State of Ohio
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\

Food Inspection Repé..

Authority: Chapters 3717 and 3715 Chio Revised Code

Name of facility Check one License Number Date
Wend,, s # 02 FFso ORre 13/ 102/ 1%
Address () Clty/ZIp Code o

M4, Vernon Y 7p50

License holder

T# ¢ fFoo

522 South Main Si.

AS  Ing

Inspection Time

IT0

Travel Time

Category/Descriptive

Cys

IS5~

Type of Inspection (chec

O Focdbome [1 30 Day

k all that apply)

£ Complaint O Pre-licensing O Consultation

CxBtandard  BPCritical Control Point (FSO) [ Process Review (RFE) O Variance Review [ Follow up

Follow up date (if required)

Water sample date/result
(if required)

i
FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark designated compliance status {IN, QUT, N/Q, N/A) for each numbered item: IN=in compliance OUT=not in compliance N/O=not cbserved N/A=not applicable

Compliance Status

Compliance Status

Supervision

Time/Temperature Controlled for Safety Food (TCS food)

¢ | Owa ONO

alternate method properly followed

Person in charge present, demonstrates knowledge, and BN O ouT
L BUN OOuT O NA performs dulies 23 ON/A O NO Proper date marking and disposition
/277" 3TN JROUT O N/A_ | Certifiad Food Protection Manager OIN [00UT
4 Time as a public health control: procedures & records
Employee Health ? BWA ONO P P
- 7
Management, food employees and condilional employee; Consumsr. Advisary
3 | [N OOUT O NiA knowledge, responsibllities and reporting 0OIN O OoUT
125 Consumer advisory provided for raw or undercooked foods
4 E]N O0ouUT O NiA | Proper use of restriction and exclusion m‘m
5 | (HIN OOUT O N/A | Procedures for responding to vomiting and diaheal events Highly Susceptible Populations
Good Hygisnlc Practices OIN OOUT | pociourized food . orohibited foods not offerad
& | OIN O OUT [BNIC | Proper eating, tasting, drinking, or tobacco use 26| FH/A asteurized foads used; prohibi s notefien
7 | BN O OUT O N/O | No discharge from eyes, nose, and mouth Chemical
Preventing | Contamination by Hands OIN O ouT
27 Food additives: approved and properly used
a | ®N O outTONO| Hands clean and properdy washed BR/A
JiN O ouT .
BN O ouT No bare hand contact with ready-to-eat foods or approved 28' CON/A Toxic substances properly Identified, stored, used

Conformanca with Approved Procedures

22| NN O OUT ON/A

Proper cold holding temperatures

10 | BN OOUT O NiA | Adequate handwashing facililies supplied & accessible 2 O Oour Compliance with Reduced Oxygen Packaging, other
B _ Approved Source EINA specialized processes, and HACCP plan
Food obtained fi d
i B‘l]: DC?IZJ: ouETIes oM Spprovec souree 30 Eﬁ’;\ Eg}g Special Requiremeants: Frash Juice Production
12 EN /A %N ) Food received at proper temperature
31 BN [ ouT Special Requirements: Heat Treaiment Dispensing Freezers
13] BN O OUT Food in good condition, safe, and unadulterated ONA [ NiO
14 g':?'A % g}g ggg‘::::go:‘am'ds avaliable: shellstock tags, parasite 32 E;TA ggg Special Requirements: Custom Processing
sl L 33 E”I'?A Il::llz.lf-g Speclal Requirements: Bulk Water Machine Criteria
15 gmh EDI:,:JJ Food separated and protected
BN L OUT a4 OIN OouT Special Requirements: Acidified White Rice Preparation
8| Ona O NiO Food-contact surfaces: cleaned and sanitized TBNiA O NO Criteria
Proper disposition of returned, previously served, IN OO0uUT . .
17 ?IN O out reconditioned, and unsafe food 35 NIA Critical Contral Point Inspection
" TimeiTampersture Controlled for Safety Food {TCS fool
= 1t g 136 N DO out Process Review
BIN OOouT 17
18 CINA O NIO Proper cocking time and temperalures
37 N £3ouT Varlance
OIN O OoUT 1A,
19 ON/A N/ Proper reheating procedures forat:l holding
\mhxrf
OIN O 0UT B ling i d .
20| onra mNo roper cooling lime an temperalu?(—vi culed Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
21| Baa ggg Proper hot holding temperatures foodborne iliness.

