State of Ohio
Standard Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

K

[0 Prelicensing

Complaint

Consultation

[] Other specify

Name of facnllty Check one License number Date
Prodlord Village, oo Yo rso 0we| QO 1-5-1
WAL 1 A 00 o XD ) 1
Addreds” ¥ VTV LA EELIA .  Category/Descriptive "
o) | \(\\\ \mm A . mfl ((“)W{ N CHS
Ln‘eﬁs‘e houdp‘r»-/ e *" e Inspection time {min) | Travel time (min) Other
- -
Pyodlor el 2 ;Li |
Type of Visif (checkl~"* — = g = Follow-up date (if required) | Sample datefresuit (if required)
Standard [1 Follow up [0 Foodborne d 30 day
O

3717-1 OAC Violation Checked
Management and Personnel

Poisonous or Toxic Materials

2.1 | Employee health 4.4 | Maintenance and operation 7.0 | Labeling and identification
2.2 | Personal cleantiness 4.5 | Cleaning of equipment and utensils 7.1 | Operational supplies and applications
2.3 | Hygienic practices 4.6 | Sanitizing of equipment and utensils 7.2 | Storage and display separation
2.4 | Supervision 4.7 | Laundering ) .
- W r— Special Requirements
Food 4.8 | Protection of clean items — .
8.0 ! Fresh juice production
3.0 | Sefe, unadulterated and honestly presented Water, Plumbing, and Waste 8.1 | Heat treatment dispensing freczers
3.1 | Sources, specification and original containers 5.0 | Water 8.2 | Custom processing
3.2/|*Protection from contamination after receiving 5.1 | Plumbing system 8.3 | Bulk water machine criteria
33 | Destruction of organisms 5.2 | Mobile water tanks 8.4 | Acidified white rice preparation criteria
3.4 | Limitation of growth of organisms 5.3 | Sewage, other liquid waste and rainwater 9.0 | Facility layout and equipment specifications
3.5 { Identity, presentation, on premises labeling 54 | Refuse, recyclables, and returnables 20 | Existing facilities and equipment
3.6 | Discarding or reconditioning unsafe, adulterated ] o .
3.7 | Special requirements for highly susceptible populations Physical Facilities Administrative
6.0 | Materials for construction and repair 901:3-4 OAC
Equipment, Utensils and Linens 6.1 | Design, construction and installation 370121 0AC
4.0 [ Materials for construction and repair 6.2 | Numbers and capacities
4.1 | Design and construction 6.3 | Location and placement
)( 42 Numt?ers and‘capacivti.es 6.4 | Maintenance and operation r";ILE’,\gE,I,HEROAE:o':P E
4.3 | Location and installation Hchu M ‘ 71°C o
\ Is reached o
Viotation{s)/Comment(s} :
f‘_,‘ A e~do = ! ‘ . st o - Jd1
L‘\Ql\} {\{Q ix\j j,JV\ “‘;) 3 (‘i\(\m\ !Q, f( [ (\)5@1](‘ 5(_/‘11 Hon ol dhe.
W“—F\f;sr)\f?(_ﬂ e Tese it Shall be i} Srovide! 1 Oecuy el \
MWNEOSUY A e MNPt o Loy DO m—[ +ha .
L l\\J\v/\/“ [V[k} ku“\.‘\.""\‘( R ] 1] i" rl v
Sy TN Pl At
N u]%‘t PV SOboe OV

lnspected by,
'x

w( A MW/\

4
-

RS/,S?#fM

/‘ - ‘ '/
el /7 _\/

I3

Ttle ’

Ucen:‘gsz ﬁi} /V L//Q

HEA ;@5 %10 0hio éepartrﬁém of [Haatth,
AGR 1268 12/10 Ohio Department of Agriculture

Distribution: Top copy—Operator,
Bottom Copy

Bottom copy-—Local health department

pd




Critical Control Point Inspection
Authority: Chapter 3717 Ohio Revised Code
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