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State of Ohio

.‘ood Inspection Repd

Authority: Chapters 3717 and 3715 Ohio Revised Code

dminist caor

Tna of facility Chack ohe License Number Date
fomm (ouct ECH HFSO CIRFE g 18019
Address City/Zip Code

1570 Coducton Pd N rpon | Y5050
License holder nspection Time Travel Time Category/Descriptive

QYs

Type of Inspection {check all that apply}
E;Standard EkLritical Control Point (FSO) O Process Review (RFE} £ Variance Review [I Follow up
O Foodbome 0O 30 Day 0O Complaint

O Pre-licensing O Consultatlon

F

Water sample dato/resuit
(if required)

ollow up date {If requirad)

FOODBORNE [LLNESS RiSK FACTORS AND PUBLIC HEALTH INTERVENTIONS

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

Compllance Status Compliance Status
Supervision Time/Temparature Controlled for Safaty Food (TCS food)
1 9‘ QouT O N/A E:rrf:nl:lln (;:‘:11?6?6 present, demonsirates knowledge, and 23 ,gﬂ;: gg:g Proper date marking and disposition
i :
T O N/IA. | Certified Food P
£ ’Eﬂ N CIOLLE ° |eEm:::°“;ul:Zl:;:hManager 24 B"':'TA g gt‘g Tima as a public health control. procedures & records
Management, food employees and conditional employes; - Consumer Advisory
3 F‘ﬁ QouT O NA knowledge, responsibilities and reparling Om 0Oour
25 A Consumer advisory provided for raw or undercooked foods
4 gfl'\r CIOUT O N/A | Proper use of restrictlon and exclusion 'DN
5 | OIN OOUT O N/A | Procedures for responding to vomiting and diarrheal avents Highiy Susceptible Populations
Good Hyglenic Practices g out -
i} food d, hibited fi
6 | OWN OOUT ]2‘?(!!0 Proper ealing, tasting, drinking, or tobacco use 26 (" ON/A Pasleurized foods usad; prohiiad foods nat afferad
7 | /IN O OUT [ N/O | No discharge from ayes, nase, and mouth Chemical
= -
Praventing Contamination by Hands
27 QN O our Food additives. approved and propery used
8 pﬁl O ouT O N/O] Hands clean and propery washed )
N O OouT fiad od d
IN O OouT No bare hand centact with ready-to-eal foods or approved 28] NIA Toxic substances property identified, stored, use
9 N/A O N/O alternate method properly followed
, Conformance with Approved Procedures
10 D{N O0OUT O N/A | Adeguate handwashing facllities supplled & accessible 29 OIN Oout Compliance with Reduced Oxygen Packaging, other
s Approved .Source I;NIA specialized praocesses, and HACCP plan
ik ,ET: Dg:;': Food abtained from approved source 30 E‘I‘I‘TA gg}g Special Requirements: Fresh Juice Production
12 gNIA g/ﬂ.fo Foed recelved at proper temperature ’I:l T TL1-180
- i : ing H :
- G’IN 0 ouT Food in good condilion, sale, and unadulterated k| _D‘NIA O NiO Special Requirements: Heat Treatment Dispensing Heezeis
i . i €
14 Eﬂt‘ ) A' E' ﬂ}.’g ::gltirggo:lecurds avallable: shellstock tags, parasite 32 S"‘:?A gg:‘g Special Requirements: Custom Processing 2 59
== ay-
Protection from Contamination [
IN D ouT 33 SP:TA gz;’g Special Requirements: Bulk Water Machine Criteria g.
15 g;m O No Food separated and protected E |
N OUT 34 OIN OO0UT Special Requirements: Acidified White Rice Preparg) |§":‘a
@ENMIG-DNID Food-contact surfaces: cleaned and sanitized 9"’7'“ O NO | Criteria :_535
J 2 i}
) . W
17| p¥in Oout Propar disposiion of ralumed, praviously served, 35| Gna DOUT | Gritical Gontrol Point Inspection ;.ﬂﬁi
Time/Temperzture Controliéd for Safety Food (TCS food) OiN OOouT
36 I;N’.f " Process Review
18 IE:E\ E g"}g Pﬂpf{ Oﬁnking time and lempera rea) 7
= oaa ad F 37 0N Dout Variance
9.N1A
19 EI:I?A = o:;g r\upar raheating p dures for hot holding _\' ‘( '
ok MR dor qfaﬁ?\ a:l—‘m 05 Teking
O OouT i Pla(fe. . . _
20 A ) Proper °°°“"9 time and temparatures Risk factors are food preparalion praclices and employee behaviors
that are identified as the most significant contributing factors to
21 gl:lTA g,z:'g Proper hot holding temperatures foodborne illness.
i Fublic health interventions are contro! measures to prevent foodbome
22 P’fN O OUT CIN/A | Proper cold holding temperatures illness or injury.
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State of Ohio

