State of Ohio :
[ Jod Inspection Reporf

Authority: Chapters 3717 and 3715 Ohio Revised Code

| Name of facility Check one License Number Date
tb\p.rlk-r%-i (W EcH “MFSO ORFE 1Y 2,[9{/ 9
Address J City/Zip Coda _
1016 Coshocten A . i Usenov [Us050
Licepse holder R Inspection Time Travel Time Catggory/Descriptive
1l&“(,\f\)\ 0n rf—,rjrra'('of c ?LS

Type of Inspection (chack all that apply)
-BrStandard  ~BGritical Control Point (FSO) O Process Review (RFE) O Variance Review D Follow up
O Foodbome [ 30 Day 0O Complaint

0O Pre-licensing O Consultation

Fellow up date (If required) | Water sample date/rasult

{if required)

-

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

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

Compliance Status

Compliance Status

Supervision Time/Temporature Controlied for Safaty Food {TCS food)
Person In charge present, demonstrates knowledge, and [}‘fr:l Oout . .
1 OOuUT O N/A performs dutles 23 TNA O NO Proper date marking and disposition
B 7 P M
- 2 Fl"w! LIOUT CIN/A Cerllﬂe:;:lo:y:l::t::; —— 24 ul A % g;‘g Time as a public health control: procedures & records
Management, food employees and conditional employee; = Consumer Advisory
3 /D‘ﬂﬂ QouT B NiA knowledge, responsibilities and reporting O OouT
25 i Consumer advisory provided for raw or undercooked foods
4| | JOUT O NiA Propar use of restriction and exclusion Fl |
5 Q-FN OOUT O WA | Procedures for responding to vomiting and diarrheal events -/ Higlily Susceptible Populations
7 Good Hyglenic Practices ON OouT . .
- : Past d food d hibited food t offered
|6 | OIN O OUT CN/O | Proper eating, tasting, drinking, or tobacco use 26 ONa - 2k | asleurzed foods used; pronile S notofer
7 | OIN OOUT {Q"NIO No discharge from eyes. nose, and mouth Chemical’
" Preventing Centamination by Hands
27 D'? Qgout Food additives: approved and properly used
8 N O OUT O N/O| Hands clean and properly washed ; EI A
O O out .
| OIN OpuT No bare hand contact wilh raady-to-eat foods or approved | |28 na Toxic substances properly Ideniified, stored, used
9| Ona ?’N!O alternate method properly followed -
| : . GCeonformance with Approved Procadures .
[10 N OUT O NA | Adequate handwashing facliies supplied & accessible 29: O OOUT | Compliance with Reduced Oxygen Packaging, other
_ _Approved Source. A speclalized processes, and HACCP plan
e
11 /p H_EJOUT Fog:oined e SppAVeC- ol 30 QN D our Special Requirements: Fresh Juice Production
12 gIN D.9 ut Food received al proper temperature rp AL N
ElnA NG N Drli” g our Special Requirements: Heat Treatment Dispensing Freezers
13 E’IN O out Food in good condition, safe, and unadulterated _,D /A O NIO
O Oour Required records available: shellstock tags, parasite OIN O0ouT . . .
14 gum O N/o destruction 32 D‘IIA O N0 Special Requirements: Custom Processing
o W — -
Protection from C minatio
El’fN 0O ouT . e - 33 S#TA gz:g Special Requiremants: Bulk Water Machineg Criteria
15| 4 Food separated and protected -
N/A NIO
D N 3 BUT a4 OIN O0uUT Special Requirements: Acidified White Rice Preparation
16 g;,_ A O NO Food-contact surfaces: cleaned and sanitized 9“’1“ anNo Criteria
Proper disposition of retumed, previousy served, | IN OouT |
i /D/I N,- oout reconditionad, and unsafe food 39 NIA Cattical Control Paint Ingpaction
,f Time/Temparature Controlled for Safaty Food (TGS food) B EH;TA oour Process Review
18 IEI‘IJTA %f ‘I'Jg Proper cooking time and temperatures I -
f'q' OmIN Oout |37 g O out Varance
19 DﬁfA O o Proper rehealing procedures for hot holding
e
OIN OouT
2| one oo Proper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
e » T that are identifiad as the most significant contributing factors to
pq’ I FPotb cWolls- [T :
|21 E]N?IA gﬁg Proper hot haiding temperatures foodborne iliness.

