State of Ohio
Ood Inspection Report

Authonty. Chapters 3717 and 3715 Ohio Revised Code

| Name of facility f&eck one License Number Date
! ¥ FSO ORFE / /
SNoutside. Dhner 490 v ((g
Address . City/Zip Code
20 ¢ - - M Vornou 1Y
| 020 Soputh Ml gl 03s- M- Vornod /Y3050
License haldar Inspection Time ‘ Travel Time Catiporylbescrlpﬁva
Eats qucl Mone L 35
Type of Inspection (check all that apply) Follow up date (if required) | Water sample date/result
1RStandard D Critical Control Point {FSO)} O Process Review (RFE) O Variance Review [ Foliow up (It required)
0O Foocdborme [J 30 Day O Complaint DO Pre-licensing O Consultation
FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS 5
Mark designated compliance status (IN, OUT, N/O, N/A) for each numbered item: IN=in compliance QUT=not in compliance N/O=not cbserved N/A=not applicable
| Compliance Status Compliance Status
| Supervision ~ Time/Tom re Controlled for Safety Food [TCS food)
Person in charge present, demonsirates knowledge, and | ZN O our
1 Em/ﬂ OcuT O N/A performs duties 23 CNA O N/O Proper date marking and disposition
2 ﬁ'fN OOouUT O N/A | Certified Food Protection Manager l OIN Oour ;
Employea Haalth 24 ';“'ﬂ‘“ 0 N/o Time as a public health control; procedures & records
OOUT O NA Management, food employees and condltiona! employee; i Consutner Advisory
3 knowledge, responsibllities and reporling 0O ouT
— 25 Consumer advisory provided for raw or undercooked foods
4 Iaifi_ OOUT O N/A | Proper use of restriction and exclusion NiA
5 g..lfd aout O NIA Procedures for responding o vomiting and diarmheal events g Highly Suscaptible Populations o
=7 _Guod Hygienic Practices . O Oout
Pasteurized foods used, hibited food t offerad
6 | OIN O OUT N0 | Proper eating, tasting, drinking, or tobacca use =] /A asteurize s usad. pro 5 nototers:
7 | OIN O ouT EFNO | No discharge from eyes, nose, and mouth Chemical ¥
I i Prworltlnn Contamination by Hands ] ain oOout
Food additi o rl d
8 JE‘IFJ [ OUT [ N/O| Hands clean and properdy washed 2 NiA ood additives: approved and properly use
AN O out ]
IN O ouT No bare hand contact with ready-lo-sal foods or approved | |28/qpya Toxle substances properly [dentified, stored, used
9 N/A O NIC alternate method properly followed - - -
; Conformanca with Approved Procedures
10 7?_& OOUT O N/A | Adequate handwashing facilities supplled & accessible 5 =] IN O our Compliance wilth Reduced Oxygen Packaging, other
A Approved Source 9|| [m[ 7Y specialized processes, and HACCP plan -
'| -
_ﬂ,,%’:: EE]I g:: £000 Coitd TIOM SPPToved ouee 30 r EIEJTA g g:,'g Special Requirements: Frash Juice Production __,,-"'
2| On/A /o Food recaived at proper tamperature T 1;/!/
Kl Special Requi ts; Heat Treatm i ing Fi
13 Ig’lN O ouTt Food in good condition, safe, and unadulterated ON/A O NIO pacial Raquiremants;;rea raa"_}w spensing Freszers
OIN O out Required records available: shellstock tags, parasite OIN O oUT ) )ﬂ(
14 A O NO destruction 33 ONA O NO Special Requirements: Cus| Processing
Protection from Contamination o
o T 33 QN O our Special Requlrergﬁﬁs Bulk Water Mschlna Criteria
AW Oout ON/A O N/O
15 ONA O N/O Food separated and protected
N O ouT a4 O Oout ;?quiremenls Ni% Rice Preparation
. ON/A O N0 Crileri
16 ONA O3 N/O Food-contact surfaces. cleaned and sanitized |
1 )
Proper disposition of returned, previousty served, O Qout ;
17 I:wal 0O out | raconditioned, and unsafe food 35 owa /Afn/llcal Contral Point Inspection
Timal/Tamperatura Controlled for Safaty Food (TCS food) OIN Dour
36 Process Review
EriN O our an/a
18 Proper cooking time and temperatures
ON/A O NIO O O ouT
— 37 Variance
19 QW 0O out Proper reheating procedures for hot holding . H
A [ N/O
lon agur :
2 Ona o Proper cooling time and lemperaturas Risk factors are food preparation praclices and employee behaviors
= that are identified as the most significant contributing factors to
1] ouT foodborne il
(|21 ¥ AT NIO Proper hot holding temperatures codborne Jliness.
=] Public health interventions are control measures {0 prevent foodborne
) D/ iliness or injury,
{122 N ! OUT CN/A | Proper cold holding temperatures |
. |
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GOOD RETAIL PRACTICES

