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State of Ohio

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

The Do Good Reshumnt 4 Min ishy | 250 DRFE 257 26119
Address City/Zip Code
A5 (. Main S, Osaoad /"/ 5351

License holder

KC( ren /4 . HO/ﬂé? N\

Inspectioh Time

Travel Time

Category/Descriptive

20 CHS

Type of Inspection (check all that apply)
"] Standard
O Foodborne R30 Day O Complaint O Pre-licensing [ Consultation

ﬁmCrltICN Control Point (FSO) [ Process Review (RFE) [ Variance Review O Follow up

Follow up date (if required) | Water sample date/result
(if required)

3 |/AIN gout oA

Management, food employees and conditional employee;
knowledge, responsibilities and reporting

4 | WIN OOUT O N/A

Proper use of restriction and exclusion

s |CERN 00 ouT
TON/A

5 | &IN OOUT [1 N/A

6 | IN [0 OUT O N/O Propef eatung, tastmg, drlnkmg, or tobacco ge

Procedures for responding to vomitmg and diarrheal events

O IN O OUT BIIN/O | No discharge from eyes, nose, an

JIN O ouT
26| CRIN/A

Person in oharge present demonstrates knowledge and 1IN E&OUT N . "
1 | N CJOUT O N/A performs duties 23 ON/A O NO Proper date marking and disposition
BN COOUT O N/A | Certified Food Protection M
O = L i neox 24 ”;lA E E/UOT Time as a public health control: procedures & records

BN O ouTt

% | ona ON© alternate method properly followed

No bare hand contact with ready-to-eat foods or approved 28 COIN/A

- - - 27| LN DOUT | e g additives: a roved and properly used
N [ OUT O N/O| Hands clean and properly washed [E 7N - app properly
' LN O ouT

Toxic substances properly identified, stored, used

Comphance wnth Reduced Oxygen Packagmg, other

22 ,_IN 1 OUT OON/A | Proper cold holding temperatures

illness or injury.

CIiN OUT O N/A | Adequate handwashing facilities supplied & accessible | OIN OouT
o4 Solrt 29 mNna specialized processes, and HACCP plan
Food obt: d fi d

I':l N O oUT ood obtained from approved source 30 gblf;lA % ﬂ;g Special Requirements: Fresh Juice Production

12 CIN/A BIN/O Food received at pfoper temperature SN O ouT
= 3| . Special Requi : Heat Treat i ing F

13{ &1'IN O OUT Food in good condition, safe, and unadulterated BN/A O N/O pecial Requirements: Heat Treatment Dispensing Freezers

OIN O ouT Required records available: shellstock tags, parasite OIN O OouT . . X .
14 “JEI:N/A O N/O destruction 32| TNA O NO Special Requirements: Custom Processing

N 33| LIIN 01 ouT Special Requirements: Bulk Water Machine Criteria

OIN T8 out ENA ON/O
15 ON /A,I:l N/O Food separated and protected

IN & oUT 34 OIN O ouTt Special Requirements: Acidified White Rice Preparation
16 /E;\l /A CIN/O Food-contact surfaces: cleaned and sanitized JEINA CON/O Criteria

Proper disposition of returned, previously served, o & out , ) .

54

17 N O ouT recon dmone d an d unsafe food 35 CIN/A Critical Control Point Inspection
36 |D1\IJN 0 out Process Review

1| BN O OUT Proper cooking time and t t bahvA

‘FINA O N/O per cooking time and temperatures [

OIN OOUT iy,
37 = .| Variance

19 " LN 0 ouT Proper reheating procedures for hot holdin NA /

ON/A CIN/O P ing p g

EIN O ouT A
20 Proper cooling time and temperatures Risk factors are food preparation practices and employee behaviors

CIN/A O N/O 4 a on | 1d €l

- that are identified as the most significant contributing factors to

Mg IN O ouT ; foodborne illness.

