State of Ohio

(od I

nspection Report

Authority: Chapters 3717 and 3715 Chio Revised Code

i Nal_gg_gf facility Check one License Number Date
Last  Elemestany  Schoed orso DRE | {33 3leln
Address - 1 CityiZip Code
Ny e Vine S I Vesnae /42050
License holder N Inspection Time Travel Time CategoryiDescriptive
Wk Negnow Cty S s ls NS

Type of Inspection {check all tNat apply)
448 Standard O Critical Cantrol Point (FS0O) 0O Process Review (RFE) O Variance Review [ Foliow up
O Foocdborne O 30 Day O Complaint

O Pre-licensing O Consultation

Follow up date (if required} | Water sample datefresult

{if required)

FOODBORNE ILLNESS RISK FACTCRS AND PUBLIC HEALTH INTERVENTIONS

Conphance Slatl.s ]

Mark designated compliance status (IN OUT N/O, N/A) for each numbered dem: IN=in compliance QUT=not in compl:ance N/Q=not cbserved N/A=not applicable

Compliance Status

= Supt TR0 e e | Time/Temperatura Controlled for Safety Food {TCS food)
u o inctamge| <€ dledyn, 2 IN . .
1 | & DoutO A p":r';lm'“é:gg" I cent, dom knoviled e, and 23,?{:@# i gg:‘g Proper date marking and disposition
2 | EliN COUT CON/A | Certified Food Protactian M '
AN O 8 " Erﬁ;loya':o ey ltnh anager 24 ‘E‘-I‘:TA g z:,‘g Time as a public health control procedures & records
Management, food employees and conditional employes; Consumer Advisory
3 B{N gout O A knowledge, responsibilities and reporting |
25 oI IN 0 out Consumer advisory provided for raw or undercooked foods
4 | FiN QOUT O N/A | Proper use of restriction and exclusion ANIA
5 ,Ef IN OOUT O N/A | Procedures for responding to vomiting and diarrheal events Highily Susceptible Popuiations
- _Good Hygianic Practices OJN OouT } )
& N O ou@o Proper eating, tasting, drinking, or tobacco use 26 ,E!{IIA Pasteurized foods used; prohibited foods not offered
77| DIN O OUT [I'NIO | No dischargs from eyes, nose, and mouth Chemical
= Prevanting Contamination by Hands 7] O Oout
= Food additives: a ed and rl d
8 | ON 0 0UTH N/G| Hands clean and properly washed | JEINIA additives: approved and properly use
| IN OOouT
O Oourt No bare hand contact with ready-lo-eat foods or approved 251’5; iA Toxic substances properly identified, stored, used
2 | anm )Zf NIO alternate malhod properly followed

Conformance with Approved Procadures

10 [ QIN OOUT [ N/A | Adequate handwashing facililies supplied & accessible 20 OIN OouTt Compliance with Reduced Oxygen Packaging, other
= !jﬁ ovedlScites a ON/A specialized processes, and HACCP plan -
Food obtained fi d
RN :: 533_:- e L PPAUVEC SOLTCR 3o E;’:A % g:JOT Special Requirements: Fresh Julen
12 /gNIA aNio Food racelved al proper temperature OW O ouT
sl Zn Dout Food in good condilion, sale, and unadulleratod kil ONnA ONO | Special Requiremants:i-i/aa(‘éat:nem Dispensing Freezers
14 Lg' t:I'I\'A E g}g dReeg::Lrgudmr‘ecurds available: shellstock tags, parasite 121 gl:!TA IE! S:JOT Special Requirem Custom Processing
i Protection from Contamination [
N O OuT = 33| EI:ITA gz:g Special R?{ ments: Bulk?{a?{zrine Criteria
15 ONA O NC Food separated and protected 7
SN0 34 O OouTt 8 Requlremants":\cldlf' ed Whlte R ce Praparation
16 OnvA WO Food-contact surfaces: cleaned and sanitized ONA O NO | Critéria
17 L{U‘ iN 0 ouT m:m;zs'":: ) Of rotumad, previously served, 35 g;"fA bout /éﬁucal Control Palnt Inspection
T _ TimeiTemperatura Controlied for Safaty Food (TCS food) L | OmN Qo .
; 136 aNa Process Review
18 '/EDJI\'ITA DD g:'g Proper cooking time and temperatures
OIN O out 37 ISPEI’?A Oour Variance
19 }]‘NIA 0 N Proper reheating procedures for hot holding i
|..1 OIN Oout ing i _ P
20| Hiwa ONIO Proper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors lo
21 E{E\ Ic:j' g}g Proper hat halding temperatures | foodbome illness.

