State of Ohio

~0od Inspection Repo\ :
Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of facility Check one Licanse Numbaer Date
ﬂao/e Vm”u/a Marathon OFSO [RFE los! 1t/29/i18
Addfess City/Zip Code 4 f
2191 Cm}\,p&un RA. Hovigrd 43015
License holder Inspection Time Travel Time Category/Descriptive
Avm_ /e s LTO N (45

[J Foodbome [ 30Day O Complaint

Type of Inspection {check alldRat apply)

andard [0 Critica! Control Point (FSO) ,@f’mo&ss Review (RFE) O Variance Review [ Follow up

O Pre-licensing O Consultation

Follow up date {if required)
"

Wataer sample date/rasult
(if required)

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark designated compliance status (IN, QUT, NIO, N/A) for each numbered item: IN=in compliance OUT=net in compliance NfO=not observed N/A=not applicable

Compliance Status

Compliance Status

BN

EN £ OUT CINFA

Proper cold holding temperatures
=T

Supervision Tima/Temperaturs Controlled for Safety Food (TCS food)
Person in charge present, demanstrates knowledge, and jﬂ‘,llN aout i
1 JH}N OOUT O N/A performs duties 23! ONIA T NIO Proper date marking and disposition
2 | [N OOUT O NVA | Certified Food Protection Manager OiN OouTt )
r g Empl Hoalth 24 me O NO Time as a public health control: procedures & records
Management, food emplayees and conditional employee Consumeor Advisory
3 WN QouT O NA knowledge, responsibilities and reporting O™ OouT . L
— 25 M" A Consumer advisory provided for raw or undercocked focds
4 | YN DJOUT O N/A | Proper use of restriction and exclusion
5 | (R OOUT O N/A | Procedures for responding to vomiting and diarrheal events Highly Susceptible Populations
. Good Hyglenic Practices DN OouT . .
6 | OIN D OUT [RVO | Proper ealing, tasting, drinking, or lobacco use 26| @A Pasteurized foods used. prohibiled foods not offered
7 ij ] 0UT’1_:_| N/Q | No discharge from eyes, nose, and mouth Chamical
Praventing Contaminetion by Hands ON Oout
Food additives: approved and propery used
8 | YN DO OUT O N/Q| Hands clean and proparly washed 27 Jatyia ives: app properly
N Dout Toxic subst rly identified, stored d
OIN D ouT No bare hand contact with ready-to-eat foods or approved 28 Anra oxic substances proparly ldenlilied, stored, usel
® | Owa o altemale method propery followed
Conformance with Approved Procedures
10 | BN OOUT O N/A | Adequate handwashing facilities supplied & accessible 29 OIN Oout Compliance with Reduced Oxygen Packaging, other
Approvad Sourca JINIA specialized processes, and HACCP plan
i f
11 g:tl: S gl;.l;' Food obiained from approved source a0 ,E’]‘TA % g}g Special Reguirements: Fresh Juice Production
12 ONA RNO Food recelved at proper temperature O Do
13| BN O 0OUT Food in good condltion, safe, and unadulterated A JIyA ONO Special Requirameants: Heat Treatment Dispensing Freezers
14| B U::IA lb::]l g:.g g:gtl:z‘r::ilo;ecords available: shelistock tags, parasite 32 a ITA gz,lrg Special Requirements: Custom Procassing
Lol a0g LR . 33 &i\ E} :?OT Special Requirements: Bulk Water Machine Crileria
15 'gb:'fA gﬂ,l:g Food separated and protected
OIN OouT Special Requirements: Acidified White Rice Preparation
BJN O out 34
16 ONA O NO Food-contact suraces: cleaned and sanitized J3/A O NG Criteria
17{ BgN O ouT Proper disposition of retumed, previously sarved, as M B YT erical Control Point Inspection
reconditioned, and unsafe food mIA
Time/Temperature Controlied for Safaty Food (TCS food) E:JN O out
ON OouT | Ona Process Review (1 poling Sey, o3 7 Jv’(/lf/
18 ON/A RNIO Proper cocking time and temperatures ‘
ON Oour 37 g 'NA oout Variance 6}” Lb
19 ON/A BNIO Proper reheating procedures for hot holding
OIN OouT . .
20] Onra o Proper cooling time and lemperatures | | Risk factors are food preparation practices and employee behaviors
A-QrOareS3 | ihat are identified as the most significant contributing factors to
21 S;TA Bg;‘g Proper hot holding mperaugf\_ -;’ foodbome illness.
None nd Hime ! Aglﬂ/( (#1] Public health intarventions are control measures to prevent foodborne
22 illness or injury.
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State of Chio
Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of Facility

