State of Ohio

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

| Name of facility Check one License Number Data
ey Deli F“:SO L RFE 513 b!“’/[‘;
Address City/Zlp Code !
| Lo Gaskevi Ave. Corambiey  H3v22
License holder Inspection Time Travel Time . Category/Descriptive
:]l:&h]i' PO’[(r'lpf 10555'-5 l’] qu
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£

e of Inspection (chack all that apply)
Critical Control Point (FSO) [ Process Review (RFE)} [ Variance Review [ Foliow up

Foodborne O 30 Day 3 Complaint

O Pre-licensing O Consultation

Water sample datefresult
(if required)
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FOODBORNE ILENESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark designaled compliance status (IN, OUT, N/O, N/A) for each numbered Item: IN=in compliance OUT=not in compliance N/QO=not cbserved N/A=nct applicable |

Compliance Status Compliance Status
Supervision Time/Temperature Controlled for Safety Food (TCS food)
Pearscn in charge present. demonstrates knowledge, and | HIin Oout . -
1 ,[Z(hi OouT O N/A performs duties 23 ON/A (1 NIO Propar date marking and disposition
2 UT O N/A | Certified Food Protection M
JouTL ¢ wEmplnys;o :z:::‘h sl 24 Erm Il.::ll z:’g Time as a public health control: procedures & records
Management, food employees and condilonal employee : Consumer Advisory
3 !D'N CoUT O NA | yowledge, responsibilities and reporting 4 TomN oout iy .y
" m CouT O N/A Ep_eru_se of restriction and exclusion [25 CINA Consumer advisory provided for raw or undercooked foods
5 ’plﬁ OOUT O NA | Procedures for responding to vomiling and diarrheal evants Highly Susceptible Populations
- -
Good Hygienic Practices O Oout . . .
6 | OIN O OUT [J N/O | Proper eating, _lg_sli[lg. drinking, or tobacco use [26 Fﬂm Pasteurized foods used; prohibited foods not offered
7 | @IN O OUT 0 N/O | No discharge from eyes, nose. and mouth Chamical
Prevanting Contaminationiby Hands OIN OouT
Food additives: rly used
8 N 0 OUT O /0| Hands clean and properly washed 27 Dﬁ”\ ood additives: approved and properly us
2N Oout
,EJ’ IN 0] ouT No bars hand contact with ready-to-eat foods or approved | (28] gna Toxic substances properly identified, stored, used
9 "ana Onvo afternate method properly followed
Canformance with Approvad Procedures
10 ng OOUT O N/A | Adequate handwashing facilities supplied & accessible 29 OIN O0oUT Compliance with Reduced Oxygen Packaging, other
- _Approved Sourca JTA specialized processes, and HACCP plan
x| obtained f ad
1 ,l'i:: |l::|] 83_: Foc;d obtain fOM approved sauree 30 B;:?A % g,l'JoT Special Requirements: Fresh Juice Production
12 ENM Q-NIO Food recelved al proper temperature O D ouT
Blom "Hour Food EceileandiiErNzai=Nerlinaaiiarated Kl 2N ONO Special Requirements: Heat Treatment Dispensing Freezers
14 El‘llTA % g}g E:;]tl::,l’ggo;lﬁmfds L e 32 EPIJTA gg}g Special Requirements: Custom Processing
1 Protection from Contamination
. 33 o ID‘ D out Special Requirements: Bulk Water Machine Criteria
IN O0CuUT [ANA OO NIQ
15 /gNIA £ NO = Food separated and protected
OIN. O ouT Special Requiremants: Acidified White Rice Praparation
34 -
*ﬁ )grm g z:g Food-contact surfaces: cleaned and sanitized _MA OIN/O | Criteria
Proper disposilion of returned, previously served, OIN O0uT " . )
17 /|21 IN O OUT reconditioned. and unsafe faod 35 ONA Critical Centrol Point Inspection
Timel/Temperatura Controlled for Safety Food (TCS food) OIN OouT
36 Process Review
N O oUT . A
18 N/A O N/O Proper cookln% time and temperatures
— 37| BIN OOUT | yariance
g.?ﬂA
19 gl\ll':\ %g;‘g Proper reheating preceduras for hot holding
OIN OouT P ina 4 d . . .
2 Onva @NIO roper cooling time and tamperalures Risk factors are food preparation practices and employee behaviors
7 that are identified as the most significant contributing factors to
21 gr:’:A Eg:‘g Proper hot holding temperatures foodbome illness.
Public health interventions are control measures to prevent foodborme
22 )zm 0 OUT ON/A | Praoper cold holding temperatures illiness or injury.
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State of Ohio
Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code
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GOOD RETAIL PRACTICES

