State of Ohio

Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of facllity Check one License Number Date
FSO ORFE
Floval Vollew Cevder Vl 149 503/19
Address J City/Zip Code T
S0 Crestrose Pr. Hovwzeef 23
License holder Inspection Time Travel Time Category/Descriptive
.){Q\ Harmes ‘ 30 ¢35
Type of Inspection {check all that apply) Follow up date {if required) | Water sample date/result
[ Standard [ Critical Contrel Point (FSO) O Process Review (RFE) [ Variance Review O Follow up (if requirad)
O Foodbormne O30 Day 0O Complaint O Pre-licensing 0O Consultation ——

FOODBORNE IELNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
Mark designated compliance status {IN, OUT, N/Q, N/A} for sach numbered item: IN=in compliance OUT=nol in compliance N/O=not observed N/A=nol applicable

Compliance Status Compliance Status
Supervision Time/Temperature Controlled for Safety Food (TCS food)
1 Fm OouTt O NA g:%::‘n;"ﬂla;ge present, demonslrates knowledge, and 23 g;ﬁa’g’g}g Proper date marking and dispasition
pfﬁ i Protectlon M
2 7 ==L Cemﬁe:'::?:y: :::;:h anager 24 E’:I A g :,:g Time as a public health control- procedures & racords
Management, food employeas and conditional employee; Consumoer Advisary
3 | O OouT O NA knowledge, responsibilities and reporting O OouT
- 25 Consumer advisory provided for raw or undercooked loods
4 | OIN JOUT O NA | Proper use of restriction and exclusion 1A
5 | OIN OOUT O N/A Procedures for responding to vomiling and diartheal avents i Highly Suscaptible Populations
Good Hygienic Practices OIN Oour .
ey - f ffered
5 | OJIN O OUT 2'N/O | Proper eaing, tasting, drinking, or tobacco use 26 FIN/A Pastaurized foods used, prohibited foods not offere
71 0INDO ouT ‘B'NIO No discharge from eyes, nose, and mouth Chemical
i Preventing Contamination by Hands 0N O ouT
27 Food additives. approved and properly used
g |ON DO ouyzm.'o Hands clean and properly washed | 5anA
IN O O0oUuT .
0N OouT No bare hand cantact with ready-to-eat foods or approved | |28 gaya Toxic substances properly identified, stored, used
2 | ana ngIO alternate method properly followed L.
Conformance with Approved Procedures
10 | [AIN OOUT J N/A | Adequate handwashing facilllies supplied & accessible 20l OIN SQout Compliance with Reduced Oxygen Packaglng, other
= . Approved Source £ CINA specialized processes, and HACCP plan
Food oblained fi
11 0 :: Dgl:’.:- 00d obtained from approved source 30 SIEITA DE! g},‘g Special Requirements: Frash Juice Wn
12 o D[Zf Food received at proper temperature
CINA 0 AN GIN O ouT Special Requirements: Heat JTrfatment Dispensing Freezers
13| BN 0O oUT Food in good condition, safe, and unadullerated ON/A O NO :
14 DBNH?A It::'l ﬁ,‘,‘g Required records avaliabla: ehefistack tage, parasite 32 ghm gzg Special Requlren%stom Processing
Protaction from Contamination
P 33 QIN Qour Special Regufrementa: Bul Machine Criteria
L& O ouT On/a O NO
15 ON/A O NIO Food separated and protected 7 71
N O ouUT 24 OIN OouT Speclél Requirements: Acidified White Rice Praparation
. ON/A O N0 Crjteria
16 ON/A O N0 Food-contact surfaces: cleanad and sanitized
ke
Proper disposition of retumed, previously served, OIN O ouT ;
17| 0N O OuT recondltioned, and unsafe food 35 ON/A / Critical Control Point Inspection
_ Time/Temperature Controlied for Safety |Food (TCS food) DIN O odT ]
e [36 } Process Review
18| QN O DUT Pro king time and t " A
an’ NIO per cocking time and temperatures —
OIiN Oout
37 Variance
19 QN 00 ouv Praper reheating procedures for hot holding A
| L3iA O NiO
owN gour _ _ _
2| =da Ono Proper cocling time and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
21 EI:ITA)D?I?I:JO.I. Proper hot holding temperatures foodbome illness.
Public health interventions are control measures to prevent foodbome
22 IN O OUT ON/A | Proper cold holding temperaturas iliness or injury.
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State of Ohio

Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code
Name of Facility Type of Inspaction Date

Floryf l/a”u?l_(’rn‘,'e:f oandnrd 5,/15;//9

GOOD RETAIL PRACTICES

Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.
Mark dasignated compliance status (IN, QUT, N/Q, N/A) for each numbered item: IN=in compliance QUT=not in cgrnEliance N/O=not observed N/A=not applicable |

Safe Food and Water Utensils, Equipmont and Vanding
Focd and nonfood-contact surfaces cleanable, properly
28 | OIN O OuT [3/A O N/O| Pasteurized eggs used where required 54,¢E’IN aout designed, constructed, and used
3g_LBN O out Waler and ice from appraved source 55 ,E/IN O oUT ONA W:::rawashing facilitles: installed, maintained, used; test
Food Temperatura Control 1T . strips

Proper cooling methods used; adequale equipment 56 LEYIN O oUT Nonfood-contact surfaces clean
40 LN O ouT ONA DI NIO for temparature control E— Physical Facilities
41 (O INO OUT EINM}Er N/Q | Plant food properly cooked for hot holding 57 ,B’lN J OUT ON/A | Hot and cold water available; adequate pressure
42 |ONDouT DNIQ.E’ N/O | Approved thawing methods used 58| O IN O OUT ON/A | Plumbing installed; proper backflow devices

443 |OINDOOUT DI:JIA Thermomelers provided and accurate 59 ,BfN O OUT OON/A | Sewage and waste water properly disposed
] Food Identification 60 ﬂm O OuUT ON/A | Toilet facilities: properly constructed, supplied, claaned
44 ;ﬂN DO ouTt Food properly labeled; original container 61 _,B'iN O CUT ON/A | Garbageirefuse property disposed; facilities maintained
Provention of Food Contamination 62 EIN [ OuT Physical facilities Installed, maintained, and clean

Insecis, redents, and animals not present/outer =] ’ L
45 ,/ﬂIIN 0O out openings protected { JS/S,-/‘:'I IN }Z ouT Adequale ventilation and lighling; designated areas used

Contamination prevented during food preparation,
456 IN[J OUT \

/E‘ a storage & display 64| O IN O QUT ON/A | Existing Equipment and Facilities

47 LETIN O OUT Personal cleanliness
af O INDOOouT I:INIA,B’N!O Wiping cloths: propery used and stored Admintstrative

49 | O INO OUT I:INIA,IH’ﬁ!O Washing fruils and vegelables
Proper Use of Utenslis

65| 0 IN O OUT ON/A | 901:3-4 OAC

50 |OIND OUT DNIAP'NIO In-use utensis; properly stored 66! O IN O OUT ON/A | 3701-21 OAC

Utensils, equipment and linens: properly stored, dried, )[r\
51 Lerin O out DN handied Covi teed u(ffk"b} Ao frpd et e
52 E1N O ouT ON/A Single-use/single-service articles; properly stored, used

53/(O0IND OUTJZﬁIA O NS Slash-reslstanl and cloth glove use

Observations and Corrective Actions

. : : _Mark "X" In appropriate box for COS and R: COS=correciad on-sita during inspection R=repaat violation
Item No.| Code Sectlon | Priority Level | Commaent
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LEVEL: C= CRH}ICAL NC = NON-CRITICAL Page of
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