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Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code
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fype of lr:gjﬁzllon {chack all that apply)
_{-FStanda

O Foodborne [J 30 Day O Complaint [ Pre-licensing [ Consullation

O Critical Conlrol Point (FSO) O Process Review (RFE) [ Variance Review [ Follow up

Follow up date (if required)

Water sample date/rosult
(if required)

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark designated compliance stalus (IN, OUT, N/O, N/A) for each numbered item: IN=in compliance OUT=not in compliance N/O=no! observed N/A=not applicable

Compliance Status

Compliance Status

- Supsarvision — Time/Temperature Controlied for Safoty Food (TCS food)
Person In charge present, demonstrales knowledge and m aout .
1’,3@931' £} NiA performs duties 23 ON/A O N/O Proper date marking and disposition
' 2 N OCUT O NiA | Certified Food Protection Manager CIiN O OouT o .
= Employea Haaith 24 m O N/ Time as a pubks health control: procedures & records
i Managemaent, food employses and condilicnal employea; Consumer Advisary -
’SJ)EHN OouT LI WA knowledge, responsibilities and reporiing N ouT ]
n R DIOUT [ N/A_| Proper use of restriction and exclusion 25 A Consumer advisory provided for raw or undercocked foods
sN ON OOUT O N/A | Procedures for re: responding to vomiting and diarrheal events Highly Suscoptiblo Populations :
Good Hyplenic Practices OIN_.O ouT . e
- i hibited
s | 0N O ouT ,ﬂ’N /O | Proper ealing, tasting, drinking, or tabacco use "6 i Pasteurized foods used; prohibited foods not offered
7 | 0ONO OIJT,E,NIO No discharge from eyes, nesa, and mouth Chemical =
L -
Preventing Contamination by Hands ﬂ 0 ouT
Food additives: ed and rl d
8 IN O ouT O NO| Hands clean and propery washed 2 *ﬂl\w\ oot addiives: appraved and proparly use
IN O OUT Toxic sub
Om @OopuT No bare hand contact with ready-lo-eat foods or approved | |28/ R/a oxic substances properly identified, stored, used
2 | Ona lie] alternate method properly followed
Conformance with Approved Procedures
10 ,_BTN OOUT O N/A | Adequate handwashing facllities supplied & accessible 29 [m ]! ouTt Compliance with Reduced Oxygen Packaging, other
- Approved Sourco 1A specialized processes, and HACCP plan
Food obtalned fi d
n o :N g C?L?‘IT gbtanec Tom Spprovec Sourte 30 B’lq?‘i % g:,‘g Special Requirements: Frash Juice Production
12 ﬂ#;\ 0 o Food received at proper temperalure ToOw Oour
= .-EﬁN OouT Food in good condilion, safe, and unadulterated 3 Pﬁ?A G N/O Special Requirements: Heat Treatment Dispensing Freezers
14 ,EKI?A El! g}g g:;&z?oLBmMS available: shellstock tags, parasite 32 E#:A ggtg Special Requirements: Custom Processing
] _ Protection from Contamination:
- - 33 . O out Special Requirements: Bulk Water Machine Criteria
a 0O out Nia O NIO
A8} N/A O NO Food separated and protected
‘I{JA O ouT 34 OIN O 0ouUT Special Requirements: Acidified White Rice Preparation
16 ON/A O NO Food-contact surfaces: cleaned and sanltized ﬁﬁm On/o Criteria
f Proper disposition of refurned, previcusly served, ON. Ooutr . {
7 LS L reconditioned, and unsafe food 3 1A Critical Control Palnt Inspection
= _ Time/Tomperature Controllsd for Safety Food (TCS food B
l pe . i ! 36 EA’% 0 out Process Review
18 O g out Proper cooking time and temperatures
B OmN_OouT
N O ouT 37 ?,{ Variance
194 GNA O N/O Proper rehealing procedures for hot holding
Oy O ouT . . .
20 /A O NIO Proper cooling time and temperatures Risk factors are food preparation praclices and employee behaviors
. - that are identified as the most significant contributing factors to
ol " -
21;’3&‘| A El(l:\)hl'JC.)r Proper hot holding temperature t/’ ¢ 4_;_ ;7% foodborne illness.
= L45¢ Public health interventions are control measures to prevent focdborne
22 )24 [J OUT CON/A | Proper cold holding temperatures illness or injury.
y 5
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{ State of Ohio (

Food Ins pection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of Facility 47 é”/ / ﬂ (j? 4(’%4‘,) Type of nspy;r;/ l;:f/e/o/ / I TD

GOOD RETAIL PRACTICES

Good Retall Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.
Mark designated comullance status {IN. OUT, N/O. N/A| for each numbered item: IN=in compliance OUT=not in compliance N/O=not obsarved N/A=not applicable

Seafe Food and Water Utensils, Equlprnant and Vending.
. Food and nonfood-contact surfaces cleanabla, proparly
s (O Iﬂ_ Oout ‘A O] N/O| Pasteurized eggs used where required 54 rzﬁﬁ gout designed, consiructed, and used
39 .ﬁ"N 0 out Walter and ice from approved source 55 ‘d{b; O OUT ONA Warewashing facllifies: installed, maintained, used, test
e Food Temparature Control i i | strips

