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Authority: Chapters 3717 and 3715 Chio Revised Code

Name of ﬁ"{;—ﬁﬁ /7 %/(04 fé%' - Llcensglgmr D.;/(S)/Q'OC?G
/57 ‘7‘/ %}ég/ /304(, 106/ Deriije o4 / ’/&’o/}‘

Inspection Time Travel TlmeO Category/Descriptiye

Ohid @4,(?/(4«, & soft| G0 NE

lnspfélgpk:heck alt that y) y Follow up date (If required) | Water sample date/result
Standard Critical Control Point (FSO) I Process Ré%iew (RFE) O Variance Review [ Follow up (If required)

License holdar

P
O Foodborne [0 30 Day 0O Complaint O Pre-licensing O Consultation
FOODBORNE IELNESS|/RISK FACTORS AND/PUBLIC HEALTHI/INTERVENTIONS
Mark designated compliance status (IN, QUT, N/O, N/A) for each numbered ilem: IN=in compliance OUT=not in compliance N/Q=not observed N/A=nol applicable
Compliance Status Compliance Status
~ Supervision o TimelTomperature Controlled for Safety Food (TCS food)
Person in charge present. demonstrates knowledge, and N 0O ouT . , .
1 OouUT O N/A performs duties 23%!\ O NiO Proper date marking and disposition
2 JOIN ‘%UT 0O N/A | Certified Food Prolection Manager (m]] ouT . . )
# Employes Health 24 p’#:g NIO Time as a public health control: procedures & records
Management, food employees and conditional empioyees; Consumer Advisory
3 | OIN OOUT CINA knowledge, responsibilities and reporting EIJN/D ouT
— 25 Consumer advisory provided for raw or undercocked foods
4 IN CIOUT J N/A | Proper use of restriction and exclusion LETN/A
5 | OWN OOUT O N/A | Procedures for responding to vomiting and diartheal evenls i Highly Suscepliblo Populations
> Good Hygilenic Practices o ourt e
teuri d,
sl omo OU'[.HT\I Proper eating, tasting, drinking, or lobaces use 25| O Pasteurized loods used, prohibited foods not offered
7 | OIN I:I QuT ‘Eﬁg No discharge from eyes, nose, and mouth = Chamical
i Praventing Contamination by Hands
g lN O out Food additives: approved and properly used
B’ﬂ( [:I OUT O N/O| Hands clean and properly washed
T ouT . .
N Oout No bare hand conlact with ready-to-eal foods or approved 2 Toxic substances properly identified, stored, used
S 0na O No alternate method propery followed
rd Conformance with Approved Procedures
10 Dfﬁ CouT O N/A | Adequate handwashing facilities supplied & accessible 5 OIN O out Compliance with Reduced Oxygen Packaging, other
Appreved Source ¢ M specialized processes, and HACCP plan
F btained f d ]
ﬂ. 0 :: EI:]| ouT ood oblzined from approved source 30 gl iA % S}g Special Requiremenis: Fresh Juice Production
12 Dﬂl Food received at proper lemperature OweOour
. . Treat )
e tﬂ'lN Oout Food In good condilion, safe, and unadulterated 31 A O NIO Speciat Requirements: Heat Treaiment Dispensing Freezers
O O out Required records available: shellsiock lags, parasite Om Oout .
14‘ A O NO destruction 32 DA O NiO Special Requirements: Custom Pracessing
Protection from Contamination
— = 33 QN O our Special Requirements: Bulk Waler Machine Criteria
N O OUT Ol O NO
15 ONA O NO Food separated and prolected —
A = o 24 a INK O out Special Requirements: Acidified White Rice Preparation
» ¥ : i O No Criteria
( 161 an 0O Nio Food-contact surfaces; cleanad and sanitized B J:"’
Proper disposition of retumed, previously served O out ’ .
17, IN O0ouT reconditioned. and unsafe food. 3; oy Critical Control Peint Inspection
Timel/Temperature Controlled for Safety Food [TCS food) OJn O ouT )
36 LeThiA Process Review
18 onN O Proper cooking time and temperatures =
NS NIO o O ouT
37 Variance
OIN OguT A
19 Proper rehealing procedures for hol holding o
DL{U« le]
L9 Oourt . ) _ .
200 onva Ono Proper cooling lime and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
21 g’::;l o N?OT‘ Proper hot holding temperatures foodborne iliness.
Public health interventions are control measures o prevent foodborne

