi menls achine Criteria
O out OnN/A O NiO
15 ONA O N/O Food separated and protected
O ouT 4 OmIN O ouTt Special equiremenls idified Whlle Rice Preparaltion
16| Ona O NiO Food-contact surfaces: cleanad and sanitized ON/A O NO Crite
Proper disposition of retumned, previously served, DN Oout
v P‘Iﬂ Dour reconditioned, and unsafe food 35 ON/A //étical Control Point inspectien
2 TimelTemperature Controlled for Safety Food (TCS food) - OiN Oo Procsss Review
OmIN OouT . EIN/A
18| gnia P’N 0 Proper cooking time and temperatures
kry g ’dOUT Varance
OIN OouT COIN/A
19 OnA p'NIO Proper reheating procedures for hot holding
OIN OO 0ouT P v ti d .
200 A o roper cooling time and lemperatures Risk factors are food preparation praclices and employee behaviors
that are identified as the most significant contributing factors to
21|-Ana I:Dlgg Proper hot holdlng tem @ures = foodborme illness.
M s hed Yor> I3¢ Public health interventions are control measures to prevent foodbome
22| N 0 OUT ON/A | Proper cold holding temperatures iliness or injury.
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State of Ohio

rood Inspection Repon

Authority: Chapters 3717 and 3715 Chio Revised Code

Name of Facllity

Knox (b Childrens Pesowrce

( £n+cr

Type of Inspection

ﬂﬂ'?//ﬂr//

Date

24/

GOOD RETAIL PRACTICES

=

Good Relail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical abjects into foods.
Mark designated compliance status (IN, QUT, N/Q, N/A) for each numberad item: IN=in compliance OUT=not in compliance N/O=not observed N/A=not applicable

Safe Food and Water

—

Utensils, Equipment and Vending

40 2O our ONnA D NO

for temperature control

. - N Food and nonfood-contact surfaces cleanable, properly
w0OINDO OUWM O N/O| Pasteurized eggs used where required ( ﬁ )D IN QuUT deslgned. construcled, and used
39 IN O out Walel: and Ice from approved source 55 Bﬁ O ouT ON/A Wlamwashlng facilities: installed, maintained, used; test
; Food Temperature Control strips

Proper caoling methods used; adequate equipment 56 | [A'IN O OUT Nonfood-contact surfaces clean

Physical Facilitios

~ Food dentification

60

41 [ O IN O OUT ON/A )B’NIO Plant (ood Bmperly cooked for hot holding 57 ‘l?ﬁl O OUT ON/A | Hot and cold water available; adequate pressure
42 p‘fﬂ.ﬂ OUT ON/A QO N/O | Approved thawing methods used 58 ,E/IN 3 OUT [ON/A | Plumbing installed; proper backflow devices
43 ’G‘IN O OuT ON/A Thermometers provided and accurate 59 ,B’fN 0O OuUT ON/A | Sewepe and waste waler property disposed

| 3N O ouT ONvA

Toilet facililies: properly constructed, supplied, cleaned

44 B’]ﬁ aour Food properly labeled; original contalner 61 ﬂ'fﬁ O OUT ON/A | Garbage/refuse propedy disposed; facilites maintalned
= Prevention of Food Contamination sz LN Oour Physical facilitles installed, maintained, and clean
45 E/IN 0 out ;';seﬁs_g‘sn;dr:gzt' :d" SOl DRI LT 63 M O out Adequale venlilation and lighting; designated areas used
46 .Eﬂ\l gout gg:::;n: :ti-lso;:::;svsnlad during food preparation 64 'Ej/IN O OUT ON/A | Existing Equipment and Facllities
47 | &N O oUT Personal cleanlinass
48 |0 IN D OUT EINIAJB’ﬁIO Wiping cloths: properly used and stored ] Admln!_s_gg@zg '
S S L a— A -
50 |EIN 0 OUT ONiA O N/O | In-use utensils: properly stored 864ET IN 00 OUT ON/A | 3701-21 OAC
51 0 ouT ON/A rI‘..lalzglsei:js. equipmant and linens: properly stored, dried,
52 31N O OUT ONA Single-usa/single-service articles: properly stored, used
53 |OINO OUTpNiA O N/O | Slash-rasistant and cloth glove use
I \ = o T Observations andfCorrective Actions L e B
e ____ MarkXin on Rerepeatviolation
| Itam No.| Code Section | Priority Loval Cmmﬂi cos | R
sY| 4] NC | Observed 0 crocast in 149 o hot hotd mushw( Dolefped, 0 | O
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