. State of Ohio

Food Inspection Repc t

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of facllity Check one License Number Date
Todino Bear \iner., Fso ORFE 425 213 )11
Address J Clty/Zip Code !
,1'5’1.{‘%’3 M((amcn‘lf Fgef |,Jallj10n¢:’lﬂa ij%"'fs
License holder Inspection Time Travel Time Catsgory/Descriptive

30

Sheri Lech Q0 CHS
Type_of Inspectlon {chack all that apply) Follow up date (if required) | Water sample date/result
tandard fitical Control Point (FSO) O Process Review (RFE) O Varlance Review [ Follow up (if required
10 Foodbome 0O 30 Day O Complaint O Pre-icensing [ Consultation ——— 7 / z 5 ,7
ir = 2T 2

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

Compliance Status

Compliance Status

HEA 5302A Ohlo Depariment of Health (6/18)
AGR 1268 Ohio Department of Agriculture (6/18)

Supervision Tima/Temparature Controlled for Safety Food (TCS food)
1 Pﬁﬁ OouT O NiA s:r';z""‘;“ﬂ?;ge present, demonsirates knowledge, and [, g':';'A gg:g Proper date marking and disposition
. 'ﬂf N CouT O A Cemﬁe;':;::lyl:;ot::t::hManagar 24 DE]'EI'TA g g'l,g Time as a public health control: procedures & records
Management, food employees and conditional employee; Consumer Advisory
3 ,Bﬁ QouT O NA knowledge, responsibililies and reporting OIN O OouT
- 25 Consumer advisory provided for raw or undercocked foods
4 | R OouT O N/A | Proper use of restriction and exclusion 1A
5 b{ﬂ OoOUT O N/A | Procedures for responding to vomiting and diarheal events Highly Susceptible Papulations
7 =
A Good Hygienic Practices ON Oout . .
5 | ON OouT m,o Proper ealing, tastng, drinking, or tobacca use o, ,E’NIA Pasteurized foods used; prohibited foods not offered
7 | OVYIN O OUT O N/O | No discharge from eyes, nose, and mouth Chemical
- T e 27| LN O out Food additives: approved and properly used
8 'E[TN [l oUT O N/O| Hands clean and properly washed p A - ape propeny
BN O0uUT
LETN O out No bare hand contact with ready-lo-eat foads or approved | |28 qaja Toxic substances properly identified, stared, used
1 ane O N0 alternate methed properly followed - -
Conformance with Approved Procedures
10 Eﬁ\l OOuUT O NiA | Adequate handwashing facllities supplied & accessible 2 am 0Oout Compliance with Reduced Oxygen Packaging, other
3 1A specialized processes, and HACCP plan
Approved Source
Food obtained fro ed
1 'ST : I:ID 33: e T Bpprover o 30 g ";IA E g"}g Special Requirements: Frash Juice Production
12 D G Food received at proper temparature
oA © 3t O [ ouT Special Requirements: Heat Treatment Dispensing Freezers
13 _E4N “Oour Food in good condition, safe, and unadulterated CINFA L] NfO q .
14 ,E&TA EI S%r g:sq‘t::::ﬁonrecords avallable: shellstock tags, parasile 33 DDN,|?A EI:]I:).I:'JOT Special Requirements: Custom Processing
: ] Protection from Contaml
N O ouT - N Sofspinaticnll 33 Ef‘llTA gg:’o‘r Special Requirements: Bulk Water Machine Criteria
15 'E'NIA 0 N/ Food separated and protected
BN O ouT 24 DﬂllN O ouT Special Requirements: Acidified White Rice Preparation
- A O NIO Criteria
16 ONA O NI Food-contact surfaces: cleaned and sanitized C2
Proper disposition of retumed, previously served, ,G’“”J aout . )
17 )ZrIN o out reconditioned, and unsafe food 35 CIN/A Critical Control Point Inspection
Timo/Tomperature Controlled for. Safoty. Food {TCS food) = OIN OouT
136 pﬁlA Process Review
18 ’EII\IITA E g:,'g Proper cooking time and temperatures
Bursasd >/ QIN Oour .
3" 37 Variance
19 ,ETN 0 our Proper reheating proceduras for hot holdin "
ONA O N/O pe 9P 9 s
OIN Oout I .
20( A  Eriio Proper cogling time and temperatures Risk factors are food preparation practices and employee behaviors
5 that are identified as the most significant contributing factors to
73 I ‘lL r'h.m :
214 Elr:?’lA Dnz:g Prgg’a%mld'ngﬁanﬁ:e(ml‘ﬁ!séa \ foodborne iflness.
q‘-“'.d -H? ?" Public health Interventions are conirol measures to prevent foodbome
22 )2( IN 0O OUT ON/A | Proper cold holding lal-rl})e%gras ifiness or injury.
TioAdesde s 4N = 41’11: U'ﬂflf)h')L
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Name of Faclllty

