State of Ohio

.‘ood Inspection Repor

Authorlty. Chapters 3717 and 3715 Obhio Revised Code

2 North Mao .

Danvila

Name of facility , Check one License Number Date
.\\O'Y\ LLDS N\ka% OFSO BIRFE L‘%’ ! /‘3/&0
Address City/Zip Code

4201

License holder

Do leos

M avled e

Inspection Time

Travel Time

Category/Descriptive

C3s

0O Foodbome 0O 30 Day

Type of Inspection (check all that apply)
i3 Standard [ Critical Control Point (FSO) O Process Review {RFE) [ Variance Review [ Follow up

0 Complaint O Pre-licensing [ Consuliation

Water sample date/result
{if required)

Follow up date (if requirad)

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark designated compliance status {IN, OUT, N/O, N/A} for each numbared item: IN=in compliance OUT=not in compliance N/O=not cbserved N/A=not applicable

Compliance Status

Compliance Status

Suparvision

Timo/Tem;

perature Controlled for Safety Food {TCS food)

1 }ZﬁN OouT O NA
]

Parson in charge present, demonsirates knowledge, and
performs dulies

IN [ ouT
CINfA O NI

Proper date marking and disposition

Certified Food Protection Manager

2 | fiIN OOUT [ WA
7

Employae Health

OjN Oout
94m )

Time as a public health control: procedures & records

3 /dIN BouT O N/A

Management, food employees and conditional employee;
knowledge, responsibilities and reporling

Fd

Consumar Advisory

7 |ZIN CouT O NA

Proper use of restriction and exclusion

258

OiN OouT
N/A

Consumer advisory provided for raw or undercooked foods

Procedures for responding to vomiling and diarrtheal events

Highly Susceptible Populations

5 | N OOUT I NiA
rd

Good Hyglanic Practices

6 | OIN O OUT [@N/O

Proper ealing, fasting, drinking, or lobacco use

IN OouTt
26 N/A

Pasteurized foods used; prohibited foods not offered

No discharge from eyes, nose, and mouth

Chemical

7 | N ooutONO
7

Preventing Contamination by Hands

8 IN B8 0UT DO NGO

Hands clean and properly washed

27|

O8N O ouT
NIA
ra

Food additives: approved and propetly used

IN O ouT
9 'EI{NIA OnNo

No bare hand contact with ready-to-eal foods or approved
alternats method properly followed

IN O ouT
ZB/EI‘NIA

Toxic substances properly identified, stored, used

Conformance with Abprovod Procedures

FNIA O NO

22 )ZIN O ouT ON/A

Proper S?d holtlii %’tamperaturas

T

10 | FJIN [DOUT O N/A | Adequale handwashing facililies supplied & accessible 29 O 0Oourt Compliance with Reduced Oxygen Packaging, other
i Approved Source ONA specialized processes, and HACCP plan
Food obtained f d

ik ’g :: 5 33_: ooamec TOm Spprover souree 30 grjl'IJA % g}g Special Requiremeants: Fresh Juice Production /
12 Food received at proper lemperatura

ONA FNIO OIN OouT . e
P ,Er'N O ouT Food In good candilion, safe, and unadulterated kil ON/A O NiO Special Requiremeants: Heat Treatment Di§pansmg Fre?ers

N O OUT Required records available: sheflstock tags, parasite Om OouTt . X
14 WA O N0 destruction 32 ON/A O NO Special Requiremants: Custom P! ssing /J 74

'Protection_from Contaminat o N
— ™ O_UT =~ s . — |33 g;‘:\ g:}g Special Requiraments: Bulk Water Machine Criteria
15 ON/A DD N/O Food separated and protected
’lN oouT 24 OIN OouT Special Requiremenis;Acidlified White Rice Preparation
15 Ona O N Food-contact surfaces: cleaned and sanitized ON/A O NO Criteria
17 )zf IN O ouT Proper disposition of retumed, previously served, 35 g,ﬂ'fA COUT | riical Com%m inspection
e Time/Tomperature Controlled for Safoty Food {TCS food) - O Oout Proces ?4 o

OmIN Oout OnNiA
18 JZN’A O N/O Proper cooking {ime and temperatures

ON OouT 7 B o Va”{’“"e
19 /ZﬂIA o nNo Proper reheating procedures for hot holding

O Oout P ling d )
20| oA O N/O roper eooling ime and temperatures Risk factors are food preparation practices and employee behaviors

that are identified as the most significant contributing factors to

21 DN O our Proper hot holding temperaturas foodborne illness.

Public health interventions are contro! measures to prevent foodborne
illness or injury.

