State of Ohio _
(_~ood Inspection Rep( :

Authority: Chapters 3717 and 3715 Ohio Revised Code

Wod " Taulor

Name oftfacllity Eheck one Licenﬁa Number Date
Sulmmkars Noviw Tne, # A2Y? | OFso ORFE 0| 7 /7,/,70;;40
Address . C{tyIState ip Code )

100 Newark 24 . L Vernow [o# (4r050
License holder Inspection Time Travel Time Category/Descriptive

23

Type of Inspection (check‘all that apply)

O Foodborne [0 30 Day O Complaint O Pre-licensing

O Consultation

9 Standard O Critical Control Paint (FS0) 0O Process Review (RFE) [ Variance Review O Follow up

Water sample date/result
{if required)

Follow up date (if requirad)

FOODBORNE ILLNESS 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 NfO=not chserved N/A=nol applicable

Compliance Status

Compliance Status

HEA 5302A Ohio Department of Health (10/19)
AGR 1268 Ohio Department of Agriculture (10/19)

Supervision . TimelTemperatura Controlled for Safety Food (TCS food)
Person in charge present, demonstrates knowledge, and ,E'I’ IN O OouUT ) ’ A
1 LN OOUT OO N/A performs duties 23 CIN/A O NiO Proper date marking and disposiion
2 | FiN OouT O N/A | Certified Food Prolection Manager N OouT .
x It
Employes Health 24 N/A O NIO Time as a public health contro!' procedures & records
Management, food employees and condilional employees. Consumer Advisory
! /E_ﬁ\] DouT oA knowledge, responsibililies and reporting e OIN O ouT c 5 dod 1 food
3 IN CJOUT £1 /A | Propsr use of restricton and exclusion | EfiiA onsumer advisory provided for raw or undercocked foods
5 | ZTIN [JOUT O N/A_| Procedures for responding to vomiting and diartheal avenis Highly Susceptible Populations
7
y Good Hyglenic Practices O N O ouT N ;
fi
s [ ON O ouT ,EfoO Praper eating, lasting, drinking, or tobacoo use 26 NIA Pasteurized foods used prohibited foods not offered
7 ,lZ‘rIN [J] OUT O N/O | No discharge from eyas, nose, and mouth ; Chomical
f Praventing Contamination by Hands ON 0our
- F - d
s | aon oout }Z‘(NIO Hands clean and properly washed 27 ,Eé:q cod additives approved and properly used
4
IN OouT ) -
IN OouT No bare hand contact with ready-to-eal foods or approved | {28/ Toxic substances properly identified, stored, used
%1 Ona O N alternats method properly followed
P Conformance with Approved Procedures
10 ,EI’IN COUT O N/A | Adequate handwashing facilities supplied & accessible OIN Oo0uT Compliance with Reduced Oxygen Packaging, other
=i Approved Source X oA specialized processes. and HACCP plan
Food abtained fi d
i ,G’:: DD SST.I- 00C guiainec om appraved source 30 grﬁ\ EI?J.PO.I- Special Requirements: Fresh Juice Production /
Food received al proper temperature
- ’g:d’IA 0 wo - ’ M QN O ouv Special Requirements Heat Treatment Disp €in/gFreezers
13ETIN O 0UT Food in good condilion. safe, and unadulterated ON/A O N0 ;"
y OAN ouT Required records available: shellstock tags, parasit Omw Oour . . f
14 NIA Il::'l NIO d:;]tlr‘:mtio;e ke shetslo gs. B “ 32 ON/A O NIO Spacial Requirements Cusiom Pr%g
Brotection from Contamination L
— 33 0N O out Special Requirements Bulk Water Machine Criteria
L£TIN O ouT ON/A O NIO
35 oA QJ‘UO Food separated and protected
T 70 OUT 24 O O our Special Requirements Acidified White Rigé Preparation
16 EIN';]A o No Food-contact surfaces’ cleaned and sanitized ONA O N0 Criteria A}
Proper disposition of retumed, praviously served, OmIN Oout o .
T
17 /Eﬁn 0O ou recnlionad, and anesfe oo 3 QA Crilical Conlgefl Point Inspection
TimeiTemnperature Controlled for Safety | Food| (TCS!food) O O ouT
36 Process Review
OIN OouT ON/A
18 ONA BT RIO Proper cooking time and temperatures
CIN OouT 37 gl\ll?A O our \4ance
19 ,Bdm O NO Proper reheating procedures for hot holding
0N O oeuT lina i . ) .
20( QA @O Proper coaling time and temperatures Risk factors are food preparation practices and employea behaviors
T ST ‘? 574 f: that are identified as the most significant contributing factors to
21 OIN Oout Broper:bpt halding Ismperatures foodborne illness,
Cws dwe e 4 +% (S = f; A F : Public health interventions are control measures to prevent foodborne
1oagk Weet- EI0°C —Fyndl saiad - QT iliness or injury ’
22 IN O OUT ON/A | Proper cold holding letg%gralures :
-] yehtow €9a° 3B
T =
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State of Ohio

(_Food Inspection Repé. .

