State of

Ohio

Food Inspection Report
Authority: Chapters 3717 and 37t5 Ohio Revised Code

200

L‘ Eote Af’/ﬁ

Namg of facility o Check one Llcense Numper, Date, 7 é —
/29 St L33 O FSO “T] RFE )/' 2l 7 / - ,/,} (/
Address ~

City/State/Zip Code

DR f{p ) /} J_{ S,.

L Znse holder P .
/ Yo G Loimi ! (’// FoToe it ip)

Inspection Time

] 7(

O Foodborne [ 30 Day

ggps--oﬁnspection {check all that apply)
/L1 Standard O Critical Control Peint (FSO) O Process Review (RFE) O Variance Review [ Foliow up

O Complaint 0 Pre-licensing C Consullation

- I
> %
Travel Time. Category/Dgscriptive
/D i
Follow up date {If required) | Water sample datefresult
{if required)

not applicable

BN OOUT ONA

Parson in charge present, demonslirates knowledge, and
performs dutles

Proper date marking. and disposition

N [FOUT [ NA

o .
.FIN OOUT LTI NA

Certifiad Food Protection ianager

Management, food employees and condilional employees;
knowledge, responsibilities and reporting

4 | Oy tour OwA

Proper use of restriction and exclusfon

5 OIN DouT Owa

6 | CIN- O OUT TTN/O

Procedures for responding to vomiting and diarrheal events

Proper eating, tasting, drinkiﬁg, or fobacco use

AN [TOUT CINO

8 'fnm O ouT O o

Mo discharge from syes, nose, and mauth

Hands clean and properly washed

Time as a public heallh control: procedures & records

Consumer advisory provided for raw or undercooked- foods {

Pasteurized foods used; prohibited foods not offered
. M

Food additives: éppmved and properly usad

O OUT
L1 NIO

9 E%A

No bare hand contact with ready-to-eat foods or approved
alternate method propery followed

) | CIN O OUT O Nia

28

Toxic substances properly identified, stored, used

22 Elrﬁ/l:l OUT OINA

Proper cold holding temperalures

Adequate handwashing facllities supplied & 20 IN - OouT Compliance with Reduced Oxygen Packaging, cther
B INdA specialized processes, and HACCE plan
1 ‘E:: ggU rom ap_‘_’r_o"’ed source 30 EWI A Eg}g Special Requirements: Fresh Juice Production
12| Py B0 Food recelved at proper temparature N D bUT .
s T Iﬂ"OUT Food in good condition. safo, and unadulterated 3 N/A O N/O Special Requirements: Heal Treatmant Dispensing Freezers
wal ,5‘}; E[ g}g ..k dRee?il:ggﬁo;ewrds available: shellsiock tegs, parasile 32 E:QNIA ggj%l' Spocial Requirements: Gustom Processing
o QouT a3 %ﬁ A g 3:"2 Special Requirements; Bulk Water Machine Criteria

18 NIA ON/O Food separatad and protected

ﬁ'ﬁ? SouT a4 LN O oUuT Special Requirements: Acldified White Rlce Preparation

: . ; CNiA O NO Criteria

18 CIN/A CIN/O Food-contact surfaces: cleanad and sanitized

=N Qourt f’afgg:éifk;izs“g’: ! ‘Lfnf:;;‘e’"%i  Proviously served, 35 Eﬁh\ BOUT | ritical Gontrol Point Inspestian

: ) 38 %A gout Process Review

18 N QuT Proper cooking fime and tamperatures

OrA N

37 L1~ 0T OUT Varianca

10 GiiN I:LQ'U T Propsr reheating procedures for hot holdin i

ONA 7N/ pe ap 9

OnN O our ina i .
20} A o No Propsr cooling time and temperatures Risk factors are food preparation practices and employee behaviors

- that are identified as the most significant contributing factors to

ON O ouT . foodborne itiness.

e ON/A El’ﬁ /0 Proper hot holding {emperatures
ra

lliness or injury,

Public health Interventions are control measures to prevent foodborme

HEA 5302A Ohio Depariment of Health (8/22)
AGR 1268 Ohio Department of Agriculture {8/2.2)

Page ) of_“):



T

State of Ohio

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

Name of Facility ) Typa of Inspectlon Date
-4 o - . - :
¥ ’/‘{’n 7 l--{g :a { /fr ﬂ.///n’n‘;/ f;'// é’//t?. ({/

GOOD-RETAIL PRACTICES:

Good Retail Practices are preventative measures to contrel the introduction of pathogens, chemicals, and physical ohjects into foods.