State of Ohio

Food Inspection Repo. ¢

_ Authority: Chapters 3717 and 3715 Ohio Revised Code

;Iﬂdzaa_&e b'fi\m'w

Type of Inspection

StandecAd /A 2] 'S’/

Date

GOOD RETAIL PRACTICES

Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.
Mark designated cornj_)llanca status (IN, QUT, N/Q, N/A} for each numbered item: IN=in compllance OUT=not in compliance N/O=not cbserved NIA-not applicable

Safe Food and Water

Utensils, Equipment and Vending

7

handled

52 IN OO OUT ON/A

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

53

O IN B OUTENA O N0

Slash-resistant and cloth glove use

—k\ichen 15 beck in Srvie .

Food and nonfood-contact surfaces cleanable, properly
38 ([ON QO OUT,BﬁIA O N/O| Pasteurized eggs used where required 54/ ,E’I'N Oour designed. constructed, and used
39 |f¥IN O 0OUT Waler and ice from approved source Fss ,E”IN O oUT ONA Warewashing facilities: installed, maintainad, used; test
Food Temperature Gontrol 1 strips
Proper cooling methads used; adequate equiprnent 56,81 IN [ OUT Nonfood-contact surfaces clean
40 | NDOouT DN")ﬁNIO for temperature control Physical Facilities
41 [OINDOUT EIN»b,Z’ N/Q | Plant food properly cooked for hot holding | 57 IN 3 OUT ON/A | Hot and cold water available; adequate pressure
L4
42 ‘,E' IN O QUT ON/A 8 N/O | Approved thawing methods used 58| O IN O OUT ON/A | Plumbing installed; proper backflow devices
43! ,B’IN 0 ouT ON/A Thermometers provided and accurate 59 JZ IN O OUT ON/A | Sewage and waste waler properly disposed
W ] N -_Food:ﬁentif-iéaﬁéﬁ 60 ,ﬂ’lN O OUT ON/A | Toilet facilities: properly constructed, supplied, cleaned
44 /dj‘ INO oUT Food properly labeled; original container 6} .HTN 0O OUT ON/A | Garbage/refuse proparly disposed; facililies malntained
o - _ Prevention of Food Contamination 62’,2' IN O ouT Physical facilities installed, maintained, and claan
Insects, redents, and animals not presentfouter f )
45,/ﬂ' INO ouT openings protected 63 ﬁ'IN O ouTt Adequate ventilation and lighting; designated areas used
Contamination prevented during food preparation,
45 LN O ouT storage & display 64 )zﬁn L] QUT CINIA | Existing Equipment and Faclities
47 | ETIND OUT Personal cleanliness
48 | &N O OUT DON/A O N/O | Wiping cloths: properly used and stored e - Administrativa 3 :
49 | O tN O OUT DONA [2'N/C | Washing fruits and vegetables
S " ..Fl —— g - — T 65| 0N EIOUT,E'I'NIA 801:3-4 OAC
2 Propar Usa of Utensiis
50,,2[ IN O QUT LIN/A 0 N/Q | In-use utensils: properly stored €6 IN O OUT ON/A | 3701-21 QAC
, Utensils, equipment and linens: properly stored, dried,
51 L IN O OUT ONA ~Pia oven remevedl.

Lo PrTE———

Mark "X" in appropriate box for COS and R: COS=corrected on-ste during inspecfion R=repeat viclation

Ohservations and Corrective Actlons

_Itnrrl Nn.. Cnda‘éacﬂon- Priority Lavel | Comment cos T R
L frevious violebpn Corrected -~ Thank ynu. L oo
58 Dish H\mkm_hm,cﬂ' arpwviding o\-\lovzigt_ reseiy, | al ajao

Start ol inzpechon. A Qews BiftHe 0 San,tiver wh>_ [0 |0

alaced |ise test strips Jo edsure 50- 100zam 15 dual/. | 0|0

’2_’4 44 'Cﬁnfuw;l weter on "a::r arow ngd /{eﬁA rmm)ﬁtn(- a|o
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- | vie el venu  — Mo “}&:\Daf +ruc S nlmmml lﬂf Dty | 0

P dostrve Commends 0|0

.T_L7\ KiYehern tana~pa Ao mon‘)“i’:’a‘i“ed /‘;/JPI':I/'.- fo bnm o de -1 O 1D
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N AIF or bolres duritte in of(:hon - o|0o
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PRIORITY: LEVEL C=

CRITICAL NC = NON-CRITICAL

LA\

Page of

HEA 53028 Ohio Department of Health (6/18)
AGR 1268 Ohio Department of Agriculture (6/18}




