State of Ohio

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

Name of Facility - . } ’/\'/ : Typeoflnspec jon Date, .
Miditnae corporatior) - Dlaht A “Sonacud 131 2=

. ; i Fdod and nonfood-contact surfaces cleanable, properly
38 {OIN [OOoUT LZ'N/A O N/O| Pasteurized eggs used where required 54 IN OouT designed, constructed, and used
39 |.EFIN OouT ONnA Water and ice from approved source 550N O OUT.[Zﬂ’\l/A Warewashing facilities: installed, maintained, used:; test

strips

i . f 56 FET IN [0 OUT Nonfood-contact surfaces clean
40 | OIN O OUT EIN/A{[Z’N/O Proper cooling methods used; adequate equipment

for temperature control

41 [N 01 OUT ON/A O N/O | Plant food properly cooked for hot holding 57 | OLIN O OUT [IN/A | Hot and cold water available; adequate pressure
42 fI/iN O OUT COIN/A O N/O | Approved thawing methods used 58 | [J-IN JOUT Plumbing installed; proper backflow devices
43 |-FI'TN O OUT OON/A Thermometers provided and accurate LINALIN/O

59 |,.E1'IN O OUT CIN/A | Sewage and waste water properly disposed

Food properly labeled; original container 60 [ CI'IN O OUT [IN/A | Toilet facilities: properly constructed, supplied, cleaned

6

=

/01 IN O OUT [IN/A | Garbagefrefuse properly disposed; facilities maintained

45”EIN 1 ouT Insects, rodents, and animals not present/outer 62 |.El IN I OouT Physical faciities installed, maintained, and clean; dogs in
openings protected outdoor dining areas
N Fr Contamination prevented during food preparation, ON/AD NO
bl Sk storage & display 63| 0N [ OUT Adequate ventilation and lighting; designated d
7 L E NG oUTONA poronal cloarioss C equate ventilation and lighting; designated areas use
7
48 |-FTIN O OUT [CIN/A [ N/O | Wiping cloths: properly used and stored 64| GFIN O OUT CIN/A | Existing Equipment and Facilities

49 | O IN O OUT [IN/A [Z'N/O | Washing fruits and vegetables

50 4T IN [1 OUT CON/A O N/O | In-use utensils: properly stored 65| 1IN [1 OUT N/A | 901:3-4 OAC
51-TTIN [T OUT CIN/A rt]Jatﬁg]sellds equipment and linens: properly stored, dried, 66 lﬁ IN O OUT CIN/A | 3701-21 OAG
52 EFIN O OUT ON/A Single-use/single-service articles: properly stored, used

d latex glove use

53 [ O IN O OUTZN/A O N/O | Slash-resistant, cloth

Item No.| Code Section | Priority Level | Comment

DDDDDDDDDDDDDDD§
Ooig|g|ojo|jo|o;oo|o|jgjo|o|dl=

Person in Charge ?4 Date:
- -
Mé e ﬁk ) :Z 7 23

Sanitarian / . Licensor: ' . , /7~
C o A N D

—

PRIORITY LEVEL: C=CRITICAL NC=NON-CRITICAL Page_£. Z of J,’z

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



State of Ohio

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

Name of facility

L Sheenhan

Check one

Fhers wend| {‘76:‘;{ @FSO ORFE

P

(D

License Number Date

= Y
50 297

Address

C|ty/StateIZ|p Code

WO VInIe DElUl worseiles o 4530

License holder

Sl 1{\’, \ NSE (\/ Q

{

oy

(5 Cogp -plant A B ()

/\ Inspection Time Travel Tlm{e/, CategorleeEcnptive

50 jagatie

O Foodborne O 30 Day

<

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

O Complaint [ Pre-licensing [ Consultation

FoIIow 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

6
7 | ETIN DourDN/o

No discharge from eyes, nose, and mouth

Supervision ] : - : Time{Temperature Controlled for Safety’ Food {TCS food)
Person in charge present, demonstrates knowledge, and AN O ouT ) . .
1 ,EHN OOUT O N/A performs duties 23 CN/A T N/O Proper date marking and disposition
2 | OIN [JOUT A NIA | Certified Food Protection Manager OIN [OouT ) ) .
- Employee Health e ’ 24| ,IZﬁ’\T/A 0 N/O Time as a public health control: procedures & records
Management, food employees and conditional employees; : Consumier Advisory
3 | LN DJouT I'_"/N/A knowledge, responsibllities and reporting s OIN [ ouTt c § ded 1 q
onsumer advi rovi r k
4 | AN [JOUT O N/A | Proper use of restriction and exclusion | NTA sum sory p ed for raw or undercooked foods
5 | OJIN OJoUT [J-N/A | Procedures for responding to vomiting and diarrheal events o . Highly Susceptible Populations
- S “.Good Hygienic Practices OIN [OouT . "
Past d foods used; d
N 0 OUT [ N/O | Proper eating, tasting, drinking, or tobacco Use FTRVA asteurized foods used; prohibited foods not offered

Chemical .

"Preventing Contamination by Hands™ - -

OIN O our

8 -m 1 OUT [ N/O

2

~3

FINA

Hands clean and properly washed

Food additives: approved and properly used

N OouT
9 | ANA O NO

BTN O out
No bare hand contact with ready-to-eat foods or approved 28 CIN/A

alternate method properly followed

Toxic substances properly identified, stored, used

. VCa'nrformance'wi,th Approved 'Proéédures ;

Adequate handwashing facxlltles supplled & accessible OIN [OouT

10| EIIN EIOUT lﬁN/A 29 Compliance with Reduced Oxygen Packaging, other
e L 3 8 JANA specialized processes, and HACCP plan
k “Approved Source . .
Food obtained fi approved source
H g/:z I:ID(())llJJ: o forh approvec S 30 SI\I{;IA % ﬁ/UoT Special Requirements: Fresh Juice Production

21 @kia O No

22 IN O OUT ON/A

Proper cold holding temperaiures iliness or injury.

Proper hot holding temperatures foodborne iliness.

