State of Ohio

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

i prethieyn e ¥ awe |50 5 )/
750 (hesinut SF Lrepvile /4452)

License holder

\72/#7

V/ﬁl//ﬁ//’

lnsp%me

Travel Tifne

Category/Descriptive

CH45

[0 Foodborne

Type of Inspection (check all that apply)
tandard E\Critical Control Point (FSO) [ Process Review (RFE) O Variance Review [J Follow up
30 Day [ Complaint

[ Pre-licensing O Consultation

Foliow up date (if required) | Water sample date/result

(if required)

Mark designated compliance status (IN, OUT, N/O, N/

DBORNI

SRS A

'A) for each numbered item: IN=in compliance OUT=not in complia

e

ce N/O=not observed N/A=not applicable

Compliance Status

IOUT
COON/A "I NfO

Compliance Status
Zontrolle

Proper date marking and disposition

N COOUT [ N/A

knowledge, responsibilities and reporting

Management, food employees and conditional employee;

OIN [JouT
A O N/o

4 DN OOUT O N/A

Proper use of restriction and exclusion

5 BN COUT O N/A

RN

BAN 0O ouT 0O N/O

S T FERg

. Good Hygienic Practices. .
Proper eating, tasting, drinking, or tobacco use

Procedures for responding to vomiting and diarrheal events

BN O ouT DVN/O

No discharge from eyes, nose, and mouth

Time as a public health control: procedures & records

22 D)@I 0O ouT ON/A

Proper cold holding temperatures

.. @ Preventing Contamination by Hand: oN gour | 4 and oroperty tsed
: i
8 I?ITN [ OUT 00 N/O| Hands clean and properly washed 27 VA 00d addilives: approved and properly use
<R Oout . —
BN O out No bare hand contact with ready-to-eat foods or approved | |28 CIN/A Toxic substances properly identified, stored, used
9 | ONA ONO alternate method properly followed
Adequate handwashing facilities supplied & accessible OIN [JouT 7 Compliance with Reduced Oxygen Packaging, other
%9’;" Approved 'Sé?f‘”&éﬁ; ,;5?3’?&?;”; - CIMFA specialized processes, and HACCP plan
Food obtained from approved sour:
0N OouT goc obfalned Trom approved source 30, SN'I";IA %ﬁ;g Special Requirements: Fresh Juice Production
12 m Food received at proper temperature
LINA ERV/O 31 LN I ouT Special Requirements: Heat Treatment Dispensing Freezers
13| BN D ouT Food in good condition, safe, and unadulterated DA O N/o P q ) i P 9
CIIN OouTt Required records available: shellstock tags, parasite OIN OouTt . . . )
14 WA O N/O destruction 32 D,_,NYA O N/O Special Requirements: Custom Processing
‘EqN §fOUT ctio 33 SJ;J,Z\JA g g;‘g Special Requirements: Bulk Water Machine Criteria
I:li;\l /A OO N/O Food separated and protected
Ij dN 0 OUT 34 OIN OouT Special Requirements: Acidified White Rice Preparation
- : iti CpyA O N/O Criteria
18] Zn/a 0 No Food-contact surfaces: cleaned and sanitized /MA
‘, Proper disposition of returned, previously served, OIN @RuT )
l;]‘]N [J out reconditioned, and unsafe food 35 ON/A Critical Control Point Inspection
N " - Btet e - 36 E’RII’/\‘A LI our Process Review
Ij 0 out Proper cooking time and temperatures
LIN/A O N/O OIN O ouT
37 " Variance
19 LIN [1 ouT Proper reheating procedures for hot holdin PHA
ON/A BPN/O P 9 p 9
OIN O out AN . . . .
20| Gna EIN/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
IN 7 ouT i foodborne iliness.
21 ON/A O N/O Proper hot holding temperatures Crano

HEA 5302A Ohio Department of Health (6/18)
AGR 1268 Ohio Department of Agriculture (6/18)




State of Ohio

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

B/ %3/%1//2/&7 %/W/Z/, Sidrigard 'S/ /7

: . ; ] Food and nonfood-contact surfaces cleanable, properly
)EI)N O OUT ON/A O N/O| Pasteurized eggs used where required 54PCHIN OO OUT designed, constructed, and used
39 PEDIN OJ ouT Water and ice from approved source K Warewashing facilities: installed, maintained, used; test
S 55 LEDIN 0 OUT CIN/A strips
Proper cooling methods used; adequate equipment 56 4] IN [T OUT _ I\ionfood—contact sy\rfaces‘clean
40 | 0N O oUT NN/ for tomparature control : E e

4 |OINDOouT EIN/A&N/O Plant food properly cooked for hot holding 57 8] IN [0 OUT [ON/A | Hot and cold water available; adequate pressure

42 ;IN O OUT CIN/A O N/O | Approved thawing methods used 58 IN O OUT ON/A | Plumbing installed; proper backflow devices

59 PRI IN [0 OUT ON/A Sewage and waste water properly disposed

43 ‘}lZJjN [ OUT ON/A Thermometers provided and accurate

60:!‘@ IN [0 OUT [ON/A | Toilet facilities: properly constructed, supplied, cleaned

