& State of Ohio

(

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

Standard

Type of Inspection (chack all that apply)
O Critical Control Peint (FSO} 0O Process Review (RFE) O Variance Review [ Follow up

O Foodborne [0 30 Day 0O Complaint

O Pre-licensing [ Consultalion

'-N;m of facility Check one License Number Date
/5 falle /3R 0 Fso Sifre HS3 /(6 [lo/F
Address City/Zip Cods ’ -
511 Lticrton fred ses/ Verqra  §250
License hnld/el:‘y (‘/-\J jé //5 /7{ _7. (3 5, Trave;l’lbm Caiegorymés‘cr/iptl

Follow up date (if required}

Water sampla 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 NfA=no! applicable

Compliance Status Compliance Status
Supervision Time/Tamporature Controlled for Safoty Food (TCS food)
Person in charge present, demonstrates knowledge, and ON_Oout ) ) -
1 ’)ZT(EIOUT a NLA performs duties 23 A O NIO Proper date marking and dispaosilion
2|1 amnN I:IOUTWA Cerlified Food Proteclion Manager "D w0 ouT )
T :
Employes Health 24 A O NIO ime as a public health control: procedures & records
OiN CouT ZhiA Management, food employees and conditional employee; . Consumer. Ad!}"’?
3 knowledge, responsibilities and reporting O O our g
- 25 Consumer advisory ‘provided for raw or undercooked foods
4 IN JOUT O WA | Proper use of restriction and exclusion N/A
5 | OIN EIOUT,E{NIA Procedures for responding to vomiting and diarrheal events Highty Susceptible Populations
Good Hyglenlc Practices OIN out .
. ¥ Pasleurized foods used; prohibilod foods not offered
& IN,O OUT [0 N/O | Proper ealing, lasting, drinking, or tobacco use 26 A R
7 D‘ﬁl O OUT O N/O | No discharge from eyes, nose, and mouth Chamical
S Preventing Contsmination by Hands OiN-O ouT N
27 Food additives: approved and properly used
8 /ﬂ{N O ©uUT O N/O| Hands clean and properly washed 1'}
l IN [ ouT
gy 0 out No bare hand contact with ready-lo-eat foods or approved * 28| fa) Toxic substances properly identified, stored, used
9 /A 8 NIO altemate method praopery followed ! — - - = -
P Conformance with Approved Procadures
10 | OIN I:IOUTE_"NIA Adequate handwashing facilities supplied & accessible 29 amN cuTt Compliance with Reduced Oxygen Packaging, other
i e ) Approved Source ' spacialized processes, and HACCP plan
Food obtalned f ed
LAl 0 :: ggg: & 2nac oM approvec source a0 o INA %g:,'g Special Requirements: Fresh Juice Production
12 . Food recelved at proper temperature
e kil QN O out Special Requirements: Heat Treatment Dispensing Freezers
13 IN [0 ouTt Food in good condltion, safe, and unadullerated CDNTA £ N/O
14 % I% g‘l’g gggti:sﬁornecords available: shellstock tags, parasite 32) O I|N]A E' g‘l'Jo'l' Special Requirements: Custom Processing
_ Protection from Gontamination
—— 33 )L Rl Spacial Requirements: Bulk Water Machine Criteria
am 0out | PIA O NIO
15 NA O NO Food separated and protected
TS “:D ouT a4 a Ilﬂi % qu}g gpfc'iial Requirements: Acidified White Rice Preparation
. : !}N riteria
16 ’Eﬁ:;r O No Food-contact surfaces: cleanad and sanitized
17| ™ @our B e s noU R e as) BN OOUT et Controt Point Inspection
4 roconditioned, and unsafe food ;NfA
; Time/Temperatura Controllad for Safety Food (TCS food) "Om OouTt )
36 Process Review
m} O out . 1A
18 Proper cocking time and temperatures
/A O NIO
O Oout .
ON O ouT 37 A Variance
19 NiA O NIO Proper rehealing procedures for hot holding -
Tamn oour . _ _ _
20 ofuA £ NIO Froper cooling time and temperaturas Risk factors are food prepafation praclices and employee behaviors
r that are identified as the most significant contributing factors to
21 NTA g g:’g Proper hot holding temperatures foodbome illness.
/ Public health interventions are control measures to prevent foodborne
illness or injury.
22| OIN O OUTAIN/A | Proper cold holding temperatures
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( State of Ohio
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Food Inspection Report

