State of Ohio

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

Name of facility

Thwari s Zfar ¢ Grill

Check one

JFSO ORFE

Date

A/ a2

License Number

87

Address

200 N- /’d!//ﬂm‘m Ve,

City/Zip Code

ITrignom /Y5303

License holder

Ty JThwar/s

Inspection Time

4 .
| Travel Time

Category/Descriptive
('35

1 Standard

[ Foodborne [ 30 Day [ Complaint

Type of Inspection {check all that apply)
-O Critical Control Point (FSO) [ Process Review (RFE) [ Variance Review [BFollow up

O Pre-licensing [0 Consultation

Water sample date/result -

Follow up date (if required)
. . (if required)

DII:]OUT )

Compliance Status

_OIN OOUT OO N/A

Procedures for responding to vomiting and diarrheal events

OINOoutTO

Person in charge present, demonstrates knowledge, and . . "
1 | OIN OOUT O N/A performs duties : 23 CON/A O N/O Proper date marking and disposition
: tocti
2 | LIN TIOUT LI WA | Certfied Pood Protection Manager 24 QN O ouT Time as a public health control: procedures & records
! ON/A [0 N/O

\ Management, food employees and conditional employee; . .

3 §éIIN DouT O NA knowledge, responsibilities and reporting O IN OOoUuT
T - 25 Consumer advisory provided for raw or undercooked foods

4 | OIN JOUT [0 N/A | Proper use of restriction and exclusion ON/A

OIN OouTr
CIN/A

Pasteurized foods used; prohibited foods not offered

L OIN O ouT I
8 | OIN [1 OUT O N/O| Hands clean and properly washed 27 CON/A Food additives: approved and properly used
OIN O ouT . . . )
OIN OouT No bare hand contact with ready-to-eat foods or approved 28 /A Toxic substances properly identified, stored, used
9 | ONA ON/O alternate method properly followed
10 { OIN JOUT [ N/A | Adequate handwashing facilities supplied ‘& accessible 29 OIN .OouTt Compliance with Reduced Oxygen Packaging, other .
: o - CON/A specialized processes, and HACCP plan
btai d
1 g :: Dgs{: FOOd,O tamgd from approved source 30 EI\IDIA % ,(\)J}'g Special Requirements: Freésh Juice Production
12 gN /A % NO Food received at proper temperature O O ouT -
13l OIN O out Food In good condition, safe, and unadulterated 31 ON/A O NO Special Requirements: Heat Treatment Dispensing Freezers
OIN O ouT Required records available: shellstock tags, parasite OIN OouTt . . : .
14 CIN/A O NIO destruction 32 ON/A O N/O Special Requirements: Custom Processing
33 g'y;lA Ia z;"OT Special Requirements: Bulk Water Machine Criteria
15 SI\III;IA gz}g Food separated and protected
0N O out - 34 IN- 00Ut Special Requirements: Acidified White Rice Preparation
18] QA O NO Food-contact surfaces: cleaned and sanitized ON/A O N/O Criteria
17| OIN [ OUT Proper disposition of retuned, previously served, as| DN TOUT 1 iical Control Point Inspection
reconditioned, and unsafe food CIN/A
36 EI\IITA L3 ouT Process Review
18 O IN 1 ouT Proper cooking time and temperatures
COIN/A O N/O OIN O ouT
OIN O out 37 ONA Variance
19 ON/A O N/O Proper reheating procedures. for hot holding
OIN 0O ouT _— . ) ) )
20| OnA T 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
21 EI\III;IA gg}g Proper hot holding temperatures foodborne illness. :
- - Public health interventions are control measures to prevent foodborne
22| OIN' 0 OUT CIN/A | Proper cold holding temperatures lliness or Injury.
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State of OHio

Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of Facility

/////,V////J

Dav 4 57/

Type of Inspection

ndarel

38

Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.
Mark d95|nated compliance status IN OUT. N/O N/A for each number d it i

O IN OO OUT OON/A O N/O

Pasteurized eggs used where required

54

OIN OouT

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

39

OIN O ouT

)ﬂl)lN 0 OUT ON/A L N/O

Water and ice from a

Proper cooling methods used; adequate equipment
for temperature control

55

O IN O ouTt ON/A

Warewashing facilities: installed, maintained, used; test
strips

0 out

0 oUT ON/A

Nonfood-contact surfaces clean
==

S

I IN D ouT I]N/A [ N/O

O IN O OUT ON/A O N/O

Washing fruits and vegetables

In-use utensils: properly stored

65

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

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

61| O IN O OUT ON/A | Garbage/refuse properly disposed; facilities maintained
° 62| O IN [0 OUT Physical facllities installed, maintained, and clean

