| S

State of Ohio

Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code

n

of Inspection {ch

O Foodbome DO 30 Day

S g, -

o

Name of facility " Check one | License Number Dale
A ZFso oRrFe | 334 5hy) 15
Addrass City/Zip Coda r/
150 Hopoprd . Mi. Veram_ 47050
License holder Inspection Time Travel Time Category/Descriptive

(D) (35

all that apply)

O Complaint O Pre-licensing O Consultation

Ty
_,B'grandard O Critical Control Point (FSQ) O Process Review {RFE) 0O Variance Review [ Follow up

Watar sample datefresult
{if required)

p—

Follow up date {if required)

e

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark designatled compliance status (IN, OUT, N/O, N/A) for each numbered ilem: IN=in compliance OUT=not in compliance N/O=not observed N/A=not applicable

Compllance Status

Compliance Status

Supervision

Time/Temperature Controlled for Safety Food (TCS food)

Persan in charge present, demonstrates knowledge, and ,B'm aout . .
1 | e OouT O NvA performs duties 23 ‘Ona Qo | Proper date marking and disposition
2 | [#fi DOUT ON/A | Centified Food Protection Manager OIN O ouT _
- Employes Health 24 P’{’ A O NO Time as a public haa'th control: procedures & records |
Management, food employees and conditional employee Consumar Advisory —l
3 J]'"( OouT D NA knowledge, responsibilities and reporting OIN Oout |
- 25 Consumer advisory provided for raw or undercooked foods
4 | BN OOUT I N/A | Proper use of restriction and exclusion DA
5 OouUT O Nia | Procedures for responding to vomiting and diarrheal events 1__ 'Highly Susceptible Populations
- — P""f‘“ 96 0N [0 ouT Pasteurized foods used: prohibited foods not offered
6 |OIND OUT_Q'FIIO Proper eating, tasling, drinking, or lobacg:o use A
7 ja'fN {30 OUT O N/O | No discharge from eyes, nose, and mouth Chamical’
Low" Preventing Contamination by Hands 'omw oout
Food additives approved and properly used
8 (0ON D OUT)ZFJIO Hands clean and properly washed zr}MA PP properly
r -
N OouT
OIN OouT No bare hand contact with ready-to-eat foods or approved 2B nra Toxic substances properly (dentified, stored, used
8 | gnra O Nio alternate methed properly followed e —
" - Conformance with Approved Procedures -~
110 % OOUT O N/A | Adequale handwashing facilities supplied & accessible OIN OouT Compliance with Reduced Oxygen Packaging. other
| = : Approved Source 2 onva specialized processes, and HACCP phdn
"11 ,-H IN_O ouT pood cbidined fom appmved Source 30 EI‘IJTA DI:I g}g Special Requ rements: Fresh J Production
12 EJITA _IEI-E:OT Food received at proper temperature om0 ouT
- 3 Special Requi ts; Heat Treatment Di ing F
13 &N O ouT Food in good condition, safe, and unadulierated ONA O N/O pecial Requirements; Hoat Treaiment Lispensing Freazars
N O cuT Required records available shellstock tags. parasite OIN OouT ’
14,5-"1”;\ 0O Nio . destruction 32 ON/A O N/O Special Requirgrfients: Custom Processing
’ Protection from Contamination OIN OouT .
N O ouT - 33 ONA O NO Spac?!g;mremerﬂlﬂfl{?'l |
15 'ﬂDNfA 0 NIO Food separated and protected 7
N O ouT 34 OIN OouT ecial Requirements: ﬂéi ied &‘hite Rice Praparation
16"/':DNIA 0 NIO Food-contact surfaces: cleaned and saniized Owa ONO - ¥Criteria
Proper dispasilion of ralurned, previously served, OIN Oou _ )
17{ IN O 0UT recondiioned, and unsafe food .35 CINA Criticai Cantrol Paint Inspaction
' Time/Temperature Controlled for Safety Food (TCS food) 5| 0N oFout | Process Redow
giIN OouT | anm/
18 ON/A_BTNIO Proper cocking time and temperatures
37 giN Oout Variance
OIN OoUT . CIN/A
19 pr 0 No Proper reheating procedures for hot halding —
OIN Oout ing ti d , N
20| Ona N Proper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
v that are identified as the most significant contributing factors to
21 DN';‘A Dna:g Proper hot holding lemperatures - foodborne iliness.
Jcra - ! —3—?—- Public heaith interventions are control measures to prevent focdbome
L~ i i
//1 22 M O OUT ON/A | Proper cold heldi emperalures# finess or injury.
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GOOD RETAIL PRACTICES

Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical chjects into foods.
Mark designated compliance status (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

Bafa Food and Water

Llitensils, Equipment and Vending

Lt ] Food and nonfood-contact surfaces cleanabls, properly
38 {OIN OouT Dﬁm 0O N/O| Pasteurized eggs used where required <l |54 Oout designed, constructed, and used
39 IN O out : Waler and ice from approved source 55 ,B'IN/ 0 ouT ON/A | Warewashing facilities: installed, maintained, used; test
Food Temperaturs Control : T strips
40 | 0 ouT CONiA O o | ProRer cooling mathods used; adequate equipment 56 LETIN O OUT Nonfood-contact surfaces clean
] for temparature control B _ i [ Physical FacHities
41 |OINO OUT,EWA O N/O | Plant food properly cooked for hot holding ST_M 0O OUT ON/A | Hot and cold water avallable; adequate pressure
42 | L N O oUT ON/A O N/O | Approved thawing methods used 58 [ IN [J OUT [ON/A | Plumbing Installed; proper backflow devices
43 ‘,,E‘I/N O ouT ON/A Thermometers provided and accurate SQ_M 01 OUT CIN/A | Sawage and waste water properly disposed

: Food identification aq_,a’lﬁ O CUT [ON/A | Tollet facilities: propery constructed, supplied, cleaned
44 LT INO OUT Fcod properly labeled; original container 61 ,E’ﬁ:l 0O cuUT ON/A | Garbageirefuse properly dispaosed; facilities maintained
) | \Pravention of Food | Contamination 52,.81( O out Physical facilities installed, maintained, and clean
45 _,E’IEI 0O ouTt ;';sei?:fg’sr%drg;j;nd e 634N O out Adequate ventilation and ilghting; desipnated areas used
ajahoor [ iot it | [ € our o cosmcummn e
47 L8 O ouT .| Personal cleanliness ]
48 |3 N O oUT ONBETN/O | Wiping cloths: properly used and stored _ m—— Administrative o
48 |OINO OUT DNIA‘B‘WO Washing fruits and vegetables
= . . : 'Pr“5|ior Uss of Utensils e = = 650 IN‘D Oum 901:3-4 OAC
50 ,E'ﬁ 0O OUT ON/A O N/O | In-use utensils: properly stored as,ﬂ'ﬁ L] OUT LIN/A | 3701-21 OAC
51 LETIN O OUT ONA 'I;Jat:‘rjtlsj.lds equipment and linens: properly stored, dried,
s52_| D4 O oUT CON/A Single-uselsingle-service articles: properly stored, used
53 |OINDOOUT }Z‘ﬁIA I N/Q | Slash-resistant and cloth glove use
i - =7 ____Observations and Corrective Actions : __‘,5 A |
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