State of Ohio

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

Name of facility Check one License Number Date
Lake Hope Dining Lodge JZUN-9UNHKg 7-Jun-2023
Fso [_] RFE
Address City/State/Zip Code
27331 State Route 278 Mc Arthur OH 45651
License holder Inspection Time Travel Time Category/Descriptive
Edible Appalachia 60 25 Commercial FSO < 25000 sq. ft. - Risk
Level IV
Type of Inspection Follow up date (if required) Water sample date/result (if required)
Standard/Critical Control Point

FDODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

1 1N Patson in charge presont, demonstratos knowledge. and performs duties 21 IN Propor hol holding temperatures
2 N Corlified Food Protection Manager 22 IN Propar cold holding temparauras
Employee Health 23 IN Proper date marking and disposition
3 IN Management, food employees and condilional employees; knowledge, 24 N/A Time as a public heallh control: procedures & records
rosponsibilities and reporting
4 I Proper use of reslriclion and exclusion Consumar Advisory
5 IN _Procedures for respanding to vomiting and diarrheal events ZEI A I Cr advisory provided for raw or undetcookod loods
Good Hyglunic Practices Highly Susceptible Populations
6 IN Proper eating, tasting, drinklgg, of loh usa ?ﬂl NIA I Pastourizod foods usod; pt hibited foods not offerad
7 IN No discharge from syes, nose, and mouth Chemical
Pravanting C by Hands 27 NIA Food additives: approved and properly used
B IN Hands cluan and propery washed 28 IN Toxic subslances propedy identified, stored, used
9 IN Na bare hand contact with ready-to-eal foods or approved altemale method propetly Conformance with Approved Procedures
followod
10 IN Adequale handwashing facilities supplied & accessible 29 N/A Compliance with Reduced Oxygen Packaging, other specialized processes, and
HAACP Plan
‘Approved Source 30 NIA Spochal Requiroments: Fresh Julce Production
11 IN Food oblained from approved source H N Special ulremaonts: Homt Treatment Disponsing Freezers
12 N/O Food received at propor lemparalurs 32 NIA Special Requirsments: Custom Processing
13 IN Food in good condition, safe, and unadult d 3 NIA Special Requirements: Bulk Water Machine Critoria
14 N/A Required records availibie: shellstock lags, parasile destruction 34 NIA Spedlal Requirements: Acldified White Rice Preparation Criterla
Protection From Contamination 35 N Critical Gontrol Point inspoction

15 IN Food sof i and protected 36 MiA Process Review
16 1N Footl-contae! surfaces: ceaned and sanllized 37 N/A Variance

17 IN Propar disposition of relumad, proviotisly served, reconditioned, and unsafo faod

Time/Temporature Controlled for Safaty Food (TCS food)

18 NG Propar cooking lime and temporast Risk factors are food preparation practices and employee behaviors thal are identified as lhe
19 NIO Prapor rehoating p g for hot holding most significant contributing factors to foodborne illness.
20 NIO Propor cooling time and oS Public Health Interventions are control measures lo prevent foodborne iliness or injury

HEA 5302A Ohio Department of Hoalth (10/19)
AGR 1268 Ohio Department of Agricullure (10/19)
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State of Ohio

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

Name of facility Type of Inspection Date
Lake Hope Dining Lodge Standard/Critical Control Point 7-Jun-2023
GOOD RETAIL PRACTICES
Good Relail Practices are prevenlalive measures to control the introduclion of pathogens, chemicals, and physical objects into loods,
Mok dosi complinnco status {IN, OUT, N/O, N/A) for each numberaed ilem: n Complianco OUT=Out of Compliance N/O=Nol Observad N/A=Nol Applicable
Safe Food and Water Utonslls, Equipment and Vending
38 N/A Pasleurized eggs used where required 54 ouT Food and non-food contact surfaces cleanable, proper designed, constructed, and
used
39 IN Water and ice from approved source 58 IN Warewashing facililies: installed, maintained, used; test strips
Food Temperature Control 56 ouT Non-food contact surfaces clean
40 IN Praper cooling methods used; adequale equipment for temp control Physical Facilities
41 N Plant food properly cooked for hol holding 57 IN Hot and cold waler avallable; adequate prossife
42 N/O Approved thawing methods used 58 I Plumbing installed; proper backliow dovices
43 ouT Thermometers pravided and accurale 58 IN Sowage and wasle walst properly dispased
Food Identification 60 IN Toitel facilities: properly constructed, supplied, cleancd
44[ IN I Food proporly labeled; original container 61 IN Garbagefrofuse proporly dispased; faciliies maintained
Prevention of Food Contamination 62 IN Physical faciilies installed, maintainod, and cleancd; dogs in ouldoor dining arsas
45 IN Insects, rodents, and animals not present/ouler openings protected 63 IN Adequate ventitation and lighting: designated areas used
46 IN Contamination prevented during lood preparation, storage & display B4 1N Existing Equipmont and Facllities
47 IN Personal cleanliness Administrative
48 N/O Wiping clolhs: properly used and stored G5 NIA I 801:3-4 OAC
49 N/O Washing fruils and vegelables
Proper Use of Utenslis t‘frﬁl IN [ 3701-21 QAC
50 IN In-use utensils: properly stored
51 IN Utensils, equipment and linens: properly stored, dried, handled
52 IN Single-use/single-service articles: properly stored, used
53 N/O Slash-resistant, cloth, and lalex glove use
Observations and Corrective Actions
Mark "X" in appropriate box for COS and R: COS=carrected on-site during inspection R=repeat violalion
PRIQRITY LEVEL: C=CRITICAL NC=NON-CRITICAL
Item Code Section Priority Comment Cos R
No. Level
43 3717-1-04.1(Y) NC Observations: Hot and cold holding equipment thermometer was missing, located
incorrectly, or not easily readable, Observed no thermometer in small cooler with chocolate
sauce.
54 3717-1-04.4(A)(2) NC Observations: Equipment components are not intact, tight or properly adjusted. Observed X
small cooler with seal busted on door.
56 3717-1-04.5(A)(3) NC Observations: Non-food contact surfaces of equipment are unclean, Observed some debris
in the cooler by the grill and in microwaves.

1V - P - Demonstration of Knowledge: The person in charge is Certified in Food Protection.
I1 - P - Good Hygienic Practices: Food employee was demonstrating good hygiene practices.

Person in Charge Date

Eric Lee 7-Jun-2023

Sanitarian Licensor

MacKenzie Oakley Vinton County Health Department

HEA 5302B Ohio D
AGR 1268 Ohio De|

Lake Hope Dining Lodge

epartment of Health (10/19)
parlment of Agriculture (10/19)

(Inspection Date: 06/07/2023)
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