45 <IN [0 OUT é;ii?;s’g;%?sgzt;nd anlma[s not presentouter 63| O IN O OUT Adequate ventilation and lighting; designated areas used
46 |LIIND OUT ggpatg? g‘] 3?;&:;eve"ted curing fod preparation. 64| O IN [0 OUT CIN/A | Existing Equipment and Facilities
47 (O IN O OUT Personal cleanliness
48 | [0 IN [0 OUT [IN/A [0 N/O | Wiping cloths: properly used and stored

O IN O oUT [ON/A

901:3-4 OAC

66

O IN O ouT ON/A

3701-21 OAC

F@IN [ OUT ON/A

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

O IN O OUT ON/A

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

O IN O OUT ON/A O N/O

MaK X opriate boxfo

Slash-res:stant and cloth glove use

Item No.| Code Section | Priority Level COmment coS R
o |a
/l/on /&m’ donfactd Surfaces @i CPaun oo
‘//7/4/ Ji)  Jovch oo
. , 3 | O
7/ Jitrietd bigia nerlS  Spriecteal oo
' 0o (d
O O
. O
| O
oo
oo
oo
oo
0o
/‘ O O
Person in Charge / Date:
W7 P _ /6 -8
Sani tanar! . Licensor: - )
TV A //1 LS il oi Pone (O AN
PRIORITY LEVEL: C= CRITICA( NC = NON-CRITICAL 'Page_é;":)_of ég
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'State of Ohio

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

Name of facility g 7 Céﬁck one License Number Date
" | drso orre i i

Thwats Bor + Gll ; £ Wiz
Address City/Zip Code - ¥

A0 N Q;O\s\m\m %\s@ frsonia, O Y5203
License holder : : Inspection Time Travel Time Category/Descriptive

Ty, Thwoits \00 Wi D wn W)
Type of Ir‘fspection (check all that apply) Follow up date.(if required) .| Water sample date/result
tandard [1 Critical Control Point (FSO) [ Process Review (RFE) -[J Variance Review [1 Follow up (if required)
O Foodborne [ 30 Day {0 Complaint - O Pre-licensing [ Consultation

Compliance Status

Compliance Status

) Person in charge present, demonstrates knowledge, and EBIN 0 ouT
1 ij“ LiouT O NA performs duties 23 ﬁN/A O N/O

MIN CIOUT O N/A COIN O ouT

Proper date marking and disposition

Certified Food Protection Manager

Time as a public health control: procedures & records

UT O N/A Management, food employees and condmonal employee
m\‘ @) knowledge, responsibilities and reporting

Eﬁ}\l OOUT O N/A | Proper use of restriction and exclusion
e d - —

Proper eating, tastlng, drlnklng, or tobacco use
No discharge f eyes, nose,

[W/IN [0 OUT [1 N/O

27| é&N oout Food additives: approved and properly used

8 ml [0 OUT 1 N/O| Hands clean and properly washed /A
N O out . ontifiod. stored. dsed
, %ﬂN O out No bare hand contact with ready-to-eat foods or approved | (28 fyn/a Toxic substances properly identified, stored, use
9 N/A O N/O .| alternate method properly-followed )
10 MN CJOUT [0 N/A - | Adequate handwashing facilities supplied & accessible - i []IN [0 OouT Compliance with Reduced Oxygen Packaging, other
- 29 /A specialized processes, and HACCP plan
F i d :
’ N O ouT ood obtained from approved source 30 ”/\IA Eg;g Special Requirements: Fresh Juice Production
12 - Food received at proper temperature
I.:INIA @3\1/0 31 IN [ ouT Special Requirements: Heat Treatment Dispensing Freezers
13| FIN Dour Food in good condition, safe, and unadulterated IN/A O NO . :
14 j} l/\lA % %JOT (I}::tl:lilrggornecords available: shellstock tags, parasite 32 g’ﬂ;‘/\ ggg Special Requitements: Custom Processing
&N O oUT 33 gﬂl’fA g z}g Special Requirements: Bulk Water Machine Criteria
15 N /A O N/O Food separated. and protected
E]IN 0 ouT 34 1IN [0 oUT Special Requirements: Acidified White Rice Preparation
16| QWA O NO Food-contact surfaces: cleaned and sanitized Ilfﬁ\llA O N/O Criteria :
17 @JN O ouT Proper.c‘:lisposition of returned, previously served, 35 CIIN OOUT . Critical Control Point Inspection
reconditioned, and unsafe food Iﬂ‘lNlA
OIN OOUT - .
m‘l\l /A Process Review
18 E,L?‘A ‘)%g Proper cooking time and temperatures
= IEI oUT 37 o "/\IA o out Variance
19 ONA’ @N /0 Proper reheating .procedures for hot holding
OIN [l ouT . d A . i .
20| An/A ﬁ)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. [JouT foodborne illness.

