State of Ohio

{_Jod Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of facility _| Check one License Number Date

S ke Ctrolic (il oeso orre | 2] ENCIE

Addrass CityiZip Code ’

Wt Rawlm g Dany,\e l"iBDIL{

License holder ' Inspection Time Travel Time Category/Descriptive

& bl Cathiolic Cluseda N5

Type of Inspectlon (check all that apply) Faliow up date {if required) | Water sample date/result
Standerd O Critical Control Point (FSO) O Process Review (RFE) O Variance Review [ Follow up (if required)

O Foodberne 0 30 Day 0O Complaint O Pre-licensing [ Consultation

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark designated comptiance status {IN, OUT, NJO, N/A) for each numbered item: IN=in compliance OUT=not in compliance N/O=not observed N/A=no! applicable

Compliance Status Compliance Status
Supervision Time/Temperature Controiled for Safety Foed (TCS food)
1 ﬁN OOUT £ NIA pFaerr;?n;n (;:L:iaarge present, demonsirales knowledge, and 23 grﬁa,%ﬁtg Proper date marking and disposition
rd
2 ,{(_'IIN OouT O WA | Cedified Food Protection Manager OIN Oout
Employes Health 24 }Zﬁ /A NIO Time as a public health control: pracedures & records
Management, food employees and condilional employee; Consumer Advisory
3 | OIN DOUTCINIA knowledgs. respans bilities and reporting N O OUT
— 25 Consumer advisory provided for raw or undercocked foods
4 | OIN OQOUT O N/A | Proper use of restriclion and exclusion 1A
5 | OIN OOUT O N/A | Procedures for responding 1o vomiting and diarrheal evenls Highly Susceptible Populations
Good Hypgienic Practices ON OouT : S
N d
g | OIN OOUT sz N/O | Proper eating, tasting, drinking, or tobacco use 26 NIA Pasteurized foods used; prohibiled foods not offers
7 | ON O QOUT [2 N/O [ No discharge from eyes, nase, and mauth Chamical
-
Pravanting Contamination by Hands OIN OouT
Food additives: d l d
g | ON O OUT)E N/Q| Hands clean and properly washed 7 A ood additives: approved and properly use
’ d IN OOouT .
OIN OpuT Mo bare hand contact with ready-to-eat foods or approved 28 "SniA Toxic substances proparly identified, stored, used
9| Ona N0 alternate method properly followed — — -
Conformanca with Approved Procodures -
10| ZiIN DOUT O WA | Adequate handwashing facilities supplied & accessible 29| OIN CIOUT | Compliance with Reduced Oxygen Packaging, ather
[4 ' Approved | Source = OnNA specialized processes, and HACCP plan
Food obtained fi 8 ’
nlgin oour 00d obtained from approved source 0| @IN DOUT | o ol Requirements: Fresh Juice Production
OIN [O0uUT Food ived st . . OnN/A O NIO
12 recelved ai proper temperature
oA [N OIN & 0UT 7
| Requl ts: H ; i
13 ,ﬁ IN O OoUuT Food In good condition, safe, and unadulterated 3 ON/A O NIO Speclal Requiraments: Heat Tlgatmnm Dispensing Freezers
0O, O out Required records available shellstock lags, parasite O Oout . )
14 )ZfNIA 0 N/o destruction 32 ONA O N0 Special Requirements: Cystom Processing
' Protection from Contamination
| — minatio a3 g:; gﬁ}’g Special Requlmmyﬂé Bulk Wate?\dachlne Criteria
18 /ENTA EI] N}:) Food separated and protected =
N O OUT 34| OIN OOUT | Special Req rements. Aciifi te Rice Preparation
16| Ania G NO Food-contact surfaces; cleaned and sanitized ONA ONO | Crileria
S
17 P{ IN O ouT Proper dispasition of retumed, proviously servad, 35 g,m bour Criledl Control Point Inspection
Time/Temperature Cantrelied for Safety Foed (TCS food
L ) 36 g;:A o out -f/Process Review
18 EBIJTA)DZ%% Proper cooking time and temperatures
OIN OouT
0N OouT 37 QONA Variance
19 N ,@O Proper reheating procedures for hot holding
OIN O euT p ina ) ) .
2O gna @#nio raper cooling time and lemperalures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
21 gI:ITA E/g:g Proper hot hoding temperalures foodbomna iliness
Public health interventions are control measures to prevent foodborne
22 /d IN [ OUT ON/A | Proper cold holding temperatures illness or injury.
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GOOD RETAIL PRACTICES

