State of Ohio

(‘ood Inspection Repo .
Authority: Chapters 3717 and 3715 Ohio Revised Code

Name-gf facility Check one License Number Date
e Stop Sunes ue  [oeewe [GGd [Nallig
Address . Clty/Zip Code
30 T olhws v;“e. R . (‘M‘\‘briﬂuﬂ
Licensa_ holder Inspection Time Travel Time Category/Descriptive
Linicl Shyo Sunoco LLC U

Type of Inspection {check all thal apply)
L& standard O Critical Control Paint (FSO) 0O Process Review (RFE) [ Variance Review 0O Follow up
{] Foodborne O 30 Day O Complaint

3 Pre-licensing O Coensultation

Fotlow up date (if required) | Water sample date/result

(if required)

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark designated compliance stalus (IN. QUT, N/O, N/A) for each numbared itemn: IN=in compliance OUT=not in compliance N/O=nol observed N/A=no! applicable

Compliance Status

Compliance Status

Suparvision Time/Temperature Controlled for Safety Food [TCS food)
Person In charge present, demonsirates knowledge, and N OOUT . ' -
1 ,Z’IN OouT ONA performs duties 23’gnm 0N Proper date marking and disposilion
2 l‘EnN OOuUT O NiA Cemﬁe;n;;n:y:;ol:z:;'Managar 24 EI:ITA %z},’g Time as a public health control: procedures & records
Cd
Management, food employees and conditional employee, Consumet Advisory
3 /d'N OouT O NiA knowledge, responsibilities and reporting OJN OO0uT
- - 125 Fﬁ' A Consumer advisory provided for raw or undercooked foods
4 ,ﬂ IN OOUT O N/A | Proper use of restriction and exclusion
5 | N OOUT O N/A | Procedures for responding to vomiling and diartheal events Highly Susceptibloe Populations
v =
S H.y e Pmct.‘“.s o6 IN O ouT Pasteurized foods used; prohibited foods not offered
6 | ON O OUT.E N1O | Proper eating, tasting, drinking, or tobacco use N/A
7 ,zfm 0O ouT O N/Q | No discharge from eyes, nose, and mouth ' Chemical
Preventing Contamination by Hands O O out
i 27 Food additives: approved and properly used
g | ON O OUP{NIO Hands clean and properly washed A
IN DOUT | e subste rly identified, stored, used
om uT No bare hand contact with ready-to-eat foods or approved | |28/Onya oxic substances properly identified, stored, use
g | Ona A NID altermate mathod praoperly followed — - -
Cenformance with Approved Procedures
10 IN OOQUT O N/A | Adequate handwashing facllities supplied & accessible 29 OmIN OouT Compliance with Reduced Oxygen Packaging, other
. Approved Source ONA specialized processes, and HACCP plan -
i ‘d :: Dg;’: Food obtained from approved sourca 30 EJITA Il::ll g}g Special Requirements: Frash Julca/Padﬁon
12 g ,% Food received at proper temperature
CINGALI IO Eal OIN O out Special Requirements: Heat FfeatmenyDjspensing Freezers
13 E’IN oouT Food in good condition, safe, and unadulterated ONA O NiO
LA AN 4
O,N O ouT Required recards available: shellstock tags, parasite OIN Oout . . ’ /
14 ,ErN!A O N/O desiruction 32| ONA O NO Specia! Requiremenis: Custom Processing
: Protection from Gantamination
g 33 giN O our Special Reguirements: Bulk Water Machine Criteria
2N O out ana O NO
15 ONA O N/O Food separated and protecied
N 0 OUT 34 O gour Speafal Requirements: Acidified White Rice Preparation
16 'g;«UA 0 N Food-contact surfaces: cleanad and sanitized ONA D N/O eria
Proper disposition of relumed, previously served, OIN O ouT, .
17 /ﬁ IN OO0UT recondilioned, and unsafe food 35 ana Critical Control Point Inspection
i rettire Controlléd for, Safety Food (TCS food)
Unelje et TR 0N o I ) 36 gr:TA‘E’OUT Process Review
18 E;ITA g}‘g Proper cooking time and temperatures
OIN OouT ;
37 Variance
19 giN D our Proper reheating procedures for hot holding EINA
afa O No
O,N O ouT . . .
20] pfa O NIO Proper cooling time and :emperalures Risk factors are food preparalion praclices and employee behaviors
i that are identified as the most significant contributing factors to
IN [ ouT > (jeselow =136 ; g 9
21 roper. hot holding temparatures foodborne illness.
ONA O NO S izaz [22
122 * Public health interventions are control measures to prevent foodbome
22 P'{N [ QUT ON/A | Proper cold holding tempaeratures finess or injury.
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State of Ohio

