State of Ohio

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

Name of faclllty

Check one

l;leSO O RFE

License Number

A

o)z

-‘Address \ /Ww vw (/
W%AWMW

City/State/Zip Code

10N

%JO%U§@6

License holder

e Jerding i pea-

Ml | Deie
v@/obfm

Insﬁectlon Time

D0

Travel Time

Cate orleescriptive

DN

Type of Inspection (check allMhat apply)
[0 Standard
[J Foodborne [ 30 Day O Complaint

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

Water sample date/resuit

Follow up date (if required)
. (if required)

s

- FOODBORNE JLLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS e

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 obsetved NIA~not appllcable

Compliance Status

Supervns:on

Compllance Status

Time/Temperature Controllad for Safety Food (TCS food) .

Person in charge present, demonstrates knowledge, and AN O ouT ) ; .
1 | OIN OouT A performs duties 23 OnA O NjO Proper date marking and disposition
2 IN CJOUT 0 N/A | Certified Food Protection Man
- CiN O TD - er I I,e, 000 gc 0 ,a, e?grerr 24 LIIN 0O ouT Time as a public health control: procedures & records
3 ; o Employee. Health:

-/7
8 | OIN DOUT [0 WA knowledge, responsibilities

Management, food employees and conditional employees; :

and reporting

A TIN/A O N/O

- Constimer-Advisory.

OIN JouT

4 | OIN OoUT CTN/A

Proper use of restriction an

d exclusion

LEHIA

Consumer advisory provided for raw or undercooked foods

Procedures for responding to vomiting and diarrheal events

- Highly Susceptible Populations-

5 | OIN OOUT [HN/A

OIN [O0ouT

Erm O out

9 | Owa ONO alternate method properly

No bare hand contact with ready-to-eat foods or approved

followed

OOIN/A

L ~Good' Hygrenlc Practices . . _, i
o I:I'i/-tl OUT O NG Proper eating, tasting, drinking, or tobaooo Use 26| A Pasteurized foods used; prohibited foods not offered
7 EHN E] OUT CI N/O | No discharge from eyes, nose, and mouth R ~Chemieal -
comnn Preventmg Contammatlon byt Hands OIN [0ouT -
27| Food additives: approved and properly used
8 J;LLN [J OUT O N/O| Hands clean and properly washed ETR/A
28 ; b out Toxic substances properly identified, stored, used

10 TZIIN OOUT O N/A Adequate handwashmg facilities supplied & acoesmble 29 OIN Oout Comphance with Reduced Oxygen Packaging, other
y : iy Em/A specialized processes, and HACCP plan
F d f d oo

i ﬁ—m O OGJT OOd obtame fom approve Souree 30 B‘I\IIII\IA %g/UOT Special Requirements: Fresh Juice Production
12 o LLouT Food received at proper temperature *

CINiA ETNIO 31 LI IN O OuT Special Requirements: Heat Treatment Dispensing Freezer:
13["EMN O ouT Food in good condition, safe, and unadulterated o AN/A O N/O P g ' p 9 2818

CIIN OouT Required records available: shellstock tags, parasite OIN OouT ) ) . )
14 _=A O N/O destruction 32 TWA O N/O Special Requirements: Custom Processing

2T e 33 g"l‘l/\lA E ﬁ/UOT Special Requirements: Bulk Water Machine Criteria
15 CIN/A Iaz/%l' Food separated and protected

I T oUT 34 C1IN O ouT Special Requirements: Acidified White Rice Preparation
-k - : iti JAN/A O N/O Criteria
16 CIN/A O NO Food-contact surfaces: cleaned and sanitized
17 LETIN [ oUT f’efgg:g't‘f;ﬁ;?":’: ; ‘Lfnr:;‘;;"fi‘é dp“""i"“s'y served, 35 /gﬁ'/\lA L OUT 1 Gritical Gontrol Point Inspestion
- TimelTemper ‘ ,
Time/Tempe 36 DIEI“N'/'NA 0 our Process Review

18 0 IN [0 ouT Proper cooking time and temperatures

CN/A O N/O OIN O ouT

om E’SUT 37 EH%IA Variance
19 CINA ;LN/O Proper reheating procedures for hot holding

