/ State of Ohio

“Food Inspection Report
Authority: Chapters 3717 and 3715 Chio Revised Code
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O FSO

_PRRFE

Date

E/12/600/F

License Number

593

Address
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L
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License holda Inspection Time Travel Time Category/Descriptive
Jhuae ~ ;_Vu./lﬂ (o0 rot 022/*//4.{ clS
Type @{pactlan {check all that apply} Follow up date (if required} | Water sample datelresult
O Standard O Critical Control Point (FSO} O Process Review (RFE) O Variance Review [ Follow up {if requirad)
O Foodbome [ 30Day O Complaint Wr&licenslng O Consultation I/ ld/-ﬂ__ /fkjpfq

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTE VENTIONS

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

Compliance Status

Compliance Status

Supervision . Time/Temperature Controlied for Safety Food (TCS food)
g ) —
Person in charge present, demaonglrates knowledge, and OmIN Ogout -
1} CIN OOUT £ N/A performs dutles p’ /2 ’ 23 ONnA O NO Proper date marking and disposition
2 | Om Oout O WA | Certified Food Protectibn Managarf ? OIN OouT ) & i
Employes Health LV 24 Ona O NiO Time as a public kaalth control: procedures & records
Managemenl, food emplayees and conditlional employee Consurmar Advisory
3 | OW DouT O NA knowledge, respansibiliies and reporting OIN {J0ouT
- - 25 Consumer advisory provided for raw or undercooked foods
4 | OIN OouT O N/A | Praper use of restriction and exclusion ON/A
5 | OIN QOuT O N/A | Procedures for responding to vomiting and diamheal events Highly Suscaptible Populations
Good Hyglenlc Practices O IN OouT . X .
6 | OIN £J OUT O N/O | Praper eating, lasting, drinking, or tobacce use 26| OON/A Pasteurized foods used: prohibilad foods nol offered
7 | OIN O oUT 8 N/O | No discharge from eyes, nosa, and mouth Chemical
Praventing Contamination by Hands OIN O ouT
dditivas: d and rl d e
g | OIN O OUT DO N/O} Hands clean and properly washed 27 On/A Food additives: approved and properly use,
OIN OouT T od
OIN OouT No bare hand contact with ready-lo-eat foods or approved 25' CIN/A oxic substances properly identified, stored, us:
8 | Ona O NO alternate method properly followed
Conformance with Approved Procadures
10 ] OIN OOUT O N/A | Adequate handwashing facilities supplied & accessible 5 OIN OOUT | Compliance with Reduced Oxygen Packaging, other
f Approved Source =0 specialized processes, and HACCP plan
Fi ed
ik E]] :: Sgtlj'l.'r ood obtained from epproved source 30 g ‘NA o g:‘g Special Requirements: Fresh Juice Production /
12 Food received at proper temperature 3
A O N/O 31 ON_0O out Special Requirements: Heat Trealment Dispensin ezars
13| @IN_DQout Food in good condition, safe, and unadulterated szfl:l N/O ne 9 realment Lispans
diN gour Required racords available: shellstock tags, parasite W Oourt
14 Qwa O NO destruction 32’Em—A O NiO Spacial Requiremenis: Custom Processin
3 Protaction from Contamination
a3 gin-0our Special Requirerments. Bulk Wy@hine Critaria
OIN OouT LA O No
15 ON/A O NO Food separated and protected
0N D ouT 24 OIN Dour Special RequiramMad White Rice Preparation
. . O N/O Criteria
16 awa O No Food-contact surfaces: cleaned and sanitized | LANTA
Proper disposition of retumed, previously served, OIN O0ouT , ’
17| OIN O OUT reconditioned, and unsafe food 35,ENIA Critical Coptfol Point Inspaction
= ~_ Time/Temperature Contraolied for Safety Food (TCS food) | OIN TJouT
36 ’DN!A Prdcess Review
18 0N O ouT Proper cooking time and temperatures
ON/A O N/O
OIN OO
OMN Oout 37 W Variance
19 ONA O NO Proper reheating procedures for hot holding A /
O OouT ino 1l d . . .
21 Ona O NO Froper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
OIN O O0uT . foodbome illness.
21 DONA O NO Proper hot hc_)ldlng temperatures
Public health interventions are control measures to prevent foodbome
illness or injury.
22| OIN O OUT ON/A | Proper cold holding temperatures
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State of Ohio f.

Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code
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conrny LEVEYS

GOOD RETAIL PRACTICES

v

Good Retail Praclices are preventalive measures to control the introduction of pathogens, chemicals, and phy5|cal objects into foods.
Mark designated compliance siatus (IN, OUT, N/Q, N/A) for each numberad item: IN=in compllance OUT=not in compliance N/O=not observed N/A=not agglicable

harqe K /L‘

- Safe Food and Water _ Utensils, Equipmant and Vandlng
Food and nonfood-contact surfaces cleanable, propedy
38 |ON O OUT ON/A O N/O| PaBleurized eggs used where required 540N OOUT designed, consirucied, and used
39 |OIN O OUT Water and ice from approved source 55|01 IN [0 OUT Onva | Warewashing facilities: installed, maintained, used; test
Foad Temperature Contral strips
Proper cooling methods used; adequate equipment 56| 00 IN_[J OUT Nonfood-contact surfacas clsan
40 | O INO QUT 3NA O NiO for temperature contro) . Physical Facliities
41 | D INQ OUT ON/A O N/O | Plant fcod properly cooked for hot holding 57| m 0 OUT ON/A | Hot and cold water available; adequate pressure
42 |8 IN O OUT ON/A O N/O | Approved thawing mathods used 58 D)‘ [J OUT ON/A | Plumbing Installed; proper backflow dg
43 | O IN O OUT ON/A Thermomelers provided and accurate -CJ IN 7[:] OUT ON/A | Sewage and waste water properdy disposed
Food Ideﬁtlﬂc_a'ﬁoh 60| 03 IN O OUT ON/A | Toilet facilities: properly constructed, supplied, cle;n{;!
44 |OIN D‘OUT Food properiy labeled; original container 61| 0 IN O OUT ON/A | Garbageirefuse properly disposed; facilities maintained
V.
Pravantion of Food Contamination 62 0O out Physlcal facllities installed,maigiained, and clean
45 [OwoOour ;’;ﬁr‘fg ;‘;",2{‘;2;:;" animals not present/outer 63 0 out Adequate venﬁlalion‘élwhting; debignated areas used
Contamination prevented during food preparation, =
46 (O INOouUT storage & display 64 O IN O OUT ON/A | Existing Equipment and Facilities
47 |0 IND OUT Personal cleanliness
48 | O IN O oUT DON/A O N/O | Wiping cloths: properly used and stored Administrative 2
49 | O IN O ouT ON/A O N/O | Washing fruits and vegelables
= z = 65| 00 IN 1 OUT ON/A | 901:34 0AC
G Propar Use of Utansiis
50 | OINDO CUT EIN/A D N/O | In-use utensils: properly stored 66| O IN O QUT ON/A | 3701-21 QAC
51 | OIN DO OuT ONA i’I.‘.latg:;.ﬂls equipment and linens: properly stored, dried,
52 [0 IN [J OUT ON/A Single-use/single-service articles: properly stored, used
53 [OIN O OUT ONA D N/Q | Stash-resistant and cloth glove use
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