State of Ohio

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

21975 Cpshodon €4

Namae of facility Check one License Number Data
Town Cender Market F 200 aFso aRee 447 njasha
Address City/Zip Code / L

Hrward 43639

Inspection Time

License holder

Town_Center Bbnlecins Inc

Type of Inspection {check all that apply)
[ Standard [ Critical Control Point (FSO) [ Process Review (RFE) [ Variance Review 0O Follow up
[ Foedborne {3 30 Day 0O Complaint

O Pre-licensing O Consultation

Travel Time Category/Deascriptive
Follow up date {if requirad} | Water sample date/rasult
(if required)
— JR—

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark designated compliance status (IN, OUT, N/O, NfA) for each numbered item: IN=in compliance OUT=not in compliance N/O=no! observed N/A=nol applicable

Compliance Status

Compliance Status

Supervision Timo/Toemperature Controllad for Safety Food (TCS food)
1 ;‘ﬁ OOuT O WA :::'fsoonr:‘r:ln?erge present, demonstrates knowledge, and 23 glf;lA gg:-g Proper date marking and disposition
.
f 9 QOUT O N/A | Certified Food Protaction Manage |
2 = = = IeEmployee Ho;lth ger 24 o ":JA g g}g Time as a public health contral: proceduras & records
L Management, food employees and conditional employee : " Consumor Advisory
-31 QIN DOoUT O NA knowledge, responsibllities and reporting o 0 out
+ | 2 DIOUT O WA | Proper use of restriction and exclusion 125 A Consumer advisory provided for raw or undercocked foods
5 Q‘rﬁ [3JOUT O N/A | Procedures for responding to vomiting and diarrheal events Highly Suscuptible Populations
Good Hygilenic Practices iy Oourt . . .
6 | OIN OouUT D"ﬁIO Proper eating, tasting, drinking, or tobacco use 26 Q?,A Pasteurized foods used; prohibited foods not ofiered
7 I;Mﬁ O oUT O NiC | No discharge from eyes, nose, and mouth Chamical
s Praventing Contamination by Hands OmN O ouT
8 | CHfi O OUT [ NO| Hands clean and properly washed 27 I;m?A Food additives: approved and properly used
N O ouT
g’ﬁi o our No bare hand contact with ready-to-eat foods or approved | |26 %A Toxic substances properly identified, stared, used
9 N/A O NIO alternate method properly followed - —
Conformance with Approvad Procedures
10| O OOUT O N/A_| Adequate handwashing faciliies supplied & accessible 29| CJIN O OUT | Compliance with Reduced Oxygen Packaging, other
= Approved Source DIN/A specialized processes, and HACCP plan
T Food oblained fi d
i ST: !ngll:T coiaines Tom pproved Souree 30 gr:TA DD?J"'Q’ Special Requirements: Frash Juice P}dhctlan
12 ON/A ;Pﬁio Food received at proper temperature Om O ouT
P D’rN oouT Food In good condilion, sale, and unadulterated 3 CIN/A O N/O Special Requirements: Haat/Teat/menl Dispensing Freezers
Oy Oout Required records available: shelistock tags, parasite N OouT .
14 DJ'A O No destruction 32 ON/A O NO Special Requirements”Custom Processing
Protaction from Contamination
R 0 ouT a3 SILTA gg'l,'g Special R?A n}&.FlﬁVeter Machine Criteria
15 ngA O o Food separated and protectad ’VJ Y
O out 34 OIN OouT Speefal Requirements’ Acidified White Rice Preparation
- . NiA NIO erla
1611 G O nio Food-contact sufaces: cleaned and sanitized anA DO
17| @R O out ferg‘?:;it?;ﬁzsﬂ;or?drﬂnrs;zn& previously served, 35 g,':;‘A H oy Critical Control Paint Inspaction
== Time/Temperatura Controlled for 8zafaty Food (TCS food) O UT
38| o Process Review
18 ‘E?Q?A E g}‘g Proper cooking time and lemperatures
a| BN OOUT  yoiance
O Oout ON/A
19 pz;A 0O NO Proper reheating procedures fer hot holding
OmIN OgQuT P ina .
20 ropar cooling time and temperatures Risk factors are food preparation practices and employee behaviors
ON/A s} ’ ) ol u el
- that are identified as the most significant contributing factors to
21 N’;IA E:ﬁg Proper hot holding temperaltures foodborne iliness.
Public health interventions are control measures to prevent foodborne
22 Pﬁ O oUT ON/A | Proper cold holding temperatures liness or injury.

