étate of Ohio

g - S “‘i -
R Food Inspection Report
— Authority: Chapters 3717 and 3715 Ohio Revised Code
Name of faclllty Check one License Number - Date
F - £ e
Lo (g (k0D ~ My JFSO WRFE 5 lefed]wzo
Address City/State/Zip Code ! !
15 HMazrd Stecer oreenuile, oH U533/
License holder - Inspectm'n Time Travel Time Category/Descriptive
Avox vendiyey o 5 > Vel A
Type of Inspection (check all that apply) Follow up date (if required) | Water sample Jatelresult
E(gtandard 0O Critical, Control Point (FSO) [ Process Review (RFE) [ Variance Review [1 Follow up (if required)
[ Foodborne 330 Day 0 Complaint [ Pre-licensing [ Consultation

Compliance Status

AN O ouT
CIN/A O N/O

ZFN [ ouT
CIN/A OO N/O

Person in charge present, demonstrates knowledge, and
performs duties

2 | OIN JOUT =E'R/A Certlfled Food Protectlon Manager

1 | CIN OOUTE N/A Proper date marking and disposition

Time as a public health control: procedures & records

Management, food employees and conditional employees; vorisflimf A‘jﬁSQW

knowledge, responsibilities and reporting

3 | OIN OOUT FEIN/A

OIN [10ouT
EA

Consumer advisory provided for raw or undercooked foods

4,.| OIN CIOUT BKN/A | Proper use of restriction and exclusion
TN OouT BRN/A Procedures for respondmg to vomiting and dlarrheal events

ghly Susceptible Population:

EIIN Bl out
26 [EFN/A %

Pasteurized foods used; prohibited foods not offered

[N, [ OUT F:N/O
CT'IN -0 OUTEIN/O

OIN [0eUT

Food additives: approved and properly used

LOIN O OUT/Iﬂ{N/O Hands clean and properly washed . FEN/A
, i JIN O out , —
OIN OO0uUT. No bare hand contact with ready-to-eat foods or approved | [28|~#n/a Toxic substances properly identified, stored, used

;IZ,N/A [ N/O alternate method properly followed o

10 | CIN OOUT EN/A | Adequate handwashing facilities supplied & accessible 29 CJIN OouT Compliance with Reduced Oxygen Packaging, other
So - ~FINA specialized processes, and HACCP plan
B Food bta d from a d sour
ik “Erlr: - S(())L‘}J'I-'r oo oblained TTom approved source 30| Eﬁ\ll'/\jA % (r3|/Lg Special Requirements: Fresh Juice Production
12 e Food received at proper temperature
CINA_HIN/O 31 ‘D IN LI ouT Special Requirements: Heat Treatment Dispensing Freezers
13| BN O OUT Food in good condition, safe, and unadulterated EN/A [0 N/O
OIN OouT Required records available: shellstock tags, parasite OIN Oout . . i .
14 /A O N/O destruction 32 ENA O NO Special Requirements: Custom Processing
o 33 E’IN Llour Special Requirements: Bulk Water Machine Criteria
BN [0 ouT IN/A O N/O
16 CON/A [ N/O Food separated and protected
BN O OUT 24l 1IN [T ouT Special Requirements: Acidified White Rice Preparation
16| gN/A O N/O Food-contact surfaces: cleaned and sanitized "EfN/A [0 N/O Criteria
- i iti i IN ouTt
17 [3EIN O ouT oo o O TotuTiod, proviously earved, 35 SMA = Critical Control Point Inspection
L n 36 ;]Igfl\ll’/\lA Liout Process Review
18 BI:I;\IA % ﬁyoT Proper cooking time and temperatures —
4 IN O ouT .
37| & Variance
19 N 1 ouT Proper reheating procedures for hot holdin NA
SEN/A O N/O s 0P g
it
OIN OouT ling i y . . .
20| m/A O N/O Proper cooling time and temperatures | Risk factors are food preparation practices and employee behaviors
e " | that argsidentified as the most significant contributing factors to
! OIN OouT f @’ I 9
; oodborpetiliness.
'*211 ENA O N/O Proper hot holding temperatures

Public health interventions are control measures to prevent foodborne
illness or injury.

