State of Ohio

f'
.-ood Inspection Repoi
Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of facility

Qoc. N jl’\ﬁ V¢<

License Number

55%

Chegk one

FSO ORFE

Date

Address

Clty/State/Zip Code

bjay[pooc

Canvilly OH "‘}30] 4

B04 South Mgy Ve <t

License holder

}—[Al’ l"t!)'\

V)i “1.9[1'14

Inspection Time

45

Travel Time

Category/Descriptive

(35

a0

Ty,
,G’gandard

O Foodbome

of Inspection {check ail that apply)

0 Day

[0 Complaint O Pre-licensing O Consultation

;ﬁntlcal Control Point (FS0) O Process Review (RFE) O Variance Review I Follow up
3

Follow up date {if required)
-

Water sample date/result
{if required)
e

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark designated compliance stalus (IN, OUT, N/O, N/A} for each numbered item: IN=in compliance OUT=not in compliance N/Q=not observed N/A=not appiicable

Compliance Status

Compliance Status

Supervision

Thme/Temperature Controlied for Safaty Food {TCS food)

pﬁq DOuT O N/A

Person in charge present, demonstrates knowladge, and
performs duties

OIN CouT
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Proper date marking and disposition

OIN OOUT O N/A

Caertified Food Protection Manager

Employeos Health
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Proper use of restriction and exclusion
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Proceduras for respending to vomiting and diarrheal events
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Good Hyglenic Practices

2N O OUT ON/O
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No bare hand contact with ready-to-eat foods or approved
altemate method properly followed
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Proper hot holding temperatures
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17 yﬁ oour recondilioned, and unsafe food 35 ONA Critical Conlrol Point Inspection
TimefTemperature Controllad for Safety Food (TCS food) OIN [OeUT '
ﬁ 36 ana Process Review
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ON/A O N .
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37 Variance
19 b o our Proper rahealing procedures for hot holdin FINA
| Piia O NiO pe ap 9
DiN O our i . . . "
20 Proper cooling lime and temperatures Risk factors are food preparation practices and employse behaviors

that are identified as the most significant contributing factors lo
foodborne iliness.

Public health interventions are control measures lo prevent foodborme
illness 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

Parson in Charge /{\ M MN -
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44 '{ﬂﬁ oour Food properly labeled, original container 60 Jz‘ﬁxl 1 OUT CIN/A | Toilet facilities properly constructed supplied, cleaned
#
Prevention of Food Contamination 61 ,D’h/v 0O OUT {ON/A | Garbage/refuse properly disposed facilities maintained
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