State of Ohio

: _od Inspection Report(
Authority: Chapters 3717 and 3715 Ohio Revised Code

Na f facility Check one License Number Date / /
N t
aville Wi Nert HFSO TRFE [O13< &lol/q
Address Clty/Zip Code {
ol Wavkot St Danulle { Y301
License holder Inspaction Time Travel Time | category/Descriptive
-,
Loe Loyons (as
Type of Inspection {cﬁeck all that apply) Follow up date (if required} | Water sample date/result
BStandard O Critical Contral Point (FS0) [ Process Review (RFE) El Variance Review O Follow up {if required)
O Foodbome 0O 300Day [ Complaint O Pre-licensing O Consultation
|- FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVE_NTTONS
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
Compliance Status Compliance Status
Suparvision_ Tima/Tampsrature Controllad for Safety Food (TCS food)
1 }ﬁN QouT O WA ::rrfi?n Ln t;::ﬁa;ge present, demonstrates knowledge, and 23/?]1';\ Eg;.g Propar date marking and disposition
2 'ﬁle el Certlﬁe:':::::y:o!lz:l;ThManager 24 DN /A Ell g:’g Time as a public health control: procedures & records
Management, food employees and conditional employee; Cohsumar Advisory
3 ?lfwl QouT O NA knowledge, responsibilities and reporiing OIN O out
- - 25 Consumer advisory provided for raw or undercooked foods
4 Zﬁ}l DJOUT O N/A | Proper use of restriction and exclusion A
5 'JZﬁN OOUT O N/A. | Procedures for responding to veomiting and diarrheal events Highly Susceptible Populations
: . Good Hygienic Practices OIN OO0uT .
Pasteurized food d, prohibited fouds not offered
6 | O N O 0UT D4/0 | Proper eating, tasting, drinking, or tobacco use 26| /A asteunze 5 Used, pronfilied Toods nol oiiers .
7 | OINOOQUT JZ'NIO No discharge from eyes, nose, and mouth L Chamical
i Praventing Contamination by Hands OIN O ouT .
8 FfN 0-OUT O N/O| Hands clean and properly washed 271 ,BﬁfA Food additives: approved and properly used
IN OO0UT .
OIN O pUT No bare hand contact with ready-to-eat foods or approved 25' ’g;m Toxic substances properly identlfied, stored, used
9 | gna @'NO alternate method properly followed -
) Conformance with Approved Procedures
10 ,E!ﬁ OQUT O N/A | Adequate handwashing facilities supplied & accessible 29' dmiN Oout Compliance with Reduced Oxygen Packaging, other
. Approved Sourcs i OnN/A specialized processes, and HACCP plan
il ’d :: Dg::: Food obtined from approved source 30 EILTA g g}g Special Reguirements: Fresh Juice Production
12 0 % p Food raceived at proper temperalure
QA £ o 31 N O our Special Requirements: Heat Treatment Dispensing Freezers
13 E”IN O out #ood in good condition, safe, and unadulterated ON/A O N/O :
i : i IN ouTt
14 E&TA DI:I S.LFJOT dR:::‘l:;tiio:‘acords avallable: shellstock tags, parasite a2 SNIA g o Special Requirements: Cus::or?&rocessing
. _Protection from Contamination K 7 t
33 SI:ITA DI:I g:’g Special Requ}remants."g\ﬁ{;( 'ater Machine Criteria
15 I:INI;'A Dljz:g Food separated and protected
N O OUT 24 OiN Oourt Special Requirements: Acidified White Rice Preparation
16| Ania O NO Food-contact surfaces: cleaned and sanitized Bn/A O NO Criteria
17| pw oour T ﬁg&DWTcmmmwmmmm
Tims/Tsmperature Controlled for Safety Food ({TCS food) aiN Oout/ .
36 Process Review
g 0Oout . ON/A /
18 FmA G N/O Proper cooking time and temperaturas it
OIN Oout
ki) Variance
OIN O 0oUT ON/A
19 ;I‘IA O NO Proper rehealing procedures for hot holding
‘OIN Cour . ) )
20 Jzé’:q 0 N/ R e Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
21 E%:A DEI S?OT Proper hot holding temperatures foodborne iliness.
Public health interventions are control measures to prevent foodbome
22 N [0 OUT ON/A | Proper cold holding temperatures illness or injury.
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GOOD RETAIL PRACTICES

Good Retail Practices are preventative measuras to control the introduction of pathogens, chemicals, and physical objects into foods.
Mark designated compllance status (IN, OUT, N/O, N/A) for each numbered item: IN=in compliance OUT=not in compliance N/O=not cbserved N/A=not appllcable

Safe Food .and Water

Utsnslls, Equlpment and Vendlng

Food and nonfood-contact suraces cleanable, properd
s (amwQa OU'IﬁNIA 0 NIQ| Pasteurized eggs used where required 54 }ZI'IN gout designed, constructed, and used
39 ﬁ IN O ouT Water and ice from approved source ) Warewashing facilies: installed, maintained, used; test
: R ~ 55/|:14N OouTONA | e
Food Temperature Contro! strips
Proper cooling methods used; adequate equipment 56| @ IN 0 out Nonfood-contact surfaces clean
4010NO OUT/EJN’A TNG | for temperature control / Physical Facllities
41 |OINDO OUT)ZINIA 0O N/O | Plant food properly cooked for hot holding 57 P’IN O OUT ON/A | Hot and cold water avallable, adequate pressure
2 |0IND OUTﬁNIA O N0 Approved thawing rrqethods usad 58 JEl' IN [0 OUT [ON/A | Plumbing installed; proper backflow devices
43 |OIND OUT ON/A r‘l?!ermomaars provtde%t? accurate 59 /é IN [0 QUT CIN/A | Sewage and wasle waler properly disposad
Food Identification &0 }ﬁ IN [ OUT [CJN/A | Toilet facilities: properly constructed. supplied. cleaned
44 IN O OUT Food properly fabeled; original container &1 /I.'.—I’IN O OUT ON/A | Garbagefrefuss properly disposed; facilities maintained
Pravention of Food Contamination 62 JZfIN g out Physical facilities installed, maintained, and clean
Insects, rodents, and animals not present/outer
45 IN O OUT gpenings protected 63} ,Ef IN O OuUT Adequate ventilation and lighting, designated areas used
46 IN O oUT Contamination prevented during food preparation, :
storage & display 64 }Z’EN 0O OUT ON/A | Existing Equipment and Facilities
47 INO OUT Personal cleanliness
48 | O IN O OUT ON/A q,&fo Wiping cloths: properly used and stored Administrative
4% | O IN O OUT OXIA O N/O | Washing fruits and vegetables
- - 65 N O OUT ON/A | 901.3-4 OAC
_ Propar. Use of Utansils
50 ([OINQOUT ﬂNIA,EI N/O | In-use utensils: properly stored 66| OIN T3 OUT/ENIA 3701-21 OAC
. -
51 IN O OUT ON/A :alsg'sj.lds. equipment and linens: properly stored, dried,
52 iN O OUT CON/A Single-use/single-service articlas: properly stored, used
83 |OINQOouT )ZI’NIA 0O N/O | Slash-resistant and cloth glove use
i s : Observations and Corrective Actions .
; ! ¥ Mark X" in ste box for COS and R: COS=comscted on-site during i R=rapeat violation
Itam No.| Code Section | Priority Level | Comment cos
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