22 7E|'.JN 0 OUT [N/A | Proper cold holding temperatures
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State of Ohio

Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of Facility

A{_)’\’ grc.\-'é.’i

--.;,,')<,;=}?,£.>.€¥"i.-i:"\, — MU oo

TVP

e of Inspectlon Date

kr’

'!/'i
_H{

(C«/Zf,, G2
- i

RETAIL PRACTICES

Good Retall Practlces are preventatlve measures to control the introduction of pathogens, chem|cals and physrcal objects mto foods.

Mark designated compliance status (IN, OUT,'N/O, N/A) for each numbered item: IN=in_compliance OUT=not in compllance NIO~not observed N/A=not applicable

38

O IN O ouT Bfwa 0O No

Pasteurized eggs used where required

54

XN O out

Food and nonfood—contact Surfaces cleanable, properly
designed, constructed, and used

39

ECN CouT ON/A

Water and ice from approved source

55

O IN O ouT&INA

Warewashing facilities: installed, maintained, used; test
strips

-
EJIN O OUT OIN/A [0 N/O

Proper cooling methods used; adequate equipment

56

PRNN O oUT

Nonfood-contact surfaces clean

49

Washing fruits and vegetables

. for temperature control
y
41 | O IN [J OUT EIN/A [0 N/O | Plant food properly cooked for hot holding 57 -’ﬁ\IN [0 OUT ON/A | Hot and cold water available; adequate pressure
42 | O IN O OUT FIN/A O N/O | Approved thawing methods used 58 ’ﬁ:IN gouT Plumbing installed; proper backflow devices
43 flﬂ{IN 0 OUT OON/A Thermometers provided and accurate ON/ALIN/O
2 fific 59 (O IN O OUT N/A Sewage and waste water properly disposed
44 gﬁ"‘l [3 ouT Food properly labeled; original container 60| O IN [ OUTHN/A | Toilet facilities: properly constructed, supplied, cleaned
F - 61| 0 IN O OUTRIN/A | Garbage/refuse properly disposed; facilities maintained
45 EL/W ] OuUT Insects, rodents, and animals not present/outer 62 [ZRIN O ouT Physical facilities installed, maintained, and clean; dogs in
openings protected outdoor dining areas

46 | EON O OUT Contamination prevented during food preparation, LN/A LT N/O

o storage & display

- 63 s IN O OUT Adequate ventilation and lighting; designated areas used
47 |JEAN 1 OUT ON/A Personal cleanliness . i o ’
48 | O IN O OUT EN/A OO N/O | Wiping cloths: properly used and stored 64| NN 1 OUT CIN/A Existing Equipment and Facilities

O IN O OUT.EINA OO N/O

Administrative

O IN O OuT WA TI N/O

Slash-resistant, cloth, and latex gIove use

50 '.[,ElﬂN 3 OUT ON/A O N/O | In-use utensils: properly stored 65 IN OO OUT [IN/A | 901:3-4 OAC
51 | 0 IN 00 OUTTFINA gﬁgiﬁ, equipment and finens: properly stored, dried, 660N O OUTEIN/A | 3701-21 OAC
52 | O IN[J OUT ﬁN/A Single-use/single-service articles: properly stored, used

53

ective Actions

d ‘on-site during inspection

Item No.

Code Séctlon

Priority Level

Comment — £ k

/\ !_/1\%/»“ .

