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State of Ohio

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

22001 _Cosho dm KA

Name of facility Check one Licanse Number Date
AVES Propectiss (¥FSO ORFE 147 12919
Address ‘ - City/Zip Code i

Howdard 47025

Licenss holder

Aves FProvetres

Inspection Time

ap

Travel Timae

Category/Descriptive

20 (45

Standard

Type of Inspection (check’all that apply)
ritical Control Point (FS0) O Process Review (RFE) [ Variance Review [ Follow up

0 Foodbome O 30 Day [ Complaint

O Pre-licensing O Consuitation

Follow up date {if raquired})

Water samvpln datefresult
{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=nol in compliance N/O=not observed N/A=not applicable

Compliance Status

Compliance Status

Supervision Time/Temperature Controllad for Safety Food (TCS foad)
1 [ 2m oourawa g:r’;'::‘;“:ﬂfge present, demonstrates knowledge, and | |, o g g}g Proper date marking and disposition
N T O N/A. | Certifted Food Protection M
2N COUTD — Em ploy‘: :ea‘::h i 24 E’A?A % g},‘g Time as a public health control: pracedures & records
Management, food employees and conditional amployee; Consumer Advisary
3 P‘fN pout O NA knowledge, responsibilities and reporting ’[217\1 O ouT
CIOUT O WA | Proper use of restriclion and exclusion 25 ON/A Consumer advisory provided for raw or undercooked foods
4 |_21F~J
5 "sz OQUT O N/A | Procedures for responding to vomiting and diarrheal events Highly Susceptible Populations
Good Hygienle Practices O Oout .
d fi
5 JZ'iL‘J 0 OUT O N/O | Proper eating, tasting, drinking, of tobacco use be iA Pasteurized foods used; prohibited foods not offered
7 EIIN O] OUT OO N/O | No discharge from eyes, nose, and mouth Chemical
Praventing Contamination by Hands O OouT
Food additives. ed and propery used
8 _D\ﬁ 0 OUT £J NrO| Hands clean and properly washed 2 ;lﬂfA adailives. approved and propery
D‘iﬁ O out
,IZIIN 0O out No bare hand conltact with ready-to-eat foods or approved 2Onia Toxic subslances properly dentified, stored, used
2 \One O NO alternate method propery followed
Conformance with Approved Procedures
10 | [N COUT O N/A_| Adequate handwashing facilities supplied & accessible 2g 0N OOUT | Compliance with Reduced Oxygen Packaging, other
Approved Source fardla specialized processes, and HACCP plan
i ’g :: 5 gu.'}l: Food obtained irom appreved source 30 =) A Ia ﬁ:‘g Spacial Requirements: Fresh Juice Production
12 aN/A jB'NIO Food received at proper temperature O O ouT
- g'I'N o ouT Food In good condilion, sale, and unadulierated 31 a N/o Special Requirements; Heat Treatment Dispensing Freezers
14 DQNETA DI:I roq,l;g g:;‘::::udo;emms available: shelistock 1ags, parasile 32 d lNA Dng;g Special Reguirements: Custom Processing
' Protectlon from Contamination
JZ‘TN ouT 33 B% DD g;’g Special Requirements: Bulk Water Machine Criteria
15 ON/A EI NIO Food separated and protected
B’IN 0 ouT 24 OIN. O ouT Special Requirements: Acidified White Rice Preparation
18 Bnva O N Food-contact surfaces: cleaned and sanitized /A O NIO Criteria
17 p'!N O ouT f;:g:;iﬁzﬁsm::dfnﬁgr;ﬂgdpwviously served, B ONA QOUT | Critical Control Point Inspection
Time/Temperature Controllad for Safsty Food {TCS food) OIN OouT
36 pm Process Review
18 EBIITA E,g:,'g Proper cooking lime and temperatures
37 0. 0 our Variance
OIN 0ouUT A
19 ONA 94"0 Proper reheating procedures for hot holding
O agur P - i X
20| Hnva DAvo raper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
21 ,g::?‘A g g},‘g Proper hot holding temperatures foodborme illness.
Public health interventions are control measures to prevent foodborne
22 IN O OUT ON/A | Praper cold holding temperalures itiness or Injury.

HEA 5302A Ohio Department of Health (6/18)
AGR 1268 Chio Department of Agriculture {6/18)
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State of Ohio

Food Inspection Report

Authority: Chapters 3717-and 3715 Ohio Revised Code

= NON-CRITICAL

HEA 53028 Ohio Department of Health (6/18)
AGR 1268 Ohio Department of Agriculture (6/18)

