State of Ohio

Food Inspection Report
Authority: Chapters 3717 and 3715 Chio Revised Code
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HStandard
O Foodborne

Type of Inspection (check all that apply)
@ritical Control Point {(F50) D Process Review (RFE) 0O Variance Review O Follow up
30 Day L[l Complaint

53 Pre-licensing O Consultation

Follow up date {If required)

Water sample date/result
{if required)

Fearson in chargs present demonstrates knowledge and

ow oout

Management, food employees and conditional employess;

I'ON Qout ONG

Proper eating, tastlng, drinklng, of tobacce use

CIIN - C10UT [ NO

N dlscharge from eyss, nose, and mauth

LINA 1 N.‘O

1; O OJOUT O NA pariorms duiles 23 =50A O NO Proper date marking and disposition .
2 |-IN ouT O NA Certired Food Prolection Manager 24 N O OUT

3 |-QIN [JOUT O NA lknowledge, responsliilities and reporting - OIN I:l OUT
4 [N C1ouT 01i/A | Proper use of restriction and exclusion CINiA
5 |.EIN OOUT [J /A | Procedures for responding to vomiling and diarrheal events :

L1 1A

1IN I:lUT

Time as a public health control; procedures & records

” = i Ol O OUT "
Food additives: d and
8 | LN OOUT O N/O | Hands clean and properly washed 27 I'_'I‘N!A 0od additives: approved and properly used
' N [ oUT . ,
| EIN Oout No bare hand contact with ready-to-sat foods or approved 28 B m Toxic substances properly ldentified, stored, used
¥ 'OnvaOno alternate method properly followad -
10 [-EIN O OUT O M/A | Adequate handwashing facilities supplied & accessible 29 CIN ClouT Compliance with Reduced Oxygen Packaging, olher
O N/A spacialized processes, and HACCP plan
I ouT Food obtained from approved source “
11 gIN g OUT PP 30 gm A Bﬁ;‘g Special Reguirements: Fresh Juice Production
12 ONiA ONO Food received at proper temperature ML_JIN 0
ouT . . .
13| ON_DOOUT Food in good condllion, safe, and unadulieraled 3 ’IEN /A O N/O Special Requirements: Heat Trealment Dispensing Freezers
N OcUT Required records available: shellstock tags, parasile ' CliN. O oUT . ] .
14 A ONO d Bs?tru ation gs.p 32 ONA ONO Special Regquirements: Custom Processing
CliN - C10UT . ) . .
CIN COUT 33 Q.N /A ONO Special Reguiremenis: Bulk Water Machine Criletia
15 ONi& ONG- Food separated and protected
BN OouT 34 @IN OOUT Special Requirements: Acidifled White Rice Preparation
16‘I’|:]N A NG Food-contact surfaces: cleaned and sanitized Q.WA DN Criteria
! .Propar disposition of returned, previously served, LN [Jout . . i
1?’(/DIN gouT recondilioned, and unsafe food 35‘I:|N!A Critical Conlrol Peint Inspaction
bl ek i b E“N.. Hour Process Review
M- O ouUT - [INFA
18 @A O N/O Propear cooking time end femperatures -
: a7 [QIN DIOUT Variance : :
BN O ouT : OINA :
19 CINA O N/O Proper reheating procedures for hot holding B e i
Om O our ing time and . . a
20| Cia 3 NO Propsr cocling time and temperatures Risk factors are food preparation practices and employee behaviors
T 0o that are identified as the most significant contributing factors to
i ut foodborne illness.
21| ONA O N/O Proper hot holding temperatures .
Public health interventlons are control measures to prevent foadborne
22| N [ OUT [3NA | Proper cold holding temperatures liness of injury.
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State of Ohio

Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code ;
Name of_lf_a_a_cllity: R ) \ ) i, Al A b T);p_e ?f_lrl§pg?tion ; f s Date i g F
Sl et ey NG st el _,yVH}“J”;i~J AT u,((r ﬁjﬁuﬁfakf

