State of Ohio

[“)od Inspection Repor{_]

Authority: Chapters 3717 and 3715 Ohio Revised Code

Nagme of facility Check one License Number Date
venwos Yatia HFso HRFE RYO IL{‘S[[;'
Address City/ZIp Code
Sp0-B Sywtw Mo St Not Nernon [ Uerce
License holder Inspection Time Travel Time Category/Descriptive
MACAAD LLe 43S
Type of Inspection (check all that apply) Follow up date (if required) | Water sample date/result
-8 Standard O Critical Control Point (F50) O Process Review (RFE) O Variance Review [ Follow up {if required)
0O Foodbome [0 30Day O Complaint O Pre-licensing O Consultation
FOODBORNE IELNESS RISK FACTORS AND PUBLIC HEALTHIINTERVENTIONS
Mark designated compliance status {IN, OUT, N/Q, N/A) for each numbered item: IN=in compliance QUT=not in compliance N/O=not chserved NI/A=not applicable
Compliance Status Compliance Status
Supervision TimelTemparaturs Controllad.for, Safety Feod (TCS food)
1 PtN OouT O NIA ;:%?%L" ;3?‘;23 present, demonstrates knowledge, and 23 Dl*IJTA ggg Proper date marking and disposition
2 IN JOUT O N/A | Centified Food Protection Manager
¥ ,ON O =] Empi Hoslth 9 24 Eﬁ";IA i|::|] g}g Time as a public health control: procedures & records
’ ) Managament, food employees and conditional employee; i Consumer Advisory
lé 3 | ON DOUTONA |y nowledge, responsibililies and reporting Ls| DN Dout | I
+ |- SOUT O A | Proper use of restriction and exclusion A onsumer advisory provided for raw or undercooked foods
:k 5 | OIN DOUT O WA | Procedures for responding to vomiting and diarrheal events Highlyi Suscaptitie Popuiations
e = -
Good Hyglenic Practices OJN OOouT . . .
s |lODND OUT_B’NIO Proper eating, tasting, drinking, or obacco use 6 N/A Pasteurized foods used; prohiblied foods not offered
7 | B IN O oUT.E'N/O | No discharge from eyes, nose, and mouth Chemical
Pravanting Sontar 1.0y Hands 27 DiN O out Food addilives: approved and properly used
8 ﬁle O OUT O N/O| Hands clean and properly washed 1A * BpRrY property
IN O OoUT
HIN Oout No bare hand contact with ready-to-eat foods or approved | |28/ na Taxic substances properly identified, stored, used
9 | oA O N altemate method propery followed
Conformance with Approved Proceduras
10 | CHN DJOUT (O N/A | Adequate handwashing facilities supplied & accessible 29 OIN Oour Compliance with Reduced Oxygen Packaging, other
i Approved Source ON/A specialized processes, and HACCP plan
Food obtai f
- 31: |:||:| 33-: obraed fom 2pproved SOFCe 30 EI:ITA DD g}g Special Requiremenis: Frash Juice Pmductian/
12 Feod received at proper temperature <
ONA DYNO k]| giN Oour Special Requirements: Heat Treat mt/Dispensln Freezers
13| EFIN_ [ ouT Food In good condition, safe, and unadulterated Owa O N0 : " 9
14l 8 lf;JA Eﬁ}g geesqll;lli.'r;tljo:‘ecords available: shellstock tags, parasite 2 gl:f:A g:}lo'l' Special Requirements: CLWrocesslng
Protection from Contamination
=N O ouT 33 gljlr:t\ gg}g Special Raquirem?éulk Water Machine Criteria
15 ON/A O NO Food separated and protected 7
DN O ouT 24 OIN O ouT SpecialR;ynemenls: AqidWhite Rice Preparalion
K : Owia O NO Criteria
16 ONA O N Food-contact surfaces: cleaned and sanitized . / A
Proper disposition of retumned, previously served, DN Oout Vp/ /_T
7 F IN D out reconditioned, and unsafe food 3 ON/A Criical Control Polnt Insgection
Time/Temperature Controlled for Safety Focd (TCS food) OomN Oout V.
L3 36| Onia / Process Review
18 IN O out Proper cooking time and temperatures
NiA O N/IO OiN &T
37 F Variance
19 0N D out Proper rehealing procedures for hot holdin —
ONA O NO P ap g
OIN OouT P lng ti . R .
20 A O NIO ropar cooling lime and temperalures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
21 g;;\;;g:g Proper hot holding temperatures feodbome iliness.
Public health interventions are control measures to prevent focdbome
22 /ﬂ(IN O QUT ON/A | Proper cold holding temperatures iness or injury.
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GOOD RETAIL PRACTICES

