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State of Ohio .
Food Inspection RepL.t

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of facility

Che

oneg

FSO OQIRFE

License Number Date

117

Vellg €51 Calr ban North Main (\a](’\f

Address

109 Nprh Heovr St

City/State/ZIp Code

M Very

4!

32 5,/9090
oH Y3050

Licensa holder

Velle Essy

Inspection Time

il

Travel Time

Category/Descriptive

15 (45

Standard

Type of Inspection (check all that apply}
ritical Control Point (FSO) O Process Review (RFE) {J Variance Review O Follow up
3 Foodbormme 0O 30 Day O Complaint

O Pre-licensing O Consultation

Follow up date {Iif required)

/-

Water sample date/result
(if required)
—_—

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark designaled compliance status {IN, OUT, N/O, N/A) for each numbered item: IN=in compliance OUT=not in compliance N/O=not abserved N/A=not applicable

Compliance Status

Compliance Status

heng

Supervision Timoe/Temperature Controlled for Safety Food (TGS food)
Person in charge present, demonstrates knowledge, and j.'a'{N O out .
1 /lZ'lIi QDouT O N/A perorms duties 23 ‘OniA O o Proper date marking and dispasition
2 JEITN OOUT O N/A | Certified Food Protection Manager iy O OUT . . :
Employea Health 24 A O NIO Time as a public health control: procedures & records
Management, food employees and condilional employees Consumer Advisory
3 ,Dﬂﬁ QouT O NA krnowledge. responsibilities and reporting - Dg‘ o ouT o " g i
3 ,ZTN CJOUT O NiA | Proper use of restriclion and exciusion 1A onsumer advisory provided for raw or undercooked foods
5 | [@N OOUT O N/A | Procedures for responding to vomiling and d arrheal events Highly Suscaptibie Populations
Good Hyglenic Practices Ol Qour . o
5 | 1N O OUT 01 N/O | Proper eating, lasting, drinking, or lobacco use 26 ,GN?A Pasteurized foods used: prahibited foods not offered
7 D’ﬁ\l 0 OUT O N/Q | No discharge from eyes, nosa, and mouth Chemical
Preventing Contamination by Hands Ow O ouT
Food additives:
8 D‘fﬁ O OUT O N/Q| Hands clean and properly washed 27 A additives: approved and property used
=N O out i
N O ourt No bare hand contact with ready-to-eat foods or approved 23‘ CINIA Taxic substanzes properly identified, stored, used
9 Ona ONo allemnate method properly followed
. Conformancae with Approved Procedures
10 Eﬂ‘l OOUT £ N/A | Adeguate handwashing facilities suppled & accessible 20 Iy 0 ouT Compliance with Reduced Oxygen Packaging. other
Approved Source NIA spacialized processes, and HACCF plan
Food oblained from a d
1 ’g :: S;’:JJ‘IT 20F obiained Tom Spprovec source 30 ,g#:q E g";g Special Requirements: Fresh Juice Production
12 DNWIO Food received at proper temperatura " o 0 ouT A S . — -
13l @IN Dout Food in good condition. safe, and unaduiterated N/A 1 N/O pecial Requirements. Heal Jreaiment Dispensing Freezer
OIiIN OouT Required records available: shelistock tags, paraste 0N O ouT . .
14 A TN dastruction 32 Shwa 0 No Special Requirements: Custom Processing
Protaction from Contamination OmIN Ogout . . o
33 Special Requirements: Bulk Water Machine Criteria
N Oour . e ano
15 OnA O NO Food separated and protected . . ‘
O oUT 14 ,EHN O out Special Requiremenis: Acidified White Rice Preparation
. iti NiA OO N/IO Criteri
16 OnA O N Food-contact suraces: cleaned and sanitized niena
Proper disposilion of returned. previously served, §ErlN o our - . .
17 ,D’m 0O ouT reconditioned. and unsale food 35 ONA Critical Control Point Inspection
Time/Temperaturs Controliod for Safety Food/(TCS food) a 0O ouTt .
36 Process Review
1N Oout N/A
18 Proper cooking time and temperatures
Ona Eho
z O 0Oout .
a7 Variance
19 N 0 our Proper reheating procedures for hot holdin A
an/A 01 NO P 9P ° o
Om OgpuT i ) )
20 qwa N0 Proper cooling tima and temperatures Risk factors are food preparation practices and employee behaviors
o that are identified as the most significant contributing factors to
21 ’thTA g g}g Proper hot holding temperatures - foodborne iliness.
S L Ay [ ! Public health interventions are control measures to prevent foodborne
22 /Q’ﬁ 0 OUT ON/A | Proper cold holding temperalures liness or injury.
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GOOD RETAIL PRACTICES

