State of Ohio

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

i

Name of facHity

137 d5 720l Mar

Check one

OFsoO

Jafe

Date

07//?/419/9

Licansa Number

%7

A;lZ/ b Cosf st e f/ ::WF:;%JW/ 1 V. Gl / 6&70 .5'0
74;/ }-/44/0 e ﬁ?f/c'/ YD miaS | & #uySs < /S

Type of Inspedt|

J&Standard
O Foodborna [ 30 Day

f (check all that apply)
Critical Control Point (FSO) 0O Process Review (RFE) O Variance Review 0O Follow up

0 Complaint 3 Pre-licensing O Consultation

Follow up date (if required) | Water sample date/result

{if raquired)
——.

FOODBORNE [LLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark designaled compliance status (IN, OUT, N/O, N/A) for each numbered item: IN=in compliance OUT=not in compliance N/O=not abserved NfA=no! applicable

Compliance Status

Compliance Status

Supaervision Time/Temperature Controlled for SBafety Food (TCS food)

Person in charge present, demonstrates knowledge, and N £ ouT
1 MOUT 0O N/A performs duties 23 ONA O NiO Proper date marking and disposition
2 | OIN OouTt D‘IﬂA Cartified Food Protection M

o b LS 24 DN_O out Time as a public health control: procedures & records
Employes Health M O N/O

Management, food employees and condilional employee; Consumar Advigory

3 | 0N Oout A knowledge, responsibililies and reporting O Oour
- 25 Cansumer advisory provided for raw or undercooked foods

4 | BN DOOUT 83 N/A | Proper use of restriction and exclusion

5 | Ol QouT O N/A
oo

Procedures for responding to vomiting and diarrheal events

Highly Susceptible Populations

Good Hygienic Practices

6 { OIN O out@o

Proper eating, tasling, drinking, or tobacco use

126

E;P;‘)J‘OUT

Pasteurized foods used, prohibited foods not offered

7 | ON O out @0

No discharge from eyes, nose, and mouth

Chemical

Praventing Contamination by Hands

8 | ON OOUT Hel

Hands clean and properly washed

27|

aiN outT
A

Food addilives: approved and properly used

0 out
OIN OQuT No bare hand cantact with ready-lo-aat foods or approved | |28 QA Toxle substances properly identified, stored, used
9 ONA 10 alternate method properly followed .
Conformance with Approved Procedures
10 | CIN T0OUT [AUA | Adequate handwashing facilitles suppled & accessible 2l OIN Tout Compliance with Reduced Oxygen Packaging. other
v Approved Source pi=ly specialized processes, and HACCP plan
el Food obtained from g ed
11 "ON SC?:‘IT TOM Spproves soures 30% Dnz:"g Special Requirements: Fresh Juice Production
12 ONA N0 Food received at proper temperature 018D OUT
. I?fN O ouT Food In good condllion, safe. and unadulterated N A O NO Special Requirements: Heat Treatment Dispensing Freezers
rd
O iy~0 OUT Required records availzble: shellstock tags, parasite OIN, T ouT .
14 A O N/O destruction 32 % ONO Special Requirements: Custom Processing
= Protectlon from Contamination ON_O out .
N 0 ouT 33 O NIO Special Requirements; Bulk Water Machine Crileria
15 ON/A [ N/O Food separated and prolected
O™ Oou 34 0 IN. O OUT Special Requirements; Acidified White Rice Praparation
16 DA DAfio Food-contact surfaces: cleaned and sanitized iA O NIO Criteria
Proper disposition of returned, previcusly served, O, Oout . i
17 ﬂ’r Oout recondiioned, and unsafe food 35 i Critical Control Point Inspection
= _ Thne/Temperature Controlled for Safety Food (TCS foodl
L by 5 ) 36 o INA oout Process Review
18 W Proper cooking time and temperatures
OIN. O ouT 37 al A out Variance
19 A O NIO Proper reheating procedures for hot holding
OiN §ouT 5 | ‘ )
20 A ONIO reper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
21| O " gg?g Proper hot holding temperatures foodborne iliness.
Public heatth interventions are control measures to prevent foodborme
" illness or injury.
22 ,G‘lﬂ 0O OUT ON/A | Proper cold helding temperatures 0 /“ L ]!
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Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code
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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, OUT, N/O, N/A} for each numbered item: IN=

n comﬂ_nce QUT=not in comgliance N/O=not observed N/A=nol applicable

Safe Food and Water

Utenslis, Equipment and Vendlng

38 (O IN O ouT,EBN/A O N/O| Pasteurized eggs used where required

540N OOUT

Food and nonfood-contact surfaces cleanable, properly
designed, constructed, and used

39 IN 0 OUT

Waler and ice from approved source

Food Temperaturs Coftrol

55 iN O ouT [2fA
-

Warewashing facilities: installed, maintalned, used; test
slrips

40 | OIN O OUT EIN/A O N/O for temperature control

Proper cooling methods used; adequate equipment

Nonfoed-contact surfaces clean

56 | O IN_FTOUT
e

B

Physlcal Facilities

41 |OMND OUT,Z§§EI N/Q | Plant food properly cooked for hot holding

IN UT ON/A

Hot and cold waler avalfable; adequate pressure

42 | O IN O OUTEIN/A O N/O | Approved thawing methods used

56| 1IN ,E’ﬁur ON/A

Plumbing instalied; proper backflow devices

43 ‘ﬂ 0 oUT ON/A

Thermomelers provided and accurate

£

gt.aﬁ O ouT ON/A

Sewage and waste watar properly disposed

Food Identification

60 E¥IN 00 ouT ONiA

Toilet facilities: properly constructed, supplied, cleaned

44 JP"(D ouTt

Food properly labeled; original container

61 @ O ouT ONA

Garbageirefuse propery disposed; facilities maintained

Pravention of Food Contamination

o, .
Fo7| D IN OUT

Physical facilities Installed, maintained, and clean

&
a5 |efin 0 out
E

openings protected

Insects, rodents, and animals not presentiouter

eap-rﬁ 0 ouT

Adequate ventilation and lighting; designated aress used

46 }zﬁl:l ouT
) _

storage & display

Contamination prevented during focd preparation,

47 INOOUT - Personal cleanliness

64| N O out A

Exisling Equipment and Facilities

48 [OIND OUT,HN}D N/O | Wiping cloths: properly used and stored Administrative
49 [ O IN O ouT EIN/A 0 N/C | Washing fruits and vegetables
> T 2 — g 65 IN O OUT ON/A | 901:34 OAC
= Proper Use of Utaensile Iy
50 | O IN O OUT J3N/A O N/O | In-use utenslls: propery stored 66| 0IN O OU;E‘NIA 3701-21 OAC

51 ,B‘ﬁ O QUT ON/A handled

Utensiis, equipment and linens: properly stored, dried,

52 | (&M O ouT ONA

Single-use/single-service arlicles: properly stored, used

53 |0 IN D oUT [AR/A O N/O | Slash-resistant and cloth glove use
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Person in Charge j : \,[ 13[?/"

39 5/9

= Ll DS

PRIORITY LEVEL: C=CRITICAL NC=NON-CRITICAL
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Continuation Report
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Person In Charge: ,3 A M
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PRIORITY LEVEL: C=CRITICAL NC=NON-CRITICAL
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