P bk ' {- State of Ohio -
ERATRRR N T v ood Inspection Repe}{ Eh i -
A X A Authority: Chapters 3717 and 3715 Ohio Revised Code Lerepmoen did
Name of facitity Check.one ; License Number Date
JBC Hnm,fahh e ZFso o 515 7/31/19
Address City/Zip Code e
1A 5 Main SF Uni#5 1,238 It Vernpn 43050
License hoider ' o7 Inspection Time Travel Time Category/Descriptive
OBA Stein Briwine (o w15 5| (S
Type of inspection [check all that applyr)r-Jr Follow up date (if required) | Water sample date/rasult
tandard ritical Control Polnt (FS0) O Process Review (RFE) O Variance Review O Follow up I (If required)
[ Foodborme 0O 30 Day [ Complaint O Pre-icensing O Consuitation -

Mark designa!sd compliance status (IN, OUT, N/O, N/A) for each numbered item; IN=in compliance OUT=not in compliance N/O=not observed N/A=not applicable

RS AND PUBLIC HEALTH INTERVENTIONS |

Compllance Status

Compliance Status

Management, food employees and conditional employes;
knowledgs, responsibilities and reporting

, ] TimelTemperature Controlled for ' Food (TCS food)
Person in charge present, demonstrates knowledge, and I'.'Hﬁ O out _ .
L pl‘{ OJOUT O NIA performs ditles 2 ONA O NO Proper date marking and disposition
[ L TONA |[C
: Oin OU = ertified Food Protection Manaar Ty g g},’g Time as a public health control: procedures & records

Proper use of restriction and exclusion

Pracedures for responding to vomiling and diarrheal avents

0N, O0UT

: F itives: approved and properly used
8 p{( {3 OUT O N/O| Hands clean and properly washed i Nﬁ ood additives: approved and properly us
=
1 = ﬁ O out
ol gour No bare hand contact with ready-to-sat focds or approved | |28 ‘Guya Toxic substances properly identified, stored, used
2 | Owa ONO alternate method properly followed

nce with Approved Procedures

1 O0UT 3 N/A Adequata handwashing facllities supplied & accassible 1 QW _0Oout Compllance with Reducad Oxygen Packaging, other
Tt A : c T : A specialized processes, and HACCP plan
b Inad fro
ON OouT Food obialy L approved Soce 30 E'IN E::g Special Requirements: Frash Juice Production
12 OINA E‘ ) Food recelved at proper temperature o IN.D ouT
- R
13| B OouT Food In good condition, sale, and unadulterated 31 DNfK O N/O Speciat Requirements: Heat Treatmant Dispensing Freezers
14 E l 4 E'.l] g}g gee:;li-lr:;lmracords available: shelistock tags, parasite |3z g:kg gg Speclal Requirements: Custom Procassing
DUT 33 SPI‘N O g;g Special Requirements: Bulk Water Machine Criteria
15 ONA O NO Focd separated and protected
o B ouT 24 OIN_OouT Special Requirements: Acidified White Rice Preparation
16 Food-contact surfaces: cleaned and sanitized DNA O NO Criteria
ON/A L] NIO
Proper disposition of returned, praviously served, 8N Oour
17| BN O out rocandiioned, and wsale food 35 QN Critical Control Point Inspection
{36 o ":K DOUT | orocess Review
18 EI:ITA oo J Proper cocking time and temperatures
a7 O I8-0 ouT Variance
19 D O our P r reheating procedures for hot hold| A
OIN OO
2| ona 0 Proper cooling time and temperatures Risk factors are food preparation practices and employea behaviors
— that are identified as the most significant contributing factors {o
21 ONA g z:'g Proper hot holding temperatures foodborne iliness.
Public health intarventions are control measures to prevent foodborne
22 IN O OUT ON/A | Proper cold holding lemperatures lliness or injury.
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7/;'// /9

