State of Ohio

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

O Foodbome 0O 30 Day O Comptaint

O Fre-licensing O Consultatlon

Name of facility . Check one License Number Date ]
o . - LN . ; ; . s e \ I !
' 4 L ; [ H / [;l FSC DI RFE } S oM
Address City/State/Zip Code
; Ao N e i ST
L ] \'.\ ) H ( N >\ [ \ li : LIS i ] e - P A
License holder o '“5P°°_'_-‘_?n Time Travel Time Category/Descriptive
AL i L ¢ Ty
Type of Inspection {check all that apply] Follow up date (If required) | Water sample date/result
Crstandard O Grltical Confrol Point (FSQ) O Process Review (RFE) O Variance Review [ Follow up {if required)

1 |.EIIN

DOUT [ NA

Pearson in charge praseni demonstrates knowledge, and

performs duties (1WA O N/C

] IN CI OUT

Proper date marking and disposition

2| [N

3 |

G OUT [0 N/A

OouT O NA

oq QN O ouT
4.} CINA O NO

Certiffed Food Protection Manager

Managemsnl, food employees and conditional employees;
knowledge, responsibilities and reporting

4 [.CIN

OouT B N/A

Proper use of restriction and exclusion

65 | O

6 _[TIN

OOUT £ WA

COUT [N

Procedureas for responding to vomiting and diaithaal events

-Proper eating, tasting, drinking, or tohacco use

7 | OIN

i 8 glN

Oout NG|

OOUT ONfC

Na discharge from aeyes, nose, and mouth

Hands ¢lean and properly washed

Time as a public health control; proceduras & records

Consumer advisory provided for raw or undercocked foods

Food additives: approved and properly used.

ON OouT
9 'OnaDN©O

Mo bare hand contact with ready-to-eat foods or approved
afternate method properly followed

[ Toxic substances properly identified, stored, usad

10| ON O CUT [J N/A | Adequate handwashing facilities supplied & accessible 2 N OQouUT Compltance with Reduced Oxygen Packaging, other
; ;: : J (]I spacialized processes, and HACCP plan

11| 0N Qout Food obtained from approved source .

HIN OouT il 30 ELT’A Eg%r Special Requiremanits: Frash Juice Production
.12 Focd received at proper temperature -

OONA CIN/O 31 [BIN DIOUT 1o reaui H ]
13.ON Oourt Food in good condition, safe, and unadullerated CINA [T NO pecial Requirements: Heat Treatment Dispensing Freezers

ON gour Required records available; shellslock tags, parasite e, [N OOTOUT ; .
14 CINA ON/O destruction _32 CIN/A O RO Spacial Requirsmerts: Gustom Processing

‘BN Oout ,
i 0N - " S 33 A g NIO Special Requirements: Bulk Walter Machine Criteria

15 FINA ON/C Food separated and protected

0N GOoUT 34 1IN O CUT Spacial Requirements: Acidified White Rice Preparation
16 “CINGA TING Foad-contact surfaces: cleaned and sanitized C1N/A CINO Criteria

- Proper disposition of retumned, previously servad, O OouT . . ,
171 OIN OouT reconditioned, and unsafe food 35 gN!A Critical Contral Point Inspection

3 5 . @AW Jour .
e CIN/A Process Review
18 Em A E ﬁ;g Proper cooking time and femperatures
N OOouT .

19 LN L] ouT Proper reheallng procedures for hot holdi i A verenee

EONA DO NO P ap ing

ON O ouT p fing i dt
2 oo wo roper cocling tims and temparatiures Risk factors are food preparation practices and employee behaviors

= that are identified as the most significant contributing factors to
21 g::':, A g g:‘g Proper hot holding temparatures foodborne iliness.

- _Public heaith interventions are control measures to prevent foodborne
22| OIN D QUIOIN/A | Proper cold holding temperatures liness ot injury.

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

Page i of




State of Ohio

Food Inspection Report
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