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

AGR 1268 Ohio Departm

ent of Agriculture (6/18)

Pagel_ of_cg_




State of Ohio

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

""’%Fé'fi Leos Movket

Date

Type of Inspeclizﬂ c(
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GOOD RETAIL PRACTICES

Good Retail Practices are preventalive measures to control the introduction of pathogens, chemicals, and physical objects into foods.
Mark designated compliance stajus (IN, QUT, N/O, N/A) for each numbered itam: IN=in compliance OUT=not in compliance N/O=not observed N/A=not applicable

Safe Food and Water

Utensitls, Equipment and Vending

Feod and nonfocd-contact surfaces cleanabla, properly

Slash-resistant and cloth glove use

g OI8O OU'I')Z{NIA 0 N/O| Pasteurized eggs used where required 54 ﬂ IN O OouT designed, constructed, and used
39 ﬁ'N 0 out Waler and ice from approved source 55 ﬂ/lN O ouT Onva | Warewashing facilities: installed, maintained, used; test
|Food Temperature Control 4, strips
Proper cooling methods used; adequate equipment 56 JZlL‘_Q_OUT Nonfood-contact surfaces clean
40 (@ INOOUT ngrA D N/O | 4o tamperature control T Physical Faclilties
41 | OIN O OUT EIN/A OO N/O | Piant food properly cooked for hot holding 57 ,ﬂ IN O OUT ON/A | Hot and cold water available; adequate pressure
4z |OWNOOUT DNIAﬂNID Approved thawing methods used 58| 0 IN O OUT OON/A | Piumbing installed; proper backflow devices
43 /dm O OUT OONA Thermomeaters provided and accurate 59 IN O OUT OON/A | Sewage and waste waler properly disposed
552 /i Food Identification 80 JﬂlN 3 OUT OOIN/A | Tollet facilities: propsrly constructed, supplied, cleaned
44,,6 IN O OuUT Food properly labeled; original container 61 ,Er IN O OUT OON/A | Garbage/refuse properly disposed; facilities maintained
iy Prevention of Foad Contamination 62 [IB,IN O out Physical facllities installed, maintained, and clean
Insects, rodents, and animals not presentiouter ,ﬁ e
45 ,fﬁ IN O OUT openings protected 63 IN O CUT Adequate ventilation and lighting; designated armsas used
46 )ZI/IN O out Contamination prevented during food preparation,
y storage & display 64 )Z(IN [J OUT CIN/A | Existing Equipment and Facllities
47 IN O ouUT Personal cleanliness
48 |OINOOUT EINIA,ﬁ N/D | Wiping cloths: properly used and stored Administrative
49 (O IN O OUT ON/A £ N/O | Washing fruits and vegetablas
ﬂ 2 = 65 IN OO0 OQUT ON/A | 801:3-4 OAC
/Proper Usa of Utensils .
50 [OmNOoUT EINIAE{ N/O | In-use utensils: propery stored 660N O OUT)HINIA 3701-21 OAC
Utenslls, equipment and linens: properly stored, dried,
51 [#IND QUT ON/A handled
52 ,ﬂ IN O OUT ON/A Single-use/singla-service articles: propetly stored, used

83

0 IN D OUT ZINA 0O N/O
L

Observations and Corrective Actions

Mark ™X" in appropriate box for COS and R: COS=comacted on-sits during inspection R=rapeat violation .
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Person in Charge Data:

Sanitarlan
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[ /13 /14

Licensor: tﬂ M
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