o . | " State of Ohio

Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code
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x|\ \YP® of Inspection (check all that apply) ! Follow up date (if required) | Water sample date/result

.E"Standard [ Critical Control Point (FSO) [ Process Review (RFE) [ Variance Review Ijxééhow up (if required)
O Foodborne [130 Day [ Complaint [ Pre-licensing [ Consultation

Compliance Status

Person in charge present, demonstrates knowledge, and OIN OO0uUT
performs duties CINJA O N/O

Certified Food Protection Manager OIN OOouT
24 Oona ONo

23| Proper date marking and disposition

T | OIN OouT O VA

2 | IN QouT O N/A

Time as a public health control: procedures & records

3 Management food employees and conditional employee
Qi gouT O WA knowledge, responsibilities and reporting
T 25

OIN O OUT
OINIA

4 1IN JOUT [1 N/A | Proper use of restriction and exclusion
[IN CJOUT O N/A - | Procedures for responding to vomiting and diarrheal events

300! J OIN Oout
03 IN 0 oUT O N/O Proper eatlng, tasting, drmkmg, or tobacco Use 6| CINA Pasteurized foods used; prohibited foods not offered
1IN O oUT O N/O | No discharge from eyes, n th
¥ OIN O OouT . .
8 N 00 OUT 0 N/O| Hands dlean and properly washed 27| ON/A Food additives: approved and properly used
OIN OouT . ——
o | @IN OouT No bare hand contact with ready-to-eat foods or approved 28 Hna Toxic substances properly identified, stored, used
QOnA ON/O alternate method properly followed
[JIN OUT O N/A | Adequate handwashing facili 29 OIN OouT Compllance with Reduced Oxygen Packaglng, other
e ON/A specialized processes, and HACCP plan
11 Food obtained from a d
] S II: DD(())S'IT ooc oblahhe pprove Source 30 S,\III;IA DEI g;g Special Requirements: Fresh Juice Production
12 CINVA 0 NO Food received at proper temperature N O
— N ouT . . X . .
13| O~ DouT Food in good condition, safe, and unadulterated 31 CON/A O N/O Special Requirements: Heat Treatment Dispensing Freezers
ON ouT Required records available: shellstock tags, parasite OIN OouTt . . .
14 CN/A DD N/O degtruction g8, par 32 CIN/A I N/O Special Requirements: Custom Processing
OUN 0 ouT E'\I:;IA g SJJOT Special Requirements: Bulk Wéter Machine Criteria
18 DA ONO Food separated and protected
— N T oUT 34 OIN O O0uUT Special Requirements: Acidified White Rice Preparation
16 NA ONO Food-contact surfaces: cleaned and sanitized OON/A OO N/O Criteria
17 Proper disposition of returned, previously served, OIN Oout "
OOIN OouT reconditioned, and unsafe food 1 138 ana Critical Control Point Inspection
O 0ouT Process Review
CON/A
18| EI\III;]A DEI%g Proper cooking time and temperatures
] O Oour 37 EI\IJI;IA B OUT | variance
19 ONA TINO Proper reheating procedures for.hot holding
20| OIN OoUuT P ling ti dt " . . X .
CIN/A CIN/O roper cooling time and temperatures : Risk factors are food preparation practices and employee behaviors
] —= — that are identified as the most significant contributing factors to
21 Eltil';lA %ﬁg Proper hot holding temperatures foodborne iliness.

I — - - Public health interventions are control measures to prevent foodborne

22| [N OOUTOIN/A | Proper cold holding temperatures illness or injury.

* HEA 5302A Ohio Department of Health (6/18) o : Page_ [ / of _. é
‘AGR 1268 Ohio Department of Agriculture (6/18) o !