OIN OouT N
201 A BTNO Proper cooling time and temperatures Risk factors are food preparation practices and employee behaviors

that are identified as the most significant contributing factors to
0 4 g 9
21 g,\lf;lA - N/J Proper hot holding temperatures foodborne iliness.
Public health interventions are control measures to prevent foodborne

22 IN O OUT [ON/A | Proper cold holding temperatures iliness or injury.
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State of Ohio

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

Name of Facility

Type of Inspection
Starvlnuec

|

1z Jz3

CA| -mad)e

CES

Good Retail Practices are preventative measures to control the

introduction of pathogens, chemi
Mark designated compliance status (IN, OUT, N/O, N/A) f item: Dli

t in co

cals, and physical objects into foods.
iance N/O=not observed N/A=not applicable

38

[N O oUT ON/A O N/O Pasteurized eggs used where required

(EI'TN O out

designed, constructed, and used

Food and nonfood-contact surfaces cleanable, property

1IN CIOUT [INA Water and Ice from &

2
O IN [0 OUT ON/A

strips

Warewashing facilities: installed, maintained, used; test

CIN O ouT

Proper cooling methods used; adequate equipment
for temperature control

N0 ouT ONA D NIO

40

=7
0'IN O OUT ON/A OO N/O

Nonfood-contact surfaces clean

Hot and cold water available; adequate pressure

O IN O 0oUT ONA
——

41 Plant food properly cooked for hot hoiding 57 (O IN O OUT ON/A
2
v =
42 ﬁIN O OUT COIN/A 1 N/O | Approved thawing methods used 58 | 1IN [JouT Plumbing installed; proper backflow devices
43 (ENN O OUT ON/A Thermometers provided and accurate TONAON/O
59 Sewage and waste water properly disposed

O IN OouUT ON/A

TR

44 Food properly labeled; original container

Toilet facilities: properly constructed, supplied, cleaned

Garbagefrefuse properly disposed; facilities maintained

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

Adequate ventilation and lighting; designated areas used

611 1IN [ OUT [IN/A
Insects, rodents, and animals not present/oute 62| CLIN [0 oUT
F"N g out openings protected ""’J‘
Contamination prevented during food preparation, OINATI N/O
46 "EjN o ourt storage & display 63| N O ouT
47 |A91N O OUT CIN/A Personal cleanliness )
48 |F7IN [T OUT CIN/A O NfO Wiping cloths: properly used and stored 64 ‘E/I,LN»[:] OUT ON/A

49 |-E1 IN [0 OUT [ON/A [ N/O

Washing fruits and vegetables

50 1IN [0 ouT CIN/A

BIN O OUT ON/A O N/O | In-use utensils: properly stored

Existing Equipment and Facilities

901:3-4 OAC

Utensils, equipment and linens: properly stored, dried,

3701-21 OAC

51 |EHIN 0 OUT CIN/A Plansls 66| N O ouT ONA
52 ,ErlN [J OUT [N/A Single-use/single-service articles: properly stored, used
53 | IN [ OUT [IN/A O N/O | Slash-resistant, cloth, and latex glove use

Ojojgyo|ocyjo|o|ojo|o|/o|o|o|dls

OjOjo|o|o|o|0|o|o|d|o|ojojo|oal

Person in éharq«?/M
. ) -

1245

Sanitarian

- //\ /\,

Licensor: hui/}/[\b

N
PRIORITY LEVEL: C=CRITICAL NC = NON-CRITICAL
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State of Ohio

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

Name of facility

(@1

-MUNg,

Check one

FFSO [IRFE

License Number Date

20

Uliz/23

Address™

207K

oy Wroq. @ncé

City/State/Zip Code

ROSORS |, BH

Sl

License holder

UeM WeDI [nC PBA JQJAOf’/ﬂ%‘

[ iy

Inspeptgn Time

Travel Tlme

Cat gorleescrlptive

IS Verndire v,

1 Standard
O Foodborne [ 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 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 applicable

