State of Ohio

[ »0d Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code

Y5 Oasmirm Ave .

e of fac Check one Llcansa Number Date
\fam mn X Vpress 0PSO BReE [O3] 12/elg
Addruss City/Zip Code

W ernsn /73050

License holder

M olha wed

Lozarpunals

Inspection Time

Travel Time

Category/Descriptive

Ly

Type of Inspection {cl;eck alt that apply)
- Standard O Critical Control Point (FSO} 0O Process Review {(RFE) O Variance Review 0O Follow up
0O Feoodborne [ 30 Day [ Complaint

O Pre-licensing O Consultation

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

{if required)

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark designated compliance status {(IN, QUT, N/Q, N/A) for each numbered itern: IN=in compliance OUT=not in compliance N/O=not observed N/A=nol applicable

Compliance Status

Compliance Status

Supervision

Time/Temperature Controlled for Safety Food (TCS food)

P’IN £ ouT ONA

Person In charge present, demonstrates knowledge, and ON OouT . .
1 Elfsl OOUT O N/A performs dutles 23 Pﬁ"“ 0 No Proper date marking and disposition
2 | Own Qour ified Food Protaction M i
QIND 'ﬂ’ NA_J Cedt Ie;m::):yof '::l:':h anager 24 gf:!TA % g:g Time as a public health control: procedures & records
4
Management, food employses and conditional employee; Consumer Advisory
3 | ON OouT DO NA knowledge, responsibilities and reporling OIN O ouT
— 25 A Consumer advisory provided for raw or undercooked foods
4 | OIN OoUT B'NA_| Proper use of restriction and exclusion Jri
5 | Om Oout WA | Pracedures for respanding to vemiting and diarrheal events 4 Highly Suscaptible Populations
4 s
Good Hyglenic Practices aiN OouT hibited foods not offered
5 | OIN 0 OUT ['N/O | Proper eating, tasting, drinking, or tobacco use 26 [ARiA Pasteurized foods useds prohibiled foods not offera
71 ONDO OUf'B/NIO No discharge from ayes. nose, and mouth ] Chemical
eriing Comemination by Hands 271 0N D our Food additives: approved and properly used
a|l0ON O OUTF’NIO Hands clean and properly washad ,I;INIA :
) N 0 OuT
OIN gouT No bare hand contact with ready-to-eat loods or approved 2BeOnia Toxic substances properly identified, stored, used
9 FNIA 0O Nio altemate method properly followed
Conformance with Approved Proceduraes
10 DTN DOOUT O N/A | Adequate handwashing facilitles supplled & accessible OIN OocUuT Compliance with Reduced Oxygen Packaging, other
= Approved Source 2 owa specialized processes, and HACCP plan
| f ed
1 gT: DD :3: Food oblained from approved source 30 EI:ITA DD ﬂrg Special Requirements: Fresh Juice Production
12 ON/A I;fNIO Food recelved at proper temperature ON Dour //
i i : ing F
13| O tl oUT Food in good candltion, safe, and unadultarated 3 ON/A O N/O Special Requirements: Heat Tr’afalment Dispensing Freezers
7
Ow gout Required records available: shellstock tags, parasite OIN OouT . X
14 ’DNIA o N dastruction 32| ONA B NO Special Requirements: Cystom Processing
L
Protaction from Contamination
ON OouT 33 E;TA E}g:g Special Requlrevﬁé Bulk Water Machine Criteria
15 Fﬁ /A O NO Food separated and protected
TN O OUT N OIN Oout Specia?ﬂemants Wed White Rice Preparation
- . ON/A [ N/O Criteria
16 DmA 0 N/O Food-contact surfaces: cleaned and sanitizad
e T
17 Proper disposition of retumed, previously served, OIN OoU W
94 N Dout reconditioned, and unsafe food 3 ON/A Cyfcal Co 4':‘£"
Time/Temperatura Controlled for Safety Food (TCS food) OIN OouT .
36 Process Review
O Ooout ) CIN/A
18 Proper cooking time and temperatures
F /A O NIO
37 OIN O0uUT Vari
ariance
19 QN O our Proper reheating procedures for hot holdin cA
DA 0O N0 P ap g
OmIN Oour i . . . .
20! ona O N Proper cooling time and temperatures Risk factors are food preparation practices and employea behaviors
~ that are identified as the most significant contributing factors to
21 S‘IITA gg;'g Proper hot holding temperatures foodborne iliness.
# Public health interventions are control measures to prevant foodborne
22 Proper cold helding temperatures 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 compliance status (IN. OUT, N/O, N/A) for each numbered item: IN=in compliance OUT-nut in compliance N/O=not observed N/A=nct applicable

