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

Name of facllity Check one Licanse Numbaer Date

1934 Mid 1 ay Tavern TS0 DRFE 498 5723/
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19 @?A/LM Clay s . Sutte €| _Certerbuera 301/
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(T£ / #/‘. r‘7/(’r Fn?’? ran&S, Lic 12¢ 50 C‘ILS
Type of Inspactlon Tcheck atl that apply) Follow up date (if required) | Water sample date/result
PéG:dan:l Critical Control Point (FSO) O Process Review (RFE) [ Variance Review O Follow up (if required)
O Foodbormne [ 30 Day O Complaint [ Preicensing [ Consultation ﬂ” Or ,@/’ é/k /iva -
t v .

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark designated compliance stalus (IN, OUT, N/O, N/A) far each numbered item: IN=in compliance OUT=not in compliance N/O=nol cbserved N/A=not applicable

Compliance Status Compliance Status
) Supervision Time/Tempeorature Controlled for Safety Food (TCS food)
I!e;;gnlln charge present, demonstrates knowladge, and OIN JZ{)UT
1| @t ooutana K e (g)nwm NG | Proper date marking and disposition
2 | E¥N DOUuT O N/A | Certified Food Proteclion Manager O Ooutr _
- Employee Health 24 P'("A O N Time as & public health contral: procedures & racords
Management, food employees and conditional employee; - Consumer Advisory
3 P‘ﬁ OouT B A knowledge, respansibllities and reporting iN OOuUT
- - 25 Consumer advisory provided for raw or undercocked foods
4 | AN oUT O MA | Proper use of restriction and exclusion OnA
5 [ @M OouT O NA | Procedures for responding to vamiting and diarrheal events Highly Suscoptible Popuiations
Good Hyglenie Practices O I~ O ouT )
- rized food: ed; hibit;
("E,- OIN ,E/OUT O N#O | Proper eating, tasting, drinking, or tobacco use 26 P«g;‘ Pasteurized faods used; prohibiled faods not offered
7 ,H’rN O OUT O N/O | No discharge from eyes, nose, and mouth Chemical
s —— Praeventing Contamination by Hands 0w O ouT
L Food additives: d and rly used
8 ,Bﬂ 0O OuUT O N/O| Hands clean and properly washed 27 1A additives: approved and properly

IN OOuUT
O OQuT No bare hand contact with ready-io-gat foods or approved 25" ONA Toxic substances properly identified, stored, used
9 CINIA /=] alternate method properly followed

Conformance with Approved Procedures

iz -k —
10 ,Bﬁl Oout O N/A | Adequate handwashing facllities supplied & accessible 29' OIN Oout Compliance with Reduced Oxygen Packaging, other
i Approved Source == ,E@ specialized processes, and HACCP plan
|3’i Food obtained fi d
1 N_OJ 03: cramec Tom Approver soume 30 gl A % S'I'JJ Special Requirements: Fresh Juice Production
12 g l’:ITA% /0 Food received at proper temperatura OO our
ial Requi ts; H ing F;
3 .@".N 0O ouT Food in good condition, safe. and unadullerated N & O NIO Special Requiremen eat Treatment Dispensing Freezars
14 a " Iag:g ::gttir:gogacords availabla: shellstock tags, parasite a2 o 'IA Dg;.lc')l' Special Requirements; Custom Processing
[~ B Protection from Contamination
. - 33 QN O out Special Requirements. Bulk Water Machine Criteria
N @ ouT J2fiA O NiO
15 ONA [ N/O Food separated and protected
O ,E’OUT a4 E#N 0 out Spectal Requirements: Acldified White Rice Preparation
: A O NIO Criteria
@ OnA O NO Food-contact surfaces: cleaned and sanitized
LT~
Proper disposition of retumned, previously served, QN UT }
17 )344 a out oo, and uneafs food 35D Critical Contral Point Inspection
Ji " Time/Tamperatura Controlied for Safety Food (TCS food) : O OouT )
36 /Ea Process Raview
18 g N [ uT Proper cooking time and temperatures
ONA [ANIC O 0 ouT
a7 Variance
19 0N O puT Proper reheating procedures for hot holding A
ON/A NIO
OIN OQUT p ) . .
2| Owa FNo roper cooling ime and temperatures Risk factors are food preparation practices and employes behaviors
that are identified as the most significant contributing factors to
21 gQIiN O0UT Proper hot helding temperatures foodborne iliness.

