State of Ohio

Standard Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code
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License holder Inspectian time (min) | Travel time {min} Other
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Type of visit [check} Follow-up date {if required) | Sample datefresult (if reguired)
[} Standard IE:FoHow up [ Foodborne O 30 day
[J Complaint ] Prelicensing {_] Consultation [ Other specify

3717-1 OAC Violation Checked
Management and Personnel

Peisonous or Taxic Materials

2.1 | Employee health 44 | Mainteniance and operation 7.0 | Labeling and identification
22 | Personal cleanfiness 4.5 | Cleaning of equipment and utensils 7.1 | Operational supplies and applications
2.3 | Hygienic practices 46 | Sanitizing of equipment and utensils 1.2 | Storage and display separation
24 | Supervision 47 |Laundering Special Reguirements
Food 48 | Protection of clean items 80| Fresh uiee orodct
I juice production
30 | Safe, unadulterated and honestly presented Water, Plumbing, and Waste B.1 | Heat treatment dispensing freezers
3.1 | Sources, specifications and original containers 5.0 | Water 9.2 | Custom processing
3.2 | Pratection from contamination after receiving 5.1 | Plumbing system B.3 | Bulk water machine criteria
33 | Destruction of organisms 52 | Mobile water tanks 8.4 | Acidified white rice preparation criteria
34 | Limitation af growth of arganisms 5.3 | Sewage, other liquid waste and rainwater 9.0 | Facility tayout and equipment specifications
3.5 | Identity, presentation, on premises labeling 5.4 | Refuse, recyclables, and retumables 20 | Existing facilities and equipment
36 | Discarding or reconditioning unsafe, adulterated L
17 | Special requirements for highly susceptible populations Physical Facilities Administrative
6.0 | Materials for constrection and repair 90%:3-4 QAL
Equipment, Utensils, and Linens 6.1 | Design, construction, and installation 3701-21 0AC
4.0 | Materials for construction and repair 6.2 | Numbers and capacities
4.1 | Design and construction 6.3 | Location and placement
4.2 | Numbers and capacities 6.4 | Maintenance and operation
4.3 | Location and installation

Ma;m&ug_qmmgmguff«fmwn-}mn [‘n,ﬂ 7y fo//cwmf .

Cr'r-!’f (/7/ Vl(?//rﬁnnﬁ fl’m LE /7 2K /'/Jr’/"'/%d/‘//u/f}"ﬂ M7 /‘TA Y 1o ('7"

_Fime f—/ ,/Jr/ﬁ 7 smc—ﬁéﬁ

En Siry ("";HsLL B

.iw/i (‘}a/r'///f /A}/ Cell 2berie (TIZ/}JW

el ﬁ””’f/{‘,’/@ HLe

/
Note: f7:'§/'u5".ﬂ.'/ (}’77“/(0/\//)7/ 7170;75 h////’/{--/A //(fW );n///ﬁk- i /4{1{7/

ﬂﬁ// mﬁy?/ 3/,;/,-:; ZE yz _,”;mn%/rn

ﬂ//‘«‘ vl

t’HSuv.«; t’JnUzufo/ \‘//r/u. hrﬂL]L/{Sﬂf’j I']!Gr anrpﬂ/f;‘nzz AN YJ/A[\

0 Lﬂ Ve lnn»( Iﬂr/yﬁ

////'/r/h Va N 77F%

Inspec{ad by
/c, VO r> il

"SYSIT #

Licensor

5}40\/(0/4@

ved by

MA/ A (efmna N

3458

Title

Phone

HEA 5302 2/12 Ohic Department of Health”
AGH 1268 2/12 Ohic Department of Agricultura

- 7/ “Bistribution: Top copy—Operator, Bottom copy—Local health department

ls] _.L‘ of_f_




