. State of Ohio

“Food Inspection Repd...
Authority: Chapters 3717 and 3715 Ohio Revised Code

\555 Coshocton Ave.

MY, Vernpn

Name of facility Chegk one License Number Date
Panera BGread emnl; - Cac?(## Y784 FSO ORFE Hi3 1|27 )97
Address City/State/Zip Code ! !

Y5p5D

License holder

(overli Exier grises

Inspection Time

90

Travel Time

Catagory/Descriptive

cds

Type of Inspection (check all that'apply}
,E%tandard Efrilical Cantrol Point (FSO) O Process Review (RFE) [ Variance Review LI Follow up
0 Foodborne 0130 Bay O Complaint

O Pre-licensing O Consultation

Water sample datelresult
{If required)

Follow up date (if required)

e ——

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark designated compliance status (IN, QUT, N/O, N/A) for each numbered item: IN=in compliance OUT=not in compliance N/Q=not cbserved N/A=not applicable

Compliance Status

Compliance Status

Supervision Time/Tamparature Controlled for Safaty Food (TCS food)
1 /ﬂl’i\l, DouT O NiA s:r'ri"n':,;”d‘ﬂ?g“ present, demonstrates knowledge, and (éja,:;gz:g Proper date marking and disposition
2 ’EﬁN e Ceniﬁe;l:;u:yl:;u:::i:rhwlanaer 24 ’EITA g g:g Time as a public health control: procedures & records
3 /iy CouTNn | peregerent oot mpoyeetand condonal ooy | | Consumor Adviory
.t{j!N,EIOUT O A | Proper use of restriction and exclusion 25 .aﬁ?: Consumer advisory provided for raw or undercooked foods

@ QouT O NA

Procedures for respending to vomiting and diarrheal events

Highly Susceptible Populations

Good Hygienlc Practices

Oy O oULNo

Proper eating, lasting, drinking, or tobacco use

26

gﬁz\ O our

Pastaurized foods used; prohibited foods not offered

FTIN O 0UT ONO

No discharge from eyes, nose. and mouth

Chemical

Preventing Contamination by Hands

_,Eﬂﬁ 0O ouUT O N/O

Hands clean and properly washed

QO Oour
27/211%\

Food addilives. approved and properly used

,zﬂq 0 out

No bare hand contact with ready-to-eat foods or approved

28

=N O our

Onra

Toxic substances proparly idenlified, stored, used

22
-

=1 /E(OUT ONA

Proper cold holding temperatures

ONA O Nio alternate method properly followed
s Conformance with Approved Procedures
10 [N OouTt O NiA Adequate handwashing facililies supplied & accessible 2l O Oout Compliance with Reduced Oxygen Packaging, other
- _Approvad Source 1A speciglized procasses, and HACCP plan
IN Food cbtained from a d source
11 ’gTN [Elj OUTT omane pprove 30 DNI‘A gg;‘g Special Requirements: Fresh Juice Production
12 ont A,dﬁ:"JO Food received al proper temperature 0 Dot
5 E’ll“l O ouT Food in good condition, safe, and unadufierated 31 /A O NO Special Requirements: Heat Trealment Dispensing Freezers
14 E L A gg}g L!ae:ll::gt?o:‘ecords avallable: shefislock tags, parasite 32 DN!A gg;’g Special Requirements: Custom Procassing
Protection from Contamination
.E/HZJI O out 33 =) /A %g:’g Special Requirements: Bulk Water Machine Criteria
15 ONA O] NO Feod separated and protected
E?',\l gouT 3 4’3)&1 0 out Special Requirements: Acidified While Rice Preparation
r . iti N/A O N/O Criteri
16 OnA O NO Food-contact sufaces: cleaned and sanitized ena
Proper disposttion of relumed, previously served, ,BTN 0 out . )
17 ,G’IK! O out reconditloned. and unsafe food 35 Onia Critical Conlral Point Inspection
Time/Temperature Controlled for Safsty Food (TCS food) Oy 0O ouT
36 ,E%J?A Process Review
18 O . our Proper cooking time and temperatures
/A DNio OIN 83 ouT
EﬁN O out 37 iA Variance
» .
19 On/A O No Proper rehealing procedures for hot holding
OmIN OeuT ing ti ) . .
201 Anra e N0 Proper cocling time and temperatures Risk factors are food preparation practices and employee behaviors
m o out that are identified as the most significant contributing factors to
foodbome iliness.
21 ONA O NO Proper hot holding temperatures
= Public health interventions are control measures lo prevent foodbome
iliness or injury.

