Authority: Chapters 3717 and 3715 Ohio Revised Code

State of Ohio
(. ood Inspection Repof

Name of facility Check one License Numbar | Date
- FSO ORFE !c
e Stetion Brea }5 7 7/4 /3020
Address City/State/Zip Code
leo Houmed Street MY Vernon O 4 305D
License holder Inspaction Time Travel Time Category/Descriptive
Meredith LopiHer 15 NCYS = Caterine
’Jy of Inspectlon {check all that apply) Follow up date (if required) | Water sample datefresuilt
Standard B Trilical Control Point (FSO) O Process Review (RFE) [ Variance Review [ Follow up [ (if required)
O Foodborne O 30 Day B Comptfaint O Pre-licensing [ Consultation N
I 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
Supervision Timo/Tomperatura Controlled  for Safety Food (TCS food)
Person in charge present, demonsirates knowledge, and TN O ouT .
1 ,zﬂu oUT O N/A performs dulies 23 ONA O NO Proper date marking and disposition
2 LZIIN OOUT O N/A | Certified Food Protection Manager OJN O out ) : =
Employeo Health 24 N/A O N/O Time as a public health conlrel procedures & racords
Management, food employees and candilional employees; : Consumer Advisory
3 ,BTN gouT O NA knowledge, responsibiiilies and reporting OIN O ouT
& 25 Consumer advisory provided for raw or undercooked foods
4 LPTIN.OOUT O NA | Proper use of restriction and exclusion NIA o
5 IN CJOUT O N/A | Procedures for respending to vomiting and diartheal events Highly Susceptible Populations
Good Hyglenic Practices )3' IN O ourv . .
d i ; hibited
6 N O OUT [0 N/Q | Proper eating. tasting, drinking, or tobacco use 26 ¥ ONIA Pasteurize _u-ods used; prohibited foods not offered _
7 Lt o OUT [J N/O | No discharge from eyes, nose, and mouth Chemical
Preventing Contamination by Hands OIN OouT
Food additi d T d
8 ,ETN 0O QUT O N/Q| Hands clean and properly washed e F‘UA ood additives approved and property use
AN gour , -
,Bﬁl O our No hare hand contact with ready-lo-eat foods or approved 25' ON/A Toxic subslances properly identified stored, used
9 Ona O NO alternate method properly followed
e Conformance wll_h_ Approved Procedures
10 IN OOUT O N/A | Adequate handwashing facilities supplied & accessible 29 iN O ouT Compiiance with Reduced Oxygen Packaging, cther
Approvad Source NIA specialized processes and HACCP plan
H Food obtai fi ed
il Ir: ggsl: oSk omiEpPDVedIEties 30 %TA g z"}'g Special Requirements: Frash Juice Production
12 roper temper; lure
OniA I NO C?-ff, Jeis - 1 37F OiN 0 out
Spacial Requi i ing F
= T 0O ouT Food HloestkcailcnyaEYa s d una dullerate 3 n }ZfNIA O N peclal Requirements Heat Trealment Dispensing Freezars
aJN Qourt Required records available: shellstock tags, parasite OIN OouTt ) .
14 /A O NO dastruction 32 ,E{NIA O N/o Special Requirements Custom Processing
Protfection frem Contamination :
N O ouT - 33 ,EDIP:’:A g z:g Special Requirements Bulk Water Machine Criteria
15 anA O NO Food separated and protected
BN O ouT 24 IN O ouT Special Requirements Acidified White Rice Preparation
18 Onia O NO Food-conltact surfaces: cleaned and sanitized N/A O N/O Criteria
Proper disposition of returned, previously served, ,Ei IN O OuT - ) .
17 IN O ouUT recondiioned, and unsafe food 35 OnA Crilica! Control Point Inspection
Time/Tamparature Controlled for Safety Food {TCS food) OIN OouTt .
36 Er Process Review
N [ ouT . NIA
18 ON/A T N/O Proper cooking time and temperatures
OIN OouT .
37 Variance
19 ,Z'T LISl Proper rehealing procedures for hot holding ‘ﬁNIA
On/A O NiO ¢ o
OIN O QuT P M. d . . .
20| i BYNIO roper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors lo
LTIN[0 ouT foodborne iliness.
21 ONA O NO Proper hot holding temperatures
Public health interventions are control measures o prevent foodborne
22 /GII'N 0 OUT ON/A | Proper cold holding temparatures iliness or injury.
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( - State of Ohio

