State of Ohio

~ood Inspection Repo..
Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of facllity Check one License Number Date
Horse shee Carr \/ O\d OFSO MIRFE loZo " fi"i"/f X
Address City/Zip Code
403 South Mo\rl&d St Oony e Y3014
License holder Inspectlon Time Travel Time Category/Descriptive
Lynn €. Lyon s D 20 (15

Type of Insl‘action {check all fhat apply)

tandard £ Critical Control Point (FSQ) O Process Review (RFE) [ Variance Review O Follow up

Focdborme [J 30 Day O Complaint

O Prelicensing [ Consultation

Follow up date (if required) | Water sample datelresult

{if requirad)

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark designated 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 applicable

Compllance Status

Compliance Status

Suporvision

Time/Temperature Controlied for Safety Food (TCS food)

S gout O na

Perscn in charge present, demonstrates knowledge, and
performs dutles

OIN £ ouT

23 Yvia g o

Proper date marking and disposition

A .,/7 pille F

WAk

2 | OIN QOuT .E 0 a Ceniﬂe;:::::y:ot::t:::h&lanager 24 EA?A g g;‘g Time as a public health control: procedures & records
Management, lood employees and conditional employee, .- Consumer Advisary
3 | OIN OOUT O NIA knowledge, responsibilities and reporting IN OOuT
25 EN"A Consumer advisory provided for raw or undercooked foods
4 | OIN OQOUT O N/A | Proper use of restriction and exc'usion
5 | OIN JOUT ON/A | Procedures for responding te vomiting and diarheal events _'Highly Susceptible Populations
Good Hygienlc Practicas IN [0 ouT }
Pasteurized food d hibited food t offered
6 | OIN O OUT /0 | Proper eating, tasling, drinking, or tobacco use 26| WA B - =adi-pralijrad fonds nal ofiara
7 ﬂ.li)l 0 00T O N/O | No discharge from eyes, nose, and mouth Chemical
Praventing Contamination by Hands OIN OouT
27| Food additives: approved and properly used
a|ON O OUTMIO Hands clean and properly washed ‘FIA
OIN O ouT " " ad d
IN O our No bare hand contact with ready-ta-eat foods or approved 25| ON/A Toxic substances properly Identified, stored, use
g A O N/O alternate method properly followed - —
Conformanca with Approved Procedures -
10 DOUT O N/A | Adequate handwashing facliities supplied 8 accessible 29 OIN OoUuT Compliance with Reduced Oxygen Packaging, other
i Approved Sourca KFtroora ON/A specialized processes, and HACCP plan
n ’B'T: DD g‘lj: Food abtained Irom approved Source 30 gr:'fn E g}'g Speclal Requirements: Fresh Juica Pmdyo(
12 g =R Food received at proper temperature
cna o AN g O ouT Special Requirements: Heat Treginient Dispensing Freezers
13'&R DOout Food in good condition, safe, and unadulterated ONA O NG '
14 ‘:'m"fA E" o Required racords avaiable: shefistock lags, parasite 32 E,L';'A gg:‘g Special Raqulremen%n Processing
. Protaction from C iminatio
57 - L Conm e - 33 D Do | Speca Requ/lraﬁéts: auulxv@‘e/rnaach-na Criteria
15 N O ouT Food separated and protected
ON/A O NIO
TN O ouT 24 OIN OouUT pecl equirem hite Rice Preparation
18 Eﬂ”‘ O NiO Food-contact surfaces: cleaned and sanitized Own/A 3 N/O Cril
IN T
7 [ N Oour ;’gg:;igggf'"::d ‘:‘fn’:at';;";‘;dm""’“s’y served, 35 EN,A Loy / Critical Control Point Inspection
< Time/Temperature Controlled for Safety Food {TCS8 food) - OIN Oour Procass Raview
OIN OOUT AN/A
18 Proper cooklng time and temperatures
TENA O NQ
a7 O O ouT "
ariance
19 LN O out Proper reheating procedures for hot holdin BINiA
A Owno pel 9P 9
OIN O0uUT )
20 A O NIO Proper cooling Ume and temperatures Risk factors are food praparalion practices and employee behaviors
that are identified as the most significant contributing factors to
21 o 'TA Dng;'g Proper hot haolding temperatures foodboma illness.
Public health interventions are control measures to prevent foodborne
22 M 0O OUT COON/A | Proper cold holding Iamperalur iliness or injury.
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State of Ohio

