State of Ohio

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

Name of facility Check ane License Number Date
Toum Cevter Macket # %0 OFso pRee 34 11 [27/i9
Address City/Zip Coda / !
(e 70 North Sundusk,. It M Vermon 43050
Licensa holder -/ Inspection Time Travel Time Category/Descriptive
Towon Center Yobrolk yps e |0 Ci1d
Type of Inspection (check all that apply) Follow up date {if required) | Water sample date/result
(if required)

O Standard [ Critical Control Point {FSO)} O Process Review (RFE) O Varance Review [ Follow up

O Foodbome O 30 Day O Complaint

O Predicensing O Consullation

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark designated compliance status (IN, QUT, N/Q, N/A) for each numberad item: IN=in compliance OUT=not in compliance N/O=not observed N/A=not applicable

Compliance Status

Compliance Status

Time/Temperature Controled for Safety Food {TCS food}

Supervision
Person in charge present, demonstrates knowledge, and m] IF, 0O out
1 DJN‘CIOUT O N/A performs dutles 23 A O NIO Proper date marking and disposilion
2| 0N DOUTMA Certified Food Protection Manager 24 LSl Time as a public health control: procedures & records

Employee Health

pNfA 01 N/0

3 | ON CouT DA

Management, food employaes and condilional employee;

Consumor Advisory

knowledge, responsibilities and raporting O ouT
125 Consumer advisory provided for raw or undercooked {oods
4 D{N’ CIOUT O N/A | Proper use of restriction and exclusion
5 pu( OOUT O N/A | Procedures for responding to vomiting and diarrheal events !_'Ithjl' Suscaptible Populations
: Hygienic Practicas 26 gl T oy Pasteurized foods used, prohibited foods not offered

& | OIN OouT ONfO

Proper ealing, tasting, drinking, or tobacco use

7 | QWD ouT O NO

No discharge from ayes, nose, and mouth

Chemical

raventing Contamination by’ Hands

P:
8 | ON O out 20

Hands clean and properly washed

27|

0N 3 ouT

Food additives: appraved and properly used

CIN O ouT

° | Ona Do

MNp bare hand contact with ready-io-eat foods or approved
afternate methed properly followed

28

DG Oour

ON/A

Toxlc substances properly identified, stored, used
r

Conformance with Approved 'Procodures

T

£~
10 Efﬂ DOOUT O N/A | Adequate handwashing facilities supplied & accessible 29 OIN OouTt Compliance with Reduced Oxygen Packagjml, other
. = Approvad Source ON/A specialized processes, and HACCP pt
D‘lﬁ i f
n om 5 83_:- Food abtained from approved source 30 I:DJI‘IJTA E"]g}.g Special Requiremants: Frash Moducllon
12 5! o Food received at proper temperature
oA °© kil 0N O our Special Requlraments: b#at Treatment Dispensing Freezers
13| 240 O out Food in good condltion, safe, and unadulterated ONA ON/O
O IN-O ouT Required records avallable: shellstock tags, parasite OIN OouT . X
14 A O NIO destruction 32 ONA O NGO Speclal Requirapfents: Custorn Pracessing
. 7 . -Frotection from Contemination 33 g;‘TA ggg Spec%;imw ?ﬁwmer Machine Criteria
15 ONA ggfg Food separated and protected 7 2
N O ouT 24 aN OouT /gce/cial Requiremenis: Acidified White Rice Preparation
16 %:HA anNo Food-contact surfaces: cleaned and sanitized OnN/A O NIQ y, riterla
Proper disposition of retumed, previously served, Omn go ,
17 p—f( 0 out recenditionod. and bnsafe food 35 QA Critlcal Control Point Inspection
Time/Tem re Controlled for Food (TCS food)
porst Shiet) L ) = 36 géy L1 Process Review
18 0N O out Proper cooking time and temperatures
A O N/O
IN O OuUT
OIN Oout 37 EINA Varance
19 A O N/O Proper reheating procedures for hot holding
CiN OouT
20 WA O NG Proper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
21 Qm 0 our Proper hot holding temperaturas foodborne iliness.

LBMTA O N

pd( 0O ouT ON/A

Proper cold holding temperatures

Public haalth interventions are control measures to prevent foodborne
illness or injury.

