State of Ohio -
‘“Food Inspection Repo. ¢

Authority: Chapters 3717 and 3715 Chio Revised Code

Name of facility Chack one Licanse Number Date
Wiggin Street Cog;c pFSO ORFE gAY 2|21 |1
Addriss City/Zip Code o
\A Wheean S ambhier  H3oz2
License holder Inspection Time Travel Time Category/Descriptive
Drpd ( Forman (33

Type of Inspection {check all that apply)
tandard [ Critical Control Point (FSO) [ Process Review (RFE) 0 Varance Review [ Follow up
O Foodbome 0O 30 Day 0O Cemplaint

O Pre-licensing [ Consultation

Follow up date {if required)

Water sample date/result

{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/O=not observed N/A=not applicable

Compliance Status

Compliance Status

}/m O OUT CINA

Suparvision _» TimeiTemperature Controlled for Safety Food (TCS food)
1 ,D‘I‘N’ OouT O N/A E::fso?_::‘;" :l:‘“ae"ge present, demonstrates knowledge, and 23 ‘gﬁ; gz::g Proper date marking and disposition
2] JOUTCLNA Cemﬁa:n'::OdI le:;:ThManager 24 ol A El] 3% Time as a public health control: procedures & records
Management, food employees and conditional employee; Consumer Advisory
3 | @ OouT O NA knowledge, responsibilities and reporting B IN- 0O OUT
" N CIOUT O A | Froper use of restriction and exclusion [25 .D'#A, Consumer advisory provided for raw or undercooked foods
5 | - OOUT O N/A | Procedures for responding to vomiting and diarrheal events Highly Susceptible Populations
Good Hyglenlc Practices Oiy- O out ; ,
Past d food d; prohibited food t offered
6 | [N O OUT [ N/O | Proper ealing, tasting, drinking, or tobacco use 26 A asieunizad foods wsed, pronibiie s notofere
7 | 3 O OUT ] N/O | No discharge from eyes, nose, and mouth Chemical
' Pravanting . Contamination by Hands O N, O ouT
- ives: s d
8 | Zm O our O NO| Hands clean and properly washed 27 Bﬂﬁ Food additives: approved and properly use
BN Oour
01 ouT No bars hand contact with ready-to-eat foods or approved | |28 ‘Tura Toxlc substances properly identified, slored, used
9 |'Ona ON©O altemnate method properly followed ' - -
_ Conformance with Approved Procedures
10 | LN OOQUT O NiA__| Adequale handwashing facilitles supplied & accessible 29' amN Oout Compliance with Reduced Oxygen Packaging, other
——— ' “Approved Source [m[S17Y specialized processes, and HACCP plan
= OIN Dgl.l;j';'r Food obiained from sppraved sourcs 30 EJTA gg}g Special Requiremants: Fresh Juice Production /
12 ,g'ﬁ Food recelved at proper temperature
CInA 0 3 OIN O out Special Requirements: Heat Treatment (46pensing Freezers
13| G4N O OuUT Food in good condition, safe, and unadultarated On/a O Nio
14| O If;lA E S:JOT dReeglt:ll-ll';?Dnracords available: shellstock tags, parasite a2} SP:P:A gg;.g Special Requirements. Cusllyﬁé assing
: Protaction frem Contamination
f ouT 7 33 gI:ITA gg;’g Special Raqu.remeyaﬁ( Water rlal: ipe Criteria
15 ON/A g N::) Food separated and protected AV,
IN ouT Special Requirbments: Acidified Whité Hice Preparation
R D ouT a4 BN O di P :
18| AN O NO Food-cantact surfaces: cleaned and sanitized OnA O N Criteria /
Proper disposition of retumed, previously served, O Oout )
17| 4N O ouT reconditioned, and unsafe food 35 O fcal Control Point Inspection
Sl ture Con ed for Sa ' Food {TCS food
- Time/Temperatura Controlfed for Safety (T ) - E;TA o Oy Procase Roview
18 grﬁ\ ,E‘%Lg Proper cooking time and temperatures —~
a7 OiN 0 ouT Variance
OIN O0oUT . CINFA
19 ,DN’ A O NO Proper rehealing proceduras for hot holding
OIN OOouT .
2 Owa ) Proper cooling tims and temperalures Risk factors are food preparation practices and employes behaviors
that are identified as the most significant contributing factors 1o
21 E’:TA gz:g Proper hot holding temperatures foodborne iliness.
Public health interventions are control measures to prevent focdborne
22 Proper cold hoiding temperatures iliness or injury.

