State of Ohio
““Food Inspection Rept. t

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of facility

Tim Hortons

Che ne
FSO ORFE

&!)a? ] ‘)&tﬁ?

License Number

2077

Address

490 Coshocton Hve

City/State/Zip Code

M Verngn o 43050

Licen;l ;u[:l?lar Tt_ ,

My Lif

Inspection Time

75

Traval Time , 5/

Category/Descriptive

Standard
O Foodborne [3 30 Day

Type of Inspection (check atl that apply)
,E%,rilical Control Point (FSO) O Process Raview (RFE) O Variance Review 0O Follow up

O Complaint O Pre-licensing [ Consuliation

Water sampla datefresult
{if required)

Follow up date {if required)

i ——

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark designated compliance status (IN, OUT, N/Q, 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

Suporvision

Time/Temperaturo Controlled for Safety Food (TCS food)

Person in charge present, demonstrates knowledge, and

IN [JOuT

4 | @AM EIOUT [J NIA

Proper use of restiriction and exclusion

1 ,Bﬁ OouT O NA performs duties 23 Dl‘yA O N0 Proper date marking and disposilion
2 |£9iNn DOUT O N/A | Certified Food Protection Manager /Ef IN OOouT ) :
Employee Hoalth 24 Ona O No Time as a public heaith conlrol: procedures & records
Management, food employees and conditional employees; Consumer Advisory
3 /d"N gout O Nia knowledge responsibilities and reporting CUN [ Ut
25 NIA Consumer advisory provided for raw or undercooked foods

5 | BN CouT O N/A

Procedures for responding to vomiting and diarthea! events

Highly Suscaptible Populations

Good Hyglenic Practicas

o~
& |A1IN O OUT O NIO

Proper eating, tasting, drinking, or tobacco use

26

O 0O out
,E%I‘TA

Pasleurized foods used; prohibiled foods not offered

N O ourt
® I"'Dwa Ono

No bare hand contact with ready-to-eat foods or approved
alternate method properly followed

IN

7 ,B’ IN OO OUT O N/O | No discharge from eyes, nose, and mouth Chomical
Preventing Contamination by Hands Omw Oout
F dditives: d
8 ,Eﬁi O OUT O N/Q| Hands clean and properly washed 27 1A ood additives: approved and properly used
0 out

Toxic substances properly identified, stored, used

Conformance with Approved Procaduras

)zrﬁ O oUT ON/A

22

Proper cold helding temperatures

10 | FNIN OOQUT O N/A | Adequate handwashing facililies supplied & accessible 29 OIN O out Compliance with Reduced Oxygen Packaging, other
> Appraved Source ATiiA specialized processes, and HACCP plan
A od obtained fi d
11 5 :: DDOS: Food obtained from approved source 30 ’E'&?A g g}'g Special Requirements: Frash Juice Production
12 CINIA NO Food received at proper temperature 0 o our
BLEN O ouT Food in good condition, safe, and unadullerated 31 ,E!ﬁ;: O no Special Requirements. Heat Trealmen! Dispensing Freezers
14 o IA I{::Ila.tfg 5::#:33 o:acords available. shelistock tags, parasite a2 ol A ga‘,’g Special Requirements: Custom Processing
r Protection from Contamination O p- O ourt X ) )
,IN O out 33 NA O NIO Special Requirements. Bulk Watar Machine Criteria
15 ONA O NO Food separatad and protected
N 0O our 34 ’g#?f 0 out Special Requirements: Acidified White Rice Preparation
- : A O N/O Criteria
16 CINA O NO Food-contact surfaces: cleaned and sanitized b
Proper disposition of retumned, previously served, IN Oout . .
17 IN O] OouT reconditioned, and unsafe food 35 /g;lm Critical Control Paint Inspection
Timo/Temperature Controlled for. Safety Food (TCS food) Omw O ouT i
36 A Process Review
18 g out Proper cooking time and temperatures
N/A O N/O
w] O out )
O 0Oour 37 /A Variance
18 N/A O NIO Proper reheating procedures for hot holding
OiN OQUT ina U ) .
201 Ona BN Proper cocling time and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
21 ”B’l N D out Proper hot holding temperalures focdborne illness.
ON/A O N/