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

Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code
Name of Facllity Type of Inspection Date

Toown_Cenler Merked 3 90 Stanelare | Jiz

|

 GOOD RETAIL PRACTICES
Good Retail Practicas 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 OUT=nct in compliance N/O=not observed N/A=no! applicable

Safa Food and Water : - Litansils, Equipment and Vending
as |OmwNO OUT,BﬁfA [l N/O| Pasteurized eggs used where required 54 L3N O ouT R . ——=liciepeny
99 q designed, consirucied, and used
30 LBN 0 ouTt Water and Ice from approved source 55.L2rTN O OUT [ | Warewashing facilities: installed, maintained, used; test
Food Tamporaturs Control i ¥ sirips
40 |ONDOourEfAD NO Proper cooling methods used: adequate equipment 56 LLMN O OuT Nonfood-contact surfaces clean
for temperature control Physical Facliities
41 |OINDO OUmA 3 N/O | Plant food properly cooked for hot holding 57 ;ﬂ']N/ O OUT ON/A | Hot and cold water available; adequate pressure
42 | O IN O ouT. 2N 0 NiO | Approved thawing methods used 58| O IN O OUT-EON/A | Plumbing installed; proper backflow devices
43 ‘,B'T( 0O CUT ON/A Thermometers provided and accurate 59 .Eﬁ O OUT ON/A | Sewage and waste water properly disposed
Food Identification Eo,mﬁ O QUT ON/A | Tailat facilities: properly construcied, supplied, claanad
-
< _iy aOINDouT Food propearly labeled; original contalner 61 .a‘ifu' [0 OUT COIN/A | Garbageirefuse property disposed; facilities maintalned
Praventian of Food Contamination g2 ,E’ﬁ‘\l Ooout Physical facilities installed, maintained, and clean
Insects, mdents, and animals nol present/outer .
45 ,Elﬁ g out openings protected 63 ‘.E'ﬁ 0O out Adequale ventilation and lighling; designated areas used
ET{ Contamination prevented during food preparation,
4 4 M el storage & display 54 F’fl‘:l 00 OUT ON/A | Existing Equipment and Facilities
47 BTN O ouT Parsonal cleanlinass
48 |lOmwO DUT,BN— 1A 03 N/O | Wiping cloths: properly used and stored i e Administrative

49 I:l IN I:| OIJT,ZﬁIA I:I NIO Washln fruits and vegetables
— 2 — 65 BTN O OUT ON/A | 201:3-4 OAC

50 | 33 IN O OuT [3N/A O N/O | In-use utensils: propery stored 660 IN O OUT [3N/A | 3701-21 OAC

Utensils, equipment and linens: propery stored, dried,
51 |&N O ouT ON/A
handled
F,H f o
O IN Z-OUT ON/A Single-usa/single-service articles: properly stored, used Vlflffj Vf D, f’nL] ns C("f /7 wlld
53 {OIND OUTJ,Bf‘lIA 0O NfO | Slash-resistant and cloth glove use T}’Wﬂjz (/‘,ﬁ,r
| S R Observations and Corrective Actions : ] X
Mark X" in appropriate box for COS and R: GOS=corracted on-site during inspaction R=repeat viclation 1 .
item No.| Code Section | Priority Level | Comment cos
gy Faciliby dobe in contact wrth doned s pelie r to

o\rfl'a/r’ Ly vt olie ntS ‘FDr AL‘JA//;«, at cloned cose
/A'_M "[’7( ﬁl{'}n Yeiuwre A h/‘l l’vﬁ( /‘.4 r"?rg hd’ 11/)\}! Nea Neepiy
o m/)P rnﬂi)/)r?um)‘-le s AW"I'/J Iff'!‘,‘ o
53| «.8 NIC  rveed bove s o8 Copslstory  dd Mivec Hy on He
oy et Yhe TheAA. Provide a preans /& ﬁ Ey’w
Fhe 5¢ "H*mz"z-l A Ya 1&445 At feost (. o~ Flory

ol L 'ZQ/.';/ nlnr}nm/ Sa it /Dp, I’(.fo.u}rrf/ acrf?pz‘;,};}ﬂ
= f"ufelf J'canITEA’ in_use.

EOvere 74 Ym;‘/‘a‘/’/DH 19 Seit7 q"/,mbm /)7""/)’”( DT
mwpr,-hon

e i “122//T
H LITZO NX (p )L/ 1%

(EL: C= CRITIEAL NC = NON-CRITICAL Page  of

HEA 53028 Ohio Depariment of Health (6/18)
AGR 1268 Ohio Department of Agriculture (6/18)
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