State of Ohio

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

Name of facility " Check one License Number Date
OAUCHOD it C)nishess | orso owe 3|{]24
Address City/State/Zip Code ' )
VU0 center svreer BRADFORD | 0f U5 3eR
License holder 3 Inspection Time Travel Time Category/Descriptive
A0l \Lgoas yendirg 25) 3G enDIN©
Type of Inspection (check all that apply) v Follow up date (if required) | Water sample date/result
I}S!andard [ Critical Control Point (FSO) [ Process Review (RFE) O Variance Review [ Fallow up (if required)
O Foodborne [ 30 Day O Complaint O 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 Time/Temperature Controlled for Safety Food (TCS food)
1 0ON OouT ﬂ/l;'ﬂ. g::fso?n ;n dc:;;ge PrREGAL damarsuaies knoMedge, and 23" f::l, A g 3%T Proper date marking and disposition
2 | O OOUT O N/A | Certified Food Protection Manager IN ouT . ;
7 Employee Health . ZLgN A g N/O Time as a public health contral: procedures & records
Management, food employees and conditional employees; ‘Consumer Advisory
3 | ON OouT LA knowledge, responsibilities and reporting COIN 0O ouT
25 Consumer advisory provided fi
4 | OIN  COOUTET N/A | Proper use of restriction and exclusion JE‘WA b s SrIREr-uneepoasie fods
5 | OIN COJOUT_ N/A | Procedures for responding to vomiting and diarrheal events Highly Susceptible Populations
- Good Hygienic Practices 0N O out ; o
) 1 ( P ;
6 | OIN OouT O NO Proper eating, tasting, drinking, or tobacco use 26 ~FFM/A asteurized foods used; prohibited foods not offered
7 | OIN OOUT BN/O | No discharge from eyes, nose, and mouth Chemical
Preventing Contamination by Hands OIN 0 ouT
Food additives:
8 /EIN O OUT O N/O | Hands clean and properly washed 27-Emm O ACTINGE: SRRV and Breoery Uied
AAIN 0 ouT ; —
AN O oUT No bare hand contact with ready-to-eat foods or approved 28 |4 A Toxic substances properly identified, stored, used
9 On/A O N0 alternate method properly followed _ - — :
, Conformance with Approved Procedures
10 _"EIFN O OUT [ N/A | Adequate handwashing facilities supplied & accessible 26 COIN OouT Compliance with Reduced Oxygen Packaging, other
: = . Approved Source JANA specialized processes, and HACCP plan
g
IN ouT Food obtained from approved source )
" SIN EOUT PP 30 'E!‘:‘::’ A S ﬁ}‘g Special Requirements: Fresh Juice Production
12 Food received at proper temperature
OnA [T 3 [OIN DOUT | o o poquirements: Heat T o
Tl /ﬁN CouT PRt TV aa, Condibon, SuTh. Ald GnaditeTeiEd FTN/A O N/O pecial Requirements: Heat Treatment Dispensing Freezers
Omw gout Required records available: shellstock tags, parasite OIN OouTt . - E ;
14 ,EI’N /A CIN/O Hastniction 32 A 0O N/o Special Requirements: Custom Processing
Protection from Contamination 1IN ouT _
/ﬂm ey — 33 TNA SNJO Special Requirements: Bulk Water Machine Criteria
15 CIN/A CIN/O Food separated and protected : . =
/Tj-iN o0 34 CLN OOouT Special Requirements: Acidified White Rice Preparation
4 - iti LIN/A OO N/O Criteria
16 ONA ONO Food-contact surfaces: cleaned and sanitized
,/ Proper disposition of returned, previously served, CIN - OouT - ) )
170N OouTt reconditianad, Bnd: uitsats food 35 BhA Critical Control Point Inspection
Timel/Temperature Controlled for Safety Food (TCS food) OIN O ouT
36 Process Review
Omn O out — EN/A
18 oA O NO Proper cooking time and temperatures
O OouTt ;
37 Variance
OonN O out X , N/A
19 ):"W‘ O NO Proper reheating procedures for hot holding
O O out P ling & d . )
2 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
J ouTt i foodborne illness.
21 WA T N/O Proper hot holding temperatures
Public hgalth interventions are control measures to prevent foodborne
22 IN [0 OUT CON/A | Proper cold holding temperatures iliness or injury.

HEA 5302A Ohio Department of Health (8/22)
AGR 1268 Ohio Department of Agriculture (8/22)
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e of Facility

OB

State of Ohio

Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

N PCGIN' Lrniskers

Date

//?/2&/

GOOD RETAIL PRACTICES

Stanice

Good Retail Prachces are preventative measures fo control the introduction of pathogens, chem:cals and physical objects into foods.
Mark designated compliance status (IN, OUT, N/O, N/A) for each numbered itern: IN=in compliance OUT=not in compliance N/O=not observed N/A=not applicable

Safe Food and Water

Utensils, Equipment and Vending

3 : Food and nonfood-contact surfaces cleanable, properly
3s8 |OINO OL??NIA O N/O| Pasteurized eggs used where required 54¢EDNN O OUT deslanedl canstisted and (ass
39 [OIN CIOUF-TN/A Water and ice from approved source 55|01 IN O OUT.3NIA Warewashing facilities: installed, maintained, used: test
Food Temperature Control E strips
Proper coaling methods used; adequate equipment 56| 0 IN 00 ouT Nonfood-contact surfaces clean
40 /\OIND OUT/D-}NM ERL for temperature control Wi Physical Facilities
rd
41 (O IN O OUT E‘{NM [0 N/O | Plant food properly cooked for hot holding 57 /E'TN [0 OUT ON/A | Hot and cold waler available; adequate pressure
42 |0 IN O ouTGha [0 N/O | Approved thawing methods used 584-FhIN OOUT Plumbing installed; proper backflow devices
43 | 0O INO OUT LINA Thermometers provided and accurate ONADON/O
Food ldentification 59 TIN [0 OUT COINIA Sewage and wasle water properly disposed
44 |OIN O OUT Food properly labeled; original container 60 'ﬁ IN [0 OUT OONfA | Toilet facilities: properly constructed, supplied, cleaned
A
I Prevention of Food Contamination 61L& IN [0 OUT OON/A | Garbagefrefuse properly disposed; facilities maintained
4501 IN O ouT Insects, rodents, and animals not present/outer 62| 3 IN O oUT Physical facilfies installed, maintained, and clsan: dogs in
openings prolected outdoor dining areas
ﬁ Contamination prevented during food preparation, ON/ADI N/O
48 IN O oUT x
b storage & display [{‘ o o
47 |0 N O OUT,ZINA Barsonal cléariinees 63 IN O 0ouUT Adequate ventilation and lighting; designated areas used
48 |0 IN OO OUT [IM/A O N/O | Wiping cloths: properly used and stored 64 Dﬁ [0 OUT CINJA | Existing Equipment and Facilities
49 | UT CIN/A O N/O | Washil i d tabl
O IN O OouT ONA O ashing fruits and vegetables Rarinetatie
Proper Use of Utensils
50 )}'IN O OUT ON/A O N/O | In-use utensils: properly stored 650 IN O OUT A | 901:3-4 OAC
Ut ils, i tand i ¥ ly stored, dried,
51 |BIN O OUT ON/A haﬁgii.l*; equipment and linens: properly stored, drie 66| TTIN O OUT CIN/A | 3701-21 OAG
52 |8 IN O OUT ON/A Single-use/single-service articles: properly stored, used
53 ﬂ, IN OO OUT ON/A O N/O | Slash-resistant, cloth, and latex glove use
Observations and Corrective Actions
Mark "X in appropriate box for COS and R; COS=corrected on-site during inspection R=repeat violation
Item No.| Code Section | Priority Level | Comment ~ cos R
T
amaT I‘ﬂC[r\ Fadl AN % P < p/)r--f‘ A A 0o|o
AN AN N ¥ (O T[TV T/ oo
\ / — ) / oo
v oo
o |o
O O
O O
o |0
o |a
o|o
oo
O O
O O
O O
o |
Person in C

I e

Date: :? // _S)/:E;/

Envlrunrr%aﬂ;ﬁ'laalth Specialist b;‘_ /k_A\

Licensor: D C ,_.f_{ D

PRIORITY LEVEL: C= CRITICAL NC=NON-CRITICAL

HEA 5302B Ohio Department of Health (8/22)
AGR 1268 Ohio Department of Agriculture (8/22)
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State of Ohio

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

Name of facility

MIDMARK &P Dot A

Check one

JAFSO 0ORFE

License Number

59

Date

o

I8 /24

Address

G OV

A DRWE

City/State/Zip Code

veggal ey 01 U S330

Lu:ense holder

@)

holon eotkers Lﬂnd(m

Inspection Time

“S

Travel ije

30

Category/Descriptive

14%)

