State of Ohio 3

Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of facili Check one License Numbe|7 Date
Viresh Y7 l/rf'/ﬁf% arso Dee Jé& /// 01170/ 7
Address j Clty/Zip Code
LSS5/ st By bl ot [ ¥ 'S0
License holder inspection Time Travel Time {| category/Descriptive 5
I0ysh Kus //ma%c D s | 3Smins </
Type nspection {check all that apply) Follow up date (if required) | Water sample date/result
tandard ] Critical Control Point (FSO} 0O Process Review (RFE) O Variance Review [ Follow up {if required}
0 Foodbome [F 30 Day (O Complaint O Pre-licensing [ Consuliation
FOODBORNE [LLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
Mark designated compliance status (N, OUT, NfO, NfA) for each numbered item: IN=in compliance OUT=not in compliance N/O=not observed N/A=not applicablp
Compliance Status Compliance Status
- Supervision Time/Temperature Controlled for Safety Food (TCS food)
Person in charge presen!, demonstrates knowledge, and OIN ouT .
1 OoUT [ N/A performs duties 23 O No Proper date marking and disposition
2 | OIN OouUT WA Certified Food Protection Manager N, O OuT
b | I
Employse Hualth 24 A O NO Time as a public health control: proceduraes & racords
[ Managemant, food employees and conditional employee Consumer Advisory
3| GnN DOUTM knowledge, responsibllities and reporting oI ouT
= - 25 Consumer advisary provided for raw or undercooked foods
4 N OJOUT O N/A | Praper use of restriction and exclusion
5 | OIN OOUT O N/A | Procedures for responding to vomiting and diarrheal events Highly Susceptible Populations
A Good Hyglenic Practices 0 I§.0 ouT . .
Past d food ed hibited food t offerad
6 | OIN O ouT EAdiel | Proper eating, tasting, drinking, o tobacco use 26 9'3; asieunizan foods used, praniol & notoiers
7 | OIN OOUT Dtﬁio No discharge from eyes, nose, and mouth Chemical
7 Praventing Contamination by Hands g OouT
27 Food additives: approved and properly used
8 | ON [OuT /0| Hands clean and propery washed 1A
d
OIN OoUT
O INDO ouT No bare hand contact with ready-to-eat foods or approved 28 Onva Toxlc substances properly identified, stored, used
g A [ NIO altermate method properly followed
. Conformance with Approved Procedures
10 | OIN OOUT Dﬂﬂm Adequate handwashing facilities supplied & accessible 29 Omw gout Compliance with Reduced Oxygen Packaging, other
[4 Approved Source specialized processes, and HACCP plan
1 g 1 DgU: Food oblained from approved source 30 B::A_% ﬁ:‘g Special Requirements: Fresh Juice Praduction
12 DIS;A gN::) Food received at proper temperature Om O out
i : i
s 0 out Food In good condilion, safe, and unadulterated 31 GA O NO Special Requirements: Heat Treatment Dispensing Fregzers
I O IN- 0O OUT Required records available shellstock tags, parasite OIN OouT . . . .
14 (A ON/O destruction 32 m O N/o Special Requirements: Custom Processing
rd — - — =
Protection from Contaminatio
— T u = Ll 33 S’I':r% z,',‘g Special Requirements: Bulk Water Machine Criteria
15 NIA g g:,'g Food separated and protected
ai = ouT a4 ON OouT Special Reguirements: Acidified White Rice Preparation
: ] NI Criteria
16 A O N/O Food-contact surfaces: cleaned and sanitized )‘A'E
Proper disposition of returned, previously served gImIN gour . .
17 yﬁ aout reconditionsd, and unsafe food a5 CIna Critlical Contrel Point Inspection
Time/Temperature Controlled for, Safety Food (TCS food) AN 0Oout
36 i Process Raview
ol out ONA~
18 Proper cooking lime and temperatures -
A ENo OIN OO oUT
OIN_OouT 37 O Varlance
19 % O N/O Proper reheating procedures for hot holding
OOIN OouT . . .
20} Ok O O Proper cooling time and lemperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
21 g N (| g;’g Proper hot holding temperatures foodborne iliness.
Public health interventions are control measures to prevent foodborme
22 OIN O OUT ONA ’émr cold holding temperatures liness or injury.
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f State of Ohio

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

;lame of Facility 6 p Type of Inspyn Date
S Q & l/éf/dé/ // /b/. HJD/ 7
= D RETAIL PRACTICES
Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical cbjects into foods.
Mark designated compliance stalus (IN, OUT, N/O, N/A) for aach numberad item: IN=in compliance OUT=no! in compliance N/O=nct observed N/A=not applicable
Safe Food and Water - Utensils, Equipment and Vending i
5 Food and nonfood-contact surfaces cleanable, properly
38 |OJIN OO ouT /A [J N/O| Pasteurized eggs used where required 5% out deslgned, constructed, and used
g |OIN O OUT Water and Ice from spproved source 55! 08 O ouT A Warewashing facilities: installed, maintained, used; test
#  Food Temperature Control S strips
Proper cocling methods used; adequate equipment IN_0J ouT Nonfood-contact surfaces clean
40 10INDD OUTF@ DINO | o temperature control Physical Facllities
41 [ O IN O3 OUT AN/A O N/O | Plant food properly cooked for hot holding 57| 0OIN O OouUT Hot and cold water avaitable; adequate pressure
42 | O INO oUT @AN/A O N/O | Approved thawing methods used 58 | O IN O OUT [aN/A | Plumbing installed; proper backflow devices
43 (OINO DUZI' A Thermometers provided and accurate 59| 0 IN O OUT [AN/A | Sewage and waste watsr properly disposed
Eood Identification 60O IN O OUT,GmA Toilet facilities: properly constructed, supplied, cleaned
5
44 ml:l ouT Focd property labeled; origina! container 61 %I 0O OUT OMN/A | Garbagefrefuse properly disposed; facililies maintained
p i . Prevention of Food Contamination 62| 0N OOUT Physlcal facilities installed, maintained, and clean
45 ] ODT g;iﬁ;sg‘;?rg::gl':d"d animals not present/outer 63| 0 IN O OouT Adequale ventilation and lighting; designaled areas used
46 N O OUT Contamination prevented during food preparation,
y storage & display 64 p'\'r: O OUT ON/A | Existing Equipment and Facililies
47 [AINTE ouT Personal cleantingss
48 [0 IN O OUT [UA O N/O Wiping cloths: proparly used and stored i Administrative
48 |OINDO OUT A El N/Q | Washing fruits and vegatables
: m bt Rl i (:55 Mm’ OIN/A | 901 34 OAC
 Proper Use of Ltensils -
50 |ONDO OUT’DN(EJ N/Q | In-use utensils: properly stored 66| 0 IN L3 OUT [H/A | 3701-21 OAC
s1lowo OUT i, rlljal::’:llj, equipment and linens; properly stored, dried, . ’J’ / /- E
52 IO INQOOUT pﬁm Single-use/single-servica articles: properly stored, used / C / / J. / W
53 | 0 IN O OUT JANIA O N/O | Slash-resistant and cloth glove use A Z{/& . Wy .
Al B 1 ~__ Observations and Correc(ﬁle Actions Cphial
e - - Mark "X in. criate box for COS andR COS=comected on-site du P
Itam No.| Code Section | Priority Lavel | Comment,, cos R
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7 777 oo
Person In Charge « - Data: // @ __/ 9
Sanltarian y M 5 / iz :é /ﬁf Licansor: E / 0 '\/ é /7%

PRIORITY LEVEL: C=CRITICAL NC= NON-CRITICAL
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