Goed Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods
Mark designated compliance status (IN, OUT, N/O, N/A) for each numbered item: IN=in comgpliance OUT=not in compliance N/O=not observed N/A=not applicable

Safe Food and Water 1 Utenslis, Equipment and Vending
. Food and nonfood-contact surfaces cleanable, properly
B IOND OLITjﬁNIA O N/O| Pasteurized eggs used where required 54] IN O ouUT designed. constructed, and used
39 AW OouT Water and ice from approved source |« Warawashing facilities: installed, maintained, used; test
- = 1 IN O OUT ONA : ’ : ' '
. \Food Temparature Control | 55 _’D strips
| s i IN O OUT Nonfood-contact surfaces clean
Proper cooling methods used; adequate equipment | EE.EEM,__
a0 | 0N O ouT Ona Yo for temperature control ! : Physlcal Facliitios
41 | OIN O oUT EINIAE’ N/O | Plant food properly cooked for hot holding 57 q IN 2 OUT EIN/A | Hot and cold water available; adequale pressure
42 (O INO OUT EIN!AJf! N/O | Approved thawing methods used 58 | O IN O OUT ON/A | Plumbing Installed; proper backflow devices
n. 43 p IN O OUT DON/A Thermometers provided and accurate 59 ;Ifl IN CJ OUT CINIA | Sewage and waste water properly disposed
~ Food Identification 60 | IN O OUT OINA | Toilet facilities: properly constructed, supplled, cleaned
44 MO INDO OUT Food properly labeled, original contalner 61 Fﬁ IN O QUT ON/A | Garbagel/rafluse propery disposed; facliiies malntained
Prevention of Food Contamination 62|0IIN OOUT Physical facilities installed, maintained, and clean
Insects, rodents, and animals nat presenu'outer i )
45 ﬁ IN O QUT openings protected | 83 P IN O OUT Adequate ventilation and lighting; dasignated areas used
Contamination prevented during food preparation. |
e ,IZI‘ o ouT storage & display | 64| @ N O OUTON/A | Existing Equipment and Facilities
47 | O IN O ouT | Personal cleanliness i
48 | O IN O OUT EINIAJB’NIO Wiping cloths: properly used and stored Administrative
49 | O IN O OUT OIN/A [T N/O E Washing frults and vegetables esl0 N O ou 6NfA 90134 OAC
; i Proper Use of Utenslis v ‘
50 | C1IN [ CUT ON/A )Zi N/Q | In-use ulensils: properly stored &6 LB‘IN 0O CUT ON/A | 3701-21 OAC
Utensils, equipment and linens; proparly stored, dried, f
51 | IN O oUT EINIA handled
52 | C¥IN O OUT COON/A Single-use/single-service articles: properly stored, used
§3 |0 INOOQUT ’ﬂNIA ¥ N/Q | Slash-resistant and cloth glove use
i ~____ Observations and Corrective Actions
- \ £ Mark X" in ap ate box for COS and R: COS=correciad on-site during i 0 Re -
Item No.| Code Section | Priority Lavel | Comment cos | R
i (m |
T = y X -
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<aMAF7 06 ) oo
) . 0|0
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\ \ o|o
Thovm n\-.ngl’l'.- Y .”.l N ;Q,_*.L o|o
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loare Ur 0 by  sapn e ' o|o
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) a|d
I
Person in Charge 'f‘ s ( Date:
S X, /)fafar’&u I o lig
Sanifarian ) Licensor: /
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