» State of Ohio

~ood Inspection Repoi.
Authority: Chapters 3717 and 3715 QOhio Revised Code

Markd J. Hammoncl

{,O

Name of faclilty Check one License Number Date
St Vincert DePan, | School JeFSO ORFE Tl U 20)s
Address Clty/Zip Code ’ '
20L € ast Chestny ST Mt Vervon  43D5D
License holder Inspection Time Travel Time Category/Descriptive

15~ Mc3s

Type of Inspection (check all that apply)
IEIBtandard O Critical Control Point (FS0O} O Process Review (RFE} O Variance Review O Follow up
0O Foodbome 0O 30 Day [ Complaint

O Predicensing O Consultation

Follow up date {if requirad} | Water sample date/result

{if raqulrad}_______

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

Compliance Status

Sowr crmam 3 TF - wialknn

Supervision Time/Tomparature Controlled for Safety Food (TCS food)
Person in charge present, demonstrates knowledge, and O Oout
1 | (3R CouT O WA : 23 Proper date markjng and dispgSition
perfonms duties Onva KNio iml. b
2 A&DOUT O NiA | Certified Food Protection Manager Omw gour )
Employoe Health 24 BNA O NO Time as a public health control: procedures & records
Management, food employees and conditional employee; Consumer Advisory
3 ﬂﬂ DOUT O NA | ynowledge, responsibilities and reporting OmN Oour
25 Consumer advisory provided for raw or undercocked foods
4 | BN OOUT O N/A | Proper use of restriction and exclusion A
5 'ﬂp OouT O N/A | Procedures for responding {o vomiling and diarrheal events Highly Suscoptible Populations
Good Hyglenic Practices E:w O out .
rized food ed; prohibl
g | OIN O OUuT BENO | Proper ealing, tasting, drinking, or tobacco use 26| TIN/A Pasteurize s used; prohibited foods nol offered
7 IN O out O N/O | No discharge from eyes, nose, and mouth Chamical
: Praventing Contamination by Hands
27 QN 0 out Food additives approved and properdy used
g | COIN O ouT O N/Q| Hands clean and properly washed F&A
gout .
LN O ouT No bare hand contact with ready-to-eat foods or approved 28I ana Toxic substances properly identified, stored, used
S | Ona ONO alternate method properly followed -
Ceonformence with Approved Procedures
10 | [BM DOUT O N/A | Adequate handwashing facilllies supplied & accessible 59 DN T OUT | Compliance with Reduced Oxygen Packaging, o
Approved Source - anva speclalized processes, and HACCP plan
Food obi
11 g: 3 83-:' obtained from approved source 30 EJFA E‘l:nl'g Special Requirements: Frash Jui%ﬂon
12 CINA [SeNIO Food received al proper temperature O O our
Spacial R : I F
13 O ouTt Food in good condition, safe, and unadulterated 3 Ona ONo pecial Requirements H%tmenl Dispensing Fraezers
OIN OOoUT Required records available: sheflstock tags, parasite O Oout . /
14 ,BﬂIA O N/O destruction 32| ONA O NG Special Requiremep(s: Custom Processing
- Protaction from Contamination
= — 33 QN DOUT | el %meﬁ: B €] Machine Criteria
BGN O ouUT OnNA 8 NO f
15 ON/A O N/O Food separated and protected Vv
N O ouT 2 Ow Dourt Sppdial Reguirements: A#i ed White Rice Preparation
16 'gim O No Foed-contact surfaces: cleaned and sanitized ONiA O NiO leria
Proper disposition of returned, previcusly served, O O ourt, .
17 ,B]N 0O out reconditioned, and unsafe food 35 A Critica! Contro! Point Inspection
E = Time/Temperature Controlied for Safety Food [TCS food) - 0N J,ﬁur Procass Review
EIN/
TB-‘DNI}JA % g}g Proper cooking time and temperatures
— 37 Bdﬁ g our Variance
O Qour ! NIA
19 M’A O nio Proper reheating procedures for hot holding
O Oout i d . .
2 QA VO 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 EI‘IJTA [gnog Proper hot holding temperatures foodbome iliness.
M ool ECK Public health interventions are control measures lo prevent foadborne
' v .
22| JEIN O OUT EIN/A | Proper cold halding femperatures illness of injury.
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State of Ohio (

