State of Ohio

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

Name of facility cgck one | License Number Date

Pﬁla.a,. (at"‘fe,e, LLC PRSO O RFE /4 1 /- :1,..0 :Z?

531 S Buonhuay, Suikelel  Gremille /4533

Inspection Time Travel Time Category/Descriptive
(iloce  (offee LiC 20 (0 (45

Type of Inspection (check all that apply) Follow up date (if required) -| Water sample date/result
[l Standard LI Critical Control Point (FSO) O Process Review (RFE) [ Variance Review JEFollow up (if required)
[ Foodborne [130 Day [ Complaint [ Pre-licensing [ Consultation

Address

License holder

Compliance Status

Compliance Status

Person in charge present, demonstrates knowledge, and COIN O ouT . .
OIN OOUT O N/A performs duties 23 ON/A O NO Proper date marking and disposition
[IN JOUT O N/A | Certified Food Protection M OIN Oout ) ) .
Mty T S o 24 ON/A O N/O Time as a public health control: procedures & records

Management, food employees and conditional employee;

3 | OOIN CIOUT [0 N/A knowledge, responsibilities and reporting 0OIN [ OouT

Cohsumer advisory provided for raw or undercooked f :
4 | OIN COUT OO N/A | Proper use of restriction and exclusion CIN/A ‘ Yy p e g,éls

dur rsponding

OIN OouT
26| COIN/A

S 2 A AnaALh B
1IN [0 OUT O N/O | Proper eating, tasting, drinking, or tobacco use

O IN 1 OUT O N/O | No discharge from eyes, nose, and mouth

AN

OIN OouTt

Lo e e Bleven aminadon oy Hianas o - Food additives: 4 and or , q
8 | OIN O OUT O N/O| Hands clean and properly washed 27 CIN/A 0od addilives: approved and properly use
OIN O out ) —
OIN [JOouT No bare hand contact with ready-to-eat foods or approved 28 OON/A - | Toxic substances properly identified, stored, used
9 | ONA ONO alternate method properly followed ’

OIN 0O out Compliance with Reduced Oxygen Packaging, other

10 | OJIN JOUT.O N/A | Adequate handwashing facilities supplied & accessible 29

- = : - - CINA specialized processes, and HACCP pian
Food obtained from approved source -
1 S :: 58‘5{: i ! ppro i 30| EI\II?IA % ﬁ}g Special Requirements: Fresh Juice Production
12 : Food received at proper temperature
LINVA T /O - ag| N DJOUT | o il Requirements: Heat Treatment Dispensing F
13| OIN O ouUT Food in good condition, safe, and unadulterated : CON/A OO N/O pecial Requirements: Heat 1reaiment Lispensing Freezers
14 E l\!l';lA I:D! g'/{)r (lj?eqtmrstqolrflecords avallable: shellstock tags, parasite 39 EI\IIII\IA EI %Jg Special Requirements: Custom Processing
OIN OoUT 33| EI\III;IA g EEOT Special Requirements: Bulk Water Machine Criteria A
15 CIN/A [ N/O Food separated and protected om oot . T e Rioa P ]
<N T oUT a4 pecial Requirements: Acidifie e-Rice Preparation
P - : iti CON/A I N/O Criteria
16 ONA O N/O Food-contact surfaces: cleaned and sanitized .
17| OIN O OUT ggg:éig;f";%s“f:d"Llfn’:;‘f‘;”fz‘f;  proviously served, 35 E,L’,"A DOUT | Gritical Controf Point Inspection
OIN OouTt .
CON/A Process Review
18 BN 0 ouT Proper cooking time and temperatures
ON/A [ N/O
37 N 07 ouT Variance -
19 QN [T ouT Proper reheating procedures for hot holdin CINA
ONA O NO P 9 p 9
OOIN O ouT . i . i .
20| On/A O NO Proper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
ON O - that are identified as the most significant contributing factors to
IN ouT ! foodborne iliness.
21 ONA O N/O Proper hot holding temperatures

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

22| JIN [0 OUT [ON/A | Proper cold holding temperatures
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State of Ohio

Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code
Type of Inspection Date

alne  (obfee LLC Lellow- up (-30 19

Name of Facility

Food and nonfood-contact surfaces cleanable, properly
designed, constructed, and used

