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o _ ' State of Ohio

ST gt R ( Foodinspection Rept - R
e TR T o IRdon 3 Authority: Chapters 3717 and 3715 Ohio Revised Code
‘Name of facllity Check one .~ | License Number Dats.
"j;\w\ Silvers L ooy B#FSO DIRFE Y7 7/30//‘?
Addms cnyIZIp Code
A35 L%L\Uo%\n P4 . Vbrnm /420350
License holder 'Mpﬂﬂm T'"‘" Travel Time Czﬁgorylnesedpﬂve
Ss OPCO Two  Lic

-BStandard

Type of Inspection (check all that apply)
Ecmical Contro! Point (FS0) 0 Process Review (RFE) [ Variance Review [J Follow up
O Foedbome 0O 30 Day O Complaint 0O Pre-ficensing O Censultation

Follow up data {if required)

Water sample date/result
{if requirad})

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC H NTIONS

Mark deslgnated compliance status {IN, OUT, NfQ, N/A) for each numberad item: IN=in compliance OUT=not ln compliance N/O=not observed N/A=not appllcable

Compllance Status

Compliance Status

Person in charge present, demonstrates knowledge, and
performs duties

mmﬂ-—ﬂ re Controfled for Safety Food (TCS food)

0O out

21 g‘l’m O N/O

Proper date marking and disposition

Certified Food Protection Manager

Management, food employees and conditional empioyee;
knowledge, responsibilities and reporting

Proper use of restriction and exclusion

Proper eallng. tasting, drinking, or tobacco use

Proceduras I’or respondlng o vomiting and diarrheal events

No discharge from eyes, nose, and mouth
ing Contamination by Hands

mam
Hands clean and propery washed

&y oout

OJN OOouT
25| A

Food additives: approved and properly used

@iN Oour
QN O N

No bare hand contact with ready-to-eat foods or approved
altemate method properiy foliowed

Adequala handwashing facillties supplied & aceessible

a IEI O out

Toxic substances properly identified, stored, used

Compllance with Reduced Oxygen Packaging, other
specialized processes, and HACCP plan

p(N O ouT ON/A

Ci.n\ [ lrach SaksSa= -
Proper cold holding temperatures

El':: g 33: SReiouce fmm approved e SJ Fﬂ;‘A EII S}JQT Speclal Requirements: Frash Julce Production
12 SNIA D'N’IO Food received at proper temperature
N 8 g out Special Requirements: Haat Treatment Dispensing Freezers
13 mN 0 ouTt Food in good condition, safe, and unadulterated A O NIO
"
OIN O0ouT Required records avallable: shellstock tags, parasite (m] O out )
14 ONiA O NO destruction 33 E&‘A O N/O Special Requirements: Customn Procassing
ey ; 33 SF}T A g S;‘,‘g Special Requirements. Bulk Water Machine Criterla
15 grLTA g z:,'g Food separated and protected
OIN O out 3 OIN OouT Special Requirements: Acidified White Rice Preparation
. fA O N/O Criteri
18] QA O N/O Food-contact surfaces: cleaned and sanitized 9“ a
Propear disposition of returnad, previously served, @IN O ouT "
L /D’rN Qout reconditioned, and unsafa food 34 CIN/A Criical Control Pont Inspection
SRRl Yoo alie Conrotad § ' 36 G Oout Process Review
O OguTt A
18 ONA O Proper cooking time and temperatures r
- - O Oout
&N Oour A WORGAET ¥| O Varianca
19 ONA O NO er reheating procedures for hot holding
N D out o ernth
G E:UA O no Proper cooling time and temperatures Risk factors are food preparation praclices and employee behaviors
L
M 0 ouT (. ce= I999F ,LOTN" 63T, T WErsTGh § ftga:’ E;e Idei:'lltiﬁed as the most significant contributing factors to
21 ar hot ing temperatures odbome lliness.
N/A OO N/O m'd'?

iliness or injury.

