State of Ohio
Standard Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of facility

LAS NMARIAS WEXICAN GRILL

Check one

XFsO [IRFE

License number

Nl

Date

3/7/17

T B, Puss 0D GREEWVY

ILLE

Category/Descriptive

LHS

License holder

JRAVIER M MUNZ

Inspection time (min)

Travel time (min)

Other

Type of visit (check)
@tandér‘-d

(] Follow up

[ Foodborne
[1 Consultation

] 30 day

Follow-up date (if required)

WL

Sample date/result (if required)

[ Complaint

(1 Prelicensing

] Other specify

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
2.3 | Hygienic practices 4.6 | Sanitizing of equipment and utensils 7.2 | Storage and display separation
2.4 | Supervision 4.7 { Launderin ) i
P - 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

|31 Sources, spemfucatmns and original congamers 5.0 | Water 82 | Custom processing

’7\ 3.2 | Protection from confamination after receiving. : ’>< 5.1 | Plumbing system 8.3 | Bulk water machine criteria

|| 83 | Destruction of organisms ik . | 5.2 | Mobile water tanks 8.4 | Acidified white rice preparation criteria
34 | Limitation of growth of organisms | 5.3"| Sewage, ather liquid waste and rainwater 9.0 | Facility layout and equipment specifications
3.5 | Identity, presentation, on premises labeling X 5.4 | Refuse, recyclables, and returmables 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 0AC

Equipment, Utensils, and Linens 6.1 | Design, construction, and installation 3701-21 OAC
4.0 | Materials for construction and repair 6.2 | Numbers and capacities
4.1 | Design and construction 163 | Location and placement
4.2 | Numbers and capacities Y/ 6.4 | Maintenance and operation

4.3 | Location and installation

Viclation(s}/Comment(s)

370) DBSERVED LIDS OFF OF CONTAINERS WITH
TRACO SHELLS, DISCUSSED W I, 4’59 KEEP LIDS ON
WHEN PRODUTTTS RPE NOT W USe,. LIS wiL Hew PReien-
CONTAMINATION. ALSD _CORN DOGS N WABK- N NEEN
COVERED. TD PREVENT FRON  CoNTAMBOTION. CRTICAL.

370) ObSERVED BEEF PATTIES AND CHUWKEN PATIVS
LYING oN SHELVING UNIT 0F 2 Yooer Freezer Discu

RAW AND PEAD COOKED REAN TD EAT food SHALL BE
STRED 1™ A RAZ, /POX T RE PROTECTED FROM (0SS

ED

CONTAMINATION.  CETICH

R. Sl/SIT #[,{ Ol LicensorJD(:tﬂs O

Title Phone
H@‘\ 5302 2/12 Ohio Department of Health Distribution: Top copy—Operator Bottom copy—Local health department ] %
AGR 1268 2/12 Ohio Department of Agriculture Py of .




State of Ohio

Continuation Report
Authority: Chapters 3717 and 3715 Ohio Revised Code 6 \"’{ \ \“:{

Type of inspection

Facility name

AS MARIAS NMEXICAN Gty Dhovdecd
Violation(s)/Comment(s)

3.2D) ORSERNED SHPICES AND SAVT 0N STpeAGE R ACK

NIH YHE ConhvAnoN N ANE,

LWALK-IN Copb®) WhTH NO DATE MARKING U\Qm( SeD
BLL TCY ROE Foops SHBLL. RE DATE MARKED FOR
-] 'D}\\{%gj \E THE PRODUCT 1S HEMD For MORE THAN

Z2H HouesS, TO INDICATE THE DATE by WHIcH THE Foon
SHALL BT CONSUWED 0. DISCARDED. CRUTICA L

ZL 1H) ODSERVED  SALSA VERITD? SALSA de MerA lede dated
T2IT MDD WHITE. CHESSE DATED 7/30\71. DIBCUSSED
TOOD SAL YL BE DISLARDED ON THE PRODWUCTS T7TH DAY

By MICYOWAVE. NTT [ ARELLED. DIRCUSSED \WoetiNG CONTA/;
WOLDING Foos pe. FOOD  WMEGREDENTS SHAVL R OE wiiflaD

AL b\ (/L» SERVED NASHE D POTATIES (N Prer TARLE) FLANE,

nh WHITTE

SALEA, BAKED PFPEE RS, Salea de B HILATDA , RACE] T n e

CRITCAL . Frooucts DISCARDED DURING INSPECTION.

