State of Ohio

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

Name of facility Check one License Number Date
Uncle Buck's Riding Stables JZUN-SUAMFF 23-Jun-2023
Fso [ RFE
Address City/State/Zip Code
73930 Buck LN New Marshfield OH 45766
License holder Inspection Time Travel Time Category/Descriptive
David & Becky McPherson 45 25 Seasonal 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
FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
Mark designated compliance stalus (IN, OUT, N/O, N/A) for each numbered ilom: _IN=In Compliance OUT=Out of Compliance N/O=Not Observed N/A=Not Applicable
Supervision T for
1 IN Person in chatge present, do knowledge, and performs duties 21 N Propor hot holding lemp 0s
2 IN Certified Food Proection Manager 22 IN Proper cold holding temparituros
Employea Health 23 IN Prapar date marking and disposilion
&) IN Management, food employees and conditional employees; knowledge, 24 N/A Time as a public heallh conlrol: procedures & records
responsibilitins and reporting
A IN Proper usa of rosiriction and oxclusion Consumer Advisory
5 N Procedures for responding o vomiling and diarrheal events __?_.tjl NIA [ Consumor advisory provided for raw or undercooked foods
Good Hyglenic Practices Highly Susceptible Populations
5] I Proper aaling. tasting, drinking. or lobacco use 26[ MNiA T Pasteurizad foods used; prohibited foods not offerad
7 IN No discharge from ayes; nose, and mouth Chamical
Pr 1g Contamination by Hands 27 MIA Food addilives: approved and properly used
8 IN Hands cloan and proporly hed 28 IN Toxic substances properdy identlificd, stored, used
9 IN No bare hand contact wilh ready-to-eat foods or approved altemale method properly Conformance with Approved Procedures
folivwed
10 IN Adequate handwashing facilities supplied & accessible 29 N/A Compliance with Reduced Oxygen Packaging, other specialized processes, and
HAACP Plan
Approved Source 30 NI Special Requiremaonts: Fregh Julce Production
1" IN Food abtained from app d source 31 INIA Spucial Requirormonts: Heat Troatmont Dispansing Froesors
12 NI Food received al proper temperature 32 NIA Special Requirementa: Custom Processing
13 IN Food in good condition, safo, and unadulterated 33 NIA Speclal Requiromonts: Bulk Water Maching Criteria
14 NIA Required records available: shellstock tigs, purasite destruction 3 NIA Special Reguirements: Acldified White Rice Preparation Criteria
Protection From Contamination 35 I Cirilical Control Polnt Inspeclion
15 IN Food separated and protacted 36 NIA Process Roviow
16 IN Food-conlacl surfaces: cleaned and sanitized a7 NI Varianeo
17 IN Proper disposition of returnod, proviously served, reconditioned, and unsafe food
Time/Tempaerature Controlled for Safety Food (TCS food)
18 N/O Proper cooking time and 4 | Risk factors are food preparation practices and employee behaviors that are idenlified as the
19 N/O Preaper rehoaling procedures for hot holding most significant conlributing factors to foodborne iliness.
20 NIO Praper cooling time and temperatures Public Health Interventions are control measures to prevent foodborne illness or injury.

HEA 5302A Ohio Depariment of Health (10/19)
AGR 1268 Ohio Department of Agriculture (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
Uncle Buck's Riding Stables Standard/Critical Control Point 23-Jun-2023
GOOD RETAIL PRACTICES
Good Retail Practices are prevenlative measures to control the iniroduction of pathogens, chemicals, and physical objects into foods.
Mark dosignated compliance slalus (IN, OUT, N/Q, N/A) for each numberad item:  IN=In Compliance  QUT=0ut of Compliance N/O=Not Obsorved N/A=Nol App
Safe Food and Water ___Utensils, Equipment and Vending
38 NIA Pasteurized eggs used where required 54 IN Food and non-food contact surfaces cleanable, proper designed, constructed, and
usod
39 IN Water and ice rom approved source 55 IN Warewashing facilities: installed, maintalned, used; test strips
| Food Temperature Control | 56 I Non-food contact surfaces clean
40 IN Proper cooling melhods used; adequale equipment for temp control Physical Facilitios
41 N/O Plant food properly cooked for hot holding 57 IN Hot and cold water available; adequate pressurs
42 N/O Approved thawing methods used 58 IN P!umhlnn Installed; proper backflow devices
43 IN Thermometers provided and accurate 59 IN Sewafle and waste water properly disposed
Food |dentification 60 IN Toilnt faciilios: propery constructed, supplied,
44 IN Food properly labeled; original container 61 IN ao/rofuse praperly disp 1, facililies maintainod
Prevention of Food C 62 IN Physical facilities installed, maintainod, and cloaned; dogs in ouldoor dining arcas
45 IN Insects. rodents. and animals not presenl/outer openings protected 63 ) Adequate vonlilation snd lighting: designated areas used
46 IN Contaminalion prevented during food preparation, storage & display 64 IN Ewisting Equipment and Facilitios
47 IN Personal cleanliness Administrative
48 N/O Wiping clolhs: properly used and stored ﬂl A I 901:3-4 QAC
49 N/O Washing fruits and vegelables
Proper Use of Utenslls 86] N | 370121 0AC
50 IN In-use utensils: properly stored
51 IN Utensils, equipment and linens: properly slored, dried, handled
52 IN Single-uselsingle-service arlicles: properly stored, used
53 N/O Slash-resistant, cloth, and lalex glove use
Observations and Corrective Actions
Mark "X" in apprapriate box for COS and R: COS=carrecled on-site during inspection R=repeat violation
PRIORITY LEVEL: C=CRITICAL NC=NON-CRITICAL
Item Code Section Priority Comment COs R
No. Level
NC Observations:
II - P - Good Hygienic Practices: Food employee was demonstrating good hygiene practices.
III - P - Preventing Contamination by Hands: Hand washing facilities are properly supplied.
Persan in Charge Date
Cassidy Johnson 23-Jun-2023
Sanilarian Licansor
MacKenzie Oakley Vinton County Health Department
HEA 5302B Ohio Department of Health (10/19)
AGR 1268 Ohio Department of Agricullure (10/19)
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