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Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods,
Mark designaled compliance status (IN, OUT, N/O, N/A) foreach numbered ilem: IN=in compliance OUT=nol in compliance N/O=not cbserved. NfA=not applicable

Safe Food and Water

_ Utensils, Equipment and Vending

BN O ouT

Food and nonfood-contact surfaces cleanable, properly

38 |OIN OOUT g'NIA [ N/O| Pastsurized eggs used where required 5_?[ designed, constructed, and used
39, BN D) OUT LWatir“and /S5 [ Sopmoved saurce f 5518 IN/D,C)UT OnA Warewashin facliities: Insla ed, maintained, used; test
Food Temperature Cantrol sirips 4 of {0( S {—
' Proper cooling methods used; adequate equipment | (| 56 NO1 IN FT OUT Nonfood-conr.acl surfaces clean
40 [QINDoUT DN’A‘E( NID for temperature control ) Physlical Facilities
41 | 0O IN O OUT ON/A ,E‘f N/O | Piant food properly cooked for hot holding 57 ,E’ IN O QUT ON/A | Hot and cold waler available; adequate pressure

42

| BTN O ouT ONA O NiO

Appruvad lhawlng methods used

43

l,Ele O ouT DONA

nmetea p;ovggs Ené:agcuralg

LN O ouT DN

|
Plumbing installed; proper backflow devices '

P’lN 0 ouT ONIA

Sewage and waste waler properly disposed

_ _Food_ldontlﬂcatlon i

A o

0O IN O ouT ON/A

Tollet facilities; properly construcled, supplied, cleaned

: . -
44 /ﬁ INO CUT Faed propery labeled, original container . i aﬁl ):I IN /El/OUT OOM/A | Garbagefrefuse properly disposed; facililes malntained
_ Prevention of Food Contamination (' &2[p w_&our Physical faciliies Installed, maintained, and clean

S
.10 IN,E’OUT A el

Insects, rodents, and animals not present/outer

&N o out

45 openings protected 63 {gﬁuau‘ van‘i{aﬂon and 1|ghling designated dreas used
Contamination prevented during foad preparation e S o1F
45 ‘}Z’I N O our slorage & display 64 /G(IN O OUT ON/A | Existing Equipment and Facilities
@NHOUTJ, Y Personal cleanliness
, — ~ =
48 ,E/IN O oUT ON/A O N/O | Wiping cloths: propery used and stored Administrative B
49 | O N O OQUT ON/AEY'N/O | Washing fruits and vegelables
- : - : LEERE = 65|0IN O OUT,ElﬁiA 801:3-4 OAC
. ( ___ ProperUse of Utensils ,
50 ,B/IN O OUT ON/A O N/C | In-use utensils: properly storad ‘| 66 3701-21 OAC

IN {1 OUT [ON/A

51

BT IN O oUT ONiA

Utansils, equipment and linens: properly stored, dried,

handled

52

AN O OUT ONA

Single-use/singla-service articles: properly stored, used

53

0 INO ouT ONA QO N/O

Slash-rasistant and cloth glove use

'Observations and Corrective Actions '
. Mark ‘X' in aggggrlata box: for COS ‘and R: COS=comected on-site during ins| Mon-’ R=mallvbla tion 2

item No.

Code Section

Priority Level-

Comment

oA~ | C

S ) Shenaer NoF ok (A4 oF 2 g Hrlsmkq A

D

eFcien - il handSinks

nNUSH harve Soap v

reoctily owod la bl ot oll

Hues - - Spay —]

0&'{00 1/1’1'-.1;»90 g

was  Yovpeed

Lo, i 'SD@V\RWS 0 el

Martd rf.:?(’ﬁl—\u

- howdsinks dor WSt " TPanexrti el T Aispomsor

ot operatnnd (nr Papertnindls are 2naDYul ) Ak

U an

" hay

Y o et el

S Ak - TPhuide  Danen tegelic
Ko Dvober WNapdwashiag V1

W5

Le £

Oheey vorl ety arts

neeseat o Modsink Qrea

Mogan gt V1T o:rovtb '

