State of Ohio

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

Name of facllity

[\1;. ﬂlgnd'g ngm

Address

505 Maviet 5

Check one License Number Date
JXIFSO DORFE 3?1/ /O//ﬁ//?
Clty/Zlp Code vt

DanviMle 43014

License holder

Inspection Time

Travel Time

Category/Descriptive

Bethy Severns

l

5

70 (215

0O Foodbome 0O 30 Day

[
Type of Inspection (check all that apply)
0O Standard O Critical Contral Polnt (FSO) O Process Revlew (RFE)} DO Varance Review Wollow up

O Complaint O Pre-licensing [ Consultation

Water sample date/result
(if required)

Follow up data (if required)

—

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark designated compliance status (IN, OUT, N/O, N/A) for each numbered item: IN=in compliance QUT=not in compliance N/O=not observed N/A=nol applicable

Compliance Status

Compliance Status

Supervision

Time/Temperature Controlled for Safety Food (TCS foad)

22 't*lN O OUT OONIA

Proper cold holding temperatures

1 | OIN JOUT O NIA :;';onr_:_';" dcﬂ?erge present, demonstrates knowledge, and 23 EJJTA Il:I'l g},‘g Proper date marking and disposition
2 IN OOUT O NiA | Certified Food Protection Manager
=Ly = - Employoe Ha;lth g 24 ghIITA g g}g Time as a public health control: procedures & records
Management, food employees and conditional employee; Consumer Advisory
3 | QiN DouT O NA knowledge, responsibilities and reporiing bs OIN OOouT c i ded p vod Tood
4 | OWN OOUT O NiA | Proper use of restriction and exclusion oA onsumer advisory prov or faw or underconted fooas
5 | OWN OOUT O N/A | Procedures for responding to vomiting and diartheal events Highly Suscaptibla Populations
Good Hyglenlc Practices gmiN OouT . . o
5 | OIN O OUT ON/C | Proper sating, tasting, drinking, of tobacco use ba| CNA Pasteurized foods used; prohibited foods not offered
7 | OIN O OUT O N/Q | No discharge from eyes, nose, and mouth Chemical
e 27] A . Food additives: approved and propery used
g | OIN 0O OUT O N/O| Hands clean and properly washad OINZA ’ Y
OIN O ouT Toxic substa rly identified, stored d
OIN Dout No bare hand contact with ready-to-eat foods or approved 29' ON/A oxic substances properly identified, stored, use
8 OnN/A O N/o altemate method properly followed - -
Conformance with. Approvad Procedures
10 | OWN OO0UT O N/A | Adequate handwashing facliities supplied & accessible 29 OIN OouT Compliance with Reduced Oxygen Packaging, other
- - Approved. ST OON/A specialized processes, and HACCP plan
Food obtained | ed
1 g :: g 33.:- ganec Tom Approvec souree 30| EI\IJTA Eg}g Special Requirements: Frash Juice Production
12 Food received at proper temperature
OniA O WO 3 gIN O our Speclal Requlrements: Heat Treatment Dispensing Freezers
13| O IN D OUT Food in good condition, safe, and unadulterated ON/A O NiC
14 gplﬂl.\ Il::ll ﬂ":g gggt‘:g:t‘i’o;emms available: shelisiock tags, paresite 32 S;ITA gg;‘g Special Requirements: Custom Processing
Protection from Contamination
ON Oour — < 33 g;::\ gg;’g Speciel Requirements: Bulk Water Machina Criteria
15 ON/A O N/O Food separated and protected
O ouT 24 OIN OouT Special Requirements: Acidified White Rice Preparation
16 NA O N/O Food-contact surfaces: cleaned and sanitized Ona O No Criteria
17| OIN O ouT Proper dispasition af relumed, previousty sarved, 35 gp"';'A D OUT | critical Gontrol Point inspection
Time/Temperature Controlled for Safety Food (TCS food
— u ) 36 IS;‘I?A Qour Process Review
18 EPIJTA E g}g Proper cooking time and temperatures
OIIN OouT
OIN £ ouT 37 ON/A Variance
19 ONA [ N/ Proper reheating procedures for hat holding
OWw gout P ina U d . .
2] Onia OND roper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
21 E'LTA %::g Proper hot holding temperatures foodborne iliness.

