State of Ohio
Standard Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of facility Check one License number Date
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Llcensﬂolder ‘ ‘Inspection time (min) | Travel time (min) Other
Type of visit (check) = Follow-up date (if required) | Sample datefresult {if required)
[ Standard Follow up [] Foodborne [J 30 day
] Complaint relicensing [] Consultation [ Other specify
3717-1 OAC Violation Checked
Management and Personnel Paisonous or Toxic Materials
2.1 | Employee health 4.4 | Maintenance and operation 7.0 | Labeling and identification
2.2 | Personal cleanfiness 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 | Supenvision 47 | Launderin . i
s - 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 | Mabile water tanks 8.4 | Acidified white rice preparation criteria
/ 34 | Limitation of growth of organisms 5.3 | Sewage, other liquid waste and rainwater 9.0 | Facility layout and equipment specifications
3.5 | ldentity, presentation, on premises labeling 5.4 | Refuse, recyclables, and retumables 20 | Existing facilities and equipment
3.6 | Discarding or reconditioning unsafe, adulterated . o o
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 5.1 | Design, construction, and installation 370121 OAC
4.0 | Materials for canstruction and repair ?&@Z Numbers and capacities
4.1 | Design and construction Y 16.3 [ Location and placement
4.2 | Numbers and capacities 6.4 | Maintenance and operation

4.3 | Location and installation

Violation(s)/Comment(s)
54G) Obsevved dwice baked poretors dated  12[1k, Ciahatia

daded \’&Hu"#‘ WingsS with o g oud ded e (f \sugl% Dw,
Yoot put Wees | oF Hwe, of oebeChion Discussed ald
T8 RTE Conds  Shall e (\CHC marked  tor 7 doys and
P\\‘%O(\vd@(f\ akter e (iCN 10 [t C)(OWH '

WAC observed o hond towels ot Hie qrillLine hand Washug
S Eoch \“\m\r\\/\;n\sb’nw ink. shait be, bmmded w) dispiable
Yowels | conrnuions rowel Seem o haated  oin Wand dvying device
¥ other previpus violokiohs _have. been Corr@ﬁm" LY

gfii%M(\, khm Mz I(o‘-—k’)?ol T DCHD
W

HEA 5302 2/12 Ohlo’ Department of  Hedfth Distribution: Top copy—Operator, Bottom copy—Local health department (
AGR 1268 2/12 Ohio Department of Agriculture pg of




State of Ohio
Standard Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of facility Check one License number Date
g
TT 8 RBrew 2 (yrill Xrso | |05 1221 )t
Address Category/Descriptive
il
4TS n0her fve, Crreenvillé CHS
License holder Inspection time (min) | Travel time {min) Other
New Creenville Er
Type of visit (check) Follow-up date (if required) | Sample date/result (if required)
Standard [ Follow up [] Foodborne [[130 day ‘
"lj Complaint [J Prelicensing [] Consultation [C] Other specify \ \/\)f"eK\
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 cleanliness ‘)(_4.5 Cleaning of equipment and utensils 7.1 | Operational supplies and applications
X 2.3 | Hygienic practices | 4.6 | Sanitizing of equipment and utensils 7.2 | Storage and display separation
[ |24 | Supervisi 4.7 | Launderin ) .
penvision - g - 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 ‘7(’ 5.1 | Plumbing system 8.3 | Bulk water machine criteria
«__| 33 | Destruction of organisms 1 |52 | Mobile water tanks 8.4 | Acidified white rice preparation criteria
34 | 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 . o o
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 370121 0AC
4.0 | Materials for construction and repair )Y"B-Z Numbers and capacities
4.1 | Design and construction "6.3 | Location and placement
4.2 | Numbers and capacities \L 6.4 { Maintenance and operation
4.3 [ Location and installation 4

|olat|on(s!lComment(

Q%C) ON*WW\{ no ﬂ’rb VA NetS o wvisors Béing worn
iy He g\u anlr“\ PFQ ﬁ ol 0 V\v\\)]o\/e‘PQ Shedl 2 ﬁ(’d \\/‘(‘"\II
\{e.\ﬁ’(m\(\, \\mr 103 o ontac hng Q;< &oaé‘d food.

U (MQ#WP(\ no date on {he ﬂmvv 4000 \“M%\\ Qe Heans
O e, il e, Ao obseved” g dake, o e shvedode
\P\X\\o@ ™ ou’s MQK\\ ChIWVES W V\\P Wywee hing, (\YPC& Pie,
et ol \mfe dims wing (i dottd mavked he, Server
\Lae, oS, Corvocted ot hee of 1S \)fﬁ 0N . Discusserall
10 & SodS—shall b doled m(\v\m{ for 1 dn\lQ ol

S \Laowen . [TiH099 HCHD

LS F/pEa—

AGR 1268 2/12 Ohio Department of Agriculture Pg

HEA 5((} 212 ﬁio b&pa}t{’nent of Health Distribution: Top copy—Qperator, Bottom copy—Local health department /Z)
of




.......

State of Ohio

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

Continuation Report
Authority: Chapters 3717 and 3715 Ohio Revised Code
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Critical Control Point Inspection
Authority: Chapter 3717 Ohio Revised Code
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