State of Ohio

~ood Inspection Repd..
Authority: Chapters 3717 and 3715 Ohio Revised Code
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Name of facility Check one License Number Date
Cooen Cuskud oF NJ'\‘\]%TWBV\ BFso Orre Ho| 3//0 /ElD&.O
Address Clty/State/Zip Code

[ ot (Y3050

License holder

Rera LLC

Inspection Tima

Travel Time Cat'egomnescrlplive

ys

O Standard
O Foodborne 0O 30 Day

Type of Inspection (chack all that apply)
I Critical Conirol Point (FSO)} O Process Review (RFE} D Variance Review ~8 Follow up

O Complaint 0 Pre-licensing O Consultation

Water sample date/result
{if required)

Follaw up data {if required)

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark designated compliance status (IN, QUT, N/O, 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 Time/Tomperature Controllad.for Safety Feod (TGS food)
1 | OIN OOUT 8 NiA pPz:fic:'r:I;n dclnia;ge presenl, demonstrates knowledge, and 23 gh'l?lA E]z}g Proper date marking and disposition
2 IN OOOUT [1 N/A | Certified Food Protecti
SLLES O & IeEm::;yo;o :z;:;Manager 24 E;TA g g:‘g Time as a public health control: procedures & records
Management, food employess and conditicnal employees Consumar Advisory
3 | BN BOuT O NA knowledge, responsibililies and reporting OiN Bout : .
% | OIN OOUT O N/A | Proper use of restiction and axcusion 25 anN/A Consumer advisory provided for raw or undercooked foods
5 | OIN OOUT & N/A | Procedures for responding fo vomiting and diarrheal events Highly Susceptible Populations
Good Hygienlc Practices gIN OouT . .
g5 | OIN O 0OUT O N/Q | Proper eating, tasting. drinking, or tobacco use 26} CIN/A Pasteurized foods used, prohibited foods not offered
7 | OIN O OUT O N/O | No discharge from eyes nose, and mouth Chamical
Pravonting Contamination by Hands OIN O out
Food it d d
8 | OIN O ©uUT O N/O| Hands clean and properly washed 27 ON/A ood addiives: approved and properly use
O OJout . .
g g out No bare hand contact with ready-to-eat foods or approved | |28 qpya Toxic substances properly identified, stored, used
2 | ona ON©O alternate method properly followed
Conformance with Approved Procoedures
10 | OIN OOUT O N/A | Adequate handwashing facilities supplied & accessible 29 O Oout Compliance wilh Reduced Oxygen Packaging, other
Approved Source EIN/A specialized processes, and HACCP plan
Food oblained fi d
u g:: |:|D :5: 90 opieined TTom spproved source 30 EI\IITA gg:‘g Special Requirements: Frash Juice Production
12 Food received at proper temperature
A E o apf BN L OUT | o0 ia Requirements: Heat Treatment Di F
13| OIN O ouTt Food in good condilion. safe, and unadultarated ON/A CINIO pecial Requiremants: Heal Traatment Dispensing Freezers
14 gl\m\ E g}g dR::lt:::‘nidc;acords available: shellstock tags, parasite 32 IS':‘?;IA gg:g Special Requirements: Gustom Processing
Protection from Contamlination
OIN OouT 33 gr!l’:!\ %gg Special Requirements: Bulk Water Machine Criteria
15 ONA O NIO Food separated and protected
0N O ouT 3| OMN O out Spacial Requirements; Acidified White Rice Preparation
K iti ONiA O NO Criteria
16 ONA O NO Food-contact surfaces cleaned and sanitized
Proper disposition of retumed, previously served, OIN Oourt ” , ,
17 OIN OOuUT reconditioned, and Unsafe food 35 ONA Critical Control Paint Inspection
Time/Temperature Controllad for, Safety Food |(TCS food) OIN OouT .
36 ONA Process Review
18 OIN O out Proper cocking time and lemperatures
ON/A BT N/O
OIN Oout .
37 Variance
19 QN O our Proper reheating procedures for hot holdin, oA
ONA O N/O pe 9P 9
O gout ling ti . ) )
20 Proper cooling time and temperatures Risk factors are food preparalion practices and employee behaviors
On/A O No L on | nd employ
that are Identiffed as the most significant contributing faclors to
O Oour foodb ill ¢
i cogbpome lliness.
21 ON/A O NI Proper hot holding temperaiures
Public health Interventions are control measures lo prevent foodbome
22| 1IN O OUT ON/A | Proper cold holding temperatures illness or injury.
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GOOD RETAIL'PRACTICES

Good Retail Practices are preventative measures to control the intraduction 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 OUT=nol in compliance N/O=nol observed N/A=not applicable

Safe Food and Water

Utensils, Equipment and Vending

Sanitarian—"

BN

I

Llcansorkn ,5){

. Food and nonfeod-contact surfaces cleanable, properly
3s | OIN O OUT ON/A O N/O| Pasteurized eggs used where required 54| 0IN OOUT designed, construcled, and used
39 | O N COUT ON/A ‘ W_B‘ET and ice from approved source 55| 0N O ouT Ona | Warewashing faciiities: installed, maintained, used: test
: Food Temperature Control strips
Proper cooling methods used; adequate equipment s6| 01N O OUT Nonfood-contact surfaces clean
40 | ONOOUTONALING (o0 temperature control Physical Faclilties
41 | O IN O OUT ON/A O N/Q | Plant food properly cooked for hot halding 570 IN O OUT ON/A | Hot and cold waler available; adequate pressure
42 | OIN O OUT ONA O N/O | Approved thawing methods used 58| 0 IN OOUT Plumbing installed; proper backflow devices
43 O INDO OUT ONA Thermomelers provided and accurate CINGA DIN/O
Food Identification 590 IN O3 OUT [IN/A | Sewage and waste waler properly disposed
44 |OmnDg out Food properly labeled; original container 60| OO IN [ OUT ON/A | Toitet facilities: properly constructed, supplied, cleaned
Provontion of Food Contamination 61| 0O IN O OUT ON/A | Garbageireluse properly disposed, facilities maintained
Insects, rodents, and animals not present/ouler 62| 0N OOUT Physical facilities installed, maintained, and clean; dogs In
45 |[ONpour openings protecied Ouls:iDDl' dining arpas i
‘Contamination prevented during food preparation, ON/AD NO
wjoma o storage & display 63|00 IN 0 oUT Adequate ventitation and lighting; designated d
a7 D N D OUT DNJ’A Personal cleanliness equalie venlilalion and Lghling; desi gna! areas use:
48 | O IN ] OUT ON/A O N/O | Wiping cloths: properly used and stored 64| O IN O OUT ONIA | Existing Equiprment and Facilities
49 [ O IN [ OUT ONA O N/O | Washing fruits and vegetables Adminiatrativa
Proper. Usa of Utensils
50 | O INO OUT QNIA T N/O | In-use utenslis: properly stored 65| 0 IN O OUT CINiA | 801:34 OAC
s1 |owoour ona ':Jatﬁ;t:all: equipment and linens: properly stored, dried, 66| O IN O OUT ONA | 3701-21 OAC
52 | O IN O QUT CIN/A Single-use/single-service arlicles: properly stored, used
53 [ O N O OuT ONA O N/O | Slash-resistant, cloth, and latex glove use
Observations and Corrective Actions
Mark "X* in appropriate box for.COS and R: COS=carrecied on-site- during inspection R=repeat violation
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