State of Ohio

\

~“00d Inspection Repo‘-.

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of facility

Riurca | ¥in

Address

1500 [Loshocton Ave.

Cheack ona License Number Date
o T 1Y OFso gRee 505 1/23/19
4 Cly/Zlp Code T 7

ML Vernon 43054

O Foodberne [0 30 Day O Complaint

O Predicensing O Consultation

License holder Inspection Time Travel Time Category/Dascriptive
2 v ra/[ Kmr; 15 IO (1S
Type of Inspection (check a‘I[!-;hat apply) Follow up date (if required) | Water sample date/result
Mdafd 0 Critical Confro! Point (FSO) O Process Review (RFE) O Variance Review 0 Follaw up — (If required)
-____-d

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark designated compliance status {IN, OUT, N/O, NfA) for each numbered item: IN=in compliance OUT=not in compliance N/O=not observed N/A=not applicable

Compliance Status

Compliance Status

Suporvision

Time/Temperatura Controlled for Safety Food {TCS food)

1 ,DfN Qout O NA E:;oﬂ:‘;":aia;ge present, demonstrates knowladge, and 23 DDMINA %g:'g Praper date marking and disposition
2 | O OouT DAvA Cemﬁa;::?:y:ot:c::;nhl\danager 24 = A g 3:‘2- Time as a public health control: proceduras & records
Management, food employees and conditional employee Cansumer Advisory
3 | OIN OouT IA knowledge, responsibilities and reporting OIN O ouT
25 ,UN? Consumer advisory provided for raw or undercooked foods
4 | OIN OOuUT g’ﬁm Proper use of restriction and exclusion A
5 | owd OouT O WA | Procedures for respending to vomiting and diarrheal everts Highly Susceptibls Populations
Good Hyglenic Practices Oy O ouT ) )
6 | OIN O ouT R0 | Proper ealing, lasting, drinking, or tobaceo use 26 Pﬂ?»; Pasteurized foods used; prohibited foods not offered
7 ‘E(lN O oUT O N/O | No discharge from eyes, nose, and mouth Chemical
Pravanting Contamination by Hands ON OouT
27] Feood addilives: approved and properly used
g |ON O OUTF’NIO Hands clean and properdy washed PNTA
A~ IN ouT .
OIN OouT Neo bare hand contact with ready-to-sat foods or approved :‘2 DNIA'E’ Toxic substances properly idenlified, stored, used
9 PMA O nN/o altemate method properly followed
Conformance with Approved Procedures
.)EIIN DdUT O N/A | Adequate handwashing facilities supplied & accessible 29| OIN OouT Compliance with Reduced Oxygen Packaging, a
T . Approved Source ON/A specialized processes, and HACCP plan
Dﬂl‘ﬁ Food obtained ¥ a ed
L1 = gg:: e e 30 Bava 20 | Speciat Requirements: Frash Juice/Pw«/mction
Food raceived at propar temperature
" ;QN‘I A O NiO i i N 0N O OuT Special Requirements: Heat {;tmanl Dispensing Freezers
13 BN 0O ouT Food in good condition, safe, and unadulterated ON/A O NiQ ) /'n
14 ] INA Il::ll g}g gee:::jr:go:‘ecords available: shellstock tags, parasite 2 gr;:\ gﬁ:g Special Require Wéustom Processing
Protection from Contamination
0 out — — 33 SI:ITA gg:‘g Special uirements: Brk a ine Criteria
15 ';DNIA O NO Food separated and protected V4
0N O ouT a4 OIN OouT /$pe/cial Requireménts: At%lﬁé Wh‘la Rice Preparation
16 A O wio Food-conlact surfaces: cleaned and sanitized On/A O N/ /] Criteria
17 P«ﬁ O ouTt Proper cisposilion of relumed. previously served. 38 g':':A D}*ﬁ Critical Control Paint Inspection
Time/Temperature Controlled for Safety Food (TCS food) 0O IN“O ouT
36 Process Review
O Oout ) 1A
18 A O N/O Proper cocking time and temperatures /
a7 OIN O0oUT Vari
NIA anance
O gout O
19 P(’A O No Proper reheating procedures for hot holding
OIN O ouT ) ) .
20| i oo Proper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
21 EgA gg]l,'g Proper hot holding temperatures foodborne iliness.
Public health interventions are control measures to prevent foodborne
22| OIN O OUTHIN/A | Proper cold holding temperatures iliness or injury.
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Curz

Type of Inspection

andarod

Date

Krr_@ =+ )4

12219

GOOD RETAIL PRACTICES

Good Retail Practices are praventative measuras to control the introduction of pathogens, chemicals, and physical objects into foods.

