State of Ohio

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

O Foodborne [ 30 Day O Complaint

O Pre-licensing O Consullation

Name of facilit Chf)s -one Li°°7° Number— Date Vs (
Wwhi I(* jﬁfﬁ”ﬁf ()0 /f (m’/zf’ AFSO  LRFE Yge /
Adkdpess, 2, City/State. Cod
5720 ST RT S L R g

License holder - Inspection Time Travel Time .- Category/Descriptiva

can Fysoman ¢ C 2
TyBe of Inspection (check all that apply) Follow up date (if required) | Water sample datefresuit
_EI"Standard O Critlcal Controf Polnt (FSO) O Process Review (RFE) L1 Variance Review [ Foliow up (if requirad)

ﬁ?ﬂ O0UT ON/A

petforms duties

Person in charge prasent, demonstrates knowledge, and

Proper date marking and disposition

BN OOUT ON/A

BIf CouT ONA

Certified Food Protection Manager

Management, food employees and conditional employees;

knowledge, responsibllities and reporting

N B ouT
N/A O] NFO

AN, QouT O WA

Praper use of resiriction and exclusion

SN CouT ONA

Ol DouT 1 Mo

Procadures for responding to vomiting and diarrheal events

Proper eating, tasting, drinking, or tobacco use

N Cour One

CN O ouT - T

No discharge from eyes, nose, and mouth
e

Hands clean and properly washed

Food additives: approved and properly used

Time as a public health control: procedures & records

8
CUN O ouT , )
oM ELeuT No bare hand contact with ready-to-eat foods or approved | |28 frfhya Toxic substances properly identified, stored, used
9.1 onvaeTvo alternate method propery followed L

ﬁ 1 OUT CINA

Propsr cold holding temperatures

ra
10 | PN OOUT O N/A| Adequate handwashing facilities supplied & accessible 29 O Oout Compliance with Reduced Oxygan Packaging, olher
w7 speclalized processes, and HACGP plan
11 /0N Oout Food obtained from approved source ' . .
L oiN T Pe 30 | EIITIA E ﬁ;’g Special Requirements: Fresh Juicé Production
12 CINA- Food received al proper temparature N Dout
2 BN GouT Food in good condillon. safe, and unadulierated 31 JOna O N Special Requirements: Heat Treatment Dispensing Freszers
Oy CJoUT Required records available: shellstock tags, parasits N OouT . ] . . .
14 'B:’A CIN/O desiruction gs. p 32 lpun O NO Special Requirements: Sustom Processing
: ‘ N CouT . . '
m_N ou 33 g’fq A g NIO Spacial Requirements: Bulk Water Machine Criteria
15 CINA CINO Food separated and prolacied N Dour A A
TN o0t - 34 E pecial Requirame cidifie: te Rice Preparation
16 CIN/A CIN/O Food-contact surfaces: cleanad and sanitized CTiA QN0 Criteria
P . " .
Proper disposition of returned, previously served, OIN ouT . )
17 IN ouT
AOIN 3 reconditioned, and unsafe food 35 FIiA Critical Control Poini Inspaction
< o N DouT
oIN ouT 36 'S"N /A D Process Review
18 B/ Proper cooking time and temperatures
DA o CliN- COoUT
¥ Wari
19 LN [ our Proper reheating procedures for hot holdi A .
On/a BTN/ P ing p s for hot hoiding
20 N oUT Proper coollng 1i df b it - ; ;
EINmarj/Nzo per cooling time and temperatures Risk factors are food preparation practices and employee behaviors
Y ——— that are Identified as the most significant contributing factors to
. foodborne illness.
2 ON/A N/O Proper hot holding temperatures

illness or injury.

Public health interventions are control tmeasures to prevent foodborne
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Good Retall Practices are preventative measures to control lhe mtroductlon of pathogens chemlcals and physmal ohjects inte foods.

OIN O ouT. E|/!A O MO

Pasteurized eggs used where raquired

54 fﬁlN 0O couTt

Food and nonfood-oontact surfaces cleanable propedy
desgned, constructed, and used

IE|'|N ClouT ON/A

Water and ice from approved source
T

O 1N O ouT ONART/O

Proper cooling methods used: adequate aquipment
for tamperature control

55 [ BTN O OQUT OONA

Warewashing facilities: installed, malntained, used; test
glrips

56 |

o
BN 1 oUT _

Nunfocd-conta tsurfaces cle n

Thermometers provided and accurate

41 | O IN O OUT OONA [FN/O | Plant food properly cooked for hot holding 57 |.EINN O OUT ONfA | Hot and cold walsr avallable; adequate pressure
42 10O N O OUT ON/A Eﬁ:lfo Approved thawing methods used 58 L. IN OQOUT Plumbing Installad; proper backflow devices
Pl
BN 01 ouT ONiA ONACINO

1IN OO OuT CINFA

Sewage and waste water propety disposed

49

O IN O out l:INIA..IZI NJ’O

Washing frulls and vegetables

80 L IN O OUT OON/A | Tollet faciliies: praperly constructed, supplied, cleaned
. 61 |-ETIN O CUT ON/A | Garbagetrefuse properly disposed; facililes maintained
45 |2 In O out '“39“13 mdsms and animals not Pfesenlfo'-'fef g2 [CTIN O ouT Physical facilities installed, maintained, and clean; dogs in
i openings protected CINA O] N/O ouideor dining areas
46 ﬁfN 1 OuUT Contaminalion prevanied during food preparation,
. storage & display . - . .
= 830N OOUT Adequate ventilation and llghting; designated arsas used
47 [0 O ouT ONiA Perzonal cleanliness 9
48 | O IN O ouT ONALE N/O | Wiping cloths; properly used and stored 64| EIN [0 OUT CIN/A | Existing Equipment and Facilities

O O out ljﬁm

[ IN O QUT OINA BT NO

Prlorlty Levsl

Slash r93|stant cloth and Iatex glove use

50 011N O OUT CIN/A D M/O | tn-use utensils: properiy storad 65 901:3-4 OAC
51 [ IN O OUT ONA #;zgiaélj, equipment and linens: properly stored, dried, o6 .|:1‘1'N 0 OUT ONA | 3701-21 OAC
52 -] (v O ouT ON/A Single-usefsingle-service articles: properly stored, used
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Person In Charge %; '\ //, B ({aﬁ Date: f)‘- 212 Y

virgnme IHeaIth.Speclalisl - Licensor; - .
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PRlORlWﬁEVEﬂ C=CRITICAL NG= NON-CRITICAL
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