State of Ohio

Food Inspection Report
Authority: Chaplers 3717 and 3715 Ohio Revised Code

KEKS Evltronse  LLC

05

Nama of facility Check one License Number Date
KEKD Enterarise, lic)0gd] Suhiay |PFO ORFE H17 3/in/ 502
Address 4 ‘ / ! City/State/Zip Cade 77
|32 20 Anchor il Hlt? wenr OH Y7625
License holder s Inspection Time Travel Time Category/Descriptive

10 C35

0 Standard

Type of Inspection {check A that —apply;
O Critical Control Point (FSO) O Process Review (RFE} O Variance Review [ Follow up
O Foodborne 00 30Day O Complaint

O Pre-icensing O Consultation

Follow up date {if required} | Water sample datelresult
{If required)

]

FOODBORNE [LLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark designated compliance status (IN, OUT, N/Q, N/A) for each numbered item IN=in compliance OUT=no! in compliance N/Q=nct abserved N/A=not applicable

Compllance Status

Compliance Status

Hands clean and properly washed

Suparvision Time/Temperatura Controlled for Safaty Food (TCS foot)
Person in charge present, demonstrates knowledge, and 0O our ) . -
1 ﬂ‘lﬁ OouT O NA performs dutieg P 9 23 ON/A O N0 Proper date marking and disposition
2 | &N OouT O NA | Certified Food Pratection Manager O -0 ouT }
T
Employeo Health 24 A O NG ime as a public health control: procedures & records
Management, food employees and condilional employees Consumar, Advisory
3 ,ﬂﬁ QouT 00 NiA knowledge, responsibilities and reporting 0 I ouT
- - [25 ,zﬁq Consumer advisory provided for raw or undercooked foods
4 | BN OoUT O NA | Proper use of restriction and exciusion A
5 m O0ouUT O Nfa | Procedures for responding to vomiting and diarcheal avents Highly Suscaptible Populations
i Good Hygienic Practices O Iy 0 ouT . .
Past ;
6 LETIN 01 OUT D) N/O | Proper ealing, tasting, drinking, or tobacco use 26| Lafia asteurized foods used; prohibited foods nat offersd
7 iN OO OUT O N/O | No discharge from eyes, nose, and mouth Chemlical
Prevanting Contamination by Hands gm O out
Foed addilives: d and rl d
8 /mﬁ 0 ouT O N/O 27| A ives: approve properly use

e
Lo BN O our

Toxic substances properly identilied, stored, used

IN O OUT No bare hand contact with ready-lo-eat foods or approved ONA
8 ["Ona 1 NIQ alternate method properly followed
P Conformance with Approved Procedures
10 E‘[ﬁ OOUT 3 N/A | Adequate handwashing facilities supplied & accessible ) OiN OouTt Compliance with Reduced Oxygen Packaging, other
Approved Sourca ON/A specialized procasses, and HACCP plan
IN Food obtained fi roved source
i ’g/IN EID 03.: ° fom app 30| EI:TA DE! gg Special Requirements: Fresh Juice Production
12 ONA NO Food raceived al proper temperature oW Oour
31 i i i
3| &N O out Food in good condiion saTe and onadulioraied ONA O NO Special Requirements Heat%i Dispensing Freezers
14| B II;IA %g}g ‘I;:Sqtt;t:‘rg:iio;ecords available' shellstock tags, parasite 10 S’LTA gg:g Special Raquireme%om Processing
Protection from Contaminatian
N O out 33 EP:TA %gj,’g Special Rypira/m’ tsﬁkWaler Machine Critaria
15 DwA O No Food separated and protected 7
SN T out 54| BIN OOUT Spectal RequiLMeJls Acidified White Rica Preparation
18] Gnia 0 NiO Food-cantact surlaces: cleaned and sanitized ONA ONO | Criteria
i IN
17 m O out zrgop:éil?;i‘;‘:":xdc::nr:;;'em;dédpm"ious'y served, 35 gN!A o ou v Critical Cantrol Point Inspaction
Time/Temperaturo Controlisd for Safety Food (TCS!food) (m] ouT )
36 ON/A Process Review
18 g)NTA Il::l' g}g Proper cooking time and temperatures -
’DI 0 ouT 37 EIIILTA 0O our Variance
19 DN?'; O Nio Proper reheating procedures for hot holding
Omw Dout o ) )
20| One =0 roper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
_erin 0 out foodborne ill
21 OnA O NG Proper hot holding temperatures oadborng iliness.
Public health interventions are control measuras to prevent foodborne
22 IN O OUT EIN/A | Proper cold holding temperatures illness or injury.
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State of Ohio

