State of Ohio

. Jod Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of facllity Check ona License Number | Date
L Beled Cccgg OFSO "NRFE 532 | 5//i9
Address City/Zip Coda

W Vernm /Y3050

Inspection Time Travel Tims

R Wet (—L)j\\ St Verapm

License holder

(RQ.\(JQ(C N A'\OC‘\ lr\ “a

Type of Inspection (check a1l that apply)
- Standard O Critlcal Contral Point (FSO) O Process Review (RFE) O Variance Review [ Follow up
a Foodbome—'ﬁ 30 Day O Complaint O Pre-licensing [0 Consultation

Category/Descriptive

(3s

Follow up date (if required) | Water sample dalelrastF
{if required)

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
Mark designated complianca siatus (IN, QUT, N/O, NA) for each numbered item IN=in compliance OUT=not in compliance N/O=not obsarvad N/A=not app!icaile

Compliance Status Compliance Status

Suparvision Time/Temperaturs Controlled for Safe Food (TCS food)
Sup
1 Pﬂq Oout O NA s:rzon:;n dl:“ll';?;ge present, demanstrales knowledge, and 23 ghll';‘A o g:’g Proper date marking and disposition
Z
2 [ OUT [0 N/A | Certified Food Protection Ma
7 H aln = ° IeEm:!.fye;DI::altl nags 24 D::A gg,{g Time as a public health contraol. procadures & records
Management, food employees and conditianal ermployes: Consumer Advisory
3 Qout O NiA knowledge, respensibilities and reporiing OIN Oout
p ,EﬂN DIOUT O WA _| Proper use of resticion and ox clusion 25 /A Consumer advisory provided for raw or undercooked foods
5 | PN DouT O NiA Praceduras for responding to vomiting and diarrheal events Highly Susceptible Populations
Good Hyglanic Practices | OIN Oout . -
s | DN OoU w N/O [ Proper eating, tasting, drinking, or tobacco e 26 /A Pasteurized foods used: prohibited foods not offered
7 | OIN O OUT N/O | No discharge from ayes, nose, and mouth Chemical
Preventing Contamination by Hands OIN 0 ouT
8 | ON Oout )z( N/O | Hands clean and properly washed 27 2fua Food additives: approved and properly used
N O out .
OIN Oour No bare hand contact with ready-to-sat foods or approved | |28La Toxic substances properly identified, stored, used
2 CINMF N/O altemate method properly followed . - - -
Conformance with Approved Procedurns
10 | FIN CouT G NiA Adaquate handwashing facilities supplisd & accessible 2 OIN O our Compliance with Reduced Oxygen Packaging, other
e __ Approvad Sourca Ona specialized processes, and HACCP plan
Food abtained fro o u
i 0 :: g::;{: 200 oyt I 8pproved source 30 Er% gg}'g Special Requirements: Fresh Juice Pmdudyﬁ’
12 DNIA,ETNIO Food received at proper temperature OiN Oour sl —
= i O ouT Food In gaod candition. safe, and unadulioraled 31 ON/A [ N/O Special Requirements: Heat T% Dispensing Fraezers
14 [m] I?'A II::I| g‘l'.g s:;::—;:l!o;ecurds available: shellstock tags, parasite 32 g;’; gz}JOT Special Requirements: % Processin y
2 Protection from Contamination i
N O ouT > 33 SIL?A gg},’g Special Raquireyé Bulk Wat ?%rileﬁa
15 gNIA O no Food separated and protected ¥ : —
0N O ouT a4 O N 0O our Special Regtirements: Acidified White Rice Preparation
5| O oo Food-contact surfaces: cleaned and sanitized Ona O No Criteria
Proper disposition of retumed, previousiy served, O 0Oout ,
17 OIN O our reconditioned, and unsale food 35 ONA cal Control Point Inspection
_____ TimelTemparatu ire Controllsd for Safaty Food (TCS food) g
{re 1 36 g;‘; SHEC Process Review
18 EPL?IA/%’S% Proper cooking time and temparatures
O Oour
O Oour 37 ONA Varance
19 | @A O No Proper reheating procedures for hot holding
LTIN O out . .
2 Onva O N Proper cooling time and temperatures Risk factors are food preparation practices and employea behaviors
that are identified as the most significant contributing factors to
Om Oour focdborne illness.