oA pﬁfo

Public health interventions are-control measures to prevent foadborne

22 F/IN O ouT ON/A | Proper cold holding temperatures illness or injury.

HEA 5302A Chio Department of Health (6/18) Page_ { of z
AGR 1268 Ohio Department of Agriculture (6/18)



State of Ohio

Food Inspection Report .
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GOOD RETAIL PRACTICES

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

Mark dasignated compliance status (IN, OUT, N/O, N/A) for each numbered item: IN=

Safe Food and Water

n compliance OUT=not in compliance N/Q=not observed NIA-not applicabla

Litansliis, Equlpment anc Vending

Food and nonfood-contact surfaces cleanable properly

3 (O II:J m] OUT(IJ-F‘!A O N/Q| Pasteurized eggs used where required 54 )Z’IN Oour designed, constructed, and used
39 IN O out Water and ice from approved source o }ﬁn O ouT Onva | Warewashing facilities: installed, maintained used test
Food Tempaerature Control ] yi strips
y
Proper cooling methods used; adequate aqulpment 56/ 00 IN_[FOUT Nonfood-conlact surfaces clean
40 ,aﬁ 0 OUT CINA DI N/O | P! caolng mertos T " Physical Fachiities
41 | O N O out ONA ,IZ/NIO Plant food property cooked for hot holding 57 p’ﬁ 0 OUT OON/A | Hot and cold water available adequate pressure
42 ﬂ’IN O ouT ON/A O N/O | Approved thawing methods used 58| O IN O OUT CON/A | Plumbing installed, proper backflow devices
43 'Z{IN 1 QUT CINVA Thermometers provided and accurate 59 ,EﬁN [0 OUT CIN/A | Sewage and waste water properly disposed
Food idantification 60 ,d’IN [ OUT CIN/A | Toilet faciities properly constructed supplied cleaned
44 ,Z/IN 0O our Food properly labeled; original container 61| 0O IN O CUT ON/A | Garbagelrefuse property disposed faciiilies maintained
Prevention of Food Contamination {2 b IN ,E/OUT Physical faciilins installed, maintaned and clean
45 ,ﬁ/lN gour ;:s;?:i:f’g sr:drg‘l "gl';ind s D R LT 63' ,E(IN goutr Adequale venlilation and lighting des gnaled areas used
Contamination prevented during food preparation,
i 46 %ﬁl S storage & display 64 %ﬂ 0O OUT OON/A | Existing Equipment and Faci ities
47 O ouT Parsonal cleanliness
48 ,ﬁ IN O OUT ON/A O N/Q | Wiping cloths: propery used and stored Aqminlsltﬁnﬂve
48 1O INDOUT EINIA‘E’NIO Washing fruits and vegetables
. = : 65/|0IN O OUT,zIﬁ 901,34 0AC
Propar Uss of Utensils
50 | 0N O OUT ONAETNIO | In-use utensils: properly stored 66 | JIN O OUT IN/A | 3701-21 OAC
Utensils, equipment and linens: properly stored, dried,
51 |@IN 01 ouT ONvA Jtansits, eq proparly Provieys (piiemt cﬂ'/&/‘;ﬁ/
?‘, 52 ﬂf iIN O OUT ON/A Single-use/single-service arlicles: properly stored, used
53 |[OMWNDO OUT)ZﬁIA 0O N/O | Slash-resistant and cloth glove use
x ' ] ~ Observations and Corrective Actions : )
iat Mark "X" M-M ate box for COS and R: coszeon'actadron-sﬂe duﬂnMn- R"rapaat vilation _ e
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State of Ohio

Continuation Report
Authority: Chapters 3717 and 3715 Ohio Revised Code
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