State of Ohio

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

i

Name of facllity Check one License Number Date _ o
(f : : - y *'I. 4 L A ‘u

_ R ;o OFSO _LI'RFE e NI -

s ?f.-‘"'( Gaferiy LY 4Lt } Ty ) ;oo b RRAGGERTS / !
Address . . City/Stateizip Code i
Al o J( !/ f/ 1../ A _ Y. BTNV o %

Ao o b .*j ,—’J -~ (, £ e £ e Lt L L i o

Llcense holder Inspection Ilme Travel Time Category/Descriptive 4
o7 A ) M LR "t :
o Wb e S s f/ :"{ gy e / o & 3
Typg of Inspaction (check all that apply) Follow up date (if required} | Water sample datefresult
[HF&tandard [ Critical Gonirol Point {FSO) [l Process Review (RFE) O Variance Review LI Follow up (If required) 3

0O Foadborne O 30 Day [ Complaint O Pre-licensing O Consultation 1

o S ouT

Person in charge present demonstrates knowledge and o3 |
ONA OO NC

performs duties

1 LEIN OUT O NA

Proper date marking and disposition
2 |.EN_ D ouT 0 NA '

Cedified Food Protection Manager

| Tire as a public health control: procedures & records

Managemen, food employees and conditional employses;

3 | HIN OOUT NA| knowledge, responsibllities. and reporting

4 | KN OoUT ONA
B OouT ONA

Proper use of resbiction and exclusion
Procedures for responding to vomiting and diarrheal events

: : 3 ; S
O [QUT,EI-N/O | Proper eating, tasting, drinking, or lobacco use

I C1OUT 0 N/O | No discharge from ayes, nose, and mouth 4
. Food additives: 3 o
g8 |.E2IN O OUT []N/O | Hands ciean and properly washad ood addiiives: approved and properly used B
ClIN° OouT |, . v identif o
Cin 0 OUT Mo bare hand eontact with ready-to-eat foods or approved | |28 km, oxic substances properly identified, stored, used i
g CIN/A Ef N allgmate method properly followed :
10 | AN [JOUT O N/A | Adequate handwashing facilllies supplied & accessible 29 OIN - O0uUT Compliance with Reducsd Oxygen Packaging, other i
: L JENA speclalized processes, and HACCP plan i
|
! Food obt d fi oY
11 D:: Dgﬂ::: cod obtained from approved source 30 E::: A Egg Spedial Requiremants: Fresh Juice Production ‘
12 Ll D. T Food received at proper temperature A
CINGA, EINO 3| QN D ouT Special Requirements: Heat Treatment Dispansing Freezers 1
13| ON _ADUT Food in good condition, safe, and unadulterated [CINFA [ NIO : k :
OiN  [oUT Required records available: shellstock tags, parasite COiN D oUT - ] .
14 GIN/A BN dastruction 32 DA OIN/O Special Requirements: Custom Processing
| 1
. EEIN' gout 33 E::, A g 3:{: Speacial Requirements: Bulk Water Machine Criteria
15/ GINA CINIO Food separated and protected “
ON EoUT 34 OI8O OouT Special Requiremants: Acidified White Rice Preparation
18| CNA FIND Food-contact surfaces: cleaned and sanitized CIN/A OO MO Criteria
s . IMN
17} TN TOUT ;;“g:{;iﬁ‘é?‘g‘(’f'“:: doufnf:;‘;;"f?)% dpre"""-'s'y served, 35 ENM DOUT | oytical Gontrol Point Inspection
s e S 36 DN DJout . Process Review
CIN - O QUT . CIMEA, ;
18| B Elf'N ) Proper cooking lime and temperatures i
: LN [1ouT ,
37 7 Wariance A
4o| BN LC}OUT Proper reheating procedures for hot holdin [HTA A
CINAE] N P g procedu 9 )
ON O.ouT o g fime and ) _ ‘ i
2| owaB o roper cooling time and tsmperatures Risk factors are food preparation practices and employee behaviors !
that are identified as the most significant contributing faciors to
ON 0O QuT ] foodborne iliness.
21 ONAT NO Proper hot holding temperatures - -
e Public health interventions are control measures to prevent foodhorne A
220 @iN O ouT ONA Propar cold holding temperatures iliness or injury.
i

HEA 5302A Ohio Department of Health (8/22) Page J :
AGR 1268 Ohio Department of Agriculture {8/22) - |



State of OChio

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

Nam/eP of Facility

J// l‘ tf;

L

i E / O 7

Type of Inspgetion |
") ; &7 s ‘/ .

