State of Ohio

s . (
~o0d Inspection Repo:.
Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of facllity Check one } License Number Date
FSO O RFE
McEaddenss M Spot Aaza Lic  |® 5 1)4 19
Address City/Zip Code r 1
510 Macket S Daaydle Y3014
Licensa holder Inspection Timea Travel Time Category/Descriptive
Oonna K McFadder 05 70 CHs
Type of Inspection (check all that apply) Follow up date {if required) | Water sample date/result
tandard  J@Tritical Control Point (FSO) O Process Review (RFE) O Variance Review O Follow up (If required)
0O Foodborne [ 30 Day O Complaint O Pre-licensing O Consultation _ — -

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark designated compliance status {IN, OUT, N/Q, N/A) for each numbered item: IN=in compliance OUT=not in compliance N/O=not obsarved N/A=not applicabla

Compliance Status

Compliance Status

Supervision

Time/Temperature Controlled for Safety Food (TCS foad)

Person in charge present, demonstrates knowledge, and

N Dout

ko 1% LT Vpcisht

1 M OouUT O NA performs dulies 23 ONA O N0 Proper date marking and disposition
2 4EnN DOUT O A Ceﬂlﬁe;r:gﬁ:y:ot::t;o“nhhlanagar 24 JI:I NTA Clnzl;g Time as a public health control’ procedures & records
Management, food employees and conditional employes; Consumer Advisory
3 F‘K DouT L NiA knowledge, respansibilities and reporting OIN OouT
- 125 /A Consumer advisory provided for raw or undercooked foods
4 J2‘|ﬂ OO0UT O N/A | Proper use of restriction and exclusion JZN
5 EiE OouT O NA Procedures for rasponding to vomliting and diarrheal events _Highly Susceptible Populations
: Good Hyglenic Practices OIN OouT . .
6 JZ’!N O OUT O N/O | Proper ealing, lasting, drinking, or tobacco use 26 )ZNIA Pasteurized foods used; prohibited foods not offered
7 jZ’fN O out O N/O No discharge from eyes, nose, and mouth Chemical
) Praventing Contamination by Hands OIN OouT
Food additives: ed and rly used
8 ’Zﬁ {0 oUT O N/O| Hands clean and properly washed ZT/DNIA 0od addilives: approved and properly u
IN OO0uT
ng O out No bare hand contact with ready-to-eat focds or approved 28 (g:’ﬁ\ Toxlc substances propery identified, stored, used
9 N/A [0 N/O altemate method properly followed -
_ Conformance with Approved Procedures
10 @E OOUT O NA | Adequate handwashing facilities supplled & accessible agl OIN OouT Compliance with Reduced Oxygan Packaging. other
- 3 . Approved Sourca = 1A specialized processes, and HACCP plan
u m N Dgllj_: Food obtained from approved source 30 Bgz\ gg}g Special Requirements: Frash Juice Production
12 9 o Food received at proper temperature
/A 0O Mo ki DéN 4 our Special Requirements: Heat Trealment Dispensing Freezers
13 N Qout Food in good condition, safe, and unadulterated @A O NO
14 EINITA E g";g geeglt::’r:ﬁfo:‘ecords avallable: shellstack tags, parasite 32 %TA Duz;'g Special Requirements: Custom Processing
tn Eotmostonis 33 E-‘llTA Duzg Special Requirements: Bulk Water Machine Criteria
15 JEIN " ll:jig,trg Food separated and protected
W0 OUT 34 ) 0O out Special Requirements: Acidified White Rice Preparation
(|18 ONA O N/O Food-contact surfaces: cleaned and sanitized /A ON/O | Griteria
17 ):rm &1 out Proper disposilon of rstumed. oeviously served, 35 gt::':\ DOUT | critical Control Point Inspection
- Time/Temperature Controlled for Safety Food {TCS food) OIN Dout
36 Process Review
OIN Oout @A
18 ONZA p‘NIO Proper cooking time and temperatures
ON Oour 37 /EJ;IA o our Variance
19 Proger reheatin procedures for hot
Ona @io S ete g v appral Lhgur
OIN OouTt R . "
D QA o Proper cocling time and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
21 gr:r:q E,g:,‘g Proper hot holding temperatures foodboma illness.
Public health interventions are control measures to prevent foodbome
22 /Dﬂﬂ O OUT ONA illness or injury.
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GOOD RETAIL PRACTICES