+‘ood Inspection Repos .
Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of Facility

The Stgtion Bruak Variloer) <) 119 205

GOOD RETAIL PRACTICES

Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.
Mark desugnated compliance status {'IN QUT, N/O, N!A]- for each numbered ltem IN-m comphance OUT‘not in compllance N/O=not abserved N/A=not appllcab

Safe Food ancl Water Utensi!s. Equipment and Vending
Food and nonfood-contact surfaces cleanable prope
s |OiIN OouT B{WA 3 N/Q| Pasteurized eggs used where required 54/6 IN O OouT designed, constructed, and used
39 |AIN OOUT ONA Water and ice from approved source T P \
. : . pp 55 EﬁN O OUT ONA Wgrewashlng facilities; installed, maintained. used, te:
Food Temperatura Control strips
Proper cooling methods used; adequate equipment 56 LETIN O ouT Nonfood-contact surfaces clean
e ,ﬁIN L OUTONADI NI | ¢ tamperature control . Physical Facilities
41 )2( IN O OUT ON/A O N/Q | Plant food properly cooked for hot holding 57 ,ﬂ’IN O OUT ON/A | Hot and cold water available, adequate pressure
42’,Er IN O OUT ON/A O N/O | Approved thawing methods used S8 0OIN OOUT Plumbing instalied; proper backflow devices
43 FfIN 0O OuUT ON/A Themmometers provided and accurate ONnADNO
Food Identification 59 42]/IN [ OUT CIN/A | Sewage and wasie water properly disposed
44 ,Ef IN O OUT Food properly labeled; original container 60 |ETTN O OUT CIN/A | Tobiet facilties properly constructed, supplied. cleaned
A
' Provention of Fead Contamination 61 LETIN [J OUT CIN/A | Garbage/refuse properly dispesed; facilities maintained
45 [ O ouT Insects, rodents, and animals nol present/outer g2, BYIN O ouT Physical facililies installed, maintained, and clean dogs
openings protacted 1 TR outdoor dining areas
25 ﬁ'” O ouT Contaminalion prevented during food preparation, o 0
torage & displa
a7 )ﬂ‘IN £ OUT CINA sPelr's:nal cle:n:ness 63,:ﬂ,|N 0O ouTt Adequate veniilation and kighling, designated areas uses
48 {OwOout EINIA/ﬁ_ N/O | Wiping cloths: properly used and stored 64/!j’|N O OUT ON/A | Existing Equipment and Facilities
49 (O IN O OUT EINflg,d N/O | Washing fruits and vegetables Admimistrative ]
: Froper Uso of Uitensils 1-TEMP THERMOLABEL &
50 /é IN O OUT ONA O N/O | In-use utensils: properly stored 65| 0OIN O OUTEIN/A | 901:3-4 CAC Sausre turns ! 180°F
51 AN O ouT TN priorisiie, equipment and linens: properly siored, dried. | 1" Lef iy [ ouT aNiA | 370121 oac N\ 1eeched
52 ﬂ‘IN O ouT ON/A Single-use/singla-service articles: property stored, used
53 IN O OUT ON/A O N/O | Slash-resistant, cloth, and latex glove use

_ Observations and Corrective Actions
Mark "X" in te box for COS and R: COS=comected on-site during in fon R=! t violation

Qleoey veel Wiheayr ‘f?rZ/r“tr ﬁmmrnﬁzm @f’ 1‘0(‘//
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