. cos i |;
( 3 R o 0
Ak )/H;,.c ugﬂ\{ \\,/ O Se v Oy ) oo
O O
O |
[} O
O m|
a O
O O
[ I R
O m}
O [}
[m O
O O
| 1
O O
Person in Charge Date:
Sanitarian ) Licensor:

D>

PRIORITY LEVEL: C= CRITICAL

NC = NON-CRITICAL
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e

[ ofz

Page




State of Ohio
Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of facmty

TASF Coenerastioy =

Check one

OFSO ~IRFE

3% Pog

License Number

/>

Date / - _
b / Z{}f’/&?ﬁ‘ 205

Address

119 MATZ

Steedt

City/State/Zip Code

Greenalld ) O+

{533

License holder

A ) LeNa !17":} Co

Inspection Time

AN Travel Time
15 5

Category/De crl otive

“aelly,

Type of Inspection (check all that apply)
-Standard
O Foodborne O 30 Day [ Complaint

O Critical Control Point (FSO) O Process Rewew (RFE) O Variance Review [ Follow up
[ Pre-licensing [ Consuitation

Follow up date {if required)

Water sample date/result
(if required)

Compliance Status

Certified Food Prots

- | 21 ON OouT BWA

3 | ON EIOUT(;E]:N/A

Management, food employees and conditional employees;
knowledge, responsibilities and reporting

ON/A [0 N/O

DIN O out

4 | OIN CJOUT FIIN/A

Proper use of restriction and exclusion

6 | OIN O OUDPEN/O

Proper eating, tastmg, drmkmg, or tobacco use

OIN OouT
FINA

7 | OIN O OUT CPN/O:

No dlscharge from eyes nose, and mouth

8 | OIN O OouT IZI‘N/O Hands clean and prc‘fperly ‘washed

OIN O ouT
EIN/A

— Person in charge present, demonstrates knowledge, and TN O ouT . . "
1 | OJIN CIOUTSELN/A performs duties 23 ON/A [ N/O Proper date marking and disposition
tion Manager TN Oout

Time as a public heaith control: procedures & records

Food additives: approved and properly used

CJIN OouT
9 [:@N/A O NO

No bare hand contact with ready-to~eat foods or approved 28 EIN/A
alternate method properly followed

OIN [Oout

Toxic substances properly identified, stored, used

OIN COOUT ET'N/A Adequate hand ash' facilities supplied & accessible 29 OIN OouT Compliance with Reduced Oxygen Packaging, other
... 7 . o TIN/A - | specialized processes, and HACCP plan

N0 out Food obtained from approved souree 30 L1IN 00 ouT Special Requirements: Fresh Juice Production

OIN OouT SEINA O N/O p q 3
12 CIN/A BKN/O Food received at proper temperature OIN S ou

T . . ' .
IR ents: t Treat D
13 "IN Oout Food in good condition, safe, and unadulterated 31 ENA O NO Specia eq‘u1rem,tents Heat Treatment Dispensing Freezers
14 EB{I’;‘A % f\)lyOT (I}:gtl::]rggonrecords available: shelistock tags, parasite 325‘[11’7,0\ EI E;JOT Special Req direménts: Custom Processing
33| LIIN -0 ouT Special Requirements: Bulk Water Machine Criteria
15[ON O ouT Food ted and protected VA TN
ood separated and protecte:

CIN/A O N/O

EJC;IN O oUT 34 OIN [OOouT Special Requirements: Acidified White Rice Preparation
8| INA O NO Food-contact surfaces: cleaned and sanitized “EINIA [ N/O Criteria

17 |BNN O ouT

Proper disposition of returned, previously served, 35 OmN Oour
recondmoned and unsafe food .

CIN/A

Critical Control Point Inspection

Process Review

Variance

EN/A O N/O

OIN O out
SEIN/A
18 \D IN O ouT Proper cooking time and temperatures il
BIN/A T NO OIN O ouT
19 IN O out Proper reheating procedures for hot holdin 7 EINA
| TINA O N/O 0 9P g
20 %’FL';IA g %JOT Proper cooling time and temperatures
21 LN O ouT Proper hot holding temperatures foodbome iliness.

22 ﬁ‘IN [J OUT CON/A

Proper cold holding temperatures

illness or injury.

