State of Ohio

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

Namea of facility R GCheck one License Number Date
C\nieqgss LNl MFSO LIRFE 43 BUEY, / 24/
Address City!State!ZIp Code
, i, (,\'"'

'\‘{\ B %JA\“J \I" A \i {5 ] */( { { "\ \ I[ Y ()i [ » ,)(’}'r/
License holder Lo |“5i39°“°" Fimb | Travel l!l'irl'la Category/Descriptive

e L : . o . N . " o

TRy oy ) L 3, ¢ N

T
fﬁzgfandard

of Inspection (check all that apply}

{3 Gritical Control Point (FSO) O Process Review (RFE) O Variance Review O Follow up
O Foodborne [ 30 Day B Complaint

B Pre-licensing [ Consultation

Faollow up date {if required) | Water sample datefresult

| (if required}

L EOUD

aqau = .
i .\.zi?.‘ L3 b e M

IR

ANDPUBLIG MEALTH TNTE 4"&,&&&!9,,‘ §h S

Mark demgnaled oompliance status {IN, OUT, N/O, N/A) for each numbered item: IN=in compliance OUT=not in compliance NiQ=not observed KiA=n

IN O ouUT O NiA

Person n charge presant, demonstrates knuwredge and
performs dulies

N O0UT O N/A

Certified Food Protestion Manager

Management, food employees and conditional employeas;

24 ON - O OuT
ElNIAI:I NJ’O

22

N O OUT LINA

Proper ¢old holding temperatures

3 | .LIN DOOUT O NA knowledge, responsibilities and reporting
4 | EN COUT [ NiA | Proper use of restriction and exclusion
5 |-EIN [ZOUT [ NA | Procedures for responding to vomiting and diarrheal events
O 0OUT O NO | Proper eating, tasting, drinking, or tobacco use
Qour [ 0 No discharge from eyes, nose, and mouth
' T, ' : Food additives:
g | OIN O OUT O N/O{ Hands clean and properly washed ood addilives: approved and property used
i
KN 0 our i N
N [ OoUuT No bare hand contact with ready-to-eat foods or approved 28 DA Toexic substances properly identified, stored, used
® "B O No alternate method properly followed
“OliN O00UT O N/A | Adequate handwashing facilities supplied & acoesmble O DOOUT Complianca with Reduced Oxygen Packaging, other
3 5 2 CINA specialized processes, and HACCP plan
N Food obtained from approved source ’
11 WE::IN ggt:::: ° PP 30 gm A ngg Special Reguirements: Fresh Julce Produclion
12 Food received at proper temperature =
LINA LIVO 31 [AIN DOUT | o el Requirements: Heat Treatment Dispensing F
13LEN  [10UT Food in good condition, safe, and unadullerated «|ANA O NO pe 4 : aiment Dispensing Freszers
| . y IN auT , ) )
14 ENN!A gg}.g (I}:;};Esﬁogecords avallable: shellstock tags, parasite 30 g.NfA gNio Special Requirements: Custom Processing
kX N HOUT Special Requirements: Bulk Water Machine Criteria
LN QouT [CIN/A O N/O :
151 ONA CIN/O Food separated and protected
DN CIouT 34 N O ouT Special Requirements: Acldlﬂed While Rice Preparation
|- - : iti CINA [ NO Critaria
181 g One Food-contact surfaces: cleaned and sanitized =
Proper disposition of returned, previcusly served OiN O0UT . ; .
17 P! P P ¥ .
N OouT reconditioned, an d unsare food 35 oA Critical Contral Point Inspection
T ; 38 HE“N pout Process Review
IHIN I:l ouT IC1NAA
18 Proper cocking time and temperatures
CvA O N/O 1IN OoUT
ar NJA Variance
19 DN O our Proper reheating procedures for hot holdin =
oA O N/o P 9P 9
CN O ouT P ling i dt b .
0 ~iwa O wo roper cooling time and temperatures Rlsk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
21 IN 01 ouT Propar hot holding temperatures foodborne illness.
N/AC L] N/O

Public health interventions are control measures to prevent foodborne
illness or injury, -

HEA 5302A Ohio Department of Health (8/22)
AGR 1268 Ohio Department of Agriculture (8/22)

Page l\ of _(i




State of Ohio

Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code i

Name of Facility

(il

Coll

Type of Inspectlon
B o
j H {',“f g f('__-!ff.- Y

Date | . Jf

L} o L ,';. -
j/ 5/
T fil

GOOD RETAIL PRACTICES ™

Good Retail Practices are preventahve measures to control the introduction of pathogens, chemicals, and physical objects into foods
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