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State of Ohio

ood Inspection Repol..
Authority: Chapters 3717 and 3715 Chio Revised Code

Namea of facility ) Check ona | License Number Date
_\j{,.i\] P[f-f{' J;LL{Da-] -8 FSO ORFE 0“ / /?/%E;‘__
Address City/Zip Code

30k \Wesk

Ch\usstnuet St

U&rnn‘m Y350

Licensa holdar

| VW Ppst # Yo

Inspectlon Time

Traval Time | Category/Descriptive

NC3S

Type of Inspection (check all that apply)
-&Standard O Critical Control Point (FSC) O Process Review (RFE) O Variance Review O Follow up

0O Foodbome [0 30 Day [ Complaint

O Pra-licensing O Consultation

Water sample dale!resuli
{if required)

Follow up date (if requlr-ad)

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 OUT=nat in compliance N/O=not observed N/A=not applicable

Compllance Status

Complianca Status

Supcrvision

ﬂmurremparature Gontrolled for Safoty Food (TCS food)

Person In charge present, demonstrates knowledge, and

'on O

zzl?ﬁ O OUT OINA

Proper cold holding temperatures

1 ?N BOUT O Nia performs dutles 2% ONA D NIO Proper date marking and disposition
2 o A | Certified Food Protection M B
O DouTDI N/A_{ e Em mHoa‘:tnh 20 24 0 ITA g g;]g Time as a publlc health contral: procadures & records
= | ry, . ¥ =
Management, food employees and conditional employee; Cansumer Advisory
3 P{N OouT O NiA knowledge, responsibilities and reporting be OIN £ 0UT c i
7 | E-'IN oouto NA Proper use of restiction and P = |2 A ‘ onsumer advisory provided for raw or undercocked foods
5 [ N gout g N!A Procedures for responding to vamiting and diarrheal events H_l!' hiy Susceptible Populations
Good Hyglenlc Practices oW Oour
& | OIN O ouT ONO Proper eating, tasting, drinking, or tobacco use 26 pﬁrA Pasteurized foods used; prohibited foods not offered
7 | C¥IN O OUT O N/© | No discharge from eyes, nose, and mouth T ' Chemical
= Praventing Contamination by Hands OIN O ouT
1 Food additives: rl
8, OIN Oour qﬁro Hands clean and properly washed 27 ;I'MA additives: approved and properly used
| IN O ouT
OmN Oput Na bare hand contact with ready-to-eat foods or approved Zﬁr ONA Toxic substances propsrly identified, stored, used
¢ | Ona o/Nio alternate method properly followed -
. __ Conformance with Approved Procedures
10 ?ﬁ OOoUT O N/A | Adequate handwashing facililles supplled & accassible 28 OIN OouTt Compliance with Reduced Oxygen Packaging, other
= _Approved Source ON/A specialized processes, and HACCP plan.’
| Food obtained from a od o
11 2 :: EID 33.:' obtaine m approved sourc 30| SI\IJTA Il::II E:JOT Special Requirements: Fresh Julce}?ﬂéuction
12 Uf Focd received at proper temperalure T
CINiA LI 31| BN D OUT | o5 cial Requirements: Heat Tréatment DI ?n’sin Fraez
13| 21N ‘Dout Food in good condillon, safe, and unadulterated ON/A O N/O Pe quirements: Heat aument Lis 9 s
: IN O ouT . Vi
14 D II;IA I:II:l g'l,Jc;l' g:gtlrlgggoaecords available: shellstock tags, parasite 32! SNIA Il::'l o Special R equ:remenls?éom Procéss]
: Protection from Contamination
— - 3 QiN O out Special Requiremgals: Bulk Water Machine Criteria
N aout | Own/a O N0
15 ON/A O N/O Food separated and protected
O DouT 34 OIN B out Special Requrnments: Acidified White Rice Preparation
16 Food-contact surfaces: cleaned and sanitized ON/A O N/O Criteria
ON/A NI
Proper disposition of returned, previously served, QN Oout )
17: p’iN 0 out e 35 Ona Criticgf Control Point Inspection
Tlmon‘empnmtum Controliod for Sa Food (TCS food =
oty 1 ) 36 SPEITA 0 out ?{cess Review
18 am o Proper cooking time and temperatures ¢
Evi &rhio O Oour
37 Variance
19 QN [0 our Proper reheating procedures for hot holdin: l .
ON/A O NiO P 9P 9
‘ON Oour -
20 A O NIO Praper cooling time and temperalures Risk factors are food preparation practices and employea behaviors
that are identified as the most significant contributing factors to
21 E!’:TA Dgz;'g Proper hot holding temperatures foodbome iliness.
Public health interventions are control measures to pravent foodbome
ifiness or injury,
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State of Ohio

