'State of. Ohio

Food Inspection Report
Authotity: Chapters 3717 and 3715 Ohio Revised Code
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Check one
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License holder
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Travel Time

Category/Descriptive

/O Cs8

Type of Inspection {check all thadt apply)
I%tandand [ Critical Control Peint (FSO) [ Process Review (RFE} 0O Varlance Review O Follew up

] Pre-licensing [ Consultation

Follow up date (if required} | Water sample datefrasult

(If required)

O Foodborne 0O 30 ay (O Complaint

N OOUT O NA

Person in charge present, demonstrates knowledge, and
performs duties

Compllance Status

Propar date marking and disposition

EIN COUT [ N/A

J:IJN [IOUT O N/A

Certified Food Protection Manager

Managamenl, food employees and conditional employees;
knowladge, responsibilties and reporting

AN BJOUT [ N/A

Proper use of restriciion 2nd exclusion

AN COUT O NO

Procedures for

Propar gating, tasting, drinking, or tobacco use

(AN C1OUT B N/O

AN DOUT CIN©

Nn d|scharga from eyes noss, and mouth

Hands clean and properly washed

Time as a public health control: procedures & records

Consumer advisory provided for raw or undercocked foods

Pasteurized foods used; prohibited foods not offered

Food additives: approved and properly used

8
a8 Dout Mo bare hand contact with ready-to-eal foods or approved Toxic substances property idenlified, stored, used
9 ONA O NG alternate methoed properly followed

22

;]IN/, 0O OUT BNtA

Proper cold holding temperatures

iliness or injury.

0| OIN FFOUT O N/A 2 I:IIN a OU"T Compi[ance with Reduoed Oxygen Packagnng‘ other
SRt RO JE A specialized precesses, and HACCP plan
Food chtained fi d
11 «E:: Egt’: pod ohlainad Trom approvac source 30 [DJ::I]A ES%T Spacial Requirements: Fresh Juice Production
12 ONG A,Efﬁf 0 Food received at proper temperaiure .
- 31 E“N_ gour Special Requirements: Heat Treatment Dispensing Freezers
13| QAN BouTt Food in good condillon, safe, and unadulterated ANA INO
14 EE’A ES!%T dR:sth:{i:st?orneoordS avallable: shellstock tags, parasite 32 g:\iNfA gg}g Special Requirements: Custom Processing
: Fote O CIOUT . _
. o £ Cout o 4 o orotontod 33 ONA O NG Speclal Requirements: Bulk Water Machine Criteria
separalad and pralecia

EIN/A OIN/O

O ETOUT - 34 N CIouT Speclal Requirements: Acidified White Rice Preparation
16 DN!A‘D NO Food-contact surfaces: cleaned and sanitized _BN-’A Ono Criteria

. Proper disposition of relurned, previously served, Om  Oout . : :
17| O Oout reconditionad, and unsafe food a5 lana Critical Control Point Inspection
LIt O OouT .
36 Procass Review
. A

18 EmA E ﬁ,'fg Praper cooking time and temperatures N -
: ON O our a7 E’LT? A Dout Variance
19 DN A [ NO Proper reheating procedures for hot holding

Ox B8 out P ling 4 d te o
20 A O N roper cooling ime anc lemparatures Risk factors are food preparation practices and employee behaviors

that are identified as the most significant contributing factors o

AN O out foodborne illness.

21 ONA O N/O Proper hot holding temperatures

Public health interventions are conirol measures to prevent foodborn'é'
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State of Chio

Food Inspection Report

Authority: Chapters 3717 and 3715 Chio Revised Code

Namne.of Facility e
]mr) {;‘"f Gas ’/0/,?/, g,

Type of Inspection Date

STand covit Ay

Q0D RETAIL PRACTICES.

Good Retail Practlces are preventatwe measures to control the introduction of pathogens, chemicais and physlcal objects into foods

nol obs

Mark designated compliance status {IN, QUT, N/Q, N/A} for sach numbered item: IN=in compliance OUT=not in compliance N/O

38 [[OIN O CUT [AN/A O N/O| Pasteurized eggs used where required

54

0O N &ouT

Food and nonfood conlact surracas claanable, properly

designed, constructed, and used

39 |EN TOUT CON/A Water and ice from approved source

55

R O ouT COINvA

Warewashing facilities: Installed, maintalned, used; test
strips

- Proper cooling methods used; adequate aquipment
40 | LN L1 oUT DN/A D) N/ for temperature conirol

56

1IN EOUT

Nonfood-contact surfaces clean

57

EFIN O OUT CInNA

Hol and cold water available; adequate pressure

49 | I N [ OUT ONABNIO | Washing fruits and vegelables

41 |OmMOouT EIN?A O N/D | Plant food properly cooked for hot holding

42 L:HI‘TEI QUT CINAA L] NfO | Approved thawing methods used 68 .8 IN COUT Plumbing installed; proper backflow devices

43 |2 D ouT Ona Then‘norneters prowded and accurate ONATING

R i i R B X : 59 [ F-IN OO OUT EN/A | Sewags and wasle water propetly disposed

44 lON E“ﬁUT Food propetly labeled; eriginal container 60| 04N O OuUT CIN/A | Toilet facilliles: property conslrusted, suppllad, cleaned
61| BN O OUT CIN/A | Garbagefrefuse propedy disposed; facilllies malntained

45 | BN O out Insects, rodents, and animals not presentiouter 62| [N O ouT Physical faciliies instatied, maintained, and clean; dogs in

openings prolected o outdoor dining arcas
ol Contamination prevenied during food preparation, ONADON
bl e storage & display 63| N O OUT Adequate venilalion and lighting; designated d
y uata veniilalio ng; design
47 | EN [ CUT ONA Personal cleanliness o g drialed areas use
48 [-BFIN [T OUT OOnA O N/O | Wiping cloths: praperly used and stored 84 J;UN O QUT ON/A | Exlsting Equipment and Facllites

O IN O QUTERA

50 |.ELIN O QUT OON/A O NG | In-use utensils: properly stored 85 801:3-4 OAC
51 |EIN O OUT CIN/A #ﬂtﬁgi‘zlds, equipment and linens; proparly stored, dried, & u_mf 1 OUT OONA | 3701-21 OAC
52 |OIN IZI"OUT CIMNA Single-uss/fsingle-service arlicles: properly stored, used

53 | EMN 0 OUT ON/A T WO | Slash- resnstant cloth, and Iatax glove use
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Authorlty Chapters 3717 and 3715 Ohio Rewsed Code
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