State of Ohio

._dod Inspection Repor.
Authority: Chapters 3717 and 3715 Ohio Revised Code

‘ VY HA A \/w)w 7

Nama of facility Check ona License Number Date )
e Pecision MiAcio Morl + HFSO GRFE Y32 W1l
Address City/Zilp Code
A73| K DMt @fU od VA P;\D/\ {\/ H‘o_u, I Y ol g
Licepse holder Inspaction Time Travel Timae Category/Descriptive

Type of Insp“ctlon (che'ck all that apply) j
O Standard O Critical Control Polnt (FSO) O Process Review (RFE} [ Variance RevlewHFoﬂow up
3 Foodbaorne [ 30 Day [ Complaint

O Pre-licensing O Consultation

Water sample date/result
{if requlred)

Follow up date (if required)

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark designated compliance status (IN, QUT, N/C, N/A) for each numbered item: IN=in compliance OUT=nol in compliance N/O=not observed N/A=not applicable

Compliance Status

Compliance Status

Suparnvision Time/Temperature Controiled for Safety Food (TCS food)
1 | o oouta vA s:r'f‘i‘:;‘;“d‘l:fe'ge present, demonsirates knowledge, and | |, S;JTA DugfoT Proper date marking and disposition
2 IN OJOUT O N/A | Certified Food Prolection M,
=l = o |eEm ploy: :“'::‘ nBger 24 gI\IITA ll::ll g;’g Time as a public health control: procedures & records
Management, food employees and conditional employes; ' ' ~ Consumer Advisary
3 | OIN OouTt O NiA knowledge, responsibilities and reporting 0OIN [ OoUT
25 Consumer advisory provided for raw or undercooked foods
4 | O OOUT O N/A | Proper use of restriction and exclusion anNA
5 | OIN OOUT O N/A | Procedures for responding to vomiling and diarrheal events |Highly Susceptible Populations
Good Hyglenic Practices OIN OOouT R
6 | OIN O OUT O N/O | Proper eating, tasting, drinking, or fobacco use 26| OvvA Pasteurized foods used; prohiblted foods nol offered
7 | OIN O OUT [0 N/O | No discharge from eyes, nose, and mouth Chamicat
R 27| QN El puT Food addilives. approved and properly used
g8 | OIN O QUT O N/O| Hands clean and properly washed ON/A PP proparly
0N 0 out Toxic sub rty identified, storad d
OiN 0Oout No bare hand contact with ready-to-eat foods or approved | |28 QA oxic substances properly identified, stored, use
9 gna QN alternate method properly followed L - - e -
Conformance with Approved Procedures
{0 | OIN OOUT [J N/A | Adeguate handwashing facilities supplied & accessible 20l OIN OoUT Compliance with Reduced Oxygen Packaging, other
Approved Source CINIA specialized processes, and HACCP plan
Fi btained fi d
11 g :: S 33_:- cod obtained from approved Source 30 EDJPIJTA E g}g Special Requirements: Fresh Juice Production
12 Food received at proper temperature
DA Do 31 0N O ouy Special Requirements: Heat Treatment Dispensing Freezers
131 OIN O OUT Food in good condition, safe, and unadulterated ON/A O NIC .
14 gl:lTA E ﬁ:'g dRﬂeg;Lrggo:‘acords avallable: shellstock tags, parasite 32 SIIITA g:',lrg Special Requirements: Custom Processing
rotactlon from Contami
. e L L = 33 dIN Oout Special Requirements: Bulk Water Machine Criteria
O QouTt OnNA O N0
15 ON/A O NO Food separated and protected
O O ouT 34 OIN OouT Special Requirements: Acidified White Rice Preparation
. On/A O NI Criteria
16 ONA O NI Food-contact surfaces: cleaned and sanitized
Proper disposition of retumed, previously served, OIN DOout . )
17| OIN O OUT recondilioned, and unsafe food 35 ONA Critical Control Point Inspection
Time/Temperatura Controlied for Safety Food 5 food)
i z (e - 36 giN - Cout Process Review
OIN Oout ON/A
18 Proper cooking time and temperatures
ON/A O N/O O O out
37, Variance
19 QN ©out Proper reheating procedures for hot holdin ONiA
ONA O N0 P 9p 9
O Oout
20| DA O Proper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
P —— that are identified as the most significant contributing factors to
N OOuT foodborne iliness.
21 ONA O NO Proper hot holding temperatures
Public health interventions are control measures to prevent foodborne
22| OIN O ouT ON/A | Proper cold holding temperatures Hiness or injury.
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GOOD RETAIL PRACTICES

Good Retail Practices are preventative measures to control the introduction of pathogens. chemicals, and physical ob]ects into foods.

Mark designated compliance status (IN, OUT, N/O, NfA) for each numbered item_IN=in compliance OUT=not in compliance N/O=not cbserved N/A=not applicable
Safe Food and Watar Utansils, Equipment and Vanding
. Food and nenfood-contact surfaces cleanable, properly
38 | O IN O OUT ON/A ) N/O| Pasteurized eggs used where required 54 |0 IN OQOUuT designed, constructed, and used
3g [0OIN Oout Water and ice from approved source 55| 0N O ouT ONA Warewashing facilities: installed, maintained, used; test
Food Temparature  Control slrips
Proper cooling methods used; adequate equipment 56| O0IN OO OUT Nonfood-contact surfaces clean
40 (OINCOUTONADINO | o temperature control 3 ' Physical Faclities ;
41 | O IN O OUT ON/A O N/O | Piant food properly cocked for hot holding 570 IN O ouT ON/A | Hot and cold water avallable; adequate pressure
42 | O INO OUT ON/A O N/Q | Approved thawing methods used 5810 IN O OUT ON/A | Plumbing instalied; proper backflow davices
43 | OIN O OUT ON/A Thermometers provided and accurate 59| 0 IN O OUT ON/A-| Sewage and waste water properly disposed
Food Identification 60| O IN £1 OUT CIN/A | Tollet facilities: properly constructed, supplied, cleaned
44 |OINOOUT Food properly labeled; original containar 61| O IN O OUT ON/A | Garbage/refuse properly disposed; facliities maintained
Prevantion of Foed Cantamination 62| O OOUT Physical facilities installed, malintained, and clean
45 1O INOOCUT L:sa?_ﬁ:lsg';:dr:?gz{;nd animals not present/outer 63|00 IN OOUT Adequate ventilation and lighting; designated areas used
Contamination prevented during food preparation.
46 |OINDouT slorage & display 64| O IN O OUT ON/A | Existing Equipment and Facilitles
47 | O IN O OUT Persanal cleanliness
48 | O IN 8 OUT ON/A O N/Q | Wiping cloths: properly used and stored < Administrative
49 | O IN 83 OUT ON/A O N/Q | Washing fruils and vegelables
= = S 65(0 IN O QUT DNIA | 901:3-4 OAC
Proper Use of Utensiis —
50 | O INO OUT ON/A O N/O | In-use utensils. properly stored 6| O IN O OUT ON/A | 3701-21 OAC
s1 | 0N O out OnA '\;!atzslsail;., equipment and linens: properly stored, dried,
52 | O IN O QUT ON/A Single-use/single-service articles: properly stored, used
53 | OINO OUT ON/A O N/O | Slash-resistant and cloth glove use
S 3 5 = ' Observations and Corrective Actions
i Mark "X in m box for.COS & and R:cns-ncmahd’nmslia during Inspection R=remat violation =
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