State of Ohio

Food Inspection Report
Authaority: Chapters 3717 and 3715 Ohio Revised Code

Name of facility Check one License Number Date
Taco Betl F 3103 &FSO ORFE HI4 12/15/113
Addrass Clty/Zip Code ’
120 Newark RdA M Vernpn 43050
License holder Inspection Time Travel Time Category/Descriptive
Conting HUSm?'n/ﬂLL LLC 75 5 (45

Type of Inspection (chacl! all that appl

tandard  [¥Critical Control Point (FSO)} O Process Review (RFE) O Variance Review O Follow up

O Foodborne [ 30 Day O Complaint

O Pre-licensing O Consultation

Follow up date {if required} | Water sample date/result
(if required)

R

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

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

Compliance Status Compliance Status
Suporvision Time/Temperature Controlled for Safety. Food (TCS food)
1| &N OouTONA s:%‘:;;" dc:t?;ge present, demonstrales knowledge, and 23 m.ﬁ gg:’g Proper date marking and disposition
2 | g8 QOUT O NA Cemﬁe;;:T:y:m:Zt;ThManager 24 UmlNA g z;‘g Time as a public health control: procedures & records
Management, food employees and conditional employee; Consumar Advisory
3 w DOUT O NrA knowledge, responsibilities and reporting Omw 0our
125 Consumer advisory provided for raw or undercooked foods
4 | O™ DouT O NA | Proper use of restriction and exclusion WA o
5 | BN OUT O N/A | Procedures for responding to vomiting and diarrheal events Highly Susceptible Populations
Good Hyglenkc Practices OIN O0ouT ,
o | BIN D) OUT O N/O | Proper eating, lasting, drinking, of fobacco use 6| A Pasteurized foods used; prohibited foods not offered
7 | (34N £ OUT O N/O | No discharge from eyes, nese, and mouth Chemical
Preventing Contamination by Hands O Oour
27 Focd additives: approved and properly used
a | (3N O OUT CJ N/O| Hands clean and properly washed A
N O OouT
¥ O out No bare hand contact with ready-to-eat foods or approved 28 E?\UA Toxic substances properly identified, stored, used
9 | Ona O N alternate method properly followed — — - -
Conformance with Approved Procedures
10 | 4N OOUT O N/A | Adequate handwashing facilitles supplied & accessible ag OIN OouT Compliance with Reduced Oxygen Packaging, other
Approved Source B specialized processes. and HACCP plan
i I:lh N 583: Food ablained from approved source 30 EM!TA % g}g Special Requirements: Fresh Juice Produclion
12 ON/A INIO Food received al proper temperalure N D ouT
" N O ouT Food In good condilion, safe, and unadulierated kY| A T NI Special Reguirements: Heat Treatment Dispensing Freezers
14 I?IA II::I'I ﬁ;'g gggl::fzgcfwms avallable: shellstock tags, parasite 32 ,g;lTA gg:’g Special Requirements: Custom Processing
= 2 " Protection from Contamination
,& oUT 33 ga!l;lA g ﬁ:g Special Requirements,; Bulk Water Machine Criteria
ﬁ’ﬁ.ﬂ g N/O Food separated and protecied
3 B T ouT 34 OIN OouT Spectal Requirements: Acldified White Rice Praparation
/A O NfO Criteria
16 ONA O NIO Food-contact surfaces. cleaned and sanitized Ny
Proper disposition of relumed, previously served, M\‘ O out
" W bout reconditioned, and unsafe food 39 OON/A Crilcal Cantrol Point Inspection
| ~ Time/Temperature ' Contrallad for. Safoty Food CS food
B Al L 36 %IQTA Qour Process Review
18 ON/A % g:,'g Proper cooking lime and temperatures
Eourd 0orKe r eeported 195 F an chic Kep OIN OouT
; O ouT 37 5’"‘“ Variance
19 ONA O NO Proper reheating procedures for hot holding
OIN ouT p tina i d ; .
20( na w0 roper coaling lime and temparatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
=0
N Oout foodborne iltness.
21 ONA O N/ Proper hot holding temperatures
Public health interventions are control measures to prevent foodborne
22| 134v 0 QUTONA | Proper cold holding temperatures illness or injury.
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State of Ohio

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

Name of Facility

Taw Betl F 3103

Type of Inspection

5 mm(/aﬁ

Data

GOOD RETAIL PRACTICES

Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.
Mark deslgnated compliance status (IN, QUT, N/Q, N/A) for each numbered nem IN=in complianca QOUT=not in compliance N/Q=not observed N/A=not applicable

Safe Food and Water ‘Utensiis, Equipment and Vending.
Food and nonfood-contact surfaces cleanable, properly
38 |OIN DO OUTEI\I!AI:I N/Q| Pasteurized eggs used where required 54 | EJIN OO OUT designed, constructed and used
g [EAN O OuT Water and ice from approved source Warewashing faciliies nstalled, maintained, used test
IN OUT TiNrA ! '
Food Temperature Control 55 )N Ooutd strips

s0 N O oUT ONA T N/O Proper cogling methods used; adequate equipment /56 )O3 IN EOUT Nonfood-contact surfaces clean

for temperature control Physical Faciilties
41 | O IN O OUT ON/A ﬁ}uo Plant food properly cooked for hot holding 57 iN 3 OUT ON/A | Hot and cold water ava lable; adequate pressure

