State of Ohio

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

il Stp Tunpeo LLE

Name of facility Check one License Number Date
OM 1L ¥ S{’Dﬂ Su\"’\ﬁﬂ.a L LC 0Fso ,I:SBRFE L‘{ tﬂo] l l 1 ’ l o’
Address ! City/Zip Code T
20 Tohnsvill, KA Centerb wre Y301/
License holder Inspection Time [ frravel Time Category/Descriptive

(35

Type of Inspection (checIJall that apply)

0O Focdborne O 30 Day O Complaint

tandard O Critical Controt Point (FS0) O Process Review (RFE) [ Variance Review 0O Follow up
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, OUT, N/O, N/A) for each numbered item: IN=in compliance OUT=not in compliance N/Q=not observed N/A=no! applicable

Compliance Status Compliance Status
SUQNIS!OH Time/Tamparature Controlled for Safety Food (TCS food)
Person in charge present, demonstrates knowladge, and IN O OoutT ) )
1 ﬂ‘lﬁ OCUT OO N/A performs dulies 23 ONA O NO Proper date marking and disposition
2 I QOuT O N/A Cenlﬁe(Eiszod Prot:zt;c;:hManager 24 BFLTA DEI g:’g Time as a public health control: procedures & records
. - Consumer Advisol
D R L el oo P v———
4 | BN COUT O N/A | Proper use of restriction and exclusion 1A onsumar advisary provi oF raw orundercooked foods
5 ﬁm OOUT O N/A | Procedures for respending lo vomiting and diarrheal evenls Highly Susceptible Populations
Good Hyglenic Practices OIN OouT .
6 | OIN O ouT 0 | Proper eating, lasting, drinking, or tobacco use 26 P‘NJ'A Pasteurized foads used; prohibited focds nal offered
7 { @WN O OUTrl:l N/O | Mo discharge from eyes, nose, and mouth Y Choemical
~ Praventing Contamination by Hands' u,ﬁ
27 o out Food addilives: approved and properly used
2] j}lﬁ [ OUT 0 N/O| Hands clean and properly washed ON/A
0 out .
D’fﬁ gour No bare hand contact with ready-to-eat foods or approved 28 anA Toxic substances properly identified, stored, used
9 | Gna 0 NiO alternate method propery lollowed - -
Conformance with Approved Procedures
10 | e DOUT D N/A | Adequate handwashing facilitles supplied & accessible 29 OIN OOUT | Compliance with Reduced Oxygen Packaging, other
y Approved Source OnN/A spacialized processas, and HACCP plan
11| AN [ OUT Food obtained from approved source s OIN DOUT | Requirements. Fresh Ju mPMUM
ON/A O N :
12 E;TA E"%‘Eg Food received at proper temperature Ow OouT
3 Special Requi Is: Heat T t Di sing Fraezers
13] o™ DOour Food in good condilion, safe, and unadulteraled DN O Njo | SPecia Fequimaments 7es ﬁ“ﬂ"/ spensing
OIN OouT Required records avallable: shellstock tags. parasite OiN O ouT .
14 p‘NIA O nNo destruction 32 DON/A O NO Special Requirements,Lustom Processing
Protection from Contamination 33l OIN O0uUT Special Requirdments. B ediachine Criteria
On/A O NO
N O OouT
15 OGN O NO Food separated and protected 1
F”N T oUT 34 OIN Oout Speciat’Requirements Acidid White Rice Preparation
B . ON/A O N/O Crildria
16 ON/A O NO Food-contact surfaces: cleaned and sanitized
b
Proper disposition of returned, praviously served, OIN O ouT " )
17 P’IN Qout reconditioned, and unsafe food 35 N Critical Control Point Inspection
‘Time/Temperature Controllad for Safety Food (TCS foad) OmN OodT X
36 ONA Process Review
OIN OouUT .
18 Proper cooking time and temperalures
OON/A 'G’NIO O nvD ouT
v 7 Variance
19 QN O our Proper reheating procedures for hat holding CInA
pha O No
OIN Oout
20| Ona N0 Proper cooling time and tempaeralures Risk factors are food preparation practices and employee behaviors
sz that are identified as the most significant contributing factors to
21 I:INTA DD g}'g Proper hot holding temperatures foodbome illness.
1357 ’J‘jl A “’C’j Public health interventions are control measures to prevent foodborne
22 ?41 0O OUT ON/A | Propear cold heldin: peratures illness or injury.
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GOOD RETAIL PRACTICES

it 1

Good Retall Prachces are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods
Mark designated comphance status {IN. QUT, N/Q, N/A} for gach numbered item: IN=in compllance OUT=not in complianca NfO=not cbserved N/A=nct apphcab]e

Szfe Food and Water Utenslls, Equlpment and Vanding
. Food and nonfood-contact surfaces cleanable, propery
38 | O IN O OUT [A/A O N/O| Pasteurized eggs used whera required 54 ,BTN 0O out designed, constructed, and used
.39- ,Ef' IN_D.OUT i Waler and ice from approved scurce 55 m O ouT ONA Warewashing facilitles insta ted, maintalned used test
| ol __ Food Temperature Control y, strips
Proper cooling mathods used; adequale aquipment 56 0 out Nonfood-contact surfaces clean
. ,ml’\l OOUTONADNO o temperature control I [ : Physical Facilities
41 |OINDOUT EINIA,B’NIO Plant food propery cooked for hot holding 57 ,Eﬂl O OUT ON/A | Hot and cold water available, adequate pressure
42 W‘D QUT ONA O N/O | Approved thawing methods used fp "L;" o A_' i 58| O IN [0 OUT OON/A | Plumbing Installed, proper backflow devices
43 Fﬂﬁ 0O OUT ON/A Thermomelers provided and accurate 59 P’lﬁ [ OUT CIN/A | Sewage and waste water properly disposed
Food Identification 60 [0 OUT CIN/A | Tollet faciliies propery constructed supplied cleaned
44 ,B’IN g out Food properly labeled; original container 61 ,_E‘lﬁ O oUT ON/A | Garbageirefuse properly disposed' faci ities maintained
- Prevention of Food Contamination 62| N O out Physical facililies instaled ma ntained and clean
Insects, rodents, and animals not present/outer .
45 p‘lﬁl:l ouT openings protected 63 ’D’m Oourt Adequate venlilation and lightng designated areas used
Contamination prevented during food preparation,
46 | [@in O ouT storage & display 64| TN 0 OUT ON/A | Existing Equipment and Faciitiss
47 | 2N O OUT Parsonal cleanliness
48 |OINDOOUT DNIAP‘@IO Wiping cloths: properly used and stored Administrativa
49 | OO IN O OUT ON/A (& N/O | Washing fruits and vegetables
- - : . g =g 65 ,E'rN 0O OUT [ONA | 901 34 OAC
Proper Usa of Utensiis
50 MD OUT ON/A [ N/O | In-use utensils: properly stored 66|0O0IN O OUT,BﬁIA 3701-21 OAC
Utenslls, equipment and linens: properly siored, dried, |
51 _D‘|ﬁ O ouT ON/A handled
82 pﬂﬂ'l:l OUT OIN/A Single-use/single-service articles: properly stored, used
53 | O INO ouT [aN/A O N0 | Slash-resistant and cloth glove use
: s e Observations and Corrective Actions )3 . & ==y
I e - ___ Mark "X" in appropriale box for COS and R: COS=comected on-site d eat viotation i
Itam No.| Code Section Priorlty Loevel | Comment cos
Nite: Oy oner tap AL Ly fu ndet Jr}//f Che Yo i Fhy preriy
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