( State of Ohio /
“Food Inspection Repo. t

Autharity: Chapters 3717 and 3715 Ohio Revised Code

Name of facllity Check one License Number Date
The V!”anr Iun S0 CRrE 3 1!"7/1?
Address CItyIZIp Code !
(O Cvajfia n Avenye Tda 43022
License holder |HSPBC“°H Ti Travel Time Category/Descriptive

CfS

Teel Cunde rsom

Type of Inspection.(check all that apply)
Critical Control Point (FSO) O Process Review (RFE) [l Variance Review [ Follow up
0O Foodbome [0 30 Day 0O Compfaint

tandard

0O Pre-licensing [ Consultation

Water sample datelresult
{if required)
—

Follow up dats {if required)

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

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

Compliance Status

Compliance Status

Supervision

Time/Temperature Controlled for Safety Food (TCS food)

HEA 5302A Ohio Department of Health (6/18)

3‘?‘?(/”01:15)

AGR 1268 Ohio Department of Agriculture (6/18)

d trates k led d 0O out .
1 J?‘ﬁ CIoUT O N/A sgrrfsoc::; ;ndctn?erge present, demonstrates knowledge, an 23 ONA O NIO Proper date marking and disposition
2 gtﬁ QOUPCI NiA_J Cerlifed Food Praloction. Manager 24 1IN, 01 OuT Titne as a public heallh control: procedures & records
Employes Hoalth A [ONIO
Management, food employees and conditional employee; Consumor Advisory
3 | [m pout 0O NA knowladge, responsibiliies and reporting OW 0O ouT
- 25 Consumer advisory provided for raw or undercooked foods
4 B‘m O0OUT [ N/A | Proper use of restriction and exclusion ON/A
5 Efﬁ QouT O N/A | Procedures for responding to vomiting and diarrheal events Highly Susceptible Populations
Good Hyglenic Practices Oy O ouTt '
; I fi ffered
6 | OIN O OUT N0 | Proper eating, tasting, drinking, or tobacco use 26 pN?A Pasteurized foods used; prohibited foods not affere:
7 jZIN_E] ouT E N/O | No discharge from eyes, nose, and mouth Chemical
= Preventing Contamination by Hands 0N O ouT
Food additives: approved and properly used
8 JZTN 0O OUT O N/O| Hands clean and properly washed 27 M PP properly
MDOUT Toxi bst rly identified, stored d
/G"rN O out No bare hand contact with ready-lo-eat foods or approved 28 Onra oxic substances properly identilied, stored, use
9 “Ona O Nio alternate methed properly followed — - .
. Conformance with Approved Procedures
10 Eﬁ\l OOuUT O N/A | Adequate handwashing facilities supplied & accessible 2| OIN OouT Compliance with Reduced Oxygen Packaging, other
= i : = Approved Source LA specialized processes, and HACCP plan
1 Jl?]T : El:ll g:: Food obtained from approved source 30 DDI’ITNA % g}g Special Requirements: Fresh Juice Production
12 CN/A mm Food received at proper temperature Gw. O ouT
31 Special Requirements: Heat Treatment Dispensing Freezers
13| BTN O out Food In good condition, safe, and unadullerated DN( A O NIo P 29 pensing
OiN O0T Required records available: shellstock tags, parasite O IN-O oUT ) i .
14 ﬁﬁlA O NO desiruction 32 Pﬂﬁ O N Special Requiremants: Custom Processing
g L SO0 u 33 - ":A’g 3:2‘- Special Requirements: Bulk Water Machine Crileria
18 gl:lTA E]z:g Food separated and protected
0N O ouT 34| O WO OUT Speclal Requirements: Acidlfied White Rice Preparation
18] oA O NO Food-contact surfaces: cleaned and sanitized A ONO Crileria
17| a0 out P o Praviously sarved, 35%::5 CHOUT | critical Cantrol Point Inspection
Time/Temperature Controlied for Safety Food (TCS food]
= = { I = 36 E;’;‘A/E out Process Review
18 EIEJ?A’DD'«?O.I- Proper cooking time and temperatures
0O N0 ouT
O Oour 37, ,DN?A Variance
19 oA p»ﬂio Proper reheating procedures for hot holding
O OQuT .
20 Snra pfio Praper cooling time and temperatures Risk factors are food preparalion practices and employee behaviors
that are identified as the most significant contributing factors to
21 Fnia Il::llg:g Proper hot ho emperalures foodbome illness.
ublic hea nterventions are control measures to prevent foodbome
A o s Public health interventi trol t t foodb
22 ;V(D QUT ON/A Proper cold holdin i g /ra ﬁr \ illiness or injury.
L IMA ﬂ/’
Cam safsa

Page__L of _i




State of Ohio i

Food Inspection Repbrt

- - Authority: Chapters 3717 and 3715 Ohic Revised Code
Name of Facility Type of Inspaction Data

The Vollage Tnn Standz o Lol )] )9

GOOD RETAIL PRACTICES
Good Retail Practices are preventative measures to contro! the introduction of pathogens, chemicals, and physical objects into foods.
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