2 Standard

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

O Pre-licensing [ Consultation

Follow 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=nol applicable

Compliance Status

Compliance Status

Supervision Time/Temperature Controlled for Sa Food (TCS food
)
P inch t, d ouTt
1 [ Am OouT O NA p:;ri?pn ; dc ul?erge present, demonstrates knowladge, and 23 'E.}FT’ A g NIO Proper date marking and disposition
210N O OUT’EI N/A | Certified Food Protection Manager ON O ouTt . .
Hiiiogee aaitn Z‘L’DI N/A O NIO Time as a public health control: procedures & records
Management, food employees and conditional employees; . Consumer Advisory
3 | 0N OouT £pnia knowledge, responsibilities and reporting OIN O ouT
25 Cansumer advisory provided f
4 | OIN OOUT_LC N/A | Proper use of restriction and exclusion LIW/A i S T oo O ineloliaed fade
|5 | ON OouT "E']; NIA | Procedures for responding to vomiting and diarrheal events Highly Susceptible Populations
; Good Hygienic Practices OiN O ouT . : i
6 | OIN [JOUT B0 | Proper eating, tasting, drinking, or tobacco use 26 [CINIA Pasteurized foods used; prohibited foods not offered
7 | OIN OOUT CLMW/O| No discharge from eyes, nose, and mouth 2 Chemical
Preventing Contamination by Hands o OIN O ouT I |
8 J:uu O OUT O N/O | Hands clean and properly washed A - app BRC-Propely. usad
N [0 ouT : —
AN Dout No bare hand contact with ready-to-eat foods or approved 28 |3 w/A Toxic substances properly identified, stored, used
9 | OonaON© alternate method properly followed
_ Conformance with Approved Procedures _J
10 | ON DO OUT O N/A | Adequate handwashing facilities supplied & accessible 26 OIN OouTt Compliance with Reduced Oxygen Packaging, other
Approved Source = NIA specialized processes, and HACCP plan
11| O OCUT Food obtained from approved source . .
0N Oout 30 | N/A ES%T Special Requirements: Fresh Juice Production
12 T Food received at proper temperature
CIN/A OIN/O 31 & Oout Special Requi . i
13|-EiN _DouT Food in good condition, safe, and unadulterated N/A O N/O pecial Requirements: Heat Treatment Dispensing Freezers
O Oout Required records available: shellstock tags, parasite COIN OOouT ) : .
14 CONA OON/O dastriction 32 PTIN/A O NIO Special Requirements: Custom Processing
' Protection from Contamination ON Oout . ,
,D'N OouTt 33 FTNA O NO Special Requirements: Bulk Water Machine Criteria
15 TN/A ONIO Food separated and protected S — il — e
34 pecial Requirements: Acidified White Rice Preparation
16 IDNJA gg}:’g Food-contact surfaces: cleaned and sanitized FTN/A O N/O Criteria
Proper disposition of returned, previously served, aIN - Oout 2 : :
uT
17 ’Q)N ao Eecanina. and Gnests Sand 35 FTN/A Critical Control Point Inspection
Time/Temperature Controlled for Safety Food (TCS food) O Oout
36 ﬂ" Process Review
OmwN O out 5 NIA
18 Proper cooking time and temperatures
LA NG [=HN O ouT
ON O ouT 37 CIN/A Variance
19 E'N /A O NIO Proper reheating procedures for hot holding
ON O out P —_—
20| A O NiO IR Sing, e AR iR mpenalres Risk factors are food preparation practices and employee behaviors
N ouT that are identified as the most significant contributing factors to
21 DA g NIO Proper hot holding temperatures foodborne illness.
Puhllc he_a!th interventions are control measures to prevent foodborne
22 B(N/ O OUT ON/A | Proper cold holding temperatures liness or injury.

HEA 5302A Ohio Department of Health (8/22)
AGR 1268 Ohio Department of Agriculture (8/22)
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State of Ohio

Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

Mame of Facility

Type of Inspection C{

Date

MIOM B2k (2P Pleit- A

GOOD RETAIL PRACTICES

3824

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

Safe Food and Water

Utensils, Equipment and Vending

; Food and nonfood-contact surfaces cleanable, properly
38 )ZWN O OUT CON/A [0 N/O| Pasteurized eggs used where required AT RN O ouT designed, consiructed, and used
39 ;’El}""‘ CIOUT_CIN/A Water and ice from approved source 55| 0N O oUTTENA Warewashing facilities: installed, maintained, used; test
Food Temperature Control strips
Proper cooling methods used; adequate equipment 56 |.LJIN 00 oUT Nonfood-contact surfaces clean
40 E1IN O OUT ON/A DI N/O for temperature control Physical Facilities
41 |9 O OUT ON/A O NIO | Plant food properly cooked for hot holding 57 /If]-’lN 0O OUT CON/A | Hot and cold water available; adequate pressure
42 ﬂ IN OO OUT ON/A O N/O | Approved thawing methods used 58 LENIN OOUT Plumbing installed; proper backflow devices
43 | 0O IN O OUT ONA Thermometers provided and accurate IENIA o
7T
Ll Food Ildentification 59 [0 IN O OUT ON/A | Sewage and waste water properly disposed
44 EL'N 0 ouT Food properly labeled: original container E{]‘,B IN O OUT CONJA | Toilet facilities: properly constructed, supplied, cleaned
Prevention of Food Contamination 61| [hIN [0 OUT CIN/A | Garbagelrefuse properly disposed; faciliies maintained
45 | AN O ouT Insects, rodents, and animals not present/outer 62| O IN OOUT Physical facilities installed, maintained, and clean; dogs in
openings protected ﬁ?\l outdoor dining areas
Q N Contamination prevented during food preparation, /AT NIO
° st At Ry 63 O out Adi It tilati d lighti i
47 | BN O OUT OON/A Personal cleanliness M y equate ventilation and lighting; designated areas used
48_L IN OO0 OUT ON/A O N/O | Wiping cloths: properly used and stored G4 D),N O OUT ON/A | Existing Equipment and Facilities
49 [T IN O OUT OON/A O N/O | Washing fruits and vegetables PR
Proper Use of Utensils
50 | CLIN OO0 OUT CIN/A TI N/O | In-use utensils: properly stored 65| O IN O OUT GA | 901:3-4 OAC
51 ‘_L__J_‘ IN O OUT CIN/A #;ﬁglzlds equipment and linens; properly stored, dried, 66 ﬂﬁ O OUT CIN/A | 3701-21 OAC
52 LEIN O OUT OMN/A Single-use/single-service articles: properly stored, used
53 |L[HN O OUT OIN/A O N/O | Slash-resistant, cloth, and latex glove use
Observations and Corrective Actions
Mark "X" in appropriate box for COS and R: COS=corrected on-site during inspeclion R=repeat violation
Item No.| Code Section | Priority Level | Comment ~ ctis h
N ] =™
fm\x(qcl;nm ) .n%mﬂci N o |o
S ST SOeH @ OTE=T 10y R
Y oo
O s
oo
oo
oo
oo
Oo|a
o (g
o |o
o |
oo
oo
oo

/ﬂln Char fﬂ

Datef:;?/ :}‘?él ?/

Environmental Health Specialist C/\_”

L

Licensor: D C HD

PRIORITY LEVEL: C= CRITICAL NC= NON-CRITICAL

HEA 5302B Ohio Department of Health (8/22)
AGR 1268 Ohio Department of Agriculture (8/22)
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State of Ohio

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

Name of facility

Check one

4'FSO ORFE

License Number

|O

Date

MIDMBEA wep Plant C

Address

3/ 1%] 24

City/State/Zip Code

leedi(es | 88 4530

() U\,SWI\ Dl

License holder

Sedain. broHess venpind,

Inspection Time

HS

Travel Time

20

Category/Descriptive

NeNa il

andard

Type of Inspection (check all that apply) [
L1 Critical Control Point (FSO) O Process Review (RFE) [ Variance Review [ Follow up
0O Foodborne 0O 30 Day O Complaint