.Risk factors are food preparation practices and employee behaviors
#hat are identified as the most significant contributing factors to

Public health interventions are control measures to prevent foodborne

HEA 5302A Ohio Department of Health (10/19)
AGR 1268 Ohio Department of Agriculture (10/19)
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State of Ohio

Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of Facility

BASE

- 1CGV

"5" vl ol

\E

Type of Inspectlon

: A;)( i" /a!/

Date

L0 \)(/f a1 Gy

n/z4 /=0

.GOOD RETAIL PRACTICES

Good Retall Pract|ces are preventative measures to control the introduction of pathogens, chemicals, and physwal objects into foods.

Ma destgnated O mpl|ance status (IN OUT, N/O, N/A) for each numbered item: IN=in compliance OUT=not in compllance N/O=not observed N/A=not applicable

O IN O ouTERN/A O No

Food and nonfood-contact surfaces cleanable, properly

. . o
38 Pasteurized eggs used where required 54 g. IN O OuUT designed, constructed, and used
39 IN OOUT ON/A Water and ice from approved source ; TP . .

L f pp 55| 0 IN [J OUR £TNA Warewashing facilities: installed, maintained, used; test

strips

40

FLIN O OUT CIN/A [ N/O

Proper cooling methods used; adequate equipment
for temperature control

5

(o>}

4 IN O OUT

Nonfood-contact surfaces clean

41 | 1IN O OUT.EIN/A O N/O | Plant food properly cooked for hot holding 57 >N [dJ OUT ON/A | Hot and cold water available; adequate pressure
42 |0 IN O oUT Em/A O N/O | Approved thawing methods used 58l IN OOUT Plumbing installed; proper backflow devices
CIN/ALIN/O

43

"KL IN [0 OUT ON/A

Thermometers provided and accurate

59| 0 IN O OUT-EIN/A

Sewage and waste water properly disposed

Bl IN O OUT

60 | O IN O OUTEIN/A

Toilet facilities: properly constructed, supplied, cleaned

44
; : 611OIN O OUTEIN/A | Garbage/refuse properly disposed; facilities maintained
45 IN O OUT lnsects rodents and anlmals ot presentlouter 62 PEIIN O ouT Physical facilities installed, maintained, and clean; dogs In
openings protected y outdoor dining areas
| Contamination prevented during food preparation, ONALIN/O
0 paine out storage & display 63N [0 OUT Adequate ventlation and lighting; designated d
. e equate ventilation and lighting; designated areas use
47 [N O OUT CIN/A Personal cleaniiness ‘ gTing: cosons

48

1IN [ OUTEIN/A OO0 N/O

Wiping cloths: properly used and stored

49

O IN O ouT BWA O N/O

Washlng fruits and vegetables

. <Proper Use of Utensus

64 )EYIN [0 OUT CIN/A

Existing Equipment and Facilities

- Administrative

50 {1 IN O OUT CIN/A O N/O | In-use utensils: properly stored 65 ["EYIN_[1 OUT CIN/A | 901:3-4 OAC
51 | O IN O OUTSEIN/A rtjatﬁglse:lj, equipment and linens: properly stored, dried, 66|01 IN I OUPEIN/A | 370121 OAC
52 [ 1IN O OUT-KIN/A Single-use/single-service articles: properly stored, used

Slash-reslstant c]oth and latex glove use

53

OIN O ourtava Ol N/O |

Ma

- ‘Observations and Corrective Actions
*in appropnate ox for COS and R:-COS=corrected: on-site’ “during’ mspect|on ‘

=repeat: violation -

Item No.

Code Section

Prlonty Level

Comment

}

[
N

TS PE o)

. , ,
NS ACCTCE]

o|lo|jo|o|o|o|o|o|jo|o|o|o|olo|olg]
o|o|o|o|o|o|o|jo|alo|o|o|o|ololk|:

Person in Charge

Date:

Sanitarian (‘X
fi’(:wl,\\ )

*| Licensor: D C L \D

PRIORITY LEVEL: C=CRITICAL NC=NON-CRITICAL
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AGR 1268 Ohio Department of Agriculture (10/19)
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