State of Ohio

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

Name of facllity Check one License Number Date
SO0 [ORFE |
St. Vincert Oefpu| Schpel call e L 4lis]1q
Address City/Zip Code
2ole East Chestud 5t M. Vevnon 43050
License holder Inspection Time Travel Time Category/Descriptive
Mar¥ J. Hammord &5 15 Nc3s
Type of Inspection (check all that apply) Follow up date (if required) | Water sample date/result
tandard O Critical Control Point (FSO) [1 Process Review (RFE) [ Variance Review 0 Follow up (if required)
0O Foodbome 0O 30 Day O Complaimt O Pre-licensing O Consultation - _—
j 5 - FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS =
Mark designated 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=not applicable
Compliance Status Compliance Status
Supervislon . Time/Temperature Controlled for Safetyﬁoa {TCS focd)
Person in charge present, demonstrates knowledge, and IN OO0ouT . -
1 'R'I‘N OO0UT O N/IA performs duties 2 ONA O NIO Propar date marking and disposition
2 |2 OouT O NA | Certified Food Prateclion Manager 0N Oourt .
Employee T : | 24 ‘E‘" A F1N/O Time as a public health control: procedures & records
Management, food employees and conditional employes; Consumer Advisory
3 pr OouT O NiA knowledge, responsibilities and reporling ON OouT
- 125 Consumer advisory provided for raw or undercooked foods
4 | BT DOOUT O NiA | Proper use of restriction and exclusion JANIA
5 | Qi DOUT O N/A | Procedures for responding to vomiling and diamheal events = Highly Suscoptible Populations
_Good Hygienic Practices iN Oout i N
6 | 0OINDO OUTPNIO Proper eating, tasting, drinking, or tobacco use 26 ’ngIA | Pasteurized loods used; prohibited foods not offered
7 IN O OUT [0 N/O | No discharge from eyes, nose, and mouth | Chemical l
1 Pl‘llvallﬁng Contamination by Hance 27| QN O out Food additives: approved and properly used
8 | BN 0 OUT O N/O| Hands clean and property washed JZNIA :
IN OouT .
&N O out Ne bare hand contact with ready-to-eat foods or approved 2% gNIA Toxic substancas properly identified, stored, used
| 9 ONA O N/O altemate method properly followed -
| Conformance with Approved Procedures
:10 .éﬂ" O0uUT O WA | Adequate handwashing facilities supplied & accessible 29; O Oour Compliance with Reduced Oxygen Packaging, other
E s _Approved Sotrce On/A speclalized processes, and HACCP plan.—
} - Approved Sou 1
i % :: DDSS'IT | oot obisinge inom approved-squree o ngJTA EI g,'?}oT Special Requirements: Fresh Juicg.Production
12 2% | Food received at proper temperature
CINMA o 3 g O our Special Requirements: HegdTreatment Dispensing Freezers
13 ’EIN ‘O out Food In good condition, safe, and unadulteratad ON/A 8 NIC
OIN Oout Required records available: shelistock tags, parasite OIN Oour ) 2
14 DA O N/O destruction 3% Onia O N Special Require ]
i = 'Protection from Contamination OIN O O0oUuT ) /
N ouT 33 ONA O NO Special Reglirements:
1""ﬁnm g NIO Food separated and protected ;
,I?IN OouT 34 OIN Oour Speglfal Requirements: Acidified White Rice Preparation |
16" oA O N/O Food-contact surfaces: cleaned and sanitized ONA ON©O leria
Proper disposilion of retumed, praviously served, aiN Dout )
17| £NIN O ouT recondltiaried, and unsafa foad 38 oA Critical Contral Point Inspection
~_ TimalTemperatiire Contrélled for. Safety Food (TGS food ey ,D’ﬂl
P2 - e ) 36 E":T T Process Review
18 I'E:ITA %ﬁ}g Proper cooking time and temperatures -
T QN O out Variance
19 QN O ouT Proper reheating procedures for hot holding CINA
| Jaa O Nio
OIN O0ouT | . ) .
| 2| onm o Proper caoling time and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
zyr'g'H?A gg;‘g Proper hot holding temperatures ,F foodbome illness.

