State of Ohio

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

17 Avalen Er{

Name of facility Chuck ong Licensa Number Date
The Lauels A My wit Veynon SO DR 107 21419
Address’ City/Zip Code !

,’]4,1 Vﬂ" Nerd

47050

License holder

Lau,r'ﬁ./ Hﬂ'?/i% ware Co

Inspection Time

-

Travel Time

Category/Descriptive

15 CHS

Type of Inspection (check all that apply}
O Standard [ Critical Control Point (FSO} O Process Review (RFE) 0O Variance Review DO Follow up
I Foodbome 0O 30 Day O Complaint

0 Pre-licensing O Consultation

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

——

FOODBORNE ILENESS 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 cbsarved NfA=nct applicable

Compliance Status

Compliance Status

_ Supervision

Time/Temparatura Controlled for Safety Food (TCS food)

]
Persan In charge present, demonstrates knowledge, and '@N DouT "
1 pr QouT O NA parforms dutias 23-l ONA O NO Proper date marking and disposition
21k DOuT O hiA Ceﬂlﬁé;'::;)d F'rol::ill::;'Manager 24{ o ":A EID zg Time as a public health controi: procedures & records
Management, food employees and conditional employes; Consumer Advisory
3 pm CiouT O NiA knowledge, responsibilities ard reporting o O out
25 Consumer advisory provided for raw or undercooked foods
4 _Q_fN ClouT O N/A | Proper use of restriction and exclusion A |
5 _ﬂrN OouT O NA 1 Frq_cedures far responding to vomiting and diarrheal avents ng_hlr Suscoptible Populations
e Good Hygienic Practices gqﬁ 0 out ) . .
g6 |OIND OUT_Q’SHO Proper eating, tasting, drinking, or tobacco use 26| TIN/A Pastaurized foods used; prohibited foods nal offered
7 _?E"tN O ouTt |:| N/Q | No discharge from eyes, nose, and mouth i Chomicat’ _I
| ' Preventing Contamination by Hands O Oout
Food additives: ed and Th d
8 Ffl'.\l O OUT [0 N/O| Hands clean and properly washed 27 _DJ:A ood additives: approved and propeny use
|| 2N Oout : entl 4 used
gﬁl 2 out No bare hand contact with ready-to-eat foods or approved | |28 “guza Toxic substances properly identified, stored, use
9 NiA O N/O altemate mathod properly followad I - - — =
Conformance with Approved Procadures
10 WDOUT O] N/A_| Adequate handwashing facllities supplied & accessibla OmIN OouT Compllance with Reduced Oxygen Packaging, other
: " Approved Source BNTA specialized processes, and HACCP plan
I f
11 'E : EID 83: fod chisined. fiom appraved soure 30 g&?““ g g,lrJoT Special Requirements: Frash Julce Production
12 ! i Focd recelved at proper temperature
INiA ° H D IN O ouT Special Requirements: Heat Treatment Dispensing Freezers
13| @IN O ouT Food In good condition, safe, and unadulterated EHTA O N/O )
Om Oout Required records avallable: shellstock tags, parasite O OouTt )
| 14 _;I-H’A O Nio destruction 32 E'NTA O No Special Requirements: Custom Processing
k
Brst PG pston 33 N Qour Speclal Requirements: Bulk Water Machine Criteria
IN O ouT A O NIO
EIN f A O NIO Food separated and protected
D ouT 24 OIN DOouT Special Requirements: Acidified White Rice Preparation |
. - A O N/O Criteria
16 ONA O NO Food-contact surfaces: cleaned and sanitized
17[ D O out Proper dispasiton of relurmed, previously served, | [og BN OOV crscal contol Pont inspecton
Tlmcl'l‘ompe;awrn Controlled for Safety Focd [TCS food) OIN OouTt
36 pan Process Review
18 0N O puT Proper cooking time and temperatures
DA °© O Oout
G OIN Dour 37 Variance
19 /A O NIO Propar reheating procedures for hot holding
om0 . .
2| awa ohio 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 gr::\ %;‘g Proper hat holding temperatures foodbomne iliness.
Public health interventions are control measures to prevent foodborne
22 jZI/IN O QUT ON/A | Proper cold holding temperatures Hiness or injury.

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

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

Name of Facility

O‘I\ I’I’I:)L.grﬂI Verndy]

Typa of Inspectio

Date

2)r4/12

Stovdaed n/ 4

The Laurels

GOOD RETAIL PRACTICES

Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physica! objects into foods.
Mark deslgnalad compllance status (IN, QUT, N/O, N/A) for each numbered item: IN-ln compliance OUT=not in compliance N/O=not observed NlA—not_ppIicable

Safe Food and Water Utensils, Equipmant and Vanding
] Food and nonfood-contact surfaces cleanable, propetly
38 ,Erll:l O ouT ON/A O N/O| Pasteurized eggs used where required (}b IN ,B’OUT dasigned, construcied, and used
39 [ETIN O ouT Waler and ice from approved source - MN D OUT ONia | Warewashing facilities: instafied, maintained, used; test
Food Temperature Control strips

Proper cooling methods used; adequate equipment 56 LETIN £ OUT Nonfood-cantact surfaces clean
40 f'n o out OvATI ND for temperature control Physical Facilitios
41 | T IN O QUT ON/A ,E/N!O Plant {eod properly cooked for hot holding 57 P‘I’N O OUT £IN/A | Hot and cold water available; adaquate pressure

e

42 | /21N O OUT EINIA O N/O | Approved thawing methods used ((s8Pa ™ O ouT ONA | Plumbing installed: proper backflow devices
43 ,Zﬂ*l 0 OUT ONiA Thermometers provided and accurate 59 4mN O OUT ON/A | Sewage and wasle waler propery disposed