21 CIN/A ﬁ)N /0 Proper hot holding temperatures
Public health interventions are control measures to prevent foodborne

illness or injury.

22 @lN [J OUT CIN/A | Proper cold holding temperatures
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State o

f Ohio

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

Name of Facility

TM& Por 4

G

Type of Inspection

Stardord,

Good Retall Practices are preventatlve measures to control the |ntroduct|on of pathogens, chem|cals and physncal objects into foods

0N O ouT TﬁN/A 0 N/O

iance Nl0=n0t

g(veq [\IIA—not

Food and nonfood-contact surfaces cleanable, properly

40

@IN ;EQOUT OON/A O N/O

Proper cooling methods used; adequate equipment

for temperature control

38 Pasteurized eggs used where required 54 '@IN O ouT designed, constructed, and used
39 |y JIN 0 OUT ‘Water and ice from approved source 55 \ﬁm 00 ouT [IA | Warewashing facilities: installed, maintained, used; test
= m.w‘ja = re strips

Nonfood-contact surfaces clean

41 O INO OUT DN/AEf?N/O Plant food properly cooked for hot holding 57 \@ IN 0 OUT CIN/A | Hot and cold water available; adequate pressure
42 WIN 3 OUT [ON/A T N/O | Approved thawing methods used 58 ﬁ IN [0 OUT [ON/A | Plumbing installed; proper backflow devices
43 :@]IN 1 OUT CIN/A Thermometers provided and accurate 59 w IN O OUT [ON/A | Sewage and waste water properly disposed
: - ' 60 ’[@IN [d OUT ON/A | Toilet facilities: properly constructed, supplied, cleaned
61 %\IN [0 OUT [OON/A | Garbage/refuse properly disposed; facilities maintained
; : V 4 62 ~ﬂIN 0 ouT Physical facilities installed, maintained, and clean
Insects, ro ents and anlmals not present/ou er o Lo '
45 [OIN @OUT openings protected 63 ;@ IN O OUT Adequate ventilation and lighting; designated areas used
Contamination prevented durlng food preparation,
46 ouT
ﬁIN ot storage & display 64|kl IN 0 OUT LIN/A | Existing Equipment and Facilities

gIIN d ouTt

Personal cleanliness

O N O out ONA Jifino

Wiping cloths: properly used and stored

O IN O OUT CIN/A

Washmg frmts and Vi

g 65| 01 IN 1 OUT JE/A | 901:3-4 OAC
50 |OINDOouT DN/A@N/O In-use utensils: properly stored 66 "@IN [J OUT ON/A | 3701-21 OAC
Utensils, equipment and linens: properly stored, dried,
51 |OIN @OUT CIN/A handled

F)IN O ouT ON/A

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

53 | O IN O OUT'EIN/A O N/O | Slash-resistant and cloth glove use
Item No% Code Section )'Prlonty Level mmerit" cg; ] R
> a4 G G (rovved w emplowee  heolth “E\;“\L reed tood fmnbuees and  Condifionel @ D\MQQ o E@
e woboomed o ooty Yo Yenocy 0 person ip thavae, ) ‘111.4 0o
nd ey heolth oy W velaks x0” digoses thed axe omsmissole hwouan fod gl
o oo
uo AR NG Oprevged Yarhy s ol Sole WEED romen in e wol-in Codler. Diseusied hot WO
3 n \ 0i W & Yems, oo
o|o
4| LW M oo
oo
oo
5y | 4.5 NC Qisenved copwts under cabinels, Yy $rupe and tu\é«\m o Cust on W Wop ot ¥ | O |
B\w DiStwsed yonfood comtock quiforey gull e tg?\ e of orcumuation of dust vyt O | O
oo
51 \3E NE Obered b Ioce-up In Wkchen, Diseusced Yaok Cloon Laviprond and Wensiis | O ['W
S w e hu_e¥e toterng_or_wgeida e ojo

LG8

Person in C—Tb‘

Sanitarian

Licensor:

DD

PRlORITYLEVEL C= %giITICAﬁ NC'=NON-CRITICAL
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