rood Inspection Repoi¢

Authority: Chapters 3717 and 3715 Ohio Revised Code

Sandard

'NémeorFacmE y Ca”.}r; &L{ .}

| Dat?{/ff/{//f

" GOOD RETAIL PRACTICES

—

Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects inlo foods.
Mark designated comgl:ance status (IN, OUT, N/Q, N/A) for each numbered item: IN=i

n compliance_OUT=not in compliance N/Q=not observed NIA-nol apphcable

Safe Food and Water |

Utenslls, Equipment and Vendlng

3 | DR | OUT)EMA O NIO

Pasteurized eggs used where requirad

54{)4‘?"4 O ouTt

Food and nonfood-comact surlaces cleanable, properly
designed, constructed, and used

39 | JIN O oDT.

Waler and ice from approved source

™~

Food Temperature Control

40

r}@a 0 ouT ONA T N>

“for lemperature_ganizp)

Proper cocling methods used; adequate equlpment
e ————— e —

5/0IN D OUTMHA

Warewashing facllities: installed, maintained, used; tast
strips

EIN 0 ouT

Nonfood-contact surfaces clean

_Physical Facilities

47 F‘ﬂnN O ouT

Personal cleanliness

e T =
41 |0OMNDO OUTEUA O N/O | Plant fahﬁ@pedy cooked for hot holding 57 IN O OUT OON/A | Hot and cold water available; adequate pressure
42 | O IN O QUTEBN/A O N/O | Approved thawi;'iﬁ' mégthods used 58 |0 IN O OUT ON/A | Plumbing installed, proper backflow devices
-
43 | O IN O OUT ON/A Thermometers provided and agcurate 59 HHN 00 OUT ON/A | Sewage and waste water proparly disposed
: "~ Food identiication g 60|00 IN O OUT CIN/A | Toilet facilities: properly consirucled, supplied, cleanad
- o
44 WIN O out Food properly labeled; original contalner 61 :ED(N 0O QUT OON/A | Garbage/refuse properly disposed, facilities maintaned
&
o, e D ~ Prevention of Food Contamination ) = (6240 v O ouT Physical facilities installed, maintained, and clean
Insects, rodents, and animal t A/ .
45 )ﬂ]N 0O out or;?\in as pro:‘a cteadn animals rof prasent/outer 63 -@IN 0O ouT Adequate ventilation and lighting; designated areas used
Contamination prevented during food preparation,
46 -'5“ IN O OUT storagse & display

64 ¥ IN O OUT.ONA

e

Existing Equipment and Faclliies

48 | O IN & oUT HWA O N/O | Wiping cloths: properly used and stored . Administrative
49 | O IN O oUTEIN/A O N/O | Washing fruits and vagetablas i oy
— — ; = 65[5JIN [J OUT ON/A | 901:3-4 OAC
L _ Y Proper Use of Litanslis N |
50 |OMNO OU'IMNIA O N/O | In-use ulensils: properly stored 66|OIN O OUT,ENIA 3701-21 OAC \“

Utensils, equipment and linens: properly stored, dried,

51 | O N [ OUT ON/A phersls N
52 [OINL QU_MJIA Single-use/single-service articles: properly stored, used M
53 |O0ND outﬂnm 0 N/O | Slash-resistant and cloth glove use | R
" - ~_____ Observations and Corrective Actions_ SRR i

LB B Mark X" in { oy b A

tem No.| Coda Section | Priority Leval' Comment cos [

(2 L4 Ne obsgryed By l{".’/(__‘})(!& b r’zfa 2D, "Hﬁvv‘ i tlelk-iy cad,| O |0

f.‘.’lm.rif,}( J’!u.r-‘lff: o Cl .rnp\ 4 WweclEra {cx)/q /lo]g

£ Fep Lak, > 17 Y. Kfﬁ/&/ 0|0

0o |o

o|a

frovide 2 (loen uy) £d apd enméup; hatth grofpe, [0 |0

Vxritication ar 3,;7e -~ |o]|o

O |0

O o
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