State of Ohio

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

Name of facility Chack one License Number Date
‘ @FsO O RFE / /
Wendu's % 02 131 2/13/19
Address U City/Zip Code !
5721 South Main 5+ M Vernpn 43050
Licensa holder Inspection Time Travel Time Category/Descriptive
T¢C Foads, Inc )05 15 C4#S
Type of Inspectlon (check all that apply) Follow up date (if required) | Water sample date/rasult
tandard = Critical Control Point (FSO) [ Process Review {RFE) [I Variance Review [J Follow up (If requlired)
0O Foodbome 0O 30 Day O Complaint O Pre-licensing [ Consultation ﬂ/ Y {{ ;ﬂc,

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

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

Compliance Status Compliance Status
Supervision ~ TimafTamparature Controllad for Safety Food (TCS food)
1 ]21“ O0uUT O N/A s:rr::ﬁ;n;:ﬁa;ge prasent, demonslrates knowiedge, and 23 gI,:TA gg:’g Preper date marking and disposition
-~
T [J N/A | Certified Food Protection M
2 m 0ouT o L Empl m;“'::h L L 24 g&\ Dug:g Time as a public health control: procedures & records
Management, focd employees and conditional employee; Consumer Advisory
3 'D‘f( DouT O WA knowledge, responsibilities and reporting OIN BOouT
25 Fd Consumer advisory provided for raw or undercooked foods
4 | MR _OouT O N/A | Proper use of restriction and exclusion A
5 Diﬂ J0UT O N/A | Procedures for responding to vomiting and diarrheal events Highly Suscaptible Populations
Good Hyglenic Practices a g ourt , )
6 | O IN 0 OUT RO | Proper eating, tasling. drinking, or tobacco use 26 ;Mg:m Pasteurized foods used; prohibited foods not offered
7 N 3 OUT O N/O | No discharge from eyas, nose, and mouth Chemical
: Preventing Contamination by Hands 0N O ouT
Food additives: approved and praperly used
-1 pfﬂ O OUT O N/Q| Hands clean and properly washed 27 _G'NIA v PP propery
N OouTt
g‘ﬁd Oout No bare hand contact with ready-to-eat foods or approved 25' g:m Toxic substances properly identified, stored, used
9 NA O N/Q altemate method preperly followed = - - -
‘ Conformance with Approved Procodures
90| @ OOUT O N/A | Adequate handwashing faciliies supplied & accessible 2 Omw gout Compliance with Reduced Oxygen Packaging, other
H Approved Sourca [INTA specialized processes, and HACCP plan
Food oblained fi ad
i 'g’:’: 5 03: omemec oM Spprovec souree 30 o N % g}g Special Requirements: Fresh Juice Production
12 Food received at proper temperature
CIN/A 27 NiO 31 0N O out Special Requirements: Heat Treaiment Dispensing Freezers
13l MN O OUT Food In good condition, safe, and unadulterated WA O N0
14 Eﬁu' A E g},'g dReeg;lLrggo:‘eoords available: shellstock lags, parasile 32 g:% gg:g Special Requirements: Custom Processing
Protection from Contaminatio
- N O ouT — - : e - 33 __g',l‘;% gﬂ:g Special Requirements: Bulk Water Machine Criteria
15 ON/A O NO Food separated and prolected
D‘ffv; g ouT 34 OIN OouT Special Requirements: Acidified White Rice Preparation
16 TNA O NO Food-contact surfaces: cleaned and sanitized PMA O Nfo Criteria
17| Al O ouT Proper disposition of retumed, previously served, 35’%1?; BOUT | critcal Control Point Inspection
Time/Temparature Controlled for.Sa Food (TCS food,
- oy, fr ) 36 -g%u our Process Review
18 ’g,rﬁ\ E ﬁ:“g Proper cocking time and temperatures
o our 37| S8 OOUT | variance
19 SN!A %IO Proper reheating procedures for hot holding ]
O Oour P ina b i )
200 Ha plio roper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
21 )g:::A E‘lg:g Preper hot holding temperatures foodborne iliness.
Public health interventions are control measuras to prevent foodborne
22| N 0 OUT ONVA | Proper cold holding temperatures llness or injury.
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State of Ohio

Food Inspection Report
Authonty Chapters 3717 and 3715 Ohio Revised Code

Name of Facility

'%loflmpocuon //// Date //3 // 9

s 02
J

GOO0D RETAIL PRACTICES

Good Retanl Practices are

preventative measures to control the introduction of pathagens, chemlcals. and physical objects into foods.