12 ONA EN/O Food recelved at proper temperature y 0N & out Svocial Foruromonte Hoot Trom o —
13|-FTIN O ouT Food in good condition, safe, and unadulterated HR/A O NO pecial Requirements: Heat Treatment Dispensing Freezers
i j : j IN T . ’ ;
14 I%';IA %g/UOT (Ij?:gtl:ggtciio;ecords available: shellstock tags, parasite 32 EIIM/A lég/L(J) Special Requirements: Custom Processing
- Protection from GContamination =~ . .. = =
T BN 0 OuT - = : == : B S 33| /%\!:/\IA gg;g Special Requirements: Bulk Water Machine Criteria
15 CIN/A O N/O Food separated and protected
EIN T OUF 24 1IN O ouT Special Requirements: Acidified White Rice Preparation
: R . iti EWVA [ N/O Criteria
16 CIN/A ] N/O Food-contact surfaces: cleaned and sanitized J
g Proper disposition of returned, previously served, OIN O out . ) .
17 | =N O oUT reconditionad, and unsafe food 35 ENA Critical Control Point Inspection
. TimelTemperature Controlled for Safety Food (TCS food) ..~ - OIN O OouT ]
———— : : 36| . Process Review
OIN OouT . EIN/A
18 Proper cooking time and temperatures
EN/A O No
CIN OouT .
37 Variance
19 LN [ ouT Proper reheating procedures for hot holdin "‘DN/A
EIN/A [1N/O P gp g
CLIN O OUT . . . . .
20, Proper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
N/A [0 N/O 4 a on pi 1d el y
that are identified as the most significant contributing factors to
C1IN O ouT

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)




State of Ohio

Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of Facility

VN Onncu b cOR

plant C

Type of Inspection

standeard  |3/9/23

38

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

w:

Pasteurized eggs used where required

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

N [1ouT

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

39

N OOUT OIN/A

O IN O ouT ON/AEN/O

Water and ice from approved source

Proper cooling methods used; adequate equipment
for temperature control

55

O IN O OUEEIN/A

Warewashing facilities: installed, maintained, used; test

strips

56,

<EFIN O OUT

Nonfood-contact surfaces clean

Hot and cold water available; adequate pressure

41 |00 IN O OUT [ON/A O N/O | Plant food properly cooked for hot holding 57 E,IN [ OUT ON/A
42 [T IN O OUT ON/A O N/O Approved thawing methods used 58 [ [N OOUT Plumbing installed; proper backflow devices
COIN/AON/O

43

45

[A-IN O OUT CON/A

‘9 IN O ouT

Thermometers provided and accurate

Food properly labeled; original container

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

59

lfTN 0 OUT ON/A

Sewage and waste water properly disposed

60

“E7 IN [J OUT CIN/A

Toilet facilities: properly constructed, supplied, cleaned

61

-EMN O OUT ON/A

Garbage/refuse properly disposed; facilities maintained

46

ETiN 01 ouT

Contamination prevented during food preparation,
storage & display

62| [N O 0OUT

[ON/ADO N/O

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

47

FTIN 0 OUT CON/A

Personal cleanliness

63

E-IN O ouT

Adequate ventilation and lighting; designated areas used

48

-EI'IN [1 OUT ON/A O N/O

Wiping cloths: properly used and stored

49

O IN [ oUT ON/A W70

Washing fruits and vegetables

64

CTIN-O OUT [IN/A

Existing Equipment and Fagilities

[ZHN O OUT CIN/A O N/O | In-use utensils: properly stored 650 IN [J OUT.EIN/A | 901:3-4 OAC
51 I'_‘I/IN O OUT CIN/A #atﬁglse”ds equipment and linens: properly stored, dried, 66 | CHIN-T1 OUT CIN/A | 3701-21 OAC
52 |-EN O oUT CON/A Single-use/single-service articles: properly stored, used
53 | O INO OUT BN/A O N/O | Slash-resistant, cloth, and latex glove use

Item No.

Code Section

Priority Level

Comméht

o|o|jo|jojo|o|o|o{ojo|o|ojoiojog
Ojojoj0jo|o|o|o|o|0|0|0|0|{d|{d}s

Person in Charge

Date:

3-5-2%

Sanitarian N

o

b T

/ oA

Licensor: (DQ\/ \L \ 1\

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

N DMAILK COEP

Check one

=Dicent <

-B'FSO O RFE

License Number

1O

Date |

3925

Address

VORS)

S D

7
Cm

City/State/Zip Code

i Lersculie>, oM

NN,

License holder

Inspection Time
g

Travel Time
P

=\ 20000 1N

lorotlers \ /ngl /

(:‘\; C )

Categorleescriptive

Ve N

-G

Type of Inspection (chec
[C¥Standard
[ Foodborne O3 30 Day

k all that apply)

I Complaint O Pre-licensing [ Consultation

[3 Critical Control Point (FSO) [ Process Review (RFE) [ Variance Review [l Follow up

| Follow up date (if required)

Water sample dat@fresult-
(if required)

_FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark destgnated 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 apphcable

Compliance Status

Compliance Status

~TN/A [ N/O

-~
22¢°F1IN 00 OUT CIN/A

Proper cold holding temperatures

“Supervision : TimelTemperature Controlled for Safety Food (TCS food)
Person in charge present, demonstrates knowledge, and E’TN O ourt . . "
1 ,,,@'IN OOUT O N/A . performs duties 23] ON/A O NO Proper date marking and disposition
2 IN OOUT [’N/A | Certified Food Protection Manager
s D 7 D - L T ° 'l'l'?Em'ployeeo Zealth anag 24 j{)IJ;IA gﬁ}'g Time as a public health control: procedures & records
< Management, food employees and conditional employees: Ml . - Consumer Advisory.
8 | LIN LIOUT E'N/A knowledge, responsibilities and reporting 1IN O] ouT
< —— - 25 Consumer advisory provided for raw or undercooked foods
4 [“OIN OUT [ N/A | Proper use of restriction and exclusion L= NA
5 | CIIN CJOUT EI'N/A_| Procedures for responding to vomltlng and dlarrheal events i1 Highly Susceptible Populations:
o Shiiroelt 0 7 Boed Hygienic Practices. : OIN [JouT ) -
t food d; ted
6 | ZTIN O OUT [0 N/O | Proper eating, tasting, drinking, or tobacco use 26 |-TTR/A Pasteurized foods used; prohibited foods not offered
7 O OUT [1 N/O | No discharge from eyes, nose, and mouth Biw 5 - Chemical
S e N Preventmg Contammatvonb Hands : OIN [OJouT
" ' Food additives: approved and proper! d
8 [N 0O OUT O N/O| Hands clean and properly washed 27 ANiA o pp properly use
N O our . S
OIN OouUT No bare hand contact with ready-to-eat foods or approved 28 Toxic substances properly identified, stored, used
9 ON/A
EIN/A O N/O alternate method properly followed E‘ T e
e :r;,,;«fcﬁ,cnfarmance wnth A,, rove q
:I_Q” EIIN I:IOU«T’Tf] N/A Adequate handwashing faC”ltleS supphed & aCCGSSIbIe 29 OIN OouT Compliance with Reduced Oxygen Packaglng, other
: & Approved $ource : e e LENA specialized processes, and HACCP plan
E F d btained fi rovi d r
" :’:, DD(())LlJJJ 00d obtained from approved souroe 30 EI\,J,;IA %ﬁ}g Special Requirements: Fresh Juice Production
12 SN/A E-N/O Food received at proper temperature ’El‘ IN O ouT -
31 Special Requi : Heat Treat i i
13| WN O out Food in good condition, safe, and unadulterated EIN/A T N/O pecial Requirements: Heat Treatment Dispensing Freezers
[JIN OouT Required records available: shellstock tags, parasite OIN [JouT . . . .
14 EINA O N/O destruction 32 I:Iy/A 0 NoO Special Requirements: Custom Processing
: . Protection from Contamination. .
: = e 33 DN O ouT Special Requirements: Bulk Water Machine Criteria
CFIN [ OUT [N/A 1 N/O
15 CIN/A I N/O Food separated and protected
BN 5 oUT 34 OIN O ouTt Special Requirements: Acidified White Rice Preparation
16 ON/A [ N/O Food-contact surfaces: cleaned and sanitized EM O n/o Criteria
. Proper disposition of returned, previously served, OIN Oout - . )
179 IN O ouT reconditionad, and Unsafe food 35 OIN/A Critical Control Point Inspection
: ~TimelTemperature Controlied for Safety Fe
- & - 36 D, I!\l» L our Process Review
O IN O out N [IN/A
18 CIN/A O NO Proper cooking time and temperatures
B OIN OouT .
37 Variance
OIN [JouT . ) ALINFA
19 -CiNa O NO Proper reheating procedures for hot holding
20 LN 0 ouT Proper cooling time and temperatures i i i i
+TN/A O N/O Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
21| HIN LIout Proper hot holding temperatures foodborne iliness.