Public health intervantions are control measures to prevent foodbome
iliness or injury.
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( State of Ohio (
““Food Inspection Repo:t
Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of Faci}im,m 51'}2 ‘;)'/'7/‘::;';"/( { ,0 St] Al /010 20

GOOD RETAIL PRACTICES

Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.
Mark designated compllance status (IN QUT, N/Q, N/A) for each numbered llem IN=in compllanca OUT=not in compliance N/O=not observed N/A=not applicable

Safe Food and Water Utenslls Equlpmant and Vending
. . Food and nonfood-contact surfaces cleanable, properly
38 |[OIN T OUT,-CI/NIA O N/O| Pasteurized eggs used whare required 54 EN O ouTt designed. constructed. and used
39 LETIN OOUT DNiA Water and ice from approved sourca o A 0 ouUT CN/A | Warewashing facilities: installed, maintained, used; test
Food Temperature Control strips
Proper cooling methods used; adequate_equipment 56 /00 IN_ O OUT Nonfood-contact surfaces clean
4 IN T N O N
9/43/ U OuUTONIADINIO | ¢ temperature control o Physical Facilities
41 | O INO OUT CIN/A T N/Q | Plant food properly cooked for hot halding 57 ,E/IN {1 OUT ON/A | Hot and cold water available; adequate pressure
42/,ﬂ'IN 0O oUT ON/A O N/C | Approved thawing methods used 58| O IN OOUT Plumbing installed; proper backflow devices
43 /ﬁ INDO OUT ONA Thermomelers provided and accurate DNADONO
Food Identification 59 J]'IN 0O OUT ON/A | Sewage and wasle water properly disposed
44,‘1j‘1N O ouT Food properly labeled. original container 60 _Q/IN O OUT ON/A | Twoilet facilities: properly constructed, supplied, cleaned
: Proveniibn of Food Contamination. 61 IN £J OUT OON/A |- Garbage/refuse properly disposed; facilities maintained
45 | &IN O ouT Insects, rodents, and animals not present/outer 62| &1 IN 0 ouT Physical facllities Installed, maintained, and claan; dogs in
A openings protected l outdoor dining areas
,ﬂ/ Contamination pravented during food preparation, ON/AD NO
46/ IN O ouT storage & display
27 EIN 0 OUT ONA Parsonal cleanlingss 63 ,le O our Adequate ventilation and lighting; designated areas used
43/2144 0 OUT ON/A O N/O | Wiping cloths: properly used and storad 64 ,m/m 0O OUT ON/A | Existing Equipment and Facilities
49 IN [J OUT ON/AET N Washing frui d
COIND a ',Er 0O | Washing fruits and vegelables Administrative == -
Lrepealssold tensils { 1TEMP THERMOLABEL & =
50 /ﬁlN O OUT OIN/A [ N/O | In-use utensils: properly storad 85| (JIN O OUTAIN/A | 801:3-4 0AC B 160°F E
i : 0 e T— e ¥
i i 5 i '
51/E1’BD oUT ONIA #;:2:;3' equipment and linens. properly stored, dried 65 ,EfIN O ouT ONA | 3701-21 0AC s reached §
52 ‘/ﬂ’ IN O3 OUT CIN/A Single-use/single-sarvice articles: properly stored, used F
53 LETIN O OUT ON/A T N/O | Slash-resistant, cloth, and Jatex glove usa ,  Frevinds viclediens Cor recte!. T"&fmf )@(

Observations and Corrective Actions
Mark "X" in appropriate box for COS and R: COS=corrected on-sile during inspection R=repeat violation
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