State of Ohio

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

Name of facility Check one
East Palestine Elementary School

FSO L__] RFE

License Number Date
LBAS-BZ7PE2 15-Nov-2023

Standard

Mark designated compliance status {IN, QUT, N/G, N/A) for each numbered item:

Address City/State/Zip Code

190 W Grant 8T East Palestine OH 44413

License holder Inspection Time Travel Time Category/Descriptive

East Palestine School District 25 8 Commercial FSO < 25000 sq. ft, -
Risk Level

Type of Inspection Follow up date (if required) Water sample datefresult (if required)

IN=in Compliance QUT=0ul of Compliance N/O=Not Observed N/A=Not Applicable

Procedures for responding te vomiting and diasrheal events

Proper ealing, tasting, drinking, or tobacce use

No discharge from eyes, nose, and mouth

k| IN Person in charge present, demonsirates knowledge, and performs 21 N Proper hot holding temperatures
duties
2 IN Ceriified Food Protection Mana 22 IN Proper cold hoiding temperatures
plo) 1t 23 IN Proper date marking and disposition
3 N Management, food employees and conditional employees; knowladge, 24 N/A | Tims as a public health control: procedures & records
responsibilities and reporiing
4 N Proper use of restriction and excluston

unsafe food
ara ol

18] N/O | Proper codkii‘lg time and témperatu:es
19f N/O | Proper tehealing pracedures for hot holding
20 N/O | Proper cooling ime and lemperatures

[ 1l 27 Food additivas: approved and properly use
8 N Hands ¢lean and properly washed 28 Toxic substances properly identified, stored, used
[ N No bare hand contact with ready-to-eat foods or approved allernate
method properly {ollowed
0] OUT j Adequale handwashing facilities supplled & accessible 29 IN Gompliance with Reduced Oxygen Packaging, other specialized
processes, and HAACP Plan
APRID 30 N/A | Speclal Requirements: Fresh Juice Production
Food oblained from approved source 31 N/A | Speclal Requirements: Heat Treatment Dispensing Freezers
Food received at proper temperature 32 N/A | Speclal Requiraments: Custom Procassing
Food In gocé condition, safe, and unaduiterated 33 N/A | Special Requirements; Buik Water Machine Criteria
equired recards avi : 34| N/A | Special Requirements: Acldified White Rice Preparation Criteria
i = Pralactic 351  N/A | Critical Control Point inspection
15 IN Food separated and p te 38| N/A | Process Review
16 N Food-contact surfaces: cleaned and sanitized 37 N/A | Variance
17 N Proper disposition of retumned, previously served, recenditioned, and

Risk factors are focd preparation practices and employee behaviors that are
identified as the most significant conlributing factors to foodborne lliness.
Public Health Interventions are conlrol measures to prevent foodborne iliness or,

injury.

HEA 53024 Ohlo Depariment of Health (10/19)
AGR 1268 Ohlo Departmert of Agriculture {10/19)
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State of Qhio

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

Name of facility Type of Inspection Date
East Palestine Elementary School Standard 15-Nov-2023

Good Retail Practices are preventative measures to controf the introduction of pathogens chemicals and physwal objects |nto foods.
i i IN=ln Compliance OU rved N Applicable

38 N/A | Pasteurized eggs used where required 54 N Food and non-food cénlact surfaces cleanab!e. proper designed,
constructed, and used
39 IN Water and lce from approved source 55 IN Warewashing facilities: installed, maintained, used; test strips

56 IN Mon-foed contact surfaces ciean

40 IN Proper cooling methods used; adaquate equipment for temp control

41 N/OQ | Ptant food properly cooked for hot helding 57, IN Hot and cold watar avallable, adequate pressure

42| IN Approved thawing methods used 58 IN Plumbing instzlled; proper backflow devices

i 59 IN Sewage and waste water properly disposed
60 IN Toilet facilities: properly constructed, supplied, cleaned
61 IN Garbage/refuse properly disposed; facilities maintained
62 IN Physical facilities instailed, maintained, and cieaned; dogs in outdoor
dining areas

45 IN insects, redents, and animals not presentiouter openings profected 83 N Adequate venlilatior: and lighling; designated areas used

46 N CGontamination prevented during food preparation, storage & display Existi

47 IN Personal cleanliness

48| N Wiping cloths properly used and stored 901:3-4 OAC

3701-21 OAC

50 IN In-use utensiis: properly stored
51 IN Utensils, equipment and linens: properly stored, dried, handled ASS YWHEN
= - - y A TU‘MS GFUWGF
52 IN Single-use/singie-service arlicles: properly stored, used L e
53 IN Slash-resistant, cloth, and latex glove use 535%?10(; |

liem Caode Section Priority Comment cos R
Nao. Level
10 3717-1-05.1(C){1) NC Observations: Handwashing sink water below 100°F in food employee X
restroom=72 degrees F.

