State of Ohio

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

Standard

O Foodborne O 30 Cay FJ Complaint

Name of facility he o \ Check one - License Number Date by
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License holder Tji-- ) ’ Inspe{it‘iénjl'Ime Travel Time Category/Descriptive
l/l/f"l L/”H/ ] g/ g7y /Jj" (’) /f) (_, %/

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

O Pre-licensing O Consultation

Follow up date {if required) | Water sampla date/result

{if requirad)

Person In charge present, demonstrates knowledge, and

IN I:I OUT

1 ,IEIIN. OQUT O NA performs duties 23 ONA 0O NO Proper date marking and disposition
F1h Certified Food Protection Manags!
2 | EIN_LJOUT LI N/A | Cortiied Food Protection Manager 24 E{Tm g g:‘g Time as a public health control: procedures & records

Management, food employees and conditional employees;

3 | QIN OOUT ONA knowledge, responsihiillies and reporiing
4 | FiN QOUT E]N/A | Proper use of restriction and exclusion
5 | [ I OOUT [ N/A | Procedures for responding to vomiting and diartheal avents

g 1 OIN  CJOUT_E'RN/C | Proper eating, tasting, drinking, or tobaceo use

7 fN [ ouT O NfO | No discharge from eyes, nose, and mouth

& ; Food addillves: approved and properl d

g [.OIN [0UT ON/C| Hands clean and properly washed s and properly use

i~ N )
A oour No bere hand contact with ready-to-sat foods o approved Toxic substances properly identified, stored, usad
9 | Ons AN glternate method properdy followed
10| ON" OOUT O N/A Adequate handwashing facilllies supplled & accessible 29 OiN O OouT Compliance with Reduced Oxygen Packaging, ofher
JENEA speclalized processes, and HACCP plan
1N ouT Food obtaingd from approved source . .

" gIN EOUT PP 30 gmA gﬁg Special Requirements: Fresly Juice Praduction

12 Food received at proper temperature - -
oA TR0 31 0N - DouT Special Requirernenis: Heal Treat t Di ing F

13| N @dut Food fn good condition, safe, and unadulterated A Qo P a - Heat Treatment Lispensing Freezers
0N aout Required records available: shellstock tags, parasite 2N O OuUT . N ; .

14 R, A CIN/O destruation 32 E N/A OIN/O - Special Requirements: Custom Processing

M
g Eﬂﬂ OouT 33 ELJ!A ggg Special Requirements: Bulk Water Maching Gritarla
15 CINA ON/O Food separated and protected
EI'IAN" FToUT 24 N [ ouT Special Requirements; Acidifled White Rice Praparation
L . NfA [ NfO Criterla
16 CIN/A CINFD Food-contact surfaces: claaned and sanitized 1y
i N OOouT

17| ouT Proper disposition of refumed, praviously served, O .

el o rooonditioned. and unsafe food 35 DA Critical Contral Point Inspection
Toh oot T 36 gma DOUT | process Review

18 LN O3 ouT Proper cooking time and temperatures

ON/A O NIO O OouT
37 Variance

19 LIN 00 ouUT Froper rehealing procedures for hot holdin LINiA
ONA O NO pe 9P 9
Ow O ouT P fing i d t U : )

201 A @ N foper cooling ime and temperaiures Risk factors are food preparation practices and employee behaviors
- m’ i that are identified as the most significant contributing factors to
foodborne iliness.

21 ONA O VO Proper hot holding temperatures

22

i
gin O out ONwA

Proper cold holding temperatures

Public health interventions are confrol measures to prevent foodborne
illness or injury.
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State of Ohio

Food Inspection Report
Authonty Chapters 3717 and 3715 Ohio Revised Code
Name of Faclllty Tl
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- GOOD RETAIL PRACTICES e
Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.
Mark deslgnated compliance status {IN, OUT, N/Q, N/A) for sach numbered jtem: IN=In compliance OUT=not in compliance NfO=not ohserved N/A=not a

“Food and nonfeod-contact ét'nrface;s.claén'able‘ ;.)rbiae.ny
deslgned, constructed, and used

o
39 | N DOUT [INA Water and ice from aPPm\’Sd source 55| @ O ouT Ona | Wearewashing faciitles: installed, maintained, used; test

38 |OIN OOUT EII\T}A [ N/C| Pasteurized eggs used where required 54 |6 I:| ouT

3 1t sirips
Proper cooling melhods used; adequate equipmsnt 56 |.ETIN O OUT Nonfoed-contact suifaces clean
40 | DIN O OUT ONALTN/O for temperature control
41 [ IN QO OUT ONA @-N/O | Plant food properly cooked for hot holding 57 | CTIN [0 OUT ON/A | Hot and cold water available; adequate pressure
42 | OIN O OUT ONA BN/ Appraved thawing methods used 58 | F1N OouT Plumbing tnstalled; proper backflow devices
43 IN O QUT ON/A Thermometers provided and accurate ONADONO

50 |.CTIN O OUT CIN/A | Sewage and waste water properly disposed

44 |EW O ouT Food propeny labeled; original container 60 |.01IN [ OQUT ON/A | Toilet facilities: propery constructed, supplied, cleaned
3 81 IEIJIN O OUT ON/A | Garbagefrefuse propery dispesed: facllities maintained
: Insacts, rodents, and animals not presentfouter N .O0OUT Physical lacllities i led inkai . .
N 62| L IN. ysical laclities installed, maintained, and clean; dogs in
45 ij 0 outr openings protected ; B outdoor dining areas
46 [OND 06UT Contamination prevented during food preparation, ONAL N
slorage & display B
iN [0 CUT Ad te ventilati d lighting; desi
47 | LN D OUT CIVA boreomal cleaniiness 63 EiN [ aquate ventilation and lighting; designaled areas used

48 | BN O OUT ON/A O N/O | Wiping cloths; proparly used and stored 64| N OO OUT CIN#A | Exisfing Equipmant and Facilities
49 [ O N[ oUT ONA DN | Washing fruits ¢ ;

d vegetables

50 | BTN O OUT ONA O MO | In-use utensils: properly stored 65 | LN O OUT ON/A | 901:3-4 0AC
o b , @i : , dried,

51 L:I'TN O OUT CON/A r?aﬁgf;? aquipment and linens: properly stored, dried 66| O IN 01 OUT CIN/A | 3701-21 GAC

52 |@'IN 03 OUT Ok/A Single-usefsingle-service articles: proparly stored, used

53

41 T OUT [IN/A O MO | Slash-reslstant, cloth, and Iatex glove use
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