State of Ohio

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

\

%;;WQM b /%‘ﬁ/&?éﬂ‘//f/arﬂwg o wfre | ;’f a/:,?/ fv/ab/d’
2D 7/1(’{/{ q tr/( G////C/ /7 ousq }L %f/}d 7 {7/\7 14 \5"0
License holder Inspection Time Travel Time 6alagury!Dascrlpiiva
X d/ttb!?ék //fi'/f)ff 0 fi4S )5 rrmS Ne 405

JRegtandard

Type of Inspection {check all that apply’
rilical Control Point {F
] Foodbome “ 0 30 Bay & Complaint

O Pre-licensing [ Consultation

y [ Process Review (RFE) [J Variance Raview O Follow up

Water sample datelresult
{Hf required)

Follew up date {if required}

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

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
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Time/Temperature Controlled for Safety Food (TCS food)

Person in charge present, demonstrates knowledge, and

pan(n ouT

22

IM(D OUT ON/A

Proper cold holding temperatures

illness or injury.

1 ‘DJN OouT O N/A performs duties ) 23 ON/A O N/O Proper dale marking and disposilion
o] T O N/A | Certified Food Protsction M L
2 ! PleldAm] = s il 24 0 M0 ouT Tima as a public health contra!: procedures 8 records
: Employoe Hoalth A O N0
Management, food employees and conditional employes; Consumer Advisory
3 /D'(DOUT O NA knowledge, responsibilities and reporting O Oout
e - 125 Consumer advisory provided for raw or undercooked foods
4 ,ﬂTN F1OUT O N/A | Proper use of restriction and exclusion
5 ,_Dm’[:] OUT [ N/A | Procedures for responding to vomiting and diarrheal events Highly Susceptible Populations
= Good anic Practices OIN OouT .
Pasteurized f ; fi
& | 1IN O oUT RO | Proper eating, tasting, drinking, or tobacco use 26 asteurized foods used; prohibited foods not offered
T OIND OUT'g)ﬂD No discharge from eyes, nose, and mouth Chamical ~
: Preventing Contamination by Hands OIN & ouT
s laN oour 0| Hands clean and praperly washed 27| Food additives: approved and properly used
OIN OO0ouUT
OIN OouT No bare hand contact with ready-to-eat foods or approved ZBI E]NfA Touic substances properly identified, stored, used
9 ON/A F‘NIO alterate method properly followed - — -
Conformanca with Approved Proceduras
10 MOUT [ N/A | Adequale handwashing facllities supplied & accessible 2| OIN Oout Compliance with Reduced Oxygen Packaging, other
I~ - Approved Source speclalized processes, and HACCP plan
1" ,g':ﬁ I:E]'(?UTT Food obtained from approved sourca ki) 0N o g},‘g Special Requirements: Fresh Julce Production
12 ONA 0 Food received at proper temperature 0N O ouT
= N gouT Food In good condition, safe, and unadullerated 3 MD NIO Special Requirements: Heat Treatment Dispensing Freezers
O O3dour Required records available: shellstock tags, parasite OIN Oour . . .
14 ,F"‘"" 0O N/O destruction 32 0 N Special Requirements: Custom Processing
i Protection from Contamination
- W’ 0 ouT ! 33 - INA gg:‘g Special Requirements: Bulk Water Machine Criteria
15 ONA O N/O Foed separated and protected
OIIN D ouT Special Requirements: Acidified White Rice Preparation
D,IN' 34 .
16 Bra ggrg Food-contact surfaces: cleaned and sanitized PHIA ONO Criterta
17| N Oourt Propar dispagition of relumed. previously sarved, 35 %f‘ OUT | Critical Controt Point Inspection
i, TimalTomparature Controlled for Safety Food (TGS food) e | - O IN-O oUT
36 A Process Review
18 EB:ITA E'.-gz} Proper cooking time and temperatures - F——
e ar| B0\ BT OUT | variance
19 oA M Proper rehealing procedures for hot helding
OwN Ogou P ina 1 d . .
20! Owa (o} roper cooling time and temparatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
21 E;TAE':‘I% Proper hol holding temperaturas foodborne illness.
Public health interventions are contro! measures to prevent foodborne
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State of Ohio (
Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code
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GOOD REI'AIL PRACTICES =

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

Safe Faod and Water

Utensils, Equipment and Vending

M—mﬂ 0 out

Food and nonfood-contact surfaces cleanable, pmperl

38 |0O IN‘IZI ou /A 0 N/O| Pasteurized eggs used where required designed, constructed, and used
ag LN O out Waler and Ice from approved source Warawashing facllities. instalied, maintained, used; test
55 O ouT ON/A
'Food Temperature Contral o e strips
Proper cooling methods used; adequate equipment 56 N O ouT |_Monfood-contact surlaces ciean
40 |OINBIOUT DNM’E’% for temperature control Physical Facliities
41 |OINOOUT DNIA’DN')S Plant food properly cooked for hot holding 57 O OUT OON/A | Hot and cold water available; adequate pressure

58

g«( 03 OUT CIN/A

ﬁ O OUT ON/A O N/O | Approved thawing methods used

42

Plumbing instalied; proper backflow devices

LBrTN O ouT ONA Lerfu O ouT ONA

Thermometers provided and accurate 59’

43

Sewage and waste water properly disposed

Food Identification 60 | @TN O ouT ONA

Toilet facilities propery construcled supplied, cleaned

-

,Eﬁu:lom'

Food properly labeled; original container ] ,Eﬂ«l 0O OUT ON/A

Garbage/rafusa properly disposed; facililies maintained

Prevention of Food Contamination Gz'mN O out

Physical facililies installed, maintained, and clean

Insects, rodents, and animals not present/outer

45 ) ,EﬂN/ 0 out apenings protecied 621 'B‘m Oout Adequale ventitation and lighting; designaled areas used
i M h:ﬂ Contamination prevented during food preparation,
‘_‘B T storags & display 64 ,G‘TN O OUT ON/A | Exisling Equipment and Facilities

53 |0 N QO OUT DHUA QO N/O

47 LN O ouT Personal cleanliness
48 |OIND OUT CINIA,B‘KIIO Wiping cloths: proparly used and stored Administrative
49 |3 IN 3 ouT ON/ASYO | Washing fruits and vegelables
. e re¥a 65[ 0 IN O OULEIKA | 901:34 0AC
Proper Use of Utenslis
50 |OINOOUT DN!&B‘NIO In-use utensils: properly stored de O OUT ON/A | 3701-21 CAC
Ulensils, equipment and linens: property stored, dried, 2 - Q
s1 LErfu O out Ona phersls Valdi = Tl Y0 F
52 ,E;er 0O oUT ON/A Single-use/single-service articles: properly stored, used
Slash-resistant and cloth glove use
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Continuation Report

Authority: Chapters 3717 and 3715 Ohio Revised Code
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