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‘State of Ohio
Food Inspection Report ' S

o Authority:- Chapters 3717 ‘and 3715 Ohio Revised Code 4 -
Name of facitity Check ons License Numbaer Date
Contechucy Brsckalll Sl | gFso oRez | 535 5|23/14
Address Clty/Zip Code ' !
. ) ¥
Hilliar 7!4)_;1’ Memprio J{ fé(l’( (,Ph'j < 20l {
License holder ’ ) Inspection Time ravel Time Category/Descriptive
Cerderhre, Boschell| SofHol | Y5 30 NC35
Type of Inspection (choék all that apply) Follow up date {if required) | Water sample date/result
tandard O Criical Control Point (FSO} DO Process Review (RFE) O Variance Review O Follow up (if required)
Day D Complaint O Pre-licensing O Consuitation Eeeanantl

Foodbome
L

FOODBORNE H.LNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS =~

Mark designated compliance status {IN, OUT, NfQ, N/A) for each numbered item: IN=in compliance OUT=not in compliance N/C=not cbserved NfA=not applicable

Compliance Status

Compliance Status

- Supervision. = ~__ TimefTemparature Controlled for Safuty Food (TCS food)
|
1 | 2 Dout O NA p”:r'fo"n'; in chirge present, demansirates knowlsdge, and zf‘g:'i Eg:g Proper date marking and dispasition
2 | @M QouT O N/A | Cerlified Food Protection Manager [ O IN-O ouT
—— - Th blic b trol d
1 - [ Employees Health Zﬂ-t 7 O NIO me as a pu _r.:_ alth control: procedures & records
Management, food employees and conditional employes; : e Consumer Advisary . = .
3 | OOUTONA | 1 outadge. responsibiliies and reporting Jow oour |, " = -
12 3
+ | Gf DouT O WA | Proper use of restriclion and exclusion ,.B‘f;ik onsumer advisory provi or raw or undercool oods
5 _QN’EIOUT O N/A | Procedures for respondmg ta vomiting and diarrheal events e _.I-H'lhly".SusciﬁIbh'Péllﬁllth" o
s — _Good Hygienic Practices DN OOOUT | basteurized foods used; prohibied foods not affered
g | O Oout E'ﬂ?o Propsr eating, tasting, drinking, or tobacco use 26| DHUA asteunized laods used. p A
7 _.E-N El OUT [m] NIOTNO discharge from eves, nose, and mouth 241 - = Chemical (O e 1L "
[ -~ Preventing Conhmlnntlonlg! Hards OIN OouT
8 | .2 O OUT O N/O| Hands clean and properly washed 2 o Food additives: approved and properly used
IN O ouT
s & oour No bare hand contact with ready-to-eat foods or approved 2j’g:;A Taxlc substances properly identified, stored, used
OwnA O N alternate method properly followed e T T e ——
NSy G?MRQTW’QQEQVM!PW%?_’“_ ;’_J
10 OQUT LI N/A 28 !0OIN O OUT Compliance with Reduced Oxygen Packaging, other
P =) r OnNeA speciallzed processes, and HACCP plan
n £.ou7 Food obtalned from approved source 30| DN O ouT Special Requirements: Fresh Juice‘Production
OW Oout DON/a D N/O vl
12 o4 Food recelved at proper temperature -
QA 10 31 giN O our Special Requiremsnts: Heat Traatment Dispensing Freezers
13| @M DOour Food in good condition, safe, and unadulterated Cna 8 N o9 : pensing
l 14 E g}g dReegtl'l:’rgﬂdonrewrds avaiiable; shellstock tags, parasite 33 g;:: g gg Special Requirements: Custom Processing
T Protection from Contamination
I' e . ouT 1 e L - — k'l EJ:A n[jg:'g Speclal Requkamerﬁb%mr Maching Criteria
15 ONA |l::l'| NIO | Food separated and protected
o WaTan: 52| OIN O OUT Special Hoquirsments: Acidified While Rice Preparation
16| Qwa OO Food-contact surfaces: cleaned and sanitized ONA ONO | Crit
17| @18 O out m;.&mﬂm ‘L‘n’:;;'a"“f?;dm"“’“'y served, 38} g&\ D OUT | ofiicat Controt Point Inspection
________ Time/Temparature Controliod for Safety Food (TGS food) :
: Time/Te re Con (TC i he g P:TA g out / Frocass Review
18 HI:INI Mi EII g:'g Proper cooking time and temperatures
37 QIN O M- Variance
OmiN Qo DONiA
19 ON/A 0 Proper reheating procedures for hot holding .
OIN OO0oUT
2! ana oo Praper cooling time and temperatures Risk factors are food preparalion practices and employee behaviors
- that are identified as the most significant contributing factors to
pt O out foodborne iliness.
21 DNA O NO Proper hot holding temperatures
Public health interventions are control measures to prevent foodborne
22 E’T( 0 OUT ON/A | Proper cold holding temperatures iiness or injury.
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State of Ohio

Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of Facility

Cersle r hw\ Bas hal l sefHn 1|

Type of Inspection

.sﬁnm,fbn e

Date

GOOD RETAIL PRACTICES

5 '/23,/ /9

Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical abjects into feods.

