State of Ohio _
Food Inspection Rept.¢

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of facility Chack one License Numbar Date
Whit's Frpzen Custard mFSO_ORFE 502 Uik
Address City/Zip Code
109 Proavess Drive Oanville ‘-/30)‘:/
License holder Inspection Time Travel Time Category/Descriptive
KEKS Enterprise ,LLC o 20 (35

Type of Inspection (check all that apply)

L APStandard O Critical Control Point (FSO) [ Process Review (RFE) [ Variance Review [ Follow up
0O Foodbome O 300Day {O Complaint [ Pre-licensing O Consultation

Water sample datefresult
(if required)

Follow up date {if required)
-

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark designated compliance status (IN, OUT, N/O, N/A) for each numbered item: IN=in compliance OUT=not in compliance N/Q=not observed NI/A=nct appiicable

Compliance Status

Compliance Status

Supervision

Time/Temperature Controlled for Safety Food (TCS food)

1 | W OoutTOWA

Person in charge present, demonsirates knowledge, and

23

gm O ouT

Proper date marking and disposition

9 [“Onia G Nio

alternate method properly foltowed

performs duties NiA O N/O
2 QouT O WA Cemﬁe;'::od| Prol::l;n“r;‘Manager 24 Eﬂ":lA I[?] 3:"01' Time as a public health control: procedures & recards
Management, food employees and conditicnal employee; Consumer Advisory
3 FN DouT O NA knowledge, responsibilities and reporting OIN OOouT
— - 25 Consumer advisory provided for raw or undercooked foods
4 QOUT O N/A | Proper use of restriction and exclusion BnA
5 O0UT [ N/A Proceduras for responding to vomiting and diarrheal events Highly Suscaptible Populations
) Good Hyglenic Practices OIN OOouT
Pasteurized foods used; prohibited foods not offered
& | BdN O OUT O N/O | Proper eating, tasting, drinking, or lobacco use 26| =RAA aunz v P
7 N O QUT O N/Q | No discharge from eyes, nose, and mouth Chemical
Preventing  Contamination by Hands O 0OouT
- 271 Food additives: approved and properly used
8 FIN 0O oUT O N/O| Hands clean and properly washed ‘u@m
. DOUT | Toxic sub rly identified, stored, used
0 ouT No bare hand contact with ready-lo-eat foods or approved | |28 ffya oxic substances properly (denlified, stored, use

Conformance with Approved Procedures

¥

2

-

/A O N/O

E?IN g out Proper hot holding Iam“!o;l:é%ﬁ / 457:

22| XIyN O oUT ON/A | Proper cold holdlng(:e\ﬁ‘é;l%’gs\“meb ggé illn

k]

ess or injury.

10 tshh CJOUT [ N/A | Adequate handwashing facillies supplied & accessible 2| OIN OQout Compliance with Reduced Oxygen Packaging, oth
—l— T L ONA speclalized processes, and HACCP plan
1 .ﬁ: gg:: Food obtained from approved sourca 30, SIJITA gg}g Special Requirements. Frash Juice Proafiction
- QA B9 N0 Food recelved 8t proper tampersre )| QN Qour Special Requirements: Hast Featment Dispensing Freezers
13| DN O ouT Food In good condition, safe, and unadulterated ON/A O NO ’ '
OIN OUT Required records available: shellstock tags, parasite OIN Oout ’ .
14 W’A O NfO destruction 3 ONA O NIO Speclal Requirem : Custom Processing
Protectlon from Contamination
> N O OUT — 33 E,LTA gg}g Spada%&mﬂx??uﬂater Machine Crileria
15 E] Food separated and protected
N/A O NIO
EIN O oUT 4| QN O0OUT S é;l Requlren‘e'r(ts./ l[c.‘di’ied White Rice Praparation
Food-contact surfaces: cleaned and sanitized On/a O NO }a:aria
8| Dwa Ownio )
Proper disposition of retumned, previously served, OIN DouTt,
17 fdjN 0 out reconditioned, and unsafe food 35 ONA Critical Control Point Inspeaction
TimelTamperature Controlled for Safety Food (TCS food)’ 4| ON 76UT Brocese Roviow
1g| BN D OUT P king time and t 1 oNA
UN’A mN’O roper Cooking ime and lemperaiures :
| BN DT s
OIN Oout N/A
19 W /A 3 N/ Proper reheating procedures for hot holding
am gour
20 Proper caoling tme and temperalures Risk factors are food preparation practices and employee behaviors
CON/A 'muo prep

that are identified as the most significant contributing factors o
foodborne iliness.

