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State of Ohio

Food Inspection Repot.

Authority: Chapters 3717 and 3715 Ohio Revised Code

109 Froexess ﬁl’lVf:

Y3014

Name of facility Check one | License Number Date
Cegs Everprize LLc OBA Juba FSO DRFE 215 4/19
Address 4 Clty/Zip Code f

Lleense holder L

KEKS Enterprise Lrc

Danyille
9 (0 |

Travel Time

|5~

Category/Descriptive

(35

Type of Inspection {check all that apply}

Follow up date (if required)

tandard [ Critical Contrel Point {FSO) [ Process Review (RFE) O Vanance Review [ Fellow up

O Foodbome 0O 30 Day 0O Complaint

O Pre-licensing [0 Consultation

el

T water sample datefresult
{if required)

art—

FOODBORNE ILLNESS RiSK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark designated compliance status (IN, OUT, NIO, N/A) for each numbered item: IN=in compliance QUT=nol in compliance N/O=not observed N/A=not applicable

Compliance Status | Compliance Status
| . Suparvision ] 1 . TimelTemperature Gor+volsd for Safety Faod (TCS food)
1 Eﬁ:l Clout O NA l;:rr?;:q;n:&‘a;ge presant, del,.eirates knowfedge, and 23 ’E:TA g g;‘g Proper de*e marking and dispaositian
I 2 couT O NA Camﬁag':;o:y:;oﬁil:::hhianager 24 DN iA % g;’g Time as a public health control procedures & records
| 'y h
E Manayemeant, food employees and conditional employee; Consumer Advisory
i3 Prﬁ QouT O NA knowledge, responsibilities and reporting O O ouT T
125 Consumer advisory pravided for raw or undercocked foods
4 ‘ﬁ‘rN OQUT [3 NA | Proper use of restriction and exclusion i _-’A
5 Q‘Iﬁ OouT O Nia_ | Procedurss for responding to vomiting and diarrheal events Highly Susceptible Populations
; Good Hyglenic Practices Ol ouT . .
Past d food t hibited food t offarad
6 | @M O OUTJE’EIO Proper eating, tasting, drinking, or tobacco use ;25 A i asteurized foodw:uaps: prohibited foods nat ofrere
7 p‘h O OUT O N/Q | No discharge from eyes, nose, and mauth | Chemical
‘Preventing Contamination by Hands 11 1o O ouT
27| Food additives: approved and properly used
8 pﬂi O OUT E1 NfO| Hands clean and properly washed NIA
IN O ouT .
IN O OUuT No bare hand contact with ready-to-eat foods or approved ZH’E‘;A Toxic substances properly identified, stored, used
2 [‘Ona O N altemate method properly followed : s
Conformancs with Approved Procsdures
10 _,ng QouTt I:l N/A | Adequats handwashing facilities supplied & accessible ; OIN OQUT Compliance with Reduced Oxygen Packaging, r
= B - _Appro ved Source 7 ONA speclalized processes, and HACCP plan
i N Dglljl: food chtained from approved squrcs 3o EP:TA DI:I g:‘g Special Requirements: Frash Jui roduction
12 EINIA E}'ﬂ’c’ Food received al proper temparature Om Oout
: ing Fi
13l @IN O out Food in good conditlon, safe, and unadulterated 31 awa o no Spectal Raquirements H)ﬁéﬁmtlﬂerﬂ! Dispensing Freazers
i ilable: N T . R
14| O " Dng'l,g seeglt:’rggo:‘acords available: shellstock tags, parasite a3 gblm\ gg:lo Special Require - Custom Processing
: Fal
= _Protaction from Contamination = e } 33 gl‘:'fA I|::l| ﬁg Spacial Re/qd(emﬂﬁfajﬁm Machine Criteria
15 DIEJTA Elz:g Food separated and protecied
O ouT 34 OIN OoUuT Specl.{lieqmremenls {czdlﬁed While Rice Preparation
16 ENIA ONo Food-contact surfaces: cleaned and sanitized ONA O NiO Cri
Proper dispasilion of retumed, previously served, OIN OouT 1/ )
17 P’h”d 1 out reconditioned, and unsafe food 35 Ona /| Critical Cantrol Point Inspection
" Tiine/Temperature Controliad for Safity Food {TCS food). s ON O out | Brocess Raview
18 g'm 0 out rProper cooking time and temperatures Dwa_ 7
_ -
NiA O NIO leatheils 150 E | QN OOUT |
OIN Oout ON/A
19 a O NO Proper reheating procedures for hot holding
OIN Oout | . . .
20| AN Ao Proper cooling time and temperatures Risk factors are food preparation practices and employae behaviors
| that are identified as the most significant contributing factors to
21 SIJITA ,Dp'gfc: Proper hot holding temperatures | foodborne iliness.
Public health interventions are control measures to prevent foodborne
22 IN O QUT ON/A | Proper cold holding temperatures illness or injury.
Temeatoe = -l"i_?: .f'j:u.!-‘."r;. Jnm,_?"_é. Fr_
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\ State of Ohio (

