State of Ohio
Food Inspection Rep

Authority: Chapters 3717 and 3715 Ohio Revised Code

O Foodborne 0O 30 Day O Complaint [ Pre-licensing 0O Consultation

Name of facllity Check one License Number Date
Centerbouran Tunior | Seniee thep Sheol | 3100 ORFE 152 10]4 1%
Address J N - City/Zip Code T
3-1‘32 CDIMW\\')\.L\ 2\, Gﬂﬁ" Ctv\fwbwr '430“
License holder ' Inspaction Time ~1 Travel Time Category/Dascriptive
Mke Hebenthal 75 30 Nc3s
Type of Inspection (check all that apply) Follow up date (if required} | Water sample date/result
tandard O Critical Control Point (FSO) [l Process Review (RFE) I Variance Review [ Follow up {if required)

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark designated compliance status {IN, QUT, N/Q, N/A) for each numbered item: IN=in compliance OUT=nct in compliance N/O=not cbserved N/A=not applicable

Compllance Status

Compliance Status

Supervision Time/Temperature Controlled for Safety Food (TCS food)
Person in charge present. demonstrates knowledge. and BN O OUT . -
1 | BN OOoUT O NA performs dutles 23 ONA O NO Proper date marking and disposition
I i
2. DUN_CIQUT.CLNA _ Ce ﬁe;;::&:y:ot:zt ao“r:‘Manager 24 g;:;lA DD g:g Time as a public health control: procedures & records
Management, food employees and conditional employes; Consumer Advisory
3 | O¥ OOUT O A knowledge, responsibilities and reporting OIN O ouT ]
3 OOUT O NiA_| Proper uss of restriclion and axclusion 25 ENA Consumer advisory provided for raw or undercooked loods
5 | [N OOUT O N/A | Procedures for responding to vomiting and diamheal events Highly Susceptible Poputations
- Good Hyglenic Practices N OOuT .
g | OIN O OUT VO | Proper sating, tasting, drinking, or tobacco use 26| LINIA Fasteurized foods used; prohibited foods not offersd
7 | £33N [J OUT [ NG | No discharge from eyes, nose, and mouth Chamical
'Preventing Contamination by Hands OoN 0 out
Food additives:-approved d
a | 3 O ouT O N/O| Hands clean and properly washed 2 /A god @ 5 e and propery use
BaN O ouT
N O OUT No bare hand contact with ready-to-sat foods or approved 28 CIN/A Toxic substances properly identified, slored, used
9 [ ona Onio altemate method properly followed L - - - - - - =
Conformance with Approved Procedures /
10 | O TOUT O NiA | Adequate handwashing faclities supplied & accessible o) gIN OQour Compliance with Reduced Oxygen Packaging; other
Ry il _ Approvad Sourcs EIN/A spacialized processes, and HACCP pla
an f
n o I:DI 33_: Food obtained from approved sourca 30 gIJJTA g gj,'g Special Requirements: Frash Jul%uction
12 ONiA QXN/C Food received at proper temperature OmN OouT
13| N O ouUT Food In good condilion, safe, and unadullerated 3 Ona Owo | Special Requirements: HE'/"')"éa""""' Dispensing Freezers
amN Oour Required records avallable: shellstock tags, parasite OIN GOouT ; / .
4 GN/A OO N/O destruction 32 ONA O NO Special Requireme .CL:slrmﬁmcessmg
Protection from Contamination
' 33 BN DOUT | o ial Reguifements v»tt; Machine Criteria
PN O ouT ON/A ONO
15 CIN/A O N/IO Food separated and protected i
OmIN Oout Spi Requirements: Acidified White Rice Preparation
g| BN O ouT Food-contact surf leaned and sanitized ¥ ona Qo Criteria
1 ONiA O N0 -contact surfaces: cleaned and sanitiz
17| @N O oUT Proper dispasilion of retumed, previousy served, 3 Do O OLV Crilical Control Point Inspection
Time/Temparature Controlled for Safety Food (TCS food) (m QY] uT
36 CINVA Process Review
18 N O ouT Proper cooking time and temperatures
ON/A O NIO N oout
37 Varlance
19 ain O ouy Proper reheating procedures for hot holding A
Gs/A O N/O
OIN Oout . . ;
2 owa N Froper cooling ime and tsmperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
21 NI;IA g g:JOT Proper hot holding temperatures foodborne iliness.
Public health Interventions are control measures to prevent foodborne
22| N O OUT ONA | Proper cold holding temperatures illness or injury.
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- Food Inspection Report