38 [ IN O OUT ON/A O N/O|- 54O IN OouT

OIN OouT

{1 OUT CIN/A Warewashing facilities: installed, maintained, used; test

55| IN strips

Proper cooling methods used; adequate equipment

56 | O IN O OUT Nonfood-contact surfaces clean
40 | O IN 0 OUT IN/A O N/O : e

for temperature control -
41 | O IN O OUT CON/A 0 N/O § Plant food properly cooked for hot holding 57 | O IN 0 OUT ON/A | Hot and cold water available; adequate pressure
42 | O IN O OUT [ON/A £ N/O | Approved thawing methods used 58 { 0 IN [0 OUT CIN/A | Plumbing installed; proper backflow devices
43 |OINOoOUT I:IN/A Thermometers provided and-accurate 58 | O IN [3 OUT CIN/A | Sewage and waste water properly disposed

60| 0 IN O OUT ON/A | Toilet facilities: properly constructed, supplied, cleaned

61| O IN O OUT OON/A | Garbage/refuse properly disposed; facilities maintained

62| O IN O OUT Physical facilities installed, maintained, and clean

Insects, rodents, and animals not present/outer
openings protected 63| 1IN O out

Contamination prevented during food preparation,
N [ ouT .
46 (OINDD storage & display 64| 1IN [0 OUT CIN/A | Existing Equipment and Facilities

47 |OINO OUT Personal cleanliness
48 | O IN O OUT CIN/A O N/O | Wiping cloths: properly used and stored
49 1O INDO OUT E]NIA EI N/O Washlng fruits and vegetables

45 [ INO oUT Adequate ventilation and lighting; designated areas uséd

65| O IN. 0 OUT [IN/A | 901:3-4 OAC

G e
. Proper Uss of Utensils o -
50 (OIN E] ouT DN/A E] N/O | In-use utensils: properly stored 66| 0 IN [0 OUT ON/A | 3701-21 OAC
51 | O IN O OUT CIN/A I:J;ggls:lg, equipment and linens: properly stored, dried, '

52 | O IN O OUT ON/A Single-use/single-service articles: properly stored, used
53 | 0 IN O OUT CON/A [T N/O SIash-resnstant and cloth glove use
. e - —
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Date:

7 Wil Nt 1-3)-/7
Sanitarian z\/ :": / Licensor: 2/ h @ /{_/D .
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PRIORITY LEVEL: C=CRITICAL -NC = NON-CRITICAL : Page Z of Z
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Person in Charg




LY 77T State of Ohio

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

Name of facility - -, Check one License Number Date :
Paloce Coblee LLC Hso o /41 [-23-19
Address "~ . | city/Zip Code
527 S Bmad way Sule 101 Crreenv)[le / YS$23{(
License holder i Inspection Time Travel Time Category/Descriptive
Falace Loblee LLL /150 (o CHS
Type of Inspection (check all that apply) Follow up date (if required) | Water sample date/result
}@tandard JEGritical Control Point (FSO) [ Process Review (RFE) [ Variance Review [ Follow up ! _ % 0 _ (if required)
0 Foodborne [0 30 Day [ Complaint [ Pre-licensing " Consultation ( q

=in compllance OUT—not in compllance N/O=not observed NlA—not applicable

BN O out
CIN/A O N/O

OIN O ouT
E/A OO N/O

Person in charge present demonstrates knowledge and
performs duties

1 /ETN OOUT [ N/A 23 Proper date marking and disposition

2 [;EIN OOUT ON/A | Certified Food Protecnon Manager

24 Time as a public health control: procedures & records

Management, food employees and conditional employee;

3 ,IZI'IIN LIOUT LI N/A knowledge, responsibilities and reporting

1IN OouT
[3R/A

25

4 N JOUT O N/A | Proper use of restriction and exclusion
5 IN EiOUT I:i N/A Procedures for respondmg to vomltlng and diarrheal events
6 [ OUT |:| N/O Proper eating, tastmg, drinking, or tobacco use 26| CIN/A

