State of Ohio

Food Inspection Repu.t
Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of facility Check one Licensa Numbar Date
a2 8 e [T | ie])
Addre CltyiZip Code o
[ Columhus R ﬂ’hl Vernon + 3050
Llcense holder Inspaction Time Travel Time Category/Dascriptive
Spceidapms HLC o) 5 CHy

Type of ln!pection {check Al that apply)
O Standard O Critical Control Point {FS0) O Process Review (RFE) O Variance Review Qfotlow up
O Foodborne £ 30 Day 0[O Complaint

O Pre-licensing [ Censultation

Follow up dats {if required} | Water sample datefresult

(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=ncl in compliance N/O=no! observed N/A=not applicable

Compliance Status

Compliance Status

Supervision

Time/Tamparature Controllad for Safety Food (TCS food)

Person In charge present, demonstrates knowladge, and OmIN O ouT
1 | OIN QOoUT O N/A performs duties 23 ana O NO Proper date marking and disposition
IN
2l CeniﬁetE:I F.OOd‘ Prot::;t:;‘Manager 24 grll?A g g'l,"c;r Time as a public heatth control: procedures & records
Management, food employees and conditlonal employee Consumer. Advisory
3 | OIN OouT ONA knowledge, responsibllities and reporting OIN OOuT
- 25 NIA Consumer advisory provided for raw or undercoocked foods
4 | OIN QOUT O N/A | Proper use of restrictlon and exclusion ]
5 | OIN OOUT O N/A | Procedures for responding to vomiting and diarrheal events Highity Susceptible Populations
Good Hyglenic Practices OiN Oout .
; prohibited t offered
5 | OIN O OUT O N/O | Proper eating, tasting, drinking, of tobacco use 6| Onra Pasteurized foods used; prohibited foods not offer
7 | OIN O OUT 0 N/O | No discharge from eyas, nose, and mouth Chemical
1 ; | Praventing Contamination by Hands 0N OouT
Food additives: ad and ed
g | OIN O OUT O N/Q| Hands clean and properly washed 27 ENIA ood additives: approved and proparly us:
OIN Oout .
0N OouTr No bare hand contact with ready-to-eat foods or approved | |28 Toxic substances properly identified, stored, used
9 OON/A
ON/a O N/ altemate method properly followed - .
Conformance with Approved Procedurss B
10 | OIN OQOUT O N/A | Adequate handwashing faclilities supplied & accessible 2l OIN OO0UT Compliance with Reduced Oxygen Packaging, other
ON/A specialized processes, and HACCP plan
- _Approved Source
1 g :: SgL';'TT Food oblained from spproved source 30| Dk S 8iG | Special Requirements: Fresh Juice Production
12 Food received at proper temperature
ON/A 01 N/O N 1N O ouT Special Requirements: Heat Treatment Dispensing Freezers
13| QIN QO OUT Food in good condition, safe. end unadulterated ON/A O NIO P 4 : P 9 -
14 SPIJTA Il::'! g}g :}:ggggo;amms available; shallstock tags, parasite 32 S;ITA gg:‘g Special Reqguirements: Custom Processing
" 'Protection from Contamination|
i — 33 DN Qour Special Requirements: Bulk Water Machine Criteria
OIN QouT GNA O N
15 ONA O NO Food separated and protected
N uT 34 OIN OouT Special Requirements: Acidified White Rice Preparation
16| )EINIA NIO Food-contact surfaces: cleaned and sanilized ana O No Criteria
Proper disposition of returned, previously served, O gout ) .
17| O0IN OOUT reconditioned, and unsafa food 35 aNA Critical Control Point Inspection
Time/Temperature Controlied for Safety Food (TCS food A
L ) 36 gr:TA dour Process Review
18 EIEITA % ﬁ'f'g Proper cooking time and temperatures
37 ON 0 out Variance
OIN OouT " CIN/A
19 ONA O NO Proper reheating procedures for hot holding
OIN OouT . _
20| Snrs O NO Praper cooling time and temperatures Risk factors are food preparation praclices and employee behaviors
that are identified as the most significant contributing factors to
21 g':':\ gg:‘g Proper hot holding temperatures foodborne illness.
Public health interventions are control measures to prevent foodbomne
22{ O IN O OUT DON/A | Proper cold holding temperatures illness or injury.
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( State of Ohio

Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of Facility

Type of Inspection

Date

5,”€°MW“‘3 H# 9193

GOOD RETAIL PRACTICES

ﬁ?lfm)-z‘;‘ﬂ

19/5,//2?

Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.

Mark designated com_%nce status {IN, OUT, N/O, N/A) for each numbered item IN—m ccmgllance OUT=not in compliance N/O=not observed N/A=not E_lgpilcable

Safe Food and Water Utensiis, Equipment and Vendlng
. /“ Food and nonfood-contact surf: ) bla, rl
38 | O IN 0O OUT CINFA O N/O| Pasteurized eggs used where required { Sy OIN ﬂ ouT d:;gnae‘; : cn::sguclecg?an% f‘gegces cleanable, properly
3 (0N CouT Water and ice from approved source Warewashing facilities: installed, maintained, used; test
= IN OuT ON/A ' ! ' !
Food Temperature Control - 2 (B = strips
Proper cooling methods used; adequate equipment ‘1'%,5-"3 IN_Ig] ouT Nonfood-contact surfaces clean
40 (O INOOUTONABN/O | temperature control = Physical Facllities
41 |OINDO CUT ON/A O N/Q | Plant food properly cooked for hot holding 57|80 IN O QUT ON/A | Hot and cold water available; adequate pressure
42 | O IN D OUT ON/A O N/O | Approved thawing methods used 58 | O IN O CUT ON/A | Plumbing installed; proper backflow devices
43 | O IN D OUT CON/A Thermometers provided and accurate 58 |0 IN O OUT OON/A | Sewage and waste water properly disposed
Food Ic_lu?)ﬁﬁcaﬁpn 60| O IN 3 OUT OON/A | Toilst facilities: properly constructed, supplied, cleaned
44 |OINO OUT Food properly labeled; original container ’,é )D IN RQUT ON/A | Garbage/refuse properly disposed; facilities maintained
| Pravantion of Food Contamination q@b IN ﬁOUT Physical facilities Installed, maintained, and clean
45 (O NDOOUT :Iagsei?:\sgs"::drg{‘elgl : de Sl DU G LCTL 63| 0N OOUT Adequate ventilation and lighting; designated areas used
Contamination prevented during food preparation,
46 (OO ouT storage & display 64| O IN O OUT ON/A | Exisling Equipment and Facililies
47 |OINO OUT Personal cleantiness
48 | O IN O OUT ON/A O N/O | Wiping cloths; properly used and stored Administrative
49 | O IN O OUT ON/A 8 N/O | Washing fruits and vegetables
i = 65| 0 IN O OUT ON/A | 901:3-4 OAC
Praper Usa of Utensils
50 |0 IN O OUT ON/A O N/O | In-use utensils: properly stored 66 | O IN O OUT CIN/A | 3701-21 OAC
Utansils, equipment and linens: propery stored, dried,
51 |OIN O OUT OIN/A handled
52 |OIN O OUT ON/A Single-use/single-service articles. properly stored, used
53 |00 IN 0 OUT ON/A O] N/O | Slash-resistant and cloth glove use Le-insgectisn .é,\.‘,ﬁ H| ¢ f /() E!f ? .
' : ' 'Observations and Corrective Actions 2 1
= = Mark'K‘iﬂMboxforCOSandR cmmw Rﬂrﬁviolaﬁon : = —"\
| _tem No.| Code Section | Priosity Level | Comment cos | m
. £y = Dt | Feod debris presert-bauldvp presend uadye Shduma o
anel ee002 Qn rfqu/ Teor , tdodt —n canles, ahAd.S Z 0|0
are, lars Hhreve, ’ it ]y are Al oo
I |45 + ..lnhm ohservech on sheln founid Ragiles and Hispesr |0 18
ars [ Insite / 72l o |o
Hal| Hi T CardbracA (soiled] SHI nhSaﬂ’ In_tdeddEln _cookr o6 |0 1K
She lving oo
b2 | b4 - ﬁzbn‘u ﬁut/rfmﬁ o e /f an.n{ conde 6}1/9 aboye frryf OO
dﬂ.’n area . 0O|o
] | 5y A Lids rot present on dynpster. Frovide 145 o e
r 4 / =] =
Due. Yo ¢ mi’;agded ggga“f E[Q&éf? s He Envieearwenta! oo
Mm/f Lrecdor wwith be pyesint at the w fmggpov’?/)n oo
e 2 ge K. 4 oo
o |a

Person in Charge

Date:

\==~$*'\§

PRIORITY LE

Sani n
s

: C= cmncm‘”ﬁ

Licensor: mx Q ///f)

NON-CRITICAL
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