State of Ohio

~ood Inspection Repo:
Authority: Chapters 3717 and 3715 Ohio Revised Code

MNamae of facility Check ona License Number Date
Ldens Den OFsO RFE 13 \\\3' 19
Address | Clty/Zip Code :
3 South Maridet' St Omnuiile < 3e14
License holder Inspection Tima Travel Time Category/Descriptive
Lvnan E-LifonS (3s

Type of l;'lspecllon {check all that apply)
tandard O Critical Control Point (FSO) [ Process Review (RFE) [J Variance Review [ Follow up
{0 Foodborne [J 30 Day OO Complaint

O Pre-licensing [0 Consultation

Follow up date (if required) | Water sample data/result

{if required)

FOODBORNE ILENESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark designated compliance status (IN, OUT, NIO. NiA) for each numberaed item: IN=in compliance OUT=not in compliance N/Q=nol observed N/A=not applicable

Compliance Status

Compliance Status

220 Pit oty Salad

Supervision Thwne/Temperature Controllad for Safety Food (TCS food)
upe
1 9’& OouTt O N/A pP:rrf?r:n ;n c;:;iaerge present, demonsirales knowladge, and 23 gﬂ:ﬂu ‘[::I]z:g Proper date marking and disposition
< D{ﬁ DOUTCLIVA Cemﬁe:'::c:y:;ol:t;ic;'thanager 24 B‘LTA UD z:g Time as a public health contral: procedures & records
Managemaent, food employees and condtional employee Corsumer Advisory
3 MDOUT O NiA knowledge, responsibilities and reporting 0N 0O ouT
— 25 - Consumer advisory provided for raw or undercooked foods
4 | @tk DouT O NA | Proper use of restriction and exclusion Bria
5 [;Hﬁ OOuT O NiA | Procedures for responding to vomiting and diarrheal events Highly Susceptible Populations
Good Hyglenic Practices OIN OOouT .
Pasteurized food d; prohibited foods not offered
6 | O N O ouT N0 | Proper ealing, tasting, drinking, or tobacco use 26| CHYA asteurized foods Lsed; pro cods not oltere
7 E’m [H] OUTtl N/Q | No discharge from eyes, nose, and mouth Chemical
- Praventing Contamination by Hands O Oout
27 Food additives: approved and properly used
8 Pﬁﬁ O OUT O N/O|'Hands clean and properly washed A
[N O ouT )
glN O out No bare hand contact with ready-to-eat foods or approved | 28 TGasa Toxic substances properly identified, stored, used
9 | Bwa pio altlemate method properly followed _ ' -
Conformance with Approved Procedures
10 | [3fN OOUT O] WA | Adequate handwashing facilities supplied & accessible o O O out Compllance wilh Reduced Oxygen Packaging, gther
. . Approved | Source 2 ON/A specialized processes, and HACCP plan
1 E QouT Food obtained from approved saurce 30 0N O out Special Requirements: Fresh Juice Prpduction
OIN OOouUT ON/A O N/O
12 Food received at proper temperature
Dwia grivio 37| @I OOUT | o il Requirements: Heal Tpeitment Dispensing Freezers
13| D4R O ouT Food In good condition, safe, and unadullerated DON/A O NIO
14 E&f‘A Il::l! glf.g (I;\':;t:ll::go:‘ecords available: shellstock tags, parasite 132 g:::q g g‘l'Jo'l' Special Requirements,Custom Processing
= = e
=N D our <0 contagnaton 33 EJ:TA g z}g Special R%enlﬂ?ﬁw Machine Criteria
15 anA O NO Food separated and protected 7 7
OIN O0oUT 5 | Requirements: Acidified White Rice Preparation
gout Food-contact surfaces: cleaned and sanitized 3 Onva QN eria
16 Ana 0 No -con surfaces: cleaned and sanitize: |
17| N O out f;:::g“‘l’;ﬁ'“:: . Z’n’:a“f‘;";‘:;dpfe""’“s'? served, 35 E,LTA Uy/ Criticat Control Foint Inspection
= Time/Temperaturs Controlled for Safety Food (TCS food)! B OIN ouv
136 Process Review
OIN OouT Opva
18 Proper cooking time and temperatures
ON/A FNIO
IN OO0uT .
37, A Variance
19 g O out Proper rehaating procedures for hot holding A o
PNIA 0O Nio
Om OouT . . .
2| gfua O NO Proper cooling time and temperalures Risk factors are food preparation practices and employse behaviors
that are identified as the most significant contributing factors to
21 SILTA I;"?':g Proper hot holding temperatures foodbome iliness.
Public health interventions are control measures lo prevent foodborne
22 P’IN 0] OUT CIN/A | Proper cold holding temperatures illness or injury.