22

&N O out oA

Proper cold holding temperatures

illness or injury.

Public health interventions are control measures 1o prevent foodborne
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State of Ohio

Qod Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

Nan@Faclllt‘y Type of InTection Date
St gluw m’{ﬁfm Secheal aydard 3/olig
GOOD RETAIL PRACTICES
Good Relail Praclices are preventative measures to control the introduction of pathegens, chemicals, and physical ohjects into foods.
Mark designaled compllance status {IN, OUT, N/Q, N/A) for each numbered item: IN=in compllance OUT=not in compliance N/O=not observad N/A=not aEEIi icable
Safa Food and Water Utensils, Equipment and Vending
| Food and nonfood-contact surfaces cleanab]a properly
, @ (ONDO OUT,ﬂNIA ad NfOI Pasteurized eggs used where required 54 IN O OouUT designed, constructed, and used _.
38 : zﬁ IN O OUT | Water and ice from approved source 55 ﬁ IN O OUT ON/A | Warewashing facilities: installed, maintained, used, test
e Food Temperature Control ; strips
Proper cooling methods used; adequate equipment |56 0 IN D ouT Nonfood-cantact surfaces clean
40 | O IN O OUT F{NM 0N | e paratune control 7 “Physical Facillties -
41 |OINOoOUT I:INIAF‘ N/Q | Plant food propery cocked for hot holding 57 (Ei IN 0 OUT ON/A | Hot and cold waler avalable; adequale pressure
42 |0 INQ oUT BINA B NiO Approved thawng methods used 58| 0 IN O OUT CIN/A | Plumbing installed, proper backflow devices
43 ﬁ:N [0 OUT ON/A Thermometers provided and accurate 59 :I_I.'.] IN O QUT ON/A | Sewage and waste waler properly disposed
Food Identification 60 y0 IN O OUT CIN/A | Tollet facisties: properly constructed, supplied, cleaned
44 1}Z{IN O ouT Food properly labeled; original contalner 61 lfl IN O OUT OIN/A | Garbagefrefuse properly disposed: facililes maintained
_ Prevantion of Food Contamination 62| IN O oOUT Physical facilities Installed, maintained, and clean
45 rﬂ IN O oUT L:;i?:}'s'; ‘:g{:‘sn :dnd animals not present/outer 63| O IN O QUT Adeqguate ventilation and lighting; designated areas used
| a8 ,ﬁ IN O OUT Contamination prevented during food preparation,
1 ] storage & display 64| O IN O OUT ON/A | Existing Equipment and Facilities
|47 EINDOUT | Personal cleaniiness
48 | O IN O OUT ON/A E{E’O Wiping cloths properly used and stored Administrative
49 1OIND OUT‘,ﬂN.’A O N/C | Washing frults and vegetables .
65| 0N O OUT ON/A | 901 34 OAC
Proper Uss of Utensils
50 |ONO ouyaﬁm 0O N/OQ | In-use utensils: properly stored | 6640 IN O OUT [IN/A | 3701-21 OAC
s1lomo OUT,D,NIA ;J;:gisei!:, equipment and linens; properly stored, dried, !
52 | OiIN D OUT ON/A Single-use/single-service articles: properly stored, used
53 [QINDouT pﬂll}\ I N/O | Stash-rasistant and cloth glove use
£rg __ Observations and Corrective Actions 1 i
—_— . Mark X" In appropriate box for COS and R: COS=corrected on-site during inspection R=rapeat violation — — |
Item No.| Code Sectlon | Priority Level | Comment cos [
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