Mark designated compliance status {IN, OUT, N/O, N/A) for each numbered item: IN=in compliance OUT=nol in compliance N/O=not chserved N/A=not a

Safe Food and Water Utensils, Equipment and Vending

licable

38 [OMNO OUT,ZﬁIA El'ﬁfb Pasteu

rizqd eggs used whera required . 54 ,Bﬁ gout designed, constructed, and used

Food and nonfood-contact surfaces cleanable, properly

39 IN O ouT -~ Woater and ice from approved source Warewashing facliitles; installed, maintained, used; test
- FIIN O ouT ON/A 9 facifles: ' » used,
Food Temperature Control . %, B stips

Proper cooling methods used; adequate equipment 56' ‘E"N O out Nonfood-contact surfaces clean
40 A D OUTONIA DI NIO | 1o temperature control x Physical Facllities
44 ,E’IEI 0 CUT ON/A O N/O | Plant food properly cooked for hot holding ( SI/'IU IN,BGUT ON/A | Hot and cold waler avallable; adequale pressure

A}

42 ,E/IN O OUT ON/A O N/O | Approved thawing methods used ﬁc { >iatrn'}i:fi7 58| 0O IN O OUT ON/A | Plumbing installed; proper backflow devices
43 ,Em O ouT ON/A Thermometers provided and accurate = 59 LETIN O OUT CIN/A | Sewage and waste water properly disposed

Food !dentification 60 ,E]’lN O OUT ON/A | Toilet facilities: properly constructed, supplied, cleaned
441 ,B’IN Oout Faocd properly labeled; ariginal container 61 (B{N O OUT ON/A | Garbage/refuse properly disposed, facilities maintained

pa
Prevention of Foed Contamination s2A0 lNﬂOUT Physical facililies Instated, maintained, and clean

45 ,Er INO oUT ;ﬁ%ﬁ%ﬁ;?ﬂﬁ;ﬂd animals not prasent/outer 63‘ JZ'TN oour Adequsate venlilalion and lighting; designated areas used

Contamination prevented during food preparation,

ﬂ/ T

“ |34 b ov storage & display 64 ,n’m {2 OUT [ON/A | Existing Equipment and Facilitles
47 IN O OuT Personal cleanfiness :

48 ,E’IN 0O QUT ON/A O N/Q | Wiping

cloths; properly used and stored - ' . Administrative

49 |O N O OUT I:INIA,EITWO Washing frults and vegetables

Broper U

gs|aiN O ouyzﬂm 901:3-4 OAC
s of Utensiis

50 | &N O OUT DNA O N/O | Inuse

utensils. proparly storad €6 IN O OUT ON/A | 3701-21 OAC .-

Utensils, equipment and linens: properly stored, dried,
51 |EYIN O ouT ON/A randion
52 m QoutOnAa Single-use/single-service articles: properly stored, used

_Mark *X* in agpropriate_box for,COS and R: COB=comacted on:site during n- Rerapeat violation 2

53 { O IN 0 OUT ONIAJ'N/O | Slash-esistant and cloth glove uss €21/} @44ty A

Observations and/Corrective Actions

Commaent

.uom No.| Code Sectipn | Priority Level
o9 [ .01

H“"%MLWL%M{ nt SinE orep providine
G¥FE Water—tn bhondirs Sk g . Oﬂ;ﬁc/ b oSiak

2o ViAing IDTE luafzr [3VA are
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— E’;hl nale Bifodvs Gn fart Loldin g/zz&mt‘f' divpsa

Mot

ﬂfr,&'m% A)Léln/,/aﬂ,/ 7n5?%f//” /ﬂaé)/)‘/?ﬂfﬂ

AiSh merch e a//mwr( Au 7)) fm// L 1 1h

YDih w (hle rine r2Sctal
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State of Ohio

Continuation Report
Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of Fa_cllﬂy i Typa of Inspection Date
Wenclys # 07 st/ lir?) 21317
| Observations and Corrective Actions (continued
Mark riate box for COS and R: COS= o R=r t
|_tem No. | Code Section | Priority Laval | Comment i ; cos
Sl preger nshe - Ttmiyraibure.

NP Posidv (ormgaﬁ
) Pl( flfmn};v/}’n@ 1’ m:ffjJ/J(;/ Vs ) 40,'2'/ %J(?L;,—

f(ewm)zw 4SS ,#, L Aogfsirmfa,kz/z USE.
y:(,i usfd O;sA/ b Aéwz ULl s pitadt]

YU Bo Al cold Jm/r/z/h (5 “ﬁﬁ?ﬂ : _
- Ay b8 I'ﬂ&'$ d’,}n , - ‘cl,u/f /0%
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