Compliance Status

Compliance Status

22| ghin O ouT ONA

Proper cold holding temperatures

;___’___ Supervision - Time/Temperatiire Controlled for Safety Food (TCS food)
Person in charge present, demonstrates knowledge, and [ [0 OuUT . . -
t | BNTOOUT O N/A performs duties 23 CN/A O N/O Proper date marking and disposition
2 | ZIIN OOUT O N/A | Certified Food Protection M r
— o LI et ‘?Emgfoyez) :ealtnh , énage 24 DE“”;IA g g;‘g Time as a public health control: procedures & records
Management, food employees and conditional employees; Consimer Advisory
3 | @M OouT O N/A knowledge, responsibilities and reporting b5 IN [JOouT c i ided 1 g ked food
onsumer advisory provided for raw or un
TN CIOUT O N/A | Proper use of restriction and exclusion >  LINIA yep @ ereooked loods
| 5_| EFN_OOUT O N/A Procedures for responding to vomiting and diarrheal evgnts Highly Susceptible Populations:
: Ry “ Good Hygienic Practices OIN [0 ouT ) ) -
- Pasteurized food ed; hibited food t d
6 ["CMIN [0 OUT [ N/O | Proper eating, tasting, drinking, or tobacco use 26| EHHA asteurized foods used; prohibited foods not offere
7 ﬁ“&N [ OUT CI N/O | No discharge from eyes, nose, and mouth - 7 Chermical
. -Preveénting. Contamination by Hands' 0N O ouT
] 2 Food additives: approved and properly used
8 |"TIIN [ OUT [ N/O| Hands clean and properly washed 7| A pp properly
I EN O ouT ! . "
o | OIN Iout No bare hand contact with ready-to-eat foods or approved | (28 /A Toxic substances properly identified, stored, used
CIN/A 3 N/O alternate method properly followed S— : - SR —
P S0 Conformance with Approved Procedures
EIIN EIOUT D N/A Adequate handwashing facilities supplied & acceSSIble o9 OIN JouT Compliance with Reduced Oxygen Packaging, other
; Abproved -Source. o - LINA specialized processes, and HACCP plan
’—M/Eh f d
DAE EID:J)GJ':- Food obtained from approved source 30 EI\IIII\IA % ﬁ/lg Speclal Requirements: Fresh Juice Production
2 CINA T N/O rood recalved et proper temperature 31 L1IN [0 ouT Special Requirements: Heat Treatment Dispensing Freezers
13| ETIN O OoUT Food in good condition, safe, and unadulterated ;LN/A O N/O P q ' P g
£7IN 3 ouT Required records available: shellstock tags, parasite [OIN OouT . ) . .
14 CINA T N/O destruction 32 JEINA LI N/O Special Requirements: Custom Processing
e “Proteotioh from Contamisation ==
ﬁN EI OUT = E— 33 g’\lll;lA gﬁ;g Special Requirements: Bulk Water Machine Criteria
15 EI/NLA 1 N/ Food separated and protected A - . ) — — .
TIN O ouF 34 OIN O ouTt Special Requirements: Acidified White Rice Preparation
18] Siva O NO Food-contact surfaces: cleaned and sanitized JINVA TIN/O | Criteria
17| BN O our Proper disposition of retumed, previously served, as| N EOUT | el Control Point Inspection
reconditioned, and unsafe food ﬂN/A
P . TimefTemperature Controlled for Safety Food (TGS food). OIN [ ouT ]
- 36 /A Process Review
18 L1IN (1 OuT Proper cooking time and temperatures
LINA, LLN/O DN O ouT
OIN O our 37 A Variance
19 CIN/ABTNIO Proper reheating procedures for hot holding
OIN [DouT - . ) . .
20| N/A-BTNIO Proper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
21 EI\III;IA %.%JOT Proper hot holding temperatures foodborne iliness.

Public health interventions are control measures to prevent foodborne

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 Typeofln ectjon Date
cal-meune il %sz/2

Good Retail Practlces are preventatlve measures to control the introduction of pathogens chemtcals and phySlCa| objects into foods.

ted li IN

. . ) Food and nonfood-contact surfaces cleanable, properly
38 éﬁj,N O OUT CIN/A O N/O| Pasteurized eggs used where required 54 Fr}N O ouTt designed, constructed, and used
39 61 IN JouT ONA d ice f

d sourc

Wate

/D"I’N O OUT CIN/A Warewashing facilities: installed, mamtamed used; test

55 strips

Proper cooling methods used; adequate equipment 56 | L1IN [0 0OUT Nonfood-contact surfaces clean
40 ¢ IN O OUT CN/A T N/O for temperature control
41 ’6 IN I3 OUT OON/A O N/O | Plant food properly cooked for hot holding 57 | BTN 0 OUT CIN/A | Hot and cold water available; adequate pressure
42 | &N ouT CON/A 1 N/C | Approved thawing methods used 58 | 1IN JOUT Plumbing installed; proper backflow devices