[ Pre-licensing O 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

Supervision Time/Temperature Controlled for Safety Food (TCS food)
1| diN Oout OwA s:r"f?r”m;" d‘:&?‘ge prasent, demonetates knowiedgs, and 23 'Sm\ Ei gg Proper date marking and disposition
2 | OIN COUT - N/A | Certified Food Protection Manager IN uT ) )
Erployes Faalth = 24;_,_2 NIA g ﬁ /0 Time as a public health control: procedures & records
Management, food employees and conditional employees; Consumer Advisory
3 [ ON OOUT_EANA knowledge, responsibilities and reporting COIN O ouT
Lo oo ﬁNa’A Propar s STreaiton sl extiosion 25 DA Consumer advisory provided for raw or undercooked foods
5 EI_II\I OouTt ,D_EUA Procedures for responding to vomiting and diarrheal events Highly Susceptible Populations
Good Hygienic Practices O O out o i i
6 | OIN OOUT £TN/O | Proper eating, tasting, drinking, or tobacco use 26 A Pasteurized foads used; prohibited foods not offered
7 | OIN O OUT [ N/O| No discharge from eyes, nose, and mouth Chemical
Preventing Contamination by Hands . OIN O ouT T —— I
8 DW OUT O N/O | Hands clean and properly washed ENIA 4 M prepeny ussd
Fi O ouT ; N
IN OOouT No bare hand contact with ready-to-eal foods or approved 28 CIN/A Toxic substances properly identified, stored, used
9 N/A OO N/O alternate method properly followed
Conformance with Approved Procedures
10 @{N [0 OUT [ N/A | Adequate handwashing facilities supplied & accessible 2g OIN O ouT Compliance with Reduced Oxygen Packaging, other
o R IBN/A specialized processes, and HACCP plan
ouT Food obtained from approved source
Lkl DlN 8] PP 30 Dm g SUT Special Requirements: Fresh Juice Praduction
O Oout . ABNA o]
12 - Food received at proper temperature
OnA CINfo KX OIN - Oout Special Requirements: Heat Treatment Dispensing Freezers
13| 8N OJouT Food in good condition, safe, and unadulterated ENA O N/O
| ouTt Required records available: shellstock tags, it COIN OouUT ) . .
14 2 1A EN!O deesq#:_‘r;io; vanable: shefls 85y paraste a3z A O N/O Special Requirements: Custom Processing
Protection from Contamination IN Oout
— : e 33 O 2 s Special Requirements: Bulk Water Machine Criteria
ON CIouT CINA O NIO
15 EINA CIN/O Food separated and protected
ON CJouT 34 OIN - O ouT Special Requirements: Acidified White Rice Preparation
16 'EI N/A CIN/O Food-contact surfaces: cleaned and sanitized CHN/A OO N/O Criteria
] . ; IN ouT
17 | OIN Oout ggg:dr“?;ii?n:’:dcjﬂ’::g“;% dprewously served, 35 E'N A O Critical Control Point Inspection
b )
_Time/Temperature Controlled for Safety Food (TCS food) OIN O ouT )
36 Process Review
FJ-N 0O ouTt s CTT/A
18 ON/A O N/O Proper cooking time and temperatures
N O our kr 'E;::A Oout Variance
19_%':“‘“ O Nio Proper reheating procedures for hot holding
Om 0O out ling ti d t . .
20| A O N/O Proper caoling 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 illness.
21 | EvA O NIO Proper hot holding temperatures
_Public he_a!th interventions are control measures to prevent foodborne
22| At O OUT CIN/A | Proper cold holding temperatures iliness or injury.

HEA 5302A Ohio Department of Health (8/22)
AGR 1268 Ohio Department of Agriculture (8/22)
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State of Ohio

Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of Facility

Type of Inspection

SYU

wd

A

Date [

1%/ 2¢

WMIDM A A CORP

plant C

~_GOOD RETAIL PRACTICES

Good Retau Practices are preventatlve 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 compliance N/O=not observed N/A=not applicable

Safe Food and Water

Utensils, Equipment and Vending

) ) . Food and nonfood-contact surfaces cleanable, propeff\;a_-
38 [OIN O OUT/ENIA O N/O| Pasteurized eggs used where required 54 | FTIN O OUT designad, consinustad; snd used
39 [OIN CJOUT A8N/A Water and ice from approved source ssl 00N O OUT"EIR A Wgrewashing facilities: installed, maintained, used; test
Food Temperature Control strips
Proper cooling methods used; adequate equipment 56 L LLIN 0J OUT Nonfood-contact surfaces clean
40 | 0N O ouT AT NiO for temperature control Physical Facilities
41 |OINDO OUT'ENIA O N/O | Plant food properly cooked for hot holding 87 ,D-IN [0 OUT ON/A | Hot and cold water available; adequate pressure
42 |OINDO OU‘I’I:-I‘N!A [ N/O | Approved thawing methods used 58 | N OJOUT Plumbing installed; proper backflow devices
43 | O IN O OUT 3NIA Thermomelers provided and accurate ONATINO
Food Identification 59 [ETIN OO OUT OON/A | Sewage and waste waler properly disposed
44 ?J-N O ouTt Food properly labeled; original container 60 [ =HN O OUT CIN/A | Toilet facilities: properly constructed, supplied, cleaned
Prevention of Faod Gomamination 61 ;,-IN [0 OUT ON/A | Garbagelfrefuse properly disposed: facilities maintained
45 | BN O ouT "‘SE’?tS- rodents, and animals not present/outer 62| OIN O OUT Physical facilities installed, maintained, and clean; dogs in
openings protected . outdoor dining areas
46 | @i O ouT Caontamination prevented during food preparation, ONAD NO
storage & display
63 ouT Ad it tilati d lighting; i
47 [ON O OULgNA R W — E+4. O equate ventilation and lighting; designated areas used
48 | O IN O OUT.EN/A O N/O | Wiping cloths: properly used and stored 64 'ﬁN [ OUT CN/A | Existing Equipment and Facilities
49 | O IN O OUT @A O N/O | Washing fruits and vegetables Administrative
Proper Use of Utensils
50 | O IN O OUT ON/A O N/O | In-use utensils: properly stored 65| O IN [0 OUFTEIN/A | 901:3-4 0AC
51 WE[ OUT CINIA }:—:ﬁgﬁ;l;' equipment and linens: properly stored, dried, 86 Bﬂ O OuT OON/A | 3701-21 0AC
52 |OIN O OUT ON/A Single-use/single-service articles: properly stored, used
53 | O IN O OUT ONA O N/O | Slash-resistant, cloth, and latex glove use
Observations and Corrective Actions :
Mark *X" in appropriate box for COS and R: COS=corrected on-site during inspection R=repeat violation
Item No.| Code Section | Priority Level | Comment cos R
Bl s S l 2 Al s e Vo Vol v o0
A -ft/LUlUI—"\J\ u ISV (T]0] oo
I / oo
Y
O (]
m| O
O O
m| O
O O
o (o
oo
o (a
oo
o o
O O
oo
% in Charge Date:
M, e — 5 oples

nvlranmental Health Specialist

AL

Licensor: DC N D

PRIORITY LEVEL: C= CRITICAL NC=NON-CRITICAL

HEA 5302B Ohio Department of Health (8/22)
AGR 1268 Ohio Department of Agriculture (8/22)
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State of Ohio

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

Name of facility

beawlle Yech. Main breabroom

Check one

FSO [ORFE

License Number

ZZ.

3 )8/2¢

Address

SR

City/State/Zip Code

wopoiee (O UdS33

License holder

SR broders iR

Inspection Time

o

Travel Time

Category/Descriptive

g LRI o

A Standard
O Foodborne O 30 Day

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

O 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

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 Time/Temperature Controlled for Safety Food (TCS food)
Person in charge present, demonstrates knowledge, and TN O out : = e
1 m gout O NLA performs duties 23 ON/A O N/O Proper date marking and disposition
2 | OIN OouT ONA | Certified Food Protection Manager OmN OouT , ,
Emplayee Health 2}/6 N/A O N/O Time as a public health control: procedures & records
Management, food employees and conditional employees; Consumer Advisory
3 | ON OourTINA knowledge, responsibilities and reporting IN [0 ouT
25 C dvi i
4 | OIN_ OOUT—TI N/A | Proper use of restriction and exclusion LINIA Grsumer: aCtRony provited: Bl o undionoRaT oo
5 | OIN_ DOOUT A F‘rogedures fpr responding to vomiting and diarrheal events Highly Susceptible Populations
; Good Hygienic Practices aiN- 0O out . . o
5 | ON DOouT zﬂwo Proper eating, tasting, drinking, of tobacco use o6 =l Pasteurized foods used; prohibited foods not offered
7 | ON OoOUT O N/O | No discharge from eyes, nose, and mouth [ Chemical
" Preventing Contamination by Hands N 0 ouT
g | EMW OOUT ONO | Hands clean and properly washed T C1N/A Food additives: approved and properly used
P
ﬁN O ourt i .
4 TN OouT No bare hand contact with ready-to-eat foods or approved | (28 |gn/a Toxic substances properly identified, stored, used
Ona O NfO alternate method properly followed
Conformance with Approved Procedures
_10» OIN O OUT O NA | Adequate handwashing facilities supplied & accessible - OIN OouT Compliance with Reduced Oxygen Packaging, other
; app_rwed Source 1A specialized processes, and HACCP plan
11 /Ijl-N dourt Food obtained from approved source OIN COOoUT " .
o 0T 30 1OTNA 0 N/o Special Requirements: Fresh Juice Production
12 DN.FAJEI N/O Food received at proper temperature
3 LN CouT Special Requirements: Heat T i i
13| O OJouT Food in good condition, safe, and unadulterated ‘QNIA ON/O P q ¢ Heat Treatment Dispensing Freezers
O Oout Required records available: shellstock tags, parasite OIN- OouT : ; . )
14 /A ON/O dastriiction 32 CHV/A OO N/O Special Requirements: Custom Processing
: ~ Protection from Contamination OmN O
ouTt ; ; .
’a?N couT 33 A O N/O Special Requirements: Bulk Water Machine Criteria
15 ON/A ON/O Food separated and protected 4
iy OouT Special Requirements: Acidified White Rice Pre i
“ETh ouT 34 ecl: paration
8| QA gN 0 Food-contact surfaces: cleaned and sanitized (EFNIA OO N/O Criteria
i iti i OiN ouTt
17| g Oout f:gg:én‘?éi%%s“g’: d‘iﬂ’:;?;“g‘:; s PPEVIBRIY BeriE, % o z Critical Control Point Inspection
Time/Temperature Controlled for Safety Food (TCS food) OIN CouT .
0 36 Process Review
18 ’_qu E 2:‘,"& Proper cooking time and temperatures
ON O our E T gmﬁ\ Qour Variance
19 ANA O NO Proper reheating procedures for hot holding o
5 OnN O out p ling i dt "
0 JBNA O N/O Taper:caaling Ume:and Iarmpstaures Risk factors are food preparation practices and employee behaviors
oy that are identified as the most significant contributing factors to
21| Ania O NIO Proper hot holding temperatures foodborne illness.
Public health interventions are control measures to prevent foodborne
22 ﬁm O OUT ON/A | Proper cold holding temperatures liness or injury.

