State of Ohio

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

Name of facility

he Workshop Learning Certter

Check one

JHFSO [ORFE

Date

5-7/9

License Number

/7

Address

745 Jacksorl 5t

City/Zip Code

Gretnil?

5331

License holder

Mirhelle Drees

Inspecfion Time

Travel Tir

Category/Descriptive

(AS

47, Standard

Type of Inspection (check all that apply)
O Critical Control Point (FSO) [ Process Review (RFE) [ Variance Review [ Follow up
[0 Foodborne [ 30 Day [ Complaint I Pre-licensing [ Consultation

Follow up date (if required) | Water sample date/resuit

(if required)

Mark des:gnated comphance status (IN OUT N/O, N/A) for each numbered ltem IN=in compllance OUT not in compllance NIO*not observed N/A=not applicable

Management, food employees and conditional employee;

3 ?E“N Qout o NA knowledge, responsibilities and reporting
4 EﬂN OJOUT O N/A | Proper use of restriction and exclusion
5 | HIN [JOUT O N/A | Procedures for responding to vomiting and diarrheal events

& IN 0 OUT [1N/O

Proper eatung, tastmg, drlnklng, or tobacco use

¥l IN O OUT O N/O

No discharge from eyes, nose, and mouth

Person in charge present, demonstrates knowledge, and ‘;@IN 0 ouTt . . "
1 performs duties CINA [T N/O Proper date marking and disposition
Certified Food Protection Manager OIN OOouUT ) . )
: 24, SYA O NIO Time as a public health control: procedures & records

OIN O ouT

FIIN/A

- S .. 27| QN O out Food additives: approved and properly used
8 \:’EﬁN O OUT [ N/O| Hands clean and properly washed ,EINYA : '
SEDN [ ouT . _—
IN [0 ouT No bare hand contact with ready-to-eat foods or approved 28 CIN/A Toxic substances properly identified, stored, used
9 N/A O N/O alternate method properly followed
10 |4]IN OOUT O N/A | Adequate handwashlng facilities supplied & accessible 20 OIN Oout Compllance with Reduced Oxygen Packag[ng, other
1 %N/A specialized processes, and HACCP plan
3 i
1AUN O gLLJ{'rI‘ Food obtained from approved souree 30 E&?‘A % ﬁ/uc')l' Special Requirements: Fresh Juice Production
12 EI\III;IA N 0 Food received at proper temperature N O ouT
— 31 Special Requi ts: Heat Treatment Dispensing Freezer:
13| N 0O ouT Food in good condition, safe, and unadulterated IN/A O N/O pecial Requirements: Heal Treaime pensing zers
[
14 ;E:I\IJ';IA % %g (I}:gtl::]rzgo:lecords available: shellstock tags, parasite 39 L_:IS !N Igl ﬁ/UOT Special Requirements: Custom Processing
NEDIN OO OT 33 Eﬁ;‘A gﬁyg Special Requirements: Bulk Water Machine Criteria
154 ONA O NO Food separated and protected ¢
RN O ouT 34 [JIN [0 ouT Sgeci'al Requirements: Acidified White Rice Preparation
16| oA O NO Food-contact surfaces: cleaned and sanitized P‘MA O N/o Criteria
) " i .
17 g IN 0O ouT Proper disposition of retumed, previously served, 35 2 HOUT | Griical Gontrol Point Inspection
reconditioned, and unsafe food m/A
36 Et\ll;lA 0 out Process Review
18 o I\I]'/\IA % g}g Proper cooking time and temperatures &
4 IN [0 OUT )
37} Yo Variance
OIN O ouT ) : A
19 FLN /A [ N/O Proper reheating procedures for hot holding y
OIN OouT R . . i .
20| mwA O NO 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}51']'/1\ % g}g Proper hot holding temperatures foodborne illness.
Public health interventions are control measures to prevent foodborne
- . illness or injury.
22 [~<7IN - [0 OUT OON/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

he r

K5hop /{’ﬁm//m (rHer

:Typt?f |nspe(ct’}9{/7f£ Z/

Pasteurized eggs used where required

Good Retall Practlces are preventatlve measures to control the introduction of pathogens, chemlcals and physncal objects lnto foods
kdeSInated comhance’ status IN, OU N/O N/A for each numb ed item:

OUT not)ln comhanceV N/O=not obse

Food and nonfood-contact surfaces cleanable, properly

40

0N O oUW T No

for temperature control

38 )E LIN 01 OUT DIN/A L1 NIO 54;>|N o out designed, constructed, and used
39 [ELIN OOUT Water and ice from approved source f oo § oo .
,lﬁ} > Pp! 55}@ IN I OUT OON/A ;/x‘?’;sewashmg facilities: installed, maintained, used; test
Proper cooling methods used; adequate equipment £)IN_[1 ouT Nonfooq-contact surfaces clean

41 |OINO OU}@@/A [ N/O | Plant food properly cooked for hot holding 57 \EUN [ OUT CIN/A | Hot and cold water available; adequate pressure

42 |OINDO OUT;IZIN/AD N/O | Approved thawing methods used 56 EIIN 0O ouT CIN/A Plumbing installed; proper backflow devices

43 ;E;l IN O OUT ON/A Thermometers provided and accurate 59“;IZ|:JN [ OUT ON/A | Sewage and waste water properly disposed

603@ IN 1 OUT CIN/A | Toilet facilities: properly constructed, supplied, cleaned
61 l)‘@N O OUT ON/A | Garbage/refuse properly disposed; facilities maintained
. ¢ I 62 | biN [0 OUT Physical facilities installed, maintaired, and clean

45 [N O oUT o';seici%s'%fggzt';”d a 63| N 01 OUT Adequate ventilation and lighting; designated areas used

46 /““ 0 ourt QE?JSL"Q ?itilso;;:;evented during food preparation 64METIN 1 OUT CIN/A | Existing Equipment and Facilities

47 IN O OUT Personal_cleanliness '

48 REIN [0 OUT OON/A O N/O | Wiping cloths: properly used and stored

O IN O ouT MfJA O NO

YN O ouT ONVA O N/O

In-use utensils: properly stored

O out KA

OIN

901:3-4 OAC

@ IN 0 OUT ON/A

3701-21 OAC

(N O OUT CIN/A

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

1 IN3E] OUT ON/A

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

OINDCIoUTEINAD N/O

CodeVSectlon

Prlorlty,LeveI

Slash-resistant and cloth glove use

Comment

4,45

MNC

()}pf(‘md ///7 m;wle’ ///V/Cé /d/?/é%/rcé!f

pling -idsead  fo Plarf  ilades

AQS Ah S o€
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&zg)/zﬁ‘/ /’//i/ 7 20le

AL VA 5 71/l
0/7;?@

(LAY Co fz)umj,wr /S G Sirdale - USp’
g SN / maz»{,/ (] he 1¢-c/iedd.
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Ojo|o|ojo|jofom|ooo|g|dio|dl»

Perso

W/@/W

c— 7-/7

M Gorn \% UL e F

PRIORITYLEVEL C= CRITICAL NC = NON-CRITICAL
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