State of Ohio

~ood Inspection Repot.
Authority: Chapters 3717 and 3715 Ohio Revised Code

Nama of facility Check one License Number | Date
r1[.j:'?']_l e E’ \ T ) H[‘-uzﬂj /){ bFso RFE Slq [J I*—f) 't?
Address Clty/Zip Code ! '

22021 (¢

shic ﬁir; A

H Diiar /{ L?BDZS

License holder

Pr L

lc, LLC

Inspaction Time

Type of Inspection (chec

k all that apply)

Travel Time Category/Dascriptive
i
I |0 C3s
| Follow up date (If requirad) | Waler sample date/result
(if raquiraﬂ______

tandard O Critical Control Point (FSO) 0O Praocess Review (RFE) [ Variance Review [T Follow up

O Foodbome 3490 Day

0O Complaint [ Pre-licensing O Consultation

m———

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark q§§ignated compliance status (IN, QUT, N/O, N/A) for each numbered item: IN=in compliance OUT=not in compliance N/O=nol observed N/A=not appiicable

Compliance Status

Compliance Status

Supervision ____ TimaiTemparature Controlled for Safety Food (TCS food)
r 1
Person in charge present, demonsirates knowledge, and | ﬂfN 0 ouT
1 pl‘ﬁ OoUT 8 N/A performs duties 23 ON/A O NO Proper date marking and disposilion
M s
2 m COUTELIVA ) Cantlld Food Prolecu_on Lt n ' L"-E}-ﬂ—- 24 O O our Time as a public haalth control: procedures & records
L Employee Health |: "t | A O NG
Management, food employees and conditional employ Consumar Advisory
3 ﬂN OouT O NA knowledge, responsibiiities and reporting li" Yiv df f E rny élpn IN EI ouT
. E‘; CIOUT O A | Proper use of rastriction and exclusion f:ﬂ ff’ A | F A Consumer advisory provided for raw or undercooked foods
S "
5 E}ﬂ QouT O N/A | Procedures for respanding to vomiting and dla‘rr_f:lga_l events Highly Susceptible Populations
Good Hyglenic Practices O 0O outr .
; i fpod fferad
s | OIN OouT E‘T'UO Proper ealing, tasting, drinking, o tobacco use 26 P"?“ Pasteurized foods used; prohibited foods not offere
7 | N O OUT O NiQ | No discharge from eyes, nose, and mouth Chemical
Praventing Contamination by Hands O OouT
Food addllives: a| d and Ul d
8 ?ﬁ O OUT [ N/O| Hands clean and properly washed 27 WA Pproved and prapafly use
N 0O ouT )
OIN OQuT No bare hand contact with ready-to-eat foods or approved 28 ’g:]; Taxic substances properly identified, stored, used
9 | Ona Ia} allemate method properly followed - - —-- -
| | ] Conformance with Approved Proceduras - A
10 g!!l, DOOouT O N/A | Adequate handwashing facilities supplied & accessible | ZE]_D IN O oUT Compliance with Reduced Oxygen Pack mE other
. - M u CINA specialized processes, and HACCP
F od oblal
11!—'3":; 533: 00d obisinad from spproved source 30| E;ITA % g}‘g Special Requirements: Fresh Jl_.li!‘:l::;mducllnn
12| ' Food received at proper temperature —
NI_A D;fuo 3| OIN O out Speclal Requirements ;:Ia'gl Treatment Dispensing Freezers
13] O ouT Food In good condition, safe, and unadulterated ONA O N0 P,
O Oout Required records available: shellstock tags, parasite OIN OOouT
14EFN?A O NO destruction 32 ON/A O N/ Special Requi ents: Custom Processing
Protection from Contamination ,_
— 3:-\| gin Oour Spaczaméquire t Machine Criteria
D4f O our On/a O N
15 ONA O NO Food separated and protected
TN O oUT 34 O Oour ¥ éaedal Requiramenls Acidified White Rice Preparation
18] Ovia NG Food-contact surfaces cleaned and sanitized ON/A O N/ _~| Criteria
17| @W oour | Proper disposilon of retumed, previously served. % Dnin, ST | Cotoatcontot Pt nspecon
~_ TimelTemperature Controliad for Safety Food (TCS food). | o4l @ out
FN /A Process Review
18 E&TA E,&;g Proper cooking time and temperatures
,_f‘f ON OouT Variance
/] I:INIA
O gout .
19 Pm A [ NIO Proper reheating procedures for hot holding
OIN Oout ) ) )
sk factors are food preparation praclices and employee behaviors
20 /A O NIO Proper cooling time and temperatures Risk fact food [‘ | f .d 1 | beh
that are identified as the most significant contributing factors to
21 Dﬂ IQ'TA Dl:lz.lfg Proper hot holding temperatures foodbome illness.
Public health interventions are control measures to prevent foodborne
22 ’P'!N O OUT CIN/A | Proper cold holding temperaiures illness or injury.

HEA 5302A Ohio Department of Health (6/18)

AGR 1268 Ohio Departm:

ent of Agriculture (6/18)

Page__L of __.2_




Nama of Facllity

4

State of Ohio

rood Inspection Repoi.

Authority: Chapters 3717 and 3715 Ohio Revised Code

jatd

Type of Inspection

Date

'faf'lf[ﬂ! o 30 /"’é J

1 14)19

GOOD RETAIL PRACTICES

(Good Retail Practices are preventative measures to conirol the introduction of pathogens, chemicals, and physica! objects inte foods.
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