State of Ohio

.-ood Inspection Repo. <
Authority: Chapters 3717 and 3715 Ohio Revised Code

Fl:l_ame of facility Chack onha License Number Dale
- OFSO [WRFE
CBuMork S Svaoke Shepe 2 Orive Thri, 105 | Iz }‘ y 18
Addrass L3 CityiZip Code r 1
Moo Vernonwiew Dr M. YVerngn 43050
License holder Inspection Time Travel Time Category/Descriptive

| 2ve Coronp LLC

35

L

Cls

Type of Inspection (cheJIt all that apply)
Standard O Critical Control Point (FS0) [ Process Review (RFE) O Variance Review [I Follow up

O Foodborme [ 30 Day [ Complaint
L

O Pre-licensing O Consultation

Follow up date (if required) | Water sample date/result
{if required)

il

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=not in compliance N/O=not observed N/A=not applicable

Compiliance Status

I

Compliance Status

Supervision |

Time/Temperature Controlled for Safsty Food (TCS food)

Person In charge present, demonstrates knowledge, and O Qour . ) -
1 | ON OOUT ON/A performs dutles Zﬂﬂm O NG Proper date marking and disposition
2 | OIN OOUT (/A | Certified Food Protection Manager OIN O 0uT
Empioyse Health .24 .ﬂﬂ /A O NIO Time as a public health control. procedures & recards
b1 Management, food employees and conditional amployee, = Consumer Advisory
(l_a_,]:IlN,EQUT O NiA knowledge, responsiblities and reporting OmN Oout
Fai - 25 Consumer advisory provided for raw or undercooked foods
4 | [S§N OOUT O N/a_ | Proper use of restriction and exclusion | IiA
POIN BOUT O N/A | Procedures for responding lo vomiting and diarrheal avants Highly Susceptible Populations
Good Hyglenic Practices OIN OouT ;
Past ed foods used; prohibited food t offered
O IN O OUT (/O | Proper eating, tasting, drinking. or tobacco use 26| [RhIA | Fastednz g Lo 0acs N o
71 0OINDO DUTMIO No discharge from eyes. nose, and mouth Chemical
= Preventing’ Contamination by Hands
27| gIN 0 out Food addilives: approved and properly used
8 Ry O QUT 0O N/O! Hands clean and propety washed fqym
W B0 out
O Oout No bare hand contact with ready-to-eat foods or approved zﬁ aN/A Toxic substances properly identified, stored, used /
9 XA CINIO alternate method properly followed

Conformance with Approved Procedures

/

i mruﬂ-

10 _%i OOUT O N/A | Adequate handwashing facilities supplied & accessible 201 OIN Oout Compliance with Reduced Oxygen Packagi er
. Apgroved Source | ON/A speclalized processes, and HACCP plan
1 E;I: O OU: Food oblained from approved source U' gf:ITA % g,','g Special Requirements: Frash Juica/PA:ﬂon
12 - Dm ou Food received al proper temperature
|— = 2 —— kal gIN O out Special Requirements: Hea atment Dispensing Freezers
13| BN 0O ouT Food in good condilion, safe, and unadullerated ON/A §3 NI pe 4 :
4l O INA E g}g ?eeglt:ggﬁo:‘ecords available: shellstock tags, parasite 32 gILTA ggf’g Special Require "A'GF%" stom Processing
: Protection from Contamination 33l OIN O ouT Special kAN vine Criteria
| 0N O ouT ON/A O NO
15| ON/A O N/O Food separated and protected
- 0N O ouT 34 OIN O ouTt Spe lRequlra enH ﬂﬁdn“:l Wl&te Rice Preparation
- i ONiA O N0
16 _Qﬁ_h\ 0 nNo Food-contact surfaces cleaned and sanilized
Proper disposition of returned, previously served, | OIN O ouT - )
17 I;UN g out raconditioned, and unsafe food 35 ONIA Critical Contral Point Inspection
TimelTemperature Controlied for Safety (Food {TCS food) OIN uT ,
36 oy Process Review
18 IN 0O our Proper cooking time and temperatures
N/A [ N/O |
IN O OouT :
37 Variance
19 QN O out Proper reheating procedures for hot holdin A
[eya ONO P 9 9 -
O Oour Props i i d . . .
20 [Brya ONO ropar cooling time and temperatures Risk factors are food preparation practices and employee behaviors
r that are identified as the most significant contributing faclors to
21 %NA gg;‘g ' Proper hot holding temperatures foodbome ifiness. |
Public health Interventions are control measures to prevent foodborne
22| KyIN 0 OUT ON/A | Proper cold holding temperature iliness or injury.
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State of Ohio

