State of Ohio

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

Name of faclli’u:
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FS0 0ORFE

Date

7/ )9030

License Number

524

Address

22091 Coshaton 2d_Ste

Clty/State/Zip Code

Howard &Y 43034

P

andard 0O Critical Control Point (FSO) [ Process Review (RFE) O Variance Review [ Follow up
O Foodborne O 30 Bay 0O Complaint

O Pre-licensing £ Consultation

License holdar Inspaction Time Travel Time Category/Descriptive
Lave Y3 Nwivibon Wo 35 (35
of Inspection {check all that apply) Follow up date (if required) Water sample date/result

— {if required)

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=no! observed N/A=nal applicable

Compliance Status

Compliance Status

Supervision TimeiTemparatura Controllad. for Safety Food (TCS food)
Person in charge present, damonstrates knowledge, and O gourt )
1 ,ﬁ OouUT O N/A pzrfonns duﬁeg P 9 23 ,BNIA 0O N/O Proper date marking and disposilion

p
QiN DOUT F1 N/A

Certified Food Protection Manager

Employee Haalth

24

[N OouT
,EﬁTA O N

Time as a public health conirel: procedures & recards

/% OouUT O N/A

Management, food employees and conditional employees,
knowledge, responsibllities and reporting

Consumet Advisory

25

Eﬁ% O out

Consumer advisory provided for raw or undercooked foods

4 ,ﬂ' IN OOUT O N/A | Proper use of restriction and axclusion
5 ﬂ’N OOuUT O N/A | Procedures for respanding to vomiting and diarheal events Highly Susceptible Populations
2 Good Hyglenic Practices Oy Oout . ' .
& | F1IN O ouT O N/Q | Proper eating, tasting. drinking, or tobacco use 26| FINIA Pasteurized foods used; prohibited foods not offered

AN O ouT O N/

No discharge from eyes, nose, and mouth

Chemical

Preventing Contamination by Hands

OJN O ouT
2 /D)NIA

Food addilives: approved and propetly used

8 | OIN O OUT O N/O| Hands clean and properly washed
LeIN O ouT . .
IN O ouT No bare hand contact with ready-to-eal foods or approved | |28 gQaa Toxic substances properly identified, stored, used
? I"onva O Nvo alternate method properly followed

Conformanca with Approvad Procedures

e
FIN OOUT O N/A

22

onN O DUT,E{IA

Proper cold holding temperalures

illness or injury.

10 Adequate handwashing facilities supplied & accessible 29 OIN 0 our Compliance with Reduced Oxygen Packaging, other
~ Approved Source EINIA specialized processes, and HACCP plan
[rd Food oblained f ed ~
1 o I DDgllJJ_: = fee Tom dpprovec soures 30 SBIITA El g}:g Special Requiremanis: Fr.e;h Juice Production
12 Eil"’:A 0 NG Food received at proper temperatura O O our u/,
i
a3 E(IN Oout Food In good condilion, safe, and unadulterated H ONA O N/O Special Requar&men Heat Treatment Dispensing Freezers
O Oour Requited records available: shellstock tags, parasite OIN OQouT
14 ,El{l:"A O No dastruclion 32 CINA O NO Special Requj mer)li m Processing
Protection from Contamination
N ouT 33 gl‘iITA E]g:g Speciyﬂequir%n\zl}: ulk Water Machine Criteria
5 ,ﬂ{lm Il:jli NIO Food separated and protecled —
Mﬂ T ouUT 34 OIN Oour /Specia! Requirements: Acidified White Rice Preparation
. i ONA O NIO Criteria
16 Ona O NO Food-contact surfaces: cleaned and sanitized /
7
Proper disposition of returned, previously served, OIN OouF - ! .
17 IN OO0uT reconditioned. and unsale food 34 ONA Critical Controt Point Inspection
Tims/Temperature Controlled for Safaty Food (TCS food) O ouT
36 Process Review
O 0O our . On/A
18 Proper cooking time and temperatures 7
A O NO E
37| 0N O out Variance
19 DN 0 our Proper reheating procedures for hot holdin VA
=l oo per reneating procedurss o 9
OIN OouT B
20 ,E!ﬁm a nNo Proper cooling time and temperalures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
21 E&TA Dl:l roq,':g Proper hot holding tempsratures foodborne iliness.
Public health interventions are control measures to prevent foodborne
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State of Ohio

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 pathocgens, chemicals, and physical objects into foods.
Mark deslgnated comphance status tIN QUT, N/O, N/A) for each numbered item: IN=in compl:ance OUT=not in compliance NfQ=not observed N/A=not EEE

'Safe Food and Water Utensils, Equipment and Vending
. . Food and nonfood-conlact surfaces claanable pmpa
38 D/IN O oUTAIN/A O N/C| Pasteurized eggs used whare reguired 54(,Z'fN O out designed, constructed and used
39 400 IN OOUT ON/A Water and ice from approved source - ﬂ/IN D ouT ONia | Warewashing facilities installed maintained used e
Food Tamparature Control [~/ strips
Proper cooling methods used; adequate equipment 56 |ETIN_0J OUT | Nonfood-contact surfaces clean
40 |OINTIOUT, I’A DI NO | oy temperature control . Physicai Facilities
41 ant food properly cooked for hot helding 57 IN O QUT ON/A | Hot and cold water available adequate pressure
DINDOUT,H?I!AEINIO Plant food "l ked for hot holdi 4/6, eq p
42 |OINO OU'I;Zﬁ/IA 0O N/O | Approved thawing methods used 58| 0 IN JOUT Plumbing Installed, proper backilow devices
1) i Ona ON/O
43 | O INO OUT.ENA Thermometers provided and accurata
Food Identiflcation 59 ,El/iN O OUT ON/A | Sewage and wasle water properly disposed
44 ,EI/IN O out Food properly |abeled; original container €0 P’m 03 QUT CON/A | Toilet faciliies propery consiructed supplied. cleaned
Prevention of Food Contamination 61| 0 IN O OUT ON/A | Garbage/refuse properly disposed, facilities maintained
= ra
45 ,E(lN o ouT Insects, rodents, and animals not present/outer g2 LEfIN O OUT Physical facilities installed maintained, and clean dogs
openings protected outdoer dining araas
‘6' Contaminalion pravented during food preparation, ONAD NO
° B SimacE 63 JZI/IN O out Adequat tilati d lighting designated
a7 | BN 01 OUT OONA S equa advema ion and lighting designated arsas use
"_4,81 'O INETOUT ONA O N/O | Wiping cloths: properly used and stored__. 64 ,E(IN 0 OUT ON/A | Existing Equipment and Facilities
43 1O IND OUT/ﬁNIA O N/Q | Washing fruils and vegetables i
l : Propar Use of Utensils
50, -UTN 0O ouT ONA O N/O | In-use utensils: properly stored 650 IN 0 OUT-B1R/A | 901:34 CAC
51/Zﬁ_N O ouT ONA ;J;gglsellg. equipmenl and linens: properly stored, dried, - zm’q O OUT ON/A | 3701-21 OAC
52 LefIn O ouT CINJA Single-use/single-service articles: properly stored, used
53 | O IN O OUT,EIN/A O N/O | Stash-resistant, cloth, and latex glove use
Observations and Corrective Actions
: Mark "X" in a ate box for COS and R; COS=corrected on-site during inspaction R=repzat violation
Item No.| Code Section | Priority Level | Commant ; . cos I
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