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State of Ohio
Standard Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

i “w"M ‘

SMter Vot o€ CLblge= el Ty T80
9 A5 S ‘ol— 2. Lsad b

License holc(w /\} Inspection time (min) | Travel time {min) Other

Jype of visit {check} Follow-up date (if required) | Sample datefresult (if required)
Standard [] Follow up [] Foodborne [130 day
[] Complaint [] Prelicensing [] Consultation ["] Other specify
3717-1 OAC Violation Checked
Management and Personnel Poissnous or Toxic Materials
2.1 | Employee health 4.4 | Maintenance and operation 7.0 | Labeling and identification
2.2 | Personal cleanfiness ‘X’ 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 . . .
P - : - - Special Reguirements
Food 4.8 | Protection of clean items — -
| 8.0 | Fresh juice production
3.0 | Safe, unadulterated and honestly presented Water, Plumbing, and Waste 1" |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
3.3 | Destruction of organisms 5.2 | 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 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
~14.1 ] Design and construction 6.3 | Location and placement
42 | Numbers and capacifies 6.4 | Maintenance and operation

4.3 | Location and installation

| ¥ Coikiead Uiolakons

451> -Cpsecuad dirt ool dobsis bvildup 1o o [6Ff of deep Gyer and i
Mic fowade. AL non- &eod ontuct surfuces mat be' lept gean
at a keequencyy N (sserary ko prevent dieumulalon Or_sot/ (esiclyy

4,00 - Osequcd spoNggs \owna Ustd  for dishwashing, Spongz)
RACNY nO\ \Qs& U\,Q.c\ o onkack 4 /c.u)ma.d 50 1AL (Qr\(‘x/ad .Su((acaf

35,4 C- Opecwed meal sithwg ovt on counler  Yhagwing . MUSt
thaw in Eadge, pndec (6(\1(\1»(\14 caler or as pait of Hu
(rpking D(D(0§§ ¥ Meat_modd 9o wallain

4 -opsonked  Viera S0pply @ﬂdaﬁz cold \/\o\dmﬂ at #/°

(Must laep TCS Toods at %)% o below wuwnold hold)

¥tood moved 4o Wallky i

é)

[

. | mspectew, \L/Jl/) R. sasg z /[[S’ Llcensdh\}\ Cg CM /\/

/ Recelved/y{ W Title Phone

HEA 53022/ 2 OFo Department of Health Distribution: Top copy—Operator, Bottom copy—Local health department /
AG/{ R 1268 2/12 Ohio Department of Agriculture . [e]¢} / of