HEA 5302A Ohio Department of Health (10/19)
AGR 1268 Ohio Department of Agriculure (10/19)
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Food Inspection Repé

State of Ohio

Authority: Chapters 3717 and 3715 Ohio Revised Code

Nama of Facility

~

Type of Inspection

Y

Date

1/27/ 0

mf///(cﬂ

AVEY T 619{([/ ]Z[;,I(f“j - (‘//ﬂ[} -.—.FF’ Y5y

G

00D RETAIL PRACTICES

Good Retail Practices are praventalive measures to control the introduction of pathogens, chemicals, and physical objects into foods.
Mark designated compliance status (IN, CUT, N/O, N/A) for each numbered item: lN-m compliance OUT=not in compliance N/O=not observed N/A=not applicable

Safe Food and Water

Utensils,. Equipmenl and Vending

38 -‘,Eﬁl 0 ouT ONA O Nio

Pasteurized eggs used where required 54 ,D/IN g out

Feod and nonfood-contact surfaces cleanable, properly
designed, constructed, and used

39 ,lj IN OOUT [JN/A

Water and ice from approved source

Food Temperature Control

55 IN O OUT ON/A

Warewashing facilities: installed, maintained, used; test
strips

b=

Proper coaling methods used; adequate equipment 5 IN O ouT Nonfood-contact surfaces clean
40 rONDour DN’A'G/N"O for temperature contro! \Physlical Facilitles
41 | ,E/IN 3 OUT ON/A O3 N/C | Plant food properly cooked for hot holding 57 ,Bﬁ O QOUT ON/A | Hol and cold water available, adequate pressure

42 ,E/lN O QUT ON/A T N0

Approved thawing methods used

580 IN OOUT

43 ,Z/IN 0 ouT ON/A

Thermometars provided and accurate

anN/A O NO

Plumbing installed; proper backflow devices

Food Identification

59 LefiN. O ouT ONA

Sewage and wasle waler property disposed

44 LﬁN O OQT

E

Food properly labeled, original container

60 td/lN/D OUT ON/A

Toilet facililies: properly constructed, supplied, cleaned

'Provontion ofFood Contamination

Lef™N O ouT ONA

=Garbage/refuse properly disposed; facilities mainlalned

45 LefIN DO ouT Insects, rodents, and animals not present/outer 62L& IN_ETOUT Physical facilities Installed, maintained, and clean; dogs in
] openings protected h ’ " outdoor dining areas
d Contamination prevented during food preparalion, ON/AD NO
46 LN oUT storage & display ,EI’
a7 _HIN O ouT ONA Personal cleaniinoss 63LFIN O OuUT Adequate ventilation and lighting; designated areas used
48 _,E'I/IN O OUT ON/A O N/O | Wiping cloths: properly used and siored 54’ m] O ouT ON/A Existing Equipment and Facilifies
49 | O IN O OUT DNIAE’NIOV Washing fruits and vegetlables Adminlslrativo i
Propor'Use of Utensils M{ 17
s e e EMP THERMOLABEL
50 ,E'I/IN O OUT ON/A O NIO | In-use utensils: properly stored 650 !;" O OUTLIN/A | 901:34 OAC B turny ,W.,,n ?
51 A,ﬂ’l}l O ouT ONA Utensils, equipment and linens: properly stored, dried, 864t£IN O OUT ONA | 3701-21 OAC L'Ermhod

handied

52 [ffnOouTONA

Single-use/single-service articles: properly stored, used

— e ———
/ Yyeviees Violuflor s oy firt . [Tl .