44 ; origi i 61 | ENIN O OUT COIN/A | Garbagefrefuse properly disposed; facllities maintained
C F For nina ' 7 62 >SN Oout Physical facilities installed, maintained, and clean
45 -IN [0 OUT lnsects, rodents and anlmals not present/outer 63 >EPIN O out Adequate ventilation and lighting; designated areas used

openings protected

Contamination prevented during food preparation,
storage & disptay 64 }E’JIN [ OUT [IN/A | Existing Equipment and Facilities
47 @ IN O ouUT Personal cleanliness

48 M)@ IN OO0 OUT CON/A O N/O | Wiping cloths: properly used and stored

46 | O INEouT

49 D IN I:] OUT DN/A;?)N/O& \g:afhmg frglts érjdgvevgetqbﬁgs - ! | sl in Oour E ua | 901:3.4 onc LTEMP THERMOLABEL 8 wiom)
- Proper Use ofUtensils. .=~ . Initial =
50 @IN 1 OUT [ON/A O N/O | In-use utensils: properly stored 66 PE] IN 1 OUT CIN/A | 3701-21 OAC | pate: oy
51 5,2' IN'O OUT CIN/A }:latﬁgls;lj, equipment and linens: properly stored, dried, Square turns 5
black as 160°F (=1
52 |k IN 0 OUT CIN/A Single-use/single-service articles: properly stored, used i fj:“eg:':::'e 71°¢ s
a IN I:I ouT ‘[)_‘IN/A O N/O Slash-re3|stant and cloth glove use N
- - pox éz §" : orei f~f m,ts 16 Inspection Rrepeat violalid -

item No. Code $ectiovn Priority Level Comment cos
35/d3 3. 4G L Oh%’IWﬁf A0 date mm/(/m orl Ketsi hbat (V1 Spnale a’m e
! /)h‘i/) ULt acrpss.__ 1. newitr Ouess. /¥ auaqcsr
Alsrardodf prpd///;ff ad Hrwe op, (11SP0h00 £ _snshulted
P%m yer 7 date Mark /Wéi’ﬂr/,r 107l scd piitnia

2

4o | 249 | AL [Opseed 4 purld up , (///:7‘ 12 e oF_Larls
7] e //f?/wz/mh V7 ,ﬂ /WZZ 7t 1S AbLVE
Tl SIVEr g e arey’ ¢ 1w /)// wy Lot The end
(7)1l dihimaciunce | DISKilSad ot Shadd
e F7 Pl Cleoi ) /)/‘6’7‘”// 1-007) (vl amalvadhon.

< | A34A THNC Mo anH ﬂ/m/;/mf/ URITTOZ, FIWCUCr _Sf n) 904
(et pHidte 15 Llmidgct o2tz /1o K TCHLUN T
Ly pficate L 0/7 14 /)/,/C/\G/c 7‘%«7 LpeldS

e "9/ ts
P gon) el _fhirke (o HD

PRIORITYLE(/EL C= CR|TICAL NC NON-CRITICAL : : Page of _j

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

EIDDEIEIEIDDDDDDEID‘[’]'x:

yo|ojo|ojo|ojoiojojao|ojalo

T




State of Ohio

Continuation Report
Authority: Chapters 3717 and 3715 Ohio Revised Code.

Name of Facility Type of Inspection/ Dat_e )
/44 ﬁyﬁ#va7,60// daniaedd | -/ /T

.

L MakCin sppropriate box for COS and RiCOS=Gorracted orisite during.i Reropeat v
Iltem No. | Code Section | Priority Level ,Gomment

|

B
R
=

o
olg

<~ 34944 | NC ¢’(‘0/)'hf)///,ﬂa’l //’/?///////2 3///‘f/f Z_m 00&//’}%%’” Dot
» J10_0hio [epi. go  MHigpth, Plidie Foepd”

é//‘luf OPH ~ i n/de o) 510

55 /'/ JTZ P el y/)/xzf //%M/f?/ Oy lete ¥

V1 778 e a7 1Ie_LnlEhl ey ”@f@fy fon &

Opeeived " Aees merd 1) Fd ’}’/I#é') i

muﬁ Ui Z0FPSS Bprid il pinsdd 216070

Te/H fdai d oo Vg ol ezt Praadeil

A A IR ///,/ 17 ddids

V7 7 s di2s N0/ yecl pdidna & cidgy

/ﬂ#; 1 /aa,/ = _ 7 &/5/ K7 i 17

O I Se 1MoLy St Ly B T

oot A Srpdg T e T e A M

7o

m.;glnmumnununm:i*mnnu

J f(/i?%-‘ — /’“"/J_j//g,f 1 Lol 0 e 7 F /// » I

H

O|O|ojojo|ojojojojo|gjgjo|ojg|g|a|ojolalolno

EIEIEIEIDUDDDDDDDDDDDDDDDDDDDDDDEIEIEIEIEIDEIDDEIDEI:::;#

Person in Charge /é/ Date: 02 / //C}

Licen

Ny w«www #/QApr) YA

5

)
PRIORITY LEVEL: C=CRITICAL NC= NON-CRITICAL S - Page~"_of2

HEA 5351 Ohio Department of Health (6/18)
AGR 1268 Cont. Ohio ‘Department of Agriculture (6/18)