Good Retail Practices are preventative measures to control the introduction of pathogens, che
Mark deslgnated oompliance status (IN QUT, N/Q, N/A) for each numbered item: IN=in compllanca OUT=not i

micals, and physical objects into foods.
n compliance N/O=not observed NJ‘A-not applicable

Safe Food and Water - y . Utanslls, Equipment and Vending
Food and nonfood-confact surfaces cleanable, properly
3a [OINO OUT}ZfNIA O N/O| Pasteurized eggs used where requirad 54/E(IN o out designed, constructed, and used
.39 A0 IN O O0UT V\fate_r_a.md lc frorrl Ia[..)plvroved source 55 Q/IN O OUT ON/A Warewashing facilities: installed, maintained, used; test
Food Tempaerature Control strips
Praper cooling methods used; adaquale equipment seLFTIN O QuT Nonfood-contact surfaces clean
40 |OND OUWN"A ONO | s temperature control Physical Faclilties
41 |10INDO OUT,dNIA O N/Q | Plant food properly cooked for hot holding 57 ,ﬁ IN O OUT ON/A | Hot and cold water available; adequate pressure
42 F’IN 0 OUT ON/A O N/O | Approved thawing methods used 58| O3 IN O OUT ON/A | Plumbing installed; proper backflow devices
43 ,E‘,IN 0O out ON/A Thermometers provided and accurale 59 ’ﬂ'IN O CUT ON/A | Sewage and waste water properly disposed
_ Food Identification 60 ﬁ IN O OUT CON/A | Toilet facilities: proparly constructed, supplied, cleaned
44 JB’ IN O OUT Food properly labeled; original container 51 ,Ef IN O QUT ON/A | Garbagefrefuse properly disposed; facilities malntained
Prevention of Food Contamination 62 ,E], IN O ouT Physical facilities installed, maintained, and clean
4s_LETIN O ouT ;gse?qmsr%c:g?et:{:dnd e et 63 ﬁf IN O OUT Adequate venlilation and ighling designated areas used
Contamination prevented during food preparation,
46 /Er IN O ouT storage & display 64 ﬂ} IN O OUT ON/A | Existing Equipment and Facilities
47 [N O ouT Personal cleanliness
i @ OIN p/OUT ON/A O N/O | Wiping cloths: properly used and slored Administrative
49 | F''N'0 ouT ON/A O N/O | Washing fruils and vegetables
65| CViN O OUT ON/A | 901:34 OAC
| ___ Proper Uss of Utenslis | g
50 ?’IN O OuUT ON/A O N/O | In-use utensils: properly stored 66/0OIN O OU'r/IfiNIA 3701-21 OAC
51 IN O OUT ON/A rl]..lﬂl:;:::: equipment and linens: properly siored, dried,
52 JZI IN O CUT ON/A Single-use/single-service articles: properly stored, used
53 |OINDOOUT ﬂNIA O N/C | Slash-resistant and cloth glove usa
G i B Observations and Corrective Actions | i
ol : - Mark "X* In appropriats box for COS and R: COS=commected on-site during inspection Rerepeat violation ==
item No.| Code Sectlon | Priority Level | Comment cos R
aa
iy . e i pina clotls n s nib tey e ter loefroeern |0 [E
Uses Yo Oroadu+ e ‘S'pma({ ot Cieer oo
i Oo|O
. o |a
Dryern n c lbasue b pndedgalple o boud 4znA ojg
<ate D) i oo
LA 0|0
- = - -
B - Facuee  Dapuwolt (o on Sate 0|0
J 1 ! olo
oo
- T - T
Eood Yo Otratuvres accefTe o at fiag of nspert. s oo
T J T olo
o |a
oo
Person in Charge Date: J /
S YN o I 12./8/1g
S% . Licensor: k
: D Nl ox

Fa— ’ ]
PRIORITY LEVEL: C = CRITICAL/” NCy NON-CRITICAL
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