State of Ohio

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

Name of facHity

Towon Center Marv+ + F00

Check one

OFso 2RFE

Date

39/)7

License Nurmber

497

Address

21515 Coshocton A4

City/Zlp Code

Howard <3025

License holder

Town (enter Fehrplerem Tac.

Inspection Time

15~

Travel Time

Catagory/Dascriptive

C35

/O

;{?of Inspection {check all that apply)

tandard [ Critical Control Point (FSQ) O Process Review (RFE) 0O Variance Review 0O Follow up
O Foodbome 0 30 Day O Complaint

1 Predicensing O Consultation

Foliow up date (if required)

Water sample date/result
{if required)
e

Ao

FOODBORNE [ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark designated compliance status (IN, OUT, N/C, N/A) for each numbered item: IN=in compliance OUT=nol in compliance N/O=not observed N/A=not appiicable

Compliance Status

Compliance Status

Proper cold holding iemperatures )

Supervision Time/Tempaeratura Controlied for Safety Food (TCS food)
Person in charge present, demonstrates knowledge, and 0O out -
1 | BN Qout O NA Dot dutios 23 «g:ﬁq ONjo | Proper date marking and disposition
2] COLELLNA Ceniﬁe;[:::y::m:ztc:;‘Manager 24| E"I’TA g g},’g Time as a public health control: procedures & records
Management, food employees and conditional employes, Consumar Advisory
3 ,[Z‘Iﬂ OouT O N/A knowledge, responsibilities. and reporting 0N OouT ] )
25 Consumer advisory provided for raw or undercooked foods
4 | PNIN OouT O NiA | Proper use of restriction and exclusion A
5 | BN CIOUT O NA | Procedures for responding to vomiting and diarrheal events Highly Susceptible Populations
doodifygleniciEractices DN OOUT | nacteurized foods used; prohibited foods not offered
& | OJIN O] OUT R/0 | Proper eating, lasting, drinking, or tebacco use 26 1A
7 Elj [m] OUT O N/O | No discharge from ayes, nose, and mouth Chemical
Preventing Contamination by Hands OIN OouT
27 Food additives: approved and propery used
B (Efﬁ O OUT [ N/O} Hands clean and properly washed A
IN DOUT | 3oxic subst rly Identified, stored, used
,Bﬁl 0 out No bare hand contact with ready-to-eat foods or approved | |28 oxic substances properly identified, stored, use:
8 ONA O NQ alternate method properly followed - -
Cenfermanca with Approved Procedures
10 ,aﬁ [JOUT O N/A | Adequate handwashing facililies supplied & accessible 29[ OIN Oour Compliance with Reduced Oxygen Packaging, other
Approved Source anva specialized processes, and HACCP plan P
il N_DOuT Food obtained from approved source 30| 0N O our Special Requirements: Frash Juice Praduct)
O Oour ON/A O N/O
12 Food received at proper temperature
v ETNO N OiN O out Special Requirements: Heat Treatpdnt Dispensing Freezers
13 J?TFI 0 ouT Food in good condition, safe, and unadulterated ON/A O N0
i : iN ouT
14| O " g %%T dstq;:;ciIo;ecords avallable: shellstock lags, parasile a2 SNIA DDN.'O Special Requlmmen% Processing
Protaction from Contamination .
4 0 S e £ 33 SILTA E] g",'g Special Raqulmﬁts: Bulk Water Machine Criteria
15 Elhllr;‘A %3;’2 Food separated and protected 4+ 1]
N O ouT 34 O N Oourt Specl equlre_m% Mite Rica Preparation
181* oA O NIO Food-contact surfaces: cleaned and sanitized OnNA O NG Critefia
rd
Proper disposition of returned, previously served, OIN OQourt .
17 IN OouT reconditioned. and unsafe food 35 ON/A / Critical Control Point Inspection
Time/T ture Controlled for. Safety |Food (TCS food
el e 0 BiFeedih ) 36 S:ITA Eyi.‘(T Process Review
18 grll?A Dﬁ“lolj'-g Proper cooking time and temperalures
37 D;P'/D out Variance
Om gour ON/A
19 A O N/O Propar reheating procedures for hot holding
OIN OouT - . ) ,
20 A O NIO Praper cocling tima and temperatures Risk factors are food preparation practices and employse behaviors
that are identified as the most significant contributing factors io
21 I:INTA El g;’g Proper hat holding temperatures foodbome iliness.
Pubtic health interventions are control measures to prevent foodborne
22 N O ouT ONA illness or injury.
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State of Ohio (

Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of Facility

Town fe,n‘}?,\/ Ma "M-

J = $00

Type,of Inspactlon

cj?ﬁt 4/

Date

K7 1/2

L —

GOOD RETAIL PRACTICES

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

Mark designated compliance stalus (IN, QUT, N/O, N/A) for each numbered item IN=in compllance OUTznot in compliance N/O=no! observed N/A=not appllcable
Safe Food and Water ' Utensiis, Equipment and Vending :
Food and nonfood-contact surfaces cleanable, propedy
38 [OIN O OUT [AN/A O N/O| Pasteurized eggs used where requirad 54‘ ,Z/IN g out designad), constructed, and used
39 LEYIN O OUT Water and ica from approved source Warewashing facilities: installed, maintained, used; test
A | I g oL
_ Food Temperature Control = 'Em O OUTONA | grins
Proper cooling metheds used; adequate equipment 55_ IN O OuT Nonfood-contact surfaces clean
40 ,ﬁ O oUT ON/A D N/ | o il — ; Physical Faciities =
41 | OIN O OUT ON/AET N/O | Plant food properly cocked for hot holding 5? P’ﬁ 1 OUT ON/A | Hot and cold water avallable, adequate pressure
42 | ,Z(IN 0O ouT TN/A ] N/O | Approved thawing methods used 58| 0O IN O OUT ON/A | Plumbing installed; proper backflow devices
431ﬂTN O ouT ON/A Thermometers provided and accurate 59’ ,B’IN D OUT ON/A | Sewage and waste waler properly disposed
= Food Identification 60 ,EﬁN O OUT ON/A | Tollat facilities: properly constructed, supplied, cteaned
44 ,rﬂﬂl 0O out Food properly labeled; original container 61 ,ﬂ\l [ QUT [ON/A | Garbage/refuse properly disposed; facilities maintained
N Pravention of Faod Contamination T i ez [ BIN O ouT Physical facilities installed, maintained, and clean
45 ,Zﬂ( Qgout g;s:n‘i:%s'%drgg:l;"d animals not presanUouter 63 ﬁﬁN 0O out Adequate ventilation and lighting; designated areas used
Contamination prevented during feod praparation,
46 ‘ﬂﬁj aout storage & display 64 ﬁ [0 OUT DON/A | Existing Equipment and Facilities
47 IN O OUT . Personal cleanlinass ¥ o
48 O N QOouT DNIbaﬂ’ N/O | Wiping cloths: properly used and stored Administrative o | +
49 IN O oUT wa N/O | Washing fruits and tabl
onoouTH 2T T BT Ve - 651N 0 OUT CIN/A | 901:34 OAC 2
- _ Propaer Use of Utenslis . Tl
50 | ,IZ'TN 0O OUT OON/A 00 N/O | In-use utensils: properly stored gs|CIN O OUT/Bﬁ'A 3701-21 OAC ll?é
Mensils, equipment and linens: propary storad, dried,
51_L2fIN D ouT ONvA pHansie Neks 0‘1\/‘— Hrue },Ip)(_}m/,/, f Eg 5
52 IN [ OUT ON/A Single-use/single-sarvice articles: properly storad, used /()7 I
e 17 J”J n ®
53 LETiN 0 ouT ONA @'N/O | Slash-resistant and cloth glove use W{ U ﬂ/ nri‘iG e 6’/
[ - Observations and Correctiva Actions ~ Lot
_ Mak"XIneppropriate box for COS and R: COS=comscied on-slls. dumm: violation —
Item No.| Code Section | Briosity Level | Commeant cos [
P ‘ﬁ | 2t Accetable hit and coldd Jml;{;na phserved dirine, oo
1;:;.'7:{ L rl‘ inshectis o|o
{%’n/lbwe‘/ ,j/grr-:m/) 1N F (a4l chic / A’/yaf Ao )‘/zm: frig$ ” ojo
n S0 onf ey hold ' CHIE
Yf n breast = oO|o
Prﬂ_a 150 E (abine ] " W € hepse Lot 1 L7 ob|o
(2 (.Y ML ﬂ;men/ﬂpf Crallens npl Oregecle, -Fz (leA oo oo
Hlrpr o, tpalt=t47Cooltr 62 Feboflel fepruy Yo [0 10
eliminale o o, afel Mgt ateein. oo
ﬁ/m{. JegrS Aty olone, wpdl. oo
En \u v Lor 18 Qronerl. . /yﬁﬁ{ ag
97, ]an bhorrigds b /]nm Yo_.Seallil a2 oo
_ f" y ./ ]ﬂﬂﬁf Pl /J/// Ae. oo
Sprt i, , d 0o
= _Ihish mach me)_mﬁz@@,@i@wmwmw o [o
nChargon Date: [’{W/ﬂt/ ”‘Uffﬁ

. Y S

PRIORITY LE'?‘EL/-C CRITICAL NDZNON CRITICAL
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