' Nama of Facility . Type of Inspection Date
| _ﬂ_&.'é_fryur_-hx Mandard r/((f’ l! 1‘/}/!‘]
GOOD RETAIL PRACTICES
Goad Retail Practices are preventative measures to contro! the introduction of pathogens, chemicals, and physical abjects into foods.
Mark designated compliance status (IN, OUT, N/Q.-N/A} for each numbered item: IN=in compliance OUT=not in compliance N/O=not observed N/A=not applicable
i Safe Food and Water, Utensils, Equipment and Vending '
: F Food and nonfood-contact surfaces cleanable, properly
38 |G~ OouT ﬁNfA L1 N/O| Pasteurized eggs used where required A _@,aﬁl Qoout deslgned, construcied, and used
39 [N OOuT Waler and ice from approved source Warewashing facilities: installed, maintained, used; test
3 Food Tempetature] Control 5514 "” D OUTONA | gring :
B{ Proper cooling methods used; adequate equipment 56 [ ['IN O OUT Nonfood-contact surfaces claan
40 N O OUT ONiA T N/O for temperature control Physical Eaciiities
41 |ONDO OUTl IZ]NIA}Z{NIO Plant food properly cooked for hot holding 57 | m 0 OUT CIN/A | Hot and cold water available; adequate pressure
42 )Z‘I' IN O OUT ON/A O N/O | Approved thawing methods used 58| O IN O OUT ON/A | Plumbing Installed; proper backflow devices
43 ﬁ IN O OUT OONIA Thermomelers provided and accurate 59 ,Eﬁ O OUT ON/A | Sewage and waste water properly disposed
Food Identification 60 ,E'ﬁl O OUT ON/A | Toilet facilities: propery constructed, supplied, cleaned
44 ﬁ IN [ QUT Food properly labeled; ariginal container 61 ,B’ﬁl 33 OUT CIN/A | Garbage/refuse properly disposed; facilities maintained
Prevention of Food Contamination GZJW gout Physical fatlliies installed, maintained, and clean
45 IN O ouT ;:i?%sr%drz::at:tle?d anjrials nat prasentioutar ?3 IN OouTt Adequale vanlifation and lighling; designated areas used
Contamination prevented during food preparation.
48 ?’IN bout storage & display 64 ,244 0O CUT ON/A | Existing Equipment and Facilities
47 | QN DO ouT Personal cleanliness
¢["48//0 IN 2’OUT ONIA O NiO | Wiping dloths: properly used and stored Administrative
49 | O IN O CUT ON/A )Z‘I' N/O | Washing fruits and vegetables
IN ouT BﬁfA 901:3-4 QAC
Propar Use of tHensiis 65|10 o
t@ () INE’OUT [ON/A O N/O | In-use utensils: properly stored 66 [XIN & OUT CIN/A | 3701-21 OAC
Utensils, equipment and linens: properly stored, dried.
51 | 2R O out ONA bt
52 M [ oUT OON/A Single-use/single-sarvice articles: properly stored, used
53 |OINDOOUT JZﬁIA O N/O | Slash-resistant and cloth glove use
= 74 . . Observations and' Corrective Actlons 3
| - ~ Mark " In- mrﬁata box for.COS and R: COS=comected on-site during inspection  R=repeat violation
Item No.| Code Section | Priority Level | Commant cps | R
Lg | 3.1 NV Ohsevyed 2 wiping. cloth b 1S 1280047 terinde | A |0
Jnnitiicr /nmmﬂ?m’? BrujrtS 1 ltry ripfes/ 810
anAd Zw;aam i? Qb S rhse gl [ et | O
/’f‘h n Lz S_ﬂﬂ/f??/ £ grritentt= b 1S a7t B 18
Ap | 32 NE DhserveAd S peral lA_LL¥ /sz/A.S//S Skoig A mfrﬁlnﬂﬁnﬁr o
)i ll/ﬁft/! Sfpri. ; s Ferrpy e hese c o
dalet myst ke ot /5?6'?-’ er fe Lid i er, B ALERLE
) S a Agy el LJq/‘.anp}[ oln chnad /?,mw oo
i bag fP real .otf/t« m‘fMS//T oo
L2 L N | fomie vigge vegmis ot kol 7 Jeo sinlk—y 7 [D]D
\ pies Lomdleford il 1ot Aoy (apusH aldifrgrn/ |8 |0
: 15Sule. Nk Tp b ve, A ireef 471 bAelive, 1 )eelbeyp | DD
— Ofﬂmm/( 77 2/ 1) 7’?‘)‘/’.'3 o
orlLF /); T(ﬂM/)JoS/ o tortn., ) kS spn/f0 (0
rn/p ]7./‘/ Se ngﬁ mjf/ 5?_?" [/f/,jé Jor ey LGE. /_L/% olo
Date: o
10 77 (e /277D
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State of Ohio

Continuation Report
Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of Facility

AVaS ﬂrm s

Type of Inspection Date

57‘/144,,,////;0 ﬁ /25/2

hin

T R R A e
-~ -l- ~ Mark "X' ina appropriate box for COS and R: Cos=correcledron -site during inspoctbm R=repeat’ 'xdalﬁn

= Obsewaﬁonmﬂ ‘Corrective Actions (continued)l! N :

1
,I'I
i

Itam No. | Coda Section

Priority Lavel | Comment
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Person in Charge:

s

Data;

[ 29/3

Sanitarjaf:
—

PRIORITY LEVEL:
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C=CRITICAL NC= NON-CRITICAL

HEA 5351 Ohio Department of Health (6/18)
AGR 1268 Cont. Ohio Department of Agriculture (6/18)
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