rood Inspection Repo{‘n

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of Facllity Type of Inspection Date
B s Smplke Shopt 4 Drive Thru Standprd / / ’//'3
e GOOD RETAIL PRACTICES -
Good Relail Practices are preventative measures to control the infraduction of pathogens, chemicals, and physical objects into foods.
Mark designated compliance status {IN, OUT, N/O, N/A) for each numbered item: IN=in compliance OUT=nol in compliance NfO=not observed N/A=not applicable
) Safe Food and Water ' Utenasils, Equipment and Vanding ] '
_ . Food and nonfood-contact surfaces cleanable, property
3 (ONDO OUTMIA O N/O| Pasteurized eggs used where required 54 'wN DO out designed, consiructed, and used
39 | (§4N O out Water and ics from approved source Warewashing facilities: Installed, maintalned, used; test
- - — - iN ouT A : ! : !
X ‘Food Temperature Control Ll SRl m strips
Proper cooling mathods used; adequate equipment 56 | RN O ouT Nonfood-contact surfaces clean
40 |OIN O OUT ON/A O N/O for femperature control e " Physical Fgélllﬂe's
4 [OINDO OUT,EWA O N/O | Plant food propery cooked for hot holding 57 th O OUT ON/A | Hot and cold water avallable; adequate pressure
42 | 1IN £ ouT IN/A O N/O | Approved thawing methods used 56| 0O IN O OUT ON/A | Plumbing installed; proper backfow devices
43 MN 0 OUT ON/A Thermometers provided and accurate 59 MN 0O OUT ON/A | Sewage and waste water properly disposed
\Food Identification 60 mN 0O OUT ON/A | Tollet facilitles: properly constructed, supplied, cleaned
44 LEDIN 3 OUT Food properly labeled; original container 61 MN 0O OUT ON/A | Garbagelrefuse properly disposed; facilities maintainad
==y Prevention' of Food Contamination’ : : 62 JIDIN O OUT Physica! facilities Instalted, maintained, and clean
45 | EpIN O ouT ;:z?::ntsg';‘:::pal:i;nd O S LBl 63 zh}N 0 our Adequale ventilation and lighting; designated areas used
Contamination preventad during food preparation,
46 | Dan O ouT storage & display 64| AQIN O OUT ON/A | Existing Equipment and Faciliies
47 | N O ouT Parsonal cleanliness
48 | Ot O OUT CYKA O N/O | Wiping cloths: properly used and storad = Administrative
49 |0 INDOOUT A O N/O | Washing fruits and vegetables
w - g == °9 65 ,E IN O OUT ON/A | 901:3-4 OAC
- ' Propoer Use of Litensils 4
S0 [IND OUTMIA O N/O | In-use utenslls: properly stored gs|0OIN DO OUT,EWA 3701-21 OAC
51 |0INOouT Bﬁl’ A 'l;l;grd}?eig» equipment and linens: properly stored, dried,
52 |10NDO OUTWIA Single-use/single-service arlicles: properly stored, used
53 |01 O OUT DIM/A O N/O | Stash-resistant and cloth glove use
T - _____Observations and Corrective Actions ou " Bl - il sk
R o _ Mark "X in 'mmlboxfmcos_ggik* COS=cormected on-site ; : - =
| item No.| Code Section Priorlly Leval | Comment cos | R
=3
ALY A NC | Pp 1ole fol-Ll(n“th\ et evan 2 lnaer s hmm been ;nﬁ)rmm/ o|a
IJ"" . 2y {;S.{Jﬂnﬁé LA B 03;’1' I 'f’lw ﬂ{/iﬂ}?'/ﬂ ChLJ?E o
AN Sy Yhet A fr//mnd S 4}2 / . o0
1 Pl Chan up Eid -QY an/r £ —Humf AucielrAb 0[O
2| (.4 V. 4o ry , /i s YA (Doler sef] 0 |0
freom feen anA i Lz C/F/W’J cvid Hley otz iqB | O
U oo
- ’Thwmpub‘,’l_r prese At in i ~ oo
f)r\lu Qre -Pac 5'4,.0-! {ordS_and milE -—l-:r ‘529// . g |d
o |a
Mokt ShH np yrtentions 2 ooviee ornd ok e /i Snits{no|o
are Shillnprisent, bt an? Adbrad 1 Contac” MHaar#q | D |0
(23 1"/ f‘{' ﬂ/ﬂn> Chrreme . oo
- oo
. g
Person in Charge Dat; /6/ //
Licensor:
g’ A S M\ﬂ ) /@

PRIORITYLE)(EL C= CRITICA_/!// NC = NON-CRITICAL
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