Public health interventions are control measures to prevent foodbome
iliness or injury.
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I 22 )z’m 0O OUT EN/A | Proper cold holding temperatures
t |
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1 Name of Facility
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State of Ohio

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

Type of Inspection

St

Dats

andard

GOOD RETAIL PRACTICES

4]12“‘%

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

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

Safe Eood.and Water Utensils, Equipment and Vending
. Food and nonfood-contact surfaces cleanable, properly
3 (OO OUT,E’NIA [ N/C| Pasteurized eggs used where required 54‘fE'IN aoout designed. constructed. and used
ag IN O OUT .V\fate_r fm.d Ic.a.fmm a!).proved source e A:‘I'IN (1 OUT CINiA | Warewashing facilities: installed, maintained, used: test
Food Temparature Control ) strips
Proper cooling methods used; adequate equipment 5 IN O OUT Nonfood-contact surfaces clean
40 LN O ouT OnA 0 N0 for temperature control _Physical Facillties :
41 ,B’ IN O OUT ON/A O N/O | Piant food properly co%gd f;; }'h '#’.’,";‘L‘?S /S 6?_‘ 57‘,E'IN 00 OUT [ON/A | Hot and cold water avallable; adequate pressure
42 (O QOour I:INIW N/O | Approved thawing methods used 58| 0O IN O OUT ON/A | Plumbing installed; proper backflow devices
43J,E’IN 0O oUT ON/A Thermometers provided and accurate 59 | 2N O OUT ONA | Sewags and wasle water properly disposed
r ~ Food Idantification 60| OO IN O] OUT CINVA | Toilet facilities: properly constructed, supplied, cleaned
44 /ﬂ' INO ouUT Food properly labeled; original container 61_.BTN 0O OUT ON/A | Garbagelrefuse properly disposed; facilities maintained
¥ p Praventlon qfn_Foﬁd_@ﬁ!ini!r_m_t_l_qn | ¢ 62 £B'IN O out Physical facllities Installed, maintained, and clean
45 | LB N O ouT ;:Z:‘:Eg‘;%::gg:{;nd animals not presentiouter 63 -E‘f‘l gour Adequate ventilalion and lighling; designated areas used
Contamination prevented duting food preparation,
IN
46 }3’ oout storage & display 64/, 27N O OUT ON/A | Existing Equipment and Facliities
47 [ B IN O OUT Personal cleanliness
48 LBTIN O OUT OONA O N/O | Wiping cloths: properly used and stored N ~ Administrativa =
49 | O IN O OuT ON/AFT N/O | Washing fruits and vegetables
> - —2snne T = 65| 0N O ouTZivA | s01:3.4 0AC
e ‘Proper Uso of Utonsils
50 /ﬁ IN O OUT ON/A O N/Q | In-use utensils: properly stored 66 ,B’IN 0O ouT ON/A | 3701-21 OAC
Utenslls, equipment and linens: properly stored, dried,
5 IN O OUT EN/A
1 EAND o handled FYQ..V' lD\a“hO r~ h03 btl,l\ cor rg(j{,,/
52 INO OUT ON/A Single-use/single-service articles: proparly stored, used A J
s57|OND OUTﬁNIA [0 N/Q | Slash-resistant and cloth glove use
o : ~_______ Observations and Corrective Actlons i o e
= T __Mark " in appro; rected n_Rerapeat violation
iHem No.| Code Section | Priority Level | Comment o, F
'+ N LY v
5 | 45 AL Dbserved 3 st ot Aish piachid
('JMYI ond Paintarn . AMote: 12.5h )‘11/4'{}1 H’lé 2l d AP AT
fo-fmﬁ chlovine resirl s el Arerine m5ﬂed70n.J
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PRIORI%VEL C= CRITICAL NC = NON-CRITICAL
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