State of Ohio

(_Jood Inspection Repol
Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of facility :) Check one License Number Date
OFsO /
sSSPt mlewm e . B RFE 1644 1 /27150
Address ! E{tylStale!le Code
p— . l
T € Nan SE. Cw’tu\Ouzrq/LH /‘SD“
License holder Inspection Time ¥ [ Travel Time Category/Descriptive
L) . . -—
Variner  Singh =N
Typs of Insﬁ'ection {check all that ai)"ply) Follow up date (if required) | Water sample datelresult
-f3 Standard O Critical Control Peint {F$0) [ Process Review (RFE) O Variance Review [0 Follow up {if required)
O Foodborne 01 30 Bay O Complaint LI Pre-licensing O Consultation
FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
Mark designated compliance slatus (IN, QUT, N/O, N/A) for sach numbered item: IN=in compliance OUT=not in compliance N/O=not observed N/A=not applicable
Compliance Status Compliance Status
Supervision . Time/Temperature Controlled for Safoty Food (TCS food)
A Person in charge present, demonstrates knowledge, and /dIN O out . .
1 LAOIN JOUT O N/A parforms duties 23 ONA O NO Proper date marking and disposition
2 IN OOUT O N/A | Certified Food Protection Manager 0O,N OouT )
Employes Health 24 WA O NIO Time as a public health conlrol: procedures & records
Management, food employees and conditional employees; Consumer Advisory
3 /éllN QouT 4 Na knowledge, respansibililies and reporting - IN O ouTt i . ,
” /tIIN DOUT O WA | Proper use of restriction and exdusion BNIA Consumer advisory provided for raw or undercooked foods
[ IN OOUT O Nfa | Procedures for responding to vomiting and diarrheal events Highly Susceptible Populations
Good Hyplenic Practices IN O OuUT . .
+ ! -
6 |OIN OouTBNO Proper ealing, tasting, drinking, or 10bacco use o6 BN’A Pasteurized focds used; prohibiled {oods not offered
7 | i OouTONO | No discharge from eyes, nose, and mouth Chomical
i Proventing | Contamination by Hands O O out
ith ) d
8 | OIN O ouT [Nio] Hands clean and properly washed 27 F@IA Food additives: approved and properly use
‘AN oour .
OIN [£,0uT No bare hand contact with ready-to-eat foods or approved 2/ Onia Toxlc subslances properly identified, stored, used
s I:INIA/E{NIO altemate method properly followed
. Conformance with Approved Procadures -
10 JElfN O0OUT O N/A | Adequate handwashing facilittes supplied & accessible 29l gmw gout Compliance with Reduced Oxygen Packaging, gfher
T Approved Source (m [N/ specialized processes. and HACCP plan
Food i d
11 ’EﬁN Sout ood obtained from approved source 30 OIN O out Special Requiraments, Fresh Juice P clion
OIN OgQUT ON/A O NIO K
12 Food received at proper temperature
LA ZTNO H g O our Special Requiremenis: Heal Treajent Dispensing Freezers
13 IN [ OUT Food in good condition. safe, and unadulterated ON/A O NiIO
CiIN O ouT Required records available shellstock tags, parasile OiN OouTt . ’
14 )ZINIA o No dastruclion 32 ONnA O NO Special Requiremeants: Custptn Processing
Protection from Contamination
~ a3 QIN O our Special Requiremenis: Bulk Water Machine Criteria
&5 IN O out ana O No
15 ONA O N/O Food separated and protected
O O out 34 LN Oout Special Requiremgnts: Acidified White Rice Preparation
16| Onia ,Ei’lilfo Food-conlact surfaces. cleaned and sanitized ON/A O N/O Criteria
) . . 7T X
Proper disposition of retumned, previously served, QI OouT » : . /\] !
17/ﬂ|N b our reconditioned, and unsafe food 33 OON/A Critical (} rol Paint Inspection
Time/Temparature Controllad for Safety Food (TCS food) OIN Oour )
36 Prophiss Raview
QN Oput N ONIA
18 EING B'NIO Proper cooking time and temperatures .
37 giN O ouL~]| Variance
gmw Oout ON/A §
19 /A O N/O Proper reheating procedures for hot holding
O Oout - d . . :
20 | @hia O no Proper c:"’""g ""'"f and temperaturas 1 ( Risk factors are food preparation gractices and employee behaviors
31 3 3l . . N 1 .
—— TEC Pl R=151°F oy P8 g K E :’ha::I gre ide;:hﬁed as the most significant contributing factors to
211G O o roper hot oldir{g.len;lparatures =} .F codborne iliness. )
“D rZea = VAPE Public health interventions are control measures to prevent foodborne
22 )ﬁ IN O OUT ON/A | Proper cold helding temperatures liness or injury.
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k State of Ohio