State of Ohio

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of Facility

Type of Inspection

j—fﬂ’\fié{«r = |

| Date

CLH‘*'ethj J..r\_anr'! Senior H‘If}l\‘ S(J}\Dol

|44/

T

GOOD RETAIL PRACTICES

Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods

Item Na. Comment

Code Section | Priority Leve! |

Mark des&gnated compllance status [IN, QUT, NfO, N/A) for each numbered item: IN- n compllance OUT-nol in compllance N/O=not observed NIA-not a_[q;hcabla
) Safe Food and Water Utansils. Equlpmom and Vending
. L ——1 Food and nonfood-conlacl surfaces cleanable, propedy
38 | O IN O OUT BiNA O N/Q | Pasleurized eggs used where required 4544 OIN !ﬂ’OUT designed, constructed, and used
39 BN O OUT Walei and ice ff°m_ approved source 55| EPIN O OUT Onia | Warewashing facilities installed, maintained, used, test
Food Temperature Gontrol strips
Proper cooling methods used; adequate equipment 56 LWEDIN O OUT Nonlood-contact surfaces clean
40 | JBAN [1 OUT ON/A T NIO for temperature control Physical Faclilties =
41 | O N O OUT OON/A BLN/O | Plant food propery cooked for hot holding 57 | EDIN O OUT OON/A | Hot and cold waler available, adequate pressure
42 N IN O oUT ON/A O N/O | Approved thawing methods used 58| 0 IN O OUT ON/A | Plumbing installed; proper backflow devices
43 | &N O cuT ONA Thermometers provided and accurate 59 [ E IN O OUT ON/A | Sewage and waste waler properly disposed
Food Identification 60 | B IN O OUT ON/A | Tollet facilities: properly construcled supplied, cleaned
44 LEGIN O OUT Food properly labeled; original container 61 |EIN [ OUT ON/A | Garbagefrefuse properly disposed, facil ties maintained
Pravention of Food Contamination 62| BMIN D ouT Physical facilites Insta led, maintained, and clean
Insects, rodents, and animals not present/outer ' i
45 | EEIN O OUT openings prolscted 63 EaN O OUT Adequate ventilalion and lighting designated areas used
Contamination prevented during food preparation,
46 | KN O out storage & display 64BN [ OUT ON/A | Existing Equipment and Facilities
47 [¥3aN O oUT Personal clganiiness
48 [ &N O OUT ON/A O N/Q | Wiping cloths: properly used and stored Administrative
49 | OO IN O OUT ON/ABDN/O | Washing fruits and vegetables -’l
65| 00 IN 0 OUT [(AN/A | 901.:3-4 0AC
‘Proper Use of Utensiis
50 | KN O QUT ON/A O N/O | In-use utensils: properly stared 66 | B4N O OUT ON/A | 3701-21 OAC
51 | man O ouT ONA #at:gtsaizs equipment and linens: properly stored, dried,
52 | RN O OUT ON/A Single-use/single-service articies: properly stored, used
53 |0OINDO OU'I;ENIA O N/Q | Slash-rasistant and cloth glove use
T - [ __ Observations and Corrective Actions LT J
- x 'sMark % In m box for COS and R: COS=comecied on-site duﬂmmuon
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Parsen in C Date:
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Sanitarian Licensor: i f

PRIORITY LEVEL: C=CRITICAL NC= NON-CRITICAL Page of
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