State of Ohio

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

Name of facility Gheck one License Number Date :
. - 2 . i a
St [ WFsO ORFE 130 of1/1y

Address 2 o Clty/State/Zip Code 1

L it eaCh e “Totoagitn . ; i e
A2 it nki‘,.le.j futivay (G Lisllarsher,  OF 45327 j_
License holder Inspection Time T Travel Time Category/Descriptive
C " : et N T o
D et ) ESS) 43

Type of Inspaection {check all that apply) Follow up date {if required} | Water sample date/result g

QiStandard O Critical Control Point (FSO) [ Process Review (RFE} [ Varlance Review (J Follow up (if required}

0 Foodborne 0130 Day 0 Complaint O Pre-licensing O Consultation

Person Fn charge present demonstrates knowiedge and I
performs duties N T NIO
2 | ON OOUT [ NA | Certified Food Pratection Manager |0 (O N O oUT
@A O NO

1 IIﬂIN O OUT £ N/A Proper date marking and disposition

Time as a public healih control: procedures & records

Management, food employees and conditional employees;
N OouT E”N"A knowledge, responsibllities and reporting

3|0

4 | FIN_OoUT O N/A | Proper use of restriction and exclusion
5 | OIN O3OUT ' | Procedures for responding to vomifing and diarrheal events _

6 | DN CIOUT ON/O
tour D

Food add|tives: approved and properly used

2] Q!N [1GUT [0 N/O | Hands clean and properly washed

IN O0uUT No bare hand contact with ready-to-eat feods or approved 2 7 Toxic subslances properly identified, stored, used 4

9 WA O NIO altemate method property followed

N B 0UT Adequate handwashing facilities supplied & accessible OiN EIUT Compliance with Reduced Oxygen Packaging, other .

[ A specialized processes, and HACCP plan

29

Food obtained from approved source
11 g:g ggﬂ: PP 30 g:?m E gg Special Reguirements: Frash Juice Production
12 OIN/A E‘»M o Food reseived at proper fomporaure k1 N OouT Special Reguirements: Heat Treatment Dispensing Freczers i
13| EIN  OQOUT Food in good condition, safe, and unadullerated INA ONIO . P! g 4
i tIIN aouTt . | Raquired records available: shsllstock tags, parasite CHN O CUT N ] . 4
14| E‘“ /A CIN/C | destruction az BTN/ D1 N/G Special Reguirements: Custont Processing ]

CliN - O ouT

SN OOUT 33 ENA ONO Special Reguirements: Bulk Water Machine Criteria
15 CINA ON/O Foed separated and protected
oIN O ouT 34 O Oout Special Requiremeants; Acidified-White Rice Praparation
- : iti NA £ N/C Crlteri
18| Fhia (IO Food-contact surfaces: cleaned and sanitized (2 tlieria
Proper disposition of returned, previously served, 1IN OQUT .
17 i;liN Oout recondiioned, and unsafe food %5 |mniA Crilical Controf Point Inspection
: ad ISR e B e be BN EIOUT | < Review
EIIN 1 OUT . N JE:NAA
18 ONA @ NO Proper cooking time and temperatures
F 37 N B ouT Vartance
19 D [ ouT Proper reheating procedures for hat holdin A :
OwA [ MO pé 9 P 9
. o
CIN O CUT B
201 Owia B WO Proper cooling fime and temperatures Risk factors are food preparation practices and employee behaviors -
that arg identified as the most significant contributing factors to
2 gm A g; g;’g Proper hot holding temperaiures foodborne illness. it
Public health interventions are control measures to prevent foodborne
illness or injury.
22 ﬁIN O oUT COONA | Proper cold holding temperatures i

HEA 5302A Ohio Departrment of Heaith {8/22) Page P
AGR 1268 Ohio Depattment of Agriculture {8/22} '



State of Ohio

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

Mame of Facllity

Type of mspection

pate
"f ;’f" ity I"“f

Yoo -F .
RS l'('f :

GOOD:RETAIL PRAGTICES
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