21 ON/A O N/O Proper hot holding temperatures

Public health interventions are control measures to prevent foodborne
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State 6f Ohio

Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of Faclllty

(:moA f?e’qln urant 2/ msﬁof

30-Da.uy

Mark desnnated compliance status IN

Good Retail Practices are preventative measures to control. the introduction of pathogens chemicals and physicaI objects into foods.

3
W IN OouT
LN O

Type of Inspection Date
o Y LIPS /2 & / /?

Food and nonfood-contact surfaces cleanable, properly

Proper cooling methods used; adequate equipment

40 &Ei IN O OUT LIN/A L1 N/O for temperature control

41 i;] IN [0 OUT CIN/A O N/O | Plant food properly cooked for hot holding

38 [B'IN O OUT CON/A OO N/O| Pasteurized eggs used where required 54 designed, constructed, and used
39 |[BLIN 0O ouT Water and ice from approved source Warewashing facilities: installed, maintained, used; test
7 e : : 55 5 IN [ OUT OON/A strips

56

5

B

J_IN O oUT
=

z>'IN 0 OuT ON/A

Nonfood-contact surfaces clean

Hot and cold water available; adequate pressure

42 _rIN [0 OUT CON/A [0 N/O | Approved thawing methods used

5

[o¢]

ﬁ' IN O OUT [IN/A

Plumbing installed; proper backflow devices

43 |¥EJ IN 0 OUT OIN/A Thermometers provided and accurate 59 | EYIN OO OUT OON/A | Sewage and waste water properly disposed
60 L IN O OUT [ON/A | Toilet facilities: properly constructed, supplied, cleaned
61 |’ IN [0 OUT CIN/A | Garbage/refuse properly disposed; facililes maintained
! 62| BN [0 ouT Physical facilities installed, maintained, and clean
45 )IZ] IN [ OUT ;;Z?:;Zsmp?zg zteadnd an|mals not present/outer 63 ELIN [ our Adequate ventilation and lighting; designated areas used
_ Contamination prevented during food preparation,
46 EL INDout storage & display 64 E[_lN [ OUT CIN/A | Existing Equipment and Facilities
47 [ IN O oUT Personal _cleanliness
48 | BLIN 0 OUT CIN/A O N/O | Wiping cloths: properly used and stored
49 EI IN 0O out DN/A L N/O Washlng fruits and vegetables . -
. ST s 65| 1IN [ OUT JAN/A | 901:3-4 OAC "3 TEMP THERMOLABEL ® WIDE )
50 ! IN 0J OUT CINVA C1 N/ | In-use utensis: properly stored 66 [K{ IN 00 OUT CON/A | 3701-21 0AC | Mtal E
Date.
= Japr Utensils, equipment and linens: properly stored, dried, [\
51 [N O ouT ON/A handiod Square tums , S
52 |.L1IN O OUT OOIN/A Single-use/single-service articles: properly stored, used ks ute %?_9; s
53 | 01 IN [ OUBEIN/A I N/O | Slash-resistant and cloth glove use . fs reached
’ ﬁ - Ob (i’*”f" orrective Ac ’ ' } 'mm
' ~ . Mak'Xin appropriate box for COS ¢ uféﬁ%ﬁ%ug - -
item No. Code Section | Priority Level | Comment - cos |- R
/ 5.2C C (Ohserurd no covers on several items n UDI;\AA"}" & O
y% xf"(r.a 4 C()‘CD l’\n/di {able (below), Dvs rwsded Sreed [ O | DO
‘!L()/rvuflf {tewms s Cald }’\o/aoxmj to /d(/tﬂuf’rz?‘ oo
(tc”"/)l-f/x‘.k’ﬂa A /‘r’d)’l y e
[ |
s . - i
27 | 2k C. Ohserved no datc. oncheeses, L ICS, o meat ”f//lu/w!lf: o
35 Lo pprighdt ro#mw,a;lor\ Ni&e vssed ne eci to oo
d .l 4Pm S tshén viermoved /opened origiial oo
N)gflfn iﬂO); 105’?&)6((\"0“0!” l?u//ﬁ’lfrorn freere |0 |0
Cor + muxz/&c: thys (o €5, 7((/1?7/: Londs 4 |0 |0
e porech %n{#@ fo_calisfy 7dau rule., oo
7 " oo
oo
10/ SO (. \Obsprued hand wuash. Lng ol (u/ food debris and =
yi
25 s ngther Nand wdshina cink covered w/+ ra s 0|
Person in han{;e ? % / Date:
e NV e /3 2617
Sanltarlan/%ﬁ// ! Licensor: D /"/D