Public health Interventions are control measures to prevent foodborne
illness 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 . , A Type of_lnspectionﬁ j Date
e e A A I NS A WAAYAGN AW e SV N iR e -
W MWln el i Conn G G e 3,

[N O 0UT ON/A O N/O

Pasteurized eggs used where required

J=HINC 1 ouT

pathogens, chemicals, and physical objects into foods.
compliance OUT=not in compliance N/O=not observed N/A=not applicable

Food and nonfood-coﬁfadf suffaces cleanable, properly
designed, constructed, and used

40

LN OOUT ON/A

BN 01 ouT ONA O N/O

Water and i

from approved source

Proper cooling methods used; adequate equipment
for temperature control

55

O IN O ouT ONA

Warewashing facllities: installed, maintained, used; test
strips

£9IN O OUT CIN/A T N/O

56

TN OouT

Nonfood

INO ouT

Food properly labeled; original container

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

41 Plant food properly cooked for hot holding 57 | QFIN [0 OUT [IN/A | Hot and cold water available; adequate pressure
42 |-C0IN O OUT CIN/A O N/O Approved thawing methods used 58 |.EFIN OOUT Plumbing installed; proper backflow devices
43 |‘CTIN O OUT CON/A Thermometers provided and accurate CINATIN/O

: 59 | EHN [0 OUT OON/A | Sewage and waste water properly disposed

60

LN [ OUT CIN/A

.Toilet facilities: properly constructed, supplied, cleaned

61

TN O OUT CIN/A

Garbage/refuse properly disposed:; facilities maintained

46

BN D ouT

Contamination prevented during food preparation,
storage & display

62

E-N O ouTt
OON/A T N/O

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

47

L1 IN 0 OUT COIN/A

Personal cleanliness

631 IN O oUT

Adequate ventilation and lighting; designated areas used

48

ZTIN 0 OUT OON/A O N/O

Wiping cloths: properly used and stored

‘CI'IN [0 OUT ON/A O N/O

01N O OUT CIN/A [ N/O

Washing fruits and vegetables

In-use utensils: properly stored

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

65

‘1IN O ouT ONA

O IN [1 OUT EN/A

Existing Equipment and Facilities

901:3-4 OAC

66

LEVIN [T OUT CIN/A

3701-21 OAC

Item No.

Code Section

Priority Level

51 | 1IN O OUT CIN/A handled
52 | [MIN O OUT [ON/A Single-use/single-service articles: properly stored, used
53 | E'IN O OUT [IN/A O N/O

Slash-resistant, cloth, and latex glove use

Comment

O|0jojojoo|ojojo|ojo|o|o|jo|og
O|0|O0j0|0|0|0i0|o|0|ojo|o|oO|dk

Person in Charge

Sanitarian

o

S

Licensor:

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

Address

- e
Cj CDD

“7/

T4 <k s

Clty/StatelZip Code

Qe

Name offaclllty Check one License Nurrlber Datie - .
(o711 mcun \oleloory) | oeso oree 22 3[49/25

/(/Jw Z/ p \3';/

Llcense holder

S\Wcon Bvpters yercing

Inspeqtlon Time

< (O

Travel Tlme

Category/Descriptive

e

SO

E@e of Inspection (chec
Standard

O Foodborne [1 30 Day

7

k all that apply)

0 Complaint O Pre-licensing [ Consultation

1 Critical Control Point (FSO) [0 Process Review (RFE) [ Variance Review [ Follow up

Water sample date/fesult
(if required)

Follow up date (if required)

ti

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 appllcable

Compliance Status

Compliance Status

® |.=Nia O No

alternate method properly followed

OON/A

u “Supetvision: : Time/Temperature Controlled for Safety Food (TCS food)
; Person in charge present, demonstrates knowledge, and , O out . . L
1| EIN OoUuT D/N/A performs duties 23 ON/A O NO Proper date marking and disposition
2 IN JOUT T N/A | Certified Food Protection Mana T
13 o 0 il eEmZ?oyee— :le:;:h o , 24 Er,\ll’;lA g gg Time as a public health control: procedures & records
P Management, food employees and conditional employees; i GConsumer Advisoty
3 | DIN DouT O.N/A knowledge, responsibilities and reporting /{;HN O OUT
— - 25| Consumer advisory provided for raw or undercooked foods
4 | OIN QouT T NA Proper use of restriction and exclusion CIN/A
5 | CIIN OOUTETN/A | Procedures for responding to vomiting and d|arrheal events Highly Susceptible -Populations
- R T e Good:Hyglenic Practices : OIN O ouT ] "
Pasteurized foods used; prohibited food d
6 | EIN [0 OUT [0 N/O | Proper eating, tasting, drinking, or fobacco use 26 | EIN/A asteurized Joods used; prohibited foods not offers
7 L:HN ] OUT D N/O | No discharge from eyes, nose, and mouth : Chemical
Preventing Ccmtammatmn by Hands :
27| ,%‘]N L out Food additives: approved and properly used
8 | N [ OUT {11 N/O| Hands clean and properly washed N/A
/
“OIN [DouT ic sub identif
OIN OouT No bare hand contact with ready-to-eat foods or approved 28 Toxic substances properly identified, stored, used

