State of Ohio
Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of facility Check one License Numbar Date
Avavets Cost 2t 59 FSO_ORFE i, 2)15/19
Address City/Zip Code ’
7394 Coluymhis R4 (enteroues Y3011
License holder Inspection Time Travel Time Category/Descriptive

CYs

Amved Tryﬁ*’w S

Typg of Inspection (check all that apply}

tandard J:an‘tical Control Peint {FSQ) O Process Review (RFE} [ Variance Review [ Follow up
O Foodbome [ 30 Day [ Complaint

O Pre-licensing T Consullation

Follow up date (if required)

Water sample datefresult
(if required)

e

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark designated compliance status (IN, OUT, N/O, N/A) for each numbered item: IN=in compliance QUT=not in compliance N/O=not cbservad N/A=not applicabla

Compliance Status

Compliance Status

Supervision Time/Temperature Controlled for Safety Food {TCS food)
Person In charge prasent, demonstrales knowtedge, and p'fN O out . .
1 JZ(N OouT O NiA performs duties 23 ON/A O NIO Proper date marking and disposition
. (g) OIN OOUT 0O N/A | Certified Focd Protecton Manager Ol Oout i
Employes Health 24 ‘DgA 0 N/O Time as a public health control: procedures & records

Managemant, food employees and conditional employee;

Consumer Advisory

Proper cold holding temperatures

3 D‘ﬁ Qout O N/A knowledge, responsibilities and reporting O O ouT
— 25 ,E'IéfA Consumer advisory provided for raw or undercooked foods
4 | N OOUT O NA | Proper use of reslriction and exclusion
5 | (# OOUT O NiA | Procedures for responding to vomiling and diarheal events Highly Susceptible Populations
Good Hyglenic Practices gIN OouUT
f H bited {ood: t offared
6 | [ O OUT [ N/O | Proper ealing, lasting. drinking, or tobacco use 26| 2 Pastaurized foods used; prohitiled foods nat offare
7 Q/IN B OUT [ N/O | No discharge from eyes, nose, and mouth Chemical
Praventing Contamination by Hands
27| = ";JA O our Food additives: approved and properly used
8 | OIN O OUT O N/Q| Hands clean and properly washed
N Oout Toxi bsta; rly identified, stored, used
N Oout No bare hand contact with ready-lo-eat foods or approved | |28"gnza oxic substances properly identified, storad, u
8 N/A O N/O alternate methed properly followed - -
Conformance with Approved Procedurss .
10 Diﬂ OOUT O N/A | Adequate handwashing facilities supplied & accesslble 29 OIN O ouT Compllance with Reduced Oxygen Packaging, other
- Approved Source ada specialized processes, and HACCP plan
11 ‘g1 : g 83: Food obtained from approved source 30 EI‘EFA E ﬂ:‘g Special Requirements; Fresh Julce Preduction
12 B‘ﬂ Faad recelved at proper temperature
DA o 31 gIN 0 out Special Requlrements: Heat Treatment Dispensing Freezers
13 _D’fN O out Food in good condition, safe, and unadulterated JZNIA O NIO '
14 BIJJTA % :;POT g::g::;?o:‘emms avallable: shellslock tags, parasite 32 BD? A gg},’g Special Requirements: Custom Processing
: D Ll 33 D;P o our Special Reguirements: Bulk Water Machine Criteria
oout CIN/A O N/O
15 ONA O NiO Food separated and protected
E'I’N O ouT 24 OIN Oour Special Requirements: Acidified White Rice Preparation
16 CINA T N0 Food-contact surfaces: cleaned and sanitized ,D"fA 0 nNo Criteria
Proper disposition of retumed, previously served, OIN O ouT
17 IN OO0ouT reconditioned, and unsafe food 35 anvA Critical Control Palnt Inspection
_=o § Time/Tomperature Controlled for Safety Food [TCS food) - g ':% 0 ouTt Process Review
18 EI:STA E,ﬂ"g Proper cooking time and temperatures
kY cl 0 ouv Variance
2N O ouT A
19 ON/A O N/O Proper reheating procedures for hot halding
OIN O ouT ' . .
201 Anra g0 Proper cooling time and temparatures Risk factors are food preparation practices and employee behaviors
JZ/ that are identified as the most significant contributing factors to
21 EII:lTA Dug,lrg Proper hot haldigg temperatures foodbome iliness.
2L, Public health interventions are control measures to prevent foodbome
22 mN ) OUT ON/A iiness or injury.

HEA 5302A Ohio Department of Health (6/18)
AGR 1268 Ohio Department of Agriculture (6/18)
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State of Ohio

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

Name of Facility

Avvets fpd =4 59

Type of Inspection Date

é?hi{ﬂ/i( (c”

L

2]i5

] 19
i

GOOD RETAIL PRACTICES

Good Retail Practices are preventative measures to control the introduction of pathogens, chemicats, and physical objects into foods.

