State of Ohio

( Food Inspection Rep{..t

Autharity: Chapters 3717 and 3715 Ohio Revised Code

MName of facility

Tace Bell #F 3iloF

FS0

Check one

ORFE

Wt/ D030

Licanse Number

479

Address

120 Newnri A

City/State/Zip Code

ML Vernon CH 43050

License holder

Cantina Hespitality

Inspection Time

75

Travel Time

Category/Descriptive

15 (A4S

Type- of Inspection,(chack all that apply)'./

] ,Eé;ndard

O Pre-licensing O Consultation

Critical Control Point (FSO) O Process Review (RFE) O Variance Review [ Follow up
[0 Foodborne B1 30 Day O Complaint

Follow up date {if required) | Water sample datefresult
(i required)

e

FOODBORNEIILENESS RISK FACTORS AND PUBLIC HEALTH/ INTERVENTIONS

Mark designated compliance status (IN, OUT, NiO. N/A) far each numbered item: IN=in compliance QUT=nol in compliance N/O=not observed N/A=not applicable

Compliance Status

Compliance Status

Suparvision

oL

Time/Temperature Controlled for Safety Food {TCS food)

; Person in charge present, demonsirates knowledge, and IN OOuT .
] /DI/N/DOUT £ NA performs duties 23 ON/A O NO Proper date marking and dispasilion
2 | FIiN OOUT O N/A | Certified Food Protection Manager O 0 ourt )
Employes Haalth 24 A O NO Time as a public health control: procedures & records
Management, food employees and conditional employaes Consumar Advisory
3 )Z"/N gouT O N/A knowledge, responsibilities and reporting Cm OouT
- — - 25 Consumer advisory provided for raw or undercocked foods
4 @(N OOUT O N/A | Proper use of resiriction and exclusion A
5 :BTN OJOUT O N/A | Procedures for responding to vomiting and diarrheal events Highly Susceptible Populations
Cd
Good Hygienic Practices Ol Oour . -
Past d food d;
6 ,El’ IN [0 OUT O NfO | Proper eating, tasting, drinking, or tobacco use 6 F'J:A asteurized foods used; prohibited foods not offered

7 | C¥iN £ ouT O NO
Ed

No discharge from eyes, nose. and mouth

Chemical

Preventing Contamination by Hands

8 N OouTOnNo

Hands clean and properly washed

N Oour
27,zﬁ‘:\

Food addilives: approved and proparly used

N oour

Toxic substances properly identified, stored, used

9 /IZIIN O out No bare hand contact with ready-lo-eat foods or approved INtA
ONA O Nio alternate method properly fallowed
P Conformance with Approved Procodures
10 DfN CIOUT [ NfA | Adequate handwashing facilities supplied & accessible OIN O OouT Compliance with Reduced Oxygen Packaging, other
= Approvad Source 2 ON/A specialized processes, and HACCP plan
Food obtained fi ad source
1 g:: 5 OS_'T e 30 ot A gg’,‘g Special Requirements: Frash Juice Production
12 2 Food received at proper temperature
A B’NIO kil EﬁN g our Special Requi 1s: Heat Traatment Dispensing Freezers
13| @iIN O ouT Food in good condition. safe, and unadulterated A [ NIO A equirements: pensing
= O out Required records available shellstock tags, parasite O O out ) . .
14 WA O NO destruction a2 A B NO Special Requirements: Custom Processing
Protection from Contamination O Oout . . . L
,EI,IN £ out 33 /ZﬁlA a N Special Requirements: Bulk Water Machine Criteria
15 aN/a [ N©O Food separaled and protected
/ErllN O OUT 24 O Oout Special Requirements: Acidified White Rice Preparation
- i Bd#\ O N/O Criteria
16 ONA O NO Food-contact surfaces: cleaned and sanilized b
Proper disposition of retumed, previously served, IN ouT . ) h
17 ,E/IN O out reconditioned, and unsafe foad é)SNIAy Critical Control Point Inspection
Time/Temperature Controlled for Safety Food (TCS food) m] 0O out )
36 Process Review
OIN OeuT . 1A
18 Ona ETNIO Proper cooking time and temperatures -
[} O out .
O Oout 37 /A Variance
19 anAa O N/o Proper reheating procedures for hot holding

20

OIN OguT
DN/A,B%UO

Proper cocling time and temperatures

OIN 20Ut

OnA O NO

Proper hot holding temperatures

22

/ﬁ 0 OUT OONA

Praper cold holding temperatures

Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
foodborne illness.

Public health interventions are control measures to prevent foodborne
iflness or injury.

HEA 5302A Ohio Department of Health (10/19)
AGR 1268 Ohio Department of Agriculture (10/19)
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State of Ohio =
Food Inspection Rep{u’t

C

Authority: Chapters 3717 and 3715 Ohio Revised Code

Nama of Facllity

Trco Bell H 305

st

Date

3// ‘// 200

of Inspection

rvicdd / ccr’

