State of Ohio

(

Food Inspection Rep

£t

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of facility f:mh’n( one License Number Date

The VIH&({,,P Lrn FSO_DRFE 21 2]

Address City/State/Zip Code '
163 Caskin Hyenue canbier G Y2073

License holder Inspection Tima Travel Time Category/Descriptive
Jeel Conderson 7e 10 (45

hec|

k all that apply)

1 Pre-licensing O Consultation

Type. of Inspectio
A’:Ié?;ndard Crilical Control Point {(FSQ) O Process Review (RFE) [ Variance Review [ Follow up
£ Foodborne O 30 Day O Complaint

Follow up date {if required) | Water sample date/rasult
{if raquired)

p——————

FOODBORNE [LLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark designated compliance stalus {IN, OUT, N/O, N/A) for each numbered ltem: IN=in compliance OUT=not in compliance N/O=not observed N/A=not applicable

Compliance Status

Compliance Status

Time/Tamparaturo Controlled for, Safaty Food (TCS food}

E/N g our

Supervision I Z
Person in charge present, demonstrates knowledge and : e Oout ’ -
1 It:l/l:lOUT O NA performs duties 23 OnA [ NO Proper date marking and disposition
2 N OOUT [ N/A | Cerlified Food Protection Manager O O out .
i blic heal j
Employea Haalth 24 NIA [ NIO Time as a public health centrol: procedures & records
Management, food employees and conditional employess, -~ Consumer, Advisory
3 IN OOUT O MA knawledge, responsibilities and reporting LefIN O ouT
= — - 25 Consumer advisory provided for raw or undercooked foods
4 |LEIN-DOUT O NiA | Proper use of restriction and exclusion ONra
5 IN_EIOUT [] M/A | Procedures for responding to vomiting and diarheal evenls Highly Susceptible Populations
- Good Hyglenic Practices )N Oout . .
i ; hibited food
6 |1y O OUT CIN/O | Proper ealing, tasting, drinking, or tobacco use 26| FIN/A Pastourized foods used; prahibite s not offered
7 ETN 0O OUT [J N/Q | No discharge from eyes, nose, and mouth Chemical
Preventing Contamination by Hands 0w O ouT
Food additives: a d and properly used
8 /ﬂ/N O OuT O N/O| Hands clean and properly washed 27‘ NIA “ pRroved and propeny
EE

Toxic substances properly identified, stored, used

No bare hand contact with ready-to-sat foods or approved 25‘ CINYA
9 EIN!A O NiD alternate method properly followed
/ Conformance with Approved Procadures
10 IN OOUT O N/A | Adequate handwashing facilities supplied & accessible 29 OIN OouT Compliance with Reduced Oxygen Packaging. other
- Approved Sourca A speclalizad processes, and HACCP plan
Food oblained fi
1 /g:: 5 OUTT 0od oblained from approved source a0 E&D : A I[::']g,':JQT Spectal Requirements. Fresh Juica Production
12 DNI&G%?O Food received al proper temperature ’El W O ouT
13LETIN [ ouT Food in goad condition, safe, and unadulterated 3 ,IZIJfA O Nio Special Requiremenis: Heat Treatment Dispensing Freezars
O O ouT Required records availabla: shellstock tags, parasite OIN Oout . .
14 L Ona O Nio destruction 32 A O N0 Special Requirements: Custom Processing
Protection from Contamination.
/E’Iﬁ o out — 33 DNTA Egg Special Requiremenis Bulk Waler Machine Criteria
15 Dw a N Food separated and protected
,E'IN T ouT 24 O Oout Special Requirements. Acidified White Rice Preparation
- . iti NiA O N/O Criteria
16 ONA O NO Food-contact surfaces: cleaned and sanitized
Proper disposition of returned, praviously served, /El/ IN O OuUT . I
7 ’Bﬁ o out recandiioned, and unsafe food 3 Onia Crilical Control Foint Inspection
Time/Temperatura Controlled for. Safety Foodl{TCS food) [m} O ouT .
36 Process Review
18 OIN O QuT Proper cooking lime and temperatures
DNIA N/O 0 out
T kY NA Variance
19 ,{' Proper reheating proceduras for hol holding {/
DNI’A,E f{e] r(v’/‘f]’
OIN OouT P ing i ) .
20| O B0 ropar cooling time and temperatures Risk factors are food preparation practices and employea behaviors
vl that are identified as the most significant contributing factors to
N O out Mo F foodborne il
21"Owa O no Proper hot holding temperatures { Codborne Hliness.
m“f asal Public health interventions are control measures to prevent foodbome
22 IN O OUT CON/A | Proper cold holding temperalures iliness or injury.
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Authority: Chaplers 3717 and 3715 Ohio Revised Code
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GOOD RETAIL PRACTICES

