State of Ohio

““Food Inspection Rept :
Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of facillty

L(Y("fr ,Oura Juviior ]Jenwr Hm}'z 51}11:":’

Che

one

FSO

O RFE

Date

3/5:/5’[”?0

License Number

|52

Address

3193 (,o/./tm)am Ef{

City/State/Zip Code

Conterburg, Op 3ot

License holder

M iKe e bentlul

Inspection Time I Travel Time

Category/Descriptive

NC3D

Typ

tandard

Inspection {chack all that apply}
O3 Critical Contro! Peint (FSQ) 0O Process Review (RFE) O Variance Review O Follow up
O Foodborne O 30 Day O3 Complaint

O Pre-licensing O Consultation

Follow up date (if required)

finding

Water sample date/resuit
{if required)

FOODBORNE ILLNESS RISK EACTORS AND PUBLIC HEALTH INTER%ENTIONS

Mark designated compliance stalus (IN, QUT, N/O, N/A) for each numbered item: IN=in compliance OUT=not in compliance N/O=not abserved N/A=not applicable

Compliance Status

Compliance Status

,zznﬁ D ouT O N/O

Hands clean and properly washed

Supervision Tima/Temporature Controlled for Safety Food (TCS food)
]
1 /ﬁ OOUT £l NiA s::%ur;‘;" dct:iac-:ge present. demonsirales knowledge, and 23 g&?A E“Oq},'g Proper date marking and disposilion
-
2 LEJIN JOUT I N/A_ Certiied Food Protecion L 24 Ol O our Time as & public health control: procedures & records
Employea Health /A [ NIO -
Management, food employeaes and conditional employees; Consumer Advisory
3 ,ﬂﬁ-‘ DouT 1 Nia knowledge, responsibilities and reporting N O OUT . )
4 ,E‘fﬁ £10UT C1 NfA | Proper use of restriction and exclusion 25 Pdm Consumar advisory provided for raw or undercooked foods
5 pﬂﬁ OQUT O N/A | Procedures for rasponding to vomiting and diarrheal events Highly Susceptible Populations
Good Hygienic Practices IN gout . ) L
& | BIN O QUT O N/O | Proper eating, tasting. drinking, or tobacco use 26| ON/A Pasteurized foods used; prohibited foods not gifered
7 MN O OUT O N/© | No discharge from eyes. nose, and mouth Chomica)
Preventing Contamination by Hands O O oUT o
27| A Food additives: approved and propery used

IN O oUT
ON/A O NIO

No bare hand contact with ready-to-eat foods or approved
alternate method properly followed

2 N Oout
EIN/A

Toxic substances property identified, stored, used

Conformance with Approved Procedures

.
N OouT O NA

10 Adequate handwashing facililies supplied & accessible 29 OIN OOUT | Compliance with Reduced Oxygen Packaging, other
Approved Source ONA specialized processes. and HACCP plan
d f
i o l: Sgu_:- Food oblained from approved source 30 grﬁq % ro‘l";'g Special Requirements: Fresh Wmduction
12 Food received at proper temperature
DA Zvo 31| OIN DOUT | o ial Requi :);ue/:r atment Dispensing
p N D ouT Food in good condilion, safe, and unaduliorated ONA O /O pacial Requirements: Héal Treatmenl Dispensing Freezers
QI O ouT Required records available: shellstock lags, parasile O Oour . . ;
14 A O NO destruction 32 ON/A O NIO Special Raqt?mants Custom Processing
Protection from Contamination
- 33 0N O our Special equl en}s 1Bhlk Water Machine Criteria
E(IN O ouT ONA ONO
15 ONA O NIO Food separated and protected
,Efﬁ‘l 0 OUT 34| EIN O QUT $pecxal Requ/ame‘ls Acidified White Rice Preparation
B : iti ON/A O NO Criteria
16 ON/A [ NO Food-contact surfaces: cleaned and sanitized 0 e
Proper disposilion of returned, previously served, 0N O our . .
17
OIN OouT reconditioned, and unsafe food 35 ONA Critical Control Point Inspeciion
Time/Temperature Controlled for Safety. Food (FCS food) 0OIN O/0UT .
36 Process Review
g Oour . ONA/
18 Proper cooking time and temperatures
ONA O NO w 0 our
37 Variance
EriN O ouT . , OrA
19 ON/A O NO Proper reheating proceduras for ho holding
Yori
CIN O ouT P fing ti : .
20| A O NO roper cocling time and temperatures Risk factors are food preparalion praclices and employee behaviors
that are identified as the most significant contributing factors to
L5 O IN “E(O uT Proper hot holding temperatures foodborne illness.
<> ONA O N/O
Public health interventions are control measures te prevent foodborne
22 b N L[] QUT CIN/A | Proper cold holding temperatures illness or injury.
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State of Ohio