Conformance with Approved Procedures

| IN 0O out

22

Propet cold holding temperatures

/a'm 1 OUT EIN/A

10 EIIN EIOUT IJ,N/A Adequate handwashing facllltles supphed & accessrble 29 Compliance with Reduced Oxygen Packaging, other
; : Approved ‘Source e [HTA specialized processes, and HACCP plan
y F tained d
i D :: D SST OOd obtained from approved source 30.45;\'17/\ % g}g Special Requirements: Fresh Juice Production
12| 2 = T Food received at proper temperature
LINA o1 o 31 LI IN 1 ouT Special Requirements: Heat Treatment Dispensing Freezers
13| O IN [ ouT Food in good condition, safe, and unadulterated SEN/A T N/O P q ) P g ©
=N O ouT Required records available: shellstock tags, parasite OIN [OouT ; . . ,
14 CIN/A £ N/O destruction 32 _CINA O N/O Special Requirements: Custom Processing
e s o Profection from Contamination :
— . ] s s B 33 D, FN G ouT Special Requirements: Bulk Water Machine Criteria
LEFIN [0 ouT ~EIN/A [1 N/O
16 VEIN/A 0 N/O Food separated and protected
N O ouT 34 OIN [3OouT Special Requirements: Acidified White Rice Preparation
A= - : it ENA [ N/O Criteria
16 CINA O N/O Food-contact surfaces: cleaned and sanitized
Proper disposition of returned, previously served, OIN [JouT " . )
17/1.’{|N 0O out reconditioned, and unsafe food 35 CIN/A Critical Control Point Inspection
. Time/Temperature Gontrolled for Safety Food (TGS food) CJIN O ouT i
- 36 Process Review
IZI IN [T 0ouUT L LINA
18 Proper cooking time and temperatures
CIN/A O N/O
< OIN OJouT )
37 A Variance
19 CIIN O ouT Proper reheating procedures for hot holdin LINA
ENA O N/O P 9P 9
OIN OouT L d . . ) )
20| =fA 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
O N [ ouT foodborne iliness.
21 CIN/A [ N/O Proper hot holding temperatures

Public health interventions are control measures to prevent foodborne
illness 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

(o4 Pridoe £ aN

Type of Inspection

stundard | 242 S

( Date

38

JETIN O OUT ON/A O NfO

Pasteurized eggs used where required

54

L=1IN[] OUT

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

39

-LTIN OOUT CIN/A

Water and ice from approved source

40

LN O OUT ON/A O N/O

Proper cooling methods used; adequate equipment
for temperature control

LTIN[0 ouT ONA T N0

55

O IN I OUT CIN/A

Warewashing facilities: installed, maintained, used; test
strips

O 0 out

Nonfood-contact surf;

49

IN 1 OUT OIN/A O N/O

Washing fruits and tabl

41 Plant food properly cooked for hot holding 57 [E2PIN [0 OUT ON/A | Hot and cold water available; adequate pressure
42 |<EI"IN O OUT [ON/A [ N/O | Approved thawing methods used 58 /L__LIN gout Plumbing installed; proper backflow devices
43 [«=FIN O OUT CIN/A Thermometers provided and accurate ON/ATINO
59 |-ETIN I OUT CIN/A Sewage and waste water properly disposed
FTIN 01 ouT Food properly fabeled; original container 60 | .[2"IN [J OUT CONJ/A | Toilet facilities: properly constructed, supplied, cleaned
61 | N [1 OUT ON/A | Garbage/refuse properly disposed; facilities maintained
e Insects, rodents, imals not pre 62| O-IN [0 ouT Physical facilities installed, maintained, and clean: dogs in
45 ﬁ IN O ouUT openings protected H outdoor dining areas
| Contamination prevented during food preparation, DINAD N/O
oo ooT storage & display 63[.AIN 1 oUT Ad It tilati d lighti designated d
= 17 equate ventilation and i Ing; designa
47 [-C1IN O oUT CIN/A Personal cleanliness q ghting gnated areas use
48 | [2-N O OUT [IN/A O N/O | Wiping cloths: properly used and stored 64 lZ(IN 0 OUT ON/A

Existing Equipment and Facilities

50 | JFIN [ OUT OON/A O N/O | In-use utensils: properly stored 65|01 IN CI OUTLIN/A | 901:3-4 OAC

i i i : d, dried, ]
51 |EFIN O OUT ON/A aspsile, equipment and finens: properly stored, dried 66 | CLIN- [1 OUT CIN/A | 3701-21 OAC
52 | 1IN O OUT ON/A Single-use/single-service articles: properly stored, used
53 E’I/IN [0 OUT [IN/A [T N/O | Slash-resistant, cloth, and latex glove use

DDDDDDDDDDDDDDD§
Ojoyojo|jojo|ojojojgojg|o|0|0d|=

Person in Charge

Date:

J-5- 22

™,

Sanitarian (

— A
N . 1/\ 7 \n\v,,,

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

Produc 1o

Check one

[FSO [RFE

License Number
P I >

L

Addre§§

57755

ok S

City/State/Zip Code

Co L0

phoile O LS/

3
<

-

License holder - Inspec‘t‘i%n Iime Travel Time CategorleescnptIve
S\ L otbers Jtrding 50 26 Uelin

«F18tandard

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

O Pre-licensing O Consultation

Follow up date (if required)

Water sample éatelresult
(if required)

_FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark deSIQnated comphance 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
[W ; Supervision” L7 TimelTemperature Gontrolled for Safety Food {TCS-food):
> Person in charge present, demonstrates knowledge, and LN O ouTt ) ) "
1| OIN DOUT.EIN/A performs duties 23EA 0 NO Proper date marking and disposition
2 N [JOUT O N/A | Certified Food Protection Manager N O ouTt ] .
- E’” = T  Employes Health , 24 ETWA 0o No Time as a public health control: procedures & records
Management, food employees and conditional employees; ; Consuimer Advisory
3 | EIN OOUT O NiA knowledge, responsibilities and reporting O IN O OUT
e — - 25 FINA Consumer advisory provided for raw or undercooked foods
4 ’[‘TlN OJOUT £ N/A | Proper use of restriction and exclusion | LD 7 _
5 | EIN EI’OUT O N/A, Procedures for responding to vommng and dlarrheal events R n “ Highly Susceptible Populations
poomE e T Good Hyglenie Pristices O [ ouT . -
- y Past d food d; hibit d
6 | 04N [ OUT [ N/O | Proper eating, tasting, drinking, or tobacco use 26 |-EIN/A asteurized foods used; prohibited foods not offered
7 I:I IN_CJ OUT [ N/O | No discharge from eyes, nose, and mouth - ““Chemical
s “ioon o Preventing Contamination by Hands: OIN [JouT
Food additives: approved and properly used
8 Ellﬁ 1 OUT O N/O| Hands clean and properly washed 27 -CINA PP properly use
=
BN O out . . i
CIN I ouT No bare hand contact with ready-to-eat foods or approved | |28| n/a Toxic substances properly identified, stored, used
9 ;IN/A [0 N/O alternate method properly followed . -
. o ';Conformance w;th Approved Procedur
10 N OoUT O N/A Adequate handwashing facllltles supplled & accesslble 29 JIN OOouT Compliance with Reduced Oxygen Packaging, other
o e "'A_ppmved Source oo i e S=NIA specialized processes, and HACCP plan
.- Food obt d fi d I
e iz o otj‘l_:— 90d obtained from approved source 30 %,\I:;A % ﬁ}g Special Requirements: Fresh Juice Production
12 D..l o Food received at proper temperature
~EINA 01 N/O 31 LN 1 OuT Special Requirements: Heat Treatment Dispensing Fr rs
13| =N O OuUT Food in good condition, safe, and unadulterated TIN/A [ N/O P 4 ' P g rrecze
14 /I{II;IA EE]]%JC;I' sggtl:lij‘(e)t(ijo;eoords available: shellstock tags, parasite 32 EI\III;IA Eﬁ}g Special Requirements: Custom Processing
— 33 LIIN O out Special Requirements: Bulk Water Machine Criteria
AN O ouT JEN/A B N/O
15 ONA O N/O Food separated and protected
BN T ouT a4/ OIN O OUT Special Requirements: Acidified White Rice Preparation
[ - : iti EN/A O N/O Criteria
16 CNA O N/O Food-contact surfaces: cleaned and sanitized
Proper disposition of returned, previously served, OIN [Oout " ) .
17 IN [0 ouT recondmoned and unsafe food 35 .EnA Critical Control Point Inspection
= TimelTémperatire’ T OIN O OuT )
== 36 Process Review
I:l IN [ 0ouUT L LIN/A
18 Proper cooking time and temperatures
L I=tN/A O N/O
OIN OouT .
37| = Variance
19 LIIN O ouT Proper reheating procedures for hot holdin: i
EINA O N/O P gp 9
OIN [ouT - . . ) _
20| =/A 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
OIN Oout ; foodborne iliness.
21 FINA O N/O Proper hot holding temperatures .
Public health interventions are control measures to prevent foodborne
22| EFIN O OUT [IN/A | Proper cold holding temperatures illness 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 P e <) Vo Type ofInspg(;tPn [?.—qt;. - T
W1 [ Onippins ~aindoe Sl

49N O ouT ONA O NO

qui

Food and nonfood-contact surfaces cleanable, properly

for temperature control

“E1IN O OUT CIN/A O N/IO

38 Pasteurized eggs used where required 54 IN [JOouT deslgned, constructed, and used
39 FOIIN CouT Ona Water and ice from approved source : Warewashing facilities: installed, maintained, used:; test
55 | IN O OUT ON/A strips
i . i 56 |-=-IN O OUT Nonfood-contact surfaces clean
40 6"’”\] 1 OUT CIN/A O] N/O Proper cooling methods used; adequate equipment

41 Plant food propetly cooked for hot holding 57 | CTIN [0 OUT CIN/A | Hot and cold water avallable; adequate pressure
42 ,«ErIN 0 OUT CIN/A O N/O | Approved thawing methods used 58 | FI'IN CIOUT Plumbing installed; proper backflow devices
43 |<EIN O OUT ON/A Thermometers provided and accurate ON/ATIN/O
59 EﬂN O OUT [ON/A | Sewage and waste water properly disposed
Food properly labeled; original container 60 ﬁ IN [0 OUT ON/A | Toilet facilities; properly constructed, supplied, cleaned
61 | CT'IN [0 OUT ON/A | Garbage/refuse properly disposed; facllities maintained
45 'IjTN O ouT Insects, rodents, and animals not present/outer 62| CIIN O ouT Physical faciliies installed, maintained, and clean; dogs in
openings protected / outdoor dining areas
.| e Contamination prevented during food preparation, ONAD N/O
% omnon storage & display 63| EfIN 01 ouT Adequate ventilation and lighting; designated d
. equate ventilation ani H
47 | ETIN O OUT [IN/A Personal cleanliness , a 'g7ing: designated areas use
48 |.EIN [0 OUT [IN/A O N/O | Wiping cloths: properly used and stored 64 "-II]/IN [0 OUT ON/A | Existing Equipment and Facilities

49

T IN O OUT CIN/A O N/O

Washing fruits and vegetables

50 | C}IN [ OUT CIN/A I N/O | In-use utensils: properly stored 65| O IN [1 OUT-EIN/A | 901:3-4 OAC
51 |.PTIN O OUT CIN/A #gﬁglsell; equipment and linens: properly stored, dried, 66/|':I IN 0 OUT CIN/A | 3701-21 OAC
52 | EI'IN O OUT ON/A Single-use/single-service articles: properly stored, used

53 -‘Ij’TN [0 OUT [IN/A [J N/O | Slash-resistant, cloth, and latex glove use

Item No. R
o (O
O O
0o
o|na
i} 0
m} I
O O
O O
o |
| O
O [
O O
0o |
| O
[} |

Person in Charge Date:

{ée (:’:fwé 2-7-22
Sanitarian («w//\“i:' l./\\/\\/ Licensor: «“DLZ (‘(/7-,\)
PRIORITY LEVEL: C=CRITICAL NC = NON-CRITICAL Page-.. of \
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AGR 1268 Ohio Department of Agriculture (10/19)



State of Ohio

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

Name of facility

Check one

[IFSO ORFE

License Number

S0 Flalzs

GT 2 Sniepind

Address

V) e !
ST S 0k

ST

7

City/State/Zip Code

(Anuile, o

US55/

License holder

AN

WO \ PN i /‘

Insp‘éctlon Time

L
Travel Time

Pk es

Categorleescrlptlve

VT e ;

Ege

Type of Inspection (check all that apply)

Standard
0O Foodborne 11 30 Day

[ Critical Control Point (FSO) O Process Review (RFE) [ Variance Review [ Follow up

O Complaint O Pre-licensing [ Consultation

Follow up date (if required) | Water sample datelresult

(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 appllcable

Compliance Status

Compliance Status

Supervision S Time/Temperature Controlled for Safety.Food (TCS food)
Person in charge present, demonstrates knowledge, and TN O out . . .