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

Food Inspection Repé. (

_ Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of Facility

Ty a of Inspection Date
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GOOD RETAIL PRACTICES

Good Ratail Practices are preventative measures to control the infroduction of pathogens, chemicals, and physical objects into foods.

| Mark designated compliance status (IN. OUT, N/Q, N/A} for each numbered item: IN=in compliance DUT=not in compliance N/Q=nol cbserved MN/A=not apptlcable

Py
Person in Chnrg( }

Safe Food and Water Utensils, Equlpmnt and Vending
38 | OIN O OUTEIN/A 0] N/O| Pasteurized aggs used where required s4|[PfIN O oUT Foad and nonfood-contact surfaces cleanable, properly
designed, constructed, and used
39 BN O 0uT Water and ice from approved source - Warewashing facilities: installed, maintained, used; test
- IN N/ : ' ' ¥
Food Temperature Control ‘3:"-)'3 TLOUT EINA | gipe
Proper cooling methods used; adequate equipment ¢@ ] 'NFE out Nonfood-contact surfaces clean
40 {EDIN O OUT ON/A O N/O for tamperature control me Facilities
41 | OINDOOUT ONABFN/O | Plant food properly cooked for hot holding 57 ﬁ IN [ QUT CIN/A | Hot and cold water avallable; adequate pressure
42 pIN {0 OUT ON/A T] N/O | Approved thawing methods used C@)D IN‘EiOUT ON/A | Plumbing installed; proper backflow devices
| 43 BDIN O OUT ON/A Thermometers provided and accurate 50 | KN O OUT OON/A | Sewage and waste walar properly disposed
|- i - _Féodlldlnﬁﬂéa-tlén'_ T - &0 ’@N O OUT CON/A | Tollet facilitles: properly constructed, supplied, cleaned
44 3 INO OUT Food properly labseled; original container &1 F"N O OUT ONJA | Garbagelrefuse properly disposed; facilities maintalned
bl ~ Preventlon of Food Contamination ¢T3 0N B out Physical facilities instalied, maintained, and clean
45 EIN aour g:;m;ﬁg{‘;;;nd animals not presentiouter 63 B’IN gout Adequate ventilation and iighting; dasignated areas used
Contamination prevented during foed preparation,
46 |ByiNOoUuT storage & display 64| g O OUT OIN/A | Existing Equipment and Facilities
47 |'EIN O ouT Personal cleanliness
48 |EPIN O OUT ON/A OO N/Q | Wiping cloths: properly used and stored Adminiatrative
49 IN O CUT ON/A O N/Q | Washing frults and vegetables
= x’ : = — = = 65| 0 IN O OUTAN/A | 901:3-4 0AC
Proper Use of Utensiis
50 PIN O OUT OON/A O N/O | In-use wensils: praperly stored 66 ﬁ IN O OUT ON/A | 3701-21 OAC
Utansils, equipment and linens: properly stored, dried,
51 | BbIN O OUT ON/A handled
52 |3g'IN O OUT ON/A Single-use/single-service articles: properly stored, used
53 [0 N O ouT DN:A.EPN/O Stash-resistant and cloth glove use Jo v/ o L7¢ A
- ) Observations and Correctiva Actions ] !
L - v - OS=correcied on-site. on R e e Ll
Item No.| Code Section | Priotity Level | Comment cos | R
2 2.4 NC | Manaacrs hayr Serv 53:1'/ Cerhbivatipn . pliain OOH deyel 2 g
port’ Setetn (erbifitadion Cerh [m‘@n [pcated o|o
5/59 5.1 C i us e/ O [ O
/ /V n - eekS EnSure oo
707 ﬂt//f)‘lf/t/ /o taistrad duher/ 0|0
/nﬁfr hr T Wi tef# | D |0
ﬂ[mmblnn Check dermi T o 7 O|a
15k '*/ 5 NC | Oeheis bblz Idog aresent an ?A;/T/fncu //fu;z,li De ]y/S o|a
Clten apd rleiitzin. _ o,/ga
62 | £ | YT [Ohgrved frﬂéﬁgmu_kcﬁm_aigtmﬁm_dﬁﬂﬂ o =
Station ntar Atein oo
A8 | 5./ N | Ohserveed draa //@M&Wﬂm o|o
Siak _ o [o
2 | &9 Vi 4% bse. arh /i neltr =
o|0o
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PRIORITY LEVEL: C= CRITICAL NC = NON-CRITICAL Page 3 of 3
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