State of Ohio

F _od Inspection Report|
Authority. Chapters 3717 and 3715 Ohio Revised Code

O Foodbome O 30 Day I Complaint O Pre-licensing [ Consultalion

Nama of facility Check one License Number Date
- [ e Y -y -
ow Dot £4033 L TR R
Address City/Zip Code
o~ i = 1 . i i [

S0k West (C\pstaut Wk, \Jeynin B
License holder Inspection Time Travel Time Category/Descriptive

VEwW Vot & 4] NC3S
Type of Inspection {check all that apply} Follow up date {If required) | water sample date/result
O Standard O Critical Control Point (FSO) O Process Review (RFE) I Variance Review - Follow up I (if required)

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
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1 | O DOUT [ N/A p:rrf"::orrr:ts dult;g p 1 . rigdge, £n | ONA O N Proper date marking and disposilion
2 | OIN JOUT ONA | Certified Food Pmtec!icn_hﬁanagar OIN Oour -‘
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: 5 | LJIN OOUT O N/A [ Procedures for respong-ng o vomiling1.'land diarrheal events _Highly Susceptible Populations
Good nic Practices OmIN OouT
- - Pasteur f ]
6 | CIIN O OUT O N/Q | Praper eating, tasting, drinking, or tobacco use 26| ONVA i aslieurized foods used; prohibiled faods not offered
7 [ CJIN O OUT O N/Q | No discharge from eyes, nose, and mouth Chemical
Praventing Contaminatien by Hands ?J QN Oout
Food additives. d
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s . Protaction from Contamination
Y 33 S;TA g gg Special Requirements: Bulk Water Machine Criteria
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8| OvA O O Food-contact surfaces: cleaned and sanitized ONfA O N/O Criteria
17 Proper disposition of retumed, previously served, 1. OIN OouT ,
OIN OouT recondlioned, and unsale food 35 ON/A Critical Control Point Inspection
- ‘Time/Temparature Controlied for Safety Food (TCS food) | e O O out Procass Review
OIN OouT . ON/A
18 Proper cocking time and temperatures
ON/A O N |
37 O N 0 our Varlance
19 DN O our Proper reheating procedures for hot holdin IE oA
ON/A C1 NI P ap 9
OmN gQout | P .
2 Ona ONO roper cooling time and temperatures Risk factors ara food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
21 S’LTA g g}g Proper hot holding temperatures foodborne iliness.
Public health interventions are controf measures lo prevent {codborne
22| OIN O OUT ON/A | Proper cold holding temperatures iliness or injury.
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GOOD RETAIL PRACTICES

Good Retail Praclices are preventative measures to control the introduction of pathogens, chemicals, and physical objecls into foods.
Mark designated compliance status (IN, OUT, N/Q, N/A) for each numberaed item: IN=in compliance OUT=not in campliance N/O=not observed N/A=not applicable

8afe Food and Water iitansiia, Equipment and Vending
38 | OIN O OUT A O NfO| Pasteurized eggs used where required 54| 0IN OoOUT Food and nonfood-contact surfaces cleanable, properly
designed, constructed, and used
38 10N OOUT Water and Ice from approved source Al Warewashing facililles installed, maintained, used test
Food Tamperature Control @ S ’é S strips
Proper cooling methods used; adequate equlpmenl 56) O IN O OUT Nonfood-contact surfaces clean
40 [ON D ouTONnA DN | o0 o anirol i ~ Physical Facilities : [
41 | OIND OUT ONA O N/O | Plant food properly cooked for hot holding 57 |0 IN O OUT ON/A | Hot and cold water available; adequate pressure
42 | O IN 3 OUT ON/A O] N/O | Approved thawing methods used S8 (0O IN O OUT ON/A | Plumbing installed; proper backflow devices
43 | O IN O OUT CON/A Thermometers provided and accurate 59| 0O IN O OQUT CON/A | Sewage and waste water properly disposed
" Food IdentHication 60| O3 IN [0 OUT COIN/A | Tollet faciities properly constructed, supplied, cleaned
44 |OINOCUT Food properly labeled; original containar 61| 0N O OUT ON/A | Garbage/refuse properly disposed; faciiities maintained
Prevention of Food Contamination 62|00 N OoUT Physical facilities installed maintained, and clean
45 |OINDO OUT :;;im;?r:{::{:dnd s =l 63|00 IN OOuT Adequate ventilation and lighting; designated areas used
Conlamination prevented during foed preparalion,
46 |OINDOOUT storage & display 64| (O IN O OUT ON/A | Existing Equipment and Facilltias
47 |OINO OUT Personal cleanliness
48 | O IN O QUT ON/A O N/Q | Wiping cloths: properly used and stored _ Administrative
49 | O N O OUT ON/A O N/O | Washing fruits and vegetables
= T 65| 01 IN [0 OUT ON/A | 801:34 OAC
Propar Use of Utanslis
50 | O IN O OUT ON/A O N/O | In-use utensils: properly stored 66| 0O IN O OUT ON/A | 3701-21 CAC
51 | O IN O OUT ONA :;ﬂgfj.:f' equipment and linens: properly stored, dried,
52 | O IN O OUT ONIA Single-use/single-service arlicles: properly stored, used
53 | OIN O OUT ON/A O N/Q | Stash-resistant and cloth glove use
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