State of Ohio

Food inspection Report
Authority. Chapters 3717 and 3715 Ohio Revised Code

MName of facility Chgck one License Number Date
FSO [1RFE N T g/ ( N L

Suh v, A2 2D/ ‘s g/ DY
Address / Clty/State/Zlp Code

e T L o . 3 - . é, = 2 ‘)

SAS Al T B 6/{?&.&! pville M 95 2%{

License holder C Inspectlon Time Travel Time N Catsgorymescrlptive
_ju wgy ot //ﬂ/}/ (// 6/,) LS C ) g

Type of Inspectl@n {check all that apply} Follow up date {if required} | Water sample datelresult
’,Flélandard 0 Critical Control Point {FS0} O Process Review (RFE) [ Variance Review O Follow up (if required)
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Person in charge present, demonstrates knowledge, and
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IN C1OUT B N/A Proper date marking and disposition

2 LEIN OOUT O N/A | Cerlified Food Protection Manager

Tirme ag a public heallh control: procedures & records

o Management, food employees and conditional employsss;
3 ['LN DouT CFN/A knowledge, respensibilities and reporting

4 |LEIN _OOUT [J N/A | Proper use of restriction and exclusion
O0UT O WA | Procedures for responding to vomiting and dlarhesl events

Consumer advisory provided for raw or undercooked foods

LIOUT T NG | Proper eating, tasting, drinking, or tobacoo use
7 | ON OOUT K1 NG| No di&charge from eyes, nose, and mouth
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8 |[-@N CIOUT O NO | Hands clean and properly washed
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: i 36 CIN D ouT Process Review

Om [T out . EINA
18 Proper cooking time and temperatures
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O B OUT ling & dt i . ) ) i
20 ONiA LT NI Proper cooling fime and temparatures Risk factors are food preparation practices and employee behaviors

- that are identified as the most significant contributing factors to
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21 CINA FN /0 Proper hot hald[ng_ temperatures

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

22 fﬁ:l [T OUT ONfA | Proper cold holding temperatures
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GOOD-RETAIL PRACTICES

Good Retail Prachces are preventatwe measures to control the introduction of pathc—gens chemlcals, and physncal Objects into foods
Mark designated compliance status (IN OUT, NiO NfA} for each numhered itenn: !N— n_com liance QUT=not in compliance N/O=not observed NiA=

38 (0N 01 OUT,ETﬁrA 0 N/O| Pasteurized eggs used where required 54 .ETIN O QUT g::lgnféd g.f’:;?rz‘:l:g“‘::; 3‘;’;3‘335 C'ea"ab'e' "m"e"y
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41 | O IN 1 ouT Pl O NG | Plant food properly cooked fer hot holding 57 | BTN O ©UT ONfA | Hot and cold water available; adequate pressure
42 ;0N QO ouTt l;lﬁﬂ O N/C | Approved thawing methods used 58| C1IN CIOUT Plumbing installed; proper backflow devices
43 | @NDO OUT ON/A Thermomsters provided and acourate ONnADNO
S i HE T ifieati e : 59 |.ET'IN [ OUT OM/A | Sewage and waste waier properly dlsposed

a4 !ﬁrlN 0o our Food properly labeled; orlginal container 60 | [J'IN [J OUT OW/A | Tollet facilities: propery constructed, supplied, cleaned

: : i 61 |2 IN O OUT ONJA | Garbagalrefuse properly disposed; facililies maintained
45 [EN O ouT é’;sei‘f%;ﬁgg; and animals not presentiouter 62| TN O ouT Physel eclties htalod, mlnisiied, end e coge i
46 [N @ ouT Contamination prevented during food preparation, ONnAQ NG

storage & display
47 | [N O QUT [ON/4, ... | Perscnal cleanliness

63| E'IN £ oUT Adequata ventilation and lighling; designaled areas used

48 |OIN A CUT ]IIN‘{A/ ,I:T.l’ﬁ!g Wiping cloths: propery used and stored 64| OAN O QUT ON/A | Existing Equipmant and Facilities
49 | 1IN 01 ouT ONA @'F/O | Washing fruits and vegetables

50 | E4N O OUT ON/A T NAO | In-use utensils: properly stored 650N O ouT.EfA | 801:3-4 0AC
51 | EMN O OUT CINA r?;ﬁﬂﬂlc?' equipment and linens: properly stored, dried, o6 ﬂTN T OUT ONA | 370121 OAC
52 | BN O OUT OON/A Single-use/single-service articles: properly stored, used

Slash-resistant, cloth and 1atex glove use
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