Good Retail Practices are preventative measures to ct;nlrol the introduction of pathogens, chemicals, and physica!l objects into foods.

Mark designaled compliance status (IN, OUT, N/Q, N/A) for each numbered item: IN=in compliance OUT=not in compliance N/O=nol ohserved NI/A=not applicable

Safo Food1and Wnter

Utensits, Equipment and Vanding

,D/N O OUT ON/A O N/O

,Efm O ouT

Foed and nonfood-contact surfaces cleanable, properly

|0 IN O ouTEiNA O N/O

38 Pastaurized eggs used where required 5-3’ designed, constructed, and used
IN O OUT Water and ice from approved source itles: .
39 F=fTls] | Water and ict | 8pp 55 ﬂ/lN 3 OUT Cnia | Warewashing facilities: installed, maintained, used; tast
i Foed Temperatura Control . strips
. Proper cooling method? used; adequate equipment 56,"3 N O outT Nonfood-contact surfaces clean
40 |ONOOUT DN"A‘E’/ NIO | tor temperature control Physical Facliities
41 ,IZ’IN O OUT ON/A T N/O | Plant food properly cooked for hot holding 57 }Z/IN O OUT ON/A | Hot and cotd water available; adequate pressure
42 |OINDO OUT EINH),E( N/O | Approved thawing methods used 58 ,Er IN [0 QUT ON/A | Plumbing installed; proper backflow devices
43 /,{5 IN O OUT ON/A Thermormeters provided and accurate 59 N [ CUT £IN/A | Sewage and waste waler properly disposed
Food ldentification 60 IN O OUT CON/A | Tailet facililies: propery constructed. supplied, cleaned
44 9’{N oour Facd praperly labeled; original container 61 )Zﬁl DO OUT ON/A | Garbage/refuse properly disposed; facilities maintained
Prevantion  of Food Contamination 62‘,51 IN O ouT Physical facilitles installed, maintained. and clean
Insects, rodents, and anlmals not present/outer M /a/ ) e
45 ‘Q/IN O out openings protected 63 IN O ouT Adequale ventilation and lighting; designated areas used
46 N O OUT = | Contamination prevented during food preparation,
Eyr storage & display 64 /EﬁN O OUT ON/A | Existing Equipment and Facifiles
47 | @INQ ouT Personal cleanliness 4
48 /E]’ IN O OUT ON/A O N/O | Wiping cloths: properly used and stored Administrative
49 | O IN O oUT ONA F N/O | Washing frults and vegetables
_,El' 2 g s5|0IN O DU'WNIA 901:3-4 OAC
N - , Proper Uas of Litensils
150 ’B/IN O OUT OON/A T N/O | In-use utansiis: properly stored 66 ,ﬂ/ IN O OUT ON/A | 3701-21 OAC
" 7
54 iN O OUT DIN/A rtlﬂl:gls;lds. equipment and linens: properly stored, dried,
52 | (3N O oUT ON/A Single-use/single-service articles: properly stored, used \ ‘g/
D N\Q_ res
53 Slash-resistant and cloth glove use : DS\(\MQC\A v \.\OS C"A’ ‘C\M

0bservations and! CorrectiveiActlons

_Mark "X" Irgppmpriata box for COS and R: COS=comacted on-sita during inspection - R=re§ at violation

Item No.| Code Sectlon Prlurity Level | Comment
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