22 IN O OUT CIN/A | Proper cold holding temperatures Hliness or injury.
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Good Retail Practices are preventative measures to control the introduction

of pathogens, chemicals, and physical objects into foods,

Mark designated compllance status (IN, QUT. N/Q. NfA) for each numbered item [N=in compl:ance OUT-not in compliance N/O=not ohserved N/A=not aj lzcab!

‘8Safe Food and Watar

- " Utensits, Equipment and Vending

38 |OIN OOU /A [0 N/Q| Pasteurized eggs used where requirad 54

,aﬁ O out

Food and nonfood-contact surfaces cleanable, prope
designed. constructed, and used

39 LPFIN OOUT ONA

Water and ice from approved source
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Food Temperature Control

/\
m] T%our CIN/A

Warewashing facilities installed malntainad, used les
strips

Contamination prevented during food preparation,

EINIA [J.N1O

40 v 00 OUT CIN/A O NIO Proper cooling methads used: adequate equipment .56 ) IE 0O ouT ! No.nfood-c_m_'ltact surfaces clean -
p "} for temperature control b e I Physical FacHities

41 |0 ‘N/U ouT EINU\E'WO Plant feod properly cooked for hot holding 57‘,26;1 [J OUT ON/A | Hot and co'd water available, adequate pressure
42 ,BTN,D—OUT ON/A O NfO | Approved thawing mathods used 58 .Eﬁ oouT Plumbing installed, proper backflow devices

-
431 ,EI/IN 0O OUT ON/A Thermometers provided and accurale ONADINO

o == Food Identification - 59 m\l O COUT [ON/A | Sewage and waste water properly disposed

7 TR i
44 | (dllN 0 ouT Food properly labeled, original contalner i _5_0.—5 IN [ QUT ONiA | Toilet factties: property constructed. supplied. cieaned
T = Pravention of Food Contamination 6y 0O I%UT [ON/A | Garbagefrefuse properly disposed facklies maintained
Insacts, radents, and animals not present/outer s2]O1 ouT Physical facilies installed, maintained and clean, dogs |

45/I6N/E1 ouTt openings protected C_ N7EI ouldoor dining araas

a5 | el out
1

storage & display

a7-L0 IN O OUT CIN/A

Personal cleaniiness

ﬁrN gout

Adequate ventilation and lighting, designated areas used

o —

T‘} 'D lN)ﬁ OUT OON/A O N/Q. | Wiping cloths: properly used and stored 6} IN O OUT ONJA | Existing Equipmant and Facilites
43 O INDO oUT EINIAMO Washing fruits and vegetables (R
N o _Propar Use of Utansils ' T e =
50 (O INJ:I ouT EIN.MO In-use utensils: properly stored 65 0N O OUI.DW 80134 0AC )
51’% O oUT DN/A #;ﬁﬂf:'f equipment and linens: properly stored, dried, e HTH O ouT ONA | 3701.21 oA (777Z‘(/JC,
52 ,E’l‘N‘EI OUT CIN/A Single-use/single-service articles: properly stored, used .
55 | [N O OUT ONA O N/O | Slash-reststant, cloth, and fatex glove use ﬁde?é’/ .
Observations and Corrective Actions
Mark "X" in aporopriate box for COS and R: c03=oorrectad on-site during inspection R= t violation
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Parson in Charge

T 47 K

PRIORITYLEVEL C=CRITICAL NC= NON-CRITICAL
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Continuation Report
Authority: Chapters 3717 and 3715 Ohio Revised Code

Nama of Facility [}(h ‘rﬁ ﬂ 5 % /(4
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Item No.| Code Section | Priority Level | Commant

Observations and Corrective Actions (continued)
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Person n Charge: (///’W/L
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PRIORITY LEVEL/ CRITICAL  NC = NON-CRITICAL
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