J H.C)‘m RSERVED A ROIvD UD OF THERRAS ON AL\

NG

VNI WAV N OND oy 72 DR FREEZT R DRCISS

D

NON-F00D- C,umm QURTACES 0f EQUIONENT SHALL RE

' Inspected/by Z Vo R.S./SIT# Licensor
-’// ﬁ’/ {/l{,? f‘ld;:ﬁ"r /"(«f 2 Qi/f7f7 "{:>{/:I‘-{"I/‘1w]

i R’éc?lyedBy ‘ — Title Phone
LAt S Hnzg mm.
liE’A 5351 4/16..Ohio Department of Health .- . Distribution: Top copy—Operator, Bottom copy—L_ocal health department. .
’ : Pg st Of %

AGR 1268 Cont. 4/16 Ohio Department of Agriculture : .
o




State of Ohio
Continuation Report

Authority: Chapters 3717 and 3715 Ohio Revised Code ?7 /'7 / { :}Z
Facility name Type of inspection = i
LAS MACRINS NEXICAN (AL SIANDARD

Vlolatlon(s)IComment(s)

Yoo RESiTE OND  oTHE R DERRSS,

‘:’v‘\oi\ m\ KEPT FREE OF AN ACCUNAL ATION 0F DUST

9 OBRSERNED HAND SIN K E‘;\/' SALSA STNTVON [ eak

AND  DEMWASHEE DRAIN HELD TPGF’IHZEA \x/f,i/

\@

A LA¥X GLOVE. DISCUSSED A PLUMBING SYSTEM

X
SUMAL BE MAINTRAWES N (7000 REPAIR. PLEFASFE REPAIR

SUNY ORSERVED  (HREASE RBIN. 1D Op¢N. PIS \(\(\‘“\Qb

P

WHRSTE BANDLING UNITS, SHALL BE KEPT LOVER

749) DRSERVED A kum; ve OF GREASE AN msw ARDUIVD

DUMPSTER. ARER. DICCUETD A STORAGE /W SHALL

BE MAINTAINED LLEAN OQND FREr OF UINE ¢ EIA R.Ry &7

(Mm, OBSEZRVED A MNNCESING CEILING TILE i) THE  RENERAL

=

STATION AREA ? MOP SINEK Roc,\h RS0 DRSERVED

UAC. DoDR. ) BAD RYPRIR. DECUSSED ANE FAC IV

SHAYL B¢ MANTAINED 1y (oD WPAH&

| Insp cf dby RS./SIT# , Licey sor
”"Aﬁuﬁm \rﬁ)u:{; LYY L ,,7 ?&‘/OZ(}’ > ////)

f Recel‘vii)by } Title Phone
L/' et ’?/Qrﬁ/.f/,/ff Wans A16#

HEA 5351 4/16 Ohiorl 5epartment of Health Distribution: Top copy—Operator, Bottom copy—Local health department e 33 2
AGR 1268 Cont. 4/16 Ohio Department of Agriculture Pg _ N~ of _>
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Critice}! Control Point Inspection ’
Authority: Chapter 3717 Ohio Revised Code

Name of facility License number Date

LAS MARIAS MSxIcAN GRLL | 1Bl &[7/17
O E.DUSSRD - Geeenyuae| CYS __
T AVIER M INDZ

Comments:

VIV OBSERNED LiDS OFE OE CONTRINERS WiTH TACOSHELLS

R\\\D CORN DDES_ NOT COVERED wy WAV [, RECTE

PATTIES . AND CH(‘YE}\ [ PaTES NOT N A TDArLﬂf—zf INJ

2. TooR FRYE7ER . DI CUSSED PRODUCTS SHALL BE

PROTECTED Feon (RO CONTAMNNTION.

