State of Ohio

Food Inspection Report
Authority: Chapters 3717 and 3715 Ohic Revised Code
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License holder o 1n5P9°ﬂ°ﬂ Time Travel Tiine
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T Standard

Ty);e of Inspectlon {check all that appry)
O Critical Centrol Point (FSC) [ Process Review (RFE) D Variance Review [T Follow up
O Foodborne 0O 30 Day

I3 Complaint [ Pre-licensing O Consultatlon

Whater sample datefresult
{if requirec)

1 | ©HIN DOUT [ NA

perfoms duties

Person in charge present, demonstrates knowladge, and

Proper date marking and disposition

20N O

MIA

Certified Food Protection Manager

Managemanl food employess and conditlonal employees

3/ @N QouT ONA knowledge, responsibifities and reporting

4 [N _mouT O Proper use of resiriction and excluslon

5 | CIN OOUT O NA | Procedures for responding to vomiling and diarrheal events
s | [IN DIOUT [1N/O| Proper eating, tasting, drinking, or lobacco use

LN

C10UT O N/O
T

Neo discharge from nd mouth
it~ il aaing =

CIM/A

o5 |:|IN DOUT

Time as a public health control: procedures & records

i N ey Food additives: approved and
s | O OOUT O N | Hands clean and properly washed oot addiives: app and properly used
s
LN OouT No hare hand contact with ready-io-sat foods or approved Toxic substances properly idsntified, stored, used
9 ['oneono aiternate method propady followed
10 | OIN_OOOUT [ N/A | Adequate handwashing faciliies suppiied & accassible 20 12 N [OouUT Compliance wilh Reduced Oxygen Packaging, other
AR 5 EINA spacialized processes, and HACCP plan
"ON_[1oUT Food obtained from approved source
11 g:N SOUT s 30 gm A gg}g Special Requirements: Fresh Juice Praduction
12| o Food received al proper temperature
Chva CINO a1 [@IN DOUT o0 ial Requirements: Heat Treatment Dispensing F
13l AN DOout Food in good condition, safe, and unadulterated [ana aOno pecial Requirements: Heat Treatment Dispensing Freezers
lToun oour Required records available: shellstock tags, parasite CiN OouT . . . .
14 ' CIN/A EIN/G destruction 32 ONA O N/O Special Requirements: Custom Procassing
‘TN OouT
ial : . .-
ON [oUT . 33 DN /A O NO Special Requirements: Bulk Water Machine Griteria
15 ANATONO Fooed separated and protected 7
N CouUT a4 OIN - [0 oUT Special Reguirements: Acidified White Rice Preparation
. : iti I N/A O NO Criteria )
16 CINA ON/O Food-contact surfaces: cleaned and sanitized
Proper disposition of returnad, previously sarved, 1IN OJouT -
|
17 AOIN QouT seconditioned. and unsafe food 35 i Critical Control Point Inspection
36 Sm A Lour Procass Review
18 LN O ouT Proper cooking time and temperalures
OMiA O NfO OnN OouT
I'_‘I,IN 1 ouT 37 O N/A Yariance
19 ONA O WO Proper reheating procedures for hot holding
[N O ouT .
2% owa O NO Propar cooling time and temperatures Risk factors are food preparation practices and employes behaviors
A that are identified as the most significant contributing factors to
o Ut ; foodborne illngss.,
21 ONA B N/O Proper hat holding temperatures

22| LiN O OUT ON/A

Propar cold holding temperatures

Public health interventions are control measures to prevent foodborne
illness or injury.

HEA 5302A Ghic Depaitment of Health (8/22)
AGR 1268 Ohio Departrent of Agriculture (8/22)
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State of Ohio

Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code ;
Mamea of Facility e T Typg of Inspection N ;"' DaEp
- PR eas e i A
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AERTERNT T e .GOOD RETAIL'PRACTICES .
Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objacts into foods.
_Mark designated compliance status {IN, OUT, N/Q, N/A) f h be_rt?d item; W=in compliance O i mpliar =not observe

T i Safe Food and Wa ; : Utensils; Equiin Vending
. . Food and nonfood-contact surfaces cleanable, properly

38 -0 1IN O OUT ON/A O N/G| Pasteurized eggs used where required 54 i;l IN OCUuT dasigned, construcled, and used

39 IN OOUT OON/A Water and ice from approved source

55 jZIIN Ol OUT CONA ‘st'giapr:washing facilities: installed, maintained, used; test

ool ard

Proper cooling methods used; adequate equipment ..56 0N I;l,@UT
for temperature conlrol

Honfocd-contact

ces clean
I.F

40 10 ™ O OUT ONA O N/O

41 EI IN O CUT CIN/A L1 NfO | Plant food properly caoked for hot holding 57 | AN O ouTONA | Hot and cold water available; adequate pressure
42 | AN O OUT ON/A O NIO Approved thawing methods used 58 |.[3 IN OOUT Plumbting Installed; proper backfiow devices
43 |0 1IN O OUT ON/A Thermometers provided and accurate ON/A D N/O

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

44 /l;l IO oUT Food properly labeled; original container 60 "Ifl IN [1 OUT ON/A | Teilel facilities: properly constructed, supplied, cleaned

i 6100 IN O ouT ONA Garbagelrefuse propedy disposed; facililies mainlained
45 D iN O oUT Insects, rodents, and animals not presentiouter g2| O IN rouT Physical faciliies installed, maintained, and clean; dogs in
openings protected . outdoor dining arsas
Contamination prevented during food preparation, ON/ALI NO
‘o yaw o our storage & display 833N O ouT Ad | tilati d lighting; designated d
i ation an ;
47 |1 N O OUT ON/A Personal cleanliness eate® ven 9The; Tosionated arees use
48 |0 IN O OUT ON/A O N/O | Wiping cloths: propery used and storad 64 [0 IN O OUT ON/A | Existing Equipment and Facilities
49 | O IN O OUT ONA O N/O | Washing fruits and vegetables =5
50 |CJIN 3 OUT CINA T NfO | In-use utensils: propsily stored 85 Ifl IN [0 OUT EIN/A | 901:3-4 OAC
51 | BI'IN 11 QUT CINA #;ggts;ﬁ, aquipment and linens: properly stored, drisd, 66| 0N O oUT Elﬁ:’A 3701-21 OAC
52 1IN OO OUT ONA Single-use/single-service articlas:; properly stored, used

53 | IN O OUT ON/A O N/C | Slash-resistant, cloth, and latex glove use
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Person in Charge
-~
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Environmental Hedith Specialist -

i

Licensor: - i ;
PRIORITY LEVEL: C= CRITICAL NC= NON-CRITICAL | . Page . _of
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