State of Ohio

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

Name of facility

BRANY S4SEMS QOD -kt <

Check one

OFSO =HEFE

License Number Date

120 2 /15 /23

Address

5305 dousvitl S Aol S 7

d

Citﬂj%ode. {Q/ @H [,)SEQ/

Licjﬁ:\h)ol{ler Q ‘ S{/{%\%

nC

Inspection Time

20

Travel Time
-

Category/Descriptive

>0 s

Type
tandard
O Foodborne [ 30 Day

f Inspection (check all that apply)
0 Critical Control Point (FSO) [ Process Review (RFE) [ Varlance Review [ Follow up

[ Complaint O Pre-licensing O Consultation

Follow up date (if required)

Water sample date/result
(if required)

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

I\/Iark desxgnated 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 apphcable

Compliance Status

Compliance Status

Supervision

Time/Tem

peraturg Controlied for Safety Food (TCS food) -

1 | OIN OouT B’ﬁ;A g::fi?%;ndcli?gge present, demonstrates knowledge, and 23 E,\I:;IA gg;g Proper date marking and disposition
2 | ZIN [JOUT I N/A | Certified Food Protection Manager
ﬁ 2 - o - ° eEm;;)oyee :I:a(;:h g 24 'D,\III;IA E ﬂ/UoT Time as a public health control: procedures & records
Management, food employees and conditional employees; B . Consumer Advisory
3 g LouT O N/A knowledge, responsibilities and reporting ‘[N O OUT
s —- - 25 Consumer advisory provided for raw or undercocked foods
4 IﬁIN OUT O N/A | Proper use of restriction and exclusion CIN/A
5 | BTN CIOUT [ N/A | Procedures for responding to vomiting and diarrheal gvents . Highly Susceptible Populations
: M ) “Good Hygienic Practiceg [N [0 ouT . .
Past d food d; prohib f
6 | T1IN [0 OUT [ON/O Proper eating, tasting, drinking, or tobacco use 26 ON/A asteurized foods used; prohibited foods not offered
7 ,JJ,JN I:l OUT [J] N/O | No discharge from eyes, nose, and mouth ; Chemical’
~ Preven‘lmg Eontamibation by ends 27| DN [TouT Food additives: approved and properly used
8 |~EHN O OUT [ N/O| Hands clean and properly washed A - app properly
ofIN O ouT s sub —
TN [J oUT No bare hand contact with ready-to-eat foods or approved 28 A Toxic substances properly identified, stored, used
9 ON/A [ N/O alternate method properly followed . — T e RN
ot e Gonformance wnth Approved Procedures S Ei
10 lﬁIN I]OUT EI N/A Adequate handwashing facmtles supplled & accesslble 29 OIN OouT Compliance with Reduced Oxygen Packaging, other
T 7 Approved Source. = : b LIN/A specialized processes, and HACCP plan
d obtained fi d sou
11 rﬁ :E DDSS_: Food obtained from approve source 30 %T\III;IA %ﬁ}g Special Requirements: Fresh Juice Production
12 - o Food recelved at proper temperature
LINIA ° 31 LN [ ouT Special Requirements: Heat Treatment Dispensing Freezers
13| AN O OUT Food in good condition, safe, and unadulterated OWA [0 NO
14 ELI\IJI;JA '[:Ij ﬁ}g (l-;{:gtlﬂggo;ecords available: shellstock tags, parasite 32 ngll’;]A EIE/UC—)’- Special Requirements: Custom Processing
| "~ Protection from Contamination
"—-——ﬂ IN OUT R - 33| E,\III;IA gz;g Special Requirements: Bulk Water Machine Criteria
15 E|‘N /A g N/O Food separated and protected
AN O ouT 24 IIN OouT Special Requirements: Acidified White Rice Preparation
18] OnA O N/O Food-contact surfaces: cleaned and sanitized EN/A O N/O Criteria
i iti i ouT
17| A o our ‘;fggfgi&m‘és“g’:d‘Lfnr:a‘?é”fi‘i' dpre"'ous‘y served, 35 g,,:f;'A L Critical Control Point Inspection
. .4 TimefTemperature Controlled for Safety: Food (TGS food). . OIN O ouT )
T - 36 CTR/A Process Review
18 D,\lll;lA % g/L(l;l‘ Proper cooking time and temperatures
H ol ON OouT |,
OIN Oout . . [N are
19 BN/A O N/O Proper reheating procedures for hot holding
OIN OouT . " . . . .
20| =fa O NO Proper cooling fime and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
N 1 ouT - foodborne illness.
21 ON/A O N/O Proper hot holding temperatures
Public health interventions are control measures to prevent foodborne
22 l:ﬁr,\l I OUT CIN/A | Proper cold holding temperatures iliness or injury.

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

ZAOOEA SUSNTS Srocp - M ¢

Type of lnspecFon

38

OIN OouUT m/A 0 N/o

Pasteurized eggs used where required

54

£{IN O ourt

Good Retail Practices are preventative measures to controf the introduction of pathogens chemlcals and physwal objects into foods.
Mark designated compliance status (IN, OUT, N/O, N/A) for each numbered item: IN=in compliance OUT=not |

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

39

40

CUN OJOUT CIN/A

[ENIN 1 OUT COIN/A O N/O

Water and ice from approved source

Proper cooling methods used; adequate equipment
for temperature control

55

C1IN O ouT &fha

Warewashing facilities: installed, maintained, used; test
strips

56

ON [0 ouT

Nonfood-contact surfaces clean

Johoor

[N O ouT

Thermometers provided and accurate

Food properly labeled; original container

Insects, rodents, and animals not present/outer
openings protected

41 |EIN [0 OUT COIN/A [1 N/O | Plant food properly cooked for hot holding 57 | L4 IN 00 OUT OON/A | Hot and cold water available; adequate pressure
42 |ETIN O OUT ON/A O N/O Approved thawing methods used 58+ IN JOUT Plumbing installed; proper backflow devices
43 [=IN O OUT ON/A CIN/ATIN/O

59

ITIN O OUT ON/A

Sewage and waste water properly disposed

60

ETIN O OUT ON/A

Toilet facilities: properly constructed, supplied, cleaned

6

g

£IMIN O OUT OON/A

Garbage/refuse properly disposed; facilities maintained

46

WEIN O OUT

Contamination prevented during food preparation,
storage & display

62

B IN OouT
ON/A T N/O

Physical facilities installed, maintained, and clean: dogs in
outdoor dining areas

47

1IN O OUT [2N/A

Personal cleanliness

63

BN Oour

Adequate ventilation and lighting; designated areas used

48

O IN O oUT EN/A O N/O

Wiping cloths: properly used and stored

49

O IN [ OUT [N/A OO N/O

Washing fruits and vegetables

84

ZIN 3 OUT CIN/A

Existing Equipment and Facilities

Item No.

Code Section

Priority Level

Comment ~

=
O IN O OUT ON/A O N/O | In-use utensils: properly stored 65| [N [1 OUT CON/A | 901:3-4 OAC

51 |00 IN O OUT ON/A r?atiglse”ds equipment and linens: properly stored, dried, 66| 0 IN O OUT (A | 3701-21 OAG

52 |OINO oUuT IjN/A Single-use/single-service articles: propetly stored, used

53 | [JIN O OUT [IN/A O N/O | Slash-resistant, cloth, and latex glove use

.

O|o|ojoo|ojoooo|o|ojooiol
OO|o|Ojo|o|o|oloj0|oo|/o(g|ds.

