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Management and Personnel

Poisonous or Toxic Materials

2.1 | Employee health

4.4 | Maintenance and operation

7.0 | Labeling and identification

2.2 | Personal cleanliness

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
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4.8 | Protection of clean items

Special Requirements

Food 8.0 | Fresh juice production
3.0 | Safe, unadulterated and honestly presented Water, Plumbing, and Waste 8.1 | Heat treatment dispensing freezers
3.1 | Sources, specifications and original containers 5.0 | Water 82 | Custom processing
3.2 | Protection from contamination after receiving 5.1 | Plumbing system 8.3 | Bulk water machine criteria
3.3 | Destruction of organisms 5.2 | Mohile 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 5.4 | Refuse, recyclables, and retumables 20 | Existing facilities and equipment
3.6 | Discarding or reconditioning unsafe, adulterated
3.7 | Special requirements for highly susceptible populations Physical Facilities Administrative
6.0 | Materials for construction and repair 901:3-4 0AC
Equipment, Utensils, and Linens 6.1 | Design, construction, and installation

3701-21 0AC

4.0 | Materials for construction and repair 6.2 | Numbers and capacities
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4.2 | Numbers and capacities

8.3 | Location and placement
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Violation(s)/Comment(s)

- Newl vends for hoods Noawe been purchased 3

loasyalied.

Rewemabere 10 dede. vaavk. TS RTE Lopds far

A\ (\(\\IR

Kooy e

wlin 24 |hours

\n;%é(éd bIA/\ ﬂ \/}Q m R.S./SIT #

Licensor

14029

“\

(/ }Kecepfﬂ’ﬁ/ ’

u\ Tﬂe

DOHD

Phone

HEa 5302 212 Ohio Departmeht/f Health

AGR1268 2/12 Ohio Department of Agriculture

D]STrlbUTIOﬂ Top copy—Operator

Bottom copy—Local health department

pg / of/




State of Ohio
Standard Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code

Name o(f\acmty J Check one License number Date §

NeeXS) Mrso oeeel \03(0 [ Q)4 (e |

Address Y"I \J C ’\_ \/ \é} Category@sonpﬂ\g
Llcens older Inspection time (min) | Travel time (min) Other
edop Express |
e«of visit (check) Follow-up date (if required) | Sample date/result (if required)
\Standard [] Follow up ] Foodborne [ 30 day (;2 . \<Q
[1 Complaint [ Prelicensing [[] Consultation [[] Other specify WH o
3717-1 OAC Violation Checked
Management and Personnel Poisonous or Toxic Materials
2.1 | Employee health 44 Maintenance and operation 7.0 | Labeling and identification
2.2 | Personal cleanliness /N 45 | 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 | Supervisi 47 | Launderin i X
pervison - J - Special Requirements
Food 4.8 | Protection of clean items — -
- 8.0 | Fresh juice production
3.0 | Safe, unadulterated and honestly presented Water, Plumbing, and Waste 8.1 | Heat treatment dispensing freezers
3.1 [ Sources, specifications 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
34 | Limitation of growth of arganisms 5.3 | Sewage, other liquid waste and rainwater 9.0 | Facility layout and equipment specifications
3.5 | Identity, presentation, on premises labeling 5.4 | Refuse, recyclables, and returables 20 | Existing facilities and equipment
3.6 | Discarding or reconditioning unsafe, adulterated . . L
3.7 | Special requirements for highly susceptible populations Physical Facilities Administrative
6.0 | Materials for construction and repair 901:3-4 GAC
Equipment, Utensils, and Linens 6.1 { Design, constructian, and installation 3701-21 OAC
4.0 | Materials for construction and repair 6.2 | Numbers and capacities PR «,;
4.1 | Design and construction 6.3 | Location and placement N\‘A es’ D\)C\‘ %%m n ‘\’)\E \ié;gj :
4.2 | Numbers and capacities <! 6.4 | Maintenance and operation he (v \)Q\ [FAN \g)(./\fi\i W
4.3 | Location and installation : :‘)3\ \\ C \QC\\—\ U p \Q(* ;5 H“)C\Y }(;Z
| Y (0NN G b
RAILL 5]

% Yond wash B\Gms C‘)\\J(‘EH

W;A (Usevved @ huddd-up of deris s Ywe ovewn, Around

he, (\wn fryevs and 3 dooy Freezer. Eq Upmen Cond - conddct
suy foces and wensis el Ve cleavned %\G\\\" o Youch.3
Nn_Soods condact suvdaces f equipment Shall De, Kepr free
0 food vessdve, 3 debyise

UHD) Oserved 0reases hunld -up on Yhe Verws above
e, KVYU(“YS Hoods nal \)6, Clenned ON_ A ynoYe
%ef\uevﬁ‘ boers o preve builel up of debris for
Yive ' \mmaw\ Cm-hm(&

}ingp 6t d by m R.S.TIT# Licensor
/| ' 4029 D
LAAQD f\/u,\f O | oAU DCHD
ﬁ é‘glved' by ¥ Title Phone
/ SO |
’,H EAV5302 2/12 Ohic{?epartment of Health Distribution: Top copy—Operator, Bottom copy—Local health department } ; \
[¢)

AGR 1268 2/12 Ohio Department of Agriculture K : pPg




