State of Ohio
(od Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of facllity Check one License Number | Date
)C()N, Lic O,FSO D RFE / /@
Address ‘ ‘ CIty!ZEp Cod:
| 1L %bw\'l/\ r\\M %\- \\U— JMY\B\/\_ H)JDS %
Llc_ense holder ) Inspaction Time Travel Time Catagory/Descriptive
ke Alogre LAC

Type of Inspection {check all that apply)
] Standard  -EXCritical Control Point (FSO} O Process Review (RFE) O Variance Review O Foltow up
O Foodbome O 30 Day O Complaint

3 Pre-licensing O Consultation

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

{if required)

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/Q=not observed N/A=not applicable

Compliance Status

Compliance Status

Suparvision

Time/Temy

perature Controlled for Safety Food (TCS feod)

Person in charge present, demonstrates knowledge, and

)zﬁN O out

1 DI’N OOUT O N/A performs duties 23 ONA O NO Proper date marking and disposition
2 HIN OOUT O N/A | Certified Food Protection Manager [m] O our ) X
— Employes Health 24 /A O N/O Time as a public health control: proceduras & records
Management, food employeas and conditional employee; - Consumer Advisory
3 ,E{FN QouT O N/A knowledge, responsiblililies and reparting IN O ouT )
25 oA Consumer advisory provided for raw or undercooked foods
4 | N COUT O N/A | Proper use of restriction and exclusion
5 | Catn OOUT [J N/A_ | Procedures for responding to vomiting and diarrheal events Highly Susceptible Populations
7 ”
Geod Hygienic Practices m] O our .
Pasteurized foods used, prohibited foods not offered
& | OIN O OUT @6/0 | Proper eating, tasting, drinking, or tobacco use 261 ETN/A e used, pronibs
7 | OIN O QUT [3N/O | No discharge from eyes, nose, and mouth Chamical
) 4 Praventing Contamination by Hands OIN Oour
rd Food additives: d and rl d
8 | BN O OUT O N/QO| Hands clean and properly washed Y P#:A oad AccitvaZs appravad end propery use
N Dout Toxic substa rly identified, stored, used
IN O OuUT No bare hand contact with ready-lo-eat foods or approved 2BAnia oxic substances properly identllied, stored, use |
2 'owa anNo alternate method properly followed - - —
L Conformance with Approved Procedures
1o )GIN EﬁUT I_:I N/A | Adequale handwashing facililies supplied & accessible 20 OIN Oout Compilance with Reduced Cxygen Packaging, other
: : _@pmﬁ&' ‘Sotirca A spacialized processes and HACCP plan
[4
il v’g‘-: : 583_: Food obtained from approved source 30 BATA g g:;g Special Requiremenls Fresh Juice Production
12 aOna GNo Food received at proper temperature ll:l et
k)| " | Special Requi ts Heat Treatment Dispensing Freezers
13| [N G OUT Food in good condition, safe, and unadulterated ,EKUA OnNo pecial Requirements Heat reaiment Uispensing
14 DD&TA % g:}‘g gsg‘gggarmms L LRI S ST LR 3 E‘ﬁITA Dng:'g Special Requirements: Custom Processing
Protection from Contamination
N outT - : 33 E":'TA DD g:g Special Requirements Bulk Water Machine Criteria
15 ON/A g NIO Food separated and protected
7O N aUT 34 O/ DO our Special Requirements Acidified White Rice Preparation
18 va’O NO Food-contact surfaces: cleaned and sanitized N/A 3 NiO Criteria
P
17 PAN O ouT :':::’OP:;"“’;::';’E":’: ’ ‘L’n':;‘r‘;"fi‘l’) dpreviouslv served, 35| gb':fA ? OUT | criticat Control Paint Inspection
Timel/Tem turs Controlted for Sa Food S food,
e SRy Mk ) 36 g}::A 0 ouy Process Raview
18 /EETA EI :}g Proper cooking time and temperatures /El
ouT 37, F#:A 0 our Variance
19 EP:TA’E/NJPO Proper rehealing procedures for hot holding '
BN O out ) ) .
2Onia O N Proper cooling lime and temperaluras Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
21 D;ITA I(::I]?:,lrg Proper hot holding temperatures ) foodbomne iliness.
- Public health interventions are control measures to prevent foodbome
22 /a/.IN 0 OuT ON/A | Proper cold holding temperatures illness or injury.
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- Authority: Chapters 3717 and 3715 Ohio Revised Code
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GOOD RETAIL PRACTICES

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

Mark designated compliance status (IN, QUT, N/Q, NiA] for each numbered item: lN-ln compliance QUT=not in compliance N/O=not observed N/A=not appllcable

