_ State of Ohio
‘.'ood Inspection Repo@

Authority: Chapters 3717 and 3715 Ohio Revised Code

Nama of facility Check one Licensa Number Date
Town Cevder Maryed 4 290 Hrso WRFE 79 ey
Address City/Zip Code o

M. Vernon 43050

(70 North Sandusky St
/

License holder

Town Conter Petvoltum

Inspaction Time Travel Time Catagory/Descriptive

ID

/5 Cis

Type of Inspection (check all that apply)

O Foodborne O 30 Day B Complaint [ Predicensing O Consultation

tandard [ Critical Control Point (FSQ) [ Process Review (RFE) B Variance Review [ Follow up

Follow up dats (if required) | Water sample date/result
{if required)

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 compliance N/O=not observed N/A=not applicable

Compliance Status Compliance Status
Supaorvision Time/Temperature Controlled for Safety Food (TCS food)
Person in charge present, demenstrates knowledge, and N O ouT
1 'DTN’ OouT O N/A performs duties 23 'g:;A Ol N/O Proper date marking and disposition
2 | OIN EIOUTM!A Cerified Food Protection Manager Omw O out . 3
> Employes Health 24/ PJ;, A O NIO Time as a public health control: procedures & records
Management, food employees and conditional employee; Consumer Advisory
3| am DOUT/pﬁM knowledge, responsibilities and reparting O OOouT
- -~ 25 Consumer advisory provided for raw or undercooked foods
4 Elﬁ OOUT OO N/A | Proper use of restriction and exclusion A
5 E‘tﬂ' OouUT O N/A | Procedures for responding to vomiting and diarrheal events Highly Susceptible Populations
Good Hygienic Practices OIN OouT
Pasteurized hibited f t offarad
6 | OIN O QUTIN/Q | Proper eating, tasting, drinking, or tobacco use 126 m asieurized foods used; prohibied foods not offers
7 N O QUT O N/O | No discharge from eyes, nose, and mouth Chemical
Praventing Contamination by Hands O OouT
27 Ny Food additives: approved and properly used
8 | OIN DO OuT O NO| Hands clean and properly washed )2 1A
OIN & ouT .
DN Oout No bare hand contact with ready-to-eat loods or approved | (28 Toxic substances properly identlfied, stored, used
9 ON/A
’D!Q'IA a nNo alternate method properly followed .
' Conformance with Approved Procedures -
10 l:u!f_EIOUT D N/A | Adequate handwashing facilities supplied & accessible 29 DN OouT Compfiance with Reduced Oxygen Packaging, o
= Approved Sourca ON/A specialized processes, and HACCP plan
2N Food aobtained i
11 o |:|I:| gu‘:' obtained from approved source 30 BPEJTA Dng,l'g Special Requirements: Fresh Juiceﬁwﬁon
12 ON/A ;m?o Foed received at proper temperature oN O ouT
N Speci : i ing Fi
13| o8 Oout Food in good condition, safe, and unadulterated ON/A O NiO pacial Requirements Hayémenl Dispansing Freezers
OIiN OouT Required records available: shellstock tags, parasite OIN OouT )
14 A O NIO destruction 32l QwaA O NIO Special Requiremerys’ Custom Processing
Protection from Contaminatl
e a8 oL 33 QN D ouT Special Re me ul tMachine Criteria
2 gout OnA [ N/O
15 ONiA O NfO Food separated and protected ¥ —
N OouT 34 OIN OouTt Specidl Requirements. AAdified White Rice Preparation
18| Qnia Ofuo Food-contact surfaces: cleaned and sanilized ONA ONO Crjteria
- -
Proper disposition of retumed, previously served, 0N O ouT )
17 PAN aout reconditionad, and unsafe food 35 ON/A Crilical Conirol Point inspection
Time/Temperature Controlied for Safety Food (TCS food) . DN aeuT b Revi
ON OouT . 3 ONA rocess Review
18 Proper cooking time and temperatures
A D Nio 4
37| BN DOUT  yariance
Om Oout oA
19 ,ENTA 0 No Proper reheating procedures for hot holding
OIN O0UT P ling U . )
20 _DRA O N/O roper cooling lime and temperalures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
21| O lTA E:}g Praper hot holding temperatures foodborne iliness.
Public health interventions are control measuras to prevent foodborne
22 IN O QUT ON/A | Praper cold holding temperatures illness or injury.
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State of Ohio (
‘00d Inspection Report

