State of Ohio

{ Jod Inspection ReporlQ

Authority: Chapters 3717 and 3715 Ohio Revised Code
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Name of fmTZ Check one License Number Date
\[\W { L.}U*'.'.H Ia-/l f TFso ORFE 17‘2 13//‘?
Address | City/Zip
{540 UH;’}W .-’3" s IM/Z U@{‘nm //3050
License holder . Inspaction Time Travel Time CategoryiDescriptive

Nc3S

Type of Inspection {check all that apply)

[ Foedbome 0O 30 Day O Complaint O Pre-licensing [ Consultation

HyStandard O Critical Control Point (FSO) O Process Review (RFE)} O Variance Review 1 Follow up

Water sample datefresulit
(if requlired)

Follow up date (if required)

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark designated compiance status {IN, OUT, N/O, N/A) for each numbered item: IN=in compliance OUT=not in compliance NfO=not observed N/A=not applicable

Compllance Status Compliance Status
_Suparvision TimelTem Controlled for Safety Foed (TCS food)
Person in charge present. demonstrates knowledge, and gfﬂ g out .
1 I;IIN’DOUT 0O NA performs dutles 23 N/A [ NIO Proper date marking and disposition
| 2 | OmM TOUT O NA | Certified Food Protection Manager (m] aout
I /.?" : Employes Hoalth !2.1. ‘Eﬁﬁ 0 N/O Time as a public health control: proceduras & records
[ Management, food employees and conditional employee | Consumar Advisory
3 ﬂﬂ" QouT O NiA knowledge, responsibiiities and reporiing | OIN OOouT
25 Consumer advisory provided for raw or undercocked foods
| 4 QIN COOoUT O N/A | Proper use of restriction and exclusion CMIA
5 Qﬂ OouT O NIA | Procedures for responding to vomiting and diarrheal events | "' H_ilhlg Susceptibie Populations
' Good Hyglenic Practices | | | OmN Oour
i ;
4 ] OIIN O ouT pﬁ.'o Proper eating, tasting, drinking, or tobacco use 126] EINIA Pasteurized foods used; prohibited foods not offered
5 OIN g ouT gﬁuo No discharge from eyes, nose, and mouth " Chomicsal
i Prw-nﬂng Contamination by Hands 7| o O ouT
Food additives: d and proper ad
8 g}rﬁr 0 OUT O NiO| Hands clean and properly washed 27 @A ood addilives: approved and properly us
@N DouT | .
o IN O ouT Nao bare hand conlact with ready-to-eat foods or approved 2? an/A Toxic substances properly identified, stored, used
ON/A O NIO | alternate method properly followed - =
Conformance with Approved Procodures.
10| I:|0UT O N/A | Adequate handwashing facilities supplied & accessible 2 omn Cout | Compllance with Reduced Oxygen Packaging, other
‘Ew Source (m[ 177 | speclalized processes, and HACCP plan
|:|_j~a | Food obtained 1
n ﬂ N DD g:;l‘ ghisined from approved source 30 EI:ITA % ﬁ:'g Special Requirements: Fresh Julce Production -~
12| Ava O NO Food received at proper temperature = O ouT P
. T 3% i }
13 IJ;'I_N O ouT Food in good condition, safe, and unadulterated On/a O No Special Requiramenls. Heal Traatm%stng Freezers
ON OoUT Required records available: shellstock tags, parasite | OIN OOouT . -
14 _F /A O N/O | destruction 32: ON/A O NO Special Requiraments Custc:g}'rocassing
Protection from Contamination
T ' ° 2 as OIN O ouT Special Requireme! B'/k Water Machine Criteria
15 ngOUT Food separated and protected DA DN e
separated and protecte
NiA [ N/O
.._._...._:m._n =T 24 OIN OCUT Special Req menWhite Rice Preparation
16| Awa O N Food-contact surfaces; cleaned and sanitized On/a O NO Criterta
Proper disposition of retumed, previously served, OmN Qout .
17 /B/IN aout reconditioned, and unsafe food 35i ONA Crifical Control Point Inspection
Time/Temperature Controlled for Bafety Food (TCS food] |
oty 4 36| EP:TA o OV Process Review
18 UI‘IJTA DCI g:.‘g Proper cooking time and temperatures [ o
OmN OauT 37 EJTA o our Varance
19 ON/A FI‘E!O Proper reheating procedures for hot holding
OIN OQUT P .
200 AN IO roper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
= e m——rrary that are identified as the most significant contributing factors to
21 gﬁA gz:g Pmpe{ hot hoiding temperatu wlos PLEOE PO ”IT foodbome iliness.
e |5 7F —{ | Public health interventions are control measures to prevent foodbormne
J il [
22| N O OUTON/A | Proper cold holding temperatures ness or injury.

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

LN

PR!ORITY LEVEL: C= CRI'[ICAL NC= NON CRITICAL

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

Safe Food and Water Utensils, Equlprrumt and V-ndlng
: Foed and nonfead-contact surlaces cleanable properly
38 I:IIIN O OUT/éNIA 0 N/O| Pasteurized eggs used where required 54 ,ﬁ IN OouT designed, constructed, and used
ki:] JZfIN 0O ouT Water and ice from approved source 55 /E{ IN (] OUT ON/A ngwashing facllities: installed, maintained, used, test
: Food Temperature Control E ; strips
Proper cooling methods used; adequate equipment 567 IN O ouT Nonfood-contact surfaces clean
40 F{N O OUT ONADINO | ¢ \emperature control /{ Physlical Faclities
41 ‘,ﬂ’IN O QUT ONYA O N/O | Plant food properly cooked for hot holding 57 D}J‘ﬂ 3 OUT ON/A | Hol and cold water available; adequate pressure
42 | O IN aouT L',]N@,E( N/Q | Approved thawing methods used 58 él iN £ OUT [ON/A | Plumbing installed; proper backflow devices
43 L IN 0 oUT CINiA Thermometers provided and accurate 59 | £ IN O OUT VA | Sewage and waste water properly disposed
Food Identification 60 F_'i IN O OUT ON/A | Toilet facilittes: properly constructed, supplied, cleaned
44 /I:I IN 3 OUT Food properly labeled; origina! container 61 )ZI IN O OUT ONJA | Garbage/refuse properdy disposed; facilities maintained
Prevention of Food Contamination 62 ,lj IN OOuUT Physical facilities installed, maintained, and clean
45 #IN aout ;:i?::‘s;;:c:glz{:dnd UL LT LT 63 :Fj IN O OUT Adequate ventilation and lighting; designated areas used
Contamination prevented during food preparation, /
46 LEIN O OUT storage & display 64 )ZI IN O OUT ON/A | Existing Equipment and Facililies
47 iNO OuT Personal cleanliness
48 I,EI'IN [ OUT CON/A 00 N/OC | Wiping cloths: properly used and stored Administrative
49 |QINDO oUT []Nfg,E] N/O | Washing fruils and vegetables
: 2208 2 65| 0 IN O ouT Efia | 501:34 0AC
'Proper Use of Utanslis 4
rd
50 ID’IN 0O ouT ON/A O N/O | In-use utensils: proparly stored 66 IN O OUT ON/A | 3701-21 OAC
51 | EIN O OUT ON/A 'I;Jatggfeig. equipment and linens: properly slored, dried,
52 |ETIN O CUT ONA Single-use/single-service articles: properly stored, used
53 Q'IN 0O OUT ON/A O N/O | Slash-resistant and cloth glove use
= 'Observations and Corrective Actions =L Ik J
} : Mark "X in m box for COS and. chow on-lte. duﬂm M R=repeal viclation e
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