HEA 5302A Ohio Department of Health (8/22)
AGR 1268 Ohio Department of Agriculture (8/22)

N P

Page




State of Ohio

Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of Facility

Lor@?noulél {fedr\ ned? loreedn oo

Standa

m[ Date /<E /Z

Good Retail Practices are preventatwe measures to control the introduction of pathogens, chemicals, and physical objects mto foods
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

GOOD RETAIL PRACTICES

Safe Food and Water

Utensils, Equipment and Vending

: ; Food and nonfood-contact surfaces cleanable, proper|
IN ouT 1 N/O| Pasti d d wh + Property
38 [OIN O mﬁ') O asteurized eggs used where required 54-)2'TN“|:| ouT designed, constructed, and used
39 |[OIN QouTt ﬁNfA Water and ice from approved source 55|00 IN O OUT EFTA Warewashing facilities: installed, maintained, used: test
Food Temperature Control i strips
40 | 0N O OUT @A D NIO Proper cooling methads used: adequate equipment 56| N O OUT Nonfood-contact surfaces clean
for temperature control Physical Facilities
— L
41 |OIN O OUT ONA O N/O | Plant food properly cooked for hot holding 5710 IN O OUT CIN/A | Hot and cold water available; adequate pressure
42 | O IN O OUTEIN/A O N/O | Approved thawing methods used 58«5, IN OJOUT Plumbing installed; proper backflow devices
43 [;I)gl O ouT ON/A Thermometers provided and accurate ONADINO
Food Identification 59 | FIN [0 OUT ON/A | Sewage and waste water properly disposed
44 m O out Food properly labeled: original container 60| OO IN [0 OUT CON/A | Toilet facilities: properly constructed, supplied, cleaned
Prevention of Food Contamination 61 ;, IN [0 OUT CIN/A | Garbagelrefuse properly disposed: facilities maintained
Insects, rodents, and animals not present/outer 82 N OO0 ouT Physical facilities installed intairied. and dean: ;
% ﬁ)N LouT openings protected P oul?:loor dining‘p tareas e meniained, and lean; dogs n
46 y.{: IN 00 OUT Contamina!ion prevented during food preparation, ONA DI NO
storage & display i i )
47 |0 N O OUT,&NA e —— 63 IZ'TI}J O ouTt Adequate ventilation and lighting; designated areas used
48 |OINO OUT BNLA [ N/O | Wiping cloths: properly used and stored 64 Eyﬁ [0 QUT CONIA | Existing Equipment and Facilities
49 | O IN O oUT BW/A O N/O | Washing fruits and vegetables
L = Administrative
Proper Use of Utensils
50 El/lﬂ O OUT ON/A O NIO | In-use utensils: properly stored 65| O IN [0 OUT AN/A | 901:3-4 OAC
Ut ils, i tand li > 1y stored, dried,
51 | GLIN O OUT ON/A ol 66| 2IN [0 OUT CIN/A | 3701-21 OAC
52 | CLIN O oUT ON/A Single-use/single-service articles: properly stored, used
53 (O }N [0 OUT ON/A O N/O | Slash-resistant, cloth, and latex glove use
4 v 3
Observations and Corrective Actions %
Mark "X" in appropriate box for COS and R: COS=carrected on-site during inspection R=repeat violalion
Item No.| Code Section | Priority Level | Comment
&= 14?( }f\/\[ﬁn I Y'Nnessemet YN
SUASAIIT O T NSO

o|o|o|o|o|jo|jojo|o|jo|ojojo|o|o)g
o|o|o|jojo|o|ojo|jo|o|o|o|jo{o|Os-

P’;}/}%‘E éz#‘-"’f—/

Date:

5oy

Envlronmental Health Specialist

A Al

Licensor: ‘DC%—[ D

PRIORITY LEVEL: C= CRITICAL NC= NON-CRITICAL

HEA 5302B Ohio Department of Health (8/22)
AGR 1268 Ohio Department of Agriculture (8/22)
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State of Ohio

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

Name of facility

leenie. ¥ Prodortion

Check one

OFSO ORFE

License Number Date

AS

/

Address

SRt b S

City/State/Zip Code

Grespollle., O ds33/

3/(¥/2

License holder

seolan ordess wenpins.

Inspection Time

HS

Travel Time

Category/Descriptive

endg

50

| Standard

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

(W)

O Pre-licensing [ Consultation

Water sample daféiresult
(if required)

Follow up date (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

Supervisi Time/Temperature Controlled for Safety Food (TCS food)
1 | @~OouT ONA E:;i"ﬂ’j'};” SO presinl. RTRERE Hionkedkiey aNid zs’g":]‘r', i g Ol | Proper date marking and disposition
2 | OIN OOUT DI N/A | Certified Food Protection Manager IN O ouT .
Empioyes Health 247 N/A O NIO Time as a public health control: procedures & records
Management, food employees and conditional employees; Consumer Advismy
3| 0ON gout tﬂ"”‘“ knowledge, responsibilities and reporting OIN [0 ouT
25 Consumer advi ided fi
4 | ON O0UT~T N/A | Proper use of restriction and exclusion = i R
5 | ON OOUT ETN/A Prpcedures for responding to vomiting and diarrheal events Highly Susceptible Populations
Good Hygienic Practices OIN O ouT ; , .
6 | OIN DJOUT ETN/O| Proper eating, tasting, drinking, or tobacco use 26 |OA Pasteurized foods used; prohibited foods not offered
7 | ON O0oUT ;}"NJO Mo discharge from eyes, nose, and mouth Chemical
Preventing Contamination by Hands OIN O ouT T
3 gﬂﬁl O OUT O'N/O| Hands elean and properly washed 27 DayA Food additives: approved and properly used
=™ O ouT . S
Lo O ouT No bare hand contact with ready-to-eat foods or approved 28 CIN/A Toxic substances properly identified, stored, used
¢ "OnaOnio alternate method properly followed '
Conformance with Approved Procedures
10 N COOUT [ N/A | Adequate handwashin_g facilities supplied & accessible 29 OiN OouT Compliance with Reduced Oxygen Packaging, other
d Bourca NIA specialized processes, and HACCP plan
11| OIN OOUT Food obtained from approved source )
ON DouT 30 ‘ mA Sg%r Special Requirements: Fresh Juice Production
12 Food received at proper temperature
OONALIMNIO 31 CIN - O ouT . ' . X ;
13 LOon—mouT Food Tn qood condilion. a5, and Gnaduisraied JBwia O No Special Requirements: Heat Treatment Dispensing Freezers
O gout Required record: ilable: shellstock tags, it COIN OouT :
14 FNIA Ghio e sqtruction s available: shellstock tags, parasite 3z JONA ON/O Special Requirements: Custom Processing
ey Protection from Contamination O OouT ; ’
IﬂN ElowT 33 DA O NO Special Requirements: Bulk Water Machine Criteria
15 ON/A ON/O Food separated and protected
AN TouT a4 [BIN O OUT Special Requirements: Acidified White Rice Preparation
g . iti /A O NIO Criteri
16 CIN/A CINIO Food-contact surfaces: cleaned and sanitized [7A [ rieria
. - : OIN OouT - .
17 |AIN OouT *r:ggr‘fél t?;';‘;s"'a": » ‘Lfn’:;;‘;“;‘l' dp’e‘”"“s’)' sarved, 35 orun Critical Control Point Inspection
Time/Temperature Controlled for Safety Foed (TCS food) N CouT ;
ON O ouT 36 A Process Review
18 ONA O N/O Proper cooking time and temperatures
37 4 IN Dout Variance
1 QN0 GUT P heati d for hot holdi i
g ONA O N/O roper reheating procedures for hot holding
QN O out p ling ti d
20 A O NO roper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
e that are idgntiﬁed as the most significant contributing factors to
21 BNM O NO Proper hot holding temperatures foadborne illness.
= Pub!ic hga!th interventions are control measures to prevent foodborne
22| ON O OUT ON/A | Proper cold holding temperatures liness or injury.

