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

Date

12/ 40T

License Number

760 oL

Check one

Name of facllity
orso e

Address

AL Tye o/
/845

Clty/Zip Code i 7
" Vount Vernia Y 305D

i Qd'/l(dﬁﬁ"(_ ﬂ{cé’ 1 fon Time ~
AT Zie D ru1S

Travel Time

/0 ~7S

Category/Dascriptive

/S

Water sample date/result
(if required)

—_—

Typa,of Inspection (check all that apply) Follow up date (if required)
Ef:dard 0 Critical Control Point {FSO) O Process Review (RFE) 0 Variance Review 0 Follow up

odbome [ 30Day [ Complaint [ Pre-licensing {3 Consultation S

FOODBORNE ILENESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark designated compliance status (IN, OUT, N/O, N/A) for each numberad ilem: IN=In compliance OUT=no! in compliance NfO=not observed N/A=nal applicable

Compliance Status Comgliance Status
Supervision Time/Temporature Controliad for Safoty Food {TCS food)
Person In charge present, demonstrates knowledge, and OIN_Oout . .
1 %DDUT 0O NA pericims dutias 23 " O NI Proper date marking and disposition
IN T CJA | Centified Food Protection M
2] Ow Oov * et EIH:!OWLD:M:::;I Anager 24 QN O g:g Time as a public health control: procedures & racords
Management, food employees and conditional employea; Consumer Advisory
3 | ON DOUTWM‘ knowledge, responsibiiities and reporting OIN [ OUT
- 125 Consumer advisory provided for raw or undercooked foods
4 CJOUT O N/A | Proper use bf restriclion and exclusion @UA
5 OOUT O N/A | Procedures for responding to vomiting and dlarthaeal events Highly Suscoptible Populations
—;
Good Hygienic Practices JIN OouT ,
P d food d, hibited {ood lif
g I OIN OOUT l}ﬁf Proper eating. tasting, drinking, or tobacco use 26 M asteurized foods used, prahiblted foods not affered
7 | OIN OOUT 10 | No discharge from eyes. nose, and mouth r Chemical
L Praventing Contamination by Hands O N O ouT
Food additives: d and rh d
8 w 0O OUT O N/O| Hands clean and proparly washed 2 M ooa adallives: spproved and propery use
d RPN (O ouT
OIN JouT No bare hand contact with ready-to-eat foods or approved 28 ON/A Toxic substances property identified. stored, used
9 9% O N/o altemate method properly followed
Confarmance with. Approved Pracedures
10| OIN OOV /A | Adequate handwashing facilities supplied & accessible 29 O gout Compliance with Reduced Oxygen Packaging, other
L Approvad Source specialized processes, and HACCP plan
..Eﬂﬁ Food cbtained f d
1 PN E?COJ:IJT-I' chiened TTom Approvec souree 30 E’I::A’% g},'g Spacial Requirements: Frash Juice Production
12 CIN/A aﬁwo Food received at proper {emperature ON OouT
31 Special Requi ts: Heat Treat t D ing F
13/ =N OouT Food in good condition, safe, and unadulterated DA O N0 pecial Requirements: Heat Traatment Dispensing Freezers
OIN DOour Required records avallabla: shellstack tags, parasite O gour . . R
14 WA O NO destruction 32 W O NiO Special Requirements: Custom Processing
Protection from Contamination OIN OOUuT
33 Special Requirements: Bulk Water Machine Criteria
OIN OouT OpiA 3 N/O
15 W A O MO Food separated and protected
0N O ouT N OIN O out Special Requirements: Addified While Rice Preparation
. A O N/O Criteria
18] guta OO Food-contact surfaces: cleaned and sanifized D
Proper disposition of returned, praviously served, OiN O out .
17 X‘J 0 out raconditioned. and unsafe food 35 m Critlcal Coniral Point Inspeaction
Timal/Tamparature Controllad for Safety Food |{TCS food) OIN OouT
36 Elw( Process Review
18 gIN O out Propar cooking time and temperatures
CRGA O N/O om AUT
Om oour 37 a Variance
19 Proper reheating procedures for hot holding
;lNﬁ\ O N/O
Om Oour . i . .
20 O O NiO Proper cocling time and temperatures Risk factors are food preparalion practices and employee behaviors
that are identified as the most significant contributing factors to
21| O INA %g'l,‘g Proper hol holding temperatures foodbome iliness.
Public health interventions are control measures to prevent foodborne
22 XN/ 0O OUT ON/A | Proper cold holding temparatures illness or injury.
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[ State of Ohio (
Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of Facllity /4 / ﬂZ _Z . # P /