Good Retail Practlces are preventailve measures to control the mtroductlon of pathogens, chemicals and physical Dbjects mto foods
Mark desigriated compliance status (IN, QUT, N/Q, NfA) for each numbered item: IN=in compliance OUT=not _in con_wplianc_:e N/O=not observed N!A—not ap licable
iivg y b —

. . . . . . i - Food and nonfood conlact surface.s cleanable properlg..I
38 __‘I:l IN O3 OUT OWA O N/C| Pasteurized eggs used whera reguired 54 |CIIN O OUT designed, consiructed, and used

39 | O N OTOUT ON/A Water and |0_9_ _fl‘Ol‘" approved source o5 /E' N O OUT CHIA :‘tu'rzia;:washing facllities: Installed, maintained, used; test
: Proper cooling methods used; adequate equipment 56 | O NI OUT Nonfoed-contact surfaces clean

40 j:l IN D OUT OINA T N/O for temperature control ; : ; i Phygical FacHit

41 EI IN [0 GUT ON/A O NFO | Plant food properly cookad for hot hoiding 57 (O IN O OUT ONA | Hot and cold water available; adequate pressure

42 Fl IN O QUT ON/A O NFO | Approved thawing methods used 5840 IN OOUT Plumbing insialled; proper backflow devices

43 ;IrIN [0 CUT [INA Thermomelars provided and accurate ”I‘_“INIA NG

ey

59| O IN O OUT OM/A | Sewage and wasle water properly disposed

44 | @IN O ouT Food properly labeled; uriginaf container a0 D IN O OUT CNA Toilat facllltes: properly construcled, supplied, cleaned
& &1 IN O OUT EIN/A | Garbagsirefuse properly disposed; facilites malntained
45 |09 w8 0O out Insects, redents, and animals ot presentfouter 62 EIN O OUT Physlical facilities installed, maintalhed, and clean; doga in
openings pretected ; outdoor dining areas
- Contamination prevented during food preparation, ONAD NO
o [N D ouT storago & dispiay 631N O ouT Adequale ventilation and lighting; desi
7 IO NOoUT ONA Boreonal claanfiness equale ventilation an. g. ng; designated arsas used
48 p’.IN O OUT OMdA O3 NFO | Wiping claths: properly used and stored 84| L3 IN O OUT ON/A | Existing Equipment and Facilities

49 r IN 00 OUT EIN/A O N/O | Washing fruits and vegetables

50 | O IN O OUT ON/O NFO | In-use utensils: propedy stored 65| 0 IN O GUT CIR/A | 901:3-4 0AC
1 ,;D (N O OUT CIN/A I:Jatﬁgf;::?‘ equipment and linens: properly stored, dried, 66| N 0 OUT CINIA | 370121 OAC
82 | T IN O OUT CN/A Single-usefsingle-service articles: properly stored, used

s3 OO OUT I:INJ’A O NG

Slash-resistant cloth and Iatex glove use

.‘Codq‘S.:ction \.Pnorrg' Level N ] co8 RL‘i
il AN A I O R S R N ST NI WIS T A I R S R oo
' oo
;"r‘/ S S A Y. SR Ve if(/)(./_ i_:\‘/ - (IJ'IM\-'!' oo
i \IL k AU i 1) ¥ L-__ L Illf_ ‘l 0o
v vt o T NG Ay G g, od a7 o (.
! Tolo
[m |
a |
a0
a | a
a(ad
oo
0o|a
oo
o|a
Person in Cha ¢
f9°\ ", )\,]\H' (
Environmental Health ~§ﬁeclalist L _ \ Licensor: SRR
PRIORITY LEVEL: C= CRITICAL NC= NON-CRITICAL Page ; of /.~

HEA 5302B Ohic Depariment of Health {8/22)
AGR 1268 Ohio Depariment of Agriculture (8/22)