1 | OIN [TouT /A performs duties 23 CON/A [ N/O Proper date marking and disposition
2 | FAIN TIOUT C1N/A | Certified Food Protection Manager OIN OouT . ) )
- ~Employse Health 24 _ONIA O N/O Time as a public health control: procedures & records

~ Management, food employees and conditional employees; i - Gonsumer Advisofy
3 | TIN DOUT [I'N/A knowledge, responsibilities and reporting 1IN O OouT

- —n - 25 Consumer advisory provided for raw or undercooked foods
4 | CIIN EIOUTﬁ N/A | Proper use of restriction and exclusion ;N/A

Highly: Susceptible Populations

5 | OIN OouT Eri/A

Good Hygienic Practices

Procedures for responding to vomiting and diarrheal events

. . - - P ized food d; ibity
6 |-FTIN 01 OUT CI N/O | Proper eating, tasting, drinking, or tobacco oo A asteurized foods used; prohibited foods not offered
7 ELIN EI OUT I N/O | No discharge from eyes, nose, and mouth Chsmical
: _“Preventing ‘Contamination by Hands OIN [1OoUT
Food additives: roved and properl d

8 (I;UN [3 OUT [ N/O| Hands clean and properly washed 27 J;I,N/A app and properly use

IN [ ouT . ; "

OIN [OouTr No bare hand contact with ready-to-eat foods or approved 28" Toxic substances properly Identified, stored, used

9 [L.EN/A O No

alternate method properly followed

CIN/A

Confq’rmaﬁéé Witﬁ Apbrbire@ ::PfocédUrés

KI:IIN 0 out

22| N O ourONA

Proper cold holding temperatures

,,IZH/N C1OUT 1 N/A Adequate handwashing faclimes supphed & accesmbie 29 Compliance with Reduced Oxygen Packaging, other
R Approved Soiirce - CIN/A specialized processes, and HACCP plan
\ Food obtained fi roved rce O
g’:s DDngJJ_:- oot e fom approved sou 30 ST&III;IA L_If|] ﬁ}g Special Requirements: Fresh Juice Production
12 ’ Food received at proper temperature -
WA O Nio 0N O ouT . . o
31 = Special Requirements: Heat Treatment Dispensing Freezers
131 LN O OUT Food in good condition, safe, and unadulterated FAN/A 1 N/O ’ g
OIN O ouT Required records available: shellstock tags, parasite OIN [JouTt . . , .
14 ON/A O NiO destruction 32 Ena 0 N/O Special Requirements: Custom Processing
e " Protestion from Gontamination
- VIII OUb'Vl‘ e = 33| EJ;IA %SI/UOT Special Requirements: Bulk Water Machine Criteria
'ﬁA O No Food separated and protected —
N O ouT 24 OIN OouTt Special Requirements: Acidified White Rice Preparation
e - : it CN/A O NO Criteria
16 CINA O N/O Food-contact surfaces: cleaned and sanitized
' Ispositi i ouT
17| CN O our oo asposition of refumed, previously served, 35 ,SI\'I'/\'A = Critical Control Point Inspection
L - Time/Temperature Controlled for Safety Feod (TGS food) OIN [10oUT ]
T 36 CIN/A Process Review
15| BIN T OUT Proper cocking time and temperatures 2
DIN/A OO N/O
2 37 OOIN O ouT :
[ Variance
19 L1IN 0 ouT Proper reheating procedures for hot holdin ENA
_EINA O N/O P 9P 9
OIN O ouT L . . .
201 SnA 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
O Oout ; foodborne illness.
21 EIN/A [ N/O Proper hot holding temperatures

Public health interventions are control measures to prevent foodborne
illness 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 P — Ty,Je of Inspection \ l:’)'it,el R .
AN A2 (O et/ NS 5 saclasole Se)23

Good Retail Practices are preventative measures to control the introduction of pathogens chemlcals and phys;cal objects into foods.
Mark designated compliance status (IN, OUT, N/O, N/A) for each numbered item: IN=in compli

rved N/A=not applicable

Food and nonfood-contact surfaces cleanable, properly

40

JE'IN O OUT CIN/A O N/O

Proper cooling methods used; adequate equipment
for temperature control

"0 IN O OUT ON/A [T N/O

38 [OIN O OUT,.D/N’/A [ N/O| Pasteurized eggs used where required 54._ LN [0 0UT designed, constructed, and used
O IN CIoUTTTN/A Water and ice from approved 55|01 IN O OUT EINA | Warewashing facilities: installed, maintained, used; test
strips
56 -L1IN O OUT Nonfood-contact surfaces clean

50

JZTIN O OUT ON/A IO N/O

In-use utensils: properly stored

51

L1-IN OO OUT ON/A

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

41 Plant food properly cooked for hot holding JEFIN [0 OUT CIN/A | Hot and cold water available; adequate pressure
42 T"EIN [J OUT COIN/A [0 N/O | Approved thawing methods used 58 L-ETIN OOUT Plumbing installed; proper backflow devices
43 g IN [ ouT IZIN/A Thermometers provided and accurate LINACIN/O
59 LEIIN [1 OUT OOIN/A | Sewage and waste water properly disposed
J;NN 0O ouT Food properly labeled; original container 60 [-CT IN [ OUT [IN/A | Toilet facilities: properly constructed, supplied,. cleaned
61 I;_LlN O OUT [ON/A | Garbagel/refuse properly disposed; facilities maintained
— Insects, rodents, and animals not present/outer CHIN O OUT Ph | facilitie talled, tained, and cl d
0 - B2 ys!ca acllities installe maintaine ana crean, dogs in
45 |"CTIN O ouT openings protected ’ N outdoor dining areas
/ Contamination prevented during food preparation, LIN/ADI N/O
o pE e ouT storage & display 63| [1IN O OUT Adequate ventilation and lighting; designated d
| equate ventilation and i Ing; designate as
47 [-CTIN O OUT CIN/A Personal cleanliness - 4 gnting 9 areas use
48 | [3FN O OUT [IN/A O N/O | Wiping cloths: properly used and stored 64| CI.IN O OUT OIN/A | Existing Equipment and Facilities
49 | [1IN O oUT [ON/A O N/O | Washing fruits and vegetables

-EIIN 1 OUT CON/A

65,

901:3-4 OAC

66| O IN [T OUT [IN/A

3701-21 OAC

52

LZ-IN [T OUT ON/A

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

53

iN [1 OUT COIN/A O N/O

Slash-resistant, cloth, and latex glove use

Item No.| Code Section | Priority Level | Comment cos R
|
OO
oo
Oo|o
O (o
oo
O |o
OO
0o 0
o|o
oo
0oio
o |d
oo
O |o

Person in Charge Date: .