Mark designated comgpliance status {IN, OUT, N/Q, N/A] for each numbered item: IN=i

n compliance QUT=not in compliance N/O=not observed N/A=not applicable

_ Safe Food and Water

Utenslis, Equipment and Vending

. N Food and nonfood-contact surfaces cleanable, pmperly
38 | OIN O out @ha O N/O| Pasteurized eggs used where required (s4{O IN,E(OUT designed, constructed. and used
| IN ouT Wat d ice fi d n .
39 [m] : a Bf_f:m“ ?8. I'Dﬂl HF.JPFOVB Source 55/ 0 IN O OUT OINIA Warewashing facilities: installed, maintained, used; test
Food Temperatura Control strips
Proper cooling methods used; adequate equipment | (] 56/ O IN B OUT Nonf?od-contact surfaces clean
40 |1QINDouT DN!WIO for temperature control Physical Facilities =
44 |OINO OUT I:IN!A/B'WO Plant food properly cooked for hot holding 57 ,EI’IN 1 OUT ON/A | Hot and cold water available. adequale pressure

42

| IN O ouT ONA O N0

Approved thawing methods used

58

0 IN O oUT ONA

Plumbing instalted; propar backflow devices

43

| ZiN O ouT OnvA

Thermometers provided and accurate

59

|2n O our Ona

Sewage and waste water properly disposed

Food ldentiffcation

60

LETIN O OUT CIN/A

Toilel facilities; properly constructed, supplied, cleaned

44

lefino our

Food properly {abeled; original container

61

LETIN O OUT ON/A

Garbage/refuse properly disposed; faciliies maintained

Prevention of Fo_o__q Cantamination ’5} aom ,E( ouT Physical facilies Installed, maintained, and clean
45 ,B/I'N Oout ‘I)r;seen?:lsg.sn:)drg{lel;:dnd G L OB i I ﬁ OIN ,EI/OUT Adequate ventilation and lighting; designaled areas used
46 ,/z I,N o out :tgpalg:l i: :‘if[;:;evenmd e food preparetion 64 )Z’IN 0 OUT ON/A | Existing Equipment and Facilities
47 IN O OUT Personal cleanliness
48 | O INOOUT EINI&Z’ N/Q | Wiping cloths: properly used and stored Adfnlnis_trlﬂ'va
49 O INO OUT DNIAJB’NIO Washing fruits and vegfatablas e e
Proper Use of Utenslls
50 | @TN O OUT OINVA [ N/O | In-use utensils: property stored 66 IN O OQUT ON/A | 3701-21 QAC
51 ,Ei’lN O ouT ON/A r?;ﬁ:;gl:' equipment and linens: properly stored, dried,
52 _,EﬂN O ouT ON/A Single-use/single-service articles: properly stored, used
53 {0 INDOOUT /ETNIA O N/Q | Slash-resistant and cloth glove use
e T ¥ - Observations and Corrective Actions T T
= Mark X" in M box for COS and R: COS=corrected on-site_u'f_mm“ Rﬂwl vlolatlon .
Item No.| Coda Saction | Priority Level | Comment cas L
RN Ve | Observed "'l/(//{ Aebris hildyp on Sta kel wg Mt Hz;;éL o |a
' il Yoaster S5t#ing on ther, €ltan andd 16 /};, Do
(n 5/1/; v p//mlrzg b’ flr € ¢ ol 7‘5‘;, o/ Ltd Jed o o |0
Voo (leenn dige 250en 7 o|o
b2 1o | CE5es vid Pyl bthind 2 (17T e 20 zut e NS
a’)’]{‘{ A’f’”/f Hﬂ/'/ C/;fzrn /}m.r{ ?"(V.frm;?rn gajo
d? (. 7. /L( gbffl}f’// £AHE U-A?/ /IJ’L in m)tbji;ﬂ an-f /1/,4///‘/0!? o e
2P Sent Ln ]f/;%% Shie lof5. IQ/?/V i /mﬂ//:vw //J-/ 7‘? ety O [0
NAPey 1o lo Db ¥ Hmrs oot PitinZB i S
—E); élln/r’ﬁ 74:/1)5/5 i wall-in ooty SuileA trug, /s o Aerbe s @Qﬁr}a O
gl | 4.5 Ve Ohsgrited Shid¥ zpwes /7}7! vp bur pochys B Aisplo g bice 0|0
(/h-rm A By tain : fﬁn '?Jﬂl:[/hs o f e OO0
7 Level 2 Coptilied Prgpaer £t Lt it A, /[7’2/1 Lo L/Illr Do
Se;v/ Senmyg ant o rtx! %C lass ot ¥CHD. g E

Date:

H .4 /5. 20/

™D

Bl

PRIORI

LEVEL; C=CRITICAL NC=NON- CRITICAL

(= & ,40@00057‘,/{7_17 )

HEA 53028 Chio Department of Health (6/18)
AGR 1268 Ohio Department of Agriculture (6/18)
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State of Ohio

Continuation Report
Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of Facility

4!11]/1%5 @3% # 5—?

Typsa of Inspection Date

%Wf////f/ //5’//?>

—'HObservaﬁons and Corrective Actions (continued "'h_ .

?. I "_ e l I FMark "X* in appropiiate hox.for COS and R::COS=corrected on-site during inspection R=repeat viofation Iﬁﬂ
tem No Code Ssction riority Lavel | Comment cos

(P {15141 vs5 -

o

EeoAS rhSesvid pifﬂfer%. SHIBA 10 st llen /] ceoltr
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Soile A Vyline SheedS Brsids 10 Maching ave sseAd /‘()/’
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(lrss Trj‘rg,-/u/f ler rri b’ € Forsn in (/m-v( I.d'/'/l’///&‘/

D|j0(g|0|j0|0|0|o|O(O|0|0|0(0|Oo|o|D|jOo|jojalalo|jojo|o|o
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Person in-Charge:
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/0/)' /L,/

) /5 D019

Tl /i T

PRIORITY LEVEL: C=CRITICAL NC=NON-CRITICAL

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