State of Ohioﬂ

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

Name of facility Gheck one License Number Date
. A £ 7 P ]
DA R preo DReE fexr / ‘) { Z
Address ] cn /ZIp Code .
o . . . / z
s WA IR A Vdivay 0 o\ A0
License holdir . ' |“5P9°ﬂ;1 Time Travel 'I'Ime / Category/Descriptive
o o
PATIR AR L\ 1L A (O KD (.5
Type of Inspection (check all that apply) Follow up date (if vequived) | Water sample dateiresult
Standard O Critical Control Point (FSO) D Process Review {(RFE) [ Varlance Revisw O Follow up (if required)
O Foodbarne [ 30 Day O Complaint O Pre-licensing O Consuliation

N D ouT
28 EN.’A O NiO

Person in charge present, demonstrates knowledge, and
r‘E"N DOUT O NA parforms duties

erliﬁed Food Ptecﬂon Manager

Proper date marking and disposition

| OOUT CINA

Time as a public heallh control: procedures & records

P Managemant food employees and conditional employees;
30N OOUT O N/A | yhowledge, responsibilities and reporting

4 T'ON_DOoUT ON/A Proper use of restriction and exclusion
5 | .CIIN_ CIOUT [0 N/A | Procedures for responding to vomiting and diarrhsal events

5 |:|IN I:|0UT
CINfA

g -ON OOUT [IN/O Proper eatlng, tastlng, drinking, or lobacco use
' D OUT L1 NiO | No discharge from eyes, nose, and mouth

3 Y&l Ryt AR ] i O oUT L
5 __,III[N El ouT I:I WO | Hands clean and properiy washed 2}" /A Food additives: approved and properly used
N OouT . . .
CHN CJOuT No bare hand contact with ready-to-eat foods or approved 28, Toxic substances properly identified, stored, used
9 |- NIA
lle!A ONO alternate method properly followed
10 CIN OTEI Na‘ Adequate handwashlng facilities supplied &acoessib#e 29 OIN [JOUT § Oompliance with Reduced Oxygen Packaging, other
& PRl : AN/A specialized processss, and HACCP plan
J-EIIN QUT Food obtalned from approved sourca
H =TT EOUT i 30 -mA g g}g Special Requiremants: Fresh Juice Production
12 OvA Elvo Food receivad at proper temperature ,EIIN aouT
1 . . ]
T Food in good condition. safe, and unadulierated 3 EI'N /A O N/O Special Requirements: Heat Treatment Dispensing Frenzers
ot
N OouTt Required records available: shellstock tags, parasite S EN our ] . .
14 ~CINA ON/G destructlon 32 BnNA OO Special Requiremants: Cugtpm Processing
T TR e e : N DOouT
- N DOUT 33 SN /A g NO Special Regquirements; Bulk Water Maching Criteria
15 CN/A N/ Food separated and protectad > -
- OIN O0UT Speclal Requirements: Acidified White Rice Preparation
34 !
16 ) ’Ellr?m gg}g Food-contact surfaces: cleaned and sanifized ACINiA O NFO Criteria
Proper disposition of returmed, previously served Oy OouT . .
| 7
K /I;I N Qour recondltloned and unsafe foc-cl 354N Critical Control Point Inspestion
= Sl A 36 El;: A oour Process Review
18 gm\ g ﬂ,lfg Proper cooking fime and lemperatures -
N O out 37{ mA gour Varlance
19|, WA O NO Proper reheating procedures for hot holding
ON [0 ouT P ing Hime and
20 Fwa O NO roper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
21 'D N O out Proper hot holding temperalures foodborne illness.

"'I:J]NH\ O wWo

PubHc health Interventions are control measures to prevent foodborne

22 /EIN O ouT ONia Proper cold holding tempsratures liness or injury.

HEA 5302A Ohio Department of Health (8/22) Page | ot
AGR 1268 Ohio Department of Agriculture (8/22) ' I



State of Ohio

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

Mame of Facility

TrUgs

Type of Inspec?l'

GOOD:RETAIL PRACTICES -

Good Retail Practices are preventative measures to control the introduction of pathogens chemicals, and physical ObjeClS |nto foods
Mark designated compliance status {IN, OUT, NfG, NiA} for each numberad Item: IN=in compliance OUT=not in compliance N/O=not chserved N/A=

8N O ouT ONA O NO

cod and nonfood-oont.act surfaces. clganable, p;oﬁeﬂy

38 Pastaurized eggs used where required 54 /I;I,IN O out designed, constructed, and used
39 {FIN JOUT CINA Water and ice from approved source 4 f it o .
i pp 85 J;HN 0 0UT Onya | Warewashing faclities: installed, maintained, used; test
. strips
56 | ETIN O OUT Monfood-contact surfacas- clean

,D IN O OUT ON/A O NfO

Propar cooling methods used; adequate equipment
for tamperature control

LI IN O OUT ON/A O N/O

Plant food properly cooked for hot holding

57

QJN [ OUT TON/A

Hot and cold water available; adequate pressure

|- INET OUT INFA [ N/O

Approved thawing metheds used

LCLIN [T OUT CINA

Then'narnelers provided and accurate

T

OO out

Food properly labeled; original contalner

58

;.IN aout

‘|l onaOno

Plumbing installad; proper backflow devices

59

LCTIN @1 ouT ONA

Sewaga and waste water propery disposed

60,

LCTIN O OUT OON/A

Tollet facilities: properly constructed, supplied, cleaned

&

urd

FCTIN O ouT ONA

Garbage/refuse properly disposed; facililies maintalned

Insects, rodents, and animals not presentfouler

45 LE1IN O out openings protectad
| Contamination prevaented during food preparation,
460N DO ouT storage & display
47 LEMIN O OUT ON/A Personal cleanliness
48 | [N O QUT OON/A T N/C | Wiplng cloths: properly used and stored

N O QUT ON/A O NiC

48

Washing fruits and vegetables

In-use utensils: properly stored

50 | O IN O OUT ON/A O MO
51' & IN 0 OUT CONA #;ﬁgtsgld& equipment and linens: properly stored, dried,
52 | - IN O OUT CINA Single-use/single-sarvice articles: properly stored, used

ﬂ IN I:I OUT EIN!A O NIO

Slash-resistant, cloth, and latex glove use

62 ;EﬁN O out Physlcal faslliies installed, maintained, and clean; dogs in
ON/A D NG outdoor dining arsas
63 6)N aourt Adequate ventilation .and lighting; designated areas used

64

BN O OuT ONA

Existing Equipment and Faclllles

0O N O OUT LI

901:3-4 DAC

| 'ﬁ IN [0 OUT ON/A

3701-21 OAC

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

Gode Sectlon Prlorily Level Coment cos | R
e ERIE
AT S oo
o|a
o|0d
[ |
oo|a
o |
o|a
a | o
0o |o
0 a
oo
oo
a{a
a|n
| Person In Charge 1 R 4 Date: .}y - ‘f R
- S . = ;
Environmental Health Specialist (f “__:,,.»-\‘_:m_ /,/E//\\, Licensor (:)( /! r; B )
PRIORITY LEVEL: C= CRITICAL NC= NON-CRITICAL Page {f of "



