3 State of Ohio

(_Jood Inspection Repo(
Authority: Chapters 3717 and 3715 Ohio Revised Code
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Namae of facillty bﬂ \éP fs Chack on: License Number Date
_ OFSO [BRFE / /
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534 S Maie St (it Verpo /43050
Licepnse holder Inspection Time Travel Time Category/Descriptive
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r% eNf Sa 23S
Type of Insﬂé:tton {cheack all that apply) Follow up date (if required) | Water sample datefresuit
-f) Standard [ Crilical Control Point (FSO) O Process Review (RFE} [ Variance Review O Fallow up {if required)
0O Foodborne 0 30 Day O Complaint O Pre-licensing [ Consultation

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark designated compliance status {IN, QUT, N/O, N/A) for each numbered item: IN=in compliance OUT=not in compliance N/O=not observed N/A=nol applicable

Compliance Status Compliance Status
Supervision ,  Time{Temperature Controlled for Safety Food (TCS food)
Person In charge present. demonslrates knowledge, and gIN B out -
1 }{:’N DOUT £1 N/A performs. cuties 23 N/A T NIO Proper date marking and disposition
v .
2/ F’:“N gout D N’é C.emfe:"!::o‘:yz;oi:ii::&Manager 24 Eﬁm E] glg Time as a publlc health control- procedures & racords
Management food employees and conditonal employee; Consumer Advisory
k! ,ﬂfN QOUT O NIA know!edge, respansibliities and reporting () s OIN OOouT c i o 1 ] v food
4 ﬂfN [JOUT O N/A | Proper use of restriclion and exclusion r A ansumer aelyisory provided for raw of undarcoaked foods
5 ’ZfN aouT O Nia | Procedures for responding to vomiting and diarrheal events Highly Suscoptible Populations
’ Good Hyglenic Practices 0N Oout . -
~ ffi
6 |ONDO OUTE’NIO Proper eating, tasting, drinking. or tobacco use 26 PIN/A Pasteurized foods used, prohibited foods not offered
7 jﬁlN O OUT O N/Q | No discharge from eyas, nose, and mouth Y Chemical
< Preventing Contamination by Hands N O ouT
. Food additives: approved and properl d
8 ?(N 0 OUT O N/O| Hands clean and properly washed 23 1A PP properly use
4 IN O OouT
’ OIN O puT No bare hand contact with ready-to-eat foods or approved 2&€NJ’A Toxic substances properly identified, stored, used
9 | ona o altemate method property followed _
, Conformance with Approved Procsduras
10 ,mN OOouUT O N/A Adequate handwashing facilities supplied & accessible 29 OIIN O0UT Compliance with Reduced Oxygen Packaging, other
. i Approved Source CIN/A specialized processes, and HACCP plan
i f ed
n =) :: DD o:: Food obtained from approved source 30 SI:ITA gg}g Special Requirements: Fresh Juice PruductiO);
12 Onva @iio Food recelved at proper temperature O D oot
13| DN O out Food In good condition, safe, and unadulterated 3 anm ano Speclal Requirements: Heat Trealm}or‘é pensing Freezers
4
OJN OouT Required records available: shelistock tags, parasite amN OouT . i
14 PAM O Nio destruction 32 ONA O NO Special Requiremants: Cust P’| 5
T Protection from Contamination vy
33 biN O our Spacial Requiremenis’ Bulk Water Machine Criteria
N O ouTt ON/A O N/
15 TNA O NG Food separated and protacted
,E'IN 5 ouT 24 OIN O0oUT Special Requjrdments: Acidified White Rice Preparation
¥ ona O N Food-contact surfaces: cleaned and sanitized ON/A O NO Critaria
Proper disposition of relumed, previously served, OiN Oour .
17,/E( i Oour reconditioned, and unsafe food 35 ON/A cal Control Paint Inspection
Time/Temparature Controlled for Safety: Food (TCS feod) E ON OO
36 CINIA Process Review
18 EP:ITA N,',“g Proper cooking time and temperaltures
a7| BIN QOUT 1 yariance
DOIN Dour OnNA
19 /ﬂ'N /A O NIO Proper reheating procedures for hot holding
Tow oour , ‘
20 Ana \ BT NiD Proper 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 E/g:,'g Proper hot holding temperatures foodbomne lliness.
Public health interventions are control measures to prevent foodborne
22 PJN 3 OQUT [ON/A | Proper cold holding temperatures iliness or injury.
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GOOCD RETAIL PRACTICES