HEA 5302A Ohio Department of Health (6/18)
AGR 1268 Ohlo Department of Agriculture (6/18)
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State of Ohio

Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

HEA 5302B Ohio Depariment of Heaith {6/18)
AGR 1268 Chio Depariment of Agriculture (6/18)

Name of Facility Type of Inspection Date
Taen Ct,n'fuf Marvet - B00 Standa vl //, /a')b// ¥,
I GOOD RETAIL PRACTICES — 1
Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objecls into foods.
Mark designated com_pllanca 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
) Sate Food and Watar Utensils, Equipment and Vending
; Food and nonfood-contact surfaces cleanable, properly
ag |0 IN/I:I OUT ANA O N/O | Pasteurized eggs usad where reguired 54 )24 0 out g i e
39 | AN O ouT Watar and ice from approved source Warewashing facillties; installed, maintained, used; test
- il ; ' ' ! !
- Food Temperature Control = JZ/LN O ouT On/a strips
Proper cooling methods used; adequate equipment 56 | F1IN O OUT Nanfood-contact surfaces clean
40 (OINOoOUT DN’AF/NIO for temperature control Physlcal Facilities
41 |OINOOUT I:INIA;( N/Q | Plant food properly cooked for hot holding 57 ﬂ{i O QUT ON/A | Hot and cold water available; adequate pressure
42 )Z(IN 0O QUT ON/A O N/O | Approved thawing methods used 58| 0 IN O OUT OON/A | Plumbing instalied; proper backflow devices
43 )Zﬂ‘l 0O oUT ON/A Thermometers provided and accurate 59 ,G/ﬁ 0O OUT OON/A | Sewage and waste waler properly disposed
| = Food Identification 60 ﬂIN 3 OUT CON/A | Tollet facililes: properly constructed, supplied, cleaned
C@ OIN P/om Food properly labeled; ariginal containar 61 p’lN O ouT ON/A | Garbageirefuse properly disposad; facililies maintained
= Pravention of Food Contamination 82 JZ(IN g ouTt Physical facilities installed, maintained, and clean
45 jﬂd 0O ouTt ;:s;(i:;sg‘sr:t:g::gi;nd L LT L 63 F’IN o out Adequate ventilation and lighting; designated areas used
46 ){N g ouT Contaminatlon prevented during food preparation,
storage & display 64 Jzﬁs O GUT OIN/A | Existing Equipment and Fadilitles
47 [ [N O oUT Personal cleanliness
48 | O IN O OUT ON/A )Zr N{O | Wiping cioths: properly used and stored ' ] Admlnhtraﬁve -__
49 | O IN O OUT ON/A [A N/O | Washing fruits and tabl
JANIO | Washing frus and vegetables _ 65 ﬁw £1 0UT CIN/A | 901:34 OAC 1-:59."5.,1"5“”0"““ .
! : "~ Proper Use of Utensils B !l 180
50 | @IN O OUT [ON/A O N/O | In-use utensils: properly stored 66|00 IN O ouT pﬁ'mA 370121 OAC i renehed
Utensils, equipment and linens: properly stotad, dried,
51 ,Z(lN 0O ouT ONA handled
52 INO OUT ONA Single-use/single-service arlicles; proparly stored, used
53 |OmNOoUT DNIAJZ(NIO Slash-resistant and cloth glove use
< Observations and Corrective Actions eI
Ma:k "X in M&'box for COS and R: COS=comscied on-sita duﬁmwon =
Hem Ne.| Code Sectlon | Priority Lavel | Commant _ 4 cos R
I 4.5 3 Observed haildop in i bt s At (ushher i ne |00
/}M hﬂﬁl 10, E/lmulnk biaitels Jp /;{n[/ Y7 10 ‘/94#7 . o0
v 35¢ N inze o Ifn‘f g . y oo
ﬂl;’ﬁ:/ﬂ[’f = {1 ﬂ//)ru/ .- AV oo
Note: TRl Lmﬂ ﬂu’ Ditthwan veaprring Mrir ndnyg ==
USS s -/'H‘“M 50&4! Lhén ; I#M?f /q)['}’ff"f/‘///r/l/SS £|o|o
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At fing _/ﬂ‘ 1052 r =Hie
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