Good Retail Practices are preventalive measures to control the introduction of pathogens, chemicals, and physical objects into foods

Mark designated compllance status {IN, OUT, N/O, N/A] for each numbered item. IN=in comEhance OUT=not in compliance N/O=not cbserved N/A=not applicable
Safe Food and Water Utensiis, Equipment and Vending
Food and food tact surf cl ble, h
38 |0 IN O OUTZINA DY N/O| Pasteurized eggs used where required 54 ,aﬁ o out dasimi:'j Comstcied and vaad o onae prope
39 JO N O ouT Waler and ica from appraved source Warewashing facilities installed mainla ned used test
'Food Temperature Control S ﬁIN D?UT CIN/A strips
Proper cooling methods usad; adequate equipment 56,40 IN_FT OUT Nonfood-contact surfaces clean
40 |fm 0 ouT ONA D NO e ¢ BT e : ==
41 |OWNOOUT DN!A,Eﬁ\IIO Plant food properly cooked for hot holding 57",&11\1 O QUT ON/A | Hot and cold water available adequale pressure
42 |0 INQO OUT E]NIA,E/NIO Approved thawing methods used 58 | O IN O OUT ON/A | Plumbing installed, proper backflow devices
43 ,EﬁN 0O oUT ON/A Thermometers provided and accurate 59/,ﬂ’ IN O OUT ON/A | Sewage and wasta water properly disposed
) - | 3 i’oodl_qé_nt!'ﬁc_aﬂoh 60 ﬂ’IN 0O OUT ON/A | Toilet facililes propery constructed, supplied cleaned
44 ,Elﬂwl oouT Food properly labeled; original container 61 ’B‘rN O OUT ON/A | Garbage/refuse properly disposed (facilittes mainta ned
- Provention of Food Contamination 62| 0N O OUT Physical facililes Installed maintained and clean
45 4‘,ﬂ'IN 0 out L;ﬁ?%:::g{:g:;d animals not present/outer a E ,B’IN O out Adequate ventilalion and lighting designaled areas used
B, Contamination prevented during food preparation,
46 "j 0o our storage & display 64 ,E(.IN O OUT ON/A | Existing Equipment and Faci ities
a7 NOOouT Personal cleanliness
48 | 'EIIN a OUT’EﬂfA L N/O | Wiping cloths: properly used and stored N i ' =i Administrative s
N NIA‘H i Washing fruits and tabl
2 gwoouTo N/ | Washing frulls and vegelables es(0IN O ouyaﬁm 901:34 OAC
o __ Propar Use of Utanslis
50 tﬂ’lN 0O CUT ON/A O N/O | in-use utensils: propery stored 66 ,ﬂ' IN O OUT ON/A | 3701-21 OAC
54 ,Eﬁ O ouT ON/A I:Jal::ls::' equipment and linens: properly stored, dried, P pees L I -hpn
52 ,EI‘TN O OUT ON/A Single-use/single-service articles: properly stored, used rev ou
53 {0O0INDO OUT,ﬂTd!A [ N/O Slash-raslstant and cloth glove use
' ~____ Observations and Corrective Actions ]
; ; Mark "X in 'dateboxfmCOSandecos-conechdwahadmm R=repeat violation = L
Item No.| Code Section | Priority Level | Comment / N Cos R
o 5 NC Obse rved hiailA o an olace holde r bler ) ot Sheer- 1D |0
y/ s oo
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Date
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Licensor:
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PRIORITY LEVEL: C= CRITICA‘/I'Lyé NON-CRITICAL
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State of Ohio

" Continuation Reponn  * -
Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of Facility

Metrddens - 5,65/ fﬁxtza LLC J% Tvp;;/’/";:;“} / «/’ ;? “/ﬁf
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