State of Ohio

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

Name of facllity Check one License Number Date
: . O Fso FE -
| Magiosbucn Marathen Tonc el (043 2)zo0]19
Address City/Zip Code ’
| 102 NLut‘r:h ManGt St. Marhwshure, 4 3037
Llcen Ider Inspection Time vel Time Category/Descriptive
| vew 4 Budd L5~ 2D ( 35
i Typa of Inspechd:n {check all that apply) Follow up date (if required) | Water sample date/result
tandard £ Critical Control Point (FSO) O Process Review (RFE) [ Variance Review [ Follow up (i required)

0 Foodbome 0O 30 Day O Complaint

O Pre-licensing [ Consultation

——

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark designaled compliance status {IN, OUT, N/fO, N/A} for each numbered item: IN=in compiiance OUT=not in compliance N/O=not observed N/A=not applicable

Compliance Status

Compliance Status

Supervision

TimaiTamp parature Controllad for Safoty Food (TCS food)

1 | S OoUT O NiA

Person In charge present, demonstrales knowledge, and
parforms duties

i '@ gour

DN."A g N

Proper date marking and d'sposition

2 gouT O N/A

Certified Food Protection Manager

Employee Heailth

OIN_ O ouT

Dn‘fl:l NIO

Time as a public health control: procedures & records

3 pu(r:lom O NA

Management, food employees and conditional employee,

Conaumer Advisory

knowledge, responsibilities and reportin:
portng [25 E«?’ o out Consumer advisory providad for raw or undercooked foods
4 _Qlﬂ' CJOUT O N/A | Proper use of restriction and exclusion 1A
m OOuT O N/A | Procedures for responding to vomiting and diarrheal events Highly Susceptible Populations
Joecdiivgenict R 5 QN [0 out Pasteurized foods used. prohibited foods not offered
6 | OIN OOUT Qﬂ]"o Proper eating, tasting, drinking, or tobacco use 126 | FTNIA
7 | @N O ouT O N1O | No discharge from eyes, nose, and mouth | " Chemical t
= vaenﬂng L D |‘ 27| DN O ouT Food addilives. approved and properly used
8 : oN O OUTJ}N?O Hands clean and properly washed '; jﬂﬁ '
| DN O ouT
2N Oour No bare hand contact with ready-lo-eal foods or approved | |28 "qa Toxic substances properly identified, stored, used
° | 'Dnia Ono alternate method properly followed | : _ ,
] . Conformance with Approved Procedures
10 ! M ElOUT 0 N/A | Adeguate handwashing facilities supplied & accessible p OIN OOoUT Compliance with Reduced Oxygen Packaging/other
g lgggrovod Source ON/A specialized processes, and HACCP plan
i
1 ‘ET: DD 83: F°Od gbisined irom approved Source [30 EJ,TA EC]] ::,'g Special Requirements: Fresh Juice uction
12 ﬁﬁ' Food received at proper temperature
I e o 1 31 OIN O our Special Requirements: Heat Treatment Dispensing Freezers
13| [N O ouT | Food in good candition, safe, and unadutterated ONA O NIO q '
Omw gout Required records available: shellstock lags, parasite OIN OouT .
14 DNN " 32 Special Requireqsnts: Custom Processing
| iA O N/O | destruction ON/A O NIO L
Protectlon from Contaminatio | 1
i on T oy m = - a3 OIN L ouy Specia quirememﬂa{ny Machine Criteria
=N Oour ON/A O N0
15 ONA O N Food separated and protected
j‘m O ouT 24 OIN O0oUT ,&{;cial Requirements: Acidified White Rice Preparation
;g | ON/A O N0 Criteria
16 ON/A O NO Food-contact surfaces: cieaned and sanitized /
Proper disposition of retumed, previously served, O 0O 20T . : !
17| Q4N O out recondiioned, and unsafe food a5 ONIA Critical Control Peint Inspaction
: Time/Temperature Controlled far Safety Food [TCS food) oW M out
5 36 Process Review
18| BN D OUT Pro king time and t " A
ONA WO per cooking lime and temperatures -
QN Qour |
A DN 1A ariance
19 o Oour Proper reheating procedures for hot holdin:
odia 3 nio pe 8 P 9
OmN gout B g U | ) ) .
20| Ansa oo roper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to |
21 JDNJ'A Dl:l g:g Propergol holding te tures foodborne iliness.
1174 |5 Public health interventions are control measures to prevent foodborne
22 illness or injury.
F4N O ouT ON/A | Proper cold holding temperalures
L prgtees
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State of Ohio

