( State of Ohio

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

Name of facility Check one License Number Date )
|4t A ,@ﬁo/mw ATDIZVH%- OFsO X:RFE /D03 //&7/&0&0
Address Lo 7‘— /) el / City/State/Zip Code
200 773'/&);4/ a/‘ 4{& £ byn)- Vernoq /(]ﬁl ‘7‘ \76750
4 /’mﬂ /7 ﬁ?émﬁz' 40 /O < 2S5

Typga of Inspection (check afl that apply)

O Foodborne O 30 Day O Complaint O Pre-licensing O Consultation

tandard O Critical Control Point (FSO} 0O Process Review (R/é) {0 Variance Review 0O Follow up

Follow up date (if required) | Water sample date/rasult
{if required)

e

FOODBORNE ILLNESS RISK. FACTORS AND PUBLIC HEALTHIINTERVENTIONS

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

Compliance Status Compliance Status
Supervision _ Timo/Temporature Controlled for Safety Food (TCS focd)
1 %& OoUT I NA E::;‘::“;" dﬁﬂ?;ge present. demonstrales knowledge. and 23 ONIA I[::'] g},’g Proper date marking and disposition
| NiA | Centified Food Protection Ma
2 .KN HouT o o 'eEm:IJoyo;o :Izalth = 24 - E] g}g Time as a public health control: procedures & records
-
Management, food employees and condlional employees Consumer Advisory
3 ’ﬂﬂ\' QouT O Nia knowledge, responsibililies and reporting o ouT
’ R CIOUT [ A | Proper use of restriction and exclusion 25 Consumer advisory provided for raw or undercooked foods
_
5 N OOUT O N/A | Procedures for responding lo vomiting and diarrheal avents Highly Susceptible Populations
- Good Hyglonic Practices aom ouT .
g |l ONDO OUT,EHQTO Proper ealing, tasling, drinking, or tobacco use 26 NfH} Pasteurized foods used; prohibited foods not offered
7 | OIN OOUT /0 | No discharge from eyes, nose, and mouth Chemlcal
- Pravonting Contamination by Hands O _0Oout
Food additives:
8 | BM O ouT O NO| Hands clean and properly washed 27 DedA ood additives. approved and properly used
BTN O out .
OIN [ QUT No bare hand contact wilh ready-to-eat foods or approved 25' ON/A Toxic substances properly identified, stored, used
8 DNIA/B’NIO alternate method properly followed
Conformance with Approved Procedures
10 | CHN OOUT O N/A | Adeguate handwashing facilities supplied & accessible 29 O -0 ouT Compliance with Reducad Oxygen Packaging, other
- Approved Source A specialized processes, and HACCP plan
|2’i Food obtained f;
11_rD I: EID SUT ood obtained fom approved source 30 % I[::'] g},‘g Special Requirements: Fresh Juice Production
12 ONiA p,n%? Foed received at proper temperature Om Dour
B8N OouT Food n good condition. safe. and unadultorated kil W O N/ Special Requirements: Heat Treatment Dispensing Freezers
14 St:ITA I:ID%I'JO‘I’ dReesqtt:ggtcilo:‘acords available: shellstock tags, parasite 3 ) INA ngg Special Requiraments: Custom Processing
Protaction from Contamination
O out 33 E‘:}%\ E g,lug Special Requirements: Bulk Watar Machine Criteria
15 ONA O NO Food separated and prolected
0O ip-0 ouUT Special Requirements: Acidified White Rice Preparation
OIN O opT 34 s
16| Swa o Food-conlact surfaces cleaned and sanitized A O NIO Criteria
P . .
17| O Oout Froper dispasition of relumed. previausly served, as| O " DOUT | Criticat Gontrot Paint Inspection
Time/Temporature Controllad for Safety Food (TCS food) OIN OouT X
36 NIA Process Review
18 EPL?AB%R/ Proper cocking time and temperalures
o1 37 a A 0 out Variance
19 /9“? Proper reheating procedures for hot holding
~0out P ling 1 . . .
20 !A O N0 roper cogling time and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
24 gy\l;:\;fqlg Proper hal holding temperatures foodbome iliness.
- Public health interventions are control measures to prevent foodborme
) illness or injury.
22 O OUT ON/A | Proper cold holding temperatures 0
ol ]
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( State of Ohio

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

Name of Facility 77%’/&:)[,, - 7L. pﬁ W / d}(" / Type of lnsytlon DaZQ]/MO

~ GOOD RETAIL PRACTICES

Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.
Mark designated compliance status (IN, QUT, N/O, N/A} for each numbered item: IN=in compliance QOUT=not in compliance N/O=not observed N/A=not applicable
Safa Food and Water - ‘Utanslis, Equipment and Vanding

. . Food and nonfood-contact surfaces cleanable, properly
38 (0O IN.D ouT 1A O NIQ| Pasteurized eggs used where required 54400 IN O OUT designed, constructed, and used
39 _,B'm Oout ONA Water and ice from approved source 55 ,W{D OUT ON/A W?rawashing facilities: instalied, maintained, used; test
= Food Temperature Control i A ) sirips
' Proper cooling methods used; adequate equipment 56 N O OUT Nonfood-contact surfaces clean
40/ IN & OUT ON/A O N/O for lemperature control Physical Facllities
41 |OINO OUT /A O N/O | Plant food properly cooked for hot holding 570 OUT ON/A | Hot and cold water available; adequate pressure
- e
42 /-ﬂ INE OUT ONA O N/O | Approved thawing methods used 58: LN OoUT Plumbing installed; proper backflow devices
43 IN O CQUT ON/A Thermometers provided and accurale D% onNo
e " Food Identification 5}-’6 IN,[:] OUT ON/A | Sewage and wasle water properly disposed
ad ']: '”%0“7 Food properly labeled, original container 60.L2TIN [J OUT DIN/A | Toilet facililies: properly constructed, supplied, cleaned
‘Pravention of Food Contamination G‘L,ﬂﬁ 0O OUT OIN/A | Garbagelrefuse property disposed; faciiitles maintained
45 ’E(,N O out Insects, rodents, and animals not presentiouter 62 =N O ouT Physical facilities installed, maintained, and clean; dogs in
21 i openings protected -1 outdoor dining areas
ON/A T NIO 9
Contamination prevented during food preparation,
46 L0 N O OUT storage & display <
27 LlegFN O ouTONA I Personal cleantiness ﬁaﬂTN [ out Adequate ventilation and lighling, designated areas used
48 |OIND OUT DNIA,B@,-Wiping cloths: properly used and stored ﬁi ,Zl/N [ OUT ON/A | Existing Equipment and Facilities
49 |OINDOCUT DNW!O W.a.)shlng fruits z.md vegetables . T TSRS
o Proper Usa of Utensils
50 /ﬂ/y 0O ouT ON/A O N/O | In-use utensils: properly stored EB IN 3 OUT OOIN/A | 901 34 OAC
51/@'“ O ouT ON/A rl‘.:atgglsell‘;.a‘.. equipment and linens: properly stored, dried, ssloN O Olm 3701-21 OAC
52 /ﬁ INO OUT ON/A,- Single-use/single-servica articies: properly stored, used

53 |0IND OULBﬁ'A [1 N/Q | Slash-resistant, cloth, and latex glove use

Observations and Corrective Actions
Mark “X" in appropriale box for COS and!R: COS=comected on-sile during inspaciion R-rapaal viplation
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