State of Ohio

Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of facility

Check one Date

License Number
FSC ORFE

Whiis Fruzen (‘MEf'ﬂr//

Address

12300 Anchor Dr

Yl o)/ "‘5’/ >ro
City/State/2ip Code f )

Howard CH 2025

License holder

LEKS Enterprise LIC

Inspection Time Travel Time

oIP) 15

Category/Descriptive
i

35

/;wa of Inspaction (check all that apply)
s

O Foodborne [0 30 Day [ Complaint

tandard O Crilical Control Point (FSO) [ Process Review (RFE)} O Variance Review [ Follow up
0O Pre-licensing [0 Consultation

o Follow up date (if required} | Water sample date/result
(if required)

pa—

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTHIINTERVENTIONS

Mark designated compliance status (IN, OUT. N/O, N/A) for each numbered item: IN=in compliance OUT=not in compliance M/O=no! observed Nf&=not applicable

Compliance Status

Compliance Status

Supervision Time/Temperatura Controlled for. Safety Food {(TES food)
Person in charge present, demonsirales knowiedge, and OIN OOouT . . -
1 ,ﬂﬁ OOouUT O NiA performs duties 23 ONALPTNIO Proper date marking and disposition
2 ,ﬂ'lN [JOUT O N/A | Certified Food Protection Manager DN OoUT . )
Employee Hoatth 24 ,E‘N%A O nN/o Time as a public health control: procedures & records
Management, food employees and conditional employees; Consumer Advisary
3 /BI'N DouT O Nia knowledge, responsibilities and reporiing O O ouT
- 25 ,Zﬁu Consumer advisory pravided for raw or undercooked foods
4 | 9 CIOUT O WA | Proper use of restriction and exclusion A
5 Jzﬂu .OO0UT O N/A | Procedures for responding to vomiling and diarrheal events Highly Suscaptible Populations
5 Good Hyplenic Practices O Oour ) .
| food d, d ed
6 | -0 OUT O WO | Proper ealing, tasting, drinking, or lobacce use 26 iA Pasteurized s used, prohibited foods nol offer
7 | BTIN O OUT 0O N0 | No discharge from eyes, nose. and mouth Chamical
Preventing Contamination by Hands Oy OouT
27| Food addilives: approved and properly used
8 ,.Eiﬁ 0O ©uUT O N/O| Hands clean and properly washad 1A
LefIN 0 out . .
N O our No bare hand contact with ready-to-eat foods or approved 28] Toxic substances properly identified, stored, used
CIN/A
9 ["Onva [N alternate method properly followed
) Conformance with Approved Procedures
10 E(N OOoUT O N/A | Adequate handwashing facilities supplied & accessible OIN OouTt Compliance with Reduced Oxygen Packaging, other
Approved Source 2 [ON/A specialized processes, and HACCP plan
Food obl
n ’g:: 533: obtained from approved source 30 grz':\ E g:‘g Special Requiremenis; Fresh Juioﬁ’mduction
12 CIN/A B‘TWO Food recelved at proper temperature
z - — kil OiN O out Special Requirements: Heat Treatment Dispensing Freezers
13| 2N Qourt Foed in good condilion, safe, and unadulteratad DON/A O NIO
O,/N O0ouT Required records avaitable: shellstock tags, parasite OIN Oout . )
14 ,ZNIA O NO destruction a2 ONA O NI Special Requirements: Custom Procassing
Protaction from Contamination
33 gpl::,\ E] z;'g Special Require’m??ls Ik Waler Machina Criteria
5 /EITA gz;’g Food separated and protected //‘ i
/BTN TouT 24 OIN OouT Sped:l;équi&‘:‘%t Acidified White Rica Preparation
16| gna 0 N Food-conlact suraces: cleaned and sanitized OnA DO NO Cnte?
Proper disposition of returned, previously served, OIN O ouT ’ ) .
7 -’Eﬁ Hout reconditioned, and unsafe food 35 (m]7 lical Control Polnt Inspection
TimaTemperature Controlied for, Safety Food|{TCS!food) - O Oour Process Review
OIN OouT . Onra /
18 ‘BNIA O Nio Proper cooking lime and temperatures 6
37 O N /g' ut Variance
a O our ’ , EINIA,
19 WA O N/ Proper reheating procedures for hot holding
CiN Oout . . . .
20 EfNiA O NIO Proper cooling time and temperalures Risk factors are food preparalion practices and employee behaviors
that are identified as the most significant contributing factors to
21 UN A gz;’g Proper hot holding temperalures foodborne iliness
Public health interventions are control measures to pravent foodborne
22 /ﬁ\l O OUT ON/A | Proper cold holding temperatures iliness or injury.
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State of Ohio

Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code
Name of Facllity Typa of Inspecuon /{ Date

whits Frizen L 1'{ ! oditalal (0//’3/90513

r = it GOOD RETAEL PRACTICES
Good Retail Prachces are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods

Mark designated compliance status (IN. QUT, N/Q, N/A) for each numbered item IN=in compliance QUT=not in compliance N/O=not observed N/A=not appiicab

Safe Food and Water i Utonsils, Equipmont and Vending
. A Food and nonfood-contact surfaces cleanable prope
38 |OiN OO OUT,af\HA [J] N/O| Pasteurized eggs used where raquired 54 LA IN O ouT designed, constructed, and used
39 |7 IN OOUT DONA i Water and ice from approved source 55 A 7 OUT ONia | Warewashing facililies instalied ma ntained used te
Food Temperaturs Control strips
Proper cooling methods used: adequate equipment 56 | BN 0] OuT Nonfood-contact surfaces clean
10 Eﬁ CHOUTLINA LI NG | p temperature control = "Physical Facliities
41 |OINOOUT )ZIG'A O N/O | Plant food properly cocked for hot holding 57 )3{\{ O OUT ON/A | Hot and cold water available, adequate pressure
-~

42 | 1 IN [ OUT,[GN/A O N/O | Approved thawing methods used 58| 0OIN OOUT Plumbing instafied proper backilow devices

ri
43 ,aﬂv O QUT ONA Thermameters provided and accurate LINADINIO

Food Identification 59 ,Eﬁ 1 OUT [IN/A | Sewage and waste water properly disposad
44 (EJ/IN o ouTt Food properly labeled; arginal container 60 LT IN O OUT ON/A | Tolet facillies_properly constructed supplied_cleanad
Prevention of Food Contamination 61| ,Elllljl 1 CUT CIN/A | Garbageirefuse property disposed, facilities maintained

< Insects, rodents, and animals not present/outer 62 IN O 0OUT Physical facilities installed mainta ned and clean dogs

45 ,,B,IN O out openings protected ’Zer o) cutdoor dining areas *
,EI/ Contamination pravented during food preparation, G a
o pannouT storaga & display 63 ,ﬂllN O out Adequate ventilation and lighling designated
a7 mN D OUT DNIA Persanal c|ean[iness ’ equale venulanon and ighling des gnﬂl areas use
48 | ,EI'IT\J 0 ouT CIN}'A O N/C | Wiping claoths: properly used and stored 64 ,EI/IN O QUT ON/A | Existing Equipment and Facilities
49 | O IN O OUT /A O N/O | Washing frui bl
DINOOUT O N/O asting fruils and vegetables Administrative

Proper Use of Utensks

50 /E"FN [Z1 QUT CIN/A [ N/O | in-use utensils: properly stored

650 IN O OUT [2N/A | 90134 CAC

51 E(hiﬂ OUT ONIA :;gg;:lds equipment and linens: properly stored, dried, 66 ;l'n(l'.] ouT OnA | 3701-21 0AC
52 | ,afl‘N 0O OuUT ON/A Single-use/single-service articles: properly stored, vsed DOA
53 ,HIIN O ouT ON/A O N/O | Slash-resistant, cloth, and latex glove use ) > P{ ) ’

Observations and Corrective Actions

’ - Mark "X" in I__Mdate box for COS and R COS=corrected on-site during Inggg_ﬂ_'io gEatv at -n
Item No.| Code Section | Priority Level | Commant cos
I Uf‘t’ﬂ‘g"’lnr’l !"> Ne Jrlz;er Ovevi el i }'lh'} '{l‘ el P d . 1o 0
"(nr'H\v,t’ A giessdd 7 1€ vt Frrsicdaid ] Wm 7‘{/( i7. | O
a
~ INu custaed i o vmadhinie AT Fiae [.'f'm:rnpf Zion o
]
(:Dv‘r—j- }f“ a,ﬁf.jﬂ?[r‘\ C.a}liiﬂ_ rb r lrj-'; i 0o
a
baoshiloin 1N clenn e jocll pisiciZes el ol o
dritte o 25 s o0 - o
! ol
[m |
a |
a |1
ol
ol
PB[SP__I_I in Charge z | Date: -
t_L_

W .ﬁf_j—_fl e pu— _/ r/ [ Ucnspr: - j} .
g 2O 24, _) B B | Wiose ﬁ.;t}?/: P/Jﬁ(%
PRIORITY LEVEL: C = CRITICAL NC = NON-CRITICAL
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