State of Ohio
Food Inspection Report

Authority: Chapters 3717 and

3715 Ohio Revised Code

Name of facikity N Check one License Number Date '

e ] o . e
Stile Fowe £OS |AFso DRFE DN/ 5 AG) Y
Address i City/State/Zip Code

S0 Sl T Grooarils O 4533

License holder
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L Lo o

Inspection Time Traval Time Category.*Descrlptive

Type of Inspection {check all that apply}
|Prstandard O Gritical Gontrol Point (FSO) T Process Review (RFE} [ Variance Review [ Follow up (if required)
O Foodborne O30 Day [ Complaint 0O Pre-licensing O Consultation

Follow up date (if required) | Water sample datelresult

1| AN CIOUT L1 NA

Psrson In charge present demonstrates knowledge and

performs duiles

Praper date marking and disposition

2 | QIR DOUT O NA

3 |.EIN OOUT O NA

Cartifiedd Food Protection Manager

Management, food employees and conditional employees;
knowledge, respensibifities and reporting

4 | IR OoUT B KA

FProper use of restriction and exdusion

5 | @AM [1OUT 0 WA

N [ OuT BRio

Procedures for responding to vomiting and diarrheal events

8 | DN D ouT Lo |

Hands clean and pmperly washed

Time as a public health control: procedures & records

5 [ON |:|our
mwm

Food addllives: approved and properly used

OIN OouT
9 | OnA LN

No bare hand contact with ready-to-eat foods or approved
alternale melhod properly followed

-
10 IN OOJOUT O NA

5
1

Adaquate handwashing facllities supplied & accessible

Toxic substances properly identified, stored, used

Compliance wilh Reduced Oxygen Packaging, other
specialized processes, and HACCP plan

Food obtained f :
1 :: Egt:: oud obtained from approved soyrce 30 EJLI;A g:ﬁ“g Spectal Requiremenls: Fresh Julce Production
12 ONA DN ;6" Food recsived at proper temperature T Oout
@ 1 gouT Food n good condition. safe. and unadultorated kY] [Elnia 010 - Special Requirements: Heat Treatment Dispensing Freazers
14 %IEFA gg}g ?:g:li'lrgt?onrecords available: shellstock tags, parasite 1 S::;A gg}g Special Requirements: Gustom Procassing
N CouT 33 g::: A g g:g Special Requirements: Bulk Water Machine Criteria
15 g NIA CIN/O Food separated and protected
s [OIN OOUT Special Requiremants: Acidified While Rice Preparation
N, CJoUT 34 .
16 ml@'\ OO Food-contact surfaces: cleanad and sanilized CIMA O N/O Criteria
Proper dispesition of returned, previously served, N [ ouT . )
17 FlIN EIOUT reconditioned, and unsafe fond 35 i Critical Control Point Inspection
' bl OIN OouT .
s g ; ONA Process Review
18 gm!\ E_ﬁ}g Proper cooking time and temperatures
37 [N [J0UT Variance
aonN 0O out . I;[MA"'
19 ONA Q,MO Proper reheating procedures for hot holding
O O out p ing ti " . i . . :
20 T g0 raper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
29 g:\:’f A a g}’g Proper hot holding temperatures foodborne Hliness.

22 prﬁ/ O ouT ON/A

Proper cold holding temperatures

Publlc hgalth interventions are control measures to prevent foodborne

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

illness or injury.
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State of Ohio

Food Inspection Report
Authonty Chapters 3717 and 3715 Ohio Revised Code

Name o /Fag]lily-

/L*/;f /1’” :/]() Ay {S) & g‘

Type of Inspecti /9:1
€3 i r.r,,l/f"

Date ., o
;?/,:,L‘//{)/;j_ q

GQOD RETAIL PRACTICES -

Good Retail Practices are preveniative measures to control the introduction of pathogens chemicals and physical objects rnto foods

Mark designated compllance status {IN, QUT, NfO, NfA) for each numberad item; IN= =in compliance OUT=not m___cprnpllance NIQ=not observed N.-'A-not &

33 |0 IN aout CINFA [ NFO| Pasteurized eggs used where required 54

Food and nonfood contact surfaces cleanable proparly'

N O ouT designad, constructed, and used

39 E‘TN OouT ONA Walsr and ice from approved source

55

Warewashing facilllies; Installed, maintained, used; test

rd
,IZI/IJN O OUT OINiA alripe

Propar cooling methods used; adequate equipment ‘55

-
RN O out Nonfood-contact surfaces clean

40 O IN D OUT CINA EFNIO for terperature control

gy oour CIN#A | Hot and cold water avaliable; adequate prassure

41 100 IN O OUT ONATIN/O | Plant food proparly cocksd for hol holding 57
42 | O IN O OUT CON/A ,Elﬁfo Appraved thawing methods used 58 El'ﬂ\T Oout Plumbing insfalled; proper backflow devices
43 |@TN D OUT ONA CINFA CINFO

Thermometers provided and accurate

59

LN D ouT ONA

Sewage and wasfe water properly disposed

60

=i our

)El‘ﬂ(vl [J OUT ON{A | Toilet facilllies: properly constructed, supplied, cleaned

61 ’Q'lﬁ O OUT OMIA | Garbegefrefuse properly disposed; facillies maintainad
45 D’m’D ouT Insects, rodents, and animals not present/outer 62| @< 0O OUT Physical facilllies inslalled, maintained, and clean; dogs in
openings proiected auldoor dining areas
3N Contamination preventad during food preparation, WAL NO
* oou storage & display 63| & O ouT Adequate ventilation and lighting; designated d
e ventnalion an ng; dasi EL-]
47 | QFIN O OUT OONA Fersonal cleanliness d i gnaed areee ¢
48 | O IN O OUT COINAEING | Wiping cloths: properly used and stored &84 Fj»ﬁ( O OUT ON/A | Existing Equipment and Facilities

49 | O N O ouT PWA O WO

50 | 0 IN O OUT ONA El’ﬁ.fO In-use utensils: properly storad 65

O IN O out @hva
=

901:3-4 OAC

Utensils, equipmesnt and linens: properly stored, dried,

51 | EIN O OUT ONA handied 66

3701-21 OAC

;Pl‘bf O QUT ON/A

52 |.EIN [0 OUT CIN/A
53 | [T 1M O OUT ONA QN0

Single-use/single-service articles: properly stored, used

Slash-resistant, cloth, and Ialex glove use
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