Facility continues to be very well maintained and organized. Thank youl

Person in Charge Date

Angela Shafer 15-Nov-2023

Sanitasian Licensor

Sandra Wiesen Columbiana County General Health District

HEA 53028 Ohio Depariment of Health {10/19)
AGR 1268 Ohio Department of Agriculture (10/19)
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State of Chio
Food Inspection Report

Authority: Chapters 3717 and 3715 Chio Revised Code

Mark designated compliance status {IN, CUT, N/O, N/A) for each numbered ilem:

Name of facility Check one License Number Date
East Palestine High School LBAS-BZ7PGS 18-Nov-2023
FSO [ |RFE

Address City/Slate/Zip Code

360 W Grant ST East Palastine OH 44413

License holder Inspection Time Travel Time Category/Descriptive

East Palestine School District 45 30 Commerciai FSO < 25000 sq. ft. -
Risk Level IV

Type of inspection Follow up date {if required) Water sample datefresult (if required)

Standard/Critical Control Point

Procedures for responding fo vemiting and diarcheal evenis
/gl6) I
Proper eating, tasting, drinking, or tobacco use

No discharge from ayes, nose, and mouth

E L lg
1 IN Person In charge present, demonstrates knowledge, and performs 21 IN Proper hot holding temperatures
duties
2 IN Cenrlifled Foad Prolection Manager 22 IN Proper cold holding temperatures
; mp ‘Health 23 IN Proper dale marking and disposition
3 IN Management, food employees and conditional employees; knowledgs, 24 N/A | Time as a public health conirol: procedures & records
responsibilities and reporting
4 IN Proper use of restriction and exclusion F
5N

Highly: eptib

Pasteurized foods used; prohibiled foods not offered :

18

unsafe focd
; pe htra Safe

: n by Hand :

8 I Hands ciean and properly washed Toxic substances properly identified, stored, used

9 IN No bare hand contact with ready-to-eat foods or approved altemate

method propetly followed
10 IN Adeguate handwashing facilities supplied & accessible 28i  N/A | Compliance with Reduced Oxygen Packaging, other specialized
pracesses, and HAACP Plan

. ADRTO) 30  N/A | Special Requiraments: Fresh Juice Preduction

11 IN Food ebltained from approved source 3 N/A | Special Requirernents: Heat Treatment Dispensing Freezers

12 N/Q | Food received at proper temperature 32 N/A Special Reguirements: Cusiom Processing

13 IN Food In good condition, safe, and unadulterated 331 N/A | Speclal Requirements: Bulk Water Machine Criteria

14 i ilable; shelisiock tags 34 N/A | Speclal Requirements: Acidified White Rice Preparation Criteria
: _ o Profec [ f nina 35 IN Critical Conteol Point Inspaction

15 IN Food separated and protected 36 N/A | Process Review

18 IN Food-contact surfaces: cleaned and sanitized 37  N/A | Variance

17| IN Proper disposition of returned, previously served, reconditioned, and

IN Proper bboking tima éﬁd lemparatﬁrés
19]  N/O | Proper reheating procedures for hot holding
20] N/O | Proper cooling ime and temperatures

Risk factors are food preparation practices and employee behaviors that are
Identified as the most significant contribuling factors to foodberme illness.

Public Health Interventlons are control measures to prevent foodborne illness or
injury.

HEA £302A Chio Department of Heall {10/19)
AGR 1268 Ohlo Depariment 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 Datle
East Palestine High Scheol Standard/Critical Cantro! Point 15-Nov-2023

constructed, and used

38 IN Water and ice from approved source 55 iN Warewashing facilities: installed, mainfained, used, test strips
sraliire Coriteo 56 N Nen-feqd contact surfaces clean
p 2hysical Eacilitie:
41 N/O | Plant food propetly cooked for hot holding 57 IN Hot and cold water available; adequate prassure
42 N Approved thawing methods used 58 IN Plumbing inslalled; proper backflow devices
43 iN Thermo rs provided and ac 59 IN Sewage and waste water properly disposed
/ Idéntil 80 IN Teilet facilities: properly construcied, supplied, cleaned
81 IN Garbage/refuse properly disposed; facilities mainiained
62 IN Physical facilities instalied, maintained, and cleaned; dogs in cutdoor
dining areas
45 N Insects, rodents, and anitnals not presentiouter openings protecied N Adequale ventilation and lighting; designafed areas used
Contamination prevented during feod preparation, storage & display IN Existing Equi t and Faciliti

Personal cleanliness
Wiping cloths: properly used and stored 901:3-4 OAC
Washi its and

3701-21 OAC

:‘p perly stored‘ ]

51 Utensils, aquipment and linens: properly stored, dried, handled
52 Single-use/single-service articles: properly stored, used
b3 Stash-resistant, cloth, and latex glove use

ltem Cade Section Brionity ' ~ Comment COS R

No. Level
NG Observations:
Facility continues to be very well maintained and organized. Thank youl
Person in Gharge Date
Cathy Tancer 15-Nov-2023
Sanitarian Licensor
Sandra Wiesen Columbiana Counly General Health District

HEA 53028 Ohic Department of Health (10/19)
AGR 1268 Ohlo Department of Agriculture {10/19}
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