L
HEA 53028 Ohio Depanment%%anh (6/18)
AGR 1268 Ohio Depariment of Agriculture (6/18}

i_ “Safe Food and Watar Utenslis, Equipment and Vending
38 § ,El IN O QUT CIN/A O N/O| Pasteurized eggs used where required 54 /E{ iN O out ::;l.;nae':ld é‘::sfﬂ;:g":‘c; ﬁl;g:ces cleanabla, prnperiy
3g |&iN O ouT Water and ice from approved source }{ Warewashing facilitles: Installed, maintained, used: test
' Food Temperature Control (%‘ OuT ONiA strips
Proper cooling methods used; adequale equipment 6 10 IN XOUT Nonfood-contact surfaces clean
40 iﬂ,{“ O OUTONADINIO | ¢ temperature control j __ Physical Facilitles :
41 | JE'TN [0 OUT CIN/A T] NfO | Plant food properly cooked for hot holding 57 IN 8 OUT ON/A | Hot and cold water available: adequate pressure
42 ﬁ’rN DO CUT CON/A &3 NfO | Approved thawing methods used .' 58| O IN O OUT ON/A | Plumbing Installed. proper backflow devices
43 Ple D OUT ON/A Thermometers provided and accurate 59 ﬂ IN O OUT OON/A | Sewage and waste waler properly disposed
g - 'Fnod.lgeﬁﬂﬁgiﬁ. "-‘ 60 ,G/'N O QUT ON/A | Tollet facllities: properly constructed, supplled, cleaned
INO OUT Food properly labeled, original container B1 ID’IN O OUT ON/A | Garbage/refuse properly disposed. facilities maintained
_ Pravention of Food Contamination - :‘E O IEI” out | Physical facilities installed, maintained, and clean
| ES} o /D/OUT ér;:m s'?;::‘al:l' a.a‘;ci animals not present/outer "'(;‘_3_- ):l IN/E’OUT Adequate ventilation and lighting; designated areas used
; o “u | Contamination prevented during food preparation,
H;; I:I_l.?’ T | storage & display 64 /ﬂrlN O OUT ONJA | Existing Equipment and Facilities
47 IN O ouT | Parsonal cleanliness
48 L£TIN O OUT ON/A O N/O | Wiping cloths properly used and stored —— Administrative -
49 IN O OUT ON/A [T N/O | Washing frults and labl
- =Lu2e = ‘Er E SEITY T 2NC vegEaves 65|0IN O 0UT,£NIA 801 3-4 OAC
; __ Proper Use of Utenslis E
50 94N 0O OUT EIN/A B N/O | In-use utenslls: propery stored 66| 3 IN [0 OUT ON/A | 3701-21 OAC
T Utensils, equipment and linens: properly stored, dried,
51 ) O INEYOUT ONA e
52 |@IN O OUT ONA Single-usefsingle-servica articles: properly stored, used
53 I:! IN EI OU}EIﬁIA O N/O | Slash-resistant and cloth glove use
0 _ ~_______ Observations and Corrective’ At_:_tjoqp = i 5
e ____Mark "X"in approprata box for GOS and R: COSscormected on-site during inspection R=repeat violation .
Iteam No.| Ceode Section | Priority Lavel mment cos | R
[o ' ovide o trashh Oan Tor apd<ink n hase meat oo
a|o
o/ Wl /25 a Obheyrd huld-up & cugt awnd delacs ov e o|o
Mociavaes n ase ot omd L_JlQLﬂ“cu_rs - IMscar oo
ice. C\awn and aanitze ASide = ariect pamedadl,0 [0
Ys /I3s ¢ Dhcevrve 4 yodout (\VUQD\:\QS i N went - = 1 mipale 1’0 [0
: {odamts et ate Qo - P ol oles -(kgamlwmirn?a Qreel 0|0
S1H/Rs C (Apseaved Oaclyga alléissed and Arink combrps afored [0 10O
e AR Touw 'k up) aredse oD (Tom oo
55 Dishwésher (D’\ nd! o 2000 Fo he o |b
<un, T2/ YD&'AAM-—@R 2 O nl Far oo
A7 pey N dS U2, nsd - Sathy 4—1 7o of dlsles g |o
S ' Dbce voed  €pod Aolire, on (o u_\c,rsl € gD ot oo
g odc . 1t 8ty huald-up- Weenin a 0ldan'state |00
Person in Charge -~ Date:
s [ s
/ < . 1 89
Sanitaifan \ . / Licensor; /-
H D ( % )
PRIORITY LEoEL: C=CRIT NC = NON-CRITICAL Page of I




State of Ohio

. Continuation Report '
Authority: Chapters 3717 and 3715 Ohio Revised Code
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Observations and Corrective Actions (continued) R A

Mark "X" in approgriate box.for GOS anle COSerraded on-site durlnn hspection R repeat vblation =
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Item No.| Code Sacﬁon Priority Level

Comment
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Condact Walkh ozt whoo A oWWiarisine /S

Jﬁv( e o A \!\-I\\\ P{'D{\UA;&(\ Qurd  Yodoud 0us 2Qa'miirils r{
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Person In Chargo,é / Date: } g/
- r N { 1
Sariitartan: N l/ JdI . Licansor:
>J_\ZB: i ) I A \"\"\U \ S T{
PRIORITY LEVEL: ) C@ NC = NON- CRITlCAL _— Page__:jofL{
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State of Ohio
{_Continuation Report

(

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of Facllity —Wj/ 4 /Cd 1// ' LAC/ :

Type of Inspection Date
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PRIORITY LEVEL: C=CRITICAL NC=NON-CRITICAL
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