State of Ohio

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

MName of facility Check one License Number Date
OFSO LIRFE
Address Clty/Statel/Zip Code
Licenss holder Inspection Time Travel Time Category/Descriptive

B Standard

Type of Inspection (check all that apply)
O Critleal Control Point (FSC} O Process Review (RFE) L Variance Review O Follow up
O Foodborne O 30 Day O Complaint

O Predicensing O Consultation

Follow up date {if required} | Water sample date/result

{if requlirad)

OouT O NA

Person Jn charge present demonstralas knowledge, and

parforms duties

Propsr date marking and dispaosition

(1A OO WO

OOuT [ WA

OouTt O WA

Certified Food Protection Manager

Management, food employees and conditional employees;
knowdedge, responsibliiies and reporting

OCUT OO NA

Proper use of restriction and exclusion

CIOUT [ MIA

10UT O /0

Procedures for responding to vomiting and diarrheal events

Proper gating,. tastmg. drlnkmg, or tobacco use

gout |:|No I

No di ch ge from eyes, nose, and mouth

i O CUT

_Time as a public health control: procedures & records

g | O OOUT WO | Hands clean and properly washed . Food addltives: approved and properly used
C1IN O ouT . ’

O ouT No bare hand contact with ready-to-sat foods or approved | |28 iqnsa Toxio substances properly identified, stored, used
e CINA LI N/O alternate methed propery followed
101 OIN O 0OUT [ NA | Adequate handwashing facillties supplied & accessible 29 N O ouT Compliance with Redugad Oxygen Packaging, olher

: it 1 N7 specialized processes, and HACCP plan
| T Food oblained from approved source

EI: ggﬂ_{ pp 30 g:ﬁ " E‘i g}g Spadial Requirements: Fresh Juige Produgtion
12 CINA CIN/O Food recelved at proper temperature N D ouT
TR Food in good condifion. safe, and unaduiterated 31 CINA O NO Special Requirements: Heat Treatment Dispensing Fragzers

ON gout Required records available: shellstock tags, parasite i JOUT . .
M Ona o destruction 32 EIN/A T NO Special Requirements: Custom Processing

OIN DOUT 33 g:::m g S}g Special Requirements: Bullk Water Machine Criteria
15 EINA [IN/O Food separated and protected

i OouT 34 N [0 ouT Special Requirements: Acidified White Rice Praparation
18| Swa Do Food-contact surfaces: cleaned and sanitized ONA O NO Criteria
17( OIN C3OUT ggg:dril?;ipe?:in?: dou{nr:at?:.'fi% dpraviously served, 35 g::fm LOUT | . iical Control Point Inspection

1 CIIN QOUT | .

i Process Review

O 0O out . L1 N/A
18 ONA O N/O Proper ¢ooking time and temperatures

ON O ouT 37 BmA pour Variance
19 ONA O NG Proper reheating procedures for hoi holding

N O out . . .
2 oA O O Proper cooling time and temperatures Risk factors are food preparation practices and employee behaviors

fE—— that are identified as the most significant contributing factors to

foodbome iliness.
4| CINA L] N/C Proper hot helding fermnperatures
Public health interventions are control measures to prevent foodborne

2z| O O OUT OON/A | Proper cald holding temperatures liiness or injury.
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State of Ohio

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

Date

Namg of I?clllty f Inspecti
Cobh 1,{/(,:/1/ Sy & W/i,,,,,/ 70 3/,1) /

Good Retan! Practices are preventalwe measures to control the infroduction of pathogens chemmals and physmal objects |nto foods
Mark designated compliance status {IN, OUT, N/O, NfA} for each numbared item: IN=in compliance QUT=not in compllance NiO=not observed N/A=not

. . .’ 1 Fﬁod énd nonfood-contacl sﬁrfacés cleén"slble, pmper.l:y.
28 1 lN 0 out IZlﬁ!A O WO | Pasteurized eggs used where required s4,-0 IN OO0 OUT designed. constructed, and used
29 BN OOUT ONA W.ater and ice from approved source 55 29N [ OUT CIN‘A Warewashing facllitles: installed, malntained, used; test
f aty +ont| ) strips
Proper cooling methods used; adequate equipment 56 /1 IN_I1 ouT Nonfood-contact suifaces clean
40 |01 IN O OUT ONA O MO {or temperature control & iy
41 |0 INDOOUT CINGA-LD N/ | Plant food properly cooked for het holding 57 I IN £ OUT COIN/A | Hot and cold water avaliable; adequate pressure
42 | O N O OuT EIN!A—Ij’N!O Approved thawing methods used 58 | OJIN CJOUT Plumbing installed; proper backilow devices
43 IﬁTN 0O OUT ON/A Thermometers provided and acourate ON/ADINIO
oSS 3 ; Stfihat T ' 58 B IN [0 OUT [INtA | Sewags and waste water properly dispossd
44 | ETIN O OUT Food properly labeled; orlginal container 60 | [N O OUT CINA | Tollet facilities: propery constructed, suppllad, cleaned
i &1 ;Iflﬁl O OUT ONA | Garbagafrefuse propetly disposed, facililies malntained
45 JZ"",*‘ 0 out - | Insects, rodents, and animals not presentioutsr 62{ 00N ,m"'buT Physical facililes instalied, malntained, and dean; dogs In
openings protected outdeor dining areas
- Contamination prevented during food praparallon, ONAD NG
46 |[CIWNOouT storage & display o
T E’IN 0 OUT ONA Personal Gleaniiness 83-0.IN O oUT Adequate venrtilation and lighting; designated areas used
48 |E'N O cuT ONA O WO Wiping cloths: properly used and stored 84 Fm O QUT ONfA | Existing Equipment and Facilities

49 O WO OUT I:lN#y—N.’O Washing fruits and vegetables

2%

50 |CT'IN 01 CUT ON/A O WO | In-use utensils: propeily stored 65( [N 11 ouT [ZnT7A | 90134 0AC
Ulensils, equi d linens: i \ , e

51 @m0 ouT OnA paaneits, equipment and finens: propery stared., ded. | "o AN 11 oUT CINIA | 5701-21 OAC

B2 ET IN.0O0 CUT OON/A Single-use/single-service articlas: properly stored, used

53 F!/N m] OLIT Ow/a O N!O Slash resmlant cloth, and latex glove use

ltem No.| Code Se oh. Priority Le\}el Comment

co3g R
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oo
_ ol|o
Person in Charge’- . ' . o Date: -
{ “)L‘«’i)\ AV ffz LiLand [ {m,r}lw- (O 15> :QA/
Envlro mental Health Specialist . i 4 Licensgor: Fa R f’,'
o (P /f)/jf{/-{'/ i f/ ’ ﬂf’) C /’ f{ / )
PRIORITY LEVELAOL cn;riCAL NC= NON-CRITICAL Page_ - of .)_
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