Type of Inspaction Date
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GOOD RETAIL PRACTICES

Good Retail Practices are preventative
Mark deslgnated compliance status (IN, OUT, N/O,

measures o control the introduction of pathegens, chemicals, and physical abjects into foods.

NIA) for each nurrlbered llam IN= in compllance OUT-not in compliance N/Q=not observed N/A=not applicabln

_ Safe Food and Water uumsus, Equipment and Vending
Food and nonfood-contact surfaces cleanable, properly
38 | OIN O OUPXIN/A O N/O| Pasteurized eggs used where required N 54 pm 0 out designed, construcled, and used
39 JEIIN O out Waler and ice from appraved source Warewashing facllilies: installed, maintained, uged test
= - — —. IN NIA N ' . H
Food Temperature Cantrol : = >Ef O OUTONA | e —
Proper cooling methods used, adequate equipment 56 | EFIN O OUT Nonfood-confact surfaces clean
40 | BN DO OUTONADINO | (o temperaturs control : . Physical Faclilties
41 |0 IN D OUT ON/A ,E_;NIO Plant food properly cooked for hot holding 57 ,bIN [0 OUT ON/A | Hot and cold waler avalable. adequate pressure
42 EN O OUT ON/A O N/O | Approved thawing methods used .H: .,, e dioh 58| 0N O OUT ON/A | Plumbing installed. proper backflow devices
43 b IN O OUT CIN/A Thermometers provided and accurate 59 ﬂ}IN O OUT ON/A | Sewage and waste waler properly disposed
Food Identification 60 N O OUT ON/A | Toilet facilites: properly constructed, supplied. cleaned
44 N O ouT Food properly labelad; original contalnar 61 | EPIN O OUT ON/A | Garbagelrefuse propery disposed; facililies maintained
| Pravention of Food Contamination ( 62 N O OUT Physical facilities installed, mantained, and clean
Insects, rodents. and animals not present/outer ] - .
45 | BpiN O ouT openings prolacted ( 63 ﬁ IN E;OUT Adequate ventilalion and lighting designaled areas usad
Contamination prevented during food preparation,
46 |&INOouT storage & display 64 ﬁ IN B OUT EIN/A | Existing Equipment and Fac:ities
47 INO OUT Personal cleanliness
48 | O IN O OUT JaN/A O N/O | Wiping cloths: properly used and stored Administrative [
49 | O IN O OUT ONIAEYN/O | Washing fruits and vegetables 1
= L 650 IN O OUT ON/A | 901:3-4 OAC
- Proper Use of Utensils
50 | DO N O ouT ONAJYNIO | In-use utensils: properly stored 6|0 IN T OUIHWA 3701-21 OAC
| Utensils, equipment and linens, properly stored, dried,
51 | BPN O OUT ONA enae Enj,_, re 75 oo rihagled lor hot- //
52 | KN O OUT ON/A Single-use/single-service articles: praperly stored, used | S Qﬁ (// 4 /k’l{ S ana
53 |OINO OUT:&WA 0O N/O | Slash-resistant and cloth glove use i h -/ rr n
i - Observations and Corrective Actions. J : [
., e ___ Mark "X"in appropriate box for COS and R: COS=comactad on-site during : ==
Itam No.| Code Section | Priority Leval | Comment & [l | cos
eZ | L. | ac | thservid g spill M&m@%’j c (ritlasioter |0
! Clean anAd m-“nff:h.- L NSeqs?  CONIC/ o 76 Jldpop ¥ Zod - !
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