Mark designaled cumpllance status (IN, OUT, N/O, N/A) for each numbered Ilem IN-ln comphance OUT=not in compliance N/O=nol observed NIA-nol applicable

Safe Food and Water, Utensils, Equipment and Vnndlng
Food and nonfood-contact surfaces cleanable. properly
32 {0OINDT OUT,EﬂIA O N/O| Pasteurized eggs used whera required 54 ﬂ/IN 0O ouT e eene e s Nardliaat
39 N O OouT Water and ice from approved source )3{ Warewashing facilities: installed, maintained, used; tast
'Food Temperature Control _'%55 D‘IN 0 ouT A strips
Proper cooling methods used; adequate equipment | 56 |LF1IN O OUT Nanfood-contact surfaces clean
40 | L INDJOUTEINATINO | 0 iemperature control i - Physical Faciittios
41 |0 IN 3 OUT %A O N/O | Plant food properly cooked for hot holding 57 ,ZfN O QUT ON/A | Hot and cold water available; adequale pressure
42 [0 INO OUT {A [ N/O | Approved thawing methods used 58 |0 IN O OUT ON/A | Plumbing installed; proper backflow devices
43 |OINC OUT )Zﬁh\ Thermometers provided and accurate 58 ﬂ‘fﬁ O OUT OON/A | Sewage and wasla water properly disposed
‘Food Identification 60 IN O OQUT ONYA | Toilet facilities: properly constructed, supplied, cleaned
44 N O ouT Food properly labeled; original contalner (’GT DO 1N )Z]OUT ON/A | Garbagelrefuse properly disposed; faciliies maintained
Pravantion of Food Contamination 62 )Z’IN Ooout Physical facilities installed, maintained, and clean
45 ) ’B4N  out g;iﬁfg‘;%dr:r;; :J‘ SCD LD LGS 63 W gout Adequate venlilation and lighting; designated areas used
Cantamination prevented during food preparation,
48 P‘m o out slorage & display 64 'ﬂ} [ OUT [ON/A | Existing Equipment and Facilities
47 NOOUT Personal cleaniiness
48 [OIND OUT‘B\GIA [ N/O | Wiping cloths: properly used and stored Administrative
49 |DIND OUT Bﬂm [0 N/Q | Washing frults and vegetablas
oSS ree 65 JIN O OUT CIN/A | 90134 0AC
Proper Usa of Utensiis Y
50 |OIND OUT‘ﬂIﬂA 0 N/O | In-use utensils: properly stored 66| 0 IN OOUT /A | 3701-21 QAC
Utensils, equipment and linens: properly stored, dried,
O N Ov:.m,l | Ja ‘/‘m’/ m d rejecl B2
52 | 0OINO OUT,Bﬁﬁ\ Single-use/single-service articles: properly stored, used j Verae 56{)(7 Lé 3l
53 (OINDO OUT,EIﬁIA O N/O | Slash-rasistant and cloth glove use , n 5 /‘
e - ~ Observations and Correctlve Actions :'} : I -
; : ny : - Mark "X* in approgriate box for COS and R: COS=correctad on-shte du n_Rerapaal violstion i . Y e = =
item No.| Codae Section | Priority Lavel | Compment cos R
o | (7 N | Provide Trng and Odper YoukelS al hand Sink b, |0 |0
g Cpn.da.r‘%m ik L/uﬁ tdrter Sitfply, Fusac SN
271, PN AN V< o|o
ékuﬂcaéa;ékbzri&zzzL;i_LzzH;azﬁzgaaaz%gﬁzlzzéy1i)/f CHIE
«J5 Oheyryed ﬂ?f#/%g LA TNayd T)ag0. Suse ,nrr}fy 1810
emoval v oo
LT (57 [ iC [ Flade < 2or e stpter S Fp Pre VA7 Zrnimal oo
enng and conta,, . b S o0
N w iR =]
2% | 7.1 Ensure ha,t 417:/ J’ﬂr’(’.ﬂfj 7S gul o7 in 2 ojo
m[/?t’ ¢ p/@?n?‘ Ly T Tl ion) o|o
Oo|a
Enure fmd’; ne_igprioring o pat’e, 7 O S crd, O[O
17 1t : : £ :iﬁ .0 | O
Corce Wt et S d 5| O
T 7 7 b

e s Hincl i

Date:.

L7, 2/ >

Llconso%?ﬁ{ (,3

1103/4019
i

PRIORITYL@D/L C= CRITICAL NC NON-CRITICAL
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