Food Inspection Report
Authority: Chapters 3717 and 3715 Chio Revised Code
MName of Facility Typ of Inspection Date

KEK§ t‘.’ﬁ(rﬁr: se , LL( /f)ﬁl‘/ Jm)jz,da/\/ [ﬂ//ﬂrf/ 3////305’0

j M GOOD RETAIL PRACTICES

Good Retail Practices are preventalive measures to control the introduction of pathogens, chemicals, and physical objects into foods
Mark designated compliance status (IN, QUT, N/Q, N/A) for each numbared item: IN- n comp!lance OUT-not in compl:ancs N/Q=not observed NlA-not applicabl

Safe Food and Water Utarlsils. Equipment and Vendlng

: . . Feod and nonfood-contact surfaces claanable, prope
38 | 0O 1;4 a OU’I" N/A O N/Q| Pasteurized eggs used where required 54 m'l 0 out designed, constructed. and used _
39 [ AN OOUT ON/A Water and ice from approved source e E{ 0 ouT O | Warewashing faciliies: installed. maintained, used. tes

. Food Temperature Control A )’ strips
Proper cocling methods used; adequate equipment 560N O ouT Nonfocd-contact surfaces clean
40 ,ﬁq OOUTONADINO | ¢ temperature cantrol Physical Facilities
41 |O0INOOU N/A O N/O | Plant food properly cooked for hot holding 57 ,EﬁN J OUT (ON/A | Hot and cold water available, adequals pressure
42 ‘,EﬁN 1 OUT ON/A O NIO | Approved thawing methods usedf.{‘._(;" 2eX, KI'HD 7158 OIN OouT Plumbing installed; proper backflow devices
43 /2114 O ouT ON/A Thermometers provided and accurate DN"} oo
" Food ldentification _ 59,4:115 O OuT OON/A | Sewage and waste water properly disposed
a4 ,B/ND ouT Food properly labeled; original container sol,ﬂjm O OUT [ON/A | Tailel facilities properly constructed, supplied, cleaned
|Pravention of Food Cantamination 61 ,r@l O OUT OON/A | Garbage/rafuse properly disposed; faclkities maintalned
45 ,d/ IN O OUT R Al e BT Gl R e TS 6200 IN D ouT Physical facilities Installed, mantained, and clean, dogs i
A openings protected NIO outdoar dining areas
,ﬂ/ Contamination prevented during foed preparation, D&A 0
46 140 w0 our storage & display
a7 /d)N O OuT ONA S et ESIdIN g out Adequate ventilation and lighting. designated areas used
r

43,’6 IN [J OUT ON/A O N/O | Wiping cloths: properly used and stored 64 /Eﬁ;Q [J OUT ON/A | Existing Equipment and Facilities
49 | O INO OUT I:INIA,Ef N/O | Washing I.ruils and v_egetables = Administrative
] N Proper Use of Utensils
50’,E]’|N [ QUT ON/A O NIQ | In-use utensils: properly stored 65| 1IN O Our/ﬁ"m 80134 0AC
51 ’ﬂf"in OUT CINA rl;.lals:;:lds, equipment and linens: properly stored, dried, 66/Ef|N 0 OUT CIN/A | 3704-21 OAC
52 N B OUT ON/A Single-use/single-service arlicles: properly stored, used

53 N O OUT ON/A O N/O | Slash-resistant, cloth, and latex glove use

Observations and Corrective Actions
Mark "X" in.Bppropriate box for. COS.and R: COS=corrected on-sile during inspaction R=repeat violation
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