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‘State.of Ohio . -
Food Inspection Report -‘ i

s 9:.-' : PR ) Authority: Chapters 3717 and 3715 Ohio Revised Code
Namae of facility Check one License Number Dats
The Dby Enctean Stay Honie ﬂ/e:fgbbgr};mfj 50 CIRFE e 5 , 3‘7’/!7
Address ' City/Zip Code T
1451 Camhier RA. ML \ermen Y3050
License holder Inspaction Time Travel Time Category/Descriptive
Michele Cﬂa elhach [ TD g /o Neds
Type of Inspection (check Al that apply) Follow up date (if required) | Water a‘amplo datelresult
O] Standard O Critical Control Point (FSO) [ Process Review (RFE) O Variance Review ollow up (i required)

0 Foodbome 0O 30 Day O Complaint

O Pre-licensing 0 Consultation

—

'FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark deslgnaled compliance status (IN, OUT, N/OQ, N/A) for each numbered item: IN=in compliance CUT=not in compliance N/O=nat observed N/A=not applicable

Compliance Status

Compliance Status

S

Supetvision Time/Temperature Controiled for Safety Food (TCS food)
1 | OIN OOUT O N/A ::'f?nr:_l;" dc:;erﬂe present, demonstrates knowledge, and 23 SILTA gg:g Propar date marking and disposition
N/A | Certified Food Protectio ]
2 { CIN CIOUT CI N e Empk mH“":‘I\Tn.anager 24 ghll?A E:}g Time as a public health control: procedures & records
Managemant, food employees and conditional employes; : _Consumer Advisory. N
3 | ON OOUT O NA | ynowiedge, responsibiiities and reporting [ OIN OouT | ot ]
4 | OIN DOUT JN/A_| Proper use of restriction and exclusion 25| QA Consumer advisory provided for raw or undercooked foods
5 | [N OOUT O N/A | Procedures for responding to vomiting and dlarrheal events : _Highty Susceptibla Populations
: 2 = _Good EHyglanic Practices . = O Oout
5 | OIN O OUT O N/Q | Proper esling, tasting, drinking, or tobacca use b6 CINA Pasteurized foods used; prohibiled foods not offered
7 | OIN O OUT O N/O | No discharge from eyes, nose, and mouth Chemical
] Pmentlng Contamination by Hands OIN OOouT
8 | ON 0 ouT O N/O| Hands clean and propery washed 27 O Food additives: approved and property used
OmN O out i
O OouT Na bare hand contact with ready-to-eat foods or approved | |28 gpya Toxic substances properly identified, stored, used
9 [ Oma ONO altemate method propery followaed - — e — - =
U ____ Conformanca with'Approved Procedurss
10 | OIN OOUT O N/A | Adequate handwashing faciiities supplied & accesslble 2 gdIiN OouT Compliance with Reduced Oxygen Packaging, other
+ mrwnd gouru = - ON/A specialized processes, and HACCP plan
1 g—% EID 33: Food obtained from approved source 30 EINII';‘A El::'l g}g Special Requirements: Fresh Julce Production
12 Food received at proper temperature
ONA O NO IN ouT
3 g g Special Requirements: Heat Treatment Dispensing Freezers
13| OIN OOUT Food in good condition, safe, and unadulteratad ON/A O NO pe eq ' pensing
OIN OouT Required records avallable: shellstock tags, parasite ON Oout .
14 CN/A T N0 destruction 3z ONA O NO Special Requirements: Custom Processing
e e =—h ‘Protection from Contamination =
ON O OUT. g o 33 ghllTA Dnz:'g Special Requirements: Bulk Water Machine Criteria
18 ONA O N0 Food separated and protected
- N O oUT a4 O OouT Speclal Requirements: Acidified White Rice Praparation
161G O NO Food-contact surfaces: cleaned and sanitized On/A O No Criteria
e Proper disposition of returned, praviously served, OIN OouT .
17| OIN O OouT raconditioned, and unsafe food 35 oA Critical Control Point Inspection
Time!{Temperature Controlled for Bafety ' Food {TCS food)
omperatire Co SN 21 L 136 g::\ Qout Process Review
18 ON D our Proper cooking time and temperatures
ONA O NO
0N Oour A
37 Variance
19 QN O ouT Proper rehasting procedures for hot holding IvA
ON/A O N0
O gout P " "
200 QA O N roper cooling time and temperalures Risk factors ara food preparation praciices and employee behaviors
that-are identified as the most significant contributing factors to
O 0 our foodbome lliness.
21 ONA O NO Proper hot holding temperaturas
Public health interventions are control measures to prevent foodbome
52 1IN [ OUT CIN/A | Proper cold hoiding temperatures Hiness or injury.
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State of Ohio

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

Name of Facllity Type of Inspection Date

MM@W@@M S Follew v 513019

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, QUT, N/Q, N/A) for each numbered item: IN=in compliance OUT=not in compliance N/O=not observed N/A=not applicable
Sefe Food and Water ) Utensiis, Equipment and Vanding

. Food and nonfood-contact surfaces cleanable, properly
38 | O IN O OUT ON/A [ N/O| Pasteurized eggs used where required 54| 0IN OOUT designed, constructed, and used

3g |0 IN O ouT i Water and ce from approved sourca 550 IN O ouT ON/A Warewashing facilities Installed, maintained, used, test
Food Temperature Control —] strips
41 | O IN [ OUT ON/A QO NiO | Plant food properly cooked for hot holding 57 0N O OUT ON/A | Hot and cold water available; adequate pressurs
42 {OINOOUT ON/A DO N/O | Approved thawing methods used 58 ( O IN [0 QUT ON/A | Plumbing installed; proper backflow devices
43 | 0O N O OoUT ON/A Thermometers provided and accurate 591 O N [J OUT CIN/A | Sewage and wasle water properly disposed
qud Identification ] 60| O IN O QUT CON/A | Toilet faciiities: properly constructed, supplied, cleaned
44 |OINDOOUT Food properly labeled; original contalner 61| 8 IN [J OUT [IN/A | Garbagelrefuse properly disposed; facililes maintained
Prevention of Food Contamination 82| 0IN OOUT Physical facilities installed, maintained, and clean
45 |OINDO OUT Insects, rodents, and animals nat pressni/outer 63|00 IN O ouT Adequate ventilation and lighling. designated areas used

openings protected

46 |OINDO OUT Contamination prevented during food preparation,

storage & display 84 O IN O OUT ON/A | Existing Equipmant and Facilities
47 |{OINO OUT Parsonal cleanliness
48 | O IN O OUT CIN/A O NIO | Wiping cloths: proparly used and stored Administrative

49 [ O IN O OUT ON/A O N/O | Washing fruits and vegetables
— = = e : 65| O IN O OUT OON/A | 901:3-4 OAC
Proper Use of Utanslis

50 | O IN CJ QUT ON/A O N/O | In-use utensils: propery stored 66| 00 IN O OUT ON/A | 3701-21 OAC

51 | Qw0 out Ona rl\.lal:&sallé'.. equipment and linens: properly stored, dried,
52 | O IN O OUT ON/A Single-use/single-service articles: properly stored, used

53 | O IN O OUT ON/A O N/O | Slash-resistant and cloth glove use

3 ~ Observations and!Corrective Actions () Syl
Mark X in a_ppmpﬁata box for COS and R: COS=corrected on-sits duringiinspection R=repeat violation

tem No.| Cods Sactlon | Priority Leval | Comment
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PRIORITM’EL: C= CRITI&A{ NC = NON-CRITICAL PEEEL of &—
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