Name of facility

State of Ohio

( ood Inspection Repol .
Authority: Chapters 3717 and 3715 Ohio Revised Code

\A‘\S+M Sy ‘\ﬂ\'a(kawu\

Check one

1 FSO [ORFE

Licensa Number

P

Date /ék 5/

Addrass

City/Zlp Code

Mt

[erasn IM2050

License holder

N fas v St

Inspection Time

Trave! Time

Category/Descriptive

Sﬂ.an ne ‘:GQS?-—Q

NC3S

Type of Inspection {check all that apply)
-+ Standard [ Critical Control Point (FS0) O Process Review (RFE} O Vartance Review O Follow up
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O Pre-licensing 0 Consultation

Water sample datefresult
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FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark designated compliance status (IN, QUT, NfQ, N/A} for each numbered item: IN=in co_r_npliance OUT=not in compliance N/O=not observed N/A=not applicable

Compliance Status

Compliance Status

Supervision Time/Temporature Controlled for Safety Food (TCS food)
Person in charge present, demonstrates knowledge, and Omw 0O . . -

1//6[N aQouT O NA performs duties 23 E]NIA NIO Proper date marking and disposition

' Protection M i ) E
2/ L ol Cemﬂe;::z:;;_l;:la?;hl fﬁger 24 DPI.'TA E] :’,lrg Time as a public health control: procedures & records

i Consurmet Adviso
2 | mouT | aragament fcd oy st contlona empoee o pavicry B
25 Consumer advisory provided for raw or undercooked foods
4 | OIN DOUTJZI'N!A Proper use of restriction and exclusion N/A
5 | PN DOUT O N/A. | Procedures for responding to vomiling and diarrheal events Highly Suscoptible Populations
o
- Good Hyglente Pract?co.s 26 Dk‘ g out Pasteurized foods used; prohibited foods not offered

6 | OIN O ouT & N/ | Proper eating, lasting, drinking, ar tobacco use QNiA
7 JZI'IN 0 OUT 3 N/O | No discharge from eyes, nose, and mouth Chemical £

Praventing Contamination by Hands

ClN O ouT

Food additives: approved and properly used

19 O)N O ouT
N/A O N/O

Proper reheating procedures for hot holding

0N Oout
OnA g1 Nio

(m] I out NI
E /ﬂﬁfA 0 N/O Proper cooling time and temperatures
21 Proper hot holding temperatures

22| pIN 0 OUT ON/A

2

Proper cold holding temperatures

8 /6|N 0 OUT O N/O| Hands clean and properly washed e ,Eﬁm
IN O 0UT
,ﬂ, N O ouT No bare hand contacl with ready-to-eat foods or approved zalfg;m Toxic substances properly idenlified, stored, used
92 I'Ona o no alternate method properiy followed . — —
P ' Conformance with Approved Proceduras
10 IN OOUT O N/A | Adequate handwashing faciities supplied & accessible 26 oiN Oout Compliance with Reduced Oxygen Packaging, other
B - L Approved Source CIN/A specialized processes, and HACCP plan
1 IN_ OOuUT Food obtained from approved source ON O out . )
0N OpuT 30 ONA O ND Special Requirements: Frash Juice Prow
12 ONA /ﬁm Food received at proper tempsrature
o k3l QN 33 ouT Special Requirements: Heat Treatnient Dispens gFreezers
13 ,Ef IN O OUT Food In good condition, safe, and unadulterated ON/A O N/IO f
N O OuUT Required records available: shellstock tags, parasite OIN O ouT . . H
141 Fva O NO destruction 32l QA O N Special Requirements: GuStom Procéén\nl /
Protection from Contaminatl
ooy e s 33 0N O out Special Requirepaénts: Bulk Water Machine Criteria
| 2N O ouT ONA O NiO
15 GN/A [ NI Food separated and protected
CFIN O oUT 24 OIN O ouT Specia?éramenls: Acidified White Rice Preparation
R : i ONA O NiO Criteria
167 OnA O N/O Food-contact surfaces: cleaned and sanilized
Proper disposition of returned, previously served, OIN [ouT 4 .
17‘ IN OOUT reconditionad, and unsafe food 35, OnA tical Control Point Inspection
= Time/Temperatura Controlied for Safety Food {TCS food) 0N OouT )
0 36 Process Review
OIN OoUT o OON/A
18 Proper cooking time and temperatures
OnN/A N/O
37 QN O out Variance
anN/a

Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
foodborne illness.

Public health interventions are control measures to prevent foodborne
illness or injury.
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GODD RETAIL PRACTICES

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

Mark designated compliance status (IN, OUT, N/O, N/A) for each numbered item- IN=in compliance OUT=nol In compliance N/O=not observed N/A=not applicable
Safe Food and Water .o Litensiis, Equipmant and Vending
. Food and nonfood-contact surfaces cleanabls, properly
38 D’IN 0O out JZ{NIA [ NIO| Pasteurized eggs used where required 84 jZ'/IN Oout designed, constructed, and used
39 |@IN O ouT Water and ice from approved source Er Warewashing facilities: installed, maintained, used:; test
= IN OUT [INFA ; . ’ ’
A Food Temperature Control 55 ) D 0 strips
. Proper cooling methods used; adequate equipment 56 |E1IN O ouT Nonfood-contact surfaces clean
40 |OIND OUTF(N!A 0O N/O for temperature control Physical Facilities
41 (OINDOOUT DNIA){NIO Plant food properly cooked for hot holding 57 IN £ OUT ONiA | Hot and cold water available; adequate pressure
42 (O IN T OUT ON/A I;V‘JIO Approved thawing msthods used 58 ’|2/IN 0 OUT ON/A | Plumbing installed; proper backflow devices
43 ,ﬂ, IN O OUT E]N!A' Thermometers provided and accurate 59 ,E, IN O OUT ON/A | Sewage and waste waler properly disposed
Food ldentification 60 Ele O OUT ON/A | Toilet facilities: properly constructed, supplied. cleaned
44 ,ﬂ’ INO OUT Food properly labeled; original container 61 ,E]/IN [J OUT CON/A | Garbagelrefuse properly disposed; facilities maintained
P
. Pravention of Food Contamination 62 ,Q/'N 0 out Physical facilittes installed, maintained, and clean
Insects, rodents, and animals not present/outer . . a
45 ,z(m gout openings protected p 63 ,E,IN goout Adequate ventilation and lighting; designated areas used
46 ’E{EN O out Contaminalion prevented during food preparation,
P storage & display 64 ){IN [0 OUT OONfA | Existing Equipment and Facilities
47 INO OUT , Parsonal cleankiness Vi
48 | 0N O ouT ONIA dpuo Wiping cloths: properly used and stored ] Administrative “
48 |0 N O out DNIAHNIO Washing fruits and vegetables
7 T 65| 0IN O OUT fA | 501:3-4 OAC
e s Proper Uss of Utenslis
50 ’@.N 0 out CINI}é N/O | In-use ulensils: proparly stored 66 IN [0 OUT ON/A | 3701-21 OAC
51 ,EGN 0O OUT CIN/A rl‘..lalggg:js. equipment and linens: propery stored, dried,
52 CWAN 0 OUT ON/A Single-use/single-service articles: properly stored, used
53 [0 IN O QUTEIN/A O N/O | Slash-resistant and cloth glove use
' Observations and Corrective Actions
: ;s 'Mark "X" In apprapriate box:for COS and.R: CO8=comected on-site-during inspection Rerapeat violation k
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