HEA 5302A Ohio Department of Health (8/22)
AGR 1268 Ohio Department of Agriculture (8/22)
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State of Ohio
Food Inspection Report

Name of Facility

wmﬂ%mVWMmmn

Authority: Chapters 3717 and 3715 Ohio Revised Code

Type of Inspejtion [

Date

5Hﬂ2q

~ GOOD RETAIL PRACTICES

Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and phy31cal oblects mto foods.

|__Mark designaled compliance status (IN, OUT, N/O, N/A) for each numbered itern: IN=in compliance OUT=not in compliance N/O=not observed N/A=not applicable

Safe Food and Water

Utensils, Equipment and Vending

38 (OIN O OU’I/Eﬂ\IM O N/o

Pasteurized eggs used where required

54 | OTN [0 oUT

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

39 | OIN OOUTATNA Water and ice from approved source

Food Temperature Control

55| O IN O OUT WA

Warewashing facilities: installed, maintained, used: test
strips

Proper cooling methods used; adequate equipment

40 (OIN O ouwdvA D NO for temperature control

56 | G¥IN O ouT

MNonfood-contact surfaces clean

Physical Facilities

41 |OINDO OUT@#A [ N/O | Plant food properly cooked for hot holding

57 }]'!N 0O ouT ON/A

Hot and cold water available; adequate pressure

42 |OIN O QUFTINA [0 N/O | Approved thawing methods used

43 | O IN O OUT A Thermometers provided and accurate

58 2N JOUT
ONA O No

Plumbing installed; proper backflow devices

Food Identification

59 (1IN O OUT ONA

Sewage and waste water properly disposed

Food properly labeled; original container

44|U‘|Tq|:|om

60 -0 IN O OUT OON/A

Toilet facilities: properly constructed, supplied, cleaned

Prevention of Food Contamination

681 |8 IN O OUT CIN/A

Garbagefrefuse properly disposed; facilities maintained

Insects, rodents, and animals not present/outer

—
45 (O INDOouy openings protected

Contamination prevented during food preparation,
storage & display

48 ‘DﬁDOUT

47 | O IN O ouZTIN/A Personal cleanliness

62 (B IN O oUT Physical facilities installed, maintained, and clean; dogs in
1 ouldoor dining areas
OnNA DO NIO
63| BN O oUT Adequate ventilation and lighting; designated areas used

48 |0 IN O ouT €9N/A O N/O Wiping cloths: properly used and stored

49 | O IN O OUT EN/A O N/O | Washing fruits and vegetables

64 D/IN O OUT COINIA

Exisling Equipment and Facililies

Proper Use of Utensils

Administrative

50 ,D-I-N O QUT ON/A O N/O | In-use utensils: properly stored

Utensils, equipment and linens: properly stored, dried,

51 |8 IN O OUT CINIA ot

65| O IN O OUTTIN/A

801:3-4 OAC

66 | AN O OUT ONJA

3701-21 OAC

52 | [N O OUT ON/A Single-use/fsingle-service arlicles: properly stored, used

Slash-resistant, cloth, and latex glove use

53 | /N O OoUT ON/A O N/O
P

Observations and Corrective Actions

Mark "X" in appropriate box for COS and R: COS=corrected on-site during inspection R=repeat violation

Item No.| Code Section | Priority Level | Comment

/| ‘.rr/_

- —

»
<

A

/'\Wkk)@\f

2

AN
A1y

< V- [
H J\)\J‘E’

o|o|jo|jo|o|o|ojo|o|ojo|o|o|jo|og
D|ojo|o|ojo|jo|o|o|o|o|jo|o|o|o)k

Persgn in Charge

Date:g/g)/ﬂg/

Environmental Hgalth Specialist C/(_"/__ M

Licensor: 4«/
DCHD

PRIORITY LEVEL: C= CRITICAL NC= NON-CRITICAL

HEA 5302B Ohio Department of Health (8/22)
AGR 1268 Ohio Department of Agriculture (8/22)
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State of Ohio

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

Name of facility

ortendill¢ ¥edn Shipoin

Check one

HFSO ORFE

License Number Date

36 s[is/zd

Ad

dress

STISS sk S

City/State/Zip Code

(oRaNJLecee

OH 533/

8

License holder

a2l N bﬂﬂeS mwaﬂ?

Inspection Time

49

Travel Ti

Categorymesr:nptlve

O Foodborne [ 30 Day O Complaint

Type of Inspection (check all that apply)
Standard

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

O Pre-licensing O Consultation

Follow up date (if required)

Water sample éé’tefresult
(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
Supervision TimefTemperature Controlled for Safety Food (TCS food)
1 | O T OUT O N/A Egrrfso?pn;n dc:t?erga Presenl, demonstiates: Knowledge: and 237 m " g g}L{J}T Proper date marking and disposition
2z~
2 | 0N OouT T N/A | Certified Food Protection Manager O O ouT : :
Erpioyea Heatth 24’ FA O NO Time as a public health control: procedures & records
Management, food employees and conditional employees; : Consumer Advisory
3 | ON Oout F"N*’A knowledge, responsibilities and reporting - OIN 0O oUuT
Consumer advisory provided for raw or und ked fi
4 | OIN_ OOUT «8 N/A | Proper use of restriction and exclusion (A P undereooked foods
5 | OIN OOUT [ON/A | Procedures for responding to vomiting and diarrheal events Highly 5usceptibie Populations
_____ Good Hygienic Practices OIN O OouT : ;
i : Past d food ; i
g | OIN [OOUT B-N/O | Proper eating, tasting, drinking, or tobacco use 26 ,E-N!A asteurized foods used; prohibited foods: not offered
7 | OIN OOUT [ N/O | No discharge from eyes, nose, and mouth Chemical
Preventing Contamination by Hands 27 BN DOUT | £ood additives: approved and properd
g | OW OOUT ON/O | Hands clean and properly washed [HN/A e SRS POPely tEm
S
e
[N [0 OUT ) —
@m gout No bare hand contact with ready-io-eat foods or approved | {28 |5y Toxic substances properly identified, stored, used
9 | OnA ON/O alternate method properly followed _ _
P Conformance with Approved Procedures
10 /OIN O OUT O N/A | Adequate handwashing facilities supplied & accessible o O Oout Compliance with Reduced Oxygen Packaging, other
' 2 _Approved Source ; A NA specialized processes, and HACCP plan
N ouT Food obtained from approved source
1 /%Q SOUT PP 30 S m A glil):g Special Requirements: Fresh Juice Praduction
12 o Food received at proper temperature
i .IO 1| CIIN O ouT Special Requirements: Heat Treatment Dis ing F
13| O COouT Food in good condition, safe, and unadulterated TCINA OO N/O g TEREHSING FIRAZaR
i ilable: i IN
14 DleA Eﬁ}g dR:SII:::?trijo:\ewrds available: shellstock tags, parasite 3 gmm Sﬁ:.g Special Requirements: Custom Processing
i ' ‘Protection from Contamination OIN OouT . . b
ON DouT 33 A O NO Special Reguirements: Bulk Water Machine Criteria
15 AINA ONO Food separated and protected
OIN OouT Special Requirements: Acidified White Rice Preparation
LEIN OouT . - 34 | iteri
18T OnA ONO Food-contact surfaces: cleaned and sanitized JAN/A OO NIO Criteria
Proper disposition of returned, previously served, CIN O ouT s : ;
17 | OIN Oout rarzindilicerad and et food 35 oA Critical Control Point Inspection
Time/Temperature Controlled for Safety Food (TCS food) CIN  CouT .
36 ELN/A Process Review
18 D”\:, A S g}g Proper cooking time and temperatures .
F'N‘ a7 OIN OouTt Vari
oN O out ABEINA ariance
19 OWA O NIO Proper reheating procedures for hot holding
/_'\
Om 0O out — .
20| QuA 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
21 DEEimj’A g 2::; Proper hot holding temperatures foodborne illness.
Public health interventions are control measures to prevent foodborne
22 | Om= O OUT ON/A | Proper cold holding temperatures iliness or injury.

