State of Ohio

{ Food Inspection Repé. .
Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of facility Check one Licensa Number Data /
PCaker Witds | nc T 10 e Witgs 370 ome | 359 2 J1aaoacd
Address CItyIStala!le Code
Cos\nod‘m\ A—\EL A Vernew [ oA /L/305
License holder Inspection Time Travel Time Category/Dascriptive
Loomcoster Winas Ine . CHS
'grpe of Inspaction {check all that apb‘iﬂ ' Follow up date (if required) | Water sample datefresult
Standard £ Critical Control Paint (FSO) 0 Process Review (RFE) [0 Varance Review [ Follow up (if required)
O Foodborne 0 30 Day O Complaint 0 Pre-licensing [ Consultation

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
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 NfA=not applicable

Compliance Status Compliance Status
Supervision Time/Temperature Controlled for Safety Food|(TCS!food)
Parson in charge present, demonstrates knowledge, and /E,IN O out . . -
1 [{\l gouT O NA performs duties 23 ONA O NO Proper date marking and disposition
2 | FfIN OOUT O N/A_ | Certified Food Protaction Manager OIN OO0uT .
i lic health
7 Employea Hoalth 24 C/vA O N/O Time as a public health control: procedures & records
N OouT O wa | Management, food employees and condilional empioyees, - Consumor Advisory
3 knowledge, responsibilities and reporting N O ouT
e - 25 [zd Consumer advisory provided for raw or undercooked foods
4 IN JOUT O N/A | Proper use of restriction and exclusion 1A
5 Dﬁ\l OOUT g N/A | Procedures for responding {o vomiting and diarrheal events Highly Susceptible Populations
Good Hyglenlc Practicos [m] J out . -
ad fi N bited food
6 | OIN OOUT dN!O Proper eating. lasting, drinking, or tobacco use 26 Fﬁh\ Pasteutizad foods used, prohibited foods not offered
7 DﬁN O OUT [J N/Q | No discharge from eyes, nosa, and mouth o Chamical
Pravanting Contamination by Hands OJIN OOouT
Food addilives: d
g8 | QIN O QUT O N/O| Hands clean and properly washed 2 F{‘UA ood addilives: appraved and properly use

"

zarEl('N 0 our Toxic substances properly identified, stored, used

OIN OouT No bare hand contact with ready-lo-eat foods or approved N/A
2 | OGN BNiIo alternate method properly followed
Fall P Conformanca with Approved Procedures
( io J)oOw Plout 0 wa | Adequate handwashing faciiities supplied & accessible CIIN O O0UT | Compliance with Reduced Oxygen Packaging, other
L Approved Source 2 o specialized processes, and HACCP plan
Food obtained from aj d
1 ’g’ :: EID our ooc vl T 2PpIovec spuree 30 g;FA E :,lr-g Special Requiremenls; Fresh Juice Production
12 CIN/A /0 Food received at proper temperature OnN Oour //
Al . . ‘H . .
13| gIN_TIouT Food in good condition, sale, and unadulterated % Ona Do | Special Requirements: Haal Trealment Dispensing Freezers
4
OJN O ouT Required records available shellstock tags, parasite OIN Oout . . .
14 WA O NIO destruction 32 ONA O N Special Requirements: Custom Processi
Protection from Contamination
N O ouT - 33 EI"JTA CI:]] 3:{; Spacial Requirements: Bulk W&vﬁa’chine Criteria
15 ONA O NO Food separated and protected
LETIN 0 OUT 14 OmIN D out Special Requiremenls: Agidified White Rica Pyéparallon
B : ON/A O N0 Criteria
16 OnA O N/O Food-contact surfaces: cleaned and sanitized A[ / ﬂ
7
Proper disposition of retumed, previously served, OmiN O ouT . . )
17
, IN O out recondilioned. and unsafe food 35 FINA Critical ControlFoint Inspection
Tima/Temperature Contralled for. Safety Food {TCS/food) OIN O oUT .
36 Procesg-Review
OIN GQ,out . CIN/A
18 Proper cooking time and temperatures
QA N OIN OouT
19 CUN O out Proper reheating procedures for hot holdin 7 . o
NA O N/O Pe 9 o 9 —
OIN OouT P . . .
20| Gvia )a’Nfo ropet ?oaung fime and temperatures Risk factors are food preparation practices and employee behaviors

f A TE ‘8‘?"5: that are identified as the most significant contributing factors to
uras

21 foodborne illness.