Lels case.
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GOOD RETAIL PRACTICES

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

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

. Safe Food and Water Utensils, Equinment and Vending
. ) Food and nonfood-contact surfaces cl ble, rl
38 |OINDO OUTJZKIIA O N/O| Pasteurized eggs used where reguired 54| PFIN O OUT deslgned, constructed, and used cleanable, properly
3g BN O OuT Water and ice from approved source i Warewashing facilitles: Installed, maintained, used; lest
z - IN OUT ON/A ' ' ! '
= Food Temperaturs Control 55 = g o strips
I Proper cooling methods used; adequale equipment 56 BTN O OUT ___| Nonfood-contact surfaces clean
40 (OISO OUTF“M DO no for temperature control 5 ‘Physlical FachHities
41 |OND OUTPﬂIA a NIO Plant food propery cooked for hot holding 57 [PTIN O OUT ON/A | Hot and cold water available; adequate prassura
42 IN 3 OUT ON/A O N/Q | Approved thawing methods used ﬂthq‘:g 57 hp'rlf 58| £ IN O OUT (ON/A | Plumbing installed, proper backflow devices
43 MN 0 ouT ON/A Thermometers provided and accu?aré CooKindg 59 | 2'IN C] OUT CIN/A | Sewage and waste water properly disposed
| _Food Identification 80 | 2N [J QUT CINA | Toilet facililies: properly constructed, supplied. cleaned
44 }ZIIN aout Food properly tabeled; original container 81 EI'TN 0 OUT ON/A | Garbage/refuse proparly disposed; facilities maintained
g ~ Provention of Food Contamination 622N O ouT Physical facililies instaled, maintained, and clean
45 ] ,B’IN 0 out Insects, redents, and animals not present/outer 63 _E’IN Ci ouT Adequate vantilation and lighting, dasignated arsas used
| openings protactad '
| Contamination prevented during food preparation,
46 Eﬁi Oout storage & display | 84| J3N 00 OUT CIN/A | Existing Equipment and Facilities
| A7 sz_ N O OUT Personal cleanliness
| 48 |OINDOUT uNfA;:I' N/O | Wiping cloths: properly used and stored ) Administrative 3
49 | O IN O OUT ON/A [T N/O | Washing frults and vegetablas
Lf [ . - Q’ A Rl Mkl 65| N O OUT ON/A | 901:34 OAC
1:: S _ e ~ Proper Use of Utensiis
50 |OINOOUT DNIAF’NIO In-use utensils: propery stored gs|OIN O OUTPN»'A 3701-21 CAC
Utensils, equipment and iinens: proparly stored, dried,
51 | [N O ouT ONA handied
52 ,B'fN 0O ouT ONA Single-use/single-service articles: properly stored, used
53 |OINDO OUTJZNIA [ N/O | Slash-resistant and cloth glove use
- Observations and Corrective Actions L
= = - = Mark '{Mm for COS and R; CO8=coftucied on-sits dummm I violation -
ftem No.| Code Section | Priority Level | Comiment cos R
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ITTCAL NC= NON-CRITICAL
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