State of Ohio

Food Inspection Repé.¢ =
Authority: Chapters 3717 and 3715 Ohio Revised Code

594 (oshocton Ave

Name of facllity Check one License Number Date
Wendy's 2 Ol MFSO ORFE 132 1/9/19
Address J Clty/Zip Code o

Mi- Vornen oS50

Licensa holder

_T}' C Foad

s . ITwnic

Inspection Time

L%

Traval Time

Category/Descriptive

C4s

Type of Inspection (check all that apply)
,G'S'landard _IChitical Control Point {(FS0O) O Process Review (RFE) DO Variance Review O Follow up
0 Foodborne O 30 Day (O Complaint

O Pre-licensing O Consultation

Water sample datefresult
{if required)
p—

Follow up date (if required)

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

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

Compliance Status

Compliance Status

Supervision

Time/Temperature Controlled for Safety Food (TCS food)

Person in charge present, demonstrates knowledge, and D‘Iﬂ O out
1 J]-fﬂ QouT O N/A performs duties 23 CINA T NIO Proper date marking and disposition
2 [T OOUT O N/A. | Cenlified Food Protection Manager OIN OOouT )
Employes Health 24 D‘NI A O NIO Time as a public health control: procedures & records
Management, food employees and conditional employee Consumer Advisory
3 ‘DIN’ Oout D NA knowledge, responsibilities and reporting OIN OOouT
- 25 m Consumer advisory provided for raw or underceoked foods
4 | B DouT O NiA | Proper use of restriction and exciusion A
5 | e DOUT 03 N/A | Procedures for responding to vomiting and diarrheal events Highly Suscoptible Populations
. Good Hyglenic Practices O 0O ouT )
s | OIN OouT WO Proper eating, tasting, drinking, o lobacco use 76 Bﬁ%ﬂ Pasleurized foods used; prohibited foods not offered
7 @ O OUT O N/O | No discharge from eyes, nose, and mouth Chemical.
Praventing Contamination by Hands OIN OouT
Food additives: d and proper ed
8 p‘l‘ﬁ O QUT O N/Oj Hands clean and properly washed 27 pN’fA doCVeTrpprove propery us
' Baf oour
N Oour No bare hand contact with ready-to-eat foods or approved | (28 Oya Toxic substances properly identified, stored, used
9 ["Ona Owo altenate method properly followed —
Conformanca with Approvad Procodures 1
10 ‘Dfﬁ COUT O N/A | Adequate handwashing facillties supplied & accessible 29 OwW O out Compliance with Reduced Oxygen Packaging, other
Approved Source . ,DN?A specialized processes, and HACCP plan
D‘iﬁ Food cbtained fro
il ON ggllj: L m approved squrce 30 g lNA Dng:g Special Requirements: Fresh Juice Production
12 ONA R0 Food recelved at proper temperature SN O ouT
13| gn_Oout Food In goud condiion, safe, and unadulisrated K} oriA O NIO Special Requirements: Heat Trealment Dispensing Freezers
OIN O0UT Required records available: shellstock tags, parasite O Oout . .
14 | DA Owo destruction 32 DONfA DNIO Special Requirements: Custom Processing
Protection from Contamination’ i
k! giN [ our Special Requirements: Bulk Waler Machine Criteria
0 out A O N/O
15 onvA O NIO Food separated and protected
OIN 8O ouT Special Requirements: Acidified White Rice Preparation
B 34
16 )IEINI " D]]sxg Food-conlact surfaces: cleaned and sanilized &da O No Criteria
Proper disposition of retumed, previously served, IN £ ouT ;
17 ,Bﬁ 0 our reconditioned. and unsafe food :ssfgwA Critical Control Point Inspection
Time/Temparature Controlled for Safety [Food (TCS food) - OIN O ouTt Process Review
1g| QN D ouT P King time and t " -
aNA -RI0 roper cooking time and temperatures
OIN DOour 7 ’E{FA o out Variance
19 cNA ,B‘ﬁio Proper rehesting procedures for hot holding
OmN OouTt ing ti . .
20 Proper cocling time and temperatures Risk factors are food preparation practices and employee behaviors
ON/A fls} | prep ( d employ
that are identified as the most significant contributing factors to
21 'g:l’:k gg;’g Proper hot holding temperatures foodborne illiness.
Public health interventions are control measures to prevent foodborme
22| ZR O ouT ONA | Proper cold holding temperatures illness or injury.
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State of Ohio ¢
Food Inspection Report

