State of Ohio
{bod Inspection ReporC*‘

Authority: Chapters 3717 and 3715 Ohio Revised Code

f facillty Check one [ License Number Data
%u\ﬂmakus F&_w% lpe #H9(,s7 [WFSO DORFE A0S ] o/} 9
Address City/Zip Code
- . | {2

Lol Norh S[anduske, 3. Mt _Voro foL/ 3050

License holder 1 Inspection Time Travel Time Category/Descriptive

Wad —Toulgy Q3¢

Type of Inspaction (chack all that apply) Follow up date {If required) | Water sample date/result
T Standard O Critical Control Point (FSO) O Process Review (RFE) [l Varlance Review—EJFollow up (I required)

O Foodhomne [ 30 Day [ Compisint 3 Pre-licensing T} Consultation

5 — FOODBORNEILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

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

Compliance Status Compliance Status
_ Supervision || Timaitemperature Controlled for Safety Food (TCS |

Person In charge present, demonstrales knowledge, and 23] OIN OouT

1 | OIN DOuT O NA pariorms duties ON/A O NIO Proper date marking and disposition
2 | OIN OOUT O N/A | Certified Food Protection Manager OIN O ouT ;
Employee Health 24 ONA O NIO Time as a publlihealth control: proceduras & records
Management, food employees and conditional employee, Consumer Adv
3 | OIN OouTONA knowledge, respansibilities and reporting OIN OouT e y ] nd od food
4 | OIN QOUT O N/A | Proper use of restriction and exclusion ! A ON/A onsumer advisory p d for raw or unde s
0N OOUT O N/A | Procedures for rasponding to vomiting and diarrheal avents : MSW
w__ Mtﬂmiﬁum OIN OouT .
g | OIN O OUT [ N/O | Proper eating, tasting, drinking, or tobacco use 26| CIN/A - Pasteurized foods used; prohibited fooda:ot offerad
71O OouTO Nfo No dlscharga from eyes, nose, and mouth G
ooy : OIN OouT _
8 | OIN O OUT O N/O| Hands clean and properly washed 2 ONA Food additives: approved and properly used
OIN OouT
O OouT No bara hand contact with ready-lo-at foods or approved | |28 qpa Toxic substances properly identified, stored, used
9 | Onia ON/D alternate method properly followed - —
10 | OIN OOUT O N/A | Adeguate handwashing faciiies su & accessible £ OIN I:I ouT Compliance with Reduced Oxygen Packaging, other
roved q ON/A specialized precesses, and HACCP plan
11) OIN_0 OUT Food obined. from apacoved. source OIN OO ouT Special Requirements: Fresh Julce Production
OIN OouT ON/A O NO
12 Food recelved at proper temperature
i O g 31| BN D OUT | o il Requiremants: Heat Treatment Dispensing Freezers
13| OIN_OouT Food in good condition, safe, and unadulterated ONiA O N/O P d : pensing
OiN OouT Required records available: shelistock tags, parasite Om Oout .
14 ON/A O NO destruction 33 ON/A O N©O Special Reguirements: Custom Processing
- ___ Protection from Cor ! e O gout ,
ON OouT 33 ONA O NO Speclal Requirements: Bulk Water Machine Criteria
15 ONA O NO Food separated and protected
0N O ouT a4 g N % ouT Special Requirements: Acidified Whita Rice Preparation
: NIA NIO Criteria
18 ON/A O N/O Food-contact surfaces: cleaned and sanitized
Proper disposition of returned, praviously served, O OouT
17| O Oout i " and unsafe food 35 ON/A Critical Centro! Point Inspection
[ TimelTemporaturs Gontrolied for Safety Food (TCS foed) | ON OouT
36 OnvA Process Review
18 QN 0 ouT Proper cooking time and temperatures
BIN/A O N/O
37 OmIN Dout Vv
ariance
18 QN O out Proper reheating procedures for hot holdin | CINA
ONA [0 N P nd 8
OIN OouT
20| qwa ONO Proper cooling time and temperalures Risk factors are food praparation practices and employee behaviors
om0 that are identified as the most significant contributing factors to
IN O ouT foodborne illness.
21 ONA O NO Proper hot holding temperatures

Public health interventions are control measures to prevent foodborne
illness or injury.

22 ,E/I;l O OUT ON/A | Proper cold holding temperalures
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38 | O IN O OUT ON/A OO NIO| Pasteurized eggs used where required | @#iN O out

Good Retall Practloes are preventahva measures o control the inlroduction of pathogens. chemicals, and physical objects into foods.
Mark designaled compllance status (IN, OUT, N/O, N/A} for each numbered item: IN=in liance OUT=not in compliance N/O=not cbserved N/A=not icable

Food and nonfood-contact surfaces cleanabls, propert
designed, construcied, and used

ag |OIN O ouT Water and ica from appruved source

85 ([ IN OO OUT OON/A

Warewashing facilllies: instaled, maintained, used; test
sirips

0 | OIND oUT ONA D NO fiﬂ'ﬁ p:::_.nrga ";ms used; adequale equipment i s6|0IN O OU Nonfood-contact surfaces clean

41 | O N O OUT ON/A B N/O | Plant food properly cooked for hot holding 57| O IN O QUT ON/A | Hot and cold water avallable; adequate pressure

42 | O N O OUT ON/A O N/O | Appraved thawing methods used 58 | O IN O OUT EON/A | Plumbing installed; proper backflow devices
Sewage and waste water propery disposed

43 |OW O oUT ONA Thermometars provided and accurate 50| OIN O OUT CINIA
 Food Kient 60| O IN O OUT ONtA

Tolel faciiles: properly constructed. suppled. cleaned

61| 0 W 0O oUT ON/A

Garbagelrefuse properly disposed; facilities maintained

48 | O IN O OUT ON/A O N/O | Wiping cloths: properly used and storad
48 | OIN O OUT DNIA I:I N/O | Washing fruits and vegelables

| = Pravantic F L . 62| OIN OOUT Physical facliies Installed, maintained, and clean
Insects rodants. and anlma!s nol presen!louler :
45 /IEI IN O OUT openings protected 1630w Oout Adequate ventiation and lighting; designated areas used
48 |OWNOouT Contamination prevented during food preparation,
storage & display 64| OO IN O OUT ON/A | Existing Equipment and Facitities
47 |OIN O OUT Personal cleanliness

53 | O IN O OUT OON/A O N/O | Slash-resistant and dolh glove use

Hem No.| Code Saction | Pricrity Level

65 0 IN D OUT ON/A | 801:34 OAC
50 |OINOouTONADd NIO In-use ulensils: properly stored 66| O IN O OUT ON/A | 3701-21 OAC
51 [ OIN 0 ouT ON/A :12:3[25 equipment and linens: properly stored, dried,
52 | O IN O OUT ON/A Sﬁe—usalslngie-sarvicearﬂdewpmpedy stored, used
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Person in Charge

X (oo :,::g_

% fb/,t?

Sa e ! Licansor:

[T,

PRIORITY LEVEL: C= C@VU MHCAL
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