State of Ohio

Food Inspection Report

Authorlty Chapters 3717 and 3715 Ohio Revised Code
Name of Faclllty ’ ) ) ) v Type of Inspection Date )
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Food and nonfood-contact surfaces cleanable, properly
designed, constructed, and used

39 ([OIN O OUT Water and ice from approved source . e § _— i
L4 { |s5/ 0N O ouT ONA ;Ntria’::washmg facilities: installed, maintained, used; test

38 (O IN [ OUT [ON/A OO N/O| Pasteurized eggs used where required 54| 0IN OOUT

Proper cooling methods used; adequate equipment 56 |01 IN L1 OUT Nonfood-contact surfaces clean

for temperature control

40 | O IN O OUT CIN/A O N/O

41 | O IN OO OUT OIN/A [ N/O | Plant food properly cooked for hot holding 57 | O IN O OUT [ON/A | Hot and cold water available; adequate pressure
42 | 1IN 0 OUT CON/A O N/O { Approved thawing methods used 58 | O IN O OUT [ON/A | Plumbing installed; proper backflow devices
43 | O IN ] OUT ON/A Thermometers provided and accurate 59O IN [0 OUT [IN/A | Sewage and waste water properly disposed

60| O IN O OUT [CIN/A | Tailet facilities: properly constructed, supplied, cleaned

4 | O IN O OUT Food properly labeled; original container 61{ [ IN [0 OUT OON/A | Garbagef/refuse properly disposed; facilites maintained

62|OIN OOuUT Physical facilities installed, maintained, and clean
Insects, rodents, and animals not present/oute o NP ’
45 | O INO oyr openings protected 63O IN O ouT Adequate ventilation and lighting; designated areas used
Contamination prevented during food preparation,
46 IN 1 OUT N
ciND storage & display 64| C1IN OO OUT CIN/A | Existing Equipment and Facilities

47 (O IN O OUT Personal cleanliness
48 | O IN O OUT CON/A O N/O | Wiping cloths: properly used and stored
49 | 1IN [0 OUT COIN/A OO N/O | Washing fruits and vegetables

65| O IN O OUT [IN/A | 901:3-4 OAC

50 [ O IN [0 OUT CIN/A [0 N/O | In-use utensils: properly stored 66| O IN OO OUT CIN/A | 3701-21 OAC

Utensils, equipment and linens: properly stored, dried,
handled

51 | O IN O OUT CIN/A

52 | O IN [J OUT CON/A Single-use/single-service articles: properly stored, used
53 { O IN [T OUT CIN/A OO N/O | Slash-resistant and cloth glove use
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' State of Ohio

Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of facility Check one License Number Date

- Powdcon Logn 4140 rso oRee %A alaoja
Address City/Zip Code U

205 N Oie S Gyoernitle, W Lok

License holder Inspection Time Travel Time Category/Descriptive
Rmericon Legion A0 win h_mia NOR

Type of Inspection {check all that apply) Follow up date (if required) | Water sample date/resuit

O Standard [ Critical Control Point (FSO) [ Process Review (RFE) [ Variance Review I;O:ollow up (if required)

O Foodborne [ 30 Day [l Complaint O Pre-licensing [ Consultation

Person in charge present, demonstrates knowledge, and OIIN OouTt ! . -
1 { OIN OOUT [1 N/A performs duties _ 23 ON/A O N/O Proper date marking and disposition
2 IN CJOUT O N/A | Certified F dPrtctlnMan
- O O o o oo o ee o ager 4 |24 g,\ll'/\lA g z/l{)l' Time as a public health control: procedures & records

Management food employees and conditional employee;

knowledge, responsibilities and reporting ] OIN OOuT
25
4 | ON OOUT I N/A | Proper use of restriction and exclusion CIN/A

3 | OIN OouT O N/A

Procedures for respondmg o vomiting and diarrheal events

5 | OIN OOUT O N/A i
, OIN OouT

6 | COIN [0 OUT O N/O | Proper eatmg, tastmg, drlnkmg, or tobacco use 26| OOIN/A
7 | OIN O OUT O N/O | No discharge from eyes nose, and mouth '
v

- St l R 27| QiN 0O out Food additives: approved and properly used
8 | OOIN [ OUT O N/O| Hands clean and properly washed CIN/A - app properly
OIN OouT . A

COJIN [JouT No bare hand contact with ready-to-eat foods or approved 28 A Toxic substances properly identified, stored, used
9 | OnA ONO alternate method properly followed
10 | OIN I:lOUT 1 N/A | Adequate handwashing facilties supplied & accessible 29 I:I IN O ouT Compliance with Reduced Oxygen Packagmg, other

. = | ON/A specialized processes, and HACCP plan
Food obtained fi d s

i E :: 585: OnC pTaned M Spprovec Soures 30 B'\I:;IA ||::|I ﬁ;.lo'l' Special Requirements: Fresh Juice Production
12 Food received at proper temperature