Person in Charge

Date: //r/z'}

Sanitarian

O/,._-——f—- ~/Kqéa_—
[/v NN /

Licensor: (\;>C e [D

PRIORITY LEVEL: C=CRITICAL

NC = NON-CRITICAL

HEA 6302B 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

POV SUSIeMS GO0 - (BN

Check one

OFSO RFE

License Number

285

Date

s/is/e3

Address

SK05 Joysuille st Sohns

City/State/Zip Code

Quaeoile, OH 535/

Llcense hold

WL -

syens e

Inspection Time

36

Travel Time

J0

Category/Descriptive

SNy

Type of Inspection (check alf that apply)

T Standard

[ Pre-licensing [ Consultation

O Critical Control Point (FSO) [ Process Review (RFE) [ Variance Review [ Follow up
O Foodborne [0 30 Pay [ Complaint

Follow up date (if required) | Water sample date/result

(if required)

- FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark designated compllance status (IN, OUT, N/O, N/A) for. each numbered |tem IN=in compliance OUT=not in compliance N/O=not observed NlA—not apphcable

Compliance Status

Compliance Status

94TINA O NO

alternate method properly followed

i . Supervision = : G - TimelTemperature Controlied-for Safety Food {TCS food)
Person in charge present, demonstrates knowledge, and BN O ouTt L . .
1 OIN [JOUT E-N/A performs duties 23 ON/A O NO Proper date marking and disposition
2 DtN OouT O N/A Certlﬂed Food Protection Manager OIN [0 OuUT . \ .
o - T 77 Employes Health 7 24 A O NO Time as a public heelth control: procedures & records
Management, food employees and oondmonal employees = 'ConstlmerA'c{Vi:sgry -
3 | [IIN OOoUT 3N/A knowledge, responsibilities and reporting s CLIN [ ouT c g ded
onsumer advisory provi r d ked
[IIN OOUT ET'N/A | Proper use of restriction and exclusion LIN/A er @ ¥ provided for raw or undercooked foods
5 | OIN CIOUT E-N/A Procedures for responding to vommng and diartheal events e Highly Susceptible Populations .~ =
oo T Gead Hygienie Practices - .. JELIN O out i .
Past d food d; hibited
6 | N O OUT ON/O Proper eating, tasting, drinking, or tobacco use 26| CIN/A asteurized foods used; prohibited foods not offered
7 -E'IN & our EI N/O | No discharge from eyes, nose, and mouth s Tiiae S Chemical. o
- L - Preventing Contaminationby Hands. . - g CJIN O ouT
Food additives: approved and properl d
8 |«PTN [ OUT O N/O| Hands clean and properly washed 27 A s app and properly use
N [ ouT . . -
OIN O ouT No bare hand contact with ready-to-eat foods or approved 28 g/,\’j/A Toxic substances properly identified, stored, used

OIN lr:IOUTH

107 CIN OouT O N/A Adequate handwashmg facllmes sup Iled & accessmle 29 Compllance W|th Reduced Oxygen Packaglng other
- e So : IN/A specialized processes, and HACCP plan
p Food obtain d f roved
11 g’[fN Dc?LLJJ':- ood oblained rom app °c _souree 30 E-I\\I]';IA %gluc;r Special Requirements: Fresh Juice Production
12 D—N';IA % N/O Food received at proper temperature 0N O out
31 Special Requi ts: H i i i
2 BN TouT Food in good condition, safe, and unaduiterated FINA O N/O pecial Requirements: Heat Treatment Dispensing Freezers
14 E’I\III;IA IEI} g}g (}}:gtt:lrjr(etciﬂogecords available: shellstock tags, parasite 42 ‘E‘I\IJI;IA E%JOT Special Requirements: Custom Processing
IN EI T = 33 WS‘LI;IA Ia ?JJOT Special Requirements: Bulk Water Machine Criteria
15 ONA O Z/L:) Food separated and protected
Iﬁ’\fN 0 ouT 34 OIN OouTt Special Requirements: Acidified White Rice Preparation
16 Food-contact surfaces: cleaned and sanitized EN/A O NO Criteria
ON/A [0 N/O
. . : IN
E’T/I\I 1 ouT ggg:éit?;izzs'fg:d ‘tlfnfse“fg"fi‘i’dprevmus'y served, 35 ,gN/A D OUT | Gritical Control Point Inspection
1o Gongol x 36 DN LI ouT Process Review
CI/A
18 E;II;IA % g/UOT Proper cooking time and temperatures
aOin ouT 37 »S&‘!fl;lA o out Variance
19 “TINA g N/O Proper reheating procedures for hot holding
BN Oour ind fime and . . .
20 Proper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
ON/A O NO tors a on pl td employ
that are identified as the most significant contributing factors to
21 E‘:II;IA Eﬁ;g Proper hot holding temperatures foodborne iliness.
Public health interventions are control measures to prevent foodborne
22 ﬁm 1 OUT CON/A | Proper cold holding temperatures lliness or injury.

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

Page \ on-'




State of Ohio

Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of Facility

BLOP Syslms OO~ breenoillé

Type of Inspectl n

ﬂfc

38

Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.

ted li

O IN O oUTEIN/A O N/O

IN

Pasteurized eggs used where required |

lW=-IN [0 OUT

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

39

40

EFIN OOUT [ON/A

EIN [0 OUT ON/A O N/O

Water and ice from approved source

Proper cooling methods used; adequate equipment
for temperature control

"IN [ oUT ON/A O N/O

55

1IN O ouT BEivA

Warewashing facilities: installed, maintained, used: test
strips

56

&N [0 oUT

Nonfood-contact surfaces clean

41 Plant food propetly cooked for hot holding 57 | [zPIN O OUT CON/A | Hot and cold water available; adequate pressure
42 1IN O OUT KIN/A [ N/O | Approved thawing methods used 58 |F1 IN OOUT Plumbing installed; proper backfiow devices
43 46 IN O OUT [IN/A Thermometers provided and accurate CONADIN/O
59 |1 IN [0 OUT CIN/A Sewage and waste water properly disposed
44 |1 INO OUT Food properly labeled; original container .| 80 ﬁ IN [0 OUT ON/A | Toilet facilities: properly constructed, supplied, cleaned
>
61| 1IN O OUT ON/A | Garbagefrefuse properly disposed; facilities maintained
45 | #TIN O OUT Insects, rodents, and animals not present/outer 62| L3N O ouT Physical faciliies installed, maintained, and clean; dogs in
openings protected outdoor dining areas
| = Contamination prevented during food preparation, ON/A LT N/O
il Sl storage & display 63 I:TIN O out Ad It tilati d lighting; designated d
[&] la H
47 D N D ouT DN/A Porsonal cleanliness quate ven lon and lighting; designated areas use:
—
48 | O IN O OUTLIN/A O N/O | Wiping cloths: properly used and stored 64| 1IN O OUT [IN/A | Existing Equipment and Fagcilities
49 | O IN O OUTEIN/A O N/O | Washing fruits and vegetables

ltem No.

O IN O OUT [IN/A O N/O

Code Section

Priority Level

Com

507 1 IN [0 OUT OON/A O N/O | In-use utensils: properly stored 65 |-ETTN [1 OUT g | 901:3-4 OAC
51 | 1IN O OUT-ETN/A r?;ﬁglse;l; equipment and linens: properly stored, dried, 66 @IN O] OUT.ENTA | 370121 OAC
52 [[OINOOUT Dy/A Single-use/single-service articles: properly stored, used

53 Slash-resistant, cloth, and latex glove use

Ojo|jojojo|o|ojo|o|jojo|o|ojo|og
O|O|O|0|o|o|0|o|o|0|oj0|oiog|dls

Person in Charge O
V e

s

Date: //r /g ;

Sanitarian -7
=

——
=4
/\,_/L/

Licensor: W}%

PRIORITY LEVEL: C= CRITICAL

NC = NON-CRITICAL

HEA 5302B 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 faciiity

poiyone corp~ ki C

Check one

OFSO [XRFE

License Number Date

2 g/is/zs

Address

(050 Lundidowf‘@ all_

City/State/Zip Code

(1220012,

OH 4s33/

ol Todsyslems /e

Inspection Time

2,

Travel Time

Categorlees?tive

26

Standard
[0 Foodborne [ 30 Day

Type of Inspection (check all that apply)
[ Critical Control Point (FSO) [ Process Review (RFE) [ Variance Review [1 Follow up

