State of Ohio

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

Name of facllity Check one License Number Date
N el DFSO ORFE Oy SN
Addrbss City/State/Zip Code , L .
L - e s v, L _.':
L ] O AR (1‘] Aoy
Inspectlon Time Travel Time Category/Descriptive
S Lol P LoE

'I’ype of lnspectien (check all that apply)
B Standard [ Critical Control Point (FSO) [ Process Review {RFE) [ Variance Review 0O Follow up
O Foodbome O 30 Day [ Complaint

O Pre-licensing O Consultation

Follow up date (If required)

Water sample datefresult
{if requirec} _

Parson in charge present demonstrates knowledge and

1 | AN OOQUT O Nfa performs duties 23 ONA O NO Proper date marking and disposition
UT O N/A | Certified Food Protectren Manager O O our i )
B = ,-_-,-'_r : T 24 On ; " I:I N /0 Time as a public health control: procedures & records

Management food employees and condrtronal employees

8 | N COUT OINA knowledge, respongibilities and reparting l:IIN 0 out
25 CIN/A Gonsumar advisory provided for raw or undercooked foods
4 | OIN QOUT O NA | Proper use of restriction and exclusion _ __
5 | OMN Oou edures for responding to vomitrng and diarrheal avents ; BT Btssaptiesh i
e : Do R Pasteurized foods used; prohibited foods not offered
s | OIN OOUT 3 NO Proper eatrng, tasting, drtnktng‘ or tobacco use
7 | EIN OOUT O NO| No discharge from eyes, nose, and mouth
- SEIRNND Lo : QN 0O ouT :
Food additives: approvad and properly used
& | O QOUT ONO | Hands clean and properly washed 27 oA PP properly
N O ouUT Toxi iy identifiod
om Jour No bare hand contact with ready-to-eat foods or approved | |28 gy oxic substances propery identified, stored, used
¢ | OwaDNO alfernate method properly fallowed
10 | OIN aout 0 A Adequate handw hing faclities supplied & accessible 29 C1IN ouT Cmpltanoe wilh Reducad Oxn acki‘ tr ]
D o : o : =3 - 0 NFA specialized processes, and HACCP plan
F od hta d fi ed -1
1 E:g ggtﬂ: Qo0 oneec approv ouroe 30 EmA Eﬁ:‘g Special Requirements: Fresh Juice Production
12 Food received at proper temperature
CINA CINO M LIIN - ClOuT Special Requirements: Heat Treatment Dispensing Freazers
13| OIN_CIOUT Food in good condition, safe, and unadulterated C1n/A ON/O pe q : pensing Fresz:
o Oourt Required racords available: shellstock tags, parasfte 1IN [ OUT . L
14 ONA ONie destruction 32 ONA O NG Special Requirements: Custom Processing
= a3 LN 0 ouT Spedial Requirements: Bulk Watar Machine Criterda
IN OUT O NA O NO
15 CINACINIG Food separated and protected
O BouT a4 CIN OQUT Speclal Requirements: Acidified Whita Rlce Praparation
: iti CIN/A [ NO Criteria
16 ONA ONO Food-contact surfaces: cleaned and sanilized
Proper disposition of retumed, previcusly served, CiN - 3 oUT
17| OIN @QOoUT recondiioned. and unsafe food 35 CInA Critical Contro! Folnt Inspection
36 EI::: A gour Process Review
Own O out . N ] -
18 Proper cooking lime and temperatures -
On/A O NIO
CIN - CTOUT | .
37 Variance
18 LIN © OUT Proper reheailng procedures for hot holdin: A
CINA £ NiO we 9P 9
N O ouT N . . .
20| oa O NO Prapar cooling time and temperatures RIsk factors are food preparation practices and employes behaviors
that are identified as the most significant contributing factors to
OiN O ouT ; foodborne iliness.
bl ONA O NO Proper hot holding temperatures ‘ .
Public health interventlons are control measures to preveni foodborne
22| ON O OUT ON/A | Proper cold holding temperatures illness or injury.
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State of Ohio

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

Name of Facility _ 3 Type of Inspection . Date

. GOOD-RETAIL PRACTICES -

Good Retail Practices are preventatlve measures to control the introduction of pathogens, chemicals and physical objects into foods. i
Mark designated compliance status (IN, QUT, N/Q N}AJ for each numbered itam: IN-ln complian

38 [0 IN [J OUT CON/A C1 N/O | Pasteurized eggs used where requlred 54| E1IN O OUT g;’;gni';d g;’n";ﬁﬁgtg‘;“?nc; fj;':jces cleanable. properly ;
20 |T1IN DouT CINvA Wator and ice from approved source i 55 El IN 1 OUT CIN/A ::13pr:washlng facilities: installed, malntained, used; test .
40 |EVIN DI OUT ONA O O | 'ﬁf;?‘:piﬂg'tt‘g methods used; adequate equipmont | |55 LIIN O ouT Honfood-contact surfaces
41 | 11N O OUT ONA T N/O | Plant food propery cooked for hot holding 57 | EI'IN [0 0UT [IN/A | Hol and cold water available; adequate pressure l
42 | OO N O OUT OWA O N/O | Approvad thawing metheds used 58 Ifl IN OoUT Plumbing installed; proper backflow devices ‘
43 | CF IN C1 OUT CIN/A Thermomaters provided and accurats _ CNAONO i
i SRRt c 59| OIN O QUT CIN/A | Sewage and waste watar properly disposed
44 [ INQ OUT Food properly labeled; original container 60 I:I IN [0 OUT OwfA | Toilel facilites: properly construcled, supplled, cleaned '
i 61|61 IN 1 OUT ON/A Barbagefrefuse propetly disposed; faciliies maintained
4 fBNOouT - Insects, rodents, and animals not present/outer T 82| 00N @OUT Physicat faclliies Installed, maintained, and clean; dogs in
openlngfs pr?tected : CINA D] N/O outdooy dinlng areas _
46 B3N O OUT eﬁgfatga?g?ig] ;a;evanted during food preparation, :
27 |0 NGO OUT DNA F——— 63| B'IN O OUT Adequale ventilation and lighting; designated areas used ,
48 | O IN O OUT CN/A O WO | Wiping cloths: properly used and storsd 84).0 IN O OUT CIN/A | Existing Equipment and Fagilitiss

49 | &'IN O QUT ON/A O N/O | Washing frults and vegetables

50 | [0 IN 1 OUT [IN/A O NO | In-use utensils: properly stored 65( 0 IN [0 OUT CIN/A | 901:34 OAC é
51 | @ woOoutona rl].i:ﬁglseﬂds, equnpmentand linens: propsrly stored, driad, 6612 1N I OUT CINGA | 3701-21 OAG
52 |3 IN O oUT ONA Single-use/fsingle-service articles: proparly stored, used

43 O IN[] OouUT ONA O N | Slash-resistant cloth and latex glove use
- = T : .
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Person In Charge 1.”’&__,:__.4-’- V4 W} Date: )

TS (/ G C) fi6> / 22\
Environmontal Health Specialist {" o . ) Licensor: | ™, 7 i

PRIORITY LEVEL: C= CRITICAL NC= NON-CRITICAL | Page__(. of "
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