State of Ohio

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

Name of facility Check one License Number Date

Rictro o€ Broadwa Y FSO DRFE 5 /2 /19

Address { h City/Zip Code
. (T j
17 E. 9"<H Greenville /4533

License holder Inspection Time Travel Time Category/Descriptive
Ted Abne v 5 _HS

Type of Inspection (check all that apply) Follow up date (if required) | Water sample date/result
JE] Standard  "T#Critical Control Point (FSO) LI Process Review (RFE) [l Variance Review [ Follow up (if required)

O Foodborne [ 30 Day [0 Complaint O Pre-licensing [ Consultation

LIN [0 OUT
ON/A O N/O

OIN O ouT
WA O NO

Person in charge present, demonstrates knowledge, and
performs duties

Proper date marking and disposition

;)leN OouT O N/A

2 -IN JOUT [0 N/A | Certified Food Protection Manager

Time as a public health control: procedures & records

; Management, food employees and conditional employee;
3 DLE,I,IN LOUT [ N/A knowledge, responsibilities and reporting

Consumer advisory provided for raw or undercooked foods

4 gEﬂN OOUT O N/A | Proper use of restriction and exclusion
[1IN JOUT O N/A | Procedures for respondmg to vomiting and diarrheal events
i

| JE] IN I:I ouT
6 4 A IN O OUT [ N/O | Proper eatlng, tasting, drinking, or tobacco use E]N/A
IN 1 OUT [0 N/O | No discharge from eyes, nose, and mouth . .
Hna OIN [0 ouT "
Food additives: d and 1 d
8 7IN [0 OUT O N/O| Hands clean and properly washed 27 N/A 00¢ addllives: approved and properly use
PE1 IN O OUT . N
IN [0 ouT No bare hand contact with ready-to-eat foods or approved 28 >|j N/A Toxic substances properly identified, stored, used
9 [ON/A O N/O alternate method properly followed -
Adequate handwashing facilities supplied & accessible 29 OIN OouTt Compliance with Reduced Oxygen Packaging, other
. Surc HIN/A specialized processes, and HACCP plan
117 IN [0 OUT Food obtained from approved source [OJIN O ouT . . . . .
.-El N O OUT .y g al t t 30 EN/A O N/O Special Requirements: Fresh Juice Productlf)n
12| A 0O N/O ood received at proper temperature " OIN O ouT ool R onte: Hoot T —
13D IN O OoUT Food in good condition, safe, and unadulterated ENA O No pe quirements: Hiea ment Dispensing reezerﬁ
OIN O ouT Required records available: shelistock tags, parasite OIN O ouT . . X ) 7
14 CIN/ASE] N/O destruction 32 SN/A O N/O Special Requirements: Custom Processing ‘
N . 33 nD IN O out Special Requirements: Bulk Water Machine Criteria
O IN ~ oUT TIN/A OO N/O
15 CIN/A !EI N/O Food separated and protected
ELIN O OUT 34 OIN [Jour Special Requirements: Acidified White Rice Preparation
s - . iti IN/A [0 N/O Criteria
16 ONA O N/O Food-contact surfaces: cleaned and sanitized {9
£
Proper disposition of returned, previously served OIN T, ouT - ) X
- )
17 |52 IN O OUT recon dltione d, and unsafe food 35 CIN/A Critical Control Point Inspection
_ bobaiddi b 36 LN [JouT Process Review
WIN O ouT P King gt ; ZIN/A
CINA O N/O roper cooking time and temperatures
OIN OouT .
37 Variance
19 LN [10ouT Proper reheating procedures for hot holdin, ETNA
CINASE] N/O P 9P 9
OIN O ouT P ling i d i . X .
200 /A MELN/O roper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
o that are identified as the most significant contributing factors to
LIN [0 out ; foodborne illness.
21 ON/A O N/O Proper hot holding temperatures
Public health interventions are control measures to prevent foodborne
22( OIN \IJZ‘lOUT CIN/A | Proper cold holding temperatures liness or injury.
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State of Ohio

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

Name. of\ Facilit
B IS0

Type of Inspection

Clrdaml CCP

38 B IN O OUT OON/A O N/O

o€ Broad waﬁ/

Pasteurized eggs used where required 54

0 leELOUT

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

39 ['BGN O ouT

40 | O IN O OUT ON/AE.N/O

Water and ice from approved source

Proper cooling methods used; adequate equipment
for temperature control

55 | IN O OUT OIN/A

Warewashing facilities: installed, maintained, used; test
strips

Nonfood-contact surfaces

= IN [ OUT Food properly labeled; original container 6

45 ,EJN 0 out openings protected

Insects, rodents, and animals not present/outer

41 [ INOOUT I]N/A\Jﬂ N/O | Plant food properly cooked for hot holding 57 | &'IN O OUT [IN/A | Hot and cold water available; adequate pressure
42 NA INO OUT OIN/A O N/O | Approved thawing methods used 58 _El:IN [0 OUT CIN/A | Plumbing installed; proper backflow devices
43 | O IN')IZJ OUT OON/A Thermometers provided and accurate 59 E]\/IN [0 OUT [ON/A | Sewage and waste water properly disposed

60 | BIN O OUT LIN/A

Toilet facilities: properly constructed, supplied, cleaned

=

& IN [ OUT ON/A

Garbage/refuse properly disposed; facilities maintained