HEA 5302A Ohio Department of Health (8/22)
AGR 1268 Ohio Department of Agriculture (8/22)
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State of Ohio

Food Inspection Report

Name of Facility

Type of Inspection
Sty

Date

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

eran (e 4ech shi pping

’3//‘&:/29/

GOOD RETAIL PRACTICES

Safe Food and Water

Utensils, Equipment and Vending

Food and nonfood-contact surfaces cleanable, properly

38 |OIN OOUT @ANA O N/O| Pasteurized eggs used where required 54 L FTIN O OUT designed, Gonstructsd, and used
39 |OIN OOouT EmiA Water and ice from approved source 55| 0 IN O ouTEihia | Warewashing facilties: installed, maintained, used; test
Food Temperature Control strips
40 00 OUT ON/A O n/o | Proper cooling methods used; adequate equipment 56 ,D ":' O out Nonfood-contact surfaces clean
J}w for temperature control Physical Facilities
41 rEpIN O OUT ON/A [0 N/O | Plant food properly cooked for hot holding 57 P—m [0 OUT ON/A | Hot and cold water available; adequate pressure
42 H5 IN O OUT ON/A O N/O | Approved thawing methods used 58 LEWIN CJOUT Plumbing installed; proper backflow devices
43 _QiN O ouUT ON/A Thermometers provided and accurate ONATINO
Food Identification 59 |TTIN [ OUT CIN/A | Sewage and waste water properly disposed
44 ._D-IN O ouT Food properly labeled: original container 60 | BTN O OUT CIN/A | Toilet facilities: properly constructed, supplied, cleaned
Prevention of Food Contamination 61| FM'N O OUT ON/A | Garbage/refuse properly disposed; facilities maintained
Insects, rodents, and animals not present/outer i —— G ; -
45 0O ouT . v 52 IN [0 ouT Physical facilities installed, maintained, and clean; dogs in
/D’IN openings protected ;.\ outdoor dining areas
E( Contamination prevented during food preparation, OWADI N/O
46 N O ouT storage & display
27 [ON D our &fA T 63| TN O OUT Adequate ventilation and lighting; designated areas used
48 | O IN O OUT CN/A OO N/O | Wiping cloths: properly used and stored 64 M [0 OUT [ON/A | Existing Equipment and Facilities
49 | O IN O OUT ON/A O N/O | Washing fruits and vegetables
N g g Administrative
Proper Use of Utensils
50 | [J4N [ OUT CIN/A I N/O | In-use utensils: properly stored 65|01 IN 0 OUTTINA | 001:3.4 0AC
51 ,leN O OUT CIN/A #;sgr;l; equipment and linens: properly stored, dried, é6 I:H'N‘ 0 OUT CONA | 3701-21 OAC
52 | BbIN O OUT CIN/A Single-use/single-service articles: properly stored, used
53 Euxl O OUT ON/A O N/O | Slash-resistant, cloth, and latex glove use
- [ ) -
Observations and Corrective Actions
Mark "X" in appropriate box for COS and R: COS=corrected on-site during inspection R=repeat violation
Item No.| Code Section | Priority Level | Comment

o e
Lo @

/

O|ojo|jo|ojo|ojo|ojo|ojojoo(og
o|o|ojojo|o|ojojo|o|o|jo|jo|o|O)s

Per/s;ﬁ )Charge F

Environmental ﬁallh Specialist U:; //\A_/-

Licensor: &- 7(7[ _D

Date:‘:?, /H %7//

¥ 4

PRIORITY LEVEL: C= CRITICAL

NC= NON-CRITICAL

HEA 5302B Ohio Department of Health (8/22)
AGR 1268 Ohio Department of Agriculture (8/22)

Page zfof <



State of Ohio

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

Name of facility Check one License Number Date
- O0FSO JARFE 2% Q/
(Cenotle. +2hno o5 2 3/11/2
Address vu City/State/Zip Code ’ '
PSSt vk 57 AL, O 533
License holie]r . Inspection Time Travel Time Category/Descriptive
Type of Inspection (check all that apply) p Follow up date (if required) Water sample date/result
[¥Standard [ Critical Control Point (FSO) O Process Review (RFE]” O Variance Review [ Follow up (if required)
O Foodborne 0O 30 Day O Complaint O Pre-licensing O 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 Time/Temperature Controlled for Safety Food (TCS food)
Person in charge present, demonstrates knowledge, and [HR 0O out : : s
1 | @BN Oout Dﬂi\l‘a’j‘ performs duties 23 ONA O NO Proper date marking and dispaosition
2 | OIN OOUT O N/A | Certified Food Protection Manager D‘IN 0O out : .
Employee Health 24 Tana O N/o Time as a public health control: procedures & records
Management, food employees and conditional employees; : Consumer Advisory
3 | ON Oout {TNIA knowledge, responsibilities and reporting OIN O ouT
- 25 Consumer advisory provided fi d k
4 | OIN_OouT ’ﬁNJ{A Proper use of restriction and exclusion A i Orreviar pntiorogeised fonds
5 | OIN COUT [T N/A | Procedures for responding to yorniting and diarrheal events Highly Susceptible Populations
. Good Hygienic Practices CIiN - O ouT . e
1 .
g | OIN OOUT Ej')d?o Proper eating, tasting, drinking, or tobacco use 26 |ETR/A Prastearized foods Used; prohibited facds: it affeted
7 | ON O0OUT ﬁ N/O | No discharge from eyes, nose, and mouth -__ Chemical
Preventing Contamination by Hands . OIN O ouT ot i 4 and |
8 9]\1 O OUT O N/O | Hands clean and properly washed A N GERINES SDRIONEE ANt DFDRIY. 1ed
O out ; ;i 4
LN Oout No bare hand contact with ready-to-eat foods or approved 28 \O A Toxic substances properly identified, stored, used
9 CIN/A O NIO alternate method properly followed
F4 ’ Conformance with Approved Procedures
10 OIN OouT O NA Adeguale handwashing facilities supplied & accessible 29 E‘lﬁj Oout Compliance with Reduced Oxygen Packaging, other
Nl Approved Source A specialized processes, and HACCP plan
11 N OJouT Food obtained from approved source i
7glr N DouT i 30 ll.:]l, A g S,rL:)T Special Requirements: Fresh Juice Production
12 Food received at proper temperature
On/A FIN/O OIN OouT F . i ) .
= PN OouT Poed Tivgood mandlon, aet, and upadiReale 31 ANA O N/O Special Requirements: Heat Treatment Dispensing Freezers
| i i H i i
14 ESJA Ell(lifg cF;:sth:::'ggo;ecords available: shellstock tags, parasite 55 DLI:A Egg Special Requirements: Custom Processing
Protection from Contamination OIN OouT ) ;
'ﬂm CouT 33 w /A O N/O Special Requirements: Bulk Water Machine Criteria
15 CIN/A CIN/O Food separated and protected
tljla OouT 24 N OOoUT Special Requirements: Acidified White Rice Preparation
18] QA ONO Food-contact surfaces: cleaned and sanitized EHN/A [ N/O Criteria
P di iti t d jousl OiN - OouT - . ’
17 élN Oout rggg:éiﬁéi%?‘ :: g E:an:al;:fic; dprevmus y served, 35 JONA Critical Control Point Inspection
Time/Temperature Controlled for Safety Food (TCS food) OIN OouT
N o 36 A Process Review
18 Eﬂ"ﬂ’\ g N K;r Proper cooking time and temperatures -
ON O ouT 37 Jg'm#\ pour Variance
19 Proper reheating procedures for hot holding
LA O N/O
ON O out . . i i )
20 _ENA O NO roper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
5 o that are identified as the most significant contributing factors to
21 ;N A S N/ g Proper hot holding temperatures foodborne iliness.
_Public hela?th interventions are control measures to prevent foodborne
22 /IZ{ O OUT CON/A | Proper cold holding temperatures iliness or injury.

HEA 5302A Ohio Department of Health (8/22)

AG

R 1268 Ohio Department of Agriculture (8/22)
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State of Ohio

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

Narne of Facility

Q22N 2 JrﬁLh/@

‘I'ypa of wgon

GOOD RETAIL PRACTICES

Good Retail Practices are preventatwe measures to control the introduction of pathogens, chemlcals and physical ObJBCtS into foods.