Public health interventions are control measures to pravent foodborne

neas V(s
e

HEA 5302A Ohio Department of Health (6/18)
AGR 1268 Ohio Department of Agricutture {6/18)

ELT AT n)
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State of Ohio (
Food Inspection Report

Authaority: Chapters 3717 and 3715 Ohio Revised Code

Name of Faclllty

h)l\ s Frogen (ustard

15

Type of Ingpection

fﬂ’nn/nro/

Date

11/2/17

GOO0D RETAIL PRACTICES

Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.
n compliance OUT=no! in compliance N/Q=not observed N/A=not applicable

Mark designated compliance status {IN, OUT, N/O, N/A) for each numbered item; IN=

Safe Food and Water

Utensils, Equipment and Vending

Food and nonfood-contact surfaces claanable, propery

38 |OIN OouT bNIA O N/Q| Pasteurized eggs used where required 54 WN O out dasigned, constructed, and usad
g EU*I 0O out Water and ice from approved source 55 MN O ouT ONA Warewashing facilities: installed, maintained, used; test
Food Temperature Gontrol strips
Proper cooling methods used; adequate equipment 56 |TAN O ouT Nonfood-cantact surfaces claan
40 wN O OUTONAD NO | ¢ temperature..control Physical| Facilities
41 |OINDOOUT DNIAK}JIO Plant foed properly cooked for hot holding 57 mN {J OUT CIN/A | Hot and cold water available, adequate pressure
A
42 MN O OoUT ON/A T N/O | Approved thawing methods used ﬂ{_ "hz, e f"ﬂ_'ﬁ o] 58| O IN O OUT ON/A | Plumbing installed; proper backflow devices
43 FN 0 OUT ON/A Thermometers provided and accurate : 59 WN 0O OuUT ON/A | Sewage and waste waler properly disposed
Food Ic_ll'ntlﬂc_aﬁon 60 MN O OUT ON/A | Toilet facilities: properly constructed, supplied, cleaned
44 MN O out Food properly labeled; original container 61 ml\l O OUT ON/A | Garbagelrefuse properly disposed; facilities maintained
A
Pravontlon of Food Contamination 62 m O out Physical facilities installed, maintained, and clean
Insacts, rodents, and animals not presantiouter - . B
ﬂﬁ\lN gout openings protected 63 m‘l aout Adequate ventilalion and lighting; designated areas used
Contamination prevented during food preparation,
46 |}g INO ouT storage & display 64 }a IN [J OUT CIN/A | Existing Equipment and Facilities
47 '@IN a out Personal cleanliness
48 ‘@ IN O OUT ON/A O N/Q | Wiping cloths. properly used and stored Administrative
49 | O IN O OUT DN/ASDN/Q | Washing fruils and vegelables
= : — g5 0 IN D ouT Jafa | s01:34 0ac
Propar Usa of Utenslis
50 WN (3 ouT ON/A £ N/O | In-use utensils: properly stored 66 ﬁIN 0O CuT ON/A | 3701:21 OAC
Utenslls, equipment and linens: properly stored, dried,
51 |JaN O ouT ONA handiad .
52 O ouT ON/A Singla-use/single-service articles: properly slored, used
53 |OND OUTbNIA 3 N/O | Slash-resistant and cloth glove use

Observations and Corrective Actions
Mark "X in.appropriste box for.COS and R: COS=comacted on-sha during inspection R=repeat violstio : _

Item No.

Code Sectlon

Priority Level Comment cos R
. On-hmqﬂima Jr;v 6’\?)/:4‘;70!1 Frf’r’[’b+5 dﬂna/f// e n/ﬂfe og
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Paunn inc Date:

1/2/4g

Licensor:

KMY L /f}‘)

PRIORITYLM. C= CRITICAL\——I(C NON-CRITICAL

HEA 53028 Ohio Department of Health (6/18)
AGR 1268 Ohio Department of Agriculture (6/18)
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