ONA I N0 a1f BN DJOUT | g0 il Requirements: Heat Treatment Dispensing F
13| OIN_Oout Food. in good condition, safe, and unadulterated ONA O N/O pecial Requirements: Feat Treaiment Lispensing Freezers

OIN O ouT Required records available: shellstock tags, parasite OIN OouT . . A .
14 CONA O N/O destruction 32 ON/A O N/O Special Requirements: Custom Processing

. I . a OU v ] — - 1 |33 g,\l:/\]A E%JOT Special Requirements: Bulk Water Machine Criteria
156 CIN/A I N/O Food separated and protected . ’ — ) . )

N Ot 34 CIN [0 oUT Special Requirements: Acidified White Rice Preparation
16| ona B o Food-contact surfaces: cleaned and sanitized ON/A O N/O Criteria
17| OIN O oUT Proper disposition of returned, previeusly served, ag| BN DOUT | ical Gontrol Point Inspection

reconditioned, and unsafe food OIN/A
§ 36 gr\lj’fA Hour Process Review

18 O N O ouT Proper cooking time and temperatures

ON/A O N/O OIN O ouT

OIN O ouT 37 ON/A Variance
19 ON/A O N/O Proper reheating procedures for hot holding

OIN OouT ling ti A . i .
20| ON/A CIN/O Proper cooling time and temperatures : Risk factors are food preparation practices and employee behaviors

- that are identified as the most significant contributing factors to

21 g'\ll’;lA g(r?j/UoT Proper hot holding temperatures foodborne illness.

Public health interventions are control measures to prevent foodborne
iliness or injury.

22| OIN [I OUTN/A | Proper cold holding temperatures
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State of Ohio

Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of Facility

Type of Inspection

Mark desig nated com D Ila

Bwericon \m‘\m 4 MO

IN OUTVN/O N/A fo each nu bered |tem IN—[

Good Retail Practlces are preventaﬂve measures to control the introduction of pathogens chemlcals, and physical objects into foods

OIN OouT

\?o\\nmv\)‘s - N

Food and nonfood-contact surfaces cleanable, properly

designed, constructed, and used

40 (OO IN O OUT ONA O N/O

W IN O ouT ONA

Warewashing facilities: installed, maintained, used; test
strips

55
Proper cooling methods used; adequate equipment a,isg
for temperature control .

[N O oUT

1IN O OUT ON/A

‘%{& =
mywmx;;‘i%ﬁﬁ’: et

Nonfood- contact surfaces clean
SE e &

Hot and cold water available; adequate pressure

openings protected

41 1O IN O OUT CON/A OO0 N/O. | Plant food properly cooked for hot holding 57
42 | O IN O OUT ON/A [0 N/O | Approved thawing methods used 58| 1IN O OUT [N/A | Plumbing installed; proper backflow devices
43 | O IN O OUT ON/A Thermometers prowded and accurate 59| O IN [ OUT ON/A | Sewage and waste water properly disposed
60 | O IN O OUT ON/A | Toilet facilities: properly constructed, supplied, cleaned
61| O IN [0 OUT [ON/A | Garbage/refuse properly disposed; facllities maintained
' 62| OIN [JOUT Physical facilities installed, maintained, and clean
45 | O IN O ouT lnsects, rodents, and anlmals not presentiouter 63| IN O OUT Adequate ventilation and lighting; designated areas used

46 | IN O ouTt

Contamination prevented during food preparation,
storage & display 64

47 O IN O OUT

Personal cleanliness

48 | O IN O OUT ON/A O N/O

Wiping cloths: properly used and stored

49 | O IN O OUT CON/A O N/O

O IN O OUT ON/A O N/O

Washing fruits and vegetables
R o 65

O IN O OUT ON/A

OIN O ouT ON/A

Existing Equipment and Facilities

901:3-4 OAC

66

In-use utensils: properly stored

O IN O oUT CON/A

3701-21 OAC

51 | O IN O OUT ON/A

Utensils, equipment and linens: properly stored, dried,
handled

O IN [0 OUT ON/A

Single-use/single-service articles: properly stored, used

53 | IN O OUT ON/A O N/O

-

o s Ea

Slash: esnstant and cloth glove use

——

;;‘é;xzﬁ«’x;‘e 98 and R(EOScorecied
COmment

Item No.