43 LN O OUT [IN/A ON/ACIN/O

fonoor

45 [ BN O ouT

Thermometers provided and accurate

e 1
59 | IN O OUT ON/A | Sewage and waste water properly disposed

44 Food properly labeled; original container 60 fle O OUT CIN/A | Toilet facilities: properly constructed, supplied, cleaned

61 ﬁIN [2 OUT [ON/A | Garbage/refuse properly disposed; facilities maintained

Insects, rodents, animals not pi

openings protected

62| (TN O ouT Physical facilities installed, maintained, and clean; dogs in
outdoor dining areas

46 ﬁN 00 ouT Contamination prevented during food preparation, OIN/ALI N/O
storage & display
. 639N O OUT Adequate ventilation and lighting; designated ar d
47 |€TIN [0 OUT ON/A Personal cleanliness q ghting; designated: areas use
48 [T IN [0 OUT CIN/A [ N/O | Wiping cloths: properly used and stored 64 ‘CFTT\I 0 OUT [CIN/A | Existing Equipment and Fagcilities

49 | [ IN O OUT ON/A 1 N/O | Washing fruits and vegetables

50 | CIIN OO OUT CIN/A O N/O | in-use utensils: propetly stored 85| 1IN [1 OUT [IMWA | 901:3-4 OAC
51 | BTN O] OUT CIN/A #;ﬁgisellds equipment and linens: properly stored, dried, 66 ,D"N O OUT CIN/A | 3701-21 OAC
52 +CTIN [0 OUT ON/A Single-use/single-service articles: properly stored, used

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

Priority Level | Comment )

< WL AT T o N
A Q}/ ) _

@

¢
iz
¢
o
(
R
’
/_\
@
-

o|o|o|ojojo|o|o|o|c|o|o|o|ojglg
OQioooiojo|jojojo|o|o|Oojoid|=

Person in Charge Wm Date: (f /gL 2
Sanitarian é% M Licensor: WA/_%L\,)

PRIORITY LEVEL: C=CRITICAL NC= NON-CRITICAL Page Z/of %
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State of Ohio

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

Name of facility Check.one Licerlse Number Date
Nita P00L- Putchentid rs0 oree | QRN | Yljz]ez3
Address City/State/Zip Code ]

Col Widen id upd | Gonoue, o ¢gs33 |
OIAUYeNOINey incema piom ey DO /O N aallis.

Type of Inspection (checT( ali that apply) ) Follow up date (if required) | Water sample date/result
J Standard - O Critical Control Point (FS0) O Process Review (RFE) [ Variance Review [l Follow up (if required)
O Foodborne I:I 30 Day [ Complaint O Pre-licensing L1 Consultation

“FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS ~

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 applrcable

Compliance Status Compliance Status
P
« e “Supervision 70 S [ TimelTemperature Controlled for Safety Food (TGS food) 0
1 | OIN OouT A E:rrfi,?nm;ndcﬂ?ége present, demonsirates knowledge and 23 E?l\ll’;lA Eg;g Proper date marking and disposition
i I,:“N CouT LI TUA Certified Food Protection Manager 24 LIIN [1 ouT Time as a public health control: procedures & records
e e . Employee Health: = = . i LAN/A O N/O P P
; Management, food employees and conditional employees o sen o2 T - ConsumerAdvisory,
3 | ON OOUT 4VA knowledge, responsibilities and reporting 1IN O ouT
— - 25 Consumer advisoty provided for raw or undercooked foods
4 | OIN CIOUT BN/A | Proper use of restriction and exclusion HEHN/A
5 | CIN CIOUT CHA Procedures for responding to vommng end dlarrheal events T 'Highly-SusceptiBIe,Popula’timi's '
B g 6 Good Hygienie Practices. -~ s N _I;_JN I:I our . .
1 d;

6 | [N O OUT O N/O Proper eating, tasting, drinking, or tobacco use ﬁG CIN/A Pasteurized foods used; prohibited foods not offered
7 D—IN O OUT [ N/O No discharge from eyes, nose, and mouth e . Chemical = =7 :
= Prouei Gontaloiiatoli 5 Hapde 7 S 27| LN T ouT Food additives: approved and properly used
8 BI‘N O OUT [ N/O| Hands clean and properly washed HNIA

