State of Ohio

Food Inspection Repo. .

Authority: Chapters 3717 and 3715 Ohio Revised Code

2'375’ CﬂSAﬁL'/'DH {6‘/

Hovnre!

Name of facility :' Check one | License Number Date
Town Center Marvet # 400 oFso Xkre | 497 1)5/15
Address City/Zip Code T

JoZ2 &

License holder

Town Ceader ﬁ{MéMﬂ: Ine.

Inspection Time

30

Travel Time Category/Descriptive

1D (35

Type of inspection {chack all that apply)
O Standard O Critlcal Control Point (FS0) [ Process Review (RFE) [ Variance Raview ﬁff"ollow up
O Foodborne O 30 Day O Complaint

0O Pre-licensing [ Consultation

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

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

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

Compliance Status

Compliance Status

Supervision

Time/Temperaturs Gontrolled for Safety Food (TCS food)

1 | OIN OOUT O N/A s:rr::on’;;nﬂ?arge present, demonsirates knowladge, and 23 grjl?‘A g g:,'g Proper date marking and disposition
e o A Ceniﬁe;':oodl Prol:’:l;c:;‘Manaer 24 SJITA I[::!] z:g Time as a public health control- procedures & tecords
| Management, food employees and conditional amployes | Consumer Advisory
3 OIN DOUT LIN/A knowledge, responsiblilities and reporting ON OouT
— 25 Consumer advisory provided for raw or undercooked foods
| 4 | OWN OOUT I N/A | Proper use of restriction and exclusion = ONA
| 5 | CIN OOUT O NfA | Procedures for responding o vomiting and diarrheal avants | _Highly Susceptible Populations
| — Good Hygienic Practices OIN OouT . ,
{6 | OIN O OUT ON/O | Proper eating, tasting, drinking, or tobacca usa 6| ania Pasteurized foods used; prohibited foods not offered
.f 7 | O QoutTdNO |. No discharge from eyes. nose, and mouth Chemical
- " Praventing Contamination by Hands B OIN 0ouT
Food additives: approved and properly used
a8 | ON O OUT O N/C| Hands ciean and properdy washed i ON/A v op propeny
OIN OouT .
OiN OouT No bare hand contact with ready-to-eat foods or approved | |28 guya Toxic substances properly identified, stored, used
9 | Ona O N0 altemate method properly followed - - — —
Conformance with Approved Proceduros
10| CIN T3OUT O N/A | Adequate handwashing facilities sunplied & accessibla 20 OmiN Oout Compliance with Reduced Oxygen Packaging, other
T ﬁ!ﬂw Bource ON/A specialized processes, and HACCP plan
110N DCCJ)L]]’TT Egod sbiained irom:Apioved Souis 30 SBZTA DEI ﬂ},g Special Requirements. Frash Juice Production
12 DN O Food received at proper temperature
LB Ll 31| OQIN D OUT | o ol Requirements: Heat Treatment Dispensing Franzars
13l OIN OouT Food in good condition, safe, and unadulterated ONA D NIO pecial Requirements: Heat Treatment Lispensing
14 E;JTA II::ll g:g (l;{ee;;;i‘r;?onmcords avallable: shellstock tags, parasite 33 gr:':k ngf Special Requirements: Custom Processing
& < 5 jigEton 33 g;:A EI S:g Special Requiremenis: Bulk Water Machine Criteria
15 gr‘llTA gg:,'g Food separated and protected
pacial Requirements: Acidifi ite Rice Preparation
TN O ouT 2 OIN OouT Special Requi Acidified White Rice P tho
: ON/A O NI Criteria
16 ONA O3 N/O Food-contact surfaces: cleaned and saniized
17| N gour P ‘:g:én‘l’;{.‘f'"::d ‘:lfn':;';;“fz‘;dm""’“s'? served, 35 grm BOUT | critcat Controt Point Inspection
TimelTemperature Controfied for Safety Food {TCS food)
- aive Y (T A 36 SP:TA OOUT | brocess Review
18 QN O ouT Proper cooking time and temperatures
ON/A O N/O
O gour )
37 9 Varlance
19 OiN 0O ouT Proper reheating procedures for hot holding A
ON/A O N/Oo
OIN O ouT . .
20| Ona O N Proper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
.}£ 21BN g:l:g Praper hat halding temperatures foodbome iliness.
Public health interventions are control measuras to prevent foodborme
22| OIN O OUT ON/A | Proper cold holding temperatures liness or injury.
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State of Ohio