GOOD RETAIL PRACTICES

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

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

compliance N/O=noi observed N/A=not appllcable

=

Person In Charge

% Safe Food and Water Utonsits, Equlpment and Vending 2
38 (OND OUT,CIN/A [ NIO| Pasteurized eggs used where required 54 ,EI/IN 0 ouT gg;gnzr:" g::;fr‘:‘:;g“f:d‘ i‘;ggc“ e
39 |EIN OOUT LIN/A Walter and ica from approved source ss| oW o out Ona Warewashing facilities: installed, maintained, used; test
= Food Temparature Contro! s e strips
B TN e T 2 —
41 ,EffN O OuT ON/A OO N/O | Plant food properly caoked for hot holding 57 | IN [J OUT ON/A | Hot and cold waler available; adequate pressure
42 /CI/ IN.B OUT ON/A £ NO | Approved thawing mathods used ¥ 580N OouT Plumbing installed; proper backflow devices
43 ,E/IN O ouT ON/A Thermometers provided and accurate NI DON/ATNO
I ' Food Identification 59 IZF/IN O OUT ON/A | Sewage and wasie waler properly disposed
a4 /E(lN 0o ouTt Food properly labeled: original container 60 ,El’ﬁ\’ O OUT ON/A | Toilet facilities: properly constructed, supplied, cleaned
&3 Preventlon of Food Contamination 61 ] ,E/IN O OUT ON/A | Garbage/refuse propery disposed; facilities maintained
45 U/IN ouTt ;’;’;ﬁ:‘z;‘;"rs:‘;;';“" animals not prasent/outer (:52: 'OIN D ouT ::::jﬂ:ld::ﬁ]igﬁ::e:;s!aned. maintained, and clsan; dogs in
8 _,Cl/IN O out Sggzgwgtztii:r: ap;evanled during food preparation, D,N!A g nNo
e .I'_‘IjN T O0T OWA FEE——— 63 d II:J O out Adequate venlilation and lighting; designated areas used
48 ’»ﬁ IN O OUT ON/A O N/O | Wiping cloths: properly used and stored 64 ,EI/IN O OUT ONJA | Existing Equipmen! and Facilities
49 . D.l.!‘JID_OU'.I? DNIANIO Wa.shing fruits an.d vegelables - . Aduiinistrativa)
: Propar Uso of Utonsils
50 &1 IN O OUT ON/A O NIO | In-use utensits: properly stored 6510M O OUT/ﬂ{"A 901:3-4 OAC
51 ,EfIN O OuT ON/A rl;l;sgise:g'. equipment and linens: properly stored, dried, o6 )Z(I; (1 OUT CIN/A | 3701-21 OAC
52 1.0 IN-O OUT ON/A Single-use/single-service articles: properly stored, used
53 MO IN O OUT ON/A OO N/O | Slash-resistant, clolh, and fatex. glove.use—
Observations and Corrective Actions
Mark X" in. Boproprate box for COS and R: COS=comected on-site during inspection R=rapaat violation
Item Nn.| Code Section | Priority Level | Comment cos R
J Vod nferd cvnplrge Nenfth polivy 4o B cmm/z'/(fb Lripec Por OO
5 Cloprs 1pg prodplore by Ten'seprleder! 0,0
2l 13y C Chserved bpgeeat chiese fegen) 10 brick mr bl rxl] ¥ [o
) Welepo 135F Y onie gt 1367, tﬁﬂ;‘pr al WITF (Orve Ul B |0
Sigle). Ve th bey, were il ipmtarile, o (SeoiAdeA @FYivic |0 |0
O I0dection. Painlan Cieese 21 15357 o7 zdviy. [0 |0
Je s ¥ fvz Lhitesg_pren? heled itie, aecedlablen G /577%F |0 10
59 | 5.1 N |observerP Ieo f Fidn ol ecin (Spné"/ G le ) of fpple e |0 LB
bornd! o7 7 /‘f Mpeeptmea] Stnk. C/nm wakt [eak, 0o
(¢ | L& | A | Observed Stry figen? (deder 10 lrrd ofoed Al e oo
the I’/n/rf A phalb—ira dror, Elinyie; oW
O ruldide, Llecfet (e reparir /fu)aw.m?’ oo
‘(€ [ pﬂm entS oo
(g Lol helely e e plebe oo
. Tri) | ak f‘*sr(r}nvj e cbrlure (N Plae oo

sz//u{/zaé_,y

i fo 40

rla /'
PRIORIW [EVEL. C= CRITICAL NC NON CRITICAL

HEA 5302B Ohio Departiment of Health (10/19)
AGR 1268 Chio Department of Agriculture {10/19})
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State of Ohio

Continuation Rep o(.
Authority: Chapters 3717 and 3715 Ohlo Revised Code

Name of Facility

—B@ BL” #3”05’

Typo of Inspection

Oigmr &/f[/ 784

Date

BYL7A%)

X3

Item No.| Code Section | Priority Level

Observations and Corrective Actions (continued’ ]
box for COS and R: COS=comected on-sita i R=repeat viclation

Comment

'I[ Ho% hnl/]ana Entsure feH-m/p/ lory chepsa ba s

are M;{Mﬁ'.l.h//f ot 15 or mbove oK /])’/J'/]/

{hf)/f/J

[nnﬂr-}’ um///-h on /‘rm,r F17) ﬂv/}"li,s_f.—!é'{f._g‘/_/r(//

I

N ?}’f Hran

f)rv()e/f }lnn/ (ove ¥4 AT Ldzy m //J'.n‘f oY Vianr

w.%’/ hrs s nz/) AF b

‘/_-fl%' ] )151..&0( VL/fW

o|j0j0|ag|0|o|C|o|ojo|O|0|0|0jo|0|o|jojo|o|o|o|p|o|o|o|ojo|o|o|o|lo|o|(o|olja|a|o|lola
ag(o|j0|jaojaojo|o|o|0ja|ojo|jo(ojo|o|0o|njo|o|o|o|ajD|o|(0|d|o|o|o|olo|o|a|a|o|a|alalals

Person in Charge % %

% //é//%d&r

Licensory,”

D

PRIORITY LEVEL. C = CRITICAL
HEA 5351 Ohic Depariment of Health (

NC = NON-CRITICAL
6/18)

AGR 1268 Cont. Ohlo Depariment of Agricuiture (6/18}




