State of Ohio

|-ood Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code

|

e

facility

/0 ¢

Fs }»/1474—[«/44 ijg

| Chack one

300 FSO %FE

License Number Date

/02 S

i

Address

6/

/f/A//% A gd SHCT

/ ‘i{/ T/ Iolf

| Licensa holder

flyrg Chtloc

r}:ttylZip Code /‘7 v 7[ %,/4 o
Inspection Time Travel Time | Category/Descriptive
&0 #r1iS| o ruad o/S

Type
yﬁo

f Inspection (check all that apply}
ndard [ Crilical Conirol Point (FSC) D Process Review {RFE) D Variance Review O Follow up
O Focdbome 0O 30 Day 0O Complaint

0 Pre-licensing [J Censultation

| water sample datefresult
{if required)

Follow up data (If required}

1LEOO-‘IE)BC'JRNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

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

Compliance Status

¥
|

Compliance Status

_B J . Supervision Tima/Temperature Controllad for Safety Food (TCS food)
Person in charge present, demonsirates knowledge, and O out ;
1 )afN/EIOUT ] Nif\ pedorms duties 23 A O NIO Proper date marking and disposition
r 2 . — UOLI'T:MIA Caﬂlﬁi;ﬁrlzim‘Manger 24 al A Il::]l g:g Time as a public health control: procedures & records
. " Consumer Advisory,
3 | CouT | e o e e "1 1 /oon x
- 1251 Consumer advisory provided for raw or undercooked foods
4 | OIN OoOUT Q"WA Proper use of restriction and exclusion
5 | @t OOUT O N/A | Procedures for responding to vomiling and diartheal events - ghly. bla E&ulaﬂons [
S Good Hygienic Practices ] |:|| Oout | _
8 E’lN O QUT OJ N/O | Proper esting, tasting, drinking, or tobacco use | ZBI A Pasteutized foods used, prohibited foods not offered
7 EfN gouto NIO ND discharge from eyes, nose, and mouth iacts Chemlical
— "ﬂ"! Coriamination by Hands. 27 0 Oour Food additives; approved and properly used
B ’pﬂ/l:l OUT O N/O| Hands clean and properly washed p!ﬂA - app P ¥
N Dour Toxl b rly identified, stored, used
O Oour No bare hand contact with ready-lo-eat foods or approved | |28 fnsa oxlc substances properly identified, stored, u
9 WA 0O NiO alternate method properly followed - - = = — -
- Conformance with Approved Procedures
10 OIN O DOUT EPFHA Adequate handwashing facilities supplied & accessible 29 Ow OouTt Compliance with Reduced Oxygen Packaging, olher
: == Amm = | 1A specialized processes, and HACCP plan
Food btained f d 3
1 gzﬁ EID 33: e e 30 Eﬁ:‘; g g}g Special Requirements: Fresh Juice Production
12 aN/A MO Food received al proper temperature 3 O ouT
T E‘ﬁ“ T ouT Food in good condition, safe, and unadulterated H EﬁfA O N/ Special Requirements: Heat Treatment Dispensing Freezers
0O out Required records available: shellstock lags, parasite D?aﬂ O out .
14 p‘a O N/o destruction 32| Gfva O N0 Special Requirements: Custom Processing |
Y Protaction from Sontaminat
peontIynsen 33 Ol Oour Special Requirements: Bulk Water Machine Criteria
0O out A O N/O
15 DA O NIO Food separated and protecled
ON O ouT a4 O OouT Special Requirements: Acidified White Rice Praparation
: | glﬂhA O Ne Criteria
16 QA O N/O Food-contact surfaces: cleaned and sanitized
Proper disposition of retumed, previously served, O |iN O out
17 ﬁ{ﬂ gour reconditioned, and unsafe faod a5 A Critical Control Point Inspection
Time/Temparature Controlled for Safety Food {TCS food)
pe Yy T ) 36 g‘? gour Process Review
Om O out A
18 l?HIA 0 NiO Proper cooking time and temperatures
m} 0O out
oW OouT 7 95“ Varance
19 W o nNoe Proper rehealing proceduras for hot holding
O Oout
20 PJ A O N/O Proper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
| that are identified as the most significant contributing factors to
21 Eﬁl:"\ gz}g | Proper hot holding temperatures foodborne illness.
Public health interventions are control measures to prevent foodborne
p22 MN O OUT ON/A | Proper cold holding temperatures lltness or injury.
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GOOD RETAIL PRACTICES'

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