GOOD RETAIL PRACTICES

Good Retail Practices are preventative measures to control 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 QUT=not in compliance N/O=not observed N/A=not applicable
” Safa Food and Water tensils, Equipmant and Vending )
38 | O™ O ouTEMiA O NO| Pasteurized eggs used where required 540 IN BUT Food and nonfood-conlact surfaces cleanable, property
99 eq (_y designed, constructed, and used
39 | QN 0 OUT Water and ice from approved source Warewashing facilities: installed, maintained, used; tast
Food Tempsrature Control 95 ’B{“ 0 ouT dnva slrips
Proper cooling methods used; adequale eguipment 56 LEN_ 0 OUT Nanfood-contact surfaces clean
40 E’m g out I:INIAE’N'J'D for temperature control K¢/} ¢ 4 )¢, : Physical Facilities
41 [OINOouUT EINIAJ?ﬁIO Plant food properly cocked for hot holding 57 JZ«J O OUT ON/A | Hot and cold waler available; adequale pressura
42 |OINQO CUT EINIAE‘NTO Approved thawing methods used 58| 0O IN O OUT EON/A | Plumbing installed: proper backflow devices
43 Q‘fN 0 QUT ON/A Thermometers provided and accurate 59 ,E/IN 0O CUT OON/A | Sewage and waste water properly disposed
Food Identification ; 60 BN O OUT CIN/A | Tollet faciities: properly constructed, supplied, cleaned
44 ,EI‘Iﬁ O out Food properly labeled; original container 61 ,Bﬁ O OUT ON/A | Garbage/refluse proparly disposed; facililies rmaintained
Prevention of Food Contamination i 62 |.ETIN O OuT Physical facilities installed, malntained, and clean
45 ’D'"‘:! O ouT ‘I)r;s;:i::‘sésn:;::re lz!_:dnd animats not present/outer 63 mN Oout Adequate ventilation and lighting; designated areas used
Contamination prevented during food preparation,
4B E’m O out storage & display 64 m 0 OUT ON/A | Existing Equipment and Facilitles
47 L3N O ouT Personal cleanliness
48 JJ‘Iﬁ O OUT ON/A O N/O | Wiping cloths; properly used and stored 'Administrative i
49 | O IN O OouUT ON/, N/O | Washing fruits and tabl
= A'E/- ~ n? e 65(CIN OOUT Eﬁh\ 801:3-4 OAC
Proper Uss of Ltansils =
50 (3-8 0 oUT ON/A CI N/O | In-use ulensils: properly stored 66 ﬁ‘h’q 0O OUT CIN/A | 3701-21 OAC
LHensils, equipment and linens: properly stored, dried,
51 |.&1N O ouT ONA hendled Correct V]DL‘[ )(1;7, S pripy }/ e \/
52 LEFN 0 OUT ONA Single-use/single-sarvice articles: properly stored, used 5‘7’& refecrA 0S8 S /eCTon,
53 (OINDO OUTﬂNIA O N/O | Slash-resistant and cloth glove use
- S g 3 o o Observations and Corrective Actions el
5 . __Mark "X"in gggrogriate 'box:for. COS end R: COS=comacted on-site during inwn R=ropeat violation e 11—
Item No.| Code Section { Priorlty Level | Comment cos n
y 3 2.4 NC | Frouide dorymgainbion 4o Hedth Dipf. thet at beast cnme o|o
Manﬂ;}u s cephtied in -I—n,f ovH L
23 Ensure it _hnsst mede dnjjnv-.*; e S dnling) Yhe 7 ojo
dm/ dote purbire_rec . irepi Eprfc ., (870
29 Enere all cherhid/ spray/ }w‘/*/g re lokedod witd |00
(o v Fiengs 0|0
LAY 4y MC ohstriel 15h contriness he pe, yetsseod f1 Skbie o|o
* / ‘J
lotce , ec. Thise ~ i Do
Pre vids NSE 7 /)ﬂlﬂ Ve ConFeinterS As Sre my{ by 4 el O | D
(< fos,tru’ Conpne _ o|o
TV Person I s /e 7 f’ba/ o|o
V)| Hotrrd colf H /ﬁm%r_a_gg,a}!zj F/<YE clee O o
iASpection. o|o
VY 1l mzshine povidine, rrgeirad 50 -1 pph ChL riie o|o
f/{frfr/.f,/ e ll; A ; CHER g|o

" 729

LEVEL: CZEKITICAAL NC = NON-CRITICAL
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