State of Chio

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

_‘ Nama of facility "'l. Check one License Number Date
, ' S0 ORFE

Tevsh shills Colt (ouerse = 3 5/2)1%

Address City/Zip Code
7020 Muary. Rl M. yernon  ?050
License holder Inspection Time Travel Time Category/Descriptive
W, f{/fq v arbonr J0 c3s
Type of Inspectien (check all that apply) Follow up date {if required) = Water sample date/re
{If required)

0O Foodbome 0O 30 Day O Complaint O Pre-licensing {1 Consultation

_D{tandard O Critica! Control Point (FSO) 0O Process Review (RFE) O Variance Review DO Follow up

-

_f,f,a 5;'/!*5 - Alene

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

. Timo/Temporature Controlled for Safety Food (TCS food)

Supervision
Person in charge present, demonstrates knowledge, and ﬂ‘m pout . .
1 . JH CIOUT O WA performs duties 23"OwA O No Proper date marking and disposilion
B2 I DI SN Cediﬁe:::]o:y:oi::l::‘lhhﬂanager 24 gle%dA DEI S}g Time as a public health control: procedures & records

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

Management, food employees and condilional employes; Consumer Advisary
3 Jzﬁ OouT O NA knowledge, responsibllities and reporting 'ow oour ) )
4 125 J?&’A Consumer advisory provided for raw or undercooked foods
4 E‘T’u OoUT O N/A | Proper use of restriction and axclusion
5 | @M OOUT O NA | Procedures for responding to vomiting and diarrheal events __Highly Susceptible Populations
= Good Hyglenic Practices ON 8 out . o
6 | OIN O OUT YN/ | Proper eating, tasting, drinking, or tobacco use 26| DA | Pastaurized faods used; prohibitad foods nat offared
7 ﬂIN O oUT O N/O | No discharge from eyes, nose, and mouth Chamical
Preventing 'Contamination by Hands OmN O ouT
B Food additives: d and Ll d
8| CON O OUTF/NIO Hands clean and properly washed oy 'D-NTA 00 adcllives: appraved and propery use
IN O OouUT .
E’m O ouT No bare hand contact with ready-to-sat foods or approved | |28 ’S:,,A Toxic substances properly Identified, stored, used
9 N/A [T NIO alternate method properly followed -
| | Ao <P /-( Cenformance with Approvad Procedures
10 EIN O0UT O NiA l Adequate handwashing facllities supplied & accessible 2 OIN OouT Compliance with Reduced Oxygen Packaglng, other
) Apnroved Source ‘-1 ONA specialized processes, and HACCP plan
Food abtalned fi ed
1 u gf: DD 33: guianec Tom approvec souree 30 EJI?A %g:g Special Requirements: Frash Juice Production
12 Food received at proper temperature 1
Qv i k| ON O our Special Requirements: Heat Treatm spensing Freezers
13 _E’TN 8 out Food In good condition, safe, and unadulterated Ona ONO | p q ' P 9
a O out Required records available: shellstock tags, parasite DOIN g ouT , ) X
14 JZlﬁ;lA 0 No destruction k¥ ONA 0O NO Special Requirements:-£ustom Processing
Protection from Contamination
N O oot 33 gr:TA gg:’g Special %@nm: ﬂj? i?aﬁhchine Criteria
15 ONA O NIO Food separated and protected T d{e 71 .
N O ouT 34 OmIN Oout Speelal Requirements: Acidffied While Rice Preparation
: i ON/A B NIO teria
| 16 OnA O N/O Food-contact surfaces: cleaned and sanitized
Proper disposilion of returned, previously served, OmN Dout - ) )
17 N
i 4_IZ'\’ 0 our | reconditioned, and unsale food 35 ONZA Critical Control Point Inspection
| Time/Temperature Controled for Safety Food (TCS food} OIN OguT
| 1 |36 Process Review
OIN OouT ON/A
18 Proper cooking time and temperatures i -
N/A F’HIO K
37 0N O ouv Variance
19 On D out Proper reheating procedures for hot holdin 1 qra
fAfua 0 Nio P 9Fp g :
OIIN O ouT ) . ) .
20 Onia =gls Proper cooling time and temperaluras Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
21 gP:ITA B%g Proper hot holding temperatures foodbomne ifiness.
Public health interventions are control measures to prevent foodborne
22 JzﬁN £J OUT CIN/A | Proper cold holding temperatures » illness or injury.
SR 3FF
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State of Ohio

Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code
Namae of Facility Type of Inspection Date / /
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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/Q, N/A) for each numbered item: IN=in compliance OUT=not in compliance N/O=not observed N/A=not applicable

Safe Food and Water Utensils, Equipment and Vending
Food and nonfood-contact surfaces cleanable, properly
aa D,IN 0Oout WA O N/O| Pasteurized eggs used where required 54 m Oout e e
39 JA1IN O ouT Water and ice from approved source s A 0 OUT Clva | Warewashing faciiities: instatied, malntained, used; test
] Food Temperaturs Control ) sirips
Proper cooling methads used; adequate equipment 56 E’ IN O OoUT Nonfood-contact surfaces clean
40 |ATTN O ouT ONA O N0 | o 080 o e control { : RIS -
41 |OINDO OUTﬂﬁIA 0O N/O | Plant food properly cooked for hot ho|d,l~ng 57 ,EﬁN O CUT ON/A | Hot and cold water available; adequate pressure
T
42 |OIN O OUT ONAZ'N/O | Approved thawing methods used ﬂefn " rm‘fm 58| O IN 3 OUT ON/A | Plumbing installed; proper backflow devices
43 |3N 0 OUT ONA Thermometers provided and accurate 50 | 2N 0 OUT ON/A | Sewage and waste watr properly disposed
= : L ‘Food Identification 60_,E/IN O OUT CN/A | Toilat facilities: properly constructed, supplied, cleaned
44 zﬂ/iN oout Food properly labeled; original container B1 ,B/I'N O ouT ON/A | Garbage/refuse properly disposed; facillties maintalned
Pravention of Food Contamination P = 62 }Z/|N O out Physical facililies installed, maintained, and clean
. Insects, rodents, and animals not present/outer ' X
@ OINg ouT openings protectsd 63 p/IN O out Adequate ventilation and lighting; designated areas used
Contamination prevented during food preparation,
4 ,lthj oour storage & display 64| [N 00 OUT CIN/A | Existing Equ pment and Facililes
a7 [E@IN.O OUT \Parsonal cleanliness
48 ,E/IN O ouT ON/A O N/O | Wiping cloths: properly used and stored ) ~ Administrative
49 |OINOOUT DNIAﬁrNIO Washing fruits and vegetables
: —— : - e = = 65|03 IN O CUT FAN/A | 901 34 DAC
p -~ __ Proper Use of Utensils =" p
rd
50 [OWOouT DNIA,B'NIO In-use wenslls: properly stored 66 LE1 IN O OUT OIN/A | 3701-21 DAC
51 Zﬁ O ouT ON/A :al:‘rj\rsj.lds equipment and linens: properly stored, dried,
52 ,El’IN 0O OUT ON/A Single-use/single-service articles: properly stored, used
53 ([OINDOUT ,BﬁIA £ N/Q | Slash-resistant 2nd cloth glove use

Observations and Corrective Actlons

i Mark “XTin M COS and R: COS=comected on-site during inspection R=repeat violation.
Item No.| Code Sectlon | Priority Level | Comment cos
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