Food Identification 60| O IN O OUT ON/A | Toilet facililies: propery construcled, supplied, cleaned
44 ,Zr INO QUT Food properly labeled; original containar 61 LET'IN T] OUT ON/A | Garbagelrefuse propery disposed; faciliies maintained

Prevention of Food Contamination g2 AN O ouT Physical facilities installed, maintained, and clean

Insects, rodents, and animals not presant/outer . e

45 ’E{N Qaout openings prateciad 63 ,B'Iﬁ' aocut Adequale ventilation and lighting; designated areas used
Iz/ Contamination prevented during food preparation,
46 IN O OUT
B storage & display 64 ,z/m [0 OUT CIN/A | Existing Equipment and Facilities
47 M O OUT Personal cleanliness
48 ,dr IN ] OUT CIN/A O N/O | Wiping cloths; properly used and stored Administrative o Ii' £
49 | O IN O OUT ON/A P N/Q | Washing fruits and vegetables
- =L 2 = 65|00 IN 0 oUT 200/ | 201:34 OAC :m
Proper Use of Utenslis 2

50 | IN O OUT OIN/A D] N/O | In-use utensils: properly stored 66 | /2T O OUT ONA | 3701-21 0AC &

Utensils, equipment and linens: properly stored, dried,
51 L&XIN D ouT DNiA At h g
52 _d INO QUT ONA - Single-use/single-service articles: properly stored, used ,“_:' 33 H
53 |0 INE OUT EINIA,EIINIO Slash-resistant and cloth glove use C'

Observations and Corrective Actions

ltem No.‘ Code Section Prloﬂt}fmlf%\rzlx-gomment T co: R
sy .'-l N¢ Ohserved laminate Corine /)I-I‘ black <)1er kn/p/:m (mq/ oo
ArspenserS  Manogtr Has been unalz g taqa o 1010
J’b.rfnnm;n cndlis Locrseatie, nc iy Ane. 0o
Pegasr[yeplne 1Dy ~nhSo toside, | B[O
(’f’/] Hﬂlﬂ/é‘ . oo
e OH :/;m;C, lun/a?l’lﬂns I i ] r)}?r/ /Ma /ff/, ,Al/v/ g | o
N/ (i/nl-u .ﬁ? Shicrr ;?(p’e// 7—# Gl ET) Sm.;f,,l‘lfm oja
ﬁ‘%'f'p,/ IS ﬂlﬂ S’h)" O,0
RS | 5 ) M | Observt oA fecdie a1 Adrain rrI Lleeb fesin af 7-@meoitB R
<¢nk dpooec Retttie MAJ e 1 hS 0|0
/IIV'P fositi? /'ﬂh)g/ﬂ?"( oo
NN coptioals obir podf oegrine insgeflon oo
A Cold_holdine, <DE Auriee, rhsgebtlon . oo
- C ‘J-“I’A I'\/A f’Iﬂ/( /)/ Q‘]ﬂ/‘/M .-%_‘a.é}"ﬂ_ F*I'_K_JWJL‘/ZI[W,-/ {Mfﬂf+ a o
5_1‘./{_1*./41 =REs
Person in Charge Date:
//Jm/ﬁwf 2 2/i14 /19

UCZ/MY (n }D

——

PRIORITY IfEL C= CRITICAL ;J{- NON-CRITICAL

HEA 5302B Ohio Department of Health {(6/18)
AGR 1268 Chio Department of Agriculture (6/18)
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State of Ohio

Continuation Report
Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of Fachlity

The laurels

Typse of Inspection

mc\ ,M";;_ {fr_f?L Vernpr Standyeed / (¢ /j

Date

27

[}

~ Observations and Correctlve Actions (continued)
Mark‘ﬁ' In appmpnate box for COS and R: 608=mrractad lon-site. during inspection R=rapeat viotation'

ltem No. | Code Section

Priority Lavel | Commant

[1]
o
[}

N Vter Rair aref lrpwel YpStraiald 10 _esSe

— | Fa<d .vu viderd L ite A 5ﬁL//JJ P/J:,SC /7)’?.5517'/

-1 S}l /hfu anJYPﬁr},

an- Cerolds (evimiedd,

[ahels

:/? M

f
- IVEP hﬂ‘)" lav i ﬂfa Iﬂ 5&/[,‘]1701' /al')lflﬂa

- T){r{;,liﬂ% PhsexrvieAd 10 wal¥-in_copley

[ orr? L«“f’ ViplaanS ﬁrmr fO nﬂ,Yf )bfw/a///

J\“w‘flf!f]ﬂn,

DEII:IEIDDDDDDDDDDDDDEDDUDDDDDDDDDDDDL’]D&\EDDD
DDDDDDDDUDDDDDDDDDDDDUDDDDDDDDDDDDDDUDDD:_

Person in Charge:

B e, 2yl

Snnj:a Z[ ‘/Z/Q ﬂ/ /1_ _/ : — Ucenzr:& f'f p

PRIORITY LEVEL: C=

CRITICAL NC = NON-CRITICAL

HEA 5351 Ohio Department of Health (/18)
AGR 1268 Cont. Ohio Department of Agriculture {6/18)
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