Public health interventions are contrel measures to prevent foodbome
illness or injury.

HEA 5302A Ohio Department of Health (6/18)
AGR 1268 Chio Department of Agriculiure (6/18)

¢ 2

Page [ o




State of Ohio

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

N_ama of Facility ) - Type of Inspectian Date
The Glonde Enhn? Potlow) pp %/i?’/’ﬁ

GOOD RETAIL PRACTICES

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

Mark designated compliance status (iN, OUT, N/Q. N/A) for each numbered item: IN=in compliance OUT=not in compliance N/Q=not observed N/A=not apglicable
Safe Food and Water Utensils, Equipment and Vending )
Food and nonfood-contact surfaces cleanable, properly
35 |DIN O OUT ONA O NiO| Pasteurized eggs used where required 54|/ 0IN O0OUT deslgned, constructed, and used
39 |DIN I:I_OUT Water and ice from approved source " | o ﬁ N O OUT QA Warewashing facilitles: installed, maintained, used; test
' Food Temperature Control iy strips '
| Proper cocling methods used; ad 56|00 IN O OUT Nonfood-contact surfaces clean
; adequale equipment : 1
40 |OINCIOUTONADNIO | B0 C0 e Control " Physlcal Facllities
41 | O INO OUT ON/A O N/O | Plant food properly cooked for hot holding 57 |0 IN O ©UT ON/A | Hot and cold water available, adequate pressure
42 | OINDO OUT ONA D N/Q | Approved thawing methods used 58 (0O IN O OUT ON/A | Plumbing instalied; proper backflow devices
| 43 | O IN O OUT ON/A Tharmomaters provided and accurate 58O IN O OUT IN/A | Sewage and waste water propery disposed
= " Food Identification 60| O IN 00 OUT ON/A | Tollet facilities: properly constructed. supplied, cleaned
44 |OINDO OUT [ Food properly labeled; original container 61| OIN O OQUT ON/A | Garbageirefuse properly disposed, facilities maintained
. Prevention of Food Contamination 62|00 N O0OUT Physlcal facilities installed, maintained. and clean
45 [ON O OUT Lﬁiﬁ:&gg&g;ﬂd animals not presentiouter 63|00 IN O OUT Adequate ventilation and lighting; designated areas used
Contamination prevenied during food preparation,
46 (ODINDouT storage & display 64| CJIN O OUT OON/A | Existing Equipment and Facitities
47 |OINDO OUT Personal cleanliness
48 | O IN £3 OUT [IN/A LI N/O | Wiping cloths: properly used and stored = Admintstrative
48 | O IN O QUT CIN/A O N/Q | Washing fruits and vegetables
1 ~ : 65| O N [ OUT ON/A | 901:34 OAC
: __ Proper Usa of Utanalis
5¢ | OIN O OUT OON/A L] N/Q | In-use utensils: properly stored 66| 0O IN O OUT ON/A | 3701-21 OAC
| 51 |Ow DO out ONA g:gr;?.equlpmemand linens: properly stored, dried, |
52 [OINDOCUT ON/A Single-use/single-service articles: properly slorad, used
53 | O IN 8 OUT CIN/A ] N/O | Slash-resistant and cloth glove use
=% - Observatlons and Corrective Actions - 3 :
. Mark “X* in appropr o R=reg (.
Item No.| Code Sectlon Priorh:l Lavel Comment cos [
Prfme Vi0lahiens have bhgn correcTed: o |0
1aht r _holdin., IS tpods nt auppinble oo
¢ 2h m/ajfuﬂﬁ Ml w2 Tcgd (otite FFET PIC o |0
Tt té A 2y Ve, }r.h-}l_/ o0
Abe anAd Mu’ e v n . olo
K4 d _ o|o
] b ] B v
— PIC _dompnsPralid gz T—(th, prrthiea? sinle oo
| sed F f oo
0|0
] hent | £eLd 0|0
7/ oo
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In Charge - i Date:
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HEA 5302B Ohio Depariment of Health (6/18)
AGR 1268 Ohio Depariment of Agriculture (6/18)
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