State of Ohio

Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of facility Check One License Number Date
MONTGOMERY COUNTY DETENTION HOME FsO |___| REE 20242130 19/11/2024

Address City/State/Zip Code
380 W SECOND ST DAYTON OH 45422

License Holder Inspection Time Travel Time Category/Descriptive
MARTA NOOKS 40 5 N2S

Standard

[_1Foodborne [:I 30 Day

Type of inspection (check all that apply)
[ criticat Gontrol Point (FSO)
[C1 complaint

[ Pre-licensing

[ Process Review (RFE)
[ cansultation

[T] variance Review

"] Foliow up

Water sample datefresult
(if required)

Follow up date (if required)

3| [X]IN

Cout [Cna

Person in charge present, demonstrates knowledge, and
1 N [Jout [ performs duties
Cout Ona

2| xIiN

Certified Food Protection Manager

Management, food employees and conditional employees;

knowledge, responsibilities and reporting
4 IN  [Jout [CIN/A | Proper use of restriction and exclusion

s [X]IN

6| [X]IN

Joutr [Ina

[Jour [Inwo

Procedures for responding to vomiting and diarrheal events

Proper eating, tasting, drinking, or tobacco use

25

N
N/A

23 LInN - [Jour P dat ki d di itl
nA [CINO roper date marking and disposition
O Oour )
24 A CIno Time as a public health control: procedures & records

18 ::;A CIno Proper cooking time and temperatures

19 :\’l\jA E S/lg Proper reheating procedurss for hot holding
20 II\'l\jA % SIL(])T Proper cooling time and temperatures

21 :\';A % g/l:)T Proper hot holding temperatures

22 IN  [Jout [JN/A | Proper cold holding temperatures

N/A

i IN ouT
7 IN  [JouT [IN/O | Nodischarge from eyes, nose, and mouth 27 A O Food additives: approved and properly used
N N [Jour ) -
8 IN  [JouT [JN/O | Hands clean and properly washed 28 CIwa Toxic substances properly identified, stored, used
o N [Jour No bare hand contact with ready-to-eat foods or approved Conformatice with Approved Procedure
N/A N/O alternate method properly followed -
. U O property 29 CIIN - [JoUuT | compliance with Reduced Oxygen Packaging, other specialized
10 IN  [JouT [JN/A | Adequate handwashing facilities supplied & accessible N/A processes, and HAGCP plan
T o IN ouT
B - - 30 N/A % N/O Special Requirements: Fresh Juice Production
11 IN [[Jour Food obtained from approved source
IN  [Jout 31 IN/ % O;JT Special Requirements: Heat Treatment Dispensing Freezers
12 D nA [INo Food received at proper temperature N/A N/O
ON Cour : ) ) )
13 IN  [Jout Food in good condition, safe, and unadulterated 32 NA N0 Special Requirements: Gustom Processing
N [Jout Required records available: shelistock tags, parasite [N dour ! )
14 N/A D N/O 33 NA N Special Requirements: Bulk Water Machine Criteria
, L [N [Jout
= 34 Special Requirements: Acidified White Rice Preparation Criteria
18 N [Jour Food separated and protected Na_[INio i i
[Ina [lno 35 Chn — [Jour Critical Control Point Inspection
N [Jour N/A
16 Cina o Food-contact surfaces: cleaned and sanitized
36 LI - [ Jour Pr Revi
17 N [Jour Proper disposition of returned, previously served, N/A 008ss Review
reconditioned, and unsafe food CIN CJout
. peratite Controlled for Safety Food (1CS food 37 Variance

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

Public health interventions are control measures to prevent foodborne illness or
injury

as per HEA 5302A (8/22 PHDMC)
as per AGR 1268 (8/22 PHDMC}
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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
MONTGOMERY COUNTY DETENTION HOME Standard 12/11/2024

Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.
Mark designated compliance status (IN, QUT, N/O, N/A) for each numbered item: IN=in compliance OUT=not in comphance N/O=not observed N/A=not applicable

Food and Water . ( !
38| N [Tour N/A []N/O | Pasteurized aggs used where required 54 IN [Jout Eggig r?:g r::gp\fs()t?:éga%nt:ﬁtj s:;'feadces cleanable, properly
39 IN [Jourt D N/A Water and ice from approved source 55 IN |:| ouT D N/A Warewashing facilities: installed, maintained, used; test
T strips
mperature Control
56 N [JouT Nonfood-contact surfaces clean

Proper cooling methods used; adequate equipment
40 N [CJour [na o for temperature control

M| [N [Jout [CINA N/O | Plant food properly cooked for hot holding 57 IN{Jout [CINA Hot and cold water available; adequate pressure
42| [N [Jour [Ona [XINO | Approved thawing mathods used 58 |[X]IN [JouT [N CIN/O | Plumbing instalied; proper backflow devices
43 IN |:| ouT [:I N/A Thermometers provided and accurate 59 N El ouT D N/A Sewage and waste water properly disposed

