State of Ohio

r

Food Inspection Rep\_.t

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of facility N Check one Licanse Number Date
KEKS Evdergrise, Lic)DBA Subi ay S0 CRFE /7 2715
Address / Clty/Zip Code ’:
12220 Anchor €4 Howarz!  4303%
License holder Inspaction Time Travel Time ] Category/Dascriptive
VEES Enterprise , LIC 0 (35

Typg of Inspaction (check’a]l that appli{)
tandard [0 Critical Control Point (FSQ} [ Process Review (RFE) (I Variance Review [ Follow up

O Foodbome O 30 Day

{1 Complaint O Pre-licensing O Consultation

Water sample datsfresult
{If required)

———

Fellow up date (if required)
e

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

| Mark desngnated comphance status (IN, OUT, N/O, N/A} for each numbered item: IN=in compliance OUT=not in compllance NIO not observed N/A=not appllcable

Compliance Status

Supervision

Compliance Status

Time/Temperatura Controlled for Safety Food [TCS food)

1 ;m’mom OnA

Persan in charge present, demonstrates knowladge, and
performs duties

- ng Oout
NA O N/O

Proper date marking and disposition

2 | O#d QouT O NiA

Certified Food Protection Manager

Employea Health

N Oout

. A O N/

S

Tima as a public health control: procedures & records

3 /uﬂ(DDUTDNfA

Management, food employees and conditional employee;
knowtedge, responsibililies and reporling

Consumer Advisory

4 | o OouT O N

Proper use of resiriction and exclusion

OIN [ouT
25 pdfa

Consumar advisory provided for raw or undercooked foods

5 | [J#€ QOuT O N/A

Procedures for responding to vomiling and diarrheal events

Highly Suscuptiblo Populations

Good Hygionic Practices

6 | OIN D out Do

Propar eating, tasting, drinking, or lobacco use

O O ouT
26 gatf.r:

Pasteurized foods used, prohibited foods not offered

7 Dofﬂ’ 0O ouT O N/Q | No discharge from eyes, nose, and mouth Chemical
: Praventiog Contamination by Hands 27 =X el Food additives: approved and properly used
8 | ¥ O OUT O NiO| Hands clean and properly washed (w7 :
N OouT )
s 0o out No bare hand contact with ready-lo-eat foods or approved 25| ONIA Toxic substances properly identified, stored, used
N/A O N/O alternate method properly followed o
Confermanca with Approved Procadurs |
10 _Dlﬁ OOoUT O N/A | Adequate handwashing facilitles supplied & accessible . OmN Qout Compliance with Reduced Oxygen Packaging, other
Approvad Source CON/A speclalized processes, and HACCP plan
il m Al Food obtained from approved source 30 QN O ouT Special Requirements: Frash Jufce Production
OIN OoUT Food ived at ' " ONiA O NiO
12 = 7 cod received at proper temperature
Sl o N QN O ouv Special Requiremanis: | Treatment Dispensing Freezers
13| oMN Dout Food in good condition, safe, and unadulterated ONA ONGC o
Oy 0O out Required records available: shellstock tags, parasite OiN O0UT ) . !
14 Bﬁ?: & NO destruction 32 CNA O NO Special Requiremepls: Custom Processing
. Protection from Contamination’ i
1 |ag B "f QOUT | oecial Re%eWk#r Machine Criteria
15 g)ﬂ g out Food separated and protected OwA ONO e
N/A O N/O L
d 34 O Oout SpecigiRequirements: Acidified White Rice Preparation
L out ; niti ON/A O NO Crit
16 N/A [ N/O Food-contact surfaces: cleaned and sanitized
Proper dispositlon of returned, previously served, OiN OouTt / .
17 /N O our reconditioned. and unsafe food 35 ONA / Critical Control Paint Inspection

Tima/Temperatura Controlied for Safety Food {TCS food)

OmN G our
18 ON/A I:I)Iff) Proper cooking tima and temperatures
19 a::‘ B Kol Proper reheating procedures for hot holding
0O Nio
O gout )
20 CINGA I;J’NIO Proper codling time and temperatures

2

prd

B)N Oout
N/A O NIQ

Proper hot holding temperatures

22| N O OUT ON/A

Proper cold holding temperatures

OIN OO
. OnNa /

Process Review

a7 OIN dOUT
CN/A

Variance

illness or injury.

Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
foodborne iliness,

Public health interventions are control measures to prevent foodborne
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State of Ohio

Food Inspection Report
—— Authority: Chapters 3717 and 3715 Ohio Revised Code
Name of FacHity Type of Inspection

eS, LLL A Emm}x e m?}/m{/ /?

GOOD RETAIL PRACTICES = 5|
Good Retail Practices are preventative measures to control the Introduction of pathogens, chemicals, and physical objecls into foods.

e

Mark deslgnaled compFiance status tIN OUT. N/O, N/A) for each numbered item: INn n compliance OUT=not in compliance N/Q=not cbserved N/A=not applicable
Safe Food and Water I _ Utsnslls, Equipment and Vending :
Food and nonfood-contact surfaces cleanable, proper
38 |OIN OOUT )aﬁm 0 N/O| Pasteurized eggs used where required 54 F’ﬁ Oour designed, constructed, and used
k1] IN EI ouT Water and ice fn:m approved source 55 P”ﬁ 0O ouT ONA Warewashing facilities installed, maintained, used; test
: Food Temparature Control ) strips
Proper cooling methods used; adequate equipment 56 | JAIN O OU_T i .Nor.lfoodmntact surfaces clean
40 )zﬂﬁ O OUTONAOINIO | ¢ oerature control Physical Facllities )
41 |OINDO OUTFﬁ'A O N/O | Plant food properly cooked far hot helding 57 )Z‘ﬁl 0O OUT ON/A | Hot and cold water available, adequate pressure
r.
42 )Z’IN 0O ouT ON/A O N1O | Approved thawing methods used 58 (0O IN O OUT CIN/A | Plumbing Installed; proper backflow devices
43 )Z’TN 0O ouT ONA Thermemelers provided and accurate 59 IN 3 OUT OON/A | Sewage and waste water properly disposed
: Food Identification - 60 ,aﬁq O QUT ON/A | Toifet faciiities: properly constructed, supplied, cleaned
44 F’ﬁl OouTt Food properly labeled; original container 61| 0O IN O OUT ON/A | Garbagelrefuse properly disposed: facilities maintained
Pravention of Food Contamination | |e2| N OouT Physical facilities installed, maintained, and clean
Insects, rodents, and animals not presentiouter .
45 ,B'm pout openings protected 63 JJ'ﬁl O our Adeguate venlilation and lighting; designated areas used
Contamination prevented during food preparation,
46 LETIN O OUT storage & display 64 ,E/IN [0 OUT £IN/A | Existing Equipment and Facilities
47 ;Mﬁ 0 out Personal cleanliness
48 [ 31N O OUT CIN/A O N/O | Wiping cloths: properly used and stored Administrative 2
49 I:I INO OUT E]N!A []’ﬁlo Washing fruits and vegetables
== ; J % - = 65| 0OIN 3 OUT/[ZI{IIA 901:3-4 OAC
Proper Use of Utenslis .
50 ',EI,IN 0 oUT [ON/A O N/O | In-use utensils: properly stored 66 ,EI’IN 0O oUT ON/A | 3701-21 DAC
51 ,Bﬂl O ouT ON/A 'IlJtenslIs. equipment and linens: properly stored, dtied,
E p andled
52 JZ’iN 0O OUT CIN/A Single-use/single-service articles: preperly stored, used
53 {OINOOUT )Eﬁ‘A O N!D Slash-rasistanl and cloth glove use

Observations and Corrective Actions

-] Py --Mam."i-.h'i" oprop: ted n R=rapeat violation
Hem Na.| Code Saction | Priorty Level | Comment

wy Elingaate (zuﬂ(}?m;‘/f o SMMZ{)_ZZ?A// in L;Hy

- /Hnufmr C hest -/’VN?M -1‘/‘))' CuslarAd Stpge., /m)"/c’,‘f'
LET s $h. J/Jﬂrf at ‘him A mS/_Jﬂc,Wé. -

[x]
o
o

| EvnSuse hecy n{;‘f'/ CEVeris ) WV,

— 1 Qiscussed  Sami-Slafien s and ohserved ELe Y
Sed g g th 1057 Jih/rs

l"ll"ll'll'll'll'll'll'll'll"ll'll'll‘ll‘ll'll-n-:'..

DDDEIDE]DDEIDDDUDDI

Person in Chnrge- “_L\(JV,\ g 4 Date: |_ |i 9
Vo ///7

PRIORITY FEVEL: C= CRITIEAL NC = NON-CRITICAL of

HEA 5302B Ohio Department of Health (6/18)
AGR 1268 Ohio Department of Agriculture (6718}