K‘/ _ 24

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

Safe Food and Water

Utensils, Equipment and Vending

38 |C1IN [ OUT [INA [1 N/O| Pasteurized eggs used where required s4 |6 IN O ouT g:;gniz‘f ;‘::;f‘rﬁiigg'l‘fncé RUTfRes ditenable. progatly
39 |OIN OOUT /A Water and ice from approved source 55| 0 IN O OUT Enya | Warewashing facilities: installed, maintained, used; test
Food Temperature Control slrips
0 B DT oA I | e e o | i
41 10O IN O OUT ON/A O N/O | Plant food properly cooked for hot holding 57 | [2IN OO0 OUT CIN/A | Hot and cold water available; adequate pressure
42 |FOHIN O OUT ONA DD N/O | Approved thawing methods used 58 | 0 IN OOUT Plumbing installed; proper backflow devices
43 A0 IN O OUT ON/A Thermometers provided and accurate ON/ATINO
Food Identification 59 |47 IN O OUT CON/A | Sewage and waste water properly disposed
a4 fg IN 00 OUT Food properly labeled: original container 60 |8 IN O OUT ON/A | Toilet facilities: properly constructed, supplied, cleaned
Prevention of Food Contamination 61 I;_l_\IN [0 OUT ON/A | Garbagefrefuse properly disposed; facilities maintained
45 [AIN O ouT Insects, rodents, and animals not present/outer 62|00 IN OOuUT Physical faciliies installed, maintained, and clean; dogs in
opensng§ prlotectecl : . ENJ’A 0 o outdoor dining areas
46 |7 O ouT ;g:latg;ng:z%f;};;evemed during food preparation,
47 | 2N O OUT ON/A Parisri Eelinas 63| 9N O oUuT Adeguate ventilation and lighting; designated areas used
48 | L1 IN O OUT OON/A O N/O | Wiping cloths: properly used and stored 64 I:l/ﬁ [0 OUT OMN/A | Existing Equipment and Facilities
49 Q IN O OUT ON/A O N/O | Washing fruits and vegetables Administrative
Proper Use of Utensils
50 ;IN O ouT ONA O N/O | In-use utensils: properly stored 65| ETIN [1 OUT CIN/A | 901:3-4 OAC
51 J,'..LIN 01 OUT CIN/A Il;.latﬁglsglds, equipment and linens: properly stored, dried, 66| O IN O OUTENA | 3701-21 OAC
52 | [HN O OUT OON/A Single-usefsingle-service articles: properly stored, used
53 | OTN O OUT ON/A O N/O | Slash-resistant, cloth, and latex glove use
Observations and Corrective Actions
Mark "X" in appropriate box for COS and R: COS=corrected on-site during inspection R-rapeal violation
Item No.| Code Section | Priority Level | Comment cos R
e sty m\ AN\ \\ﬂ o|a
\()H’DAML’XU\\* T O LCT(UY oo
\ / \ oo
oo
oo
o | g
0o (g
o |o
o |o
o |d
oo
o |a
o |
oo
oo

Personl nC arge
f/ R amam

Envlr’mmental HeaT/ h Specialist C/.__/ .
o257 /\_A/

Date: =
5 //.3’ 29

Licensor: D C HD

PRIORITY LEVEL: C= CRITICAL NC= NON-CRITICAL

HEA 5302B Ohio Department of Health (8/22)
AGR 1268 Ohio Department of Agriculture (8/22)
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State of Ohio

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

MName of facility

Check one

UFSO JRFE

License Number Date

o 4t

3//3]2

Y

G20, V)12 SN 01 R, INC. -

Address

SRS st et S/

City/State/Zip Code

(o reen ol

2 OH C{S?%f

S

Licepse holder

ool beoHees (epdine

&

Inspection Time

S

Travel Time

p-Ta)

Category/Descriptive

© ¥

D’ﬁandard

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

O Pre-licensing O Consultation

Follow up date (if required)
(if required)

Water sample date/result

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 Time/Temperature Controlled for Safety Food (TCS food)
1 | OIN OOUT O4UA E:rrfso?:nsm :&?;29 piEseIth MEmansIaET. kiowinage, and 23 g‘ﬂ A g g}g Proper date marking and disposition
2 | OIN OouT ETN/A | Certified Food Protection Manager )
R “Health . 24 -%‘rzj A g S}g Time as a public health control: procedures & records
—7 Management, food employees and conditional employees; Consumer Mi"m
3 | ON OouT O NA knowledge, responsibilities and reporting OIN OOUT
y 125 Consumer adviso rovided fa d
4 | OIN COOUT O N/A | Proper use of restriction and exclusion ETN/A ks PV SrERaeRRd e
5 | ON OOUT O _NIA Procedures fcf responding_ to vomiting and diarrheal events Highly Susceptible Populations
. Good Hygienic Practices. IN COouT ) R
6 | OJIN [OOUT ATN/O | Proper eating, tasting, drinking, or tobacco use 26 A Pasteurized Kiods used; pronibibed foeds: niotofféred
7 | OIN COUT-ETN/O | No discharge from eyes, nose, and mouth Chemical
Preventing Contamination by Hands =Y
N [ ouT _—
8 | O O OUT O N/O | Hands clean and properly washed o5 I N/A Food additives: approved and properly used
.E(IN O out . S
Fn O out No bare hand contact with ready-to-eat foods or approved 28 1 /A Toxic substances properly identified, stored, used
9 | gowagno alternate method properly followed - .
o Conformance with Approved Procedures
10 "IN O OUT ONA Adequate handwashing facilities supplied & accessible - COIN OouT Compliance with Reduced Oxygen Packaging, other
Approved Source JEHNA specialized processes, and HACCP plan
1| OIN. O0oUT Food obtained from approved source "
L ON Dout 2 30 g.::, A g g}'g Special Requirements: Fresh Juice Production
12 Food received at proper temperature
O OR/0 3 LiN 0 ouT Special Requirements: Heat Treatment Dispensing F T
13 ﬁ?ﬁ gouTt Food in good condition, safe, and unadullerated JENA ONO C p g Freezers
Omn dout Required records available: shellstock tags, parasite OIN OouT : : ) .
14 & A CIN/O deatiiction 32 JBNA ONO Special Requirements: Custom Processing
FEL R Protection from Contamination OIN  DouT . . .
OouT 33 q N/A O N/O Special Requirements: Bulk Water Machine Criteria
15 EIENIA CIN/O Food separated and protected . ‘
N CoUT 34 CIN - OouT Special Requirements: Acidified White Rice Preparation
16 %‘lN.fA ONo Food-contact surfaces: cleaned and sanitized AHNA TIN/O Criteria
Proper disposition of returned, previously served, OIN- Oout - ; ’
ou
17 H|EHN O OoUT reconditionad, ‘and unssfe food 35 EHV/A Critical Control Paint Inspection
Time/Temperature Controlled for Safety Food (TCS food) O Oout ;
36 =t Process Review
18 gm‘t g g}g Proper cooking time and temperatures .
B2 g7 @IN DoOutT |,
ON O out =TS ariance
19 A O N/O Proper reheating procedures for hot holding
OmN 0O out P i i
20| ANa O N/O roper-caaling time and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
21 Elﬁ?ﬁ A g g;’g Proper hot holding temperatures foodborne illness.
Public health interventions are control measures to prevent foodborne
22 ﬁ [0 OUT CON/A | Proper cold holding temperatures iliness or injury.

HEA 5302A Ohio Department of Health (8/22)
AGR 1268 Ohio Department of Agriculture (8/22)
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Name of Facility

@R2N0|LL Fih m/oc%{

State of Ohio

Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

Date

f{%f/acﬂ

HAC -

GOOD RETA%L PRACTICES

Type of Inspzctiun l{

Good Retail Practices are preventative measures to control the introduction of pathogens, chemlcals 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 compliance N/O=not observed N/A=not applicable

Safe Food and Water

Utensils, Equipment and Vending

; " Food and nonfood-contact surfaces cleanable, properly
38 |OIN O OUT-EN/A O N/O| Pasteurized eggs used where required 54 [#TIN O OUT duslgned tinsinssss s used
39 |OIN CJOUT,_CJN/A Water and ice from approved source 55| 001N O ouT Iﬁ;&m Warewashing facilities: installed, maintained, used: test
Food Temperature Control strips
i . i 56 O ouTt Nonfood-contact surfaces cl

40 |OIN O ouT'diRiA OO NIO erper cooling methods used; adequate equipment LN cical

or temperature control Physical Facilities
41 |0 IN O OUTTIN/A O N/O | Plant food properly cooked for hot holding 57 | hIN [0 OUT CON/A | Hot and cold water available; adequate pressure

= -

42 |OIN O OUT ON/A O N/O | Approved thawing methods used 58 | BN CJouT Plumbing installed; proper backflow devices
43 | O IN O OUT CIN/A Thermometers provided and accurate ON/ATINO

Food Identification 59| TN O ouT CINA Sewage and waste water properly disposed
44 PnlN O ouT Food properly labeled; original container 60 LB IN [0 OUT CIN/A | Toilet facilities: properly constructed, supplied, cleaned

Praventioniaf Fosdl Cantamination 61 g—I,N [ OUT ON/A | Garbageirefuse properly disposed; facilities maintained

45 Y8 N O ouT Insects, rodents, and animals not present/outer 62O IN O 0OUT Physical facilities installed, maintained, and clean; dogs in

openings protected MN!A sifid outdoor dining areas

.E( Contaminalion prevented during food preparation, o O
40 IN.OT ouT slorage & display
47 |0 IN DO OUT.ETIA Fuiasitl SEaAthois 63| @IN O oUT Adequate ventilation and lighting; designaled areas used
48 | OIN O QUTEINIA O N/O | Wiping cloths: properly used and stored 64 If'lN [] OUT CINIA | Existing Equipment and Facilities
49 | ON O oUTTIN/A O N/O Washing fruits and vegetables
Administrative
Proper Use of Utensils
50 | O IN O OUT CON/A O N/O | In-use utensils: properly stored 65 | ETIN [1 OUT CIN/A | 901:3-4 OAC
| Utensils, equipment and linens: properly stored, dried,
51 | O IN O OUT CON/A e o RIS, i 66| O IN [ OUREIN/A | 3701-21 OAC
52 | EHN O oUT ON/A Single-uselsingle-service articles: properly stored, used
53 IN 0 OUT CIN/A O N/O | Slash-resistant, cloth, and latex glove use
Observations and Corrective Actions