HEA 5302A Ohio Department of Health {6/18)
AGR 1268 Ohic Department of Agricullure (6/18)
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State of Ohio

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

Type of Inspection Date

Name of Facility _
Wiagin Sheet (iRe

Stz ndgrof 2jet| R

GOOD RETAIL PRACTICES

Good Relail Practices are preventative measuras to control the introduction of pathogens, chemlcals and physical objects into foods.
Mark designated compliance status {IN, OUT, N/Q, N/A) for each numbered item: IN=in compliance QUT=no! in compliance N/O=not cbserved N/A=not applicable

Safe Food and Water

Utensils, Equipment and Vanding

40 LG O ouT BDNA D NIO

for temperatura control

Food and nonfood-contact surfaces cleanable, properly
38 |OIN DOUT y_(m [0 N/O| Pasteurized eggs used where required 54 ,B‘TFJ g out designad, constructed, and used
39 LE'IN O ouT Water and ice from approved source 55 LEIN O OUT Onva | Werewashing facilties: installed, malntained, used; test
: _Foad Temperature Control strips
Proper cooling methods used; adequate equipment 56 LBYIN O OUT Nanfood-contact surfaces clean

_ Physical Facilities

41 [ONDO OU]’,EﬂvHA O N/ | Plant food property cooked for hot holding 57 | LGN O OUT ON/A | Hot and cold water available; adequate pressure

42 LA IN O OUT ON/A O N/Q | Approved thawing methods used

58 .E’ IN O OUT ON/A | Plumblng installed; proper backflow devices

43 ,E'lﬁ 0O ouT ONA Thermometers provided and accurate

58 E’(N O OUT ON/A | Sewage and waste water properly disposed

Focd Identification

60 ,Z’IN O OuUT ONYA | Toilet facliilies: propedy constructed, supplied, cleaned

44 _J?Ifd O ouT Food properly labeled; original container 51,&{4 {3 OUT [ON/A | Garbage/refuse properly disposed; facilities maintained
Prevention of Food Centamination . 62 BN 0 ouT Physical facilities installed. maintained, and clean
Insects, rodents, and animals not present/outer . ; .
45 LN O ouT openings protected 63 IN O OuT Adequate ventilalion and lighting; designated areas used
Contamination prevented during food preparation
46 (LN Oout storage & display 64| B3 IN O OUT CIN/A | Existing Equipment and Faclities
47 LN O ouT Personal cleanliness

48 ‘J?!N 0 OUT ON/A LI N/O | Wiping cloths; properly used and stered

Administrative

49 [ O IN O OUT ONIAEN/O | Washing fiuits and vegetables

65| IN O OUT AN )901:3-40AC

- Proper Usa of Utansils'

50

_EIIN 0O CUT ON/A O NfQ | In-use utensils: propery storad

_J ss| i m Dour Ona | a7o1-21 0ac

51 LN O 0UT ONA Fandiad

Utenslls, equipment and flinens: praperly stored, dried,

52 ,'.E‘fN O OuT ON/A Single-use/single-service articles: properly stored, used

S31O0ND OUT‘DN?A O N/O | Slash-resistant and cloth glove use

Frevious viplst Cor rected
P\mmbm@ r(a,(ms ]z,]5l1$

Observations and Corrective Actions

Mark "X" in appropriate box for COS and R: COS=corrected | on-site during inspection R=repest violation N u<

tem No. Cc;da Sectlon | Priority Level | Commant N cos
22 Ohtert . 1A Crppmn chese LEE /A:hém,
o Tievhp Ly Heg. [ et e Aspie pael Fonfr torduts
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Paryon Inchnrqoa&/ : 5? (, &

Date:

9 Jf//7

morﬁ?ﬂ[ 77, 7%0

T

PR!ORITY LEVEL: C= CRITIEAL7 NC = NON-CRITICAL

- HEA 53025 Ohio Department of Health (6/18)
- AGR 1268 Ohlo Department of Agriculture (6/18)
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