State of Ohio

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

£

Name of facility ; Check one License Nli[‘ﬂ?;‘jr Date ,1 ; R
A TN s INf il s S
e \\‘..;.)(.}C.- \ : , SO DIRFE 2 | \)/ /7 e
Address ' , . City/State/Zip Code . '
i 2 i e va = A - 1 LT
i/x_,._ i ‘C/\/’\),l‘. Vi (1 LA YA (/ > (JZ Y:( {(3, , ® |- L5 50X
License holder v > Inspectlon Time Travel Time Category/Descriptive
O HEVY W [ f I AN
\_\‘ ) Y \/ oLt gt ‘ \Kﬂ) ::{ j\j‘ \‘(‘ L.‘ff;' (’"> } ~\ - {) )

Fl Standard

Type of Inspectlon (check all that apply)
0O Critical Control Point (FSO) O Process Review (RFE) O Variance Review [ Follow up
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17| 1IN O ouT reconditioned, and unsafe food 35 ON/A Critical Control Point Inspection
ime/Temperature Controlled for Safety Foad (TCS food) OIN O ouT .
N - = 36 Process Review
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Good Retall Practices are preventative measures to control the introduction of pathogens chemicals, and physical objects into foods.
i e OUT=not in comp

‘00 IN O OUT ON/A [ N/O

Pasteurized eggs used where required

54

O INZ-ouT

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

Food and nonfood-contact surfaces cleanable, properly
designed, constructed, and used

40.
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1IN OOUT CINA

€1 IN I oUT OIN/A O N/O

Water and ice from approved source

Proper cooling methods used; adequate equipment
for temperature control

-7 IN O OUT CINA O N/O
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1IN O OUT CON/A

Warewashing facilities: installed, maintained, used; test
strips

-C1IN O OUT

Nonfood-contact surfaces clean
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-OINOouT

T IN D ouT

Food properly labeled; original container

Insects, rodents, and animals not preksen
openings protected

46.

-8 IN O oUT

Contamination prevented during food preparation,
storage & display
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&N O ouT CINA

Personal cleanliness
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"0 IN O OUT COIN/A OO N/O

Wiping cloths: properly used and stored
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T IN O OUT ON/A O N/O

'F1 1IN O ouT ON/A [ N/O

Washing fruits and vegetables

In-use utensils: properly stored

“01 IN O OUT CIN/A

Utensils, equipment and linens: properly stored, dried,
handled

4 Plant food properly cooked for hot holding 571 IN 00 OUT OON/A | Hot and cold water available; adequate pressure
42/"]3 IN O OUT CIN/A O N/O | Approved thawing methods used 58 |.[0 IN OOUT Plumbing installed; proper backflow devices
Thermometers provided and accurate ONAQN/O
59 ‘00 IN O OUT CON/A | Sewage and waste water properly disposéd
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L1IN O OouUT ON/A

Toilet facilities: properly constructed, supplied, cleaned
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-E1IN 3 OUT CIN/A

Garbage/refuse properly disposed; facllities maintained
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O IN/CT OUT
CIN/ATD N/O

Physical facilities Installed, maintained, and clean; dogs in
outdoor dining areas
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ETIN O OUT

Adequate ventilation and lighting; designated areas used
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L IN O OUT ON/A

0 IN [0 ouT EINA
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Existing Equipment and Fagcilities

901:3-4 OAC

OIN O ouT ONA

3701-21 OAC

‘£ IN O OUT COIN/A

Single-use/single-service articles: properly stored, used

[0 IN O OUT OIN/A O N/O

Slash-resistant, cloth, and latex glove use
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PRIORITY LEVEL: C = CRITICAL

NC = NON-CRITICAL
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