“Food Inspection RepL {

Authority: Chapters 3717 and 3715 Ohio Rewsed Code

Name of Facimy of lnspeclion Date
Center iaw/_x; Jurmor) Styior }/m}a Schpn! Stndyind /5'/30510
GOOD.RETAIL PRACTICES
Good Retail Practices are preventative measures to contro! the introduction of pathogens, chemicals, and physical objects into foods.
Mark designated compliance status (IN, QUT, N/Q, N/A) for each numbered item: IN=in compliance OUT=not in compliance N!0_=not observed N/A=not applicable
Safe Food and Water 5 Utensiis, Equipment and Vending -
s |ONDO OUT/ﬂﬁ'A 0O N/Q| Pasteurized eggs used where required 54_,@4‘4 0O ouTt :I:eo;gnae’:,’ ;::;;3:;:3?::; il.:afzces cleanable, propery
3g LETIN Oout ONA Water and ice from approved source 55 A (J OUT Onya | Warewashing faciliies: installed, maintained, used; test
Food Temperature Control . strips
Proper cooling methods used: adequate squipment [ %] 56 LETIN O OUT Nonfood-contact surfaces clean
40  DNOour DNIA/EdfO for tamperature contral : Phys}cal:Fncm_t_,l_o_s_
414 ,H/IN 0O QUT CIN/A O N/Q | Plant food properly cooked for hot holding 57 ,zfm [ OUT CIN/A | Hot and cold water available; adequale pressure
42 ;Elfly 0O OUT ON/A O N/O | Approved thawing methods used 58 (0O IN OOUT Plumbing installed; proper backflow devices
43 _,E(IN O oOuUT ON/A Thermometers pravided and accurate DN"ﬂD NIO
Food |dentification 59 ,EN, O OUT ON/A | Sewage and waste water properly disposed
a4 /ﬁlN O ouT Food properly labeled; original container 60 ’B/liq O QUT ON/A | Toilet facilities: properly constructed, supplied, cleaned
X Proventlon of Food Contamination 61| 0O IN O OUT ON/A | Garbagetreluse properly disposed; facililies maintained
a5 ,ﬂ/IN a ouT Insects, redents, and animals not present/outer 82 ,EI/IN O] out Physical facilities installed, maintained, and clean; dogs in
R openings protected outdoor dining arsas
4 - Contamination prevented during food preparation, ONAD N/
(ki storege & deplay salefin O our Adequate ventiation and lighting; designatod ed
47 .«EﬂN O oUT ONA Parsonal cloanliness equate venltilation and lighting; designated areas us
48 ﬁ IN [1 QUT ON/A O N/O | Wiping cloths: properly used and stored 64 /E/m 0O OUT ON/A | Existing Equipment and Facililies
49 [0 IN O oUT DNIA,E’NIO Washin.g fruits and vegetables RO aiive
Propor Use of Utonsils.
50 ,IZ/IN 0O oUT ONYA 3 N/O | In-use utensils: properly stored 65| IN O QUTEZIN/A | 901:34 OAC
51 ’E]/ir:I O ouT ON/A rll..lal;r:;lseilds. equipment and linens: properly stored, dried, 56 1IN O OUT OON/A | 3701-21 OAC
52 ﬁlﬂ O ouT CINA Single-use/single-service articles: properly stored, used
53 |,FTIN O OUT ON/A B N/O | Stash-resistant, cloth, and latex glove use
Observations and Corrective Actions
Mark "X" in appropriale box for.COS and R: CO8=correcied -on-site during inspection R=rapeat viclation
Item No.| Code Section | Priority Lavel | Comment ., | cos R
19 Shredeled ok an holdvig ceahi net a1l 1 UE wad qr heat | 0[O
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<
e 1S 2o e //c/(/offf’/: 2 c-f’c‘f/ S atp 'S¢ /vy [ O[T
Person in Charge <‘ -~ Date:
ﬁejﬂ-d&-—-— : ] - I 02‘-/7
Sa % f Licensoy:” 7!
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éRIORI]f/VVEL: C= C(flté/ NC = NON-CRITICAL
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State of Ohio

Continuation Repor-.
Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of Faclility

( {’n)lrdf}h.—jq .
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Observatmns angél'orrectwe Actions (continued)
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