Safe Food and Water = Ltenslis, Equipment and Vending
4 . Food and nonfood-contact surfaces cleanable, properly
38 |0 'IN [m] OUT,{]N!A ] N/Q| Pasteurized eggs used where required 54 /E’IN O out designed, constructed, and used
39 | DYIN O ouT Water and ice from approved source 5; O IN O ouT {nia | Warewashing facillles: installed, maintained, used; test
s Food Tempereture Controt P strips
Proper cocling methods used; adequate equipment 56 | A IN O OUT Nonfood-contact surfaces clean
40 (OIND OUTFﬁ!A QINO | for lemperature control e Physical Facllities
44 (OINOOUT JZI’NIA O N/C | Plant food properly cooked for hat helding 57 JB/IN O OUT OON/A | Hot and cold water available; adequate pressure
4z |[OINOOUT Pﬁ!A 0O N/O | Approved thawing methods used 58| O IN O CUT ON/A | Plumbing Installed; proper backflow devices
43 |OINDO OUTJZﬁIA Thermomedters provided and accurate 59 ,D’ IN O CUT OON/A | Sewage and waste water properly disposed
] ‘Food Identification 60 ,ﬁ IN O OUT ON/A | Toilet facilities: properly constructed, supplied, cleaned
A
44 IN O OUT Food properly labeled; original container 61| F1IN O OUT ONI/A | Garbagelrefuse properly disposed; facllities maintained
Tl Prevention of Food Contamination 62| @IN O out Physical facilities installed, maintained, and clean
45 ,D"IN O out :;m:;ﬂ:g;;ﬂd animals not presentiouter sd|@IN O ouT Adequate ventilation and lighting; designated sreas used
Contamination prevented during food preparation,
4 N T
6 Jﬂ’ IN LJ Ou storage & display 64| FJ IN O OUT ON/A | Existing Equipment and Facilities
47 [CFIN O OUT Personal cleanliness
48 |0 N OouT pﬂh’A O N/O | Wiping cloths: properly used and stored Administrative
49 | O IN O OUT [IN/A O N/O | Washing fruits and vegetables .
T =1 - 65| C¥IN 00 OUT ON/A | 901:34 OAC
: Proper Use of Utensiis - s
50 | INDQUT I;I'iIA LI N/O | In-use utensils; properly stored 66| 0O IN OOUT IA 3701-21 OAC
51 loNDO OUT'EfNJ'A :atzrd!:'glds. equipment and linens: propaerly stored, dried,
52 |OINDOOUT GN!A Single-use/single-service arficies: properly stored, used
53 |OINDO OUT ij!A 0O N/O | Slash-resistant and cloth glove use
L o ‘Observations and Corrective Action : i =
. _ Mark-"X" in appropriate box for COS and R: COS=comscisd on-site during inspe violation &
Item No.| Code Section | Priority Lavel | Comment cos A
O|0
o0
Tope f‘\'cmmvaw \ Orcoprm g ot vy of gr\S:'w-h trm 010
Fau't.t1 is' hefler orqani'vd oo
Neao Qladvinoy gy Beon addoed 0|0
]
~izlopis have Beon wwde cmobkh feusily cumable |D O
-~ Dwvaner <stated Toof hag been ropmhéal- po lcaks [ O[O
~\nJolk-n Was Ween nainted afa
1 oo
[ I |
Oo|a
Oo|0o
o|0
o |0
ao|o
Pers Te d\ K'\ Date: . ( {
AR 7A) ETEATE
San!mﬂ% Licensor: \ /
A B
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