Public health interventions are control measures to prevent foodbome
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- State of Ohio
“Food Inspection Repé; ¢

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of Facility

\/of\'j\) Thn Silyers L Jocy

Type of Inspecllon J

Staud ax

Date7 /50 //q

GOOD RETAIL PRACTICES

Good Retail Practices are praventative measuras to contro! the introduction of pathogens, chemicals, and physical objects inlo foods.

Mark designated compliance status (IN, OUT, N/Q, N/A) for each numbar_ed item: IN=in compliance OUT=not in compliance N/O=not observed N/A=nol applicable

Safe Food and Water

Utsnsils, Equipment and Vanding

Food and nonfocd-contact surfaces cleanable, properly

38 |OINDO OUTﬁN.’A [ N/O| Pasteurized eggs used where required 54 /D’IN gout designed, constructed, and used
39 IN O ouT _Wa!_er arfd lé_ﬂ fror_n approved source 55 ,E]’IN O OuT CIN/A | Yarewashing facilities: installed, maintained, used; test
Food Temperature Gontrol S P strips
40 |OIND ouT ONA N0 Proper cooling methods used; adequate equipment 56 )01 IN_ET OUT Nonfood-contact surfaces clean
for temperature control Physicel Facliities
41 |0 INDO OUT ON/A NIO Plant food properly cooked for hol holding 57 'CZ/IN [0 OUT CIN/A | Hot and cold water available; adequate pressure

42

4
LBl N O ouT ONA D N/O

Approved thawing methods used

58

OIN O OUT ON/A

Plumbing installed; proper backflow davices

43 IN 3 OUT OnN/A Thermometers provided and accurate 59 }zf IN O QUT OON/A | Sewage and wasta water properly disposed
== Food Identification 60| O0'IN O oUT OINA | Toilet facilities: propery constructed, supplied, cleaned
7
44 )Zl INO ouT Food properly labeled; original container 61 /Ef IN O OUT ON/A | Garbage/rofuse properdy disposed; faciliies malntained
F ra
Pravention of.Feod Contamination 62 Lp IN Q’OUT Physical facilities installed, maintained, and clean
i 7
45 ] ,Ef INDO cuT ;r;see:i:'l‘sg.src:ir:?elcst.:dnd animais nol presentiouter 63 /IZ/IN O ouTt Adequate ventilation and lighling; designated areas used
Contamination prevented during food preparation,
46 IN & OUT
biNg storags & display B4 /IZ'IN 0O OUT ON/A | Existing Equipment and Facilities

47 | EIN D OUT Personal cleanliness ’
48 |EIN 0 OUT OON/A O N/O | Wiping cloths: properly used and stored Administrative == Bt
4% | DN DO ouT ,Eil!A 0O N/O | Washing frulls and vegetables

= z == 65|00 IN O OUT [IfVA | 801:34 OAC

. _____ Propar Use of Utensils 7
50 /ﬂal'N 3 QUT ON/A 3 N/O | In-use utensils: properly stored ss’ﬁ IN O OUT ON/A | 3701-21 OAC
Utensils, equipment and linens; properly stored, dried,

s1 LEFIN O 0UT ONA ansie

52 | O INO ouT ON/A Single-use/single-service articles: properly stored, used

53 Slash-resistant and cloth glove use

| ETIN O OUT ON/A O N/O

Observatlons and Corrective Actions

Mark:"X" In appropriate. box for COS and/Re COS-corrected on-sil during Inmﬁon R=reggl violation
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Sanltarian__/ o

‘ Licensor: &\6}(

PRIORITY LEVEL

=CR, "'ICAL

A
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State of Ohio

(' Continuation Repoi.
Authority: Chapters 3717 and 3715 Ohio Revised Code

Namg of Facility Type of Inspoctlor;/ Date

vuﬂ”} j_C)LV\ Str‘yeﬂ i 7o) Staud ar 7/%0/16!‘
e Observations and Corrective Actions (continned) @ _i:_'I """!'E !‘]

- - Mark “¥" in appropriate box for COS andiR: COS=corrected on-site duting inspection R=repeat violation -
Item No. | Cods Section | Priority Level | Comment
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