9/6 0 OUT ON/A

Proper cold holding temperatures

Public health interventions are control measures to prevent focdbome
iliness or injury.
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GOOD RETAIL PRACTICES

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

Mark designated cpmpllance_slalus {IN, OUT, N/Q, N/A| for each numbered item: IN=in compliance OUT=not in compliance N/O=not cbserved NI/A=not applicable

. Safe Food and Water. ’ Utansils, Equipment and Vending
38 L IN OOUT ON/A O NIO| Pasteurized eggs used where required . )l,‘f IN @]UT g:g;n"e’g‘" ;‘::;m:gf‘:f; fj‘;e’fg““ cleanable, properly
3g LETIN O ouT Waler and Ice from approved source N Warewashing facilities nstalled maintained, used test
== Food Temperaturs Control 55‘,9/"" O OUTONA | ging i
: Proper caoling methods used; adequate equipment M N O CUT Nonfood-contact surfaces clean
4045D Ly DNM/EI/ N1 for temperature control hE= _Physical Facilities
41 |OINDOOUT I:INI.vZ/N!O Plant food properly cooked for hot holding 57 | [@IN O OUT ON/A | Hot and cold walter ava lable, adequate pressure
42 ,ErlN 1 QUT CIN/A O N/O | Approved thawing methods used 58| O IN O OUT ON/A | Plumbing Installed, proper backflow devices
43 /D/IN 0 oUT ON/A Thermometers provided and accurate 59 ,E]/IN DO OUT OON/A | Sewage and waste water properly d sposed
- N 'Food Identification = B B0 IN O OUT ONa | Tollet faciitias properly construcied, supplied cleaned
44’ ,E, INQJOUT Food properly iabeled; erginal container 61 ',E(IN 0 OUT ON/A | Garbage/refuse property disposed. laciiities mainta ned
~ Prevention of Food Contamination 62|00 IN & ouT Physical faciilies insialied, maim ciean
45 sz 0O ouTt e e LI IO presnnt.foutur 63 ,d FN' 0O out Adequate venlliation and i hlll‘l ld areas used
openings protected °q 9
” Contamination prevented during food preparation, P
46 | IND OUT slorage & display 64 Hﬂ IN D,OUT ON/A | Existing Equipment and Facilitie: 5;
47 LEIN O OUT Parsonal cleanliness A l_
48 |OINDOOUT I:lNIA,ﬂ‘ N/O | Wiping cloths: properly usad and stored ~_ Administrative | T.
40 |OINDO OUT I:lNIA,Ef N/Q | Washing frults and vegstables
- - e - IN ouT [IN/A | 901 34 OAC
 Proper Use of Utansils _ o Pl | so _'*’% F
50 ,ﬂ’ IN O OUT CN/A [ N/O | In-use utensils: properly stored 66 ﬁ IN O OUT ON/A | 3701-21 OAC
51 ,IN O ouT ON/A 'l;lat::g:js, equipment and linens; properly stored, dried, l Ty
52 /Ifl IN O OUT ON/A Single-use/single-service articles: property stored, used
53 |OINOOUT )ZI’NIA O NIO Slash-resistant and cioth glove use
s L __ Observations and Corrective Actions
= Mark > in mme bbox for.COS and R: COS=comectsd on-wﬁon :
ltem No.| Cods Section Priofi_ty Level | Comment cos | ®,
L} 4 -
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Ub\ quUﬁ |(\ ‘(ﬂ'mw AOS 'hk.)“n‘*— QA uy L;_|- Ly (5 \ el | . 9 a
wwd pmodu s ~Tales  preatW o wan o egdto [0 | O
ot = Repod v Ao Lo 0D nerl REE
gk - hscused W Eidchen masnager  that oniu oo
Al covked ’){DC\MC'i'S Ggre to e Pbfered fo i oo
(ol e s i n |
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