Good Retail Practices are preventative measures to control the |nlroduc{|on of pathogens, chemicals, and physical objects into foods.
Mark designated compliance status {IN, QUT, NfQ, N/A) for 8ach numbered item: IN=In compliance OUT=not in compliance NlO-not observed N/A=not applicable

N O OUT DA O NO

Pasteurized eggs used where required

OIN O ouT

Food and nonfood contact surfaces cleanable, properly
designed, construcled, and used

N OOUT {INA

Water and ce from approved source

d Tempel

L1 IN..E-0UT ONA

Warewashing facliities: installed, maintalned, used; test
strips

40

1IN B QUT OIN/A [ NIC

Proper cooling melhods used; adequate equment
for temparature conlrol

BN [ 0oUT

Nenfood-contact surfaces clean

Hot and cold water available; adequale pressure

Thermometsrs provided and accurale

BTN O ouT ONA
e

41 | O IN {1 OUT ONA-B.N/O | Plant food properly cooked for hot holding &7 |0 IN O OUT ON/A
42 | O IN O CUT ONA Ja NFO | Approved thawing methods used 58 I'_"IJIN aout Plumbing installed; proper backflow devices
43 kA v

52

0N O OUT ONA

Sewage and wasle water properly dlsposed

49

'O IN O OUT EINtA B N/O

Washing fruits and vegetables

Py

44 i:l'I.N O.ouT Food properly labeled; original container 60| E'IN O QUT ON/A | Tollel faciliias: properly constructed, supplied, ciganed
| &1 Ij'.IN O QUT ON/A | Garbagefrefuse properly disposed: facillies maintained
45 |.CI N DO ouT Insects rodents and animals not present.fouter 62| [ IN ETEUT Physical facilies installed, malntained, and clean; dogs in
openlings profected / outdocr dining areas
Contamination prevented during food preparation, ON/AD NO
o [ our storaga & display 63|t 1N O ouT Adequate ventilation and lighting; desi
27 [CTIN D OUT DA — Porsonal cleaniinass equale ventilation and lighting; designated areas used
48 | O INO out ONATS N/Q |. Wiping cloths: properly used and stored 64| IN O OUT CIN/A

Existing Equipment and Facilitios

50 | C1IN O OUT WA LTH/O | In-use utensils: properly stored 662N O OUT CIN/A | 904:3-4 OAC
51 'EIN O OUT WA I';latﬁgiglds' equipment and finens: propery stored, dried, s6lo N Oour I:II:JI A | 3701-21 OAC
52, -I:['iN 0 OUT OON/A .| Single-use/fsingle-service articles: properly stored, used

53 | O)N O OUT CONACT o Slash resistant, cloth, anl:l latex glove use

HEA 53028 Chio Department of Health (8/22)
AGR 1268 Ohlo Department of Agriculture (8/22)

BI‘I.'I No Codé.sn;:tlon. .l:riborit; Levt;l C- Cos R
7::') if;) ' f:’ .f:i"".”(.',. / i/L 2 ( ety f Vit o Fee i -'»’.c-‘/l/ --;fi £, sei butg "// 0|0
FEOO ,’fw ¢ e ) 0| a
- - ; e o a
P27 0 A N Vi 27 43 s i g ggr pleise eid = e
- j . e Oofo
5 tf } £ /;f{ (s O e Fes b o, oo I o | o.
. e oo
71 7.3 =L {«1‘ TTF 4 7 ‘7\/ oF e Py i Ao gt #hieg G .8 | a
” P e ' oo
. ., il e £ 4 N D D
it :j , ! r’,«f’? iw_,_ t’j ’;, Cppoe _,..Ir./f t,:“‘_" £ e v f frf ‘.‘,, Lt gy f r’?::".. O {:;;af" L -0 o
ol ( iR oy R G o ; ¢ {'/u__s"-.- i P tinr oy & et O|o
Ver r’ {-'f} - He f ?t, §ot oo
g |o
a |
Date: B
/ o
e Llcensor: i f’:.-"/ /',/,
PRlOHFTV’ILEVE[ﬁ? C=-CRITICAL NC= NON-CRITICAL Page L of /.



