State of Ohio

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

Name of facility Check one Licenss Number Date

Twoin Oav Ele mpvﬁm’u Schop) 7SO DRFE 123 3] )19
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Mount \_/rr’ﬂor\ Cr_hfl St hmi’_i 15 15 NC 35

Type of Inspection ﬁ:heck all that applﬂ‘
tandard  [J Crilica! Control Point (FSO} O Process Review (RFE) [ Varance Review [ Follow up
O Foodborme [0 30 Day 0O Complaint

O Pre-licensing O Consultation

Follow up date (if required)

Water sample date/result
{if required)

—

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark designated compliance siatus {IN, OUT, N/O, N/A) for each numbered Item: IN=in compEance QUT=not in compliance N/O=not observed N/A=not applicable

Compliance Status

Compllance Status

4 | @R CouT O NA

Proper use of restriction and exclusion

1A

Supervislon Time/Temperature Controlled for Safety Food (TCS food)
Person in charge present. demonstrates knowledge, and .ﬂ' IN O ouT
1 | .h OoutONA performs duties 23 ONA [ NIO Proper dale marking and disposition
Z DouT o wa Ceﬂlﬁe:;:{o:y:nl:zl;rhManagar 24 %TA % ﬁ:’g Time as a public health control: procedures & records
F’f OoUT O NiA Management. food employees and conditional employee: Consumaor Advisory
3 knowledge, responsibilites and reporting OIN O ouT
125 Consumer advisory provided for raw or undercooked foods

s | &M OouTt O WA

Procedures for responding {o vomiting and diarrheal events

Highly Suscaptibla Populations

Good Hyglenic Practices

6 | OIN O OUT LU0

Propar ealing, tasting, drinking. or tobacco use

26

@MW Oour

On/A

Pasteurized foods used: prohibited foods not offered

7 _D4N 0 ouT O N/

No discharge from eyes, nose, and mouth

Chemical

9 |"Ona O N

allemate method properly followed

ON/A

Preventing Contamination by Hands OWN O ouT
Food additives: approved and properly used
a ,E‘l/ O ouT O N/a| Hands clean and properly washed 27| A PR properly
JETIN O ouT ,
N O OUT No bare hand contact with ready-to-eat foods or appraved 28 Toxic substances properly Identified, stored, used

Conformancs with Approved Procedures
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&N DouT O A

n b 74

,B‘Iﬁ O OUT ON/A

22

Proper cold holding mperat res

Chrese LF

10 | Adequate handwashing facilltias supplied & accessible 29| O Oour Compliance with Reduced Oxygen Packaging, other”
T Approved Sourco (m[}M7 specialized processes, and HACCP plan
i
1 "g:: Sgu_:- Food obtained from approved source 30 El’m\ % g},‘g Special Requirements: Frash Juice Proggcﬂon
12 DNIA,B’d’JQ Food received at proper temperature OmN Oour
N Special Requi ts: Heat T t Di ing F
13| @ O out Food In good condition, safe, and unadulterated OnA O N pacial Requiramanis: Hea m}uﬂé 'spensing Freazars
14| B IIA % g}g dRee;%r;?D;ecords avallable: shellsiock tags, parasile 39 S::A gg}g Special Requirements: Custém Processing
Protection  from Contamination
& O ouT 33 g;& gg}g Special Raquirer}ané Wachme Criteria
15 DhﬁA 0N/ Food separated and protected = 77771
N O ouT 2 OmIN Oout Special Requirements: Acgﬁfﬁed White Rice Praparation
. . QON/A O NO Criteria ,
16 ON/A O NIO Food-contact surfaces: cleaned and sanitized
Proper disposition of returnad, previously served, OIN B ouT 1
17.M Oout reconditioned, and unsale food 35 OON/A Critical Control Paint Inspection
] Time/Tomperature Controlied for Safety Food (TCS food)' OIN Oout
36 ON/A Process Review
18 0N L ouT Proper cooking time and temperatures -
Ona, B8N0 OW 06Ut
O Oour 37 OnA Varifance
19 QA [T N/O Proper reheating proceduras for hot holding
OmN OQut
201 A @fio Proper cooling time and temperatures Risk factors are food preparalion practices and employee behaviors
that are identified as the most significant contributing factors to
o our foodborne iliness.
21 ONA O N/O Pmﬁer hat holding amperatureﬁ:/

Public health interventions are control measures to pravent foodborne
iliness or injury.
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State of Ohio

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

Good Retait Practices are preventalive 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 numberad item: IN=in compliance OUT=not in compliance N/O=not observed N/A=not applicable

Safe Food and Water

_ Utensils, Equipment and Vending

. Food and nonfood-contact surfaces cleanable, properly
38 I:IJN a OUT,dNIA 0O NiO| Pasteurized eggs used where required 54 ﬁ, IN O QUT designed, constructed, and used
39 AN O OUY Water_and lce[ from_ap_proved source 55 )z/m 0 oUT Onva | Warewashing faciities: installed, maintained, used; test
Food Temperature Control d strips
Proper cooling methods used, adequate equipment 56 IN O OUT Nonfood-contact surfaces clean
40 LETIN O OUT ONA T N/ | temperature conlrol Physical Facliitios
41 |OINDO OUT EINIA;{ N/Q | Piant food properly cooked for hot holding 57 ,ﬁ IN O OUT ON/A | Hot and cold waler available; adequate pressure
42 |0 INDOOUT DNI&B/NIO Approved thawing methods used 58| O IN O OUT ON/A | Plumbing installed; proper backflow devices
43 ,Z’ IN O OUT ON/A Thermometers provided and accurate 59 fﬂ’ IN [ OUT (ON/A | Sewage and waste water properly disposed
Food Identification 60 IN [0 OUT [INtA | Tollet facililies: properly constructed, supplied, cleaned
44 | ,d INO oUT Food properly labeled, criginal container 61 ﬁ"N O OQUT ON/A | Garbage/refuse proparly disposed; faciliies maintained
Prevention of Food Contamination 62 IN O OUT Physical facilities Installed, maintainad, and clean
Insects, rodents, and animal - .
45 ﬁIN O out or;‘)zzmgs prgpecl:'.in animals not presentiouter 63 ﬁJN O out Adequate ventilalion and lighting; designated areas used
Contamination prevented during food preparation,
48 ,,Ef IN O our storage & display 64 /d IN O OUT CIN/A | Existing Equipment and Facllities
47 INO OUT Personal cleanliness
48 ,E’IN 0O OUT ON/A T3 N/O | Wiping cloths. properly used and stored Administrative
49 | O IN O OUT ON/A 1 N/Q | Washing frulls and vegetables
g . g es|OINO OUTANIA 801:3-4 OAC
Proper Use of Utensiis
50 |OINDOOUT DNIA,B’ N/O | In-use ulensils: properly stored 66 IN O OUT ON/A | 3701-21 OAC
Utensils, equipment and linens: properly stored, dried,
51 |£1IN 0 oUT ONA hardied
52 ,a‘ IN O OUT EOIN/A Single-use/single-service articles: properly stored, used
53 (OO OU'MNWA O N/O | Slash-resistant and cloth glove use
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