Code Sectlon

" Priority Level |

o

H5(R)

&

Oheenied 0 Dund. vy ol mﬁ\(\ on e e hu\ et ﬂ\scmd 1 Seh e(iu\%xmﬂ\r\ 1Y

e Piag  ond

R 0

e cleaned 81 6 frequence x\ecmc\m

Ao w@ec\\m mgmgg&m ok Qo oy mcm 1o mem ;gmib. A0 Qaved hesth
hady o Yeon  toled 4o tlon wochine  osd Wil vebwrn o A0, Dlese Subwart o

togy_ok Ve, wooh oxder Yeina_Comlated Yo Mﬁﬂm&w

X\'W\ \L\\m ¥ woonnng, \M\%\\ 9\0&\\9(\

DAL sladed Vesce win, oo % do

' . Yo LS mo%\\\)mﬁm\mt
MJLMM—NM—M‘MLWMM(\ . : )

DR s W o) - Ve Comen- Ogerved warth
trder_od S ok dnsprelon, o

O|Ojojo|ojojojo|ojojoiojo|og|og)]
Dojojojojo|ojo|ojg|o|o|o|o|O»

Date:

Licensor:

DCHD

Page 9\ of Q~

HEA 5302B Ohio Department of Health (6/18)
AGR 1268 Ohio Department of Agricuiture (6/18)




State of Ohio

Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of facility

fmerican \m\m & MO

Check one

E;L‘IFSO O RFE

Date

Pl

License Number

0%

Address

% N G\\'\o .

City/Zip Code

Breanatle, Ol Uy

License holder

T

Pﬁm Acon Laoen

Inspection Time

120

min

Travel Time

Category/Descriptive

D win NG2S

ype of Inspection (chgck all that apply)
g{étandard [ Critical Control Point (FSO) [ Process Review (RFE) [ Variance Review [ Follow up
Foodborne [ 30 Day O Complaint O Pre-licensing [ Consultation

Foliow ui: date (if required)

Water sample date/result
(if required)

a0

1 I}i)N COUT O N/A

Person in charge present, demonstrates knowledge, and
performs duties

23

Proper date marking and disposition

TN CJOUT O N/A

3 Iifl@l CIOUT O N/A

Certified Food Protection Manager

Management, food employees and conditional employee;
knowledge, responsibilities and reporting

Iiilﬁ\l C1OUT [ N/A

Proper use of restriction and exclusion

Proper eatmg, tast[ng, drinking,

Procedures for respondmg to vomiting and diarrheal events

or tobacco use

No dlscharge from eyes, nose, and mouth

Time as a public health control: procedures & records

WN 0O OUT OON/A

= s : OIN 0 ouT -
= Food additives: d and 1 d
g8 | OIN [JouTt @0\1/0 Hands clean and properly washed 2 L‘;}%@/A 0od addlives: approved and properly uss
OiN pQur . —
o | @IN O OUT No bare hand contact with ready-to-eat foods or approved | (28 Tn/a Toxic substances properly identified, stored, used
ON/A ;ﬂN/O alternate method properly followed e
[JOUT [0 N/A | Adequate handwashing facilities supplied & accessible 29 I:I IN [0 ouTt Compllance with Reduced Oxygen Packagmg, other
< /A specialized processes, and HACCP plan
57} Food obtalned fro d
" EﬁﬂN LI ouT ood obfained from approve Soufee 30 g ";IA %ﬁ}g Special Requirements: Fresh Juice Production
1 LN L1 ouT Food received at proper temperature N
2| Ona Vo prop P N . , .
T 31 o g out Special Requirements: Heat Treatment Dispensing Freezers
13 E;[ﬂN O out Food in good condition, safe, and unadulterated I;ZII\I/A O N/O
N [OOouT Required records available: shellstock tags, parasite ~| IIN O oUT . . i ’
14 [ﬂé/A 1 N/O destruction 32 ‘w\l/ A O N/O Special Requirements: Gustom Processing
33 DéN D our Special Requirements: Bulk Water Machine Criteria
15 I;IGN» b out Food separated and protected q /A ONO
CONA O NO P P , _ ... __ ,
N UTF 34 CLIN [0 ouT Special Requirements: Acidified White Rice Preparation
18] A 0 Food-contact surfaces: cleaned and sanitized E; /A T1N/O Criteria
Proper disposition of returned, previously served, OIN OouT . !
17 (0]
I;}aN 0 out recon dltaone d an d unsafe food 35 E}WA Critical Control Point Inspection
: - 2 ‘ led 36 DN [0 ouT Process Review
CIIN 010Ut - A
18 Proper cooking time and temperatures
onva §{vo
37 D‘IN b ourt Variance
OIN O ouT . , A
19 p Proper reheating procedures for hot holding
ON/A ;L'}J/o
OIN O OouT s . . .
201 OnvA ) Proper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
21 g,\l:l\lA E@ig Proper hot holding temperatures foodborne iliness.
Public health interventions are control measures to prevent foodborne
22 Proper cold holding temperatures illness or injury.
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State of Ohio

Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code-

Name of Facility Type of Inspection Date

Merican \,edém\ 20 Sbdart NUR a\‘\a\ 1

‘Food and nonfoed-contact surfaces cleanable, properly

38 ([OIN O OUTﬁNIA [ N/O| Pasteurized eggs used where required 54 ﬁlN O out designed, constructed, and used

Water and ice from approved source ! fitiag: i Fntai .
i pp 550N E.IEOUT CON/A | Warewashing facilities: installed, maintained, used; test

strips

2
56 IN O OUT Nonfood-contact surfaces clean

Proper cooling methods used; adequate equipment
for temperature control

T

40 f@m 1 OUT CIN/A O N/O

41 |OINOOUT EIN/AE N/O | Plant food properly cooked for hot holding 57 ‘@IN [ OUT OONJ/A | Hot and cold water available; adequate pressure
42 QWN [0 OUT CIN/A O N/O | Approved thawing methods used 58 I@IN [0 OUT ON/A | Plumbing installed; proper backflow devices
43 IN O OUT ON/A Thermometers provided and accurate 59 \‘ﬁ\IN [0 OUT [ON/A | Sewage and waste water properly disposed

q 60 \@W [0 OUT LCIN/A | Toilet facilities: properly constructed, supplied, cleaned
44 IN O ouT Food properly labeled; original container 61(OIN wOUT ON/A | Garbage/refuse properly disposed; facilities maintained

. ‘Food Gontamination | 162 \‘@ IN-O OUT Physical facilities installed, maintained, -and clean
45 \@W a out Or;ii(;lt%sr%drggzt‘;nd animals not present/outer 63 \% IN [0 oUT Adequate ventilation and lighting; designated areas used
46 ‘;@IN O ouT Contaminaifion prevented during food preparation, » ‘ -
storage & display 64 ﬁxlN O OUT ONJ/A | Existing Equipment and Facilities

47 JﬂIN 0O out Personal cleanliness
48 | O IN O OUT ON/A BIIN/O | Wiping cloths: properly used and stored
49 | O IN O OUT [IN/A /0 Washlng f It;

65 C1IN I OUT:@;\N/A 901:3-4 OAC

50 ;@IN [0 OUT ON/A O N/O | In-use utensils: properly stored 66 ‘ﬂIN O OUT ON/A | 3701-21 OAC
51 ;)@'N O] OUT CIN/A rl]JatﬁgEI: equipment and linens: properly stored, dried,

52 IN [0 OUT [IN/A Single-use/single-service articles: properly stored, used
o N oursva O Nno

Slash-resistant and cloth glove use

ItemNo A edti:)n " Pri L Comment ‘, ‘ o T S & T ‘ — — . R
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[\ O |o

Ateumelonan  of %s\ SO oid 4o ngm’( nrng\%h
oo
W 1@) |\ ¥ MM_MM oo
weh s cleoners oo
- (O v oing, oo
o | O
5 ’-L'-‘(:S‘) ¢, Orwed Bo _wochavicol Gishwashor % feach o woash ewpecature o 100°F, Discusead oo
weh Solubion  Aewieratue fr o Q;\nh(\t_\gg\s voch wusy ceach \BOPY, Dt pse M oo
2. N . , ~ ] oo
fo} Qm“ S wil cishwocher is abie 6 ach dewmn i Qe mnuqmﬁ\ ==
lod Y ( B NC, %bmd Yy Q!ms{@. NS Yy b m‘gﬂ,ﬁymﬁgd ecogtncles. used v yeluse coniahng o | ¥
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