State of Ohio

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

Name of facility _ Ghegk one License Number Date
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Address . City/State/Zip Code _ , ;o -, 3
P TS 1 - Ve T PR NS
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License holder _ i M Inspection Time Travel Time
v WA (A ; s

& Standard

EEAR A \ :
Type of Inspection (chaék‘all that apply)
[ Critical Control Polnt (FSO) [ Pracess Review {RFE} O Varlance Review [T Follow up
O Foodboarng  [1 20 Day O Complaint

O Pre-licensing [ Consultation

Water sample datefresult
(If required)

Mark demgnaled compllance 3tatus (IN OUT N.fo N/A) for each numberad |tem IN—ln compl

Iiance OUT-not in compllanoe N/O=not ohserved N.-'A—not appllcable

Compliance Slatus

Parson in charge present demonstrales know{edge and
performs duties

Compllance Status

Proper date marking and disposition

3 ['ON OOUT [ N/A

Cerlified Food Protection Managar _

Management, food employees and oondmonal amployess;
knowledge, responsibliities and reporting

4 | EIIN

OOUT [ N/A

Proper use of restriction and exclusion DN"A

OouT O N

Procedures for responding 1o vomiting and diarrheal events

g T
Proper eatmg, tasting, drinking, or tobacco yse

O0oUT A N/O

CIoUuT O Nio

Mo discharge f

Hands clean and properly washed

5 |:|IN EIOUT

Time as a public health controlk: prdceduras & records

Food additives: approved and properly used

IIN CIOUT
o OnvadINO

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

Toxic substances properly identified, storad, used

21 DONA - NG

'I':|IN CICUT O NA upplied & accessible 29 0N OouT Compllance with Reduced Oxygen Packaging, other
. CINFA spedialized processes, and HACCP ptan
Food obtained from & d '
11 g:: ggﬂ: i ne pprovec source 30 g:&:’!\ g ﬁg Spacial Requiraments: Frash Juice Production
) -
12 ONA EINO Food recelved at proper temperature N O O ouT Soocial Requiroments: Hoat Treatmam b .
I 3
13] OIN_C10UT Food in good condltion, safe, and unadullerated [INA O NG pecial Reqdrements: Heal Treatment Dispansing Freezers
’l.'.IIN aouT Required records avaitable: shellstock tags, parasile “On Crout i . . .
14 _,l:| /A CIN/O destruction 'SZ'EN A O N/O Special Requirements: Custom Processing
UT
N COUT 33, g;’:, A g gro Special Requirements; Bulk Water Machine Criteria

15 NiA CINIO Food separated and protectad

ON FisuT 34 CIN [0 OUT Speclal Requirements: Acidifled White Rice Preparation

- : i O N/A [ NFC Criteria
16 -CINA DN Food-contact surfaces: cleaned and sanltized
Proper disposition of returned, previously served, O Oout . .
17 LGN DOU.T reconditioned, and unsafe foad 364 A Critical Control Point Inspection
36 g::: A pour Pracess Review

18 Bm " Eﬁ}g Proper cooking time and temperatures =

FN. O ouT 37 E:\TM oour Varlance
19 ONAT) NO Propar reheating procedures for hot holding L

O [F ouT P " . d
2| A @ WO reper cooling time and temperatures Risk factors are food preparation practices and employee behaviors

: that are identified as the most significant contributing factors to
ON O ouT foodborne iliness.

Proper hot holding temperatures

22"“/EIIN [OJ OUT ON/A

Proper cold holding temparatures liness or injury.

Public health interventions are control measures to prevent foodborne
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State of Ohio

Food Inspection Report

Authorlty Chapters 3717 and 3715 Ohio Revised Code

Nam:

e of Facllity
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T_vpe of Inspéction

i

|

Dgte i ) 7
{ I } ) \\;.f

GOOD:RETAIL PRACTICES

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 sach numbered item: IN=in compliance QUT=not in compliance N/O=not observed N!A_=n0t ap IicabIe

r[ZI IN O OUT ON/A O NO

Pasteurized eggs used where required

54

1IN OOouT

Food and nonfood oontacl surfaces cleanable properiy

designed, constructed, and used

Water and ice from approved source

L0 IN O0UT ON/A
£ e vd o

55

/l:l IN O OUT ONfA

Warewashing facllities: installed, maintained, usad; test
strips

-0 IN O OUT ON/A [ N/O

Proper cooling metheds used; adequate equipment
for temperature control

‘01N O ouT

Nonfood-confact surfaces clean

41 ;l IN [0 OUT ONA O NG | Plant food properly cooked for hot holding 57 l:l IN O oUT ON/A | Hot and cold water available; adsquate pressure
42 .,D IN O CUT ON/A O NO | Approved thawing methods used sg| TN OouT Plurnbing Installed; proper backflow devices
43 | O IN O CUT CIN/A Thermometers provided and accurate ONATINDO

L T iR e 59O IN O OUT OON/A | Sewage and waste water properly disposed

1IN O OuT

Food properly labeled; original container

60

| [1IN 000Ut ON/A

Toilet facilities: propsrly construcled, supplied, deaned

49

A 1N O OUT CN/A O NG

Washing frults and vegetables

_ 610N O OUT ON/A | Garbagefrefuse properly disposed; faciliies maintained

45 o waour Insects, rodents, and animals not present/outer 620N OOUT Physical faclliles Installed, maintalned, and clean; dogs In

openings protected outdoor dinlng areas

Contamination prevented during foed preparation, ONa O N
I kil storaga & display 631N O out Adequate veniitation and lighling; designated od

scjuate ighling;

47 O IN O OUT WA Personal cleanliness 9 ane WgTing: clesignated areas us
48 L1 IN O OUT CONA O NG | Wiping cloths: properly used and stored 84 Existing Equlpment and Facilities

O N O OuT OnA

53

1O O our Ona D NO

Slash-resistant, cloth, and Ialex glove use

50 | IN O OUT OMA O N/O | In-use utensils: properly stored 65| OIN [0 OUT_DNIA 901:3-4 OAC

- - - - - = ‘
51 o w o out ona I:Jatggl‘::?' equipment and linens: properly stored, drled, 66| B IN O OUT ON/A | 3701-21 OAC
52 | O N O OUT ON/A Single-use/single-service articles: proparly stored, used
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PRIORITY LEVEL: C= CRITICAL NC=NON-CRITICAL
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