Authority: Chapters 3717 and 3715 Ohio Revised Code

Namanf Facility

Subma kers

Q\Sm Lo tae. £224%

Type of Inspection

. Date ‘q /

GOOD RETAIL PRACTICES

Good Retail Practices are preventative measures to conirol the introduction of pathogens, chemicals, and physical objects into foods.
Mark designated compliance status (IN. QUT, N/Q, NIA) for each numbered itern: IN-m compliance OUT=nct in compliance N/O=not observed NIA-not apphcabla

Safe Food and Water

Utensils, Equipment and Vending '

OIIN O 0UT ﬂ’NIA 0O NIO

§‘LJ:' IN,IZ{OUT

Food and nonfood-contact surfaces cleanable properiy

kl:} Pasteurized eggs used where required designed, constructed, and used
3e LETIN CouT ONA Waler and ice from approved source f ilties i
s , i PP 55 ,21/ N I:I OUT ON/A Wgrewashmg facilities installed maintained used test
Food Temperature Control strips
Proper cooling methods used; adequate equipment E IN ﬁ out Nonfm_)d-contact surfaces clean
40 (OO ouy DN’A/E( NQ | for temperature cantrof Physical Facilities
41 |OMNOOUT I:INIA,E/NIO Plant food properly cooked for hot holding 57 /E(I;I O QUT ON/A | Hot and cold water available; adequale pressure
42’ m 0O OUT ON/A O N/Q | Approved thawing methods used 580 IN OoOUT Plumbing install ¢ proper backflow devices
43,,&lN 0O OUT ON/A Thermomelers provided and accurale CNADNO | L"'{
'Food Identification = 59 ,ﬂ/ IN O OUT CN/A Sewaée and waste water properly disposed
44 ’ﬁ IN 3 OUT Food properly labeled; original container 60 ,ﬂle [0 OUT ON/A | Toilet facilities: propery construcied, supplied, cleaned
J .
- : Prevention of Food Contamination 61| 0O IN O OUT OON/A |- Garbage/refuse properly disposed, facililes malmtained
45 El}lN O out Insects, radents, and animals not present/cuter ‘62 j|:| IN [@ouT Physical facilities installed, maintained, and clean; dogs in
openings prolected ~~{onAD o outdoor dining areas

 efN O ouT

Cantamination prevented during foad preparation,

Person In Charge

- e/
s

Licenso

}

%@lw'ou‘r = -‘::::g::l :l'::';‘i'ness 63 ;5 IN 3 OUT Adequate ventllation and lighting: designated areas used
481,ZIIN O OUT [ON/A T N/O | Wiping cloths: properly used and stored 64 /U/IN O OUT OON/A | Existing Equipment and Facilities
49 |OINDOOUT DNM N/Q | Washing fruits and vegelables 4 PR =TT
- Proper Use of Utensils
50 /B’IN 0O OUT ON/A O N/O | In-use utensils: properly stored 65| 0N O OU%WIA 50134 0AC
51 LEYIN 3 OUT OINiA Ahpsits, equipment and finens: properly stored, cried, | | g )ﬁ IN O OUT ON/A | 3701-21 OAC
52 INO OUT ON/A Single-use/single-service articles: properly stored, used
53 | O INO OUT ON/A )Z{ N/Q | Slash-resistant, cloth, and iatex glove use B
~_ Observations and Corrective Actions
: : Mark "X" in appropriate box for COS and R: COS=corrected on-site during inspeclion R=repeat violation
item No.| Code Section | Priority Level | Comment cos [
!Lﬂ ‘_3".41‘ Cf (D\ 6‘9( V(JJI. '-'.'Jﬁl,',"'.l'l 'r‘ JCQ V\.'r" l_']u{ll IIL !F} | _L} ﬁ fm]
dn ] aniize and nawd 0o
SU ] Yy Vo | Elimipate standipg Water H te o Fenu '3{ oo
W dev Hre counter (fnt N + oo
Sl U.S NC Dbhseyved buitd-u P 0youand *‘wuiq frm ud'cun /J o g
amne (acls, Cpbhwters N 4 ik i ) oba
wWuitrate v n a Clean state | ’ oo
tod [ {74 A C Ohsrrved DPuirid D o L b oo
. oL - L——lmiﬁae_l\')u\r\‘uo C\Cdn W00 oo
Naatu -Princdludipg  woader fablesa o\.mnq Qlen) oo
NN A n g CVan  State o|a
Noket PIC states Fuat Clhad Taalnor (u\,owe.ﬂ 1 b |o
C ooty e \ site o T \ i‘% L g |0
Vo ey T Tsupervi Soy 0 oo
“Sraye Spaf cl (sfensor &b £mwt hand STAK oo

Date

=T 20

PRIORITY LEVEL: C= CRITICAL NC“ NON-CRITICAL

HEA 53028 Ohio Department of Health {10/19)
AGR 1268 Ohio Department of Agriculture (10/19)
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_ State of Ohio
(' Continuation Repoi’

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of Facllity Type of Inspection Date
ma kers Noeh Inc. 43243 St u d /M/aoao
2Rl B Observatlons and;_Corrective Actgqns (contmued) e = R T
n  Mark 'X‘ In appmpriate box for COS.and R COS=cormected on-site during: Inspocﬁon‘R-repeahvfoi;ﬂon -, o

[x]
o
o

;tam No.| Code Section | Priority Level | Commaeant ' i

23 ANC [ Piovide Dot Waur ostiadnt-\isixs are
PO _lbVvaer ' perp Hed - CoCrect Qiloc 4o 10wt
Houfadl cSpechown - Haie vadst Wo v pleddiy
Covered . ' | J
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/‘WD/SE‘_”\ Licensor; K
| | X
PRIORITY LEVEL: C=CRITICAL . NC = NON-CRITICAL Page i ) ij

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