[ Complaint [ Pre-licensing [ Consultation

Follow up date (if required) | Water sample date/resuit

(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
| p
) - Supervision TimefTemperature Controlled for Safety Food (TCS food)
1 | MIN OOUT 3 N/A g:;fz?nm;ndﬂ?ége present, demonsirates knowledge, and 23 E’IIIII\IA ISB/UOT Proper date marking and disposition
2 | N CIOUT BYN/A _| Certified Food Protection Manager 24 LN O ouT Time as a public health control: procedures & records
f S : Employee Health IR/A O N '
Management, food employees and conditional employees; ~Consumer Advisory
3 | OIN COUT /A knowledge, responsibilities and reporting OIN [ ouT
7 | O8N OUT O A | Proper use of restriction and exdlusion 25 [AN/A Consumer advisory provided for raw or undercooked foods
5 | OIN CIOUT-E N/A | Procedures for responding to vomiting and diarrheal events : Highly Susceptible Populations
i E Good Hygienic Practices IN O ouT . -
P d d;
6 | OIN O OUTAMN/O | Proper eating, tasting, drinking, or tobacco use 26 N/A asteurized foods used; prohibited foods not offered
7 I] IN I:I out E"N/O No discharge from eyes, nose, and mouth % : Chemical
~.* Preventing ‘Contamination by Hands' 1IN [0 OuT
8 [N [ OUT [d N/O| Hands clean and properly washed 27 A Food addiives: approved and properly used
BrfN 0 out . _—
OIN Oour No bare hand contact with ready-to-eat foods or approved | |28 n/a Toxic substances properly identified, stored, used
9 | A ON/O alternate method properly followed - - — T —
- Conformance with. Approved. Procedures .
E]IN I:IOUT ﬂ"N/A Adequate handwashing facllmes supplted & accesslble 29 OIN O ouT Compliance with Reduced Oxygen Packaging, other
: Approved Source BT : : FIN/A specialized processes, and HACCP plan
Food obtained fi El rvdsourc
O ::Il DD(())S'IT 90 aned Tom approve © 30 g’ﬁlll;lA % g/U(;F Special Requirements: Fresh Juice Production
12 N/A [T N/O Food received at proper temperature O O ouT
13BN O ouT Food in good condition. safe, and unadulterated 31 _ON/A 0T N/O Special Requirements: Heat Treatment Dispensing Freezers
14 Eﬁll';lA % SI/UOT dR:gtLrjggtciiogecords availabie: shellstock tags, parasite 32 %TA E zt.g Special Requirements: Custom Processing
- Protection from Contamination = - IN
oUT — - e 33 .EN/A ESJVOT Special Requirements: Bulk Water Machine Criteria
15 JEIN/A g N/O Food separated and protected
BN 0607 34 OIN OouT Special Requirements: Acidified White Rice Preparation
18] qwA O N Food-contact surfaces: cleaned and sanitized [IN/A CIN/O Criterfa
Proper disposition of returned, previously served, OIN Oout - . i
17 [+#TIN [ ouT reconditioned. and unsafe food 35 _TI/A Critical Control Point Inspection
TlmelTemperature Contro!led for Safety Faod (TCS food) - OJIN OouT .
36 IN/A Process Review
18 D IN D our Proper cooking time and temperatures
,I;LN/A O N/O
’ a7 OIN OOouT Vari
OIN O ouT A ariance
19 _AN/A [ NIO Proper reheating procedures for hot holding
OIN OouTt ling 4 d . . .
20| _FRA O N/O Proper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
OIN O out . foodborne iliness.
21 ENA [ N/O Proper hot holding temperatures
Public health interventions are control measures to prevent foodborne
22| BTN [ OUT CIN/A | Proper cold holding temperatures ifiness or injury.

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

?Qlu( o

ORP- Mkt

Type of Inspection

Stelndg ol [13 )z}

C1IN O ouTRIN/A [ N/O

Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.
ated 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 a

Pasteurized eggs used where required

54

#FTIN O OUT

Food and nonfood-contact surfaces ¢l anablé, propeyrylyW
designed, constructed, and used

2™ OouT OnNA

Water and ice from approved source

Proper cooling methods used; adequate equipment

55

O IN [0 OUTZIN/A

Warewashing facilities: installed, maintained, used: test
strips

56

CTIN O OUT

Nonfood-contact surfaces clean

40 | LI IN L1 OUT LIN/A EEFN/O for temperature control
41 | EFIN O OUT [IN/A O N/O | Plant food properly cooked for hot holding 57 | J&IN [0 OUT ON/A | Hot and cold water available; adequate pressure
42 | ETIN OO OUT CIN/A O N/O Approved thawing methods used 58 [ETIN [JOUT Plumbing installed; proper backflow devices
43 | ETIN O OUT ON/A Thermometers provided and accurate LINALIN/O
V 59 [MTIN 00 OUT CIN/A | Sewage and waste water properly disposed
1 IN O OUT Food properly labeled; original container 60 ’]ﬂ IN [0 OUT IN/A | Toilet facllities: properly constructed, supplied, cleaned
61 ﬁIN [1 OUT [ON/A | Garbage/refuse properly disposed; facilities maintained
45 "9 N O ouT Insects, rodents, and animals not present/outer 62|EIN [0 OUT Physical facilities installed, maintained, and clean; dogs in
openings protected A / outdoor dining areas
- ﬁ Contamination prevented during food preparation, LINATT NIO
4b hihad storage & display ' 63| @"IN [0 oUT Ad ¢ tilati d lighting; designated
u n N
47 BTN O OUT CINA Personal cloamiinass equate ventilation and lighting; designated areas used
48 | J&IN [0 OUT OON/A O N/O | Wiping cloths: properly used and stored 64| ET IN [J OUT ONJ/A | Existing Equipment and Facilities

O IN O OUT ONAEYN/O

Washing fruits and vegetables

50 | J2HN O OUT CINA 1 N/O | In-use utensils: properly stored 65| L1 IN [1 OUT WA | 901:3-4 OAC
51 | PTIN O OUT CINA rl].gﬁgﬁellds, equipment and linens: properly stored, dried, 66 P/IN 01 OUT CON/A | 3701-21 OAC
52 | O IN O OUT ON/A Single-use/single-service articles: properly stored, used

53 | O IN O OUT [&4N/A O N/O | Slash-resistant, cloth, and latex glove use

Item No.| Code Section Comm'é’nt
AU ALIAAS (DN e "2, ),
AT T OTUCTY N A JSEONTTUT

Pa)

DDDDDDDDDDDDDDD§

Ooyo/0oOcio|oo|jogo|/d|0|=

Person in Charge @ %ﬂ
A A

Sanitarian C)/\:y

o~ ’

Licensor: (’DC ‘(‘[

Date:3//rA3
Z’> 4

PRIORITY LEVEL: C = CRITICAL

NC = NON-CRITICAL

HEA 5302B 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

CoNt

Nenral (o bonias

Check one

OFSO [AIRFE

License Number Date

24 3/15/23

Address

o]k conHrepfa| all

City/State/Zip Code

Lnon

2 oH dsz3y

License holder

Fodseglems inc

Inspection Time

20

Travel Tlme

Category/Descriptive

vereling

20

Type of Inspection (check all that apply)

tandard

O Pre-licensing [ Consultation

[ Critical Control Point (FSO) [ Process Review (RFE) [ Variance Review [ Follow up
[1 Foodborne [ 30 Day [1 Complaint

Follow up date (if required) Water sample date/result

(if required)

- FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark de31gnated compliance status (IN, OUT, N/O, N/A) for each numbered item: IN=in compliance OUT=not In compliance N/O=not observed NIA-not appllcable

Compliance Status

Compliance Status

' Supervision -

- TimelTemparature Controlled for Safety’ Food (TCS food)] . -

9 [~Oa CINio

alternate method properly followed

CIN/A

Person in charge present, demonstrates know[edge and ATIN O ouT . ) -
1 | ON Qout =RA performs duties 23 ONA O NO Proper date marking and disposition
2 | OIN TJOUT OLN/A | Certified Food Protection Manager IN [0 ouUT . A )
R T "~ ‘Employee Health.: i T , 24 TINA O N/O Time as a public health control: procedures & records
Management, food employees and conditional employees: T sl ConsuimerAdvisery.
8 | OIN CJOUT Zrv/A knowledge, responsibilities and reporting - 1IN 3 OUT c 4 dod § }
onsumer advisory provide r raw d d food
[IN CIOUT ETN/A | Proper use of restriction and exclusion -EZIN/A yp © orundercooked foods
5 | OIN Oout £TN/A Procedures for responding to vommng and diartheal events Lo e Highly Stiscaptible Populations
s e Goad Hygienic Practices S CI1IN [1ouTt . . -
o Past d food d; prohibited d fi
6 | IN OO OUTTI N/O | Proper eating, tasting, drmklng, or tobacco use 26 “FIN/A asteurized leods used; prohibited foods not offered
|7 I:l IN O OU'EI N/ | No discharge from eyes, nose, and mouth i ‘Chemical_
. Lo Spreventing Contamination by Hands L e CIN [0 OUT
Food additives: approved and properly used
8 LZITN [1 OUT O N/O| Hands clean and propetly washed 27 EN/A PP properly use
~T1IN O ouT ' . -
OIN [JouT No bare hand contact with ready-to-eat foods or approved 28 Toxic substances properly identified, stored, used

_ Conformance

th Approved Procedures

TIIN O ouT

10 | [N [JOUT O N/A Adequate handwashing fa imes supplled & access;ble Compliance with Reduced Oxygen Packagmg, other
e T - g 29
: . Anproved SoUrc : g JEIN/A specialized processes, and HACCP plan
F d b d fi d
IN_L¥OuT 00d obtained from approved source 30 DET IN L1ouT Speclal Requirements: Fresh Juice Production
ATIN [ ouT Food received at proper temperature /A D NO
2] owa o no o0 proper temp

13| MIN OouT

Food in good condition, safe, and unadulterated

31 OIN [0 ouT

AAN/A OO N/O

Special Requirements: Heat Treatment Dispensing Freezers

22| OIN [O OUTON/A

Proper cold holding temperatures

illness or injury.