JLIN O ouTt ) . o

=N [ OUT No bare hand contact with ready-to-eat foods or approved 28 CIN/A Toxlc substances properly identified, stored, used

9 | ONA O N/o alternate method properly followed -
110 | EIIN EIOUT EI N/A Adequate handwashmg facilities sup ||ed & accessrble 29 OIN [OouT Comphance W|th Reduced Oxygen Packagmg other
o SR pa . 1App'r ed -Soure . - - SnEn e TIN/A specialized processes, and HACCP plan
11AE_IN EI OUT Food obtained from approved source OIN [l ouT

30 GIN/A [T N/O Special Requirements: Fresh Juice Production

CIIN O .
12 Food received at proper temperature
CINA N/O 31 LIIN O ouT Special Requirements: Heat Treatment Dispensing Freezers
131N [ oUT Food in good condition, safe, and unadulterated [=N/A O N/O .
[JIN [O0UT Required records available: shelistock tags, parasite OIN Oout ) ) . )
14 L ANA O N/O destruction 32 CIVA O N/O Special Requirements: Custom Processing
~7—\N ouT S 33 ST\II';IA %E}"OT Special Requirements: Bulk Water Machine Criteria
CIN/A g N/O Food separated and protected
TN O ouT 34 OIN O ouT Special Requirements: Acidified White Rice Preparation
18| OwA O N Food-contact surfaces: cleaned and sanitized EHvA O N/o Criteria
Proper disposition of retured, previously served, OIN Oour " . .
171 TN O OUT recondmoned and unsafe food 35 BEIN/A Critical Control Point Inspection
36 EIJII;IA 0 out Process Review
18 EI\III;IA %.%g Proper cooking time and temperatures
spAIN OouT |
CJIN O ouT CIN/A arance
19 CINA BTN/ Proper reheating procedures for hot holding
COIN [OOouT . . . . .
20| On/A pdo Proper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
21 g,\lll;]A DUN/J Proper hot holding temperatures foodborne illness.

Public health interventions are control measures to prevent foodborne

22 L_J’m "0 OUT ON/A | Proper cold holding temperatures iliness or injury.

&
HEA 5302A Ohio Department of Health (10/19) Page of /_/
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

Winrlese e - puchen qd Biarroed 2iz/zz

pathogens, chemicals, and physical objects into foods.
UT, N/O, N/A) for each numbered item: IN=in compliance OUT=not in compliance N/O=not ob

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

properly

38 MIIN CJ OUT ON/A O N/O| Pasteurized eggs used where required =FBIN [ OUT

17N CIOUT CIN/A Water and ice from approved source

/EriN 0 OUT CIN/A Warewashing facilities: installed, maintained, used; test

55 strips

40 /ﬁIN [T OUT CIN/A O N/O fz:()tz(:p()e(;:m% n;(e);m?(;!ls used; adequate equipment 56 E\N 0 out N

41 [«BFIN [1 OUT OON/A O N/O | Plant food properly cooked for hot holding 571 1IN O OUT [ON/A | Hot and cold water avallable; adequate pressure
42 | AN O OUT CIN/A [ N/O | Approved thawing methods used 58 |'TTIN CJOUT Plumbing instailed; proper backflow devices

43 | [ZIN O OUT IN/A Thermometers provided and accurate ONADIN/O

59 LEI IN O OUT [ON/A | Sewage and waste water properly disposed

44 IN[ ouUT Food properly labeled; original container 60 | [3-N O OUT [OIN/A | Toilet faciliies: properly constructed, supplied, cleaned

61| EMIN O OUT COIN/A | Garbage/refuse properly disposed; facilities maintained

€ects, rodents, and animals not present/outer 62 ;JN I ouT Physical fadiilties installed, malntained, and clean; dogs in
openings protected outdoor dining areas

45 -0 INO ouT

Contamination prevented during food preparation, LINATT NIO
46 |41 IN O oU storage & display 63{E1N 1 oU Adequate ventilation and lighting; designated d
TN ventilation and lighting; design
47 |EIN [J OUT CIN/A Personal cleanliness ghiing; designated areas use

48 | IZIN [0 OUT ON/A [ N/O | Wiping cloths: properly used and stored
49 | BIN O OUT CIN/A [ N/O Washing fruits and vegetables

