State of Ohio

\. ood Inspection Repof.
Authority: Chapters 3717 and 3715 Chio Revised Code

Nama of facility y Check one License Number Date

Fresta Sol lne DR ety fher cana T BFSO_DRFE 350 420

Address City/Zip Code 7

A0 Coshocton Ae. WA ernou (‘4505‘0

Lﬁmolder . Inspaction Time Travel Time Category/Descriptive
ose R Avbs Ols

Type of Inspection (check all that apply)
(3 Standard O Critical Contro! Point (FSO) O Process Review (RFE) 0O Variance RevieW X0 Follow up
O Foodborme O 30 Day 0O Complaint

O Pre-licensing O Consultation

Water sample datefresuit’
(if required)

Follow up date (if required}

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark designated compliance slalus (IN, GUT, N/O, N/A} for each numbered item IN=in co_mp_iaﬂce OUT=not in compliance N/O=not observed N/A=not applicable

Compliance Status Compliance Status
) Supervision Timo/Temperature Controlled for Safety Food Ics foodT
pe
1 | aon goutawa geerrfsoor:‘n ;ndc;ia;ge present, demonstrates knowledge, and 23 g&rfp‘ E]?J:JOT Proper date marking and disposition
=T — —
IN OOUT i ion M
cAlileLile) L1 WA Cemﬁe:;gc:‘:;m:z::!h s 24 SILTA DD g:’g Time as a public health control: procedures & records I
o At b e _ - |
Management, food employees and condlional employee, Consumar Advisory
3 | ON QouT O NA knowledge, respons bililies and reportng . aIN OouT ‘ i ded 1 v 1
< | OIN DOUT LI N/A_| Proper use of restiiction and exclusion 2 ONA onsumer advisory provided for raw or undercooked foods
5 | OIN OOUT O N/A | Procedures for responding to vomiting and diarrheal evenls Highly Suscaptible Populations
Good Hygienic Practices O Oout . ) .
5 | 0N O OUT CINIO | Proper ealing, tasting, drinking, or lobacco use 26| Onia Pasteurized foods used; prohibited foods not offered
7 | O IN O OUT [ N/O | No discharge from eyes, nose, and mouth Chemical
e Praventing Contamination by Hands O O ouT
d additives: d and
g | OIN O OUT O N/O| Hands clean and properly washed e ON/A Food additives: approved and properly used
O Oout Toxic sub d
OIN OouT No bare hand contact with ready-to-eat foods or approved | |28 gusa oxic substances properly Identified, stored, use
9 | ana ON/O alternate method properly followed - - — -
Conformance with Approved Procedures
+0 | OIN OQOUT O N/A | Adequate handwashing facilitles supplied & accessible 29 OIN OOouT Compliance with Reduced Oxygen Packaging, other
= _Approved Source = ON/A specialized processes, and HACCP plan
Food obtained f d s e
it g 1: DDC?S: s s e 30 SIEITA g g:‘g Spedial Requiren‘néﬁETFresh Juice Production
12 ONA DO NIO Food received al proper temperature ON Dout =
3[ON DouT Food In good condition, safe, and unadullerated 3 an/a O No Special Requirements: Heat Treatment Dispensing Freezers
IN out R ilable; shellstock tags, it OIN OouTt
14 ENIA % N/O deag‘l.:‘i.‘rg::ilo:‘eoords Ll Bl g e 1 32 ON/A O NO Special Requirements: Custom Processing
Protection ‘from Contamination -
om0 6UT T . 33 EPIJTA E g:g Special Requirements: Bulk Water Machine Criteria
15 ON/A O N/O Food separated and protected
TN O OUT 24 OIN O ouT Special Requirements: Acidified White Rice Preparation
& : ON/A O NIQ Criteria
16 ONA O N0 Food-contact surfaces: cleaned and sanitized
17| OIN T ouT :rgg:é“?;‘;?“:’: d t:‘fnrse;;lam;d;dpravinusly LI 35 E;TA g our Critical Conlrol Point Inspection
Time/Tomparature Controlled for Safety Food (TCS food) OIN OouTt
136 Procass Review
OmIN Oout COIN/A
18 Proper cocking time and temperatures
ON/A O NIO
OIN [OouT \
37 Variance
19 giN O ouT Proper reheating pracedures for hot holdin, CINA
ONA O NO s L 9
QIN OOouT P . . .
20| Ona O NJO roper cocling time and temperatures Risk factors are food preparation practices and employee behaviors
SE that are identified as the most significant contributing factors to
IN O OUT foodborne illness.
21 OnA O NO Proper hot holding temperatures
Public heaith interventions are control measures fo prevent foodborne
22{ OIN O OUT ON/A | Proper cold holding temperaturas iliness or injury.
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State of Ohio