V) OBSEQED MASHED FOTATIES, FLANE, SALSAS WiTH N0
DRE MARYKING, Aso, DRSERVED SMSA VERID 2 SALSH

DB NNEM ETE a\/\mm« CUEESTE PASSED DIScARD DATE - DISCUS

SED

AW TS pTE FoDS SWALL RE TATE MARKED Fop ‘7%\&

RAND  DISCARDED BY TRE 7v Pay 10 Limit qulovoﬂ\\.

Temperature Log

Indicate state food is in ) . . ; .- 2 Indicate state food isin- ., -
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preparation,coeling, preparation, cooling,

holding, reheating, etc.) ’ holding, reheating, ete.}. ™ -
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Fooditem Temperature
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State of Ohio
Standard Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

Check one Licensg number Date

CHSTOARAS Mgsican QRILL Yoo owe 1Be 1417
M) ERUSS RD GREENVILLE |77

License holder Inspection time {min) | Travel time (min) Other
JANIER. M MUNDE
Type of visit (check) Follow-up date {if required) | Sample date/result {if required)
[ Standard Follow up [ Foodborne 130 day
[] Complaint [] Prelicensing [1 Consultation ] Other specify
3717-1 OAC Violation Checked
Management and Persennel Poisonous er Toxic Materials
2.1 | Employee health 4.4 | Maintenance and operation 7.0 | Labeling and identification
2.2 | Personal cleanliness 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 | Supervision 4.7 | Laundering . i
- - 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
1 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
JN| 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 ﬁ 5.4 | Refuse, recyclables, and returnables 20 | Existing facilities and equipment
3.6 | Discarding or reconditioning unsafe, adulterated . o L
. |: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
4.1 | Design and construction 6.3 | Location and placement
4.2 | Numbers and capacities 6.4 | Maintenance and operation

4.3 | Location and installation

Vielation(s}/Comment(s}

AL PREVIDUS VIoLATIONS HAVE REEN (0PRECTE],
CESIDES THE FOLLOW [NGS

2.70D) USSERVED SPICES AND SALT 0N STORAGE RACK
DY NICROWAVE  NOT LORELLED. DISCUSSED WPRKING
CONTRIINERS HOLDING FOOD or. INGREDENTS SHALL
BE [DENTIEED WITH THE CommoN NAME,

SUHYUBSERVED WHITE (HIESE AND ML RKETE SALSA
With o (\Me Q)r\okm 0F © 7/v7 ANDSIUFED PE PPERS DATED

$ ?QJ e AT HDZG [TDCHD

i 8[5’ ted by

'Received by 4 Title Phone
27 Jevzo._ 1. [lor
, HEA 5302 2/12 Ohio Department of Health Distribution: Top copy~—Operator, Bottom copy—Local health department ‘ a
AGR 1268 2/12 Ohio Department of Agriculture Pg of -




f State of Ohio
" Continuation Report

Authority: Chapters 3717 and 3715 Ohio Revised Code <(< f ‘L{ ‘ ’ '7
LAS NMAKAS MEXICAN GRILL FoLLOW - UP

Violation(s)/Comment(s)

2 H cont) oL 17 DISCUSSED Food SwALL R
T_“QM\\\DH Ry THE M1 DAY, (RmicAL. KEPEAT,
PRODUCTS DISCARDED AT TIME. 0F INSPECT (ON.

BUP) (BSERVED PRI D- U OF CREASE AND TRASH

RROVND DUMPSTE R ARYR . TARCUSSED A STDRAGE
_ RAPEA SHALL BF _MAINTAHINED CLEAN OND FREE OF
UNNECESARRN [TEMWMS. PLEASE Ol EAN.

GHA) PIC IS WIRKING ON PEPAIRING RACK TXCOR,
EOUSSED 1D LEPAIR %0 FOCHATY IS PROTECTED AL ANST
THE TNTRY 0F INSeCTS AND PODENTS. e
e NTES#
— KECCOMEND  KEE PING B TEMP | 0G Foe.
Lethee | Sour Creqm peep Yale.,

t dby Ll RS/SIT# Licepsor
W(’ MU \ VWA AL M2 T DerD
{ ved by . Phone
\A et e Za M. /tmx

HéA 5351 4/16 (’5hl Department of Health Distribution: Top copy—Operator, Bottom copy—Local health department -
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