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

Mark designated compliance stalus (IN, QUT, N/Q, N/A) for sach numbered item: IN=in compliance QUT=not in compliance N/O=not observed N/A=not applicable
Safa Food and Water Utensiis, Equipment and Vending
. Foed and nonfood-contact surfaces cieanable, properly
s |ONO OUTfﬂT‘JIA [ N/O| Pasteurized eggs used where requirad 54‘,/E'IN g out designed, constructed, and used
39 [N O ouT Water and Ica from approved source Warewashing facilities: installed, maintained, used; test
Y IN ouUT ON/A i ! ' ' '
1} Food Tempetature Control ! 5521 IN O = strips
Proper cooling methods used; adequate equipment 56| 01 IN O] OUT Nonfood-contact surfaces clean
40 LEfIN O OUT ON/A O NiO for temperatura control = Physical Facilities
41 |[OINOOUT EINIA_,EI' N/O | Plant food properly cooked for hot holding 57 [ETIN [0 OUT ON/A | Hot and cold water available; adequate pressure
42 ,B’ IN O OUT ON/A O N/O | Approved thawing methods used 58| O IN [0 OUT ON/A | Plumbing installed; proper backfiow devices
43 ,G’TN 0O ouT ON/A Thermometlers provided and accurate S%mN 0O OuT ON/A | Sewage and waste water properly disposed
Food Ideﬁﬂﬂuﬁo cation 60 LEYIN [0 OUT CIN/A | Tollat facilities; properly eonstructed, Suppfied, clegpd
o 4 VT L]
44 INO OUT Food properly labeled. original container 81 Bﬁl 0O ouT ON/A | Garbagefrafuse propery disposed; f!cilllies maintained
_ Prevention of Food Cantamination 6270 IN E0UT Physical facililes installed, maintained, and clean
45 LB 0O ouT c":s;?fg'::gg{' at:l':dnd animals nol present/outer 63 FTIN O OUT Adequate ventilation and lighting; designated areas used
Contamination prevented during food preparation,
46 |EfIN O oUT storage & display 84| N 00 OUT ON/A | Existing Equipment and Facilities
47 MO N O OUT Parsonal cleanliness
48 L0 IUtCrOUT OIN/A OO NiO | Wiping cloths: properly used and stored Administrative
49 |0 IN Q) OUT DNI&.E( N/O | Washing fruits and vegetables
—— - - e — IN ouT /A | 901:3-4 OAC
_! Proper Use of Utenslis e ’Em
50 LT IN O OUT ONA D N/O | In-use utensils: properly stored 66 ﬁ'rN 0O ouT OIN/A | 3701-21 DAC
Utenslls, equipment and linens: properly stored, dried,
51 | LETIN O OUT WA handied
52 ,4'_"] IN O OUT ON/A Single-use/single-service articles: properly stored, used
53 (O IN {0 OUT [BN/A O NiO Slash—resislant and cloth |Iove use
b LN ' Observations and Corrective Actions '
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_ltern No.| Code Section | Priority Level | Comment cos | R
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State of Ohio

Continuation Report
Authority: Chapters 3717 and 3715 Ohio Revised Code
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