(e Oordas 0ud

a AP\(/'(‘
M

o o@oon stak -

=

it
inale anat< - Cogect .mnﬁorhg‘l_z&u

W)

AD

Etkec X e, oy reghaur\%s”(xm [EqK Lo

for

Lood

Do epaplopees - Al

oy . yrelu

Ading Cacial,

vyt be

e‘@HcH\reJEVG restroincd — Cprreck :'rvh&wb\‘cd-@w}

nn'nuununnnmn'nnug
o|o|o|o|o|o|o|o|olo|c|o|o|o|ols|

Date

el

Itartan’

AN

L)Jisif_'

’ Llcensor:k v\ 6)(

. PRIORITY LEVEL: C f

-
‘HEA 53028 Chio Department of H

T’V

N -/ 1
CRITICAL NC<NON-CRITICAL

th (6/18)

AGR 1268 Ohio Department of Agriculture-(6/18)

Pageé_’)_\ of j_ .



State of Ohio

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

Name of Facility Type of Inspection

| uncaste, \/Uma\s lnc MRA 'I%mcx(a@: (/On[ci {/\)l(\O\S Staudarzl D;t\a/l‘z‘s'/icf

Item No. | Code Section | Priority Level | Comment

S5 W, | WDishmacwing. ok Mot har did not s thall g,
axce Chnlprine vesidmd/ prescuk - \Wanuaer cViange B
Satmixilenr o ye-prie AV vackag —oMlbring
(esidmad Ao wayu

5( Ussevve A uildun  OW v o ud'Dooad /ldems oW
ovonscers - (M\oab [san Y 2 Wdamtaia tn aCloau
state

Wi] s4 N [Obserned Yvashh v arowiid Ariwnd Awmnater

-(logur aroa  Od fco_.a.D icc o c\ean Stogte !

led] (. N& - O rned bualdeup hrmvan ouk tacl Fa on
Cloboe v alls, cealidgs, wpdld copsters, e,
[TV !(QJID v oV CJ&.DaM <stac

A .9 | NC | Back Stureqe Qrea  ofc oF bar (v o
Macwiag) NS Sien Licaut bwildup ow Eflmr
Gt Wibh & CardiBdard /dchis oxrods £/one
Moo Jovdarmaze Qhea — - [ onynats I:)M(o\"wp
o Cloos -Utincure £ (o0 are Soalte and ¥
M OBt (easilu c\oamable . -Cotect diiol 4o nort
It udond \ndecd o '

X ¢4 e [Obeenerl Stan i Elecan - buld-wp ov L (o
whore Yoas Wae =stove “Providl  acce ptaulls
LElove ar eASuwe -(—fbocb are <oaled - (leaa
Nutldewd and keep in o coam SHtade - CH ko
Lloge oft Lroo—o )t fr-\(rec\t O(vcf o porx b

=ta udotd LASCC I '

Nodo Eloor has  [Desu rena'wé h(r.j A g 5¢ —v’-raro
Node . Neoo bawd  \readed Q’ra{';cw\ Tyvosemy VA inag
AN wau b Aot s < - ln &-u-\'w noh F"i oo PAIA
C\ff{_\\:\i ?(\n( Ao & {"""unﬂaf UP

DDDCIEICII:IEII:IEIEIIJDDDDDDDDDDDDDDDDDDDDDDDUEIDE{EIg

go|00|0jojao|D|0|o(0|o|djOoj0|0|ojo|o|0|o|o|u|o|o|o|o|g|o|o|o|jo|o|o|o|o|jojolalg|dils

R = el
Sanitarian —}’% S Licensor: I\ V\ g ‘_>(

7
PRIORITY LEVEL: C= CLTICAL NC= (N;CRITICAL . Page_ ™~ Of 3

HEA 5351 Ohio Department of Health (6/18)
AGR 1268 Cont, Ohic Department of Agriculture {6/18}

Hit




