State of Ohio

[ ‘ood Inspection Repot..
Authonty. Chapters 3717 and 3715 Ohio Revised Code

Nama of facility Chec License Number Date
SO ORFE : }
Auple. \/ri ”J\/ Clibhowse 144 ]2 Rmd0
Addrdss City/StateiZip Code [
305 4&'0/4’ \/A)/ﬂ/ Lor. rL/DLaZU 2 OH 4303
License hoh{o\ / Inspaction Time Travel Time Category/Dascriptive
Y Fl'n rrhey” Z0 3D C35
Type of lnspectlon (check all that apply) Follow up date {if required) | Water sample datefrasult
tandard [ Critical Control Point {(FSO) [ Process Review (RFE) [0 Variance Review [ Follow up J— (it raquired)
O Foodborne 0 30Day O Complaint 0 Pre-licensing [0 Consultation —
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 abserved N/A=nol applicable
Compliance Status Compliance Status
Suparvision Time/Temperature Controlled for, Safaty Food (TCS food)
Parson in charge present, demonstrates knowledge, and giN OoWT . . .
1| OIN OOUT O NiA performs duties 23] CINA 0 Proper date marking and disposition
Z | OIN JOUT OO N/A | Certified Food Prolection Manager OIN £ 0oUuT
i health .
Employse Hoalth 24 WA O No Time as a public health control: procedures & records
Management, food employees and conditional employees Consumer, Advisory
3 [ OW OoUTONIA knowledge, responsibilities and reporting o Oout
- - 25 Consumer advisory provided for raw or undercooked foods
4 | ON CIOUT O NiA | Proper use of restriction and exclusion A
5 | OIN OOUT O N/A | Pracedures for responding to vomiting and diarrheal events Highly Susceptible Populations
Good Hygienlc Practices O Iy O OUT .
ed
6 | OIN B OUT LN/O | Proper ealing, tasting, drinking, or tobacco use 26 ,Eﬂluﬂ‘\ Pasteurized foods used; prohibited foods not offered
7 | OIN O QUT [HN/O | No discharge from eyes, nose. and mouth Chemical
Preventing Contamination by Hands OmIN _OouT
Food addi d and d
a|0ON O OULDdWO Hands clean and properly washed 27M addilives: approved and properly use
Oout .
OIN O ouT No bare hand cantact with ready-to-eat foods or approved | |28 Fnja Toxic substances properly identified, stored, used
91 Ona JETNIO alternate malhod proparly followed
. Conformance with Approved Pracedures
10 _Eﬂﬁ OO0UT O N/A | Adequate handwashing facilities supplied & accessible 2 OmIN Oour Compliance wilth Reduced Oxygen Pacl'cag-ng, elhar
Approved Source 9 ona specialized processes, and HACCP plan
Food abtained fi d
K g:: 5 83_:- abtalned from approved source 30) EI‘:TA Eﬂ:‘g Special Requirements Freib.duice Production
12 ONA pﬁfo Food received at proper temparature Oin O our
i i i i
3 amN Oout Food in good condilion. sale. and unadulterated 3 ONA D) N/O Special Requirements: Meat Treatment Dispensing Freezers
0O IN-O oUT Required records available: shellstock tags, parasite O OJour . W
14 A L1 NIO destruction 32| ONA O NO Special Requ}amenls Custom Processing
Protoction from Contamination
33 0N O out Special Réquiremenfs: Bul atar Machine Critaria
O Oout OnNA O Nio R
15 CIN/A ):rﬁro Food separated and protected v 4 )
,B‘TN T ouT 24 OiN O ouT Spécial Requiréme édiﬁed White Rice Praparation
" it ON/A OO N/IO riteria
18 qna O No Food-contact surfaces. cleaned and sanitized ) 'F
Proper disposition of returned, previously served, 0N O ouT " X
17| OIN OCUT reconditioned, and unsafe food 35 ONA Critica! Control Point Inspection
TimelTemperature Controiled for, Safety Food (TCS food) OIN uT .
36 CINI@ Process Review
18 gr!l?lﬁ o NIOT Proper cooking time and temperatures Vi
37 0N O out Variance
19 gIN O our Proper reheating procedures for hot holdin HIvA
e O NO op 9 procedur g
O OoyTt P ling 1 d . ) .
20| oA \ G0 roper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
29 gI\IITA g O}fg Proper hot holding lemperalures foodborne iliness.
- Public health interventions are control measures lo prevent foodborne
, .
22 /B’ IN O OUT ON/A | Proper cold halding temperatures iltness or injury.
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GOOD RETAIL PRACTICES
Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.

Mark desngnaled compliance status {IN ouT, N.fO NIA] for gach numbered lem IN=in compliance OUT=not in compllance N/O=not observed NIA-not applicak
Safe Food and Wator - o Utensils, Equipment and Vending '
. Food and nonfood-contact surfaces cleanable propi
38 |OIN OOU /A OJ N/O| Pasteurized eggs used where required 54 ,lj/lN aour designed, constructed, and used
39 LETIN OOUT ON/A Water and ice from_approved source o ,Elﬁ O OUT CINA | Warewashing facilfies: installed, maintained, used te
Food Temperature Cantrol 4 strips
Proper cooling methods used; adequate. equipment 56 LETIN O oUT Nonfood-contact surfacas clean
‘“"'/"ﬁﬁ D OUT ONA DI NI | ¢, temparature control z __ Physical Facliltias
41 | O INO OUT OON/ N/Q | Plant food properly cooked for hot holding 57 ,B'fgl 0O QUT [N/A | Hot and cald water available; adequate pressure
42 |OINDOOUT DNWKJ Approved thawing methods used 581 0 IN OOUT Plumbing instalted; proper backilow devices
43 | .EIIN 0O ouT ON/A Thermometers provided and accurate DNL',Q Ono
Food Identification 591,E|/IN 0O OUT ON/A | Sewage and wasie water properly disposed
44 |0 WO OUT Food properly labeled; original container | 60 O IN O QUT CIN/A | Toitet facilities propery constructed, supplied, cleaned
Prevention of Food Contamination == 61 0 IN O OUT ON/A | Garbageirefuse properly disposed; facilities maintained
e .
sl omnoour Insects, redents, and animals not prasent/outer 2,00 IN OO OUT Physical facilities installed, maintained, and clean dogs
_)’ openings protected “ outdoor dining areas
Contamination preventad during food preparation, ON/A D NiO
p Ll Bl storage & display ,E(
47 |0 N D oUT ONA - Eersonal cleaniiness 63, iN OOuT Adequale ventilation and lighling; designated areas use
48 (OINO CQUT DNh}F_'I’ N/O | Wiping cloths: properly used and stored 64’ ,EﬁN [ OUT [IN/A | Existing Equipment and Facilities
P :
9 | 0OINDOOoUT DNL@E(NIO Washing fruils and vegetables Administrative
_~Proper Use of Utensiis
50 |0 INOOUT I:INI‘&EI/NIO In-use wiensils: properly stored 651N O] OU}EﬁJIA 901 3-4 OAC
51 | 0 IN O ouT ON/A rl;.lal:glseﬂ(;s. equipment and linens: properly stored, dried,  |y/] 66 ',EIIIN O OUT ONA | 3701-21 0AC
52 |0 INO OUT ON/A Single-use/single-service arlicles: properly stored, used
53 [ O iN [1 QUT CINAETNIO | Slash-resistant, cioth, and fatex glove use
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