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Public health interventions are contro! measures to prevent foodborne
illness or injury.
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GOOD RETAIL PRACTICES

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

Mark designated compliance status {IN, OUT, N/O, N/A) for each numbered item: IN=in ccmpllance OUT"nol in compliance NfO=not observed MN/A=not applicable

Safe Food and Water —

_ Utenslls, Equipmant and Vending

Lefin o our

Food and nonfood-contact surfaces cleanable, properly

38 |0OIN OouT /lﬂlA O NIO| Pasteurized eggs used whera required 54 designed, consiructed, and used

.39 : ,E’ IN [:I 9UT _Fno‘:\'::: :::::B fr:r:"?;):ovm sc!urce 55 Eﬂj 0O oUT ON/A s\)ll‘.;ia;:washing faclities installed, ma ntained used, test
40 |y 0w Cua o | Eper cotng mebs usd;adecuto aioment || SELEEE St ST e e o2

41 )Zﬁ 0O OoUT ON/A O N/Q | Plant food properly cooked for hot holding 57 )ZﬁN O OuUT ON/A | Hot and cold waler available; adequate pressure

42 ,E‘I/IEJ [0 OUT CIN/A [ N/O | Approved thawing methods used 580 Ir,d 0O QUT ON/A | Piumbing installed; proper backflow devices

43 'gﬁN O QUT ON/A Thermometers provided and accurate 59 E/IN O QUT ON/A | Sewaga and waste waler properly disposed

Food Identification

AR

[0 0 N 2BUT ONA

Toilet facilities: propery construcled, supplied, cleaned

44

2N 03 out

Food properly labeled; original container

&1 BN O OUT ONA
.

Garbage/refuse properly disposed, facilities maintalned

Prevention of Food Contamination

((ezf0w gour

Physlcal facilities installed, maintained, and clean

45

,B‘ﬁ{:l ouT

Insects, rodents, and animals not present/ouler
openings protected

83| =N O out
£

Adequale ventilation and lighting; designaled areas used

46

2o out

Contamination prevented during food preparation,
storage & display

64 )z’m [J OUT CIN/A

Existing Equipment and Facilities

47 N O ouT Personal cleanliness ]
48 ‘B’ﬂﬂ O CUT ON/A O N/O | Wiping cloths: properly used and stored Administrative .,
49 |OINDO OUT DN!AJZ’NIO Washing fruils and vegetables
e - X 65| 00 IN 00 OUT FIN/A | 901 34 OAC
. Proper Use of Litensils .
50 ’IZ/II'\I 00 ouT ON/A O N/O | In-use utensls: properly stored 66 ,B/N 0O CUT ONfA | 3701-21 OAC
51 ,IZ/INI:] OUT CIN/A rl‘.ggzlsj.:js aquipment and linens: properly stored, dried, Df}h""-f m&(ﬂ c'/ re_ }v’t Mfz/ 4
52 ,ﬂ’l;l 0O ouT ONA Single-use/single-service articles: properly stored, used r&S rci( ‘35/ / ‘? Via VUME e, ¢l
53 | 0N O ouT @A O N/O | Slash-resistant and cloth glove use ) Tl'ymﬁ ;ﬁ(
: : 5 Observations and Corrective Actions ' ® ' = o
I il Ty ___ Mark X uri 1 R=repsat violation
’M.Nu. Code Section | Pricrity Level | Comment cos | R
Cro 10| 5.1 c Dheervea] 1pnens puhlic v SHowm dhnnd SInK 1ogs ot D/o
\m chonine. ouage erly af fne of insgectuns. Jink /< oo
oy freel] pidter! sensor doeraiecl anr/ gré e~ 1080
vlm water ‘Monneer muele calls Jﬂy /’Fﬂ///r ! durine gjo
insaec 1101, (priect inimed o &, CHIE
| &4 NC Dserverds Oiflorense il 7’/1‘/8/1 [ hiclin Bt s oo
e r frmery Eﬂ)urﬂ -Ln L2 )8 F A’nL///f/* (Mt on D O
wictintai n’ )"/1/ Qteo < / CHIE
| L Y e ("}‘ﬁf el Oevrsdl wrilt e Qrc puckatron a//'??/ aglob
. LA T( pinAd ey dirtiiien 107 _drinf h’7en. Eldhant] 810
wWirdpy Sf‘\_z/(e f//ig‘z 2 b P intrin. 0|0
b | &Y | Ac OhSevoved wndl in duy Sttinse (b the rinht pgen entteo4)o 10
a.;ﬂﬂe/}z} v Bt om0 bose and Vb brpe40 |0
[ rfeﬂn' tr 12l 70 he enr ik, St ol oo
(748 //4 C 7/1707‘15/) oo