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

I N;me of Facility Type of Inspaction Date

Marhy Zlh‘-‘iﬁ f’"”'lﬁ,n_;;l.“ﬂlm 1. Lanc StandarA 2! ZO;/ 17
GOOD RETAIL PRACTICES

Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physica! objects into foods.
Mark designated compliance status {IN, CUT. N/C, N/A)} for each numbered item: IN=in compliance OUT=not in compliance N/O=not observed N/A=not applicable

Safe Food and Water : Utenslis, Equipment and Vending
. Food and nonfood-contact surfaces cleanable, properly
38 |OINDO OUT/ENIA O N/O| Pasteurized eggs used where required 54/EﬁN 0 out deslgned, constructed, and used
39 .»‘EﬁN 0 out Water and ice from approved source - Warewashing facilitles installed maintained, used; tast
- 5561 IN O OUT ON/A | ¥
Food Tempetature Gontrol strips
Proper cooling methods used; adequale equipment 56 LETIN 1 ouT Naonfoad-contact surfaces clean
40_LETIN 53 OUT ONA DI N0 | ¢ 1000 e ool Physical Facilities
41 |0OINDO OUT,ﬂﬁIA 1 N/O | Plant food properdy cooked for hot helding 571,E‘lN J QUT CON/A | Hot and cold water avallable; adequate pressure
42 | B IN O QUT ON/A O N/O | Approved thawing methods used 58| 0O IN O OUT ON/A | Plumbing installed, proper backflow devices
43 LB IN O ouT ON/A Themmometers provided and accurate 58 ,E’rN 0 OUT ON/A | Sewage and waste waler properly dsposed
- iN = 0 -_ N _‘ 'Food identificaion : 60| O IN 3 OUT OON/A | Toilet facililes properly constructed, supplied cleaned
a4 LETTN O OUT Food properly labeled; original container 61 ,EﬁN O OQUT OON/A | Garbage/refuse properly disposed; faciities maintained
e Pravention of Food Contamination. s2]2N O out Physical facilitles instatled, maintained, and clean
_5,5) ,E' IN 3 OUT ;m%:;:::;‘;ﬂd animals not prasentiouter B3,E’IN O out Adequate ventilation and lighting; designated areas used
Contamination prevented during food praparation,
46 ;Bﬁ O our storage & display 64‘/ﬂ,IN O OUT [CIN/A | Enisting Equipment and Facilities
47 LEIN O OUT Personal cleanliness
48 .Z, IN O OUT ON/A O N/O | Wiping claths: properly used and stored i ) - Administrative
49 E'l IN O OUT DNIA,H N/O | Washing frults and vegstablas
1 2 E 65 ,B’lN 0O OUT ON/A | 901 3-4 DAC
) 1 __ Proper Uss of Utenslis - i) P
50 ,Ef N O CUT ON/A O N/O | In-use utenslis: properiy stored 66| 0OIN O OUT )Zﬁhf\ 3701-21 OAC
51 ,Eﬁ 0O ouT ONVA ':Jal::ls;:.;s equipment and linens: properly stored, dried,
52 ,.H'iN OO0 OUT CON/A Single-use/single-service articles: properly stored, used

53 |OINO OU'LEﬁIA O N/O | Stash-resistant and cloth glove use

Obsal_'vatlons and Corrective Actions
- Mark “Xin M box for COS and R COS=corrected on-slte during inspactionR=repeat violation

Hem Neo.| Code Section Priofi!_y Level | Comment

Products J(’\’Cﬂ'\ Ja ﬂr‘_\mes Cach fa&t/f anrAd_dech nig, Eo
; Coovide a smadh e Db clta obl and non-ghssbest

S TaCy 4’61’ Hor e T)le,,“")-?'t"' ﬂlli_lg AYG-:O “aseqn (e nlrﬁhf——

Yo, X .t arn he weahed "—rmmrf'.ﬁm‘hw/-(

Lo Vrovide o “hrd-!’ Soal & bettow A ha K Aoy

- ﬁ'l?ea/ m«.kmr S niitanes recorr "cDr o=t »70 dn,
ot “oned” 0

Endusg a. o Tes L. G 7

O|ojoja|o|o|o|o|o|ojo|o|o|o|of§
o(ojojo|o|alo|o|o|o|o|o|o|o|of

Person In Charge ) g; H(} /UM D.““Z___. 2.6 __!c-(\

j%/%ﬁp 2y, 7

PRIOR[TY LEVEL: C =/CRITICAL NC = NON-CRITICAL Page_7. of 7o _
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