State of Ohio

“‘ood Inspection Repo...

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of facllity Check one License Number Date ‘
China Buttet [BFso ORFE 224 124 1%
Address City/Zip Code J !
1401 (pshocton Ave ME Verren  Y3p50
License holder Inspection Time Travel Time Category/Descriptive
Kevin Wane | 20 (435

Type of Inspection {check all thht apply)

tandard  (%Critical Control Polnt (FSO) [ Process Review (RFE) O Variance Review [J Follow up

O Foodborme 0O 30 Day O Complalnt

0O Pre-licensing O Consultation

Follow up date (If required} | Water sample date/result

{if required)

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 cbserved N/A=not applicable

Compliance Status

Compliance Status

Supervision

Time/Tamparature Controlled for Safety Food (TCS food)

a Person in charge present, demonstrates knowledge, and OIN ﬁOUT
1 i;l{N aOouT O N/A performs duties (é)DNJ'A NIO Proper date marking and disposition
2 | BN OOUT O N/A | Certified Food Protection Manager OIN O ouT .
I:
Emph Health 24| Bﬂ A O NIO Time as a public health control: procedures & records
Management, food employees and conditional employee; Consumer Advisory
3 FUN Qour O NiA knowledge, responsibilities and reporting s OIN OouT R i dad | p e
a | MaiN Oout O NiA | Proper use of restriction and exclusion MA prsumer advisory provi Or faw or undercoo oads
5 | £HN OOUT O N/A | Procedures for responding to vomiting and diarrheal events Highly Susceptible Populations
¥
} Geod Hyplenic Practices OIN Oour .
Pasteurized food d; prohibited food { offered
& | OIN O OUT BN/O | Proper ealing, tasting, drinking, or tobacco use 26 | [Rei/A asteunzed loods Used, pronimie i
7 ﬁ}lN [J OUT £ N/O | No discharge from eyes, nose, and mouth Chemical
Pravanting . Contamination by Hands OIN O ouT
Food additives: approved and properly used
8 | B® 0 OUT O N/O| Hands clean and properly washed 27 ma © ves: approv property
[HM O out
g | EON OoOuT No bare hand contact with ready-to-eat foods or approved ON/A Toxic substances properly identified, stored, used
ON/A O N/IO alternate method properly followed - — = -
Conformance with Approved Procedures
10 | BN OOUT O N/A_| Adequate handwashing facillties supplied & accessible 29| o IN O OUT | Compliance with Reducad Oxygen Packaging, other
X Approved Source 5 g =i specialized processes, and HACCP plan
11| BN O OUT Food obtained from approved source OIN OouT ]
O OouT . o | l 30 ‘_GJWA a N/ Special Requirements: Fresh Juice Production
1 raceived al proper temperalure
: A Yo - ’ k] QN D out Special Requirements: Heat Treatment Dispensing Freezers
13| BYIN_ O ouT Food in good condition, safe, and unadulterated A O N0
IN O ouT Required records available: shellsteck tags, parasite OIN OouT
14 ENM O Nio destruction 32 A O No Special Requirements: Custom Procaessing
: Protection from Contamination
BN O ouT - a3 SHITA EI z:’g Special Requirements: Bulk Water Machine Criteria
15 Food separated and protected
N/A O N/O
EUN Oour 34 OIN Oout Special Requirements: Acidified White Rice Preparation
18| OnA O N Food-contact surfaces: cleaned and sanilized axa ONo Criteria
. o .
Proper disposition of returned, previously served, OIN uT
17 ;BJN o ouTt recendiioned. and unsafe food 35 S Critlcal Control Point Inspection
Time/Temperaturs Controlled for Safety Food (TCS food) - E;N 0O out Process Raview
O out 1A
18 m«: ;m” Proper cooking time and temperatures |
A ° K’” F a7 oIN O out Variance
O Qour [>1.0
19 ON/A ,BNIO Proper reheating procedures for hot holding
OIN Oout P fing 1 d
20! Anva (o roper cocling fime an temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the maost significant contributing factors to
-
N O out M? F/bf 'Lh badky Chy ‘m”(éff [ | foodborme Iliness
21 Proper L] raty| .
ON/A O N/O
ng; E i ’a 1e2F { (e ) Public health interventions are control measures to prevent foodbome
22 JBJIN [0 OUT OON/A | Proper cold holding temperatures “| | imess or injury.
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rood Inspection Repo(n

State of Ohio

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of Facility

hina

Bt t

Type of Inspectio

ﬂwfarr/) cef

Date

11129/15
L |

~ GOOD RETAIL PRACTICES

Good Retail Practices are preventative measures to control the introduction of pathegens, chemicals, and physical objects into foods.
Mark designated compliance status (IN, QUT, N/O, N/A) for each numbered item: IN=in compliance OUT=not in compliance N/O=not observed N/A=not a; _pplicabla