[%I{N 1 ouT Required records available: shellstock tags, parasite OIN O ouT . ) . ,
14 /A O N/O destructlon 32 TRA O NO Special Requirements: Custom Processing
s L ro; fram Contaminatic
-—T——-———U— s SSEI\I:I\IA gﬁ;’g Special Requirements: Bulk Water Machine Criteria
15 g?\ll'/\lA Eﬁ /OT Food separated and protected
N O ouT 34 OIN [J0ouT Special Requirements: Acidified White Rice Preparation

16| 2 Food-contact surfaces: cleaned and sanitized @A O N/O Criteria

CIN/A O N/O

Proper disposition of returned, previously served, OIN OouT - . .
-1_1 PN O ouT reconditioned, and unsafe food 35 CN/A Critical Control Point Inspection
Controlled for Safety Food (TGS food OIN OouT .

- = E— 36 INAA Process Review

18 EI‘\'III\IA % ﬁ/%r Proper cooking time and temperatures
- N ouT 37 I%NI% b our Variance

19 ENII/A g N/O Proper reheating procedures for hot holding

OIN £ 0oUT P . ;
200 mR/A OO N/O 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 STII";IA % g;‘g Proper hot holding temperatures foodborne illness.

— Public health interventions are control measures to prevent foodborne

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

Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of Facility

continenta

[ ClrbonicS

Type of Inspaction

Sardord | Blis 7z,

38

Good Retail Practices are preventative. measures to control the |ntroduct|on of pathogens chemlcals and physical objects into foods.
Mark designated compliance status (IN, OUT, N/O, N/A) for each n

O IN [1 OUT [FR7A O N/O

s44F1IN O out

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

40

E'IN QoUT CON/A

-3 IN O OUT ON/A O N/O

Proper cooling methods used; adequate equipment
for temperature control

55| 00 IN [0 OUT [IN/A

Warewashing facilities: installed, maintained, used; test
strips

56 | O IO ouT

Nonfood-contact surfaces clean

41 [£TIN [1 OUT CIN/A O N/O | Plant food properly cooked for hot holding 57 PJN [0 OUT CIN/A | Hot and cold water available; adequate pressure
42 | EhIN O QUT ON/A [ N/O | Approved thawing methods used 58 (1IN CIOUT Plumbing installed; proper backflow devices
43 |4 INDO OUT ON/A Thermometers provided and accurate ON/ALIN/O
59 | BN O OUT ON/A | Sewage and waste water properly disposed
44 | PTTN O OUT Food properly labeled; original container 60 | [A7IN [0 OUT ON/A | Toilet facilities: properly constructed, supplied, cleaned
C : 61| FI"IN [0 OUT [IN/A | Garbage/refuse properly disposed; facilities maintained

45 | O'IN 1 oUT Insects, rodents, and animals not present/outer 62| ETIN [1 ouT Physical facilities installed, maintained, and clean; dogs in

openings protected outdoor dining areas
46 "EI/IN 00 ouT Contamination prevented during food preparation, LINADIN/O .

storage & display

U Ad It tilati lighting; i

47 |0 N0 OUFENA Porsonal cloanliness 63 N OO oUT equate ventilation and lighting; designated areas used
48 | O IN O OUT.EIN/A OO N/O | Wiping cloths: properly used and stored 64 ﬁ IN ] OUT [JIN/A | Existing Equipment and Facllities
49 | O IN ] OUT EIN/A OO N/O | Washing fruits and vegetables

[ IN 0 OQUT-IIN/A O N/O

ITIN O oUT ON/A

Item No.

[T IN O oUT WA [ N/O

Code Section

Priority Lé\}el

Slash-resistant, cloth, and latex glove use

Corhment

In-use utensils: properly stored 65 801:3-4 OAC
51 | O IN O OUTZTN/A ;J;ﬁg[zl; equipment and linens: properly stored, dried, sslO0IN O OU'P!ﬁIG/A 3701-21 OAG
52 |0 INOOUT Iﬂ?\l//—\_ Single-use/single-service articles: properly stored; used

e (O o /,‘).‘\\/(w/\@\ AL INNNL ]~
SIATTOTY IVIWAKEERS RSN

2.

EIDEIEIEIDEIDEIEIEIEIEIEIEI§
Ooo0oojoojoo|ojoo|oj0|d)s

‘ W

Date: 3//0/2‘3

Sanitarian Q,/i},
T e NP

At

Licensor: C}'X 7L/D

PRIORITY LEVEL: C = CRITICAL

NC = NON-CRITICAL

HEA 5302B 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

Poly one& coeP

Check one

DJFSO [ RFE

License Number

A0l

Date

3/i15)23

Address

1030 lond<sdowe al

CisylstatelZip Code

Oopuile,

O (s53 /

License holder

AV Foedsusiens e,

Inspection Time

Travel Téj&

Category/Descriptive

Werdlina

JStandard

Type of Inspection (checktalll that apply)
0 Critical Control Point (FSO) [ Process Review (RFE) [ Variance Review [ Follow up
0 Foodborne [130 Day (I Complaint

O Pre-licensing O Consultation

Water sample da/te/result
(if required)

Follow up date (if required)

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark designated compliance s

tatus (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

_Bupervision - TimelTemperatifre Controlled for' Safety Food (TCS foed
p
1 | ON EIOUTE’T\I)/A gg;fsc)c:nm;n dclniaége present, demonstrates knowledge, and 23 EEI?A gg;g Proper date marking and disposition
2 IN FJOUTTI N/A | Certified Food Protection Manager
- & : A 8l © IeEmp;)oyeeo :ea(;th a9 24 %’;L\ g g;JOT Time as a public health control: procedures & records
Management, food employees and conditional employees; e 7 Consumer Advisory . - B
3 | OIN Dout Iﬁ'?\l/A knowledge, responsibilities and reporting N [JouT
= — - 25 Consumer advisory provided for raw or undercooked foods
4 | OIN OOUT L[] N/A | Proper use of restriction and exclusion N/A
5 | OIN CJOUT [T N/A | Procedures for responding to vomiting and diarrheal events i Highly Siisceptible Populatiohé
£ L - - 5
e . : Good Hyglenic Practices-, LIIN OO OUT . .
Past d d d;
6 | C1IN E1 OUT CT'N/O | Proper eating, tasting, drinking, or tobacco use Zﬂ CIN/A asteurized foods used; prohibited foods not offered
7 | OOIN O OUT-E-N/O | No discharge from eyes, nose, and mouth T . “Chemical
L L . ‘Preventing Contamination by Hands
) - 27 CLIN 00 out Food additives: approved and properly used
8 |£MN [0 OUT O N/O| Hands clean and properly washed N/A
J
el
OIN Oout ic sub . "
OIN OouT No bare hand contact with ready-to-eat foods or approved 28 oA Toxic substances properly identified, stored, used
9 ~TIN/A O N/O alternate method properly followed —— — - S .
L. Gonformance with Approved Procedures 2o
10 :—EHN OOUT [0 N/A | Adequate handwashing facilitiesr supplied & acpessible 29 OIN OouTt Compliance with Reduced Oxygen Packaging, other
T e ~05 Approved Source . : Sl EN/A specialized processes, and HACCP plan
) d obtained f d
1] &N o our Food obtained from approved source 30 LIIN L1 ouT Special Requirements: Fresh Juice Production
OIN CLouT AIN/A O N/O
12 ON/A N/O Food received at proper temperature OIN o our
13l TN O ouT Food In good condition. safe. and unadulterated 31 JEINA O N/O Special Requirements: Heat Treatment Dispensing Freezers
IN [0 ouT Required records available: shellstock tags, parasite OIN Oout . ) . )
14 EINA O NO destruction 32 FIA O NO Special Requirements: Custom Processing
. Protection from Contamination . . -
T N - OU = B — 33 SPIJII\IA Eg;‘g Special Requirements: Bulk Water Machine Criteria
15 JS;\IUA g N/OT Food separated and protected
TN O ouT 34 OIN O ouTt Special Requirements: Acidified White Rice Preparation
- : iti OON/A [ N/O Criteria
16 ONA O N/O Food-contact surfaces: cleaned and sanitized =
o Proper disposition of returned, previously served, OIN Oour " L ,
17| IN [ ouT reconditioned. and unsafe food 35 JEINA Critical Control Point Inspection
= Time[Temperaiure Gontrolled for Safety Food: (TCS food). COIN O 0oUT ]
N 36 Process Review
OIN OouTt L LAN/A
18 Proper cooking time and temperatures
LA O NO IN [1ouT
37 fD' Variance
19 O IN L1 ouT Proper reheating procedures for hot holdin HINA
°| ANA CNo P gp 9
TLIN O ouT . i , .
20| AR/a O N/O Proper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
o that are identified as the most significant contributing factors to
OIN Oout ' foodborne illness.
21 FWA O N/O Proper hot holding temperatures
Public health interventions are control measures to prevent foodborne
22 6/!N 1 OUT ON/A | Proper cold holding temperatures fliness or injury.