Date

12/ 5/ 7

i

GOOD RETAIL PRACTICES

. Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods
Mark designated compliance stalus (IN, QUT, N/Q, N/A) for each numbered Item: IN=in compliance OUT=not in compliance N/O=not observed N/A=not applicable

" Safe Food and Water

Utensils, Equipment and Vending

OoND our):nﬁ aNo
L

Feood and nonfood-contact surfaces cleanable, properly

38 Pasteurized eggs used whera required 5447 IN O OUT designed, constructed, and used
39715 N[O OUT Fdot:f\:’:)‘t:: ::::::a fr;r:::l::‘roved source 5o ':‘ a OIJT,BﬁIA ::Iﬂapr:washing facilities: installed, maintained. used, test
ot ovr cn o | [ 2 ot e i pren | (I OO et e
41 | O IN O QUT EIN/A O N/C | Prant food properly cooked for hot holding STREFIN O OUT COIN/A | Hot and cold water avaitable; adequate pressure
42 |0 N O ouT.2KiA O N/O | Approved thawing methods used s642(IN [J OUT [IN/A | Ptumbing Instalied; proper backflow devices
43 M IN O OUT ON/A Thermometers provided and accurate 59¢FT IN O OUT OON/A | Sewage and waste water properly disposed
Food ldantification 60 3 OUT ON/A | Toilet facilities: properly constructed, supplied, cleaned

44 @N 0O ouT Food properly labeled, original container 61 ,@N 0 OUT ON/A | Garbage/rafuse properly disposed; facilities maintained
Prevention of Food Contamination 62 @' IN O oUT Physical facilities installed, maintained. and clean
45’@N O out L;saﬁ:;;%drg?;:i:; d animals not presentiouter 63 IN O OuUT Adequate ventilation and lighting, designaied areas used
Conlamination prevenied during food preparation,
46 Bﬂfw Oour storage & display O OUT ON/A | Existing Equipment and Facililies

47 | & IN O OUT Personal_cleanliness
48 |OIND OUT‘B‘ﬂIA [0 NiD | Wiping cloths: properly used and stored Administrative
49 |OINDD OUTﬁﬂIA [ N/O | Washing fruits and vegetables )
. > et Donentl 65 JQ'IN 0 ouT ON/A | 901:3-4 OAC
50 (O IN O OUT [AN/A O N/O | In-use utensils: propery stored 660N O OUWA 3701-21 OAC
51 lOmno OU'T' A ’l;.lte:is::, equipment and linens: properly stored, dried,
52 d’N 0O oUT ONIA Single-use/single-service articlas: proparly stored, used
53 (ONDO OUT,BﬁIA {3 N/O | Slash-resistant and cloth glove use
il , _Observations and Corrective Actions™ :
= Mark % In MLta box for COS and R: COS=corrected on-slte during Inspection R=repeat violation
Item No.| Code Section | Priority Level Commanl cos R
Oo|a
bz-@w@a, M{Gc_ HCICA 7 oo
N oo
B iz, [ 7o ﬂz/“e: 7 Lan Pl o JM olo
%0 é/é{ Pigtie et «7 ‘t’/ F s L. | oo
Pl 5 v a|a
Tl —gin 2y Fr Pl d’ﬁfé& a7 JeaF— U oo
D6 0 e} M. oo
brp 0/ V¥ , //' - yd oo
PPTT7 (anWT] _Scrvidde_7d4_glecc . oo
’ A z . ) P 5] =]
me{,u TTe Lt b i FS AL AT o {0
Nog I\ ’ s . . o o
VLB #TIA e SRS e en S & Ttz |00
YL “Pr <Tvd . /! oo

Person in Charga 0 M,( U
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PRIORITY LEVEL: C=CRITICAL NC= NON-CRITICAL
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