State of Ohio

~ood Inspection Repdx g
Authority: Chapters 3717 and 3715 Ohio Revised Code

321 South Meun 37,

Namae of facility Check one License Numbaer Date
OFseC RFE
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Address Clty/Zip Code
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License holder

Russ Men"}'l.c r

Inspection Time
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Travel Time

Category/Descriptive

C33

5

Type of Inspection (check all that apply)
MStandard 0 Crilical Control Point {FSO} [ Process Review (RFE} [ Variance Review [ Follow up
O Foodborne [0 30 Day [ Complaint

O Pre-licensing O Consultation

Follow up date (if required} | Water sample date/result
(If required)
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FOODBORNE [LLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

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

rigIoes 4/

HEA 5302A Ohio Department of Health (6/18)
AGR 1268 Ohio Department of Agriculture (6/18)

¥in

Compliance Status Compliance Status
Supervision Time/Temperature Controllad for Szfaty Food (TCS food)
Person in charge prasent, demonstrates knowledge, and aovut
1 ,QiN OouT O N/A performs duties 23 A 0 NO Proper date marking and disposition
OUT I N/A | Certified Food Protection M
z ,WN = = —— rotection Maniager &OW/{( (W ”; 24 OIN O ouT Time as a public health conirol. procedures & records
Employee Health { ¢ y¢y417 B Jan/A O NO
Management, food employees and conditional employes; Consumer Advisory
3 NIN BouT 0 NA knowledge, responsibilities and reporting OIN OOouT
— 25 Consumer advisory provided for raw or undercocked foods
4 | &N OOUT O NA | Proper use of restriclion and exclusion THIA
5 | KN OOUT g N/A | Procedures for responding to vomiting and diarrheal events Highly Susceptible Populations
Good Hyglenic Practices OIN OCcUT . .
Past d food d; prohibited food t offered
& | O IN O OUT &N/O | Proper eating, tasting, drinking, or tobacco use 26| FIN/A asleurized foods usad: pronii s not ottere
7 | 'GHIN O OUT O N/O | No discharge from eyes, nose, and mouth : Chamical
Y Preventing Contamination by|Hands ON Oout
5 | OIN D ouT O N/©| Hands clean and properly washed 27| RYA Food additives: approved and properly used
AN DOUT | oo subst rly identified, stored, used
N O ouT No bare hand contact with ready-to-eat foods or approved 25‘ CINIA oxic substances properly identilied, slorad, use
9 |Oha a wo alternata method propery followed
Conformanca with Approved Procedures
10 | BUN §30UT [ N/A | Adequate handwashing facililies supplied & accessible 29 OIN OouT Compliance with Reduced Oxygen Packaging, other
] Approved Source ONA specialized processes, and HACCP plan
n g:‘l : II:I:IC?LI;":- Food abtained from approved source 30 gl\llTA Il::ll ﬁ:‘g Spacial Requirements: Fresh Juice Production /
12 [ Food received at proper temperature
A 0 31 QN 0O out Spectal Requirements: Heat Treatment Dispénsing Freezers
13| B4N O oUT Food in good condition, safe, and unadullerated OnN/A O NO P q ' g
i : i IN ouT .
14| .8 II;IA I[::'[ g}.g ‘I}:gtlrl:;t:ogemrds avallable: shellstock tags, parasite 12 SN[A g o Special Reguirem en&w essing
Protection from Contamination
- = — 33 QIN 0 ouT Special Requ ants: Buikw ter Machine Criteria
N Oour Onia O No 7o
15 ONA O N/O Food separated and protected
N O ouT 24 OIN OouT Sp lRequureme%M 7{;; Wilte Rice Preparation
. . ON/A O NIO eria
16 Anva O NO Food-cantact surfaces: cleaned and sanilized E
17| JaN O ouT f;r:op:éil?;:;%sil::doufnrse;tflernﬁ.%dpreviously served, 35 gl\m o cy Critical Control Point Inspection
Time/Temperatura Controlled for Safety Food (TCS:food) O ouT .
36 Process Review
OIN OouT L OIN/A,
18 ON/A BN/ Proper cooking lime and tamperatures
a7 I:I.fﬁ O out Vari
NIA ariance
19 0N O our Proper reheating proceduras for hot holding =
\|na O No
OiN OouT . . . .
20! Ona BN Froper cooling time and temperaturss Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
21 gﬂ"; A Dﬂg:g Proper hot holding temperaturas foodbome iliness.
Public health interventions are control measures to prevent foodborne
22 ?IN 00 QUT CON/A | Proper cold holding temperatu %ﬁ“ jgffé/( ; / llness or injury.
Chitken ?77:/@‘pr
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GOOD RETAIL. PRACTICES