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

X)3M10W261%39

Type of Inspect

Stanaa

Bls /23

OIN O out£iiA O Nvio

n compliance OUT—not in compllance N/O=not observed N/A=not aggllcable

N 0 out

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

O IN OOUT EN/A

40 | ffIN O oUT CINA [T N/O

Proper cooling methods used; adequate equipment
for temperature control

55| 00 IN O ouTTIR/A

Warewashing facilities: installed, maintained, used; test
strips

41 |0 IN O ouT FNA [T N/O

Plant food properly cooked for hot holding

56 | 1IN O ouT

Z1IN [0 OUT ON/A

Nonfood-contact surfaces clean

Hot and cold water avallable;* adequate pressure

7
42 1IN O OUT LIN/A O N/O

Approved thawing methods used

43 | [27IN O OUT ON/A

‘6 IN O oUT

Thermometers provided and accurate

Food properly labeled; original container

Insects, rodents, an
openings protected

58 1IN CIOUT
CIN/ACIN/O

Plumbing installed; proper backflow devices

59 [€TIN [T OUT ON/A

Sewage and waste water properly disposed

60 LK IN [0 OUT ON/A

Toilet facilities: properly constructed, supplied, cleaned

61 LD IN O OUT CIN/A

Garbage/refuse properly disposed; facilities maintained

46 | INDOI ouT

Contamination prevented during food preparation,
storage & display -

62| ETIN O oUT
ON/AO N/O

Physical facilities installed, maintained, and clean; dogs in
outdoor dining areas

47 [OIN O OUTAIN/A

Personal cleanliness

63| ITIN O ouT

Adequate ventilation and lighting; designated areas used

48 | O IN [J OUT [ZV/A [1 N/O

Wiping cloths: properly used and stored

49 | O IN [0 OUT [IN/A 1 N/O

50 JZI IN O OUT [ON/A O N/O

Washing fruits and vegetables

In-use utensils: properly stored

51 | 01 IN O ouTONA

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

64 ID.JN O OUT ON/A

65 O IN [1 ousTINA

Existing Equipment and Facilities

901:3-4 OAC

66| O IN O OUT CIN/A

3701-21 OAC

52 | [1IN O ouTEINA

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

O IN [0 ouT £fN/A O] N/O

Slash-resistant, cloth, and latex glove use

Cj:'in:\n:tl bl r\/*“,/" oA A TN M’"f‘\' @//ﬁ/’ L™y o
AT AS \j/ I OF

/]

o|jojg|oo|o|o|o|ojo|o|o|oja|of
O|0|O|Ojo|0|o|o|0|o|o|O|0(d|dls

e

Sanitarian

Person in Charge 0 %
/ e / W

N’

Licensor: D C/ ]LZD

"3/

PRIORITY LEVEL: C = CRITICAL

NC = NON-CRITICAL

HEA 53028 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

Check one

FFSO [RFE

License Number Date

3%

z|ls/23

Address

Woneyuei] =AM - Shippi/m ook
5) Jockson ctred

City/State/Zip Code

N0, O L!S‘s:%/

License homxcxxi’% M ’ﬂc

Inspection Time

=

Travel Time

Category/Descriptive

SG 2l s

Standard
O Foodborne O 30 Day

m}y of Inspection (check all that apply)
[ Critical Control Point (FSO) [ Process Review (RFE) [ Variance Review [ Follow up

O Complaint O Pre-licensing [ Consultation

Water sample dateiresult
(if required)

Follow up date (if required)

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

I\/Iark 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 apphcable

Compliance Status

Compliance Status

- Supervision e Time/Temperature Controlied for Safety Food {TCS food)
Person in charge present, demonstrates knowledge, and FPIN [0 ouT ) . -
1 OIN [JOUT /A performs dutles 23 ON/A [ N/O Proper date marking and disposition
2 IN CJOUT L&A | Certified Food Protection Manager
- LIN dlout = L : er,’ IéEm;([)oye;o :Za(;:h ,a age 24 %’;IA % g/UOT Time as a public health control: procedures & records
Management, food employees and conditional employees; - Consunier Advisory
3 | LIN OOUT£TN/A knowledge, responsibilities and reporting CIIN OO ouT
T - 25 Consumer advisory provided for raw or undercooked foods
[JIN OOUT E+N/A | Proper use of restriction and exclusion FN/A
[JIN TJOUT [1N/A | Procedures for responding to vomiting and diarrheal events i Highly Susceptible . Populations
- e Good Hygienic Practices OIN [OouT ! . s
' Pasteurized foods used; prohibited food t offered
6 | OIN [0 OUTEN/O | Proper eating, tasting, drinking, or tobacco use 26| FIN/A asteurized fo sed; pronibited foods not ofiere
7 |:| IN [j OUT O N/O | No discharge from eyes, nose, and mouth b " Chemical:
S Preventmg Contammatlon by Hands
27| gIN []ouT Food additives: approved and properly used
8 L—.IJN [1 OUT O N/O| Hands clean and properly washed LIN/A
ETIN [ ouT ! I
[zhIN [J OouT No bare hand contact with ready-to-eat foods or approved 28 ON/A Toxic substances properly identified, stored, used
9 | ona oo alternate method properly followed
Sariiiik Co nformance w;th Approved Procedures
10 EHN I:IOUT I:| N/A Adequate handwashing facilities SUPP“ed & aCCGSSING JIN Oout Compliance with Reduced Oxygen Packaging, other
. 29 p yd ging,
E 7 - Approved Source ae it L=IN/A specialized processes, and HACCP plan
11| <ETIN D OUT FOOd obtamed‘from approved source 30 LIIN L0 ouT Special Requirements: Fresh Juice Production
OIN OouT ) ~ETN/A O N/O
12 B Food received at proper temperature
LINA L1 N/O 31 LN 01 ouT Special Requirements: Heat Treatment Dispensing Freezers
13| FTIN O oUT Food in good condition, safe, and unadulterated JAN/A [T N/O
OIN O 0ouT Required records available: shellstock tags, parasite OIN JouT . . , ’
14 FIN/A [ N/O destruction 32 ZNA [ N/O Special Requirements: Custom Processing
Lo Profection from Gontamination:
oo S e e S 33| o ”;IA gg;‘g Special Requirements: Bulk Water Machine Criteria
15 ‘,Iéll\lll;lA E]ﬁ;g Food separated and protected
QIN 0 ouTt Special Requirements: Acidified White Rice Preparation
IN O out it ¥ BNnA ONO | Criteria
16 /A O NO Food-contact surfaces: cleaned and sanitized
AN Oour Proper disposition of returned, previously served, 35 OIN [Oour Critical Gontrol Point Inspection
reconditioned, and unsafe food DN/A
- TimelTemperature Contrglled for Safety Food (TCS food). - OIN [ OuUT ,
- - - * 36 A Process Review
OIN [0 ouT . LIy
18 /A E1N/O Proper cooking time and temperatures
Ly [JIN O out )
37 Variance
19 -%’RI]N Qout Proper reheating procedures for hot holding LA
/A O N/O
OIN [OouT N . . . )
20} FRA C1No Proper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
OIN O out i foodborne illness.
21 SENJA O N/O Proper hot holding temperatures . .
Public health interventions are control measures to prevent foodborne
. illness or injury,
22| BN O OUT COIN/A | Proper cold holding temperatures

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

State of Ohio

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

HoneYuLLL  ErarY ~‘5y\;fﬂbmg AP

Type of Insp

SNl

Date

3/s /a3

O IN O out CiNA O o

Good Retail Practices are preventative measures to control the
Mark designated compliance status (IN. OUT, N

infroduction of pathogens, chemicals, and physical objects into foods,
each numbered item: IN=in compliance OUT=not in compliance N/O=not ob