N FeWatHs
ng Qour Propx\r hat hol in_q lem
N/A O N/O L ‘l) MS !
: Toes UO°F Public health interventions are conirol measures to prevent foodborne
P M iinass or injury.
22 IN O OUT ON/A Fmper d holding mperatures o
cherd chacken =39°F
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State of OhIO
_Food Inspection Rep( i

Authonty Chapters 3717 and 3715 Ohio Revised Code
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GOOD RETAIL PRACTICES

Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objecis inio foods.
Mark designaled compliance status (IN. QUT, N/Q, NA) for each numbered item: IN=in compliance OUT=not in compliance NfO=not observed N/A=not applicable

Safe:Food and Water Utensils, Equipment and Vending
38 EI,IN ] OUT/ﬂ/NIA O NfO| Pasteurized eggs used where required 54 ,ﬂ/lN O ouTt ::;gnzr:! 2::5’?;:;:2"‘:“':; i:;:gces cleanable, properly
39 L0 IN OOUT ONA | Water and ice from approved source %‘;_LI . /Eﬁ:)ur Onia | Warewashing facillies: installed, maintained, used; test
: Food Tempersture Control _ - . sirips
s0 | 0 G our e o | Popr eskng merrs wead adeuuse oqupment | (1B OOT__| Nonbodconenseees doan_
41 |ONOouT DNI&&NIO Plant food properly cooked for hot holding 57//£IN 0O OUT [JIN/A | Hot and cold water available; adequate pressure
42 ﬂ IN O QUT ON/A [J N/O | Approved thawing mathods used 58|00 IN OOUT Plumbing installed; proper backflow devices
43’ ,IZfIN O oUT ON/A Thermometers provided and accurale ONADINO
¢ Food identification SQ,JD/ IN O CQUT ON/A Sawiga and waste water property dlspﬁed
44 /E(I‘N 0O ouT Food properly labeted; original container 99\ JZ/IN 0O OUT ON/A iTcn’leat fat:limes ptloperiy codsim’ded supplled cleaned
T AT ’ &an ,leUT CINJA | Garbagerrefuse properly disposed: faciities maintained
45 L3 nD ouT Insects, radents, and animals not present/outer (| e2)ow-ciour Physical faciliies instafied, maintained, and clean; dogs in
2] openings protected : <1 anaD o outdeor dining areas
;5\ ,{'_'I{IN O ouT Sgg;:g'zti?; ap;evented during food preparation, 0
;y O 'N/ﬂ, oUT ON/A Parsonal cleanliness B}ﬁN Oourt Adequate ventilation and lighting; designated areas used
48 A QouTONnaDO /G | Wiping cloths: properly used and stored 64 /d IN O QUT ON/A | Exisling Equipment and Facllilies
49 | O INCI OUT Dnm} N/O | Washing fruits and vegetables P T
: Propor Uso of Utensils -
50 rffl INT ouT [CINFA OO N/O | In-use ulensils: properly slored 65| IN [ OUT,Eﬁ’A 901:34 OAC
51 | OO ouT ONA rllJal:;Ir;ilcz;s. equipment and linens: properly stored, dried, 86 ,tl IN O OUT CIN/A | 3701-21 OAC
52 ,B/IN 0O oUT CINYA Singla-use/single-service articles: properly stored, used 4
53 | 01IN B OUT ON/A O'N/O | Slash-resistant, cloth, and latex glove use
Observations and Corrective Actions
Mark “X* in:appropriate. box.for COS and R:COS=comected on-site during inspection R=rg@__ t violation
Item No.| Code Section | Priority Level | Comment cos R
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State of Ohio

(' Continuation Repoi.
Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of Facillty Type of Inspection Date
Wmas L. DB (—»uQ;Qo ’)lc‘(LD fiﬁ) 1 A BNB80RO
“orrective Actions (continued)
o) ¥ 0 . Y : dung,nR=repeat ation :
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