Authority: Chapters 3717 and 3715 Chio Revised Code

Name of Facility

/‘7¢/J/4~//5 #1070

Type of In;sctl /K/

Date

///02

/7

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-m compliance OUT=not in compliance N/O=no!-observed NIA-nol aggllcabla

P Safe Food ‘and Water Utenslis, Equipment and Vending
Food and nonfood-contact surfaces cleanable, properly
38 |0 !N/«EI OUT AN/A O N/C| Pasteurized eggs used where required 54’ Eﬂﬂ O out designed. constructed, and used
39 ,E(IN Qout Wal.er and ice from approved source sslam o OWX Warewashing facilities: installed, maintained, used, test
0 Food Temperzature Contro) strips
Praper cooling methods used; adequate equipment 56| AN 0 OuT Nonfood-contact surfaces clean
40 |[ONDOUTEH/AONO | o temperature control 2 Physical Facllities
41 |OIN DO OUT 5 O N/O | Plant food properly cocked for hot holding 5':" ,EfN 0 OUT [ON/A | Hot and cold waler available; adequale pressure
42 |OINDO OU’ N/ /EI N/Q | Approved thawing methods used : 58 E’m O OUT ON/A | Plumbing installed; proper backflow devices
43 (OIND OUT,B@A Thermometers provided and accurate 59 ,E‘Tﬁ O OUT CON/A | Sewage and waste water properly disposed
Food Identification = 60 | [N OO OUT OON/A | Tollet faciities: properly canstructed, supplied, cleansd
44 /D/N Oout Food properly labeled; original contalner /Glc,E‘IN 0O OUT OON/A | Garbagefrefuse propery disposed; faciliies maintainad
Pravention of:Food Contamination’ (62‘ OIN ,BfUT Physical facililles installed, maintained, and clean
45 ’E/N O out Lgsem ﬁ;:ﬁi&nd animals not presentiouter 53' | N O ouT Adequate ventilation and lighting; designated areas used
Contamination prevanted during food preparation,
46”5@ mour storage & display 64LETTN [0 OUT CIN/A | Existing Equipment and Facilites
47 LFfiNOoOUT - Persanal cleanliness
48 |1OIND OUT,Bﬁ}’tI N/O | Wiping cloths: properly used and stored Administrative
49 IN O OUT /A OO N/O | Washing fruils and vegetabl
E.' = .{pﬁ - |2 i x 65 ,EI/IN [0 QUT OON/A | 901 3-4 DAC
il Proper Use of Utenslis 1 N
50 |OMNAO DU%!}!D N/O | In-use utensils: properly stored 66| O IN O ouT AN/A | 37D1-21 OAC
s1lOmNO OUT/B@ A I?at:::llls;g‘ equipment and linens: properly slored, driad,
52 [OINQOUT EIWK Slngle-use/single-service articles: properly stored, used
53 |OwWN0OoCcuT ,E’NIA £ N/O | Stash-resistant and cloth glove use
RE =B ~_____Observations and Corrective Actlons . I
g Sl Mark X" in mdate box for COS and R: cos-con'aclad on-site’ during - i :
Iltem No.| Code Sectlon | Prierity Laval om ent cos | R
o0~ —L7 = (/162//;’4.. ﬂ/?d’c:d?“ o|o
0|0
=
oLl (e | M/ J /Y0 Arccr Cf'?‘r// 20T J eI / @F poo |o =
guall . 7B Yhrmgerll fods Ae rrepl, Keodos/ 100
b Srop Aab’,@cﬂ [V 7 oo
0|0
W/‘g//z Lyver m?‘“ T care._ax1 ozt _elomgeo DD
Tl Srcule e Coderm T e oflargf . [0 (D
/ ==
— /oo J" ok ecco i e, . — oo
+ (A /(M/ 4 .5 2 r'f'// fz ée./z‘ i O|o
T ){/ g TS 7#(4:/ Ube //r{V i #’”A’rﬁq J st oo
. aloétc . [/ oo
o|o
O |0

2N
Person in Charge ( W

/-2l /9

Sanitarian (_§/

CLE—
ol /1 A

Licensor: = 6,. /74 ’0

e

Ly
PRIORITY LEVEL: C=CRITICAL NC= NON-CRITICAL
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