Pasteurized eggs used where required

54 \ITIN 7 OUT

applicable

Foo and nonfood-contact surfaces ¢
designed, constructed, and used

leanable, properly

EMN OOUT [IN/A

CTIN [J OUT CIN/A O N/O

Water and ice fi

for temperature control

ved source

Proper cooling methods used: adequate equipment

41 |1FiIN O OUT ON/A [T N/O

Plant food properly cooked for hot holding

55{ O IN O OUTTIN/A

Warewashing facilities: installed, maintained, used; test
strips

0N 1 OUT

56

57

[N O OUT [IN/A

Nonfood

Hot and cold water available; adequate pressure

42

2N O ouT ON/A O N/O

Approved thawing methods

used

43 |OIN O OUT [IN/A

44 | EHIN O oUuT

Thermometers provided and

accurate

Food properly labeled; original container

Insects, rodents, and anim

present/outer

45 | LHN D ouT openings protected

.\ - Contamination prevented during food preparation,
46 IN O ouT storage & display
47 | O IN O OUTITIN/A Personal cleanliness

48

O IN I OUT-FIN/A O N/O

Wiping cloths: properly used and stored

49

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

0 IN O ouT FIN/A I N/O

Washing fruits and vegetables

In-use utensils: properly stored

51 | O IN O ouT IINA

Utensils, equipment and linens: properly stored, dried,

handled

52 | OIN O OUT EN/A

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

53

O IN O ouT CINA [ N/O

Slash-resistant, cloth, and latex glove use

TN OouT
CIN/A CIN/O

58

Plumbing installed; proper backflow devices

59T IN T ouT ONA

Sewage and waste water properly disposed

60 |£LIN [0 OUT CIN/A

Toilet facilities: properly constructed, supplied, cleaned

61 |-=-IN O OUT CIN/A

e

Garbage/refuse properly disposed; facilities maintained

62| -IN O ouT
OON/ALI N/O

Physical facilities installed, maintained,
outdoor dining areas

and clean; dogs in

6311 IN O OUT

Adequate ventilation and lighting; designated areas used

-E1IN O OUT CIN/A

O IN [T ouT ON/A

Existing Equipment and Facilities

901:3-4 OAC

66 'L IN 00 OUT ON/A

3701-21 OAC

TS A

D

w’

LN AV~ A 1/}

DDDDDDDDDDDDDDD§
Oooojoojoololo|ololalololk

Person in Charge//() /é
e A s X

Sanitarian

(=

7

e

PRIORITY LEVEL: C = CRITICAL

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

NC = NON-CRITICAL

Licensor: (
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State of Ohio

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

N;We of facility Check one License Number Date,

oneduRel eI — mlakl  [oFo oRe | 729 |3])5 )73
Bl Joadison et Cpionowe, of 4sss/

Llcense h Ider Inspection Time Travel Time Category/Descriptive
CCoodsusionms in¢ 26 20
Type of Inspection (check all that apply) Follow up date (if required) | Water sample date/result
J'Standard [ Critical Control Point (FSO) [ Process Review (RFE) O Variance Review [ Follow up (if required)
[0 Foodborne [ 30 Day [0 Complaint [ Pre-licensing [ Consultation
e < FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS . SH e
Mark de3|gnated compllance 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 appllcable
Compliance Status '. Compliance Status
e , Supetvision = . Pl o i ” * Time/Temperature Controlled for Safety Food (TGS food)
Person in charge present demonstrates knowledge and A2 IN [0 oUT ) . -
1 ,Zm\l Oout [:I/N/A performs duties 23 ON/A O N/O Proper date marking and disposition
OIN DOUT’EI N/A | Certified Food Protection Manager 24 OIN O ouUT

" Employes Health BNA O NO " | Time as a public health control: procedures & records

Management, food employees and conditional employees e Consumer Advisory -
3 | DN CIOUT [/ N/A knowledge, responsibilities and reporting 1IN O oUT
— — - 25 ' Consumer advisory provided for raw or undercooked foods
4 | OIN [JouTt 1 N/A Proper use of restriction and exclusion [EH/A
5 | OIN [JouT [TN/A | Procedures for responding to vomiting and dlarrheal events | -2 v Highly Suséeptible Populations
oo o Y Gad Hydienic Practices e CIIN O ouT . -
== : Past d fi d;
6 | 13 IN [1 OUT O N/O | Proper eating, tasting, drinking, or tobacco use FS EN/A astourized foods used; prohibited foods not offered
7 | EIN I:] out D N/O | No discharge from eyes, nose, and mouth : Ry "2 . Chemical = s
- - " :Preventing Contamination by Hands =~ [ _QJN 7 ouT
Food additives: ed and ]
8 JZTN [J OUT O N/O| Hands clean and properly washed 2T 0o es: approved and properly used
EIN [0 oUT ) . .
IN O out No bare hand contact with ready-to-eat foods or approved | |28 oA Toxic substances properly idenfified, stored, used
9 N/A O N/O alternate method properly followed -
10 | OIN OJOUT E’N/A Adequate handwashing facilities supplied & accessible 29 OIN Oout Compliance with Reduced Oxygen Packaging, other
,ppraved 8o L L | AA specialized processes, and HACCP plan
N Food obtained fi approv: d
1 Eﬂ:z Dgllj{_r o0d obtained from approved source 30 ST\III;IA %ﬁyg Special Requirements: Fresh Juice Production
12 O H Food received at proper temperature
LIVA_ L/ 31 LN 1 ouT Special Requirements: Heat Treatment Dis| ing F
13| ENN_ O OUT Food in good condition, safe, and unaduiterated CIN/A 1 N/O P g ) ent Lispensing Freezers
N ] Required ds available: shellstock tags, it OIN O0ouT , ; .
14 I\IIIA EDI SI/J deeg;:lljr(etiogecor s avallable: shellstock tags, parasite 32 DA O N/O Special Requirements: Custom Processing

o = — = 33| LIIN O ouT Speclal Requirements; Bulk Water Machine Criteria
OIN OouT [ON/A O N/O
15 “TTN/A O N/O Food separated and protected
BN T 60T 24 OIN O ouT Special Requirements: Acidified White Rice Preparation
18| ONA O NO Food-contact surfaces: cleaned and sanitized EMNA [ N/O Criteria
o
Proper disposition of returned, previously served, OIN T ouT " ) .
17| IN O OuUT recondmoned and unsafe food 35 CINA Critical Control Point Inspection
36 g‘FIII;IA 0 out Process Review
18 E‘T%III;IA DE! ﬁ/UOT Proper cooking time and temperatures
37 CLIN [ ouT Vari
ariance
19 LIIN L1 ouT Proper reheating procedures for hot holding dN/A
ER/a O N/O
OIN Oout P ling i dt ; X . )
20| @N/A O N/O 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 /ST\III;IA %ﬁ;g Proper hot holding temperatures foodborne iliness.
Public health interventions are control measures to prevent foodborne
22| CTIN O OUT ON/A | Proper cold holding temperatures fliness or injury.
HEA 5302A Ohio Department of Health (10/19) Page I of Z"

AGR 1268 Ohio Department of Agriculture (10/19)



State of Ohio

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

Name of Tclllty

Lonequece

E2N - MntC

Ty,ae of lnspActl /C}(
teinolon

Date

S)e3

bered i

38

OIN O out @A O No

L IN=i

not |

Pasteurized eggs used where required

54

C1 .0 ouT

Good Retail Practices are preventatlve measures to control the |ntroduct|on of pathogens chemicals, and physical objects into foods.
Mark designated compliance status (IN, OUT, N/O, N/A) for each

mpliance’ N/O=not observed N/A=not applicable

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

40

J2IN CJOUT CINA

O IN 1 OUT CIN/A [N/O

Water and ice from approved source

Proper cooling methods used; adequate equipment
for temperature control

55

O IN O OUT EWA

strips

Warewashing facilities: installed, maintained, used; test

56

CHN O ouT

Nonfood-contact surfaces clean

Hot and cold water available; adequate pressure

49

O IN O oUT ON/A [#N/O

Washing fruits and vegetables

50 | [N OO OUT OON/A O N/O | In-use utensils: properly stored
51 ErrN O OUT CIN/A #;sglsell(? equipment and linens: properly stored, dried,
52 | [N O OUT CIN/A Single-use/single-service articles: properly stored, used

53

Item No.