Sanitarian (\ /\ - /-/\_,-/\. Licensor: g\,\{_/{;rl B

PRIORITY LEVEL: C=CRITICAL NC= NON-CRITICAL Pagei of g)

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



State of Ohio

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

Name of facility Check one License Number Date. g
o A 2 O FSO BIRFE 2y 7‘?7/(3/ -
nDmpet~ Q2P . uilding T3 ‘ 73 2[AIZS
Address ) i ~ City/State/Zip Code ( ( 1 g o
N Y N —~ iy el
T Usla ogwe sl es, oM USSae
O USta O @ versalley, o SBE
License holder Inspectlon Time Travel T|me Categorleescnptlve
< )\N’() \(‘u\ A\ \/ )(Z(Q\(/C/l N U ) (( (19 ) 5D 20 Cl S
Type of Inspection (check all that apply) Follow up date (if required) | Water sample date/result
«EStandard [ Critical Control Point (FSO) O Process Review (RFE) O Variance Review L1 Follow up (if required)
[0 Foodborne [1130 Day [ Complaint O Pre-licensing [ Consultation
D oanhie e - FOODBORNE ILLNESS RISK:FACTORS AND PUBLIC HEALTH INTERVENTIONS Bl
Mark deS|gnated 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 apphcable
Compllance Status Compliance Status
CSwpervision - o T P T imeiTemperature Gonfrolled for Safety Food {TCS food)
Person in charge present, demonstrates knowledge, and AN O ouT . ; "
1 | [JIN OOUT [EF-N/A performs duties 23 ON/A [ N/O Proper date marking and disposition
2 | OJIN O0OUT [1.N/A | Certified Food Protection Manager OOIN O ouT ) . .
= e e Ei'npldyée Health TE = 24 ER/A O NO Time as a public health control: procedures & records
y Management, food employees and conditional employees; . : . Consumer Advisory
3 |CIN OOUT 00 N/A knowledge, responsibilities and reporting b5 O IN O ouT c 4 ded 1 d
mer isor Vi ki
+ BN DoUT O NA Proper use of restrioion and exciusion CINA onsumer advisory provided for raw or undercooked foods
5_|"CIIN [1OUT [ N/A | Procedures for responding to vomiting and dlarrheal events Lo T S Highly Susceplible: Populations.
e e e eeod Higlenio Practices . - e CJIN [OouT . -
- P d lof d; hib f §
6 | OIN [1OUT O NO Proper eating, tasting, drinking, or tobacco use 26| "CINIA asteurized foods used; prohibited foods not offered
7 /- lN EI OUT | N/O No discharge from eyes, nose, and mouth e R s e CRemical
L PI‘EVEMIHQ Comammatmn oy Hands, — - 27| LN 1 ouT Food additives: approved and properly used
8 IEI/N O OUT [ N/O| Hands clean and properly washed [ENFA - ap pery
N [ ouT . , -
OIN OouT No bare hand contact with ready-to-eat foods or approved | (28 /A Toxic substances properly identified, stored, used
9 |_Emia O No alternate method properly followed e e
- S Conformance with Approved Procedures
~IN OOUT [ N/A Adequate handwashlng facrlltles supplled & acceSS|ble t; OIN O ouT Compliance with Reduced Oxygen Packaging, other
o S i g o . e ENA specialized processes, and HACCP plan
1] O Food obt dwf d ] ’
i g :E E]J(SL[JJ'I-'F ood obtained from approved source 30 EJ\IJI/\IA % g/l‘g Special Requirements: Fresh Juice Production
12 EINVA 1 N/O Food received at proper temperature -
- — 31 L1IN 00 ouT Special Requirements: Heat Treatment Dispensing Freezers
13| HIN O OUT Food in good condition, safe, and unadulterated =IN/A O N/O
N O ouT Required records available: shellstock tags, parasite OIN O ouT . ) . .
14 N/A [ N/O destruction 32 ONA [ N0 Special Requirements: Custom Processing
== = = e ———— —=d |33 LN 1 ouT Special Requirements: Bulk Water Machine Criteria
[N O out ZN/A O N/O
15 CINA O N/O Food separated and protected
5N O OUT 34 LOLIN O ouTt Special Requirements: Acidified White Rice Preparation
- - : iti "CIN/A O N/O Criteria
16 CIN/A T N/O Food-contact surfaces: cleaned and sanitized
. Proper disposition of returned, previously served, OIN Oout L )
170 IN [OOUT reconditioned, and unsafe food 35 FIN/A Critical Control Point Inspection
itire Contro afety.
B 36 HiN [Jout Process Review
1IN Oout L LINA
18 Proper cooking time and temperatures
LEN/A O N/O
OIN OouTt .
37 / Variance
19 CLIN O ouT Proper reheating procedures for hot holdin PNA
ANA O NO P 9P 9
OIN O ouT " .
2\ AN 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
CIN O ouT ! . foodborne iliness.
21 EIN/A O NO Proper hot holding temperatures
Public health interventions are control measures to prevent foodborne
22|01 [0 OUT ON/A | Proper cold holding temperatures illness or injury.
L
HEA 5302A Ohio Department of Health (10/19) Page { of &=

AGR 1268 Ohio Department of Agriculture (10/19)



State of Qhio

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

Name of Facility /™ . A 3 ) Type of Inspaction S
AN { =1 o i1 ]2 TN e Y P T [ o SN
C{/)f‘\fu{/{ Ulle Technolos J FC- st deirdd 24z

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

ted i

k Food and nonfood-contact surfaces cleanable, properly

38 [.EIIN O OUT ON/A [0 N/O| Pasteurized eggs used where required 54 »J;IfIN O ouT designed, constructed, and used

1IN OOUT ON/A

Water and ice from approved source

55| 1IN [ OUTN/A s\s/t\/r?prswashing facilities: installed, maintained, used; test

Nonfood-contact surfaces clean

Proper cooling methods used; adequate equipment

40 BT IN 00 OUT [IN/A T N/O for temperature control

41 |TIN DO ouT CIN/A [ N/O | Plant food properly cooked for hot holding 57 |'ETIN O OUT CIN/A | Hot and cold water available; adequate pressure