BN [T OUT CIN/A

Existing Equipment and Facilities

L IN OO OUT ON/A O N/O | In-use utensils: properly stored DN I OUT CHWA | 901:3-4 OAC
51 | ETIN 01 OUT CIN/A pagrsils, equipment and linons: properly stored, dried, 66| L1 Ib [J OUT CIN/A | 3701-21 OAC
52 |TIN I oUT ON/A Single-use/single-service articles: properly stored, used

53 | N O ouT CIN/A IO N/O | Slash-resistant, cloth, and latex glove use

Comment —~ cos

S O3 RO

O/oooo|o|ojoo/olg|loigiolo
Ojojoioio|jojo|glo|o|oioiololdlk

Person in Charge %W%Mw” Date: 4/“/2"237
Sanitarian C/K //\/{ Licensor: KDC: +_/’D

: =
PRIORITY LEVEL: C=CRITICAL NC = NON-CRITICAL Page 2 of

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

WWLOLRY BIOHELS

Check one

[1FSO [IRFE

License Number

A4S

Date .

Hd)z |23

Addrgss/\ .
I35

Meun §H\€Q/+

City/State/Zip Code

\JEXSeul (ES ol US=RD

License holder

uleed verdines nepaa YUTED eroling

Inspection Time

S5

Travel Tlme

Category/Descriptive
20 | Vending

#Standard
0 Foodborne [ 30 Day

Type of Inspection (check all that apply)
0 Critical Control Point (FS0O) [ Process Review (RFE) [ Variance Review I Follow up

O Complaint [ Pre-licensing [ Consultation

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

(if required)

_ FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark demgnated 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

1IN [0 oUT
9 | OnAEFNIO

No bare hand contact with ready-to-eat foods or approved
alternate method properly followed

[IN/A

: ‘Supervision Time/Temperature Controlied for Safety Food (TCS food)
{ Person in charge present, demonstrates knowledge and mN 1 our . . "
1| LN OouTt IZ]/F\I/A performs duties 23 CIN/A T N/O Proper date marking and disposition
IN CJOUT | /A | Certified Food Protection Manager
= - o Z eEm;(l)oyegi; Hea(;th g 24 Ej\ll’;JA EI z;g Time as a public health control: procedures & records
Loty Management, food employees and conditional employees; Consumer Advisory
8 | LN [JOUT OO N/A knowledge, responsibilities and reporting 1IN O OUT
e - - 25 Consumer advisory provided for raw or undercooked foods
4 | OIN [JOUT [ N/A | Proper use of restriction and exclusion BN/A
5 | CIIN [JOUT EIN/A | Procedures for responding to vomiting and diarrheal events Highly Susceptible Populations’ *
5 Sl Good Hygienic Prachices COIN [JouT . -
Pasteurized fi d; prohibited fi t
5 | DN 00 ouT [0 N/O | Proper eating, tasting, drinking, or tobacco use 26| CIN/A asteurized foods used; prohibited foods not offered
7 | IN O OUT [J N/O | No discharge from eyes, nose, and mouth Chemical:
: * Preventing Contamination by Hands OIN [ OUT
Food additives: approved and properly used
8 | OIN [ OUT PrAIo| Hands clean and properly washed 27 DA pp properly
ZdIin Oout

Toxic substances properly identified, stored, used

Ca

nformance with Approved Progedures .