ffIN O OUT CINA OO N/O

Code Section

Slash-resistant, cloth, and latex glove use

65

1IN [0 oUT ON/A

O IN [ OUT ZN/A

901:3-4 OAC

41 LEPIN O OUT COIN/A 0 N/O | Plant food properly cooked for hot holding 57 ;] IN [ OUT ON/A
42 LPTIN O OUT CIN/A O N/O | Approved thawing methods used 58 LA IN [JOUT Plumbing installed; proper backflow devices
43 +E IN O OUT IN/A Thermometers provided and accurate ONADIN/O
Y
59 1IN 0 OUT [IN/A | Sewage and waste water properly disposed
INO ouT Food properly iabeled; original container 80 L/ETIN [ OUT CON/A | Toilet facilities: properly constructed, supplied, cleaned
- - : 61| BN [0 OUT OIN/A | Garbage/refuse properly disposed; facilities maintained
45 | O IN O ouT Insects, rodents, and animals not present/outer 62L.L IN O0ouT Physical facilities installed, maintained, and clean; dogs in
openings protected outdoor dining areas
el Contamination prevented during food preparation, LIN/A LT N/IO
o |oaour storage & display 63| BMIN [0 OUT Adequate ventilation and fighting; designated d
N equate ventilation and li Ing; designate reas use
47_| CLIN C1 OUT CON/A Personal cleanliness q ghting 9 a s
48 ’ﬁ IN [T OUT CIN/A [ N/O | Wiping cloths: properly used and stored Existing Equipment and Facilities

66

FTIN [ OUT CIN/A

3701-21 OAC

N \ NN YN
W?»u(mva/ D ANGAFH I

7).

ojojojojo|ojojgojojo|ojojajaf]

OOjojoojo|o|0jolojolo|lojg|alk

Date: 3 //‘s ’/2\3

Person in Charge o i
Gt
J v

Sanitarian C/(,

AN

Licensor: (D C_;H’D

PRIORITY LEVEL: C = CRITICAL

NC = NON-CRITICAL

HEA 5302B 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

3ol Jockson Streeat

4/\ A

Name of facility Check one License Number Date
Honedwel] £ - piddlo lopeasa &0 oree | Q37 | 3)15/25
Address Cit tate/ZIp Code_

e, ok dszs/

License holder

AV Toudsasiems inc

Inspection Time

ple

Travel Ti
205

CategoryID[scnptlve

NG

Jo Standard

Type of Inspection (checIZJaII that apply)
O Critical Control Point (FSO) [ Process Review (RFE) [ Variance Review [ Follow up
O Foodborne [0 30 Day [ Complaint

0O Pre-licensing O Consultation

Water sample d/telresult
(if required)

Follow up date (if required)

~FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark desrgnated compllance status (IN, OUT, N/O, N/A) for each numbered item: IN=in compliance OUT=not in compliance - N/O=not observed NlA~not applicable

Compliance Status

Compliance Status

.- -Supervision: -

CIN OOUTETN/A

Person in charge present, demonstrates knowledge, and

TIN O out

- HimelTemperature Contralled for Safety: Food {TCS food)
I

Proper date marking and disposition

performs duties CIN/A O N/O
2 IN JOUTT} N/A | Certified Food Protection Manager
- O - D = (Q e Empldyeeq Hoalth g zf}'_:,\ll'/\lA la g'/‘g Time as a public health control: procedures & records
Management, food employees and conditional employees; : L o Gohsumérkdvisory:'
3 | OIN [IOUTHE N/A knowledge, responsibilities and reporting EI IN D ouT ) )
4 | OIN CIOUTTI WA | Proper use of restriction and exclusion 25 JEINIA Consumer advisory provided for raw or undercooked foods
5 E“N JouT E"N/,A Procedures for responding to vomiting and dlarrheal events g : Highly'Susbe;)tible' Popﬂlaﬁans‘ §
e 5 T Hygienic Practices ~ S CI1IN [ ouT . i )
6 | OIIN 01 OUT EN/G | Proper eating, tasting, drinking, or tobacco wse 26| FEN/A Pasteurized foods used; prohibited foods not offered
7 EI IN I:| OUT EL,NJO No discharge from eyes, nose, and mouth F' GoiTheniag . Chemical -
ik — Preventmg Contambnetion by Hands " 27| LIIN [0 out Food additives: approved and properly used
8 r|;11N ] OUT O N/O| Hands clean and properly washed TINIA - ape properly
ATTIN O OUT . S
N [JouT No bare hand contact with ready-to-eat foods or approved ﬁ OON/A Toxic substances properly identified, stored, used
9 L-EN/A [1NO alternate method properly followed -
10 | “CTN C1OUT ] N/A | Adequate handwashing facilities SUPP“ed & aCCSQSIble 29 1IN O ouT Comphance with Reduced Oxygen Packagmg, other
= = - :}Appmvad Source, ; B =BINIA specialized processes, and HACCP plan
Food obtained from approved sotrce
i g :z 585: ° PP 30 _SI\IIII\IA % ﬁ;‘lg Special Requirements: Fresh Juice Produgtion
12 Food received at proper temperature
Linia 81 NO a1] BN O OUT | o cial Requirements: Heat Treatment Dispensi
13| EWN O OUT Food in good condition, safe, and unadulterated JAN/A O N/O pecial Requirements: Heat Treatment Dispensing Freezers
i i : i IN ouT . ) .
Jﬂﬁ&% % ﬁ}g cl?:gtt:ggtciiogecords available: shellstock tags, parasite 32 SN/A % N/O Special Requirements: Custom Processing
or IN O 0U
N O ouT 33 E'N/A E] N/(;- Special Requirements: Bulk Water Machine Criteria
15 ONA O NO Food separated and protected
OIN T OUF 34 OIN [1ouT Special Requirements: Acidified White Rice Preparation
R : iti EIN/A [ N/O Criteria
16 “ITR/A O N/O Food-contact surfaces: cleaned and sanitized
Proper disposition of returned, previously served, OIN OouT - ) )
17| EHN O ouT recondifionad. and unsafe food 35 A Critical Control Point Inspection
/Temperature Controlled for Safety Food (TGS food). OIN OouT .
“—‘——"—“"—“ = - 36 /A Process Review
18 O IN OO0 out Proper cooking time and temperatures
~=N/A O N/O o 7 ouT
37 EIJN Variance
19 DN 01 ouT Proper reheating procedures for hot holdin NiA
“TINA T N/O P 9P 9
CIN O ouT ling ti
20/ Bia O No Proper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
JIN DOour ; foodborne illness.
21 ENA O N/O Proper hot holding temperatures
Public health interventions are control measures to prevent foodborne
22 N [0 OUT OON/A | Proper cold holding temperatures iliness or injury.

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

Noneqwell roAM ~ middle peece,

R

Mark desig

Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.

nated 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 a

40

JAIN O OUT ON/A [T N/O

Proper cooling methods used; adequate equipment
for temperature control

49N O OUT CIN/A T N/IO

. . Food and nonfood—cd act surfyéyces cleé‘nal;[e', properly
38 ZI/fN O OUT [ON/A O N/O| Pasteurized eggs used where required 54 I:Iﬂﬁtl ouT designed, constructed, and used
39 LIN [JOUT ON/A Water and ice from approved source i ilities: i intai .
: L PP 55| 0 IN O oUT CHOA Warewashing facilities: installed, maintained, used; test

strips

O-N"0 OUT

No|

43

Food properly labeled; original container

nsects, rodents, and animals not present/outer
45 ﬁlN L our openings protected
46 "mN 0 ouT Contamination prevented during food preparation,

storage & display

47

0 IN O OUT [N/A

Personal cleanliness

48

O IN O OUT EN/A[1 N/O

Wiping cloths: properly used and stored

41 Plant food properly cooked for hot holding 57 J:] IN O OUT ON/A | Hot and cold water available; adequate pressure
42 MDIN [ OUT ON/A O N/O | Approved thawing methods used 58 | I IN QouTt Plumbing ‘installed; proper backflow devices
| CJIN O OUT CIN/A Thermometers provided and accurate ONATINO

LETIN 1 OUT ON/A

Sewage and waste water properly disposed

| IN.O0 OUT OOIN/A

Toilet facilities: properly constructed, supplied, cleaned

ERIN O OUT ON/A

Garbagefrefuse propetly disposed; facilities maintained

BN O ouT
OON/A L N/O

Physical facilities installed, maintained, and clean; dogs in
outdoor dining areas

EﬁN 0 out

Adequate ventilation and lighting; designated areas used

1IN O ouT ON/A

Existing Equipment and Facilities

Code Section

Priority Level

Comment

49 |OIN N/O | Washing frui egetables

50, [ J2-IN [0 OUT CIN/A O N/O | In-use utensils: properly stored 65| 1IN [ OUT EN/A | 901:3-4 OAC
51 | O IN 1 OUT,EN/A I:Jatﬁgi:?, equipment and linens: properly stored, dried, 66 f[fI/IT\I O OUT ON/A | 370121 0AC
52 | O IN O OUT EN/A Single-use/single-service articles: properly stored, used

53 | [0 INOOUT IZTWA 1 N/O | Slash-resistant, cloth, and latex glove use

/

('r’w‘ \<\ | r:( sy |

@\

N

ANSTECHS

DDDDDDDDDDDDDDD§
go|jg|jo/ojojojgo;gojo|o|Oo|jg|tl=

Person in Charge&
T v ¢

Sanitarian C://\ij/ M"

Date:

/073

Licensor: D CF’)D

PRIORITY LEVEL: C= CRITICAL

NC = NON-CRITICAL

HEA 5302B 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 Check one Licen;e Number Date
DIUK 1OV LeachIng EFs0 ORFE 4 s[15/23
Address -~ City/State/Zip Code

PR st ot 2/ Beadroep, O 1S3 69
POL KOO8 VNS inC 20 30 Wm?

