State of Ohio

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

Name of facility

A m{a')Q p

‘A}Dﬁﬁ/‘p)"fﬂ( ﬂ'ua n‘{\ M. %jﬂgh

Check one

PTFSO ORFE

Date

1&/16/}7

Licensa Number

45

Addrass

G- e Vot jﬂn//uﬁltf Stree?

Cityizip Code

MY v

Y3050

License holder

Pavi

tandard
O Foedbome 0 30 Day

Type of Inspection (check
ritical Control Point (FSO) O Process Review (RFE) O Variance Review O Follow up

inspection Time

/

20

Travel Time

Catagory/Descriptive

&N

that apply) tZle

0O Complaint O Pre-licensing O Consultation

Watar sample datefrasult
{if required)

g

Follow up date [if required)

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark designated compliance status (IN, QUT, N/Q, N/A} for each numbered item: IN=in compiiance OUT=not in compliance N/O=not observed N/A=not applicable
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Time/Temperature Controlled for. Safety Food (TCS food)

Person in charge present, demonstrates knowledge, and IN O ouT . .
1 ,ﬂl’ﬁ O0oUT O N/A performs duties 23 ONA O NI Proper date marking and disposition
2 |_ETiN QOUT CIN/IA | Certified Food Protection Manager N Om Oour !
Empioyos Health ‘ 35 ON/A DO NIO Time as a public health control: procedures & records

,Em’w OouT O N/A

Management, food employees and conditicnal employge
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Consumer Advisory
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Consumer advisory provided for raw or undercooked foods

4 IN EF1OUT O N/A | Proper use of restriction and exclusion
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No bare hand contact with ready-to-eal foods or approved
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Conformance with Approved Procodures

.
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Adequate handwashing facilities supplied & accessible
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Compliance with Reduced Oxygen Packaging, other
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1 Food abtained from approved source
1 = :: S OU: PP 30 ,g#}:\ g g}g Special Requirements: Fresh Juice Production
12 ON/A ’Z%:,; Food received at proper temperature 5 o out
3 ,E/IN O ouT Food In good condillon, safe, and unadullerated 31 ,E!{I':\ O nio Special Requiremeants: Haat Treatmant Dispensing Freezers

QIip OouT Required records available: shelistock tags, parasite (m| 0O out . . i
14 }3& a N/o destruction 32 /A O NIO Special Requirements: Custom Processing

" Protection from Contamination OIN OouT )
33 ‘A [ N/O Special Requirements: Bulk Water Machina Criteria
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Proper cocking time and temperatures

N O OUT 34)5])«1 0 ouT Speclal Requirements: Acidified White Rice Praparation
. . N/A O N/IO Criteria
16 ON/A O NIO Food-conlact surfaces: cleaned and sanitized )
Proper disposition of retummed, previously served, -y f ] OUT .. i .

17

IN OouT recndlionad, end unegfe food d Eizale Critical Cantrol Paint Inspection

Time/Temparature Controlled for Safety Food (TCS food) [m] 0 out
36 NIA Process Review

37

O ourt
N/A

Variance

18
DA ONO Chicen 15HF
IN OO0UT
19 IS:MA F’NIO Proper reheating procedures lor hot holdlng ﬁ/
IN O 0ouUT
20 ON/A ,sz /0 Proper dooling time and temperalures

SN o out

21 ON/A O NIO

Proper hot holding termperaturas

22

,ZﬁN [ OUT CIN/A

Proper cold holding temperatures

Risk factors are food preparation practices and amployee behaviors
that are identified as the most significant contributing factors to
foodbome iliness

Public health interventions are control measures lo prevent foodbome
illness or injury.
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State of Ohio

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

pe of Inspectio 7 Date

Nﬂm:Jr:;y U }n@;(f}: ed ) a a‘/\ P ey rina ;m@m{ I )/ / 1

GOOD RETAIL PRACTICES

Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into focds,
Mark designated compliance status (IN, OUT, N/Q, N/A) for each numberad item: IN=in compliance QUT=not in compliance N/O=not observed NfA=not applicable

Safe Food and Water ‘:W Utensiis, Equipment and Vending
L P )2,{ Food and nonfood-contact surfaces cleanable, properly
38 )Zm‘«l 0O ouUT ON/A O N/O| Pasteurized eggs used where requdired C 5, N O ouT e e
39 Jz’lN 0 out Wgtar and ice from approved source | 55 )Z(lN O OUT ON/A W_arewashing faciliies: installed, maintained, used; test
__ Food Temperatura Control ‘“ - A strips
: Fse) O IN @ OUT Nonfood-contact surlaces clean
Proper cooling methods used; adequate equipment 56_' .
40 )zﬁN O OuT ONAD NIO | ¢ 0 perature control { L iEmakan " Physical Facllities
41 [OINDCUT DN!A}Z(NIO Plant food properly cooked for hot holding 57 ,EﬁN {J OUT ON/A | Hot and cold water available; adequate pressure
42 '[Z{‘N 0 OUT OIN/A [] N/O | Approved thawing methods used 58| 0N O OUT OON/A | Plumbing installed; proper backflow devices
|43 ﬁIN O OUT CIN/A Thermometers provided and accurate 59 ,ﬁN 0O OUT ON/A | Sewage and waste waler properly disposed
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N ‘Provention of Food Contamination ' Y621 [@IN 01 oUT Physical faciliies instalied, malrtained, and clean
Insects, rodents, and animals not present/outer ’d L
45 | [0 IN 3 OUT openings proteced 63 IN O OUT Adequate ventilation and lighting; designated areas used
Contamination prevented during food preparation, E/
46 INET OUT
CD o /E' storage & display 64 ! IN [0 OUT CIN/A | Existing Equipment and Facllities
47 ,ﬂ IN O OUT Parsonal cleanliness
48 IN 00 OUT IN/A O N/O | Wiping cloths: properly used and stored " : Administrative
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Utenslis, equipment and linans: properly stored, dried,
51 [N O OUT ON/A handlod
52 ,ﬁ IN O OUT ON/A Single-use/single-service articles: properly stored, used
53 |OWNDOOUT JZﬁIA I:] N!O Slash-resistant and clolh plove use /
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State of Ohio

Continuation Report
Authority: Chapters 3717 and 3715 Ohio Revised Code
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