Propar hot holding temperatures

21 Ona N0
- Public health interventions are control measures to prevent foodborne

Hiness or injury.

22| E{IN 03 0UT CINA | Proper cold holding temperatures
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GOOD RETAIL PRACTICES

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

Safe Food and Water

Mark designated compliance status {IN, QUT, N/O, N/A) for each numbered item: IN=in compliance OUT=not in compliance N!O=not observed NIA-nol a Ilcabl

Utenslls, Equipment and Vendlng

Food and nonfood-contact surfacas cleanable, proper

3 |OND OU}dNIA O N/Q| Pasteurized eggs used where required 54 ,E!/IN cout designed, constructed. and used
3s LETIN O OUT Waler and ice from approved source 55 )ZrlN O ouT Onva | Warewashing tacilities: installed, maintained, used, test
| ‘Food Temperaturs Control : strips

q . 56 IN O OUT Nonfood-contact surfaces clean
a0 |OwoOout A O NIO rPrl:iper cooling methods used; adequate equipment : Rl AL

or temperature control Physlcal Facliities

41 | OIN O OUT EIWA O N/O | Plant food properly cooked for hot holding 57 p’m D OUT ON/A | Hot and cold water avallable; adequate pressura
42 (O INDOouT DNIA.EI N/O | Approved thawing methods used 58 p’IN O oUT ON/A | Piumbing installed; proper backflow devices

43

JE(IN.O OUT CINA

Thermometers provided and accurata

59

)zr IN £] OUT ON/A

Sewage and waste waler properly disposed

Food Identification

60

L IN O ouT ChvA

Toilet facilities; propery constructed, supplied, cleaned

44 /Er IN O OuUT Food propery labeled:; original container 61 El’ IN O OUT ON/A | Garbage/refuse properly disposed. facilities maintained
Pravantion of Food Contamination 62 ,ﬁ IN O ouUT Physical facilities installed, maintained, and clean
45 ) ,Er iNOOUT \k _k gl;se?_ﬁ:‘?:;dr:r;:l' :dnd animals not presentiouter 6361 IN O OUT Adequals ventilation and lighting, designated areas used
e /mN — ggpal;;ﬂ :1 zli:;g;evemed curing food preparaton. 64 ,E/I IN O QUT ON/A | Existing Equipment and Facilities
47 LEYIN O OUT Parsonal cleanliness
48 (O INDO OUT EINIA’D'RIIO Wiping cloths: properly used and stored Administrative
.49- O INO CUT I:lN!AIQ/NIOIP:pa;h:.l"liﬁ::t:::‘i;:gelabies 55")3,'” 0 out Ona | sot:34 0ac
50 {OIN G OUT UNWINIO In-usa ulensils: properly stored 66| O0IN O OMNM 3701-21 OAC
51 iN O ouT ONA :;:3:3.5, equipment and linens: properly stored, dried,
52 IN O OUT ON/A Single-use/single-service arlicles: properly stored, used
53 |ONDO ouy?_‘mm 0O NO Slash-reslstanl and cloth glove use
> T E ~_ Observations and Corrective Actions !
! e .. ey __ Mark "X" in mppropriate box for COS and R: COS=corrected on-site d i - it}
Iinm No.| Code Sectlon | Priority Lavel | Comment cos [}
WWoolas case holdinn at occeptainl, -}fmmfaimm,r oo
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NS Enok nob nrpﬁen\“ sk dop shelf Lol wag |00
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aless, +o alléw bettsr oir €I = \E Deaw o|o
heluina Aves Dol glimwy vt 4o korn Lrod ot Q|0
U E or b lslo —uwst ol ook DQ\’N\ Hed foc 0o
}"\'dr\li\q Fes vc.vst)cl A o|d
ke [N Lt EibFiaq Screen 15 Yequired (€ hack (oo
Aobr & Yo Cemeld b Dek oo
| oo
\Wwsioctne 40 contact Lulding Lwner 4y oo
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