Q

r

Authority: Chapters 3717 and 3715 Ohio Revised Code

-

Name of Facility

Town Center Marted # 290

Type of Inspection

| fj—fmﬂ/{/;/fﬂ/

Data

”///0 V&

GOOD RETAIL PRACTICES

Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into loods

Mark dasignated compliance status (IN, QUT, N/Q, N/A) for each numbered item: INa

n compliance_QUT=not in compliance N/O=not observed N/A=not applicable

Safa Food and Water

Utensila, Equipment and Vanding

Food and nonfood-contact surfaces cleanable, properly
38 | OIN O OUTEIN/A OO N/O| Pasleurized eggs used where required 54 .Z’lN 0O ouTt designed, constructed, and used
39 LBYIN O out Walter and ice from approved source ‘5"5' O N O OUT ONIA Warewashing facilities: installed, maintalned, used; test
N - Food Temperature Control -1 strips

§ Proper cooling methods used; adequate_equipment 56 LEYIN B3 OUT Nonfl)odmn!acl sun:faces clean
40 ‘Pﬁ L OUTONADI N | 4 temperature_control i Physical Facilities - .
41 |OINDO OUT,BﬁIA O N/O | Plant food properly cocked for hot holding 57 LETTN O OUT OON/A | Hot and cold water available; adequate pressure
42 |0 INDO OUT,EﬂfA 0O N/O | Approved thawing methods used 58| 0 IN O OUT ON/A | Plumbing installed; proper backflow devices

@ (] INP’bUT fm[7.9 Themmometers provided and accurate 58 LETTN O OUT [IN/A | Sewage and waste walsr propery disposed

Food identification 60 LEHG O OUT DINA

Toilet faciliies: properly constructed, supplied, cleaned

44 ﬂ‘m OoouT Food properly labeled, ‘orlg nal container 61 BN O ouT ON/A | Garbagelreluse properly disposed; facilities maintained
Prevention af Food Contarrjlnaﬁori 62LLN O OUT Physical facilities installed, maintained, and clean
45 ,G'!N 0 out ;:sazfrt‘sg';;dr:g;':dnd animals not presentiouter 63 ,E“I‘N O out Adequate ventilation and lighting; designated a-reas used
46 ‘pEI/IN O out Sgg:' g‘z‘if‘;:;ymemad furing focd preparation. 64] N O OUT OINJA | Exisling Equipment and Facilitles
47 ,,E'rN aout N Personal cleankiness 1
43 [ 00 IN O out@@R/AYA'N/O | Wiping cloths: properly used and stared Administrative
a9 [OIND our@ﬁ@a" /0 | Washing fruils and vegslables 65Lerf @ ouT A | 30134 OAC
Proper Use of Utenslis
50 |1OINDO OU'I}ZfﬁIA O N/Q | In-use utensils: properly stored 6| O IN O OU'I)E‘ﬂIA 3701-21 OAC
H 51 MN O ouT ON/A 'l;lal:glzgg, equipment and linens: propedy slored, dried,
52 0O CUT ONA Single-use/single-service articles: proparly stored, used
53 |OIND DUW@A O N/O | Slash-resistant and cloth glove use
: 'Observations and Corrective Actions
) ‘Mark “X" in mﬂm box for GOS' and R.COS=comactad on-glte during Rerepeat violation oLi ~£
Item No.| Code Section | Priority Lavel | Comment ' cas R
";l; Clean and praonite 3- Camm MHM+L51nK Qe . Flpinede a|o
("-nw;t/;/‘i -\(—r‘{m Aeinca Tknﬂ/’f Y N (‘mn 57!1( 0|o
Oﬂl’\;;+ “h’.ﬂru‘x ‘T\AN‘I'!({ 1‘7 AM ,Z“-"’ /1/’/-, o - l'/n )//! ‘j},,-;/f}?,hfu a
Iy 7 [Emmf,/JzLL =% nKJ oo
— F‘%ﬂ ,f'v lfl/uu)D{'[ /'lnrf /-J—»s‘mvaol ‘h) !’)’ I’J/J"‘anq o|0
q‘;:'}'/ i@ rEYS Il C) oo
N O e line? Qe plable ok HEF or he bu) oo
| Clern 4, ZA e af oo
NN seetl i fnPron 15 oo s%ac 7@:4,{ at e * oo
|30 AN oo
31 4.2 74 YD\/U'L! o ypodnl Them ovphe mgm%’f&ﬁ._?bgzk oo
'f’r..m g r,-,‘& rel ﬁmA/p 4}-/ Arr FArmiymse ler S olo
Wajpn‘{ 0|0
P 1 o|0o
p ( M’l’fu’f Mt el vivlpdions gl

Person in Charg

”

(/[ g/,

“Prre o 1))

=
PRIORITY LEVEL'. € = CRITICAE NZ= NON:CRITICAL
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