Mark _designated compliance status {IN, CUT, N/O, N/A) for each numbered item

IN=in compliance QUT=

not in compliance N/C=not observed N/A=not a

Pastaurized eggs used whers required

Food and nonfood-conladt 'sur'faces deéhablé, pr.oia.eﬂy.

40 [ OO IN [ OUT I;l-NfA O NO

for temperature control

38 5”'“ 1 ouT Ona OO N/O 54 [Ld.IN 1 OUT designed, constructed, and used
39 N OQUT CIMN/A Water and ice from approved source 3 i .
CL! | PP 55| CLIN O OUT ONA ::::;:washing facililles: installed, maintainad, used; test
Proper cooling methods used; adequaie equipment 56 | CIAN O 0UT Nonfood-contact surfaces clean

41 |ONDOUT ;.NM O N/O

Plant food properly cooked for hot holding

57

CLIN [0 OUT ON/A

Hot and cold water available; adequate pressure

42 [OINDTOUT I;I)I."A O NG

Approved thawing methods used

;uﬁ O GUT CINA

Tharmometers provided and accurate

58

CLN CouT
ONAZINIO

Plumbing installed; proper backflow devices

59

g,.IN [0 OUT OINA

Sewage and waste water properly disposed

. '44 | JK O oUT

Food properly iabeled; orginal container

60

_Q,IN 0O ouT ON/A

Toilet facilitios: properly constructed, supplied, cleansd

61

(E,FN O oUT ONvA

Garbage/refuse propery disposed; fadilities mainlalnad

Ingects, rodents, and animals not presentouter

62|00 IN UT Physical facilities installed, malmained, and clsan; dogs in
45 g.JN 0O our opeanings protected ONA ngo outdoor dining areas
Contamination prevented during food preparation,
46 I;L"N b out storage & display
e QJN 0 oUT ONA Porscnal cloanlinens 63| N O oUT Adequale ventilation and lighting; designated areas used
48 QJN O GUT EIM/A O N/O | Wiping cloths: properly used and stored 84 /Dall‘ftl OUT [N/A | Existing Equipment and Facilities
49 | 1IN 00 OUT CIN/A CLN/O | Washing frults and veget bles T Sy e T
50 P-|N [ OUT ON/A O NO | In-use utensils: properly storad 85 F‘-"N O OUT OINA [ 901:3-4 DAC
51 "I;L[N [ OUT ON/A rlrl'atﬁgi.glclis, equipment and linens: propery stored, dried, 660N O OUTFI-N'J'F\ 3701-21 OAC

52 | [1IN O OUT CIN/A

Singla-usa/single-service articles: properly stored, used

63 |;,,|N’ O out OnA O WO

ey

Slash ragistant, cloth, and {atax gtove use

HEA 5302B Ohio Department of Health (8722}
AGR 1268 Ohio Department of Agriculture {8/22)

“Item No I C-c;:ire éé:::iion I Comment cos R
2 13 1 4 /ULI"A-- o ni‘l{/)-,‘fﬂ;/-' PR R/ & il VL oy dy § .fp I { L
T_7 CoF N B ey SCa i L aar g [ 7L o L )’ LA LA o~ O D

},-?f) e e o g
Oo|a
/ £l 43 22 /)b I AR sl i G IR /S /R, ojo

L’p',’h IFAE T L R LA LA T » T Y fl#uy T [ i L . T D D

,_) (:5) ;.: {/\ [{;‘} C _ c{/};‘é}}{f P 'ﬁyff forta fo (grirﬂu i j’.‘l & ;r)lfﬂ ,: iy 'J-’_.Rﬁ”/)r' *?. ‘-/Jf" .:') 4 W} 1o £ ”m?'" L[ 1D
: P2 A VS A A ity ble—hro Hler Yirerny 018

i f: A..'I F’ﬂ‘-ﬂ“ﬂ ‘”7 :\’( h y : u D

i o|o

o [o

a0

a|o

0|0

[m |

A oo

Pdrson In Charge y . , Date: / a3
Nogsd f"r .»./ \ r’?‘ﬂi {"/I{' {:, ,4/ ﬁﬁf»!\e’;%’; ; A ”{".',’XC?/

EnYifoifentai Qlfﬁ Speciali?at / ’ Licensor: . 3

) , SN )

iy , yaay,
PRIGRITY LE»@L c/ @ﬁeréAL NC= NON-CRITICAL Page_2y_of__)