Food Inspection Report

"Name of Facllity

| St Vincerd Defrnl Schol

Authority: Chapters 3717 and 3715 Ohio Revised Code

Type of inspection

SHandar

1 [20/1%

GOOD RETAIL PRACTICES

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=not in compliance N/O=not observed N/A=not applicable
Safe Food and Water e Utensils, Equipment and Vending

. Food and food tact surf; | bie, fl

3 (ONO OUTEN!A 01 N/Q| Pasieurized eggs used where raquired 54 LB O ouT deslgner:i, Cn:rrl‘structgf‘and zzegces cleanabile, properly
39 |EPN O ouT Waler and ice from approved source Warewashing facililies: installad, maintained, used; test
- - N O OUT ONA : ' ' ' '
Food Tempseratute Control = 'tﬂj = - sirips

Proper cooling methods used; adequale equpment 56 | KIAN O OUT Nonfood-contact surfaces clean

40 |JIND OUTONA D N/O | 8 temperaturs conigol Physical Facliities:

41 PﬂN OO OUT ON/A O N/O | Plant {ood properly cP?I::qa:i I’o“‘lol holdlng [y 57 BN O OUT CN/A | Hot and cold water avallable; adequate pressure

42 |OIN O OUT ON/AK:N/O | Approved thawing methods used 58| 0 IN O OUT ON/A | Plumbing installed; proper backflow devices

43 mN 0O ouT ON/A Thermometers provided and accurate SQ.MN 0O OUT OON/A | Sewage and waste water properly disposed

Food chéht!ﬂcatidﬁ 50| O IN O OUT ON/A | Tailet facilities: properly constructed, supplied, cleaned

44 |OINDOOUT Food properly labsled; original container 61 BTN O OUT ONIA | Garbagetrefuse properly disposed; faciliies maintained

Pravantion of Food Contamination el 62 mN O out Physleal facilities installed, maintained, and clean
45 'BN aout égs:n?:‘sg'sr%dr:{:;:dnd animals ot present/outar 63 KN O OUT Adequate ventilation and lighting; designated areas used
Caontamination pravented during food preparation,

46 |[OINDOOUT storage & display 64( B3N [ OUT IN/A | Exdsting Equipment and Facilities

47 | BN O OuT Parsonal cleanliness

48 ,ﬂﬂN [ OUT ON/A O N/O | Wiping cloths: properly used and stored Administrative

49 [ O IN O ouT ON/ABRAN/O | Washing fruits and vegelables

L TERn e 65|00 IN O OuT [Efy¥A | 901 3-4 OAC
Proper Use of Litansils
50 E;IN 0O ouT ON/A O N/O | In-use utensils: properly stored 66 ﬂaN 0O OuT ON/A | 3701-21 OAC
Utensils, equipment and linens: propery stored, dried,

51 p:m 0O OUT ONA handled

52 [HN O OUT ON/A Single-usefsingle-service articles: properly stored, used

53 |0 IN O OUT EifyA O N/O | Stash-resistant and cloth glove use

Observations and Corrective Actions.
- - Matk 7X" in appropriate box for COS and R: COS=comected on-site during’

ltem No.| Code Section | Priority Level | Comment cos R
1 Correction o+ Previous viplzHov n’lam‘famecf n OO
—|New NSE g gﬂm&d 8 TAe /I/Iﬂ? /0 g@cp ST by o, 0
Shelvine .~ LopKs ryeat! wielV, ‘anﬂ/7ﬂf3’. o8
1% - - F \ o( 4'C'P‘ +}\UYI'IIIAJ'\ Ceptin.| 0|0
At uuh el e TCS AS, Meghha MSnws? ~ Jlo|o
reachen/0 /35 At At & Serving e o 4ws? funcAl B |0
Sege é’/ w‘?'pnor !LD heme, |0 ]0
J |olo

F/

L2 | LY PNC 4 \wmimate build op o rex /o Aihmexhine Gad (Jeary | B[O
1) 1 2het oY vV Y b & Prebea leht A b oo
ﬁ.‘fau.ﬂd / .4 £ 5/ // Vi {—ru-.. st s L7z I@_ﬂ?l‘—l' )‘I//7 /.I‘ a|o

Oo|a

— Ensyre 15 V772 rleg 1o5hained Au r/ﬂa f‘ﬁﬂr(. preso oo
and Seryi 1111 -/ oo

O |0

Person in Charg(

s

o b foe il

Dam:/l()?o./?

Licensor:

PRIORITYLEVEL: C = CRIICAL NC = NON-CRITICAL
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