State of Ohio

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

Name of facility c;:z’one Licanse Number Date
SO ORFE / /
The Joini 472 13 /70119
Address City/Zip Code L
—
| ukst H‘/(Jq St Wt Vernon 43050
License holder Inspection Time Travel Time Category/Dascriptive
<
The Toint. MTY Llc Y5 15 CH5
Type of Inspection (check all that apply) Follow up date {if requirad) | Water sample datefresult
O Standard O Critical Conlgol Point (FSO) O Process Review (RFE) [ Variance Review ollow up (It required)
. . e ————————
O Foodborme O 30 Day ?%::)mplaml O Pre-licensing [0 Consultation
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 compiiance N/O=nol observed NI/A=not applicable
Compliance Status Compliance Status
Supervision Time/Temperatizre Controlled for Safety Food {TCS food)
Parson in charge present, demonstrales knowledge, and OIN OoUT .
1 | OIN OOUT O N/A performs duties 23 anA O NO Proper date marking and disposition
2 | OIN OOUT O N/A | Certified Food Protection Manager Omw gout !
Emal Hoalth 24 ONA O N Time as a public health control: procedures & records
Management, food employees and conditional employee; Consumer Advisary
3 | OIN OOUT O N/A knowledge, responsibiiilies and reporting O OouT
25 Consumer advisory provided for raw or undercooked foods
4 | OIN OQOUT O NA | Proper use of rastriction and exclusion CIN/A
5 | OIN O0UT O N/A | Procedures for responding 1o vomiting and d arrheal events Highly Susceptitie Populations
' Good Hyglenic Practices N OOouT
Pasteuri food d hibited food: t offered
g | OIN O OUT O N/O | Proper eating, tasting, drinking, o lobacco use 26| EIN/A astaurized foods used, pro s notofiere
7 | ON O OUT O NIO | No discharge from eyes, hose, and mouth Chemical
Preventing Contamination by Hands
27| QN Oour Food addilives: approved and properly used
a | OIN 3 OUT [J N/O| Hands clean and properly washed ON/A
QN 0 ouT rly identified, stored, used
OmN-gour No bare hand contact with ready-to-aat foods or approved 25' ONIA Toxic substances praperly identified, stored, us
9 | one O NiO alternate method property followed
Conformance with Approved Procedures
10 | OIN OOUT O NiA | Adequate handwashing facilitles supplied & accessible 2| O Oout Compliance with Reduced Oxygen Packaging, other
Approved Source ONA specialized processes, and HACCP plan
LD I:IC(:!)llJJ'IT Food oblained lrom spproved source 30 gl‘:l’?A Ié ﬁ:‘g Speclal Requirements: Fresh Juice Preduction
12 ghllTA EII N/O Food received at proper temperature Om O out
8 . ing Fi
3 O OouT Food In gaod condilion. safe, and unaduiterated H CINA B NO Special Requirements: Heat Treatment Dispensing Freezers
OIN OouT Required records available: shellstock tags, parasile OIN ZJouT . )
14 aNA O NO destruction k¥ CIN/A T NIO Special Requirements: Custom Processing
Protection from Contamination
. a — z = 33 QN 0 out Special Requirements: Bulk Water Machine Criteria
OIN OouT ONA O N/
15 OnA O NIO Food separated and proiected
2 T ouT 2 OIN O ouTt Special Requirements: Acidified White Rice Praparation
- . ONA O N/O Criteria
16 gﬂ?A O NO Food-contac! surfaces: cleaned and sanitized h
Proper disposition of returned, previously served, g(N O our )
17| O IN O ouT recondifioned. and unsafe food 35 NIA Critical Control Point Inspection
Time/Temperature Controllad for Safety Food (TCS food) OIN O ouT .
36 " Process Review
OIN Gout . CON/A
18 Proper cooking time and temperatures
ON/A O N/O
37 OIN OouT v
ariance
19 QN OouT Proper reheating procedures for hot holding A
ON/A [ NIO
O OouT . A :
20| Owa O N0 Praper cooling tima and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
OIN D ouT : foodborne iliness.
21 ON/A O N/O Proper hot holding temparatures
Public health interventions are control measures to prevent foodborne
22 /ﬁ O OUT OON/A | Proper cold halding temperatures Hiness or injury.
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State of Ohio

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

Name of Facility Type of Inspaction Date / ) / /p /
| The Tc?mf ol up! . Rl ket A
Loz lay gt
GOOD RETAIL PRACTICES L U
Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.
Mark designated compliance status {IN, QUT, N/Q, N/A) for each numbered item: IN=in compliance QUT=not in compliance N/O=not observed N/A=noi applicable
Safe Food and Water i+ _Utensiis, Equipment and Vending
. Focd and 5
38 | O IN O OUT ON/A [0 N/O| Pasteurized eggs used where required 540N CT0UT focined, T e Surlaces cieanable. properly
as |OIN OOUT Water and ice from approved source o /EﬁN O oUT ONA Warewashing facilities: installed, maintained, used, test
b = Food Temperature Control strips
Proper cooling methods used; adequate equipment 56| 0O IN OOQUT Nonfcod-conlaf:t surfaces clean
40 |OINDOUTLINAEI NIO | 4 temparature control Physical Facilities
41 [ O IN O oUT ON/A OO NfO | Prant food properly cooked for hot holding 57| 0 IN O QUT OON/A | Hot and cold water availabie; adequate pressure
42 | O IN O OQUT ON/A O NIQ | Approved thawing methods used 58| 0O IN O OUT ON/A | Plumbing installed; proper backflow devices
43 | OIN O OUT ON/A Thermometers provided and accurate 59|00 IN O OUT ON/A | Sewage and waste water properly disposed
: ‘Food !i_iengl_ﬂd'n_'ﬂéh 60| 0 IN [0 OUT CIN/A | Toilet facilities: properly constructed, supplied, cleaned
44 |OINDOOUT Food properly labeled; original container 610 IN O OUT ON/A | Garbagefrefuse properly disposed; facillties maintalnad
‘Prevention of Food l_f:_e:i‘lt_iﬁ‘llngﬂ_bn g2|0IN OOQUT Physical facilities installed, malntained, and clean
45 |ONDOOUT ;:zmg‘tm:dm L UL B 63|00 IN 3 0UT Adequate ventilation and lighling; designated areas used
Contamination prevented during food preparation,
46 (DO DouT storage & display 64| O IN O OUT ON/A | Exlsting Equipment and Facilities
47 (O IN O OUT Personal cleanliness
48 [ O IN 3 OUT OON/A O N/O | Wiping cloths; properly used and stored Administrative == —
49 (O IN O OUT ON/A O NG | Washing' frults and vegetables
- — | = 65| 0 IN O OUT ON/A | 901:3-4 DAC
| Proper Use of Utenslis
50 | O IN O OUT ONA DO N/Q | In-use utensils: properly stored 66| O IN O CUT ON/A | 3701-21 OAC
51 | 0N O ouT ONA I:Jat::;f:]:' equipment and linens: properly stored, dried,
52 | O IN O OUT ON/A Single-use/single-service anlicles: properly stored, used
53 |OiN O OUT ON/A O N/Q | Slash-resistant and cloth glove use
' . 'Observations and Corrective Actions
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