PRIORITY LEVEL: C= CRITICAL NC NON-CRITICAL
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~ State of Ohio

Continuation Report
Authority: Chapters 3717 .and 3715 Ohio Revised Code

N f Facilit; Tj.géf)l.-ﬁ)tzctl ‘:j Dat :
,,\E; D@ 60@& /\(.OS.'{B\(AI 01/\71" 9"/)4;53,5%/’%? C,:/?fv\t&faﬂ?{ h/zé//?

o/ : ' cont., s
) Diccovssed hanAwashina <laonks shall be Lor
e na?wacl\mq c:micf and Wade accescible .

Q
[=]
w

o/ 1 G 2E 1AV Iobserved uo >}c,4r1€» ot Fidchen 4 s€ryice 7’&:&/@
3S cink s for hoad washinG . Piscowced all Jocals)
€or handwashing /«_a /! Eﬁ%’;[od’ﬁ’ G Szcm, nm’.f;,m
-Lun /})(35,4'?%’5 Joo wadbva +heis honds —clearl Y visable.

[ M ) A\ /) A~
( /ﬁ /. /JA fie; L L//V/ Auz, 7 LJ_L/L/J
15/ 3.2L ivairs PJ‘O"{‘“?(““IO#\ Erom (Contamiagtion
35 OOPSErve  pno Covers canseveral cold hold, na
iteme, Discucsecd need 4o Ipmven*/ C arrtarm Yrates

23/ | 2Y¢ C VI Time /lemd Condrolled SaledyEoed

35 Nhstrved nddalc. man SEveiot o pen /ouac, DS S
con latneve, D S ueCed ne e d Yo date’ f?l“f:/‘f(‘s
{nc)d§ £ ta’};(fj /Anlj/} n!:<.(ar‘d roule.

' /(D/ s 1o - ﬂT [)ﬂ"‘lf’nw‘an&v Lo tn m.mm?"aoﬁ bu handc

5§ , Ohserved R han/ﬁwaq/\;nq ciak< psed for othe
pUTFrAGSPC ‘f'/cbf“ bincbed! Niceycsed Ha ndwafs});l’f;
riml(c far Aanguﬂ‘z /?uh )r?/u r}>lxa/ be
QA Ccessable, 7/ /

3

@;DDDD‘,ZIDDD}@DDDDDDDDDDD

o

Please et wme [cnou 1. h€A _(jou recicuc
wour sanxilatien test Strigls and 7he
head <trips Lor (1ovr GlBreuash.ry
Geh ,n e, / -

emaosl. Chyisting cavstin @ darke ((vun‘f'ukmfﬁ'\,orq
ava o -

calll 937-S498-Y176 ext. 206

Ly | Il .f\aMﬁr“i’é of T Ie,
/ﬁaﬂkwﬁlﬁw‘\m‘r [

DEIEIEIDDDDDDDDDDDDDDDDDDDDDDDDEIEIDEIDEIEIE!EIEIEIEI:u:‘

oiooio|jojo|go|ojo|g|ojg|oyoioyo|oloig

Person in Cl Qr Date:
Q/Nafw C‘i@m 12-20-14

Sanitarian: / /// s /ﬁ g Licensor: @ - f’ / U

PRIORITY LEVEL: C=CRITICAL NC = NON-CRITICAL Page_..2 3
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