State of Ohio

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

QMeJn Wd’)}-)

Name of faciity Check one License Number Date

Webh's Macathon OFSO OURFE losb toiL |18
Addrass City/Zip Code

\wY¥ Fast Main 5. (‘(’n'fu;l:m)on Y3p1/
License holder Inspection Time Thavel Tima Category/Descriptive

3o C1s

Type of Inspaétlon fnhack all that apply)
ﬂStandard 0 Critical Control Point (FSO) [ Process Review (RFE) {0 Variance Review [ Follow up

O Foodbome 0O 30 Day O Complaint

O Pre-licensing [1 Consultation

Water sample date/result
(if required)

mm——

Follow up date (If required)

e

FOODBORNE [LLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark designated compliance status {IN, OUT, N/Q, N/A) for sach numbered item: IN=in compliance OUT=not in compliance N/O=not cbserved N/A=not applicable

Compliance Status

Compliance Status

Supervision Time/Temperature Controlled for Safety Food (TCS foocl)
1 'mﬂ QouT O NiA s:rrfsnc:_:::.I ;n ;1:?;29 present, demonstrates knowledge, and 23 0a ll;l‘A gg,lrg Proper dale marking and disposilion
2 | CN Oout gN!A Certiﬁe:nl::tl:d Pm!:zl;c;;‘Managar 24 E;;A g g:.g Time as a public health control. procedures & records
I\aianagemem food employees and conditional employee;, ’ Consumar Advisory
3 | QIN DJoUT O NA knowledge, responsibilities and reporting OIN Oout
- 25 Consumer advisory provided for raw or undercooked foods
4 | CIN JouT [ NrA | Proper use of restriction and exclusion MIA
5 | OIN DOUT O N/A | Procedures for responding to vomiling and diarrheal events Highly Susceptible Populations
Sood Hyglente Pract?cu b6 0N O out Pasteurized foods used; prohibited foods not offered
g | OIN OoOUT MUO Proper eating, tasting, drinking, or tobacco use
7 :EqN [m] OUTE] N/O | No discharga from eyes, nose, and mouth 5 Chomical’
S S 27 gin Oour Foed eddilives: approved and properly used
8 | OIN OOUT mlo Hands clean and properly washed A )
MI O ouTt
CJIN [JOuT No bare hand contact with ready-lo-eat foods or approved | |28 qnia Toxic substances properly identified, stored, used
9 BBIA O N/o altemate method properly followed
Conformance with Approvad Procadures
10 OOuUT O N/A | Adequate handwashing facilities supplied & accessible 29' Ow gour Compliance with Reduced Oxygen Packaging, othar
Approved Source [ U7 specialized processes, and HACCP plan
1 g?: II::!' g:: Food obiained from approved source 30 EI:ITA gg}g Special Requirements: Fresh Julce}pﬁﬁon
12 EIN Food received at proper temperature
LA © 31 QN DO out Special Requirements: Heat }eatment Dispensing Freezers
13]'@iN O out Food in good condition, sale, and unadulterated On/a O NiO :
,
O O ouTt Required records available: shellstock tags, parasile O gout
14 W’A O NIO dastruction 32 ONA O NO Special Requirements? Custom Processing
g il Protection from Contamination B
33 pecial Requifemnentfs: Bul achine Criteria
T N T oUT gr:'ngg:g Special Reqy chine Criteri
15 E:‘NIA ll:ill NIO Food separated and protected 7 7
Oour a4 OIN Oout Spegidl Requirements: Acidified White Rice Preparation
: ON/A O NO Cyiteria
16 ONA O NO Food-contact surfaces: cleaned and sanitized
Proper disposltion of returned, previously served, O Oour
17 /WN O] ouT racomltiored, and unsafe facd 35 Gaia Critlcal Control Point Inspection
~__Time/Temperature Controlied for, safety Food (TCS food
- B, Ll ) 36 QN LouT Process Review
N [JOUT ON/A
18 Proper cooking time and temperatures
BiA QN0
oM gout
kY Vartiance
19 g O out Proper reheating procedures for hot holdin .
WPA ONO P ap 9
O gout . )
20 RIYA O NiO Proper cooling time and temperalures Risk factors are food preparation practices and employee behaviors
that are identified as the mast significant contributing factors to
21 EDElTA ggg Proper hot holding temperatures foodbome iliness.
Public health interventions are control measures to prevent foodbome
22 EIN [ OUT ON/A | 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 Facili Type of Inspection Date
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o ~ GOOD RETAIL PRACTICES

Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.
Mark designated compliance status {IN, OUT, N/O, N/A} for each numbered item: IN=in compliance OUT=not in compliance N/O=not observed N/A=nol applicable

= Observations and Corrective Actions

PR St TE e =i

= = o Makimnn box for COS end R: COB=comected on-site during inspaction R=rapest violation = LN

Safe Food and Water - Utansils, Equipment and Vending
3 . Food and nonfood-contact surfaces cleanable, properly
as |OIN O OUTMNIA [0 N/O| Pasteurized eggs used where required 54 jyn OoouT designed, constructed, and used
3g MEVIN O OUT _ Water and ice from spproved source 55| 0N OoutONA Wgrewashingacilitiesz Insta led, ma ntained, used, lest |
_Food Temparature Control | strips__ ovids »« T ;2
- rd

Proper cooling methods used: adequate equipment 56 A N O out Nonfood-contact surfaces clean
40 ‘}d)IN O ouT ONA O Nio {or temperature control - ~ Physical Faciiities |
41 |OINDO OUTXNIA O N/O | Plant food properly cooked for hot holding 57 MN 0O OUT ON/A | Hot and cold waler available; adequale pressure
42 |OINO OUT,hWA 0O N/O | Approved thawing mathods used 58 O IN O OUT ON/A | Plumbing installed; proper backflow devices
43 )I:I IN O OUT ON/A Thermmometers provided and accurate 58 | }‘:‘[’JN O CUT EIN/A | Sewage and waste water properly disposed

Food identification 60 |l N O oUT ON/A | Toilst facilities: properly constructed, supplied, cleaned
44 ,b IN O OUT Food proparly labeled; original container 61 h:lN DO OUT ON/A | Garbagefrefuse properly dispesed facililes malntained
i Pravantion of Food Contamination 62 .EN O out | Physical facilities instalted, mainta ned, and clean

45 ghiN O OUT ;:m::‘:gm;'ﬂ d animals not present/outer sth IN 8 ouTt Adequate ventilation and lighling, des!gnaled areas used

Contamination prevented during food preparation,
46 ‘@IN gour storage & display 64 MN [J QUT ON/A | Exlsting Equipment and Facilities
47 IN O OUT Personal cleanliness
48 {OmNO oumNm 0O N/O | Wiping cloths: properly used and stored : ~ Administrative =2 =
49 | O IN O OuT PIN/A O N/O | Washing fruits and vegetables
= _,F@ | asTng U Ane veg 65 X1 IN 01 OUT DI/A | 901:3-4 OAC

Proper Use of Utensils

50 |OWNDOouT MH\ O N0 | In-use utensils: propedy stored gs|OIN O OUWIA 3701-21 OAC

Utensils, equipment and linens: properly stored, dried,
51 |J3IN O OUT CINIA hendied
52 IN O OUT ON/A Single-use/single-service articles: properly stored, used
53 [ O IN O oUTXIN/A O N/O | Stash-resistant and cloth glove use
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