Safe Food and Water

Utansils, Equipment and Vending

38 | O IN O OUTXR/A O N/O| Pasteurized sggs used where required 54 FﬁsN O ouT ::;;;’;‘f g::;f;‘:g"f::; surtaces cloanablo, property
39 N O OUT IF“:V:;: :r::::a f::nf::o.ved source - 55 | J9IN O oUT ONA :vlr?pr:washing facilities: instalied, maintained, used; test
10 [JEw I ouT AT o | g oot ves s ansprent | | SSUEDE SO0 St s e
41 |OINDOOUT DNIA,EPNIO Plant food properly cooked for hot holding 57 LEFIN O QUT ON/A | Hot and cold water avallable; adequate prassure
42 ,B'IN 0O ouT ON/A O N/C | Approved thawing methods used 58|00 IN O CUT ON/A | Plumbing installed; proper backflow devices

NG IN O QUT ON/A Thermemelers provided and accurate 59 ;‘E"‘IN [T OUT ON/A | Sewage and waste water properly disposed

43

Food ldentification

60

WOAN B OUT ON/A

Toilet faciliies propery constructed, supplied cleaned

24 DEFINDO OUT

Food properly labeled; original containar 61

LYPIN O ouT OnA

Garbage/refuse properly disposed; facillies maintained

Pravention of Food Contamination

o] |1e2)omw Hour

Physical facilities Installed, maintained, and clean
-

Insects, rodents, and animals not .prasanb’outar N i . ’ . .
:4,57 O N ouT et ks 0 IN B} out Adequate ventilalion and lighting: designated areas used
o le ouT Contamination prevenied during food preparation,
slorage & display 64 ,q IN [0 OUT CIN/A | Existing Equipment and Facilities
47 5@ IN O ouT Personal cleanlinass “
48 BT IN O oUT ONiA O N/O | Wiping cloths: properly used and stored . Administrativea
48 |0 IN OO0 OUT ON/A E:Nlo Washing fruits and vegetables
—————— 65| 0 IN O ouTKiNA | 901.34 0AC
| == b Proper Use of Utensils e S s
50 ,HJIN O OUT ON/A O N/O | In-use ulensils: properly stored 66 ,@IN 0O OUT ON/A | 3701-21 OAC

51 | KN O OUT ON/A

Utensils, equipment and linens: properly siored, dried,

Gubtet cold H

handled
s2 ACiNO ouT ONA Singla-use/single-service articles: properly stored, used ﬂ,(‘e “M[
53 DINEIOU'I'FNIAD N/O | Slash-resistant and cloth glove use ETU ']'ﬂ_ﬁﬂ' _d 37F
T A T el Observations and Corrective Actions . o . SR =
e ) N - e ) oo s w _sit 3 = e . . 3
item No.| Code Section | Priority Leval | Commem g R
23 | 34 C pbzerverd ime | tempecahare contiotbA a‘orﬁw‘wh (ﬁs)y‘w«/s f'lw‘/ X o
En) Qe Leads Yo ent sz then ¥ greper daten _ oo
g, Gl ) Dedt piwk Lhe {m'/ e 7 /,rS / '/71}' oo
()L _lyzn 24 hours . . oo
L5 Gy e Dhserined ants & o ‘f’rfﬂ Joui ‘f'?tvr in by et area s oo
er Fipsi Cm//:: i Fofthen . Elimingdt 07 =
4 | 3.2 NC Obscrvtd Sevetpl e s in gudi ¥ dipezsr not aviers/ 109 (0
ot brtad Cipmb bags Open back Stigac. [aver oo
Keeg boas clo db prevent Con 4/11/%/7&?7 [ |ofo
el | G4 | WV DhserviAd Areit 15 frnplmiSSine 11 SOt Giies o1, 1 0|0
Eitchen. Kedair f pigkt FErS .TMWAMF/?M/A ofa
(lecnmhls Nol: pumer oS fo repair i Sections . oo
T 167 ille Obsevvied Somp Jah?S Pyt on Eifthen. Keplae bubbs cvm’ o|o
clean /m]./ SAtEIAS A0 en surt /V///wr/z?"e ///,A /ﬂy. oo
alo

Person In Charge <

Date:

[/

W%@é&wf Lhther

I

“Vrov o HO

PRIORI'FYLEVEL C= CB‘(TICAL NC =NON-C

HEA 5302B Ohio Depariment of Health (6/18)
AGR 1268 Ohio Department of Agriculture (6/18)
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State of Ohio

Continuation Repoﬁ
Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of Facility MJ/ /e /0{/ M %‘ J—T_vpc :;f |n::yn/ - )D ;‘/" /&? Iéz.)[‘}/

1..:

A/

n

e
I r

: : Oxbsewglions and*Correcﬁve tz;s.__:t.:tmns (contmued)*
l,l ' ‘T  Mark "X" i smnplhie boxifor COS and R: Gos=oonacted on-site. durlin [m 'R“é:paat violation

|
L
"™ |
| |
al
.
L

Itam No. | Code Section | Priority Level | Comment
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Date:

7 e s /P9 ~1F

Person In Charge:

LT Pggs £5) To Hilen 5 " o o Y]

PRIORITY LEVEL: C=CRITICAL NC=NON-CRITICAL Page; of._?
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