Mark designaled compliance status {IN. QUT. N/O, N/A) for each numbered itern: IN=in campliance OUT=nol in compliance N/O=not observed N/A=not applicable

Safa Food and Water

Utenslla, Equipment and Vanding

3|0 IN,EI OUT,Em'IA [ N/O| Pasteurized eggs used where required 54,,E|/N Oout tl:l:;s.zgnaar;,j ;;:;%{23?:3 .::Lf:cas cleanable, properly
39 ,E’ﬁl gout FOMV?;: :::::. lr;z&:;:oved source 55 Bﬂﬁ O OUT ON/A :’fﬂa;:washing facilities: installed, maintained, used, test
40 ,E'IN/ 0 ouT ONA T Nio | Froper p?;mg:?:ls used; adequate equipment | | SGLETIN B OUT Nun:::::z::a;::ﬁ:s clean
41 [ONDO OMNM O N/O | Plant food properly cocked for hot holding ST_M‘D OUT ON/A | Hot and cold water available; adequate pressure
42 | O IN T OUT 3N/ N/O | Approved thawing methods used 58| O IN O OUT ON/A | Plumbing installed; proper backflow devices
43 dpﬂﬁ 0 ouT ON/A Thermometers provided and accurate 59) LEFIN O OUT ON/A | Sewage and waste water propedy disposed
i |Food Identification ¥ = = s0|OIN O oumm Toilet facilities: properly consiructed, supplied, cleaned
44 ,E’IN O out Food properly labeled; original container 81 F‘IN 0O OUT CIN/A | Garbage/refuse properly disposeri'. facilities maintained
: _ Pravention of Food Contamination 62/ﬂ‘l-N O out Physical facilitles Installed, maintained, and clean
45 Eﬁ O out ;;semsr‘;drg{:;’;nd animals not present/outer 6:; B’IN 0 ouTt Adequate vaniitation and lighting: deslgnated areas used
46 F’lﬁ O out s(ig::gam r:ligﬁ::ymvemed citing foad proparaliofg 64 P‘fN [ OUT ON/A | Existing Equipment and Facilities
47 N O OUT Parsonal cleaniiness
48 | O IN DO OUT ON/A J:rﬁro Wiping cloths: propery used and stored Mﬁlni_s_h"a_iivg - - -' 3
e OUUaﬂlml?p:;ih::.'zz::;'egmlies_ = 65|0IN O ou;szA 901:34 OAC
50 ‘,E’rN 3 QUT ON/A O N/O | In-use utensils: properly stored 69;’13 IN O OUT ON/A | 3701-21 QAC
51 Eﬁ O ouT ON/A huat:glse“:' equipment and lnens: properly stored, dried, :
52 _‘,EI/IN O out EINW Single-use/single-service articles: properly stored, used
53 | O IN O OUT LAN/A O NfO | Slash-resistant and cloth glove use
0 - Ny Rk Observations and Corractlve Actions _
|— : - _Mark *X"in' gggggﬂate bk for COS and:R: CO8=corrected on-site during k\ggecﬂon R"rggeat violaton .
Ham No.| Code Section Prlorlty Level | Comment cos | R
— B ovide Cope & OOH Cerdts =t oo
~ |Qafe 1artin nmccwf wre 10 Hace oo
~ | Hist dpns 1Y CDOKN\A - Y\QCSL 5/‘“(((’ > 3T il i
—| C\.gesr ﬂ‘)’ldn’a‘ﬁbr A D10
~ | Thermenmetee pprriu i Alh
Yroo b, 15.cldan *nn.' Alm a 10 [0
dimel ot ln&ne ) cFien . J EI‘ o
o.|0
O|0o
0|0
O|D
O|0o
0|0
g |o
/) ) oo
Parsnn in Charge // ) ) Date: 6_ #
/ Wts g~ - A3-19

fé/ A S pr

Vhox £ th0

h PRIORITYLEVEL C= (.(RITICAL NC = NON-CRITICAL
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