Type of Inspection (check all that apply) Follow up date (if required) | Water sample date/result
4@Standard O Critical Control Point (FSO) [ Process Review (RFE) [ Variance Review [ Follow up (if required)
[0 Foodborne [0 30 Day [ Complaint [ Pre-licensing [ Consultation

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
; . Supervision = o Time/Tempsrature Controlled for Safety Food (TCS food) -
1 | OIN DouT @N/A Sg&i"r&;‘" oharge present, demonstrates knowledge, and |, "’gw\ %E/UOT Proper date marking and disposition
2 IN [JOUT4=] N/A | Certified Food Protection M er
T LIN 0 4 - IeEmg:oye;o :l:acl)th anag T - 24 ,S,\I],;IA EI g}g Time as a public health control: procedures & records
. Management, food employees and conditional employees; e L Cansumer Advisory
3 | OIN CIOUT I N/A knowledge, responsibilities and reporting LLIN DIouT
= — - 25 Consumer advisory provided for raw or undercooked foods
4 | OIN CIOUT'ETN/A | Proper use of restriction and exclusion COIN/A
5 | ON I:|OUT [E-N/A_| Procedures for responding to vomiting and dlarrheal events g Highly Susceptible: Populations
g Good Hygienic Practices - : i OIN Oour . .
Past d food d; ted
6 | OIN 0 ouT D"N/O Proper eating, tasting, drinking, or tobacco use 26| [AN/A asteurized foods used; prohibited foods not offered
7 D IN E] OQUT [¥'N/O | No discharge from eyes, nose, and mouth e s 0 Chemnical - .
. ' 'Praventing Contamination by Hands: S OIN O out
- dditives:
8 EIN [0 OUT O N/O| Hands clean and properly washed 27 FIRA Food additives: approved and properly used
A4 IN O OUT . -
OIN [OouT No bare hand contact with ready-to-eat foods or approved 28" A Toxic substances properly identified, stored, used
9 A 0 No alternate method properly followed e e
: S Conformarice with Approved. Procedures - :
10 Ifl/N EIOUT E] N/A Adequate handwashing facilities supphed & accessuble 29 [JIN OouT Compliance with Reduced Oxygen Packaging, other
SN e e e ° DINA specialized processes, and HACCP plan
Food obtained fi d sour
" ‘g’:’; DD(())GJ'IT ood obtained from approved souros 30 ¢gf\|ll;lA % ﬁ;g Special Requirements: Fresh Juice Production
12 Food received at proper temperature
EVA LINO 31 LN [1ouT Special Requirements: Heat Treatment Dispensing Freezers
13| &N O ouT Food in good condition, safe, and unadulterated -[IN/A [T NfO
14 Eﬁ;‘A %ﬁ}g (I}:g#ijrstcilo;ecords available: shelistock tags, parasite 32 ET\IJI;IA EZ/UOT Special Requirements: Custom Processing
7 protection from Contamination .
LS - - 2 - i s : 33 LN T ouT Special Requirements: Bulk Water Machine Criteria
CIN [ ouT LHVA O NO P q
15 ENA [T NO Food separated and protected
OIN T ouUT 34 L1IN [O0ouUT Special Requirements: Acidified White Rice Preparation
8| AR/A O NO Food-contact surfaces: cleaned and sanitized “CINA O N/O Criteria
ispositi i 0
17| -fIN O ouT f; rggﬁéit‘?;"e‘(’f”'a":d‘Lfnr:;‘fg”fi% dpreV'OUS'V served, 35 g,\'f;'A DIOUT | itical Gontrol Point Inspection
o
, =T lmeITemperature Controlled for Safety Foad. (TCS food) ST C1IN [ ouT )
- 36 A Process Review
18 ,%I,TA E ﬁ;‘g Proper cooking time and temperatures
: 37 “’D’I‘D I}N 0 out Variance
19 CLN [ OuT Proper reheating procedures for hot holding A
“TINA O N/©O
1IN O ouT P lina i . . . )
20\ A o roper cooling fime and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
21 E#‘IJ?IA gﬁ;g Proper hot holding temperatures foodborne iliness.
Public health interventions are control measures to prevent foodborne
22| BN O OUT LIN/A | Proper cold holding temperatures iliness or injury.

HEA 5302A Ohio Department of Health (10/19) Page s of /Z/

AGR 1268 Ohio Department of Agricufture (10/19)



State of Ohio

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

Name of Facility

PICK

\auy rddhing

Type of Inspzctwn

38

Good Retail Practices are preventative measures {o control the |ntroduct|on of pathogens chemlcals and physical objects into foods.
Mark designated compliance status (IN, OUT, N/O, N/A) f i

p—
O IN [0 OUT ON/A [ N/O

Pasteurized eggs used where required

AN [0 ouT

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

40

,qlN [0 OUT COIN/A O N/O

IN CJOUT [IN/A

Water and ice fr

approved source

Proper cooling methods used; adequate equipment
for temperature control

55| C1IN O OUT [HYA

Warewashing facilities: installed, maintained, used: test
strips

BTN O out

56

Nonfood-contact surfaces clean

41 |£DIN [0 OUT OON/A [ N/O | Plant food propetly cooked for hot holding 57 |41 IN [0 OUT [ON/A | Hot and cold water available; adequate pressure
42 |.ERIN O OUT CIN/A O N/O | Approved thawing methods used 58 LLEJ IN OOUT Plumbing installed; proper backflow devices
COON/ATIN/O

LLIN O OUT [IN/A Thermometers provided and accurate

OINLIouT

Food properly labeled; original container

59 ﬁ IN [0 OUT ON/A

Sewage and waste water properly disposed

60 | £TIN [1 OUT CIN/A

Tollet facilities: properly constructed, supplied, cleaned

61| &IN O OUT LCIN/A | Garbagelrefuse properly disposed; facilities maintained
45 | EIN O ouT Insects, rodents, and animals not present/outer 62 |ENMN 0 OUT Physical faciliies installed, maintained, and clean; dogs in
openings protected 0 outdoor dining areas
- Contamination prevented during food preparation, OINA LT N/
6 [Hivg our storage & display 63| 1IN O OuT Adequate ventilation and lighting; designated d
equate ventllation and i Ing; designate S U
47 | [JIN O OUT [EN/A Personal cleanliness d gnting 9 areas use
48 | O IN O OUT-EIN/A IO N/O | Wiping cloths: properly used and stored 64/E1 IN O OUT CIN/A Existing Equipment and Facilities
49 |OIN O ouTCINA O N/O Washing fruits and vegetables

50 |OIN [0 OUT WA O N/O | In-use utensils: properly stored 65 |-ZTIN [1OUT CIN/A | 901:3-4 OAC
d
i i li : , dried, 4
51 | O IN O OUT-EN/A rl1Jatﬁglse|I§ equipment and linens: properly stored, dried 66|01 IN O OUT GIN/A | 3701-21 OAC
52 [ IN O ouT ZTN/A Single-use/single-service articles: properly stored, used
53 | 1IN O OUT [JM/A O N/O

Item No.

Code Section

Priority Level

Slash-resistant, cloth, and latex glove use

Comment

O
(=]
@

EATAR DY Va

N

re

(P HASPECH

e

Og|jojo/o|jo|ojojo|o|o|jo|ojoc;o
OOofo|jo|o|jo|joyo|ojg|o|oo|o|dl=

Person in Charge

M

Sanitarian C/_,;
[

N

Licensor: (DC,F,[(D

Date:
/1t

PRIORITY LEVEL: C = CRITICAL

NC = NON-CRITICAL

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