State of Ohio

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

Name of facillty ; LYy Checkone ] Lisenge Number Dale, . 7 . 7
..5-75,;’ Z)’gx(- /.{.,,? 74 (f 4 3 [1FSO -ETRFE 3 72; Z/ ;,/, /
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he Kwpop (o 5%

Type of inspection (check‘é’ll_ that apply} Follow up date (If required} | Water sample datefresult
JStandard O Critical Control Point (FSO) 0O Process Review (RFE) [ Variance Review [ Follow up (if required)

O Foodborne O 30 Day O Complaint O Pre-licensing 0 Consultation

Person In charge present, demonstrates knowledge, and
| perfeims duties

Certifizd Food Protection Manager

' ‘N OO0UT O MA
-FiN OouT O NA

i

Management, food empioyees and conditional employess;
knowledge, responsfbilities and reporting

CIN CIOUT [] N/A

4 | FiN. OouT 11N | Proper use of restriction and exclusion
| 5 |-ElIN CIQUT 1 N/A | Procedures for responding to vomiting and diarrheal &

Pasteurized foods used; prohibited foods not offered

[} 'IN [m] OU-T ] ;'0 Proper eatig, tasting, drinking, or tobacco use
7 ,-Em L1 OUT [ N/O | Ne discharge from eyes, nose, and mouth

Food addillves: approved end properly used

8 |-EIIN OOUT [ N/C | Hands clean and properly washed

‘Bl oout No bare hand contact with ready-to-eat fodds or approved | Toxic substances properly ide"'"ﬁ_ed-_ stored, used -

9 | Ona N alternate method property followsd

Adequate handwashing facllitles s

CliN O0UT Compliance with Reduced Oxygen Packaging, other
N/A specialized processes, and HAGCP plan

3¢ gJNN‘, A g ﬁ}g Speclal Requirsments: Fresh Juice Production

10 |-ElIN OOUT 1WA

Y,

proved source

[m I:IT elned from

O OopT RS
2| om0 ronl tegeled at Propor tempereture : a1 [N DOUT 1 g0 dial Raquirements: Heat Treatment Dispensing F
13| AN DQour Food In good condilion, safe, and unadulterated NIA O N/O pecial Req : ment Dispansing Freezers
14 Emj%ggg]%T dﬂggllﬂ'i.lr;cilo;ecords avallable: shellslock tags, parasite a2 g_]&m SS%T Spacial Requirements: Custom Processing

£ OouT - |23 gﬁ, A g ﬁ}g Special Requirsments: Bulk Water Machine Criteria L
15 N TINO Foud separated and protected

TR OouT a4 i OOUT Special Requirements: Acidified White Rice Preparation
18| SN NG Food-contact surfaces: cleaned and sanitized CINA O NG Critaria

g ) :

17N Oout Proper disposillon of ratumed, previously served, 35 g{{}:‘\ BOUT 1 il Contral Point Inspecticn

reconditioned, and unsafe food

N Oocut
; 36 g Pricess Reviaw
O " O QuT '*BA

118 A /O _ Propar cooking time and temperatures o
37 0.~ Variance

19 DN, 0O QUT Proper reheating procedures for hot holding INA

oA 0 o

ik (1 ouT A . . "
20| Onia O-R/O Proper cooling time and temperatures Risk factors are food preparation practices and employee behaviors

- that are identified as the most significant contributing factors to

O O out foodborne iilness.

21 CINiA 0-fio Proper hot holding temperatures )
S . Public health interventions are control measures to prevent foodborne

22| CIiN 3 OUT OIN/A | Proper coid holding temperatures ilness or injury.
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- GOOD RETAIL PRACTICES.

Good Retall Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects inte foods.

Mark designated compliance status (IN, QUT, N/, NfA) for sach numbered item:

IN=In_compliange QUT=not |n compliance N:‘O—not observed NfA=nol applicable

Food and nonfood-oontact surfaces cleanable proparly

1.

Ir-use utensis: properly stored

38 |OINOOUT ;lN?‘A O N/O| Pastewized egys used where reguired 54 |3 IN OOUT designed, consirucled, 2nd used
39 | CAN CIOUT ON/A Water and ice from approved source 56| 0N 01 ouT CINA Warewashing facilities: installed, maintained, used; test
Rl strips
Proper cooling mefhods used; adsquate squipment 56 | [LIN O OuT Nenfood-cantact surfaces clean
40 | OOIN O OUT EINA I;,LNI o for temperature control
41 | @ INJOUT I:IN!A;l N/O | Plant food propeily cooked for hot holding 57 QJN 3 OUT CONtA | Hot and cofd water available; adequate pressure
42 | O IN 2 OUT ON/A /O | Approved thawing methods used 581 EFIN [JOUT Piumbing installed; proper backflow devices
ﬂ'f
43 | AND ouT DA Thermometers provided and accurate ONADONG
59| [A-IN O OUT CIN/A | Sewage and waste water properly disposed
| a4 l:j,lf*rl:l ouT Food properly labeled; original container &0 th O OUT £INfA | Tollet faclities: properly conslructed, supplied, cleansd
o :
61 I:l_IN O OUT OONfA | Garbagefrefuse properly disposed; facilities maintained
4 | Owoour Insects, rodents, and animals not present/outer 62| CLiv O ouT Physical facilities installed, maintained, and clean; dogs in
s openings protectad " outdoor dining areas
! ONAD WO ¢
Contamination prevented during food preparation,
46 I;I_IN 0 ouT storage & display
a7 [O N O oUT ONA Porsonal Cleaniinass 63| L3AN O ouT Adequals vantilafion and lighting; designaled areas used
48 :—I;LIN O OUT OOW/A 8 NO | Wiping cloths: properly used and slored B84 |:|,JN 0O OUT CIN/A | Existing Equipment and Faclllfies
49 | [1IN O OUT ON/A CLN/O | Washing fruits and vegetables = T e

Slash-resistant, cloth, and Iatex glove use

80 | O [N O QUT OM/A D NG 65| CLIMN [ OUT ON/A | 801:3-4 OAC
5110 ,'N O OUT CIN/A i:J;t:ging, aquipment and [inens: properly stored, dried, 65| 0N O OUT g WA | 3701-21 OAC
52 I";_IN 3 OUT CINFA Single-use/single-service arlicles: propery stored, used

53 | CLIN'D QUT ONA O MO
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