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Authority; Chapters 3717 and 3715 Ohio Revised Code

Name of facility Check one License Number Date
Asole Vil Mavathon aFso priFe 03] )1al14
Addresh * J City/Zlp Code ' i
200 Cishecdon Y. Howard Y302 % |
License holder Inspection Time Travel Time Category/Descriptive
AvM Holdings LTp 75~ 15 ]

Typ
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of Inapection {check all tHat apply)
ndard B Critical Contrgl Point (FSO} D’{mcess Review (RFE) [ Variance Review [ Follow up
0 Foodborne O 30 Day O Complaint

{ Pre-licensing O Consultation

Follow up date (if required) | Water sample date/result
{if required)
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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 OUT=not in compliance N/O=not cbserved N/A=no! applicable

Compliance Status

Compliance Status

Supervision

Time/Tomporature Controlled for Safety Food (TCS food)

1 BT(I:IOUT O N/A ::rrg:::‘;" ;L:?;ga present, demanstrates knowledge, and té :;IA %/g:,'g Proper date marking and disposilion
r Prorr]
21 DOULCI/A Cenlfia;;:cl}:;::ol::ic::tr'thanager 24 g ITA EI] g:‘g Time as a public health control: procedures & records
Management, food employees and condilional employes; Consumer Advisory
3 | A OOUTONA | houledge, responsitities and reporling O GouT
25 A Consumer advisory provided for raw or undercaoked foods
4 EfN O0OUT O N/a | Proper use of restriction and exclusion
5 P-IN OOUT O N/A | Proceduras for responding to vomiling and diarrheal events Highly Susceptible Popuiations
Good Hygienic Practices Ow O out ) .
6 | N O OUT O N/O | Praper ealing, tasting, drinking, o lobaceo use 26 Pﬂ?‘“‘ Pasteurized foods used; prohibited foods not offered
7 Q‘m O OuT O N/O | No discharge from eyes, nose, and mouth Choemical
= ) Preventing Contamination by Handa 0N, O OUT
,B( 27 DN%( Food additives: approved and properly used
8 N ) OUT O N/C| Hands clean and properly washed
o Oout .
OIN OpuT No bare hand contact with ready-lo-eal foods or approved 28 "nra Toxic substancas properly identified, stored, used
9 ON/A NI gltemate method properly followed - - -
. Conformanca with Approved Procodures
10 Dlﬂ' OOUT O N/A | Adequate handwashing facilities supplled & accessibla 20 O CQout Compliance with Reduced Oxygen Packaging, other
e ‘Approved Source W /A specialized processes, and HACCF plan
11]] m = 03_: Food obtained from approved source 30 EATA DE! g}g Special Requirements: Frash Juice Production
12 gN!A = o Food received at proper temperature O DouT
3 MN O ouT Food in good condition, safe, and unadulterated 3 ENA ONO Special Requirements: Heat Treatment Dispensing Freezers
14 Enul A g g";g gzgt'gggonmmms available: shellstock tags, parasile 33 = lTA gztg Special Reguirements: Custorn Processing
Brotectoqiiom.C migaron 33 E&:‘A g g:JOT Special Requirements: Bulk Water Machine Criteria
15 NTA Ilz:ll gg Food separated and protected
AN O out 34 OIN DOoUT Speclal Requirements: Acidified White Rice Preparation
18 G O N/O Food-contact surfaces: cleaned and sanitized @fa ONO | Criteria
17 p'ﬂv a out fefgg:éi:;iﬁs‘“:gdfn':;‘;;“ﬁ:; dp"""""s’Y served, 38| E':'TA QOUT | Critiea Control Point Inspection
~ Time/Tamperature Controited for Safety Food {TCS food) 0 out ,
36 NIA Process Review
18 gl:lTA Bg:‘g Proper cooking time and temperatures -
B'?N o ouT 37 gl A o our Variance
19 OnA O NGO Proper reheating procedures for hot holding
O OQUT P ina d . .
20! oA @0 roper cooling lime and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
21| Ania I:Dlg:;g Proper hot holding temperatures foodbome iliness.
Public health interventions are control measures to prevent foodbome
22 p’ﬁ O QUT ON/A | Proper cold holding temperatures iliness or injury.
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Goaod Retad Practices are preventatwe 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 numbéared item: IN-=I=n compliance OUT=not in compllance N/O=not observed N/A=not ap-plicable

~GOOD RETAIL PRACTICES

Safe Food and Water

ytonsils, Equipmaent and Vundlnn

efin

Focd and nonfood-contact surfaces cleanable, properly

33 |(ONDO OUT,EmIA 0O N/O| Pasteurized eggs used where required 54 aout designed, constructed, and used
39 N O OUT. . Water and ice from approved source - ﬂ 0 oUT OIN/A Warewashing facililies: Installed, maintained, used; test
‘Food Temperatura Control . T strips
Propar cooling methods ysed; adequate aquipment 56 | A'IN O OuT Nonfood-contact surfaces clean
40 ’MN 0O ouT ONA B N/O for temperaltura control y |‘ﬂbl k i Physical Facllities. =
41 |ODINOOCUT I:]NIA’B‘NIO Plant food propedy cooked for hot holdlng 57 ,EﬁN O OUT CIN/A | Hot and cold water available; adequate pressﬁra
42 )Z(IN 0O QUT ON/A O N/Q | Approved thawing methods used @4")’ | e, ¢ )/”)1 % 58 O IN O QUT ON/A | Plumblng installed; proper backflow devices
43 )2( IN O QUT ON/A Thermometers provided and accurate 59 ,Z’ IN O OUT ON/A | Sewage and waste water properly disposed
i ) Food fdentification &0 ,d IN O OUT ON/A | Toitet facilities: propery constructed, supplied, cleaned
44 ﬂIN gout Food properly labeled; original container a1 JZ’ IN 1 OUT ON/A | Garbagelrafuse properly disposed; facililas maintained
! Praventlon of Food Contamination 3 sz/d IN O out Physical facilities installed, maintained, and clean
45 ﬂ INO OUT Insects, rodents, and animals not present/outer 63 ’Bﬁ Oout Adequale ventilation and lighting; designaled areas used
openings protected -
Contamination prevented during food preparation,
“ ’Ef LN oout slorage & display 64 ,Erﬁ O OUT ON/A | Existing Equipment and Facilities
47 N O ouUT Personal clganliness
48 |OINDO DUT,E'NIA 0 /O | Wiping cloths; property used and stored Administrative
49 | O INO OUT I:INIA,Ei N/Q | Washing fruits and vegetables
. — J = 85 )ﬁ 0 ouT ONiA | 901:34 0AC
_ 0 Propar Use of Utanslls -
50 ,E,IN G OUT ON/A [ N/O | In-use utensils: properly stored sgs|OIN O OUT,EI‘KHA 3701-21 OAC

51 | ,E’IN 0 ouT ON/A ;jat::'sel::., equipmant and linens; properly stored, dried,
52 ,B' IN O OUT ON/A Singla-use/singla-service articles: proparly stored, used
53 (OINO OUTﬂNIA O N/Q | Slash-rasistant and cloth glova use
i ' Observations ‘and Corrective Actions N I )

Item No.| Code Section | Priority Level | Comment _cos n.
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