State of Ohio

Food Inspection Repé.c

Autharity: Chapters 3717 and 3715 Ohio Revised Code

-]

£ Foodborne [ 30 Day O Complaint

O Pre-licensing {0 Consuiltation

Name of facility Check one License Number Date
The Statipn Break EFso ORFE 151 12}?.0!&
Addrass City/Zip Code :
V0 Howard Street Mt Vernon 43050

License holder Inspection Time Travel Time Category/Descriptive

Bob Mc T lvaun NC"‘)' Catex
Type of Inspectjon (check all that apply) Follow up date (if required) | Water sample date/rasult

tandard ,e‘%rmcal Control Point (FSO} [ Process Review {RFE). O Variance Review [l Follow up {if raquired)

FOODBORNE ILENESS 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=nol applicable

. Compliance Status Compliance Status
Supervision Time/Tamparature Controiled for Safety Food {TCS food)
1 | Bk OouT O N lf:;"r'r‘ni"ﬂf;ge present, demonstrates knowledge. and | || ém;;fA gg:g Proper date marking and disposition
2 | BN OOUT LI NiA Cemﬁe::::::y:ol:(:::z‘lwanaer 24 E*JITA Il::ll gg Time as a public health control: proceduras & records
Management, food employees and conditional employee; Consumer Advisory
3 | (BN OouT ONA knowledge, responsibilities and reporting O O ouT
a % DOUT O /A | Proper use of restriction and exclusion 25 m" A Consumer advisory provided for raw or undercooked foods
5 N JOUT O N/A | Procedures for responding {o vomiling and diarrheal events Highly Suscaptible Popuiations
Good Hyglenic Practices N O ouT . .
6 | T3aN O OUT O Nic | Proper eating, tasting, drinking, or tobacco use 26( LINA Pasteurized foods used, prahibited foods not offered
7 | E'IN O OUT O N/O | No discharge from eyes, nose, and mouth Chemical
e 27| QN O out Food additives. approved and properly used
s | BN O oOUT ] Nio| Hands clean and properly washed A P ¥
IN O ouT
N O ouT No bars hand contact with ready-lo-gat foods or approved | (28 E]NIA Toxic substances properly Identified, stored, used
2 | gna QO No alternate method properly followed - -
Conformance with Approved Procedures
10 | (YN OOUT O N/A | Adequate handwashing facilities supplied & accessible 29 OmN Oout Compliance with Reduced Oxygen Packaging, other
. Y A specialized processes, and HACCP plan
Approved Source [N
Food obtalned fro ed
U g:: EID gl:": ot T Approvec souree 30 SATA Eg}‘g Special Requirements: Frash Juice Production
12 ON/A EUNIO Food received at proper temperature oW 0 ouT
3| &N Oour Food in good condition, safe, and unadultorated 31 EN!A O Nfo Special Requirements: Heat Treatment Dispensing Freezers
O OouT Required racords available: shellstock tags, parasite OIN OouT . ) X
14 RNA O NO destruction 32 BA O N/O Special Requirements: Custom Processing
lon from Contaminatio
- oo . Protect Contam n 32 ;Dn;:fa g:}g Special Requirements: Bulk Water Machine Criteria
15 NA O NIO Food separated and protected
N O OUT 34 OIN OouUT Special Requirements: Acidified White Rice Preparation
16 ?N A O N/O Food-contact surfaces: cleaned and sanitized &a O NOo Criteria
17{ BN OouT Proper disposiion of retumed, previously served. 35 T O | Grtcal Control Point nspection
Time/Temperature Controlled for Safety Food (TCS food
- e T ) 36 S.BETA O our Process Review
18 EIEITA g:,'g Proper cooking time and temperatures
37, giN O out Variance
19 QIN O our Proper reheati rocedures for hot holdin E“N A
ON/A JRINO P me 9
QN Dout ) )
20| owsa N0 Proper “(°°““9 lime and ‘empfga}"’es Risk factors are food preparation practices and employee behaviors
L ol that are identified as the most significant contributing factors to
/51] g;"fA E’g;‘g Proper hot holding temparatures foodbome illness.
-Z Public heatth interventions are control measures to prevent foodbome
22 mIN O OUT ON/A | Proper cold holding temparatures ilness or injury.
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State of Ohio

Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of Facility

Thr Sfahon Gireak

Type of Inspectio

Sta Wrd‘ (er

Date
ILI/LDI//b

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=nat in compliance N/O=not cbserved NIA=noI aEElIcable |
; N Safe Food and Water . Utensiis, Equipment and Vending . 4
Food and nonfood-contact surfaces cleanabla, properly
38 (OINO OUT)EIN!A O NiQ| Pasteurized eggs used where required 54 MIN oout designed, conslructed, and usad
39 ¥ IN O ouT Water and ice from approved sourca Warawashing facilities: installed, maintained, used; test
ra T = - IN OUT ON/A i : ' * '
e Food Temperature Controf 7 55 ‘E . = strips
o Proper cooling methods used; adequate equipmant 56 LEFIN O OUT Nunfo_od-conlacl surfaces clean
40 ’h IN O ouT COINA CT N/Q for temperature conirol ) P ___ Physical Facilities.
41 | OIN O ouT ON/A E'N/O | Plant food properly cooked for hot holding 57 ﬁlN 3 OUT ON/A | Hot and cold water available; adequate pressure
42 | BN O oUT ON/A O N/O | Approved thawing methods used .|- 58| 0 IN O OUT ON/A | Plumbing installed; proper backflow davices
43 ,ﬂ\IN O ouUT ON/A Thermometers provided and accurate 59 pIN 0 OUT ON/A | Sewage and wasle water propery disposed
- | _ Food Identification ) i 60 | EBIN O OUT ON/A | Toliet facillties: properly constructed, supplied. cleansd
44 [ERIN O OUT Food properly labeled; original container 61 ,I’;‘I}'IN O QUT ON/A | Garbage/refuse properly disposed; facilities malntained
= - _ Pravention of Food Contamination 62| KFIN O OuT Physical faciiiies installed, malntained, and clean
45 ;ﬂ’IN 0 ouT ;gs:'ﬁntsg'::::g{::{;nd animals not present/cuter 83| XN O ouTt Adequale ventilation and lighling; designaied areas used
Contamination prevented during food preparation,
46 |[J@IND OUT storage & display 64| BN 0 OUT OIN/A | Existing Equipment and Faciiities
47 INO OUT Parsonal cleanliness
48 | O IN O OUT CON/AYY N/O | Wiping cloths: properly used and stored Administrativa g
49 | O IN O OUT [N/ N/O | Washing fruils and tabl
— _A;_ﬁ — = "9_. bl ve_?e - 65| 0 IN O OUT EIN/A | 90124 OAC
|!__. L. Proper Use of Utensiis
50 )Z]}IN O CUT ON/A O N/O | In-use utensils: properly stored 66 MIN 0O OUT ON/A | 3701-21 DAC =
Utensils, equipment and linens: properly stored, dried, -3
51 | KN O ouT ONA Sl r) y Fi
52 '@ N O OUT ONA Single-use/single-service articles: properly stored, used ¥ EYJUM 5 LE“ 2l
53 D IN I:I OUTmNIA 0 N/O | Slash-resistant and cloth glove use '73
[~ A== " . ~ Observations and Corrective Actions o
e =i == Mark "X* hnwe box for.COS and R. COS=corrected _on-site during Inspection Rerspeat violation _ e
itern No.| Code Section | Priority Level | Comment : cos | R
20 L 3y C Observed Sowp al 131F in hot_bolds » amAan at ﬁ’#}-, a
. oy above Nodr: Sowp veroyved drom H@Hﬂ zﬁrﬂ' a ojo
process Stoardt pl seith ice bnd. Other smgp ﬁn//(m /,//{/91 O
oo
N (CP fns TiVe GoppieritS ; o lo
¥ Cerson in ok stated Knpadlecl.e in i.Lw// S‘m‘t D|o
e WX .2Y. m,ﬂk .o;ﬂér { ¢ pny Ho- e gut’, /;M’ Lo (Pibal — S NC
N o |0
_T_ZTD Qush pintduis Kerchiin é‘uzﬂffé/p % ol 14t ferd fp Spufile |8 |0
At ingpectios o |a
) v o{o
Ko | Mt o<l bes Bten parls 8 MEVersem (7y f'N' H i ol 0D|o
Clepk af ?«[nmpa//eq//i‘/ St k. d o|o
Nl Sprt (Lockind ont Aelivery driackl dussivie 15304 Hon: oo
17wt 1ins mipiatrsame, /mqv ot adoke #ﬂm# eSS and _aks |0 |0

Penon in Chargug

J

Date: _ ¢ lian il SAri K.
2 ad g 9

I ISA
o, /% /%/

(™% 0

PRlORIWL‘E‘ifEL C= CRITIth'Lj NC = NON-CRITICAL
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