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

Mark designated compliance status (IN. QUT. N/Q, N/A} for each numbered item: IN= In complignce OUT=not in comgllance NiQO=not observed N/A=not appli cabll

Safe Food and Watar Utensils,, Equipment and Vending
. : Food and nonfood-contact surfaces cleanable, prope
34 ELIN a OUTﬁUA 0O N/O| Pasteurized eggs used where required 54 ,Bﬁ O out designed, constructed, and used
39 40N OOUT DN’A_ 1 Water and ice from approved sourca e z[j/IN O ouT Onva | Warewashing facilities: installed. maintained. used; tes
Food Temperature Control 1° - strips
/D/ Proper cooling methods used; adequate equipment 56 L0 IN O OUT Nonfood-contact surfaces clean
40 LEVIN D OUT ONIALINIO | ¢ 1o mperature control _ Physical Facilities
41 1OINOOUT I:INIA,Z' N/O | Plant food properly cooked for hot holding ST‘mN [0 OUT ON/A | Hot and cold water avallable, adequate pressure
42 ,EIIN 0O OuT ON/A O N/O | Approved thawing methods used 58| 0OIN OOUT Plumbing installed; proper backflow devices
o
43 A INO OUT ON/A Thermomelers provided and accurate ON/A QNGO
Food (dentification 59,,E|ﬁ_l 0O OUT ON/A | Sewage and waste waler properly disposed
44 /Q/m 1 ouT Food properly labeled; original container 60} ,EI/tN O OUT ON/A | Toilet facilities properly constructed, supplied. cleanad
B Prevantion of:Food Contamination 61 A{J/IN O OUT ON/A | Garbagelrefuse properly disposed, facilities maintained
45 me 0 ouT Insects, rodents, and animals not present/outar 62/EﬁN O out Physical facilities instalied, maintained and clean, dogs i
N openings protacted outdoor dining areas
45 ,ﬂ’?N O out Cortaminalion prevented during food preparation, ON/AD NG
7 storage & display -
a7 ,ﬂTN 0O OUT ONA Parsonal cleaniinass 6300 IN O QUT Adequate ventilation ang lighling; designated areas usec
48,lﬂ,|N OourtOnNa QO ‘I!IO Wiping cloths: propery used and slored 64 ,Eﬁ O OUT ON/A | Existing Equipment and Facilities
49 IN O OUT 0N/ N/CG | Washing fruil d tahl )
amwo a w __:_as ng fruils and vegetables ) B AaIarate
Proper Use of Utensila
50 BTN O OUT ON/A O N/O | In-use utensils: properly stored 65)0IN O DUT/EI{MA 901:3-4 OAC
Utensils, i d b : i \
51 _JZ/IN 0] OUT ONA hazgise:: equipment and linens: properly stored, dried 66 ﬁIN O OUT CINA | 3701-21 OAC
52 ,nd INDO OUT ON/A | Single-use/single-servica articles: propearly stored, used )
53 | O IN O OUT EIN/A T3 N/O | Slash-resistant, cloth, and latex glove use (’r eviry- vi Q ! ‘hr i Correc ‘f 54
‘Observations and Corrective Actions ¥ CWesT frecfer qab}f e
: Mark “X" in appropriate box for COS and R: COS=cotrecled on-site during inspaction R=1epeal violation
Itam No.| Code Section | Priority Level | Comment s
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