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

Safe Food and Wator

Utonsils, Equipment and Vanding i

handled

Food and nonfood-contact surfaces cleanable, properly
3B |ONDO OUT,EKHA O N/Q| Pasteurized eggs used where raquired 54 ’E'IN Oout designed, constructed, and used
[ 39 [FIIN O ouT | Water and Ice from approved source 55 }ﬁN 0 OUT ONaA | Warewashing facilities: installed, maintained, used; test
Food Temperature Controt p strips
Proper cooling methods used; adequate equipment 56 __'_'!_E'_OUT Nonfood-cantact surfaces clean
40 (O IN O OUT ONA D N/O for temperature conirol R — Physical Faciities
41 |OINGQOUT I:INIAEJNIO Piant food properly cooked for hot helding 57 IN O OUT ON/A | Hol and cold water available; adequate pressure
42 |1OINOOUT EIN.'A,D/NJO Approved thawing methods used 58 | O IN [3 OUT [ON/A | Plumbing installed; proper backflow devices
43 ﬁ IN O OUT ON/A Thermometers provided and accurate ﬁ )ZIIN 1 OUT CIN/A | Sewage and waste water properly disposed
) Foodldaﬁuﬁcatloﬁ i@ﬁ 5N JZ( OUT CINVA | Tollet facilities: propery constructed, supplied, cleangd
}':I IN#OUT Food propariy labeled; original container 61| 0O IN O OUT ON/A | Garbagelrafuse properly disposed; facilities maintained
Prevention of Food Contamination 62 p’lN Ooout Physical facilities Installed, maintained, and clean
45/EI/IN 0 out ;;ii?rt:sg'sr;t:g?etcst'e? d animals not presentiouter 63 ,D'fN Qout Adequate ventitation and fighting; designated areas used
Contamination prevented during food praparation,
45/EﬁN o our storage & display 64 )2{ IN O OUT CIN/A | Existing Equipment and Facilities
47 IN O oUT Personal cleankiness Vi
48 | DN DO OUT ON/A P’ﬁlo Wiping cloths: properly used and stored [l « _ Administrative e 5
49 | O INO OUT DNIAJIZ' N/C | Washing {ruits and vegetables
== YR T 65 N [0 OUT [IN/A | 901 34 OAC
_ Proper Use of Wensils
50 P’IN 0O OUT ON/A O NAO | In-use utensils: propery stored 6s|OIN O OUDEﬁwA 3701-21 OAC |
51 :D/IN 0 OuT OIN/A Utensils, equipment and linens: properly stored, dried, &05 T { a '“-'-LD d:
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52 INOoUTON/A Singla-use/single-sarvice articlas: properly stored, used Ob e_\\ §
53 DINI:IOUTEINHUXNIO Slash-resistant and cloth glove use -'ﬂf‘.‘rh’“_ b-il"!-':_ N 1 A MEJE J’"h'bfﬂ_
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S T _Mark > ale box for COS ‘and R.CO8=c rrectadnn-sltaduﬁtqlnln@n R=@eaiviolauon grlaady
| tam No.| Code Section | Priority Lavel | Commant cos | R
2 (Iscrved Cocked e\ icken (‘ool{M v Closed Da(ka«e CHIED
\N 00en gir vedall case ok HOOC Toirbssed ! (OO
wi AW ecaplowe . 45 ool \n walkeh (desjand fa~ 0[O
r*nn\.nu\d\\/\ ODen av»r Cases - \—'molrﬂju 0o
-mér ickan 10 wallkeia Covler at Howo o«[‘r\sm:‘r{cwﬂ o
U4] =.5 ¢ Mnerew A nuwerows ‘FG‘D o~ 0P a~ vedkall cdse OO
wtnowt qober lalhele - ™S crwdsed itk panadey 1010
LDNP(—-‘(- daawerla ad-e baa oo
| L 4 N | bee (v d <t ronet uyide OAADE in voens PP%-‘—n:nw.—— o|o
Meun vestoorls AR ¢ limindgld OANC - ENSUre oD
Sloves nee Soanoiu ff:w;;'n.ﬂ_ikmmm 0|0
o|a
olems Seall Llones \a teeat (ouwa amd make smopth /{0 [0
fust VA 0\opm aldle o|o
‘1 0ol arease Qvomnd Souers an Sloor oo
Parson in Charge /‘ , S 2 Date:
f//xg{;ﬁ N TS [-08- Rone
SHnlta:Iun T— Licensor:

Y%

IJ\\)

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

Page of