Food Inspection Repon
Authority: Chapters 3717 and 3715 QOhio Revised Code

Name of Facillty

KEYS En‘!gr,ﬁnﬁ(,, Lee Rt j:m}?g}/‘j;(f

Type of Inspection

S—fmndtz /e 5}/

Date

2l
71

GOOD RETAIL PRACTICES

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

Mark designated compliance status (IN, QUT, N/Q, N/A) for each numbered item: IN=in compliance OUT=not in compliance NIO-nol obsarved N/A=not applicable

Safe Food and Water

Item No.

Code Saction

Priority Level

Comment

- . Foocl and nonfooc.l.;o;ﬁlacl surfaces cleanable, properly
3a Dﬂ Oou N/A O] N/O{ Pasteurized eggs used where required 54 ,DI/N 0o out designed, constructed, and used
39 OV IN O OuT Waler and ice from approved source Warewashling facilities: Installed, maintained, used: test
7 AT e - 55 IN O OUT ON/A
Food Temperatura Centrol 7, strips
Proper cooling methods used; adequate equipment 56 0 out Nonfood-contact surfaces clean
40 | MN QouTONAD NO | - temperature cantrol Physical Faclilties
41 | O INO OUT, /A O N/O | Plant food properly cooked for hot holding 57 A,E’m O QUT ON/A | Hot and cold water available; adequate pressure
42 ,ﬂ/IN 0O ouT ON/A O NiO | Approved thawing methods used 58| 00 IN O OUT ON/A | Plumbing installed; proper backfiow devices
43’,54'«1 0O ouT anva Themomelers provided and accurate 59 ,E’ﬂﬂ {0 OUT OON/A | Sewage and waste water properly disposed
Food|ldentification 80 IN [0 OUT CON/A | Tollet facilities: properly constructed, supplied, cleaned
44 | ,Eﬁﬂ O out Food properly labeled; original container 81 ‘,Elﬁ 00 OUT E3N/A | Garbagefrefuse properly disposed; facilities maintained
: Pravention of Food Contaminetion 62 ,EIIN O out Physical facilities Installed, maintained, and dean
insects, rodents, and animals not present/outer .
45 ﬂd aout openings protactad 63 ’G’lﬁ 0 out Adequate venlilation and lighling; designated areas used
Contamination prevented during food preparation,
46 ,Eﬁ" out siorage & display 64/Q/|N O OUT ON/A | Existing Equipment and Facilities
47 LE N 0O oUT Personal cleanliness
48 _,B'm O ouT ON/A O N/O | Wiping claths: properly used and stored Administrative
48 |0 INO OUT DNI&Z’NIO Washing fruits and vegetables
ré 65| 0 IN O OUT 901:3-4 OAC
; : Proper lise of LHensiis »
50 ’I,?’rN 0O QUT ON/A O N/O | In-use utensiis: properly stored &6 F’lﬁ 0O OUT ONA | 3701-21 OAC
51 _.EIIN O OUT ON/A rl‘.lalsgls;:: equipment and linens: properly slored, dried,
52 _,EﬂN 0O oUT ON/A Single-use/single-sarvice articles: properly storad, used
S31O0IND OUT,ﬁﬁIA 0 N/O | Slash-resistant and cloth glove use
i Observa_tions and/Corrective Actions ;
' Mark ™" in appropriate box for COS and R: COS=cormected on-site during ins n_R=repeal vioiation J

Acce ptnble lqn/,/m;‘ir -Jr;mmrn'fu/zi chscrved For
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Pearson In Charge

==

Date: / /?’ /

%g/

M@MD

g (n HO

: AL
PRIORITYLEVEL: C=CRITICAL JC= NON-CRITICAL
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