Authorlty Chapters 3717 and 3715 Ohio Revised Code
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_GOOD RETAIL PRACTICES

Vi Yra

Good Relail Practices are preventative measures to control 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=no! in compliance N/O=not observed N/A=not applicable

Safe Food and Water

LUitensils, Equipment and Vonding

. Food and nonfood-contact surfaces cleanable, propert
3 |OIN O OUT,B@‘A [0 N/O| Pasteurized eggs used where required 54 ,E’TN O out designed, constructed, and used propeny
3g LeTIN O oUT Water and ice from approved source 55 ,El{ﬂ [ oUT Ona | Yarewashing facilities; installed, maintained, used; test
\Food Tempaeratura Control - strips
Proper cooling methods used: adequate equipment | ({56 VO IN T out Nonfood-contact surfaces clean
40 |EYN O oUT ONiA D N/O for temperature control ¢ _ Physical Facilities
41 |OWwDOour DNWZ:' N/Q | Plant food properly cooked for hot holding 57| O IN O OUT ONA | Hot and cold water available; adequate pressure
42 _,B’IN 0O OUT ON/A O N/O | Approved thawing methods used 58| O IN O OUT ON/A | Plumbing installed; proper backflow devices
43 ,MN 0O QUT ON/A Thermometers provided and accurate 59| 0 IN O OUT ON/A | Sewage and wasle water properly disposed
- . F-ood'ldiﬁﬁﬂmﬂoﬁ &0 ,E[‘IN {J OUT ON/A | Toilet facilities: properly constructed, supplied, cleaned
44 ﬂzﬁ g out Food properly labeled, original contalner 61 ,E,I'N O OUT ON/A | Garbagelrefuse properdy disposed; (acilities maintained
3 Prevention of Food Contamination c/éz ON ﬂ ouT Physical faciliies instafied, maintained, and clean
Insects, rodents, and animals no! presentfouter : _
45 ,E/IN O ouTt openings prolected 63 pﬁ\l O out Adequale ventilation and lighting; designated areas used
Contamination prevented during food preparation,
46 ,ﬂﬂ\l Oour storage & display 64 )Z’IN O QUT OON/A | Existing Equipment and Facilities
47 |@4N O ouT Personal cleanliness
48 ﬂ'ﬁl 0 ouT ON/A D N/O | Wiping cloths: properly used and stored are— ~ Administrativa y N
49 | O IN O OUT TN/ N/O | Washing fruits and vegetables
- 5”5 = 2 — = g 65| IN [0 OUTEIN/A | 901:3-4 OAC
' Propar. Use of Utsnsils .
50 -ﬂllN O OUT ON/A O N/O | In-use utenslls: properly stored 66 Ja/lN O QUT ON/A | 3701-21 OAC

51

| LN O oUT ONA

Utensils, equipment and linens: properly stored, dried,
_handled
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52 | [N O OUT ONIA Single-use/single-service articles: properly stored, used
53 |OINDOOUT Dler N/O | Slash-resistant and cloth glove use
- L Observations and Corrective Actions
il mwmwm;m.cosm&commmmaum inspection R=repeat victafion ool i
ftem No.| -Code Section | Priority Level | Comment cos | R
e 2D 4.5 C |Dhserved Tood Zebris o) blacts cif Jpnmfﬂ shier Thovad o5 | 0|0
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Parson In Charge '

,\@Aw

Date: l/ﬁ /2_0 t"(

Snmm{m f %/j@ W

Licensor:

X /p /ﬂ)

' PRIdRITYLE EL C= CRHIC/AL NC = NON-CRITICAL
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- a7 State of Ohio

PrA |

- = Continuation Rep O

Authorlty Chapters 3717 and 3715 Ohlo Revised Code

Name of Facility

Type of Inspection

Date

z,l/an,,/us 0/ [Standoed 62| 1/2/r9
=T - Observations and Corrective ActionSI(continq;Ed)l B
3 - Mark OC.in appmpdatalbox for COS and R: COS=corrected on-sita during inspection  Rerepeat victation -l !

Item No. | Code Section | Priority Level | Comment
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PRICRITY LEVEL: C=CRITICAL NC=NON-CRITICAL
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