OIN O ouT

Compliance with Reduced Oxygen Packaging, other

10 | [HN OouT O N/A Adequate handwashlng facilities supplied & accessxble
i Approved Source S ZQM/A specialized processes, and HACCP plan
T Food obtained fi d '
LK IN_D1oUT 00d obtained from approved source 30| B»I%N g out Special Requirements: Fresh Juice Production
COIN O ouT ) /A [0 N/O
12 =N Food received at proper temperature
CINVA o 31 1IN OO0 ouT Special Requirements: Heat Treatment Dispensing Freezers
13 |LEHN [ OoUT Food in good condition, safe, and unadulterated CINA O N/O
CLIN O ouT Required records available: shelistock tags, parasite [JIN O ouT . . . .
14 N/A O N/O destruction 32 Dﬁ./A 0O N/O Special Requirements: Custom Processing
T T S “Protection from Contamination
= S T = ——— 33 LIIN 1 ouT Special Requirements: Bulk Water Machine Criteria
g 0 out CIN/A [ N/O
15 [jN/A O N/O Food separated and protected
BN O ouT 34 OIN OouTr Special Requirements: Acidified White Rice Preparation
- § : iti OON/A I N/O Criteria
16 CINA [ N/O Food-contact surfaces: cleaned and sanitized =
- i iti i ou
17| 0N O ouT ferggri;it‘i’(’;%%s'tg: ; (Lfnf;?é “fi% dpre‘”"”s'y served, 35,54\% DIOUT | G ritical Gontrol Point Inspection
*TimelTemperature Controlled for Safety Food (TCS food) OIN [10ouT )
36 Process Review
OOIN [ ouT L CIN/A
18 Proper cooking time and temperatures
CINA [3 N/O
OiN Oout .
37 Variance
19 LN 0 ouT Proper reheating procedures for hot holdin "DN/A
#IRA O N/O s 9p 9
OIN O ouT ing ti . ) .
20! ZR/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 CN/A O NO Proper hot holding temperatures
Public health interventions are control measures to prevent foodborne
22| BN [0 OUT CIN/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

WEOVE

_Roothers

Type of | ng /d

ot

Date

iz [23

Mark designated compliance status (IN, OUT, N/O

QJE'»IN [0 OUT CIN/A O N/O| Pasteurized eggs used where required

Good Retail Practices are preventative measures to control the |ntroductlon of pathogens chemlcals and physical objects into foods.
/A) for each numbered item: IN=in compli i

54 )II-—IN O out

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

39

£1IN OoUT OINA

/I:I] INO OUT ON/A [ N/O

Water and ice from approved source

Proper cooling methods used; adequate equipment
for temperature control

55

C1IN O OUT CINA

Warewashing facilities: installed, maintained, used; test
strips

—
O IN [0 OUT ON/A OO N/O

‘ 7\
5%/ O IN 1 OUT COIN/A

Nonfood-contact surfaces clean

Food properly labeled; original container

Insects, rodents, and animals not present/outer

41 Plant food properly cooked for hot holding Hot and cold water available; adequate pressure
42 | FTIN OO OUT COIN/A IO N/O Approved thawing methods used 58 LETIN [JOUT Plumbing installed; proper backflow devices
43 LI} IN O OUT ON/A Thermometers provided and accurate D,'\,UA EINO

rd
59O IN O OUT ON/A

Sewage and waste water properly disposed

60 | £TIN 0 OUT CIN/A

Toilet facilities: properly constructed, supplied, cleaned

61 ;‘!N [10UT [IN/A

Garbage/refuse properly disposed; facilities maintained

(T IN O ouT openings protected
\ Contamination prevented during food preparation,
46 | EINDO ouT storage & display
47 | AN OUT [IN/A Personal cleanliness

48

ETIN OJ OUT CIN/A O N/O

Wiping cloths: properly used and stored

49

71 IN 0 OUT ON/A [ N/O

Washing fruits and vegetables

62| [HIN O OUT Physical facilities installed, maintained, and clean; dogs in
outdoor dining areas
CINA LD N/O ¢
63| N [0 OUT Adequate ventitation and lighting; designated areas used
64| [J4N O OUT ON/A | Existing Equipment and Facilities

53

¥IN 0 oUT ON/A O NIO

Slash-resistant, cloth, and latex glove use

50 | LN O OUT ON/A O N/O | In-use utensils: properly stored 65 O IN [1OUT /A | 901:3-4 OAC
51 | BTN O OUT CIN/A r:Jatﬁgise”j equipment and linens: properly stored, dried, 66 ‘,EUN O OUT CIN/A | 3701-21 OAG
52 | ETIN [0 OUT [IN/A Single-use/single-service articles: properly stored, used

Item No.| Code Section | Priority Level Comment_ .
O NALD (\/“\mr,—ﬂ/\ [\ NN >~V L~
S SEUEOT D S O

ojojojojgjo|ojojojo|o|ojg(ajgg
O|o|o|0|g|0|0|0|0|0|0|0|0|0|O}

Person |nCh@ // W W/(\“

Date: (/___ (2 Z §

Sanitarian

W

A~

Licensor:

DoHD

PRIORITY LEVEL: C = CRITICAL

NC = NON-CRITICAL

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