Proper cooling methods used. adequate equipment 56 IN O ouT | Noenfood-caontact surfaces clean

40 ﬁ Oour DNfA/ DN | 1 temperature controt Physical Facliltios

41 | O IN O OUTAIN/A O N/Q | Plant food properly cooked for hot holding 87 B’I( O OUT CIN/A | Hot and cold water available; adequate pressure

42 |OND ouyzﬁm O N/O | Approved thawing methods used 58 | ,E’Iﬁ {0 OUT ON/A | Plumbing installed; proper backflow davices

43 IN O OUT ON/A Thermometers provided and accurate 59 ,Eiﬁl O OUT OOIN/A | Sewage and waste water properly disposed
Food Identification i 60 ,El/lN O OUT ON/A | Toilet facilities: properly constructed, supplied, cleaned

44 /D/IN g our Food properly labeled; original container 61’ _,B’IN O OuT ON/A | Garbagefrefuse properly disposed, facilities maintained

= ‘Prevantion of Food Contamination 62BN O OuT Physical facilities [nstalled, maintained, and clean
45 F’@ 0O cut ::;s:rﬁ:‘sésr%dr:?;;:; LR RS . 63 ,G’fN 0O ouTt Adequata venlilation and lighting; designated arsas used
& Contamination prevented during food preparation,

46/’59' DouT storage & display 64 }2{ £ CUT CN/A | Existing Equipment and Facllilies

47 | @ IN D ouT | Personal cleanliness

48 |OINE OUT Dlyn,z’ N/Q | Wiping cloths: properly used and stored I ~ Administrative =

49 (1O INO OUT,E‘NIA O N/O | Washing frults and vegetables

—_— —= s = e 65 (0O IN O OUT [3/A | 901:3-4 OAC

. - 'Proper . Use of Utanslis

50 |OINDO OUT,Z!@{A 0 N/O | In-use utenslis: propery stored 66| OIN O OUT,BFJ'IA 3701-21 OAC

Utensils, equipment and linens. properly stored, dried,
51 [0 D outelva randiad
52 IN O OUT ONA Single-use/single-service articles: prapery stored, used
53 |OWNDO OUT,EﬁﬂIA 0O NGO Slash-reslstanl and cloth glove use

_ Observations and Corrective Actions
Ins

r
]

(1]
{+]
-

Item No.| Code Section | Priority Level Commont

J"/mai’(/ o )ﬂﬁta_,—— .

]

= - P A z 4 O

TA, Foor FrR arrello] M//?"ﬁr! Gccy | T

67‘3://6‘ Jq. koK der ca /I//% o

%’ o A T, d%/ﬂfﬂrcﬁaaz, Setll /744—7?<'1:|

. Jﬂfo’l)’_n{ AT o

Vi 5 = o i : . w/D
il V4 (ﬂ(rrfuﬁ. 7/6‘( A0 Cteruc- HdTes7 . Tandizi

(Ta N SA(EE o ry me/—;DA// G GCosIllr..

(. o ce S p’ed m# S /Y72 14
& F

d/S/ﬁ(S/&f/m/fﬁ& M‘(c G TAE. O

T Ealulr //c. 0% o) /< GFC 75 7{/// ;//777(45

n% /(5- 4:7%,. ~ 7L .

o
olo|o|olo|o|alalalalalololclol|

IJI:II:II:I[Z][:IIJr

™ 4

erson in Charge / Bk Date: _/D____O?DQD

" o A g Ay b i

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

HEA 5302B Ohio Department of Health (6/18)
AGR 1268 Chio Deparntment of Agricutture {6/18)
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& Continuation Repo{r

Authority: Chapters 3717 and 3715 Ohio Revised Code

Nama of Facility

Clniel Gy s Fdlia

Date

/ //o /o’la.zO

Observatlons and Corrective Actions (contmued)

Mark x In appmpriate box lor GDS and R: COS=corrected on-site during Inspecﬁon R=rapeal violation

"t.e 0. | Codg Section | Priority Level | Comman Y /7 cos
e T L e 2 plit T ForriS gtz 17 et
L )O/EEE poil] S o A @t Adl— ~—
MMepecdg . Coof A0 brdal’
rd f(/ rd
. . Wi , ; Ry \ /L
K= V.Y (= W 1% R T i RO L7 VTN
‘ ’ V)V cCTiogs  Ad7 Hbge dﬂc‘/"‘u‘wi r oo
-/ﬂ)/uwd{'d/ L L/ 47
4
o / /R . h Vi
(O I7P<] Uit e 7] var 22 7o

J—  uTid

20 pccHig [

0io|0|Oo|jOojo|jao|0|0|Oo|0o|o|(oja|o|o)Oo|oja|o|o|jo|ojo|o|ojo|o|g|o|o|ja|o|ojo|o|o|afa|o
DEIEIEIEIEIEIDDEIEIE]EIEIDE!EIEIUEIDDDDDDDDDDDDDD&DDDI‘:} »

Person in Charge:

///M

Date:

LJo |8 20

e Woa 77 IV.4)

p1s

1

PRIORITY LEVEL:

C=CRITICAL NC= NON-CRITICAL

HEA 5351 Ohio Department of Health (6/18)
AGR 1268 Cont. Ohio Department of Agriculture (6/18)

Pagei otj_