[0 OUT [ N/O | No dlscharge from eyes nose, and mouth
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S e - OIN OouT "
. Food additives: d and ] d
8 ,Ifiﬁl O OUT O N/O| Hands clean and properly washed 27 kA 0od addiuves: approved and properly use
e PN O out . I
,N O out - No bare hand contact with ready-to-eat foods or approved 28 A Toxic substances properly identified, stored, used
9 i ONa T NO alternate method properly followed 3 _
= S
FIIN OOUT O N/A | Adequate handwashing facilities supplied & accessible OIN [OouT Compliance with Reduced Oxygen Packaging, other
: 29| =, :
> - | JS.N/A specialized processes, and HACCP plan L
Food obtained from a rovedsure PO
ON O ouT ood obtaing PP oure 30 %ig/\lA %g}g Special Requirements: Fresh Juice Production ‘-'
12 Food received at proper temperature £ 7
LA 2 o 31 OIN 0O ouT Special Requirements: Heat Treatment Dispensing Freezers
13 IZKI-N 0O ouT Food in good condition, safe, and unadulterated ER/A O N/O .
OIN OOouT Required records available: shellstock tags, parasite OIN OouT . . § o
14 “BHY/A O N/O destruction 32 N/A 0 N/O Special Requirements: Custom Processing
33 LIIN O ouT Special Requirements: Bulk Water Machine Criteria
15 Eiﬁ N D out Food separated and protected 138liA O o
CIVA D NO B i [1IN [JOUT Special Requi ts: Acidified White Rice P ti
pecial Requirements: Acidifie ite Rice Preparation
OIN EROUT ‘ i 3 EKvA ONO | Criteria
16 ON/A O N/O Food-contact surfaces: cleaned and sanitized
. Proper disposition of returned, previously served, OIN @2HUT ” ) .
17 ]Z(IN [ out reconditioned, and unsafe food 35 CIN/A Critical Control Point Inspection
36 ';»i}lil/\lA B out Process Review
18 ‘D,sle;IA % %‘g Proper cooking time and temperatures
§I _ [JIN O ouT .
37| Variance
19 1IN [ QUT Proper reheating procedures for hot holdin M N/A
CIN/A ,[?l’r'si/o P g P 9
0N [ ouT - . . .
20| A Jﬁ N/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
OIN OO out ; foodborne iliness. ,
21 CIN/A EI(N/O Proper hot holding temperatures
Public health interventions are control measures to prevent foodborne
. illness or injury.
22 )IZ[IN [3 OUT [IN/A | Proper cold holding temperatures

2
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State of Ohio

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

Name of Facility /ﬂé /Qée M&' Type Ofé ;ef;lor;? / Date /,’2 g,,_/q

F Food and/nonfood-contact surfaces cleanable, properly

il I O
54 |LIIN i{OUT designed, constructed, and used

OIN O OUTJEIN/A ;:NIO Pasteurized eggs used where required

30 DEUN O ouT Water and lce from appr

;EEIN O OUT CINA Warewashing facilities: installed, maintained, used; test

55 strips

Proper coolmg methods used; adequate equipment

56 DELIN [ OUT Nonfood-contact surfaces clean
for temperature control . ‘

40 DE(IN O OUT CINA LI N/O

41 |OINOoUT EIN/AEFN/O Plant food properly cooked for hot holding 57 M= IN O OUT [ON/A | Hot and cold water available; adequate pressure
42 |’EIIN [0 OUT CIN/A [ N/O | Approved thawing methods used 58 PRI IN [0 OUT ON/A | Plumbing installed; proper backflow devices
43 [E{IN O OUT OON/A Thermometers provtded and accurate 59 | BKIN [0 OUT [IN/A | Sewage and waste water properly disposed

60 [;E[IN [1 OUT CIN/A | Toilet facilities: properly constructed, supplied, cleaned

61 ;E,’IN O OUT ON/A | Garbage/refuse properly disposed; facilities maintained

62 )F_‘fIN O ouTt Physical facilities installed, maintained, and clean
Insects rodents, and animals not present/outer . - P
45 ’E:IN O out openings protected 63 ,ﬂ IN O ouT Adequate ventilation and lighting; designated areas used
Contamination prevented during food preparation,
46 INLE.OUT .
6 |0 I storage & display 64|, IN 0 OUT [ON/A | Existing Equipment and Facilities
47 [JFIN O ouT Personal cleanliness

48 ,‘EE'IN [0 OUT ON/A [ N/O | Wiping cloths: properly used and stored
49 | INoUT DN/A;EI,’N/O Washlng frults and vegetables
Ig e

65| 1IN 0 OUT)E(/A | 901:3-4 OAC

50 |;FIN [T OUT CON/A O N/O | In-use utensils: properly stored 66 “EKIN [0 OUT [ON/A | 3701-21 OAC

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

51 | & IN O OUT CIN/A

52 [ BKIN 1 OUT CON/A Single-use/single-service articles: properly stored, used
53 E] IN (m] OUT DN/A]ZI~N/O Slash-resistant and cloth glove use

" item No.| Code Section | Priority Level | Comment S
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Sanitarian é\ 9“' Licensor:- /’/:2/ Le [; _ HD
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State of Ohio
Continuation Report

- Authority: Chapters 3717 and 3715 Ohio Revised Code .

Name of Facility
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