“+ood Inspection Repol.
Authority: Chapters 3717 and 3715 Ohio Revised Code
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Date /’1 /;O
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GOOD RETAIL PRACTICES

Good Retlail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.
Mark designated compliance status (IN, OUT, N/Q, N/A} for each numbered item: IN=in compliance OUT=not in compliance N/O=not observed N/A=not applicable

Safe Food and Water Utenslis, Equipment and Vending
. Food and nonfood-conltact surfaces cleanable, properly
38 |OIN O OQUT ON/A O N/Q| Pasleurized eggs used where required 54| 0N OOut designed, constructed, and used
32 |OIN D_OUT Wat_a.r and ice from approved source s5|0N O ouT ONA Warewashing facilitles: installed, malntained, used; test
Food Temperature Control strips

Proper cooling methods used; adequate equipment 56|00 IN O our N°"'°°d'°°“‘?°‘ surfaces clean
40 | O INTTOUT ONA DI NIO { ¢ tormnerature control / Physical Facilities
41 | O INO OUT ON/A O N/Q | Plant food properly cooked for hot helding 570N O OUT ON/A | Hot and cold water avaitable; adequata prassura
42 | O IN O OUT ON/A O N/O | Approved thawing methods used 58 | IN 0 OUT ON/A | Plumbing installed, proper backflow devices
43 | O IN O OUT ON/A Thermomelers provided and accurate 58| O IN [0 OUT ON/A | Sewage and waste waler properly disposed

' Food Identification 60{ CJIN [0 OUT CIN/A | Toilel faciiities: properly constructed, supplied. cleaned
44 [OINOOCUT Food properly labeled; original container 61| 0 IN O OUT OON/A | Garbage/refuse property disposed; faciities malntained
: |Prevention of Food Contamination 62| O IN O out Physical facillles Installed, maintained, and clean

Insects, redents, and animals not present/outer . -
45 |OINDO oUT spanings protecied 63|00 IN O ouT Adequate ventilation and lighting; designated areas used

Contamination prevented during food preparation,
46 (O WNDouT storage & display 64| O IN O OUT LIN/A | Existing Equipment and Facilities
47 |0 INDO OUT Personal cleanliness
48 (O IN O OUT OON/A O N/O | Wiping cloths: properly used and stored j Admintstrative
49 1 0O IN O OUT OON/A OO N/O | Washing frults and vegetables
; — = 65| 0 IN [ CUT ON/A | 901:34 OAC

J - . . Proper Use of Utensils
50 | O IN O OUT ON/A O N/Q | In-use ulensils: properly stored 66[ 0 IN O OUT ON/A | 3701-21 OAC
51 | oo our Ona ;J;::rgl:. aquipmant and linens: properly stored, dried,
5§52 | O IN O oUT ON/A Single-use/single-service articles: properly stored, used
53 |0 INO OUT ON/A O NG Slash-naslstanland cloth glove use
: e ‘Observations and Corrective Actions 1
= 'Mark "X in a_ppropriata box for COS and R; COS=corrected  on-sita during inspection | R=repeat violation
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