Food Inspection Repoi¢
Authority: Chapters 3717 and 3715 Chio Revised Code

Name of Faclllty

Titan G_nﬁr /‘“fmt’ej # 50

I

Type of Inspoction

01 lbsy Vi

Wops

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, OUT, N/Q, N/A) for each numbered item: IN=in compliance OUT=not in compliance N/O=not observed N/A=not applicable

Safe Food and Water Utensiis, Equipment and Vanding
. Food and nonfood-contact surfaces cleanable, propery
38 |OIN O OUT ON/A O N/O| Pasteurized eggs used where required 54| O IN OOUT designed, constnicted, and used
39 [OIN l:]_ ouT : Water and Ice from approved source : E 55| 0N O ouT ONA Warewashing facilities: Installed, maintained, used; test
Food Temperature Control strips
Proper cooling mathods usad; adequate equipment 56{C1IN O ouT Nonfood-contact surfaces clean
40 [OIIND QUT ONADINIO § ¢ o mperature controf Physical Facilitias
41 | OINDO OUT ON/A O N/O | Plant food properly cooked for hot holding 57| 0N O CUT ON/A | Hot and cold water available; adequate pressure
42 | O N O ouT ONA O N/O | Approved thawing methods used 58 | O IN O OUT ON/A | Plumbing installed; proper backflow devices
43 |0 IN O OUT ON/A Thermometers provided and accurate 59 | O IN O OUT ON/A | Sewage and waste waler properly disposed
'Food Identification 60| O IN [J OUT ON/A | Toilet facifities: propery constructed. supplied, deaned
44 1O INO OUT Food propery labeled; origina! container 610 IN O QUT ON/A | Garbage/refuse properly disposed; faciliies maintained
'Pravention of Food Contamination g210 N O OUT Physical facilitlies installed, maintained, and clgan
45 | I8 O OUT ;:i%m:::::g;;nd animals not presentiouter B3| IN O ouT Adequate ventitation and lighting; designaled areas used
Contamination prevented during food preparation,
48 |OIN O OUT storage & display 64| OIN O OUT ON/A | Existing Equipment and Facilities
47 [ O IN O OUT Parsonal cleanliness
48 | [0 IN [J OUT CIN/A O NIO | Wiping cloths: properly used and stored = Administrative e
49 | O IN £ OUT CIN/A 3 N/O | Washing fruils and vegetables
= e 65| 0 IN 1 OUT CIN/A | 901:3-4 OAC
_ Proper Use of Utensils
50 | O IN O OUT ON/A O N/O | In-use utensils: propery stored 66} 0 IN O OUT ON/A | 3701-21 GAC
51| 0N DOouT ONA rl‘.lal:glsj.g equipment and linens: properly stored, dried,
52 | O IN O ouT ON/A Single-use/single-service articles; properly stored, used
53 | O IN Q) OUT OIN/A [0 N/O | Stash-resistant and cloth glove use
p ~__ Observations and Corrective Actions
= - Mark " x_nggpf_'qpriale box for. COS and B B CO8=cotrectsd m—si‘_te_d_nm_frﬂgm R=repeat violaﬁon -
item No.| Code Section Priorig( Luvel | Comment
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PRIORITY LEVﬁ.: C= CRiTICA{ (/NC = NON-CRITICAL
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