Good Retail Practices are preventative measures (o 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 NIA-not agphcab!
Safe Food and Water Utensils, Equipmant and Vsnding
38 I:I}\l Oout }ﬁ.‘h\ O N/O| Pasteurized eggs used where required 54 ,B' IN O QUT :;’soign?zrc‘!é g::;zzg{:gl:ll:nc; :Lsn;gces cleanable, prope
.39 ,!j IN TJOUT ONA _ Water and ice ’m’“_ ap_pruved source oo AfN 0 OUT [Cnv/a | Warewashing facilities. instaled, maintained, used; tes
- : Food Temperature Controf 1 L slrips
o et Lt v PR A . —
41 (OINOOUT DN"Vﬁ' N/O | Plant food properly cocked for hot holding 57 | ,U/lN O OUT CIN/A | Hot and cold waler available; adequate pressure
42 /EI/IN 0O OUT ON/A £ N/O | Approved thawing methods used 58| 0OIN JOUT Plumbing installed. proper backflow devices
43 1D’|N OO ouT ON/A Thermometers provided and accurate ONADNIO o
Food Identification 59 ,BI Iﬁl O OUT ON/A | Sewage and waste water properly disposed
44 /G/IN 0O ouT Food properly Iabeled‘ original containar 60 ’,F_'Ifll\} O OUT ON/A | Toilel faciliies properly constructed, suppéed, cleaned
PreWntion of Food Contamination 61‘4 ,ﬂ/IN [0 QUT ON/A | Garbage/refuse properly disposed. faclities maintained
45 /D/IN O ouT ::,saencl:‘z Srt::glr:; Ba;’m:! animals not presantlouter (fsz OIN p ouT %gjs;gfld:na'gn]gm‘:rseamsswl[ﬂ maintaingd, and clean. dogs i
46 wB/IN O ouT Sg?atg;n;\zli?; ap;evented during food preparation, G/NIA Q1 Nio
o ,Ule O oUT ONA S P - 63 L] I/I}I oour Adequate ventilation and lighting, designated areas usec
48 ,ﬂ’ IN ] OUT ON/A EI,NIO Wiping cloths: properly used and stored 64 /ﬁ IN [J QUT ON/A | Existing Equipment and Faclilies
49 | O IN [ OUT EINIA,L‘I NIOI Washing fruits and vegetables A atative
o Proper Uss of Utensils Va
50/6}N O OUT [IN/A O N/O | In-use utensils: properly stored 63 D)N O CUT,OINIA | 301:3-4 OAC
51 5)“ O ouT ON/A r?s::glsel:: equipment and linens: properly stored, dried, - /é IN O OUT ON/A | 3701-21 0AG
52 |81y O OUT ON/A Single-use/single-service articles: properly stored, used
53 LETIN O OUT EN/A O N/O | Stash-resistant, clath, and latex glove use
Observations and CorrectiVe'Atitidn__s _
i Mark "X" in apgropriate box.for COS and R: COS=corrected on-sile durl jon R-repeal viclafion.
Item No.| Code Saction | Priority Lavel | Comment cos |
Criey e YigleTiens Gerecterd cyiea ¢ r.rw"//iﬂ, 8 J'L( r o]t
195ue 111 Fyssemert. Licen s }.v Her 1cgm?¥ e flnn O}t
/’H (gai€ cFiocl My beén ¢ e vl (f""r }_l‘ ;i r’f'/!'; seedit /1 0L
Wlieh snilicdes  clean regmiof j*’{ff 1S arg( L brpiAdc | 0 (¢
Visty, _‘.r/} .fr.f/." | NN 4 r"'l—?r"e'f ’J]' c’:( f!"lr pritA .FZ/:{_(__:'_J_ ot
SC/5 t/// / x"r(r’f?. FseVide G e/ Hen e gl T e B |c
[uf 1A Mty PoR0 o . ot
S L} L) A”C Ck"(::r,r/ //f/[ /’/f"j/’/} hr;rffrfll ¥ i/ J.fl:ifr"'/ (r ;J‘rﬂif- a|cC
St foerdS [ ) G iy S b e 1eles gt ~; fu Cee "FC;_ ojc
LirlS.  Clesri nn//\/i’ff//r/l//t/r/ : —7'/61/ 1l e ¢ ot
) Hieroweid Akt frecier dry  hitS Gistnie . ol
e |17 AC [ rhsers V(// Ll g £ +z’?u S P Pdéectalle; ten e~ [ DOC
! (e CE lye erivt el Vo stiiil X0 O |C
% Leplrice Yory Mr a /m[%uﬁu&/ il The Arépn Clrse fb 1B
) A ):mn.rflﬂfr uf Y4 o|c

T Date: /7’?/70

["Pux_s0 HD

VLEVEL C= CRITICAL NC NON CRITICAL
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