(Food Inspection Repd. .
Autharity: Chapters 3717 and 3715 Ohio Revised Code

Nama of Facillty n'_l'!rpe of Inspection Date
R Colewum =l 1/29 /a0

GOOD RETAIL PRACTICES :
Good Relail Practices are preventative measures to controf the introduction of pathogens, chemicals, and physical objects into foods.

Mark designated compliance status (IN, OUT, N/Q, N/A] for each numbered item: IN=in compliance OUT=not in compliance N/O=nct observed N/A=not aEEhcable
Safe Food and Water Utonsils, Equipmont and Vonding
4 . Food and nonfood-contact surfaces cleanabla, properly
k1] |:|,|N O ouTOON/A O N/O | Pasteurized eggs used whers required 54/I5IN aout dasigned, construcied, and usee
39 IN JOUT ONA Water and ice from approved source 55 ,E{IN [ OUT [InvA | Warewashing facilities: installed, maintained, used; test
3 Food Temperature Control B} strips
Proper cooling mathods used; adequate equipment 56 )0 IN_ O OuT Nanfood-contact surfaces clean
40 /amND OUTﬁN’A TNO | o1 temperature control = Physical Facilitles =
41 ant food properly coo or hot holding 57 IN OUT CIN/A ot aﬁ cold water available; adequate pressure
OINO OUT ON/ NIQ | Plant food I ked for hot holdi a 8] H d cold labl d
42/6 IN ] QUT CIN/A [J N/O | Approved thawing methods used 5810 IN OOUT Plumbing installed; proper backflow devices
43 ,é IN O QUT [ONA Thermomelers provided and accurate EEN’A N/C
Food Identification : k Sewage and wasle waler properly disposed
59 ’6 IN O OUT ON/A
44/,6 IN O ouT Food properly tabeled; original container 60 ,Ele O OUT ON/A | Toilet facilities: properly constructed, supplied, cleaned
L4
Pravantion of Food Contamination = 61’,5 IN O OUT ON/A | Garbage/refuse properly disposed; faciliies maintained
45 ’d INO ouT Insects, rodents, and animals not prasent/auter 62 ’;j IN [ ouT Physical facilities installed, maintained, and clean; dogs in
4 openings prolecled y y outdoor dining areas
Aﬁ Contamination prevented during food preparation, OnAD NO
46 4L IN L1 OUT storage & display
B ,é/lN S euT DA S — 63,& IN OOUT Adequate ventilation and lighting; designated areas used
48 | O IN O OUT ON/-D NIO | Wiping cloths: properly used and stored 64 /lzf IN O3 OUT DN/A | Existing Equipment and Facilities
4 -
9 .I:! I.N.D.O.U.]'/DNIA D N/O | Washing fruits and vagalables Administrative
Prnper Uso of Utansils ;
50 | O IN O OUT ON/A I /O | In-use utensils: properly stored 55/6"" O OUT ON/A | 901.3-4 0AC
51 ,é IN O OUT CINVA rl]..lalﬁgz:: equipment and linens: properly stored, dried, sslomN O OUT/ﬁNIA 1701-21 OAC
52 LEJINO QUT ONA Single-use/single-service arficles: properly stored, used 4
53 1O INDO ouyfl N/A O N/O | Slash-resistant, cloth, and latex glove use

Observations and Corrective Actions
Mark "X" in appropriate box for COS and R: COS=comected on-site during inspection R=repeat viciatian
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