Y32

Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.
Mark designated compliance status (IN, OUT, N/O, N/A) for each numbered item: IN=

n compliance QUT=nol in compliance N/O=no! observed N/A=no! appllcable

Safe Food and Water

Utensils, Equipment and Vanding

38

O IN [ OUT,EIN/A O N0

Pasteurized eggs used where required

lﬂN gout

54

Food and nonfood-contact surfaces cleanable, properly
designad, constructed, and used

39

,a’TN 0 out

Water and ica from approved source

Food Temperature Control

55 O OUT ON/A

2in

Warewashing facililies: installed, maintained, used; test
strips

40 )241 1 OUT CIN/A O NiO 'l::oz: ?r:il:g n;:m:s used; adequale aquipment 56 _El' fN 0 out Nﬂnf::yd::::a::;:zs clean
4 |OINTOUT 'BﬁfA O N/O | Plant food properly cooked for hot holding 57 ’B’]’N O oUT CN/A | Hot and cold water available; adequate pressure
42 ,Eﬁwl 0O OUT ON/A O N/Q | Approved thawing methods used 58| 0O IN O OUT ON/A | Plumbing Installed; proper backflow devices
43 ,EﬁN O OUT ON/A Thermometers provided and accurate 59 )B’IN O OUT ON/A | Sewage and waste water properly disposed

Food Identification 60 N O OUT ON/A | Toilet facllities: properly consiructed, supplied, cleaned
44 F’ﬁl 0 out Food properly labeled; original container 61 p’lEl O QUT CIN/A | Garbage/refuse properly disposed; facilities maintained

Prevention of Food Gontamination

Physical facilities installed, maintained, and clean

Insects, rodents, and animals not present/outer

L
-_/))a’ln O ouTt

62
v gour

45 iNO OuT openings protecled 63 Adeguate ventilation and lighting; designated areas used
Contamination prevenled during food preparatian,
48 | AN DO oUT storage & display 64| AN O OUT [IN/A | Existing Equipment and Facilliss
47 jz’lN pout Personal cleanliness
48 (OIND OUT}BﬁIA 0O N/O | Wiping cloths: properly used and stored 5 Administrative
49 |OIN O CUT ON/A ‘E, N/O | Washing frults and vege!ables
: v == i a5 ﬁ’IN 0O cUT ON/A | 801:3-4 OAC
- Prnpor Use of Uhnslls
50 W 0 QUT ON/A £ NfO | In-use utensils: properly stored gs|OIN O OUT,BINIA 3701-21 OAC
51 ﬁﬁ‘ [ ouT ON/A ;J;zgg;s. aquipment and linens: properly stored, dried,
52 ,Hﬁl 0O QUT CIN/A Single-use/single-service articles: properly stored, used
53 | O IN O out [N/A O N/O | Stash-resistant and cloth glove use
= = ~ Observations and Corrective Actions
[l _ Mark"Xin appmpriate bax for COS and R. COS=corracted on-site di
Item No.| Code Ssctlon | Priority Level | Comment cos
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PRIORITY/({EL C= CRITIGA/L NC = NON-CRITICAL
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