Persn?-ln Ch /f {/ ) C/L/{_/

Date: /0/?4//7

j?f/zﬁ/@/%ﬁ\

Llcan:z’my A.'_ @

/—\
TICA————

[
I;RIORITY LE{"EL: C=CRITICAL NC’=/NONvCRITICAL

HEA 5302B Ohio Department of Health (6/18)
AGR 1268 Ohio Department of Agriculture (6/18)

Page of



. State of Ohio

l\ - L] » r-.-
Continuation Repot.
Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of Facility

Type of Inspection Date

[ Code Socuon

Priority Level

Comment

Bre-0n pﬁmnmf VEI/’WHI LLf Mﬁ’ /b/r)?n/l«//f DA f,_rar((' ;/,4?’;/ :fg-ﬁ;ﬁ-;’/?

Node Etng lrpier s b a ?ﬂlﬁfL ‘{’l-(nLﬂ et SHpow 1814

& henel Sink theek (8 Sugoligrd f\ﬂ»«(’f}mw////? bzt

(Y Commen?y.

T Ll Gizeg Tkt ot T =TIV,

T 2N A pehlic hﬂﬁh”/) Corilrn/ ﬂfrcpra":wf Ly £

W vu 7, Jh-] A/ﬂ‘rt w~/7//2£/-/ ol 7 /}/(} /‘V.onl")??

DINK pia B

chbrine Yeyidpual o _ L&E LT 701

Easietre o dine. [/{441 byr YedS nte Chorted s

WP/‘/F/-/ 1171 'f’n Sy ﬂ} £ /n}nﬂp } ij/n/ S ravi 'Sf/n/v‘,’;r’.r fum pa

/n nee ntie fion . Lo Lrentl. Fu/r}’/;y /)/’Q/‘h?" /

Linzed fpr /}1/7/;7(_; ot

Cotda 2 Hm/r"/ DY L nS yeskrrm

}’1/7/1/'( ﬁr/?[./ /ﬁ lﬁdﬂ/rﬂ/‘/

([}’fﬂf“fL r‘f’/mp lz/n//rf?/)hj ﬂd’/ﬂf 7 I’PY-/

ilﬂ/fr/c/ (A /!f‘:ﬁp/ﬁpn_

EII:IDEIEIEIEIDEIEIEIEIDDEIEIDEIEIEIEI?]DUUDCID'

M'ﬂz:bnfrs P f'Dn&l (_QC}_{‘ Lo\ q'._,')gcf \-l_-nrv'f m;‘_{s [/)rr\y;r!ﬁ

\

VVDVIﬁfl l\_)_‘:n“{'c san_rh?'r [l U\.h‘*’l\ he ol _q:rf!.ff r’ﬂi;"lq;_nggl

OOg|o|ojgo|a|oiojgo| 0]

DE]UDDEIDEIDDDEIEIUEIEIDEII‘.'IEI‘DDDEIDEIUEIDEIDE]EIDEIEIEIDDD:I

/a/zq///?

+

_PRIORITY LEVEL: C=CRITICAL NC=NON-CRITICAL

g (/L/\
%z/é?/%,%@ R 28 22

Pase_jaf7_

HEA 5351 Ohip Depariment of Health (6/18}
AGR 1268 Cont. Ohio Department of Agriculture (6/18)

= -

R, P



