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2.1 | Employee health )(\4.4 Maintenance and operation 7.0 | Labeling and identification
2.2 | Personal cleanliness 3( 4.5 | Cleaning of equipment and utensils 7.1 | Operational supplies and applications
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< - - Special Requirements
Food 4.8 | Protection of clean items — -
8.0 | Fresh juice production
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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
3.3 | Destruction of arganisms 5.2 | Mobile water tanks 8.4 | Acidified white rice preparation criteria
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6.0 | Materials for construction and repair 901:3-4 0AC
8.1 | Design, construction, and installation 3701-21 0AC
6.2 | Numbers and capacities

6.3 | Location and placement

6.4 | Maintenance and operation

3.7Q\ Obsewved Dickles and eens \

\\C\

Stovedl on Mo

Sleevr ol waolk-

b Fondls)

| Yo, Stoved ot least

(¢ nehes Qnove e Q\wr’

3.4 AY No O cerdidocdion avalable, od e, gF 105 Bection.

A4

aS‘f ‘ Mﬁxmlo\fe erJr Inas \.unm viSor \/ (\n(“\ vy n Ofn et

WSDDLR\X;;MM (m Jmp (\H(H{)M\/ H,/lum‘ 2 (ool [l

D\’enmm 0 in (\\

Sery i(‘ﬁ

l\/]“ () )4/?1) Jw /P,// A /’f/’//r/////:r

/ pocl /) n)me‘ 15,

™~

4029

" DEHD

f W%'i C{A@WM&,

&%{/ed w ;f‘l W Title Phone

) y .

( HEA 5302 2/12 Ohio Department of Health Distribution: Top copy—Qperator, Bottom copy—IL.ocal health department /)/?
AGR 1268 2/12 Ohio Department of Agriculture pg of




State of Ohio

Continuation Report
Authority: Chapters 3717 and 3715 Ohio Revised Code

TOE 42177 Standard L’/?/Qf/ﬁ
Violation(s)/Comment(s})
24 LQ No_wrdeh medwes Fov bmployees o dollow whe s
responding fo f/r/”/m /Lma Y 5//&’7/#47{967/ evends thirt envolve
a];t%(lm j onto l/*ffé?c In +he. 7[&00/ Seérvece 0/91"%(?7‘70//

VBT Oiserved Wl ke (‘mi@v Maitaining 4 47 /)P/d/&/{/
ot 46-50) ”f. /7/6 lowesed  thermasiate m‘ Yine o
[0 M(f/‘al) ML TCS RTE fouds were, (/U/Uh////fx//
decdrdal of hm@ o 1nspection  Discussed all o
RIE fods shall b /77////77’////%/ of Y1 F or beloos [rihioal)

( 7)%\ Oetved ho date, ondhes followi ig_Hers withio Ao
Foc; W\, pololy salad, bacn(in walkin Cooler) and Funatoes.
Lovker Qe (0 Ercleh w\ Driacussed ol TcS RTE food
CShatl be. dede taacked Lor T /‘cwa and fa/;s://ymdA//Vﬂrr%r’c
w Une, 717 /{o”/\/ fo 1t bf//%///ﬁ/mﬂw% C,r,%,m//

¢ '5 U(H Ostrved tacoment doded “4/12/17 _and przzq
e deted 230/17. Derussad all 108 PTE focds, 4o
e, descacded h\; e, T day 40 limid badkerio
O\\“U\/\th prﬁmnt

N
TEA 5351 2/12 Oh ) Del p artment of He alth Distribution: Top copy—Operator, Bottom copy—Local health department Z_\ .z]
AGR 1268 Cont. 2/12 Ohio Department of Agriculture pg of L

25




State of Ohio

Continuation Report
Authority: Chapters 3717 and 3715 Ohio Revised Code

"D & 21 Stondard laf 7

Violation{s)/Comment(s)

UMY poserved duek dape bemna used do holel shelving deors |

Toopiber (0 hom%@mu\d iéfr{(}ﬂdﬁ)h Db=eyved 9 d/@ozf

?ﬂﬁf?éﬂ 1 9\ \(\VDK@ cbar 2edls. Fﬁl//ﬂ/ﬂ//)%

(5 (\covs hinges 3 Seals Shatll by MLndamerd

V\aoocl mam Flense, | Lepil

LMY Observed widlor on the, Doton, of Do ol red7i0am:

\

or;

Fa\)\vmw Shall e mointoined 10 a Skte of 3:@@0/(/

by )cu@\

150) O0b3erved o b \r{ up of Aebujs vnder qrill Jme

oecl and on e meatSlicer 3 can LPF//*”// F’?/wpmm,f

QOod COp W\G« Sutaces Shall ke eleg ned caht foouch

wnd o doed_contack Sut laces. =l o e pt Droed of pce e

) 48 ’;

n( dust Ond fued gresidue Ploace, clain dems ol 0

%WC‘W\: ey fo Pve,\,es,\Jr b ld up.

R.S/sIT#  [|Licensor

L tp20y “Deelp

: Phone

HEA 5351 2/12 Oh Department of Health Distribution: Top eopy—Operator, Bottom copy—Local health department /% ) 3
AGR 1268 Cont. 2/12 Ohio Department of Agriculture pg of




Critical Control Point Inspection
~Authority: Chapter 3717 Ohio Revised Code -

Name of facijity License.number

FoE#2(77 058 Y/l
Address ) Category/Defcriptiv \
_ h?r.: Third §7L 7///’/ f////e’ . [\’G(LZ)S —
FOE
Comments:

-

’\\B ODSENVEL WOV K copler naintain i Ing atem peratvie_of 4¢ 5«:’

L loweved Hheymostsde at Hive, ok nswcdlon Piscisseol ol

TS Bve Soed shall be ima \TC\\ ved @ Al'F or below,

~ Dbetvved | no dcﬁﬁ o He, Lol \owmn items  withie the

Socility: polat Sa\iac\ bacen (wolk-in"reoler) Yomatues and

Folpr SaUee (lnlatchen A, Discdssed all Tes RIE Foeds

b\/\(l\\ e dote maveed LY T8 nfmz% and_(onsuimed / discarde d

by Hne 1M Aoaydo himid bacteria Olmwﬁ)

- 0bserved Toco meat Ante 4/ 2l odd PIZZq SOUE dated

22011 Discussed aie, 705 PTE foeds to be. discarded

ou flnf 7*” r//t\/ fo [imi+ /fmfzmy 7@“/7%

IVENo 0o cevtifiodtion avadable 0 Hime of (nepection, Plewse,

DDA the lovel 9 cevd Mﬁwm n e Pro tection,

2=

/¢

Temperature Log

~Indicate state food is in : . . Indicate state foad-is in.

5 (receiving, storage; [ ; {receiving, storage
F erature : Ay et
opduem ~preparation,caoling, ... X Foad ftem preparation, cooling,

¢ . holdi ing, r eheal ing, etc) ; : holding, reheating, etc:)

T At old ol |35 F

Temperature

s I B F
WOTUAS cold hold THE F-
! ,i lm it v ol HTF

t"’-»

poRdde: patry COI(&’)(‘I\ ATE
ik TP tola P 190 F},

x’)‘\( %ékf\/\}l / (g d k\OH L’{/Z‘

WZ@?WV Wede 17029 | PlHp

Rch // ﬁg/[\/f V W Title Phone

HEA (Rev. 5350 2/12) Ohio Dept. of Health Distribution: Top copy—operator, Bottom copy—Local health department pg__/ of