C
-00d Inspection Rep ol.
Authority: Chapters 3717 and 3715 OChio Revused Code

Name of Facility

Vew Ppst #4037

Type of Inspection

Steudard

" /s/30

GOOD RETAIL PRACTICES

Good Relail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.

Mark designated compliance status (IN, QUT, 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 Utenslls, Equipmant and Vendfng
. ( Food and nonfood-contact surfaces cleanable, properly
38 EI‘IN [} OLIT,éNIA O N/O| Pasteurized eggs used where required 154 LA IN B"OUT designed, constructed, and used
ag e O out Water and ice from approved source Warewashing facilities: Installed, maintained, used: test
- = 55 IN O OUT ON/A :
Food Temperature Control X strips
Proper cooling methods used; adequate equipment 56 | Bl IN B QUT Nonfood-contact surfaces clean
4 (OmNDO OUT/B{WA DN 1 for temperature control . Physlcal Facliities
4t | O IN O OUT OON/A ﬁ N/O | Plant food properly cooked for hot holding 57 IN O QUT [ON/A | Hot and cold water available; adequate pressure
42 | O IN O OUT ONIA )z( N/Q | Appraved thawing methods used 580N O OUT ON/A | Plumbing Installed; proper backflow devices
43 IN O OUT ON/A Thermameters provided and accurate 59 ﬂ IN OO OUT OON/A | Sewage and waste waler propery disposed
Food Identification 60| 0O IN O OUT ON/A | Toilet facilities: properly constructed, supplied, cleaned
44 ,d IN J OuUT Food properly labeled; original conlainer 61 /EI IN O OUT ON/A | Garbage/refuse properly disposed: facilities maintained
Pravention of Food Contamination 62| &N O ouy Physical facilities installed, maintained, and clean
Insects, rod , t '
45 FIIN 0 ouT o:seZIngs p;{:zl:;d animals not presant/outer 63 IN O ouT Adequale venlilalion and lighting; designated areas used
Contamination prevented during food preparation
45/6‘»1 cour storage & display 64 )ﬁ IN O OUT OON/A | Existing Equipment and Facilities
47 IN O ouT R Personal cleanliness )
48 | O INO OUT ON/A lfNIO Wiping cloths: properly used and stored Administrative
49 | 0 IN O OUT [AN/A [0 N/O | Washing fruits and vegetables
1¢ ~ - g . eg 65(0iN O OU}éNIA 901:3-4 OAC
_Proper, Use of litensils
50 |OIND OUT EINIA}Zf N/O | In-use utenslls: properly stored 66 JZ(IN 0O OUT ON/A | 3701-21 OAC
g Utensils, equipment and linens: properly stored, dried,
51 IN O OUT ON/A handied
52 IN C1 OUT ON/A Single-use/single-service articles: properly stored, used
53 | O IN O OUT [AN/A 01 N/O | Slash-resistant and cloth glave use
> 7 Observations and Corrective Actions -
g Mark "X* in appropriate ) bex for COS and R: COS=comacted on-sits duﬂgg DM Rerepeat vlo!auon :
Itam No.| Code Section | Priority Level | Commant cos R
oo
\Shwacwing ltas Been Seyviad C\Alormp b|o
(s A ptﬂe.ud' ok Aive »f \ns?c’ o |o
o|oa
L . o|a
— T
54 Doexadnrs whYleina on  flaw v wiale olo
I
Movr amnoddh felloflu amally 1n baey toslor |0 O
J D|o
o |a
o|0o
a |0
oo
Oo|a
o |a
/ Bl oo
Parson in Charge Date:

5 -Z05¢C

~7
/\

Licansor: }Cﬂ M

PRIORITY LEVEL:

o

£ CRITICAL NC?-CRITICAL
8
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