- <Eood Identiflcatlon

- 60 IN [Jout [JnA Toilet facilities: properly constructed, supplied, cleaned
- IN I:lOUT Food properly labeled; original container
5 TR R 61 IN (JouTt [CINA Garbagelrefuse properly disposed; facllities maintained
. - reven ono ood Con amina on
Insects, rodents, and animals not present/otiter Physical facilities installed, maintained, and clean; dogs in
45| [xX]IN [Jout openings protect:d als nol presentouie 62 IN CJout [Ina CINio outdoor dining areas
48 N [Jout Contamination prevented during food preparation, 63 IN [Jout Adequate ventilation and lighting; designated areas used
storage & display
7| [Jour [TInA Personal cleaniiness 64 | [XIIN [Jour [[InA Existing Equipment and Faciliies

48 IN [Joutr [INA [CIN/O | Wiping cloths: properly used and stored
85! [JIN [Jout N/A 901:3-4 OAC

491 TN [Jout [CIna [XIN/O | Washing fruits and vegetables
66 1 [XJIN [JouT [IN/A 3701-21 OAC

roper Use of Utenisils:

50| [X]IN [Joutr [CINA [IN/O | In-use utensils: properly stored

Ui i i ! ji
51 N |:| ouT D N/A h;i?j?gg’ equipment and linens: properly stored, dried,
52 IN Jout [InA Single-use/single-service articles: properly stored, used

53 {X]IN [Jour [INA [IN/O | Slash-resistant, cloth, and iatex glove use

Item No. Code Section

Priority Level Comment

Notes:

-Observed rice and corn and cooked beef properly hot holding at 135°F at time of inspection,
-Observed facility coolers properly cold holding at 41°F at time of inspection.

-Observed temperatures logs maintained when food is delivered and cooler temperature logs.

-Observed proper glove usage dernonstrated by staff at time of inspection.

Person in Charge - Date:
RS~ AR 12/11/2024
Environmental Health Specialist - Licensor:
Alyssa Curington EH-SIT # 23-5081 (937) 224-8802 Q&UKW'O‘*’““:?S Public Health - Dayton & Montgomery County

PRIORITY LEVEL: C = CRITICAL NC = NON-CRITICAL

as per HEA §302B (8/22 PHDMC,
as ”:er AGR 1268 (é/gz PHDMC) ) 40183 1642 77 Saved 12/12/2024 1215 Printed 12/12/2024 12:15:53 PM pg2of2



Public Health - Dayton & Montgomery County

117 South Main Street
Dayton, OH 45422

Public Health Institutions
Prevent. Promote. Protect. |nspecti°n Form
Dayton & Montgomery County

9
MORTGOMERT

Name of Institution

Date
MONTGOMERY COUNTY JUVENILE DETENTION
12/11/2024
Address Category/Descriptive Reinspection Date
380 W SECOND ST -
DAYTON OH 45422 Insitutions
Person in charge Phone # Capacity Inspection time (min) Travel time (min)
(937) 225-3333 144 60 5
Items marked by (X) are explained below with recommendations.
01 Building 03 Facilities 05 Pest Control
01.1 Surroundings 03.1 Toilet 05.1 Evidence
01.2 Structure 03.2 Bed and Bedding 05.2 Control Measures
01.3 Maintenance 03.3 Solid Waste
R 03.4 Laundry 06 Food Service/Vending
02 Construction
255 Storage I I 06.1 Compliance with Regulations
02.1 Heating and Ventilation 03.6 Recreation
02.2 Electricity and Lighting 03.7 Space 07 Administration
02.3 Plumbing
02.4 Water Suppl it Sl
02'5 —— sl 04 Safety 07.2 Polices
- g 04.1 Fire Protection
04.2 First Aid | | 08 Miscellaneous (See Comments)
04.3 Emergency Medical
04.4 Miscellaneous

Violation(s)/Comment(s)

An environmental health inspection was conducted on 12/11/24 of the following areas: Medical unit and patient rooms , Gym, Workout room, Art room,
mindful porch and rooms 2Y-14,2Y-20( unit restroom) , 2Y-12, 2Y-09, 2Y-10, 2Y-05 , 2W-14 , 2W-20( unit restroom) ,3Y-14,3Y-20,3X-14,3X-20 (unit

shower), 3X-10
Notes:

- 4th floor is currently under construction.

-Unit showers and restroom will be updated/painted at later date.

Inspected by

Alyssa Curington
(937) 224-8802

Oupne- Gnsscgg=

REHS/EHSIT #
EH-SIT # 23-5081

Health District
Public Health - Dayton & Montgomery County

Received b s

&Nt

Title

Phone

PH D&MC IN 06/2020 194 4659

77

Saved 12/12/2024 1210

Printed 12/12/2024 12:10:47 PM
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