" Food Inspection Repoh

Authority: Chapters 3717 and 3715 Ohio Revised Code

ility

NameCf\)\Awk %"\'D(f guﬂ&:o Lic

Type of Inspection

Standard IJ 1/19

Date

I

GOOD RETAIL PRACTICES'

= N S RCRRL |

Good Retail Practices are preventative measures 1o 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=

n compliance OUT=not in compliance N/O=not observed MN/A=no! applicable

. Safe Iéood and Water

 Utenslis, Equipmant and Vending

Food and nonfood-contact surfaces cleanable, properly

38 |OIN O OUT EIN/A O N/O| Pasteurized eggs used where raquired 54: ,d IN O out designed, constructed, and used
39 | @iN O out Water and ice from approved source a5 F/IN O ouT Onva | Warewashing facilities: nstalled, maintained, used; test
: Focd Temperature Control strips
Proper cooling methods used; adequate equipment 56 | B IN O OUT Nonfeod-contact surfaces clean
40 |OIND OU'I'/IZ'NIA CINO | for temperature control 4 physicalifaciitiaa
41 |OINDO OUT )Z{UA O N/O | Plant lood properly cooked for hot holding 57 ,E{IN {J OUT [ON/A | Hot and cold water available; adequate pressure
42 IN O OUT ON/A O N/O | Approved thawing methods used 5810 IN O OUT ON/A | Plumbing Installed; proper backflow devices
43 ] ﬁIN O ouT ON/A Thermometers provided and accurate 59 /E{IN O OUT ON/A | Sewage and waste water properly disposed

I Food Idaentification 60 MN O QUT ON/A | Toilel facilities: properly constructed, supplied, cleansd
%\'D INP/OUT Food properly labeled; original container 61 IN O QUT CIN/A | Garbageirefuse property disposed; facilities maintained
Pravention of Food Contamination 62 ,BIIN O out Physical facilities installed, maintained, and clean

Insects, rodents, and animails not present/outer

rd
63

B oo c\un 4‘(\«/{ o

pe v g noted

10 £ nee

Abl-(' '\“o%u{fc Juznmd? Tood Lo Vusmese Fod

45 INDO ouT openings protected ’E’ IN OQUT Adequate ventilation and lighling; designated areas used
Contamination prevented during food preparation, -
45 ‘mN 0O ouT storage & display 64 /dIN 3 OUT ON/A | Existing Equipment and Facilities
47 IN O OUT - Personal cleanliness i
48| 0O IN O OUT EINIA.d N/O | Wiping cloths: properly used and stored ‘Administrative
49 |OINDC OUT,ﬂNIA O N/O | Washing fruits and vegelables
- - —— 85 r,zﬂl 0 OUT OIN/A | 901:3-4 DAC
= Propar Usa of Utensiis 1
50 | O IN O OuT I:INIP;E{N'!O In-use utensils: properly stored 66| 0OIN O OUTP@A 3a701-21 OAC
51 }an O ouT ON/A 'I;Jatzgls;i;s. equipment and linens: properly stored, dried, -
§2 iN O OUT ON/A Single-use/single-service articles: properly stored, used
53 (O INDO OU1;E!ﬂIA 0O N/O | Slash-resistant and cloth glove use
| AT = g Observations and Corrective Actions - R =
T Mark “X" in:g: 5 2 5l 0 eat viotation - e
Iltem No.| Code Section | Priority Level | : cos R
44 ( 3.5 NC £ NsUre. ' (ealVh >~ 90 .+em5 ere  ProPeyiv. CREE
labe\ed B hot A84S, charse huder), braik) olo
- J ] T = o lo
JK Chcure hot  +ime [teNDefakure Cowrmled Yor Satetd O D
Cr2) Soofs heth at 135°C o _ahoye Jolo
Hond sinke _stocked o ud famr—hmd} oo
dSaw-thter gmd fesd stripse  precuck ENiE
1 Al covlers ok O«(u.d‘*‘o)bbm I*‘CN-(WJ‘CMM_S ak Ayt oo
o\ NS0e CAfowy CRIE
a|a
o |d
(.
oo
O |0
0|0

Person in Charge

(A LT /7

Sanitaria

7%)5(

Dn
e

LIcensan Ml&

PRIORITY-LEVET:
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en
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