Mark "X" in appropriate box for COS and R: €0S=corrected on-site during inspection R=repeat violation

Item No.| Code Section | Priority Level | Comment

=

AW AV A

u [T ATY

7 LI = AW
SRS

/]

o|ojo|o|o|jo|jo|o|jo|jo|o|jo|o|a|o)@
Oojo|o|o|ojo|o|o|o|o{o|0|0|0|d}a

PV/%Q s

Date

[/

Environmental Health Specialist C/‘—;-_ /L/L_‘_'

Licensor: M‘Z)

PRIORITY LEVEL: C= CRITICAL NC= NON-CRITICAL

HEA 5302B Ohio Department of Health (8/22)
AGR 1268 Ohio Department of Agriculture (8/22)
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State of Ohio
Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

Mame of facility

N (PMAZA 0P boulditg B

Check one

OFSO [RFE

License Number

nate / Z

334

Address

$ISS st eh S|

FCaies ol wee

License holder

Spe0lorl) P oHERS Ve

Inspection Time

45

. I
Travel Time

Category/Descriptive

<>

tandard
O Foodborne [ 30 Day [ Complaint

Type of Inspection (check all that apply)
[0 Critical Control Point (FSO) [ Process Review (RFE) [ Variance Review [ Follow up
O Pre-licensing O Consultation

Follow up date (if required)

Water sample datefresult
(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

Supervision Time/Temperature Controlled for Safety Food (TCS food) ]
i N
1| ON Oout @NA E:;ffﬂr;s'” (S reael: URUINETAKE HOWERRRLOT | g '?N;A E gg Proper date marking and disposition
2 | OIN OOUT [IN/A | Certified Food Protection Manager |
Emplovee Health - 24 S’hl:’ A g S;’g Time as a public health control: procedures & records
Management, food employees and conditional employees; Consumer Advisory
3 | OIN OOOouT G-NiA knowledge, responsibilities and reporting - OIN O OuT
Consumer advisory provided for raw or undercooked food
4 | Omn Oout T MA Proper use of restriction and exclusion CIN/A g " e
5 | OIN OOUT /A | Procedures for responding to vomiting and diarrheal events 4 Highly Suscma'lfbla Populations
_Good Hygienic Practices O O ouT ; ey
Past fi :
6 | OIN CJOUT [Ih/O | Proper eating, tasting, drinking, or fobacco use 26 {ETN/A asteurizes) Towde ueed; proniohed fonds: ol offered
7 | OIN OOUT [ N/O | No discharge from eyes, nose, and mouth Chemical
Preventing Contamination by Hands OIN O ouT
g | N O OUT O N/O | Hands clean and properly washed =5 DN%A o SRR SepOG S Q. el
Dﬂ( O out . o
N Oout No bare hand contact with ready-to-eal foods or approved | |28 |y Toxic substances properly identified, stored, used
9 | Ona O NO alternate method properly followed .
Conformance with Approved Procedures
10 [N O OUT ONA Adequate handwashing facilities supplied & accessible 55 OIN O ouT Compliance with Reduced Oxygen Packaging, other
; . Abntated Source. APTN/A specialized processes, and HACCP plan
e CJOUT Food obtained from approved source
L =y SOUT il 30 B‘INNJ A g g}g Special Requirementis: Fresh Juice Production
12 ON/A TIN/O Food received at proper temperature VEIIN Hou
T . : . . .
3lem Oour Food In good condition. safe, and tnadilBmted 3 JEA O N/O Special Requirements: Heat Treatment Dispensing Freezers
i i ; i IN ; :
14 DalmN A SS!UOT S:Sqtl;:irstriiogecords avaliabie: Sneiliock Wgs, pamets 32 S’N A g S}:g Special Requirements: Custom Processing
; Protection from Contamination IN CJOouT
33 = H Special Requirements: Bulk Water Machine Criteria
OIN CouT ETN/A 01 N/O
15 ﬁN /A CON/O Food separated and protected
Hﬁl OouT 24 OIN OouT Specipl Requirements: Acidified White Rice Preparation
16 ON/A OON/O Food-contact surfaces: cleaned and sanitized ETN/A O NIO Criteria
; i . N out
17| AN Oourt ';f;f:éi t‘?&f}%‘f"’:: x OJn':a";;”fZ% N DR, 35 Em o = Critical Control Point Inspection
Time/Temperature Controlled for Safety Food (TCS food) OIN OouT .
136 CHA Process Review
18 D”\i " E g};g Proper cooking time and temperatures -
O 47 BN Oo0uT Vari
ON O ouT NIA i
19 ’;LN.I’A O NO Proper reheating procedures for hot holding
Om 0O out G ¢ . .
201 ANiA O NiO Fropse cooling ime and temparsicres Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
21 E}; A g E:,’g Proper hot holding temperatures foodborne illness.
f'ublic health interventions are control measures to prevent foodborne
22 | N O OUT ON/A | Proper cold holding temperatures iliness or injury.

HEA 5302A Ohio Department of Health (8/22)
AGR 1268 Ohio Department of Agriculture (8/22)
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State of Ohio

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

Name of Facility

Type of Inspectiol

Koo

gz )2/

MDA (C2R@HON L)

ding. 5

GOOD RETAIL PRACTICES

Good Retail Pract:ces are preventalive measures to control the introduction of pathogens, chemmals and physical objects !nto foods.

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

Safe Food and Water

Utensils, Equipment and Vending

Food and nonfood-contact surfaces cleanable, properl).r

38 |OIN O OUT @A O N/O| Pasteurized eggs used where required 54 | [N 00 OUT Bl ok icka o e
39 |OIN OouT FNA Water and ice from approved source Warewashing facilities: installed, maintained, used: test
Food Temperature Control 55 SR ET S i strips
40 |OINDO OUT;,NM O NO fZ:ﬁE?;pi?'giri n;::nrocr:jls i e A No"t’::s:z::t::fs::s =
41 ([OINDO OUTﬁNIA O N/O | Plant food properly cooked for hot holding 57 LEDIN O OUT ON/A | Hot and cold waler available; adeguate pressure
42 |OMNDO DUTﬂI"ﬂIAD N/O | Approved thawing methods used 58 L= IN OOUT Plumbing installed; proper backflow devices
43 | [&IN O OUT ON/A Thermometers provided and accurate ONADIN/O
Food Identification 58 | [N O OUT OONJA | Sewage and waste water properly disposed
44 41 IN O OUT Food properly labeled; original container 60 | ™ [0 OUT CIN/A | Toilet facilities: properly constructed, supplied, cleaned
Prevention of Food Contamination 61 [FTTN O OUT CIN/A | Garbage/refuse properly disposed: facilities maintained
45471 IN O OUT Insects, rodents, and animals not present/outer 62 [N O ouT Physical facilities installed, maintained, and clean: dogs in
opemngls prlalacted ' : ONAD NO outdoor dining areas
46 /CI/IN 0 out s(igg;:gz?‘;; ;;evented during food preparation,
47 | 0N O OUT DWA el Bl aes 63| BTN O OUT Adequate ventilation and lighting; designated areas used
48 | O IN O OUT LaN/A [0 N/O | Wiping cloths: properly used and stored 64|4TTN O OUT CON/A | Existing Equipment and Facilities
49 | O IN O OUT [IN/A [ N/O | Washing fruits and vegetables Aaminishative
Proper Use of Utensils
50 | DN 0O OUT ON/A OO N/O | In-use utensils: properly stored 65| ETIN O ouT OIN/A | 901:3-4 OAC
51 |8 1IN O ouT O ;_:ﬁglségs equipment and linens: properly stored, dried, 66| 1IN O OUT/{jN.I’A 3701-21 DAG
52 | LJIN O OUT ON/A Single-use/fsingle-service articles: properly stored, used
53 IN 0 OUT ON/A O N/O | Slash-resistant, cloth, and latex glove use
Observations and Corrective Actions
Mark "X" in appropriate box for COS and R: COS=corrected on-site during inspection R=repeat violation
Item No.| Code Section | Priority Level | Comment cos R
s ot Cimrlan ] TN = oo
SRS TAU T D) L\\Q\JC(J{—‘U V) o (o
' \ oo
o | o
oo
oo
O | O
oo
oo
o |0
oo
oo
o g
5 O A |
o g
Person I Cha Date:

.

wéf oty

2/5/24

E’l‘ﬂronmental/ﬂéatth Specialist Ol__;

AL

Licensor:

DCHD

PRIORITY LEVEL: C= CRITICAL NC= NON-CRITICAL

HEA 5302B Ohio Department of Health (8/22)
AGR 1268 Ohio Department of Agriculture (8/22)
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