) v, 5 A

42 WN [ OUT ON/A O N/O | Approved thawing methods used Rp 'fr:r Jﬂ’ﬂ‘h ol { 58){ O IN O OUT ON/A | Plumbing installed proper backflow devices
43 |33IN O OUT GN/A Thermometers provided and accurate 59| O IN O OUT C3N/A | Sewage and waste water properly d sposed

Food Identification ] ( scb OIN E’ou‘r CN/A | Toilet taciities propery constructed, supplied, cleaned
44 |EINO OUT Food properly Iabeled; original container 61 mN O OUT ON/A | Garbageirefuse properly disposed; facilities maintainad

Prevention of Food Contamination {e2)0 N ¥bout Physical facilities instaled maintained, and clean
. ) t ' o

45 HIN Ooout c';;ien?:fg sr:drg:‘et:t:;d Ll R R g3 F)IN 0O out Adequate ventilation and ighting; designated areas used

Contamination prevented during food preparation,

:4} o IN)E:DUT storage & display 64 jB IN O OUT OON/A | Existing Equipment and Fa iles
47.| &N 3 OUT Personal cieaniiness
48 WIN 0O OuT ON/A O N/Q | Wiping claths: properly used and stored Administrative
49 | O IN O OUT OON/AY]D N/O | Washing fruits and vegetables
- = 2 . 65] O IN 0O ouT KJN/A | 801 3-4 OAC
Proper Use of Litansl|is ~
50 |¥3IN O oUT ONA O N/O | In-use utensils: properly stored 66 LKL IN O OUT ONA | 3701-21 0AC
51 mN O oUT ONA |’l‘..lalsallsallds, equipment and linens: properly slored, dried,
52 |} IN O OUT ON/A Single-use/single-service articles; properly storad, used
53 | 0O INO OUTYEN/A O N/O | Slash-resistant and cloth glove use
-; ' ' ] Observations and Corrective Actions : =
- Mark "X" in appropriate box for COS ag R COS=comected on-site dm inspection R=repsal violation = 3 5
Item No.| Code Section Prlnrlty Lavel | Commant
Ml 32 Ve Chserved [iAs lnr hu)p Strine, ﬁf L f‘uﬂr;m/énfﬁf anel
- lﬁasv"a are chipred [ bizban. Fro W/// i L )
aveveal (ontetlricrn 7‘#/’7:4 /77 AY)
Alo 4 5 Ve Ohjbr Vﬂﬁf huldr g on T}u [ 4] !1/ 1N ﬂr/{ﬁ - ONN 1y

ard en ety

J’”/?’fﬂ/‘/‘nn

fmfngz o fZiner LiAs. 'dron 2nd

’/‘nmm

nt

Inspector ielpnhtred o leall of 7 - ame " n? Sind]

Arky

tf\ /)rw(

nMr‘kf 7/0\7/'11-// 744‘ J'W/?.rrr#hnnfﬂ u?/ln

4¥eS n{ffﬂ}/;/\ ﬂl'l 5‘/?‘/ ‘A’V J’?LA

)’e.d? iS5,

/:f.

ﬁn/-(/;_ Sldhj_ﬁ <2ﬂ/‘;

oo | Y | N [Observed (dldne funplensant soudl 1A tofh_gastion.S
. ohAd af Hmes in Tht Ainirie . 5000 20t Elimingte

. Sme . and Mﬂ//:fn,n . v

let. | &% | _wC phservedd pepris bydd g0 vacly ec.y 1mnfrrf{<ﬁf /V//j

/{ll q 5)‘7”@/

n (/r‘?/

~ ewn a2

/_f/'_)‘rf__»‘f.-"'?rid

ununnnnmnnnnnun§
D|o|ojo|ojo|o|o(ojo|o|o|ojo|of|

In Chqrge

| mri

e

X‘Eﬁ VAN

ﬂ ¢

Date:

Enex o H#1)

T

RGNS

Y

C = NON-CRITICAL

HEA 53028 Ohio Department of Health (6/18)
AGR 1268 Ohio Department of Agriculture {6/18)
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State of Ohio °f

Continuation Report
Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of Facility

T e[ #H 31107

Type of Inspection Dats

Siatdpid [P | 1/t 55

Mark 'X" in apprupdata bux for COS ﬂl‘ldiR c05=corroctod on-slla durlng Iﬂspot:llr.;l‘-o':l:'r R=mpeahvfoiaﬂon

0bservatiqp§ and Corrective Actions (contmued)

Item No.| Code Sactlon | Priority Level |"Comment —
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PRIORITY LEVEL: C=CRITICAL NC=NON-CRITICAL

HEA 5351 Ohio Department of Health (6/18)
AGR 1268 Cont. Ohio Department of Agriculture (6/18)
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