42 | FTIN O OUT ON/A O N/O Approved thawing methods used 58 | 1IN [JOUT Plumbing installed; proper backflow devices
43 | CIIN O OUT ON/A D‘I}I/A CIN/O

Thermometers provided and accurate

59 :E] IN O OUT CIN/A | -Sewage and waste water properly disposed

60 IN O OUT [IN/A | Toilet facilities: properly constructed, supplied, cleaned

CWIK O ouT

Food properly labeled; original container

61 E}MN [ OUT [IN/A | Garbagefrefuse properly disposed; facilittes maintained

Insects, ro

y » and animals not present/outer 62| 1IN [J ouT Physical facilities installed, maintained, and clean: dogs in
45 'ITIN O ouT openings protected . outdoor dining areas
46 'D/IN O ouT Contamination prevented during food preparation, HINATI N/O
storage & displa o
7 [END ouT CINA h gn I Iep I)'/ S 63| TIN O ouT Adequate ventilation and lighting; designated areas used
ersonal cleanliness
48 | [N [0 OUT CIN/A O N/O | Wiping cloths: properly used and stored 64 /IN [J OUT [CIN/A | Existing Equipment and Facilities

49 | [I'IN 0 OUT CIN/A O N/O | Washing fruit

d vegetables

65 ’IKT"L_.I OUT [ON/A' | 901:3-4 OAC

IN [0 OUT OON/A 1 N/O | In-use utensils: properly stored

51 |.E'IN OO OUT ON/A r:gﬁgﬁe”;' equipment and linens: properly stored, dried, 66|01 IN CT OUT-EIN/A | 3701-21 OAG
52 | @R O OUT ON/A Single-use/single-service articles: properly stored, used

53 IN OO0 OUT OON/A 0 N/O | Slash-resistant, cloth, and latex glove use

Item No.

ojojojojojojo|o|ojo|ojojajo|o?g
Ojojojo|0|0|o|0|o|0|0|0/o|d|d

Person in Charg /, ? Date:
) “ ” —— ST < B e 4
M;fé: 1A Z’ 3 P 2%
Sanitarian a . 5 - Licensor: .~ . . .
L\\ _/\/\/ WWNCHD

PRIORITY LEVEL: C=CRITICAL NC = NON-CRITICAL Page 2. Q\P\_

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




State of Ohio

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

Name of facility

(oreenonile

LNC..

Check one

OFSO [FRFE

Date

Blajz>

License Number

20

Address

o

City/State/Zip Code

ST o L S Loreono

10, o dsa sl

License hoider

SRNCUN

)

\E’,Vtt\( N 5

[
iyt LA

Inspection Time Travel Tlme Category/Descriptive
e g
P 7 "y e
S50 ) . )

Standard
O Foodborne O 30 Day

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

[0 Complaint [ Pre-licensing [ Consultation

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

(if required)

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark desrgnated 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

: Supetvision Time/Temperature Controlled for Safety Food (TCS food)
- Person in charge present, demonstrates knowledge, and N O out ’ . "
1 | OIN OoUT E/N/A performs duties 23 ON/A [0 N/O Proper date marking and disposition
2 | DIN LIOUT EI'WA_| Certified Food Protection Manager 24 OIN [ ouT Time as a public health control: procedures & record
: Employee Health =FIN/A [J1 N/O P P S & records

y Management, food employees and conditional employees; : Consumer Advisory
3 | @N OouT O N/A knowledge, responsibilities and reporting OIN [IOouT

—- — - 25 Consumer advisory provided for raw or undercooked foods
4 | EJIN OOUT [ N/A | Proper use of restriction and exclusion LIN/A

Procedures for responding to vomiting and diarrheal events

Highly Buscéptible Populations

5 | NN OOUT [ N/A

CIN O ouTt

" L ' Good Hygienic Practices ~ . -
P d food d; d
6 (<FTIN O OUT [ N/O | Proper eating, tasting, drinking, or tobacco use 26| IN/A asteurized foods used; prohibited foods not offered
7 D IN O OUT [1 N/O | No discharge from eyes, nose, and mouth Chemical
] V rovenfing Contmination by, Hetids 27 LIN [T ouT Food additives: approved and properly used
8 EI/N [ OUT I N/O| Hands clean and properly washed [:]N///\ - app property
El'm [douT ) e
OIN O ouT No bare hand contact with ready-to-eat foods or approved 28 A Toxic substances properly Identified, stored, used
9 | BNA O NO alternate method properly followed - —L = - -
oo el Conformance with: Approved: Procedures
10 .rETI’KJ CIOUT [0 N/A | Adequate handwashing facilities suppl[ed & accessible 2 OIN O ouT Compliance with Reduced Oxygen Packaging, other
o Py " Approved Seurce - LIN/A specialized processes, and HACCP plan
F d btained fi roved
11 - DT:’:J EID(())lEIJTT 000 ovlained Trom 8pprovec source 30 S[\I};IA %ﬁ;g Special Requirements: Fresh Juice Production
12 ON/A 0 N/O Food received at proper temperature "EI N O out
BLEIN OouT Food In good condition, safe. and unadulterated 31 LEINA O N/O Special Requirements: Heat Treatment Dispensing Freezers
[N O ouTt Required records available: shellstock tags, parasite OIN OouT . ) . .
EilA O NO destruction 32 ENIA O NO Special Requirements: Custom Processing
e Protection frony Contamination = = =
EIV S OUT = = * 33 SJL?A %zjg Special Requirements: Bulk Water Machine Criteria
N’/\IA E N/O Food separated and protected -
LN 0 OUT 24 OIN [O0ouT Special Requirements: Acidified White Rice Preparation
Fly - : iti N/A [ N/O Criteria
16 ON/A [ N/O Food-contact surfaces: cleaned and sanitized
y Proper disposition of returned, previously served, A< OIN O O0UT . . .
17 /I;l IN O ouT reconditioned, and unsafe food 35 EIN/A Critical Control Point Inspection
~TimelTemperature Gontrofled for Safsty. Food (TCS food) - COIN O ouT i
il 36 Process Review
[JIN Oout s ZINZA
18 Proper cooking time and temperatures
E=NNA O N/O
OIN OouT )
37 Variance
19 1IN [ out Proper reheating procedures for hot holdin LA
AEINA [T N/O P gp 9
OIN OouT N d ) . .
20| A\jA 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 Oout . foodborne iliness.
21 CINA O N/O Proper hot holding temperatures
- Public health interventions are control measures to prevent foodborne
22| N [ OUT CIN/A | Proper cold holding temperatures liness or injury.
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