C. : :
rood Inspection Repok.
Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of Facility
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St udard

Tl |Thshe
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T

GOOD RETAIL PRACTICES

Mark deSIgnalsd compllance status (IN OUT, N/O, NIA) for each numbered item IN=

Good Retail Practices are praventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.
n compliance OUT=not in compliance N/Q=not observed MN/A=not ggplicable

_Safa Food and Water

Utonsi!s Equlpment and Vonding

38 | /2N 0 OUT OINVA I NIO| Pasteurized eggs used where required s4| @N O our e T
39{ RN O L Water and ice from_approvad source o zD,I‘N O ouT ON/a | Warewashing facilities: installed, maintained, used; test
£ ‘Food Temperature Coritrol pit | . strips
TRy
Proper cooling methods used; adequate equipment 56\ 1 IN_[ OUT Nanfood-contact surfaces clean
40 |OIN O OUT DNJ’WNIO for temperalure conirol Fi = .'Phy'slcal'Facilitios
41 (OINOOUT EINIA/H N/O | Plant food propery cooked for hot holding 57 IN O QUT ON/A | Hot and cold waler available; adequate pressure
42 a’d IN O QUT ON/A O N/Q | Approved thawing methods used 58| O IN O OUT ON/A | Plumbing installed; proper backflow devices
43 IN O QUT ON/A Thermometers provided and accurate 59 ,E/lN 0 OUT ON/A | Sewage and waste water properly disposed
] b : Food Identification 80 E!'IN O OUT CON/A | Toilet faciiities: property construcied, supplied, cleaned
44+ I:I INO OuUT Food properly labeled; ariginal container &1 FI’IN O QUT ON/A | Garbage/rafuse property dispesed; facilities maintained
Pravantion of Food Contamination 62 ﬁOUT Physical fackities installed, maintained, and clean
45 }#JIN 0O out g;)seen?ll'lsg.sr:)drg:‘e tz::jnd e 6!{ ,ﬂ/ IN O OUT Adequate ventilalion and lighting; designated areas used
) Contamination prevented during food preparation, ’
_iﬁ__)’l:l JN ,d 2O storage & display 64| O IN O OUT ON/A | Existing Equipment and Facilities
47 M INO ouT Personal cleanliness -
48 |0 IN [ OUT ON/A p’fqro Wiping cloths: properly used and stored i Administrative
49_ L [m] I.N I;l ouT E]NiAr }Zf N/O _Wafhinrg frults a,n:l vegetables es|ciin O ouT Dl(lA 801:3.4 OAC
S Proper Use of Utansils 7
50 IN O CUT ON/A O N/Q | In-use ulensils: propery stored 66/EﬁN O OUT ON/A | 3701-21 OAC
51 N O OUT ON/A gg;sail: equipment and linens: properly stored, dried,
52 IN O OUT ON/A Single-use/single-service articles: properly stored, used
53 | O IN O OUT ON/A [] N/O | Siash-resistant and cloth glove use
il g - Observations and Corrective Actions D T ol =
v — et 'MLX‘i' priate bax for COS and R: COS=comectsd on-site d tion === =
ltem No.| Code Section | Frlori%! Level | Commant cos | ®
Wold, 3. C Observed Se.\ed Sten b vetal <lew. n(uhe ER =
! hexnome Yer” - Food gowtrack —u £ o8 St Ve SRS
Vepy CNaw Qldtey Use - J_-_Z}.opru. w ( o +ie |0 |0
L to e Waminga dﬁbris . o |o
TLAP= . 2 - Observed sian Eicaunt bhod d-up on wice [B|DO
v Y ]
VYauw' - Ensuk g C‘d‘atjs in & Claun / oo
1
S an S’k’a:.#e_ Do
S YUY [N Ay ve 8§ \mulr\»up N vearddo amd deSé - ==
Cnsre Huse areas ‘<tay Clan oud Gl of oo
dolboy. S-S mont [euSilnc b dualt CRIE
to .4 | nC _Replace Wavped Ceallna o ¢ peoded o L&
— & ' v -
- Eliminot= Dw\'c\ wp onlcellng +« walfs oo
Erowe. cedl ng Véuds et e smooth /fzasilg |0 |DO
& auw.a,to! e V7 U 1o lo
Lolwct Duol to text sStaudard | asPechion olo

Parson In Chamw\ ‘ M

Licensor:

%

Date: H ’\f).\lq

Fasx

Ltiiﬂ [T
Cf_ERIGRIﬁT.EVEL C= CRITI

c{ NC = NON-CRITICAL
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State of Ohio

" Continuation Repoﬂ
Authority: Chapters 3717 and 3715 Ohio Revised Code
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HEA 5351 Ohio Department of Health (6/18)
AGR 1268 Cont. Ohio Depariment of Agriculture (6/18)
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