53 |OINDOOUT DNIA]ZfNIO Slash-rasistant, cloth, and latex glove use fcv;{w)e,
Observations and Corrective Actions
Mark "X" in appropriale box for COS.and R: COS=correcied on-site during Inspeclion R=repeat violation
Item No.| Code Section | Priority Lavel | Comment cos | R
23 | 3.4 C Doserved Cut melon itk discae A A7 {;f’ it iy _ef [ o
Wl -in (00’!/ /t ande lm.«ﬂ; d hl)l&\/ﬂt‘u}) “’W’pr gjo
voluntaribe, fliscarded «F Fime et insSprplfivsn. , |00
NSt prodbr mAisiassl 21 yereloy B teif 7CS fape’ 50, 70n] 0 | B
7#//./‘2 j 2 VZan 4l N2/ 28y, (i /"‘fb e Dbty ;,)':' -
2 | 3Y 2 wt Ini i Foed] Cu p nt” YA in vedol conk Ao
Tt Yhes wnit Can et Wl @dCS ol YF L7 belen B |0
Fhe n 4401# 1N AQ/:IE’?;.H?( Jefriptvatimt. Predud ppved] 0 |0
Ho (it )(F) m & 1 tion - g |4d
Etﬂ L/IS. M. Dl—;‘if’rlﬂﬂrl Aqr .( lﬁiu/[ c)ﬂ JI’? HF ()]11'!'/ /?_f £t :‘17‘0}11»"1’ o|d
Adrink 57"/‘/71'INH CI(’//(] /niffﬂ’ifnn& £ oo
% Debris on Jizdd_ShieldS Al 1eallS atecoiAd vents 1o (oo
by (Io/mf/f'ﬁ‘ﬂus Lleek . oo
(‘('YO (nh4ﬂ1p ) "}'3 A a|g
m forson. 1o £ M 15.6 Aemnns a8 bty e, o ta 30A 040
Person in Charge - > - Daté!
S 2 S

arian.

57,

PRIORITY EVEL C= CRITICA?/NC NON-CRITICAL

HEA 5302B Chic Department of Heaith (10/19)
AGR 1268 Ohio Department of Agriculture (10/19}
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State of Ohio

Continuation Repontu
Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of Facllity

Type of Inspection Date

. | Coda Section

p[rh(/ﬁ Bried fga&.r/-:"@é #47?‘7’ 5 Wa’ //// ’f/c)7/o)0&o

AR : S=corrected during inspection Bpeat

Priority Laval

Si"ﬁt, 7 +m./,m

T H’o(fj"u 155 (-m/ Firnw 2\ o ablic heal?r

contio !l [2y X oppmpes 27/ 8 a2 field Bl 7

A St EnSure & HrueeS mfff,(’/////){/(f/)///ﬁ

" cbnrie S F /ﬂ?//& 0 a5y, Lo Yool L1 ’7{-//

bl)lﬁtﬂz,r e 7%( o R 14 /‘//ﬂdﬂ?ﬂj,/ﬂ ,ﬂf/ﬂ/[fﬂf/

o 30 Durdt. Hemiids o

D5k 1yesShigie. I€achitien cileo nlmhble #szgjnizfp

«5-/]41;76?‘5’ A e WHQ Iﬂ%@"/ﬁn

l:IDEIEIDDDDUDDDDDDDDDDDDDDDDUEIEIEIEIDEIEIDEII:!GEICID
DDEII:]DUDDDEIEIEIEI,DEIEIEIDEIEIDDE]DEIUEIDDDEIEIEIDEIEIUDDD:;.

Dats:

PRIORITY LEVEL: C=CRITICAL NC=NON-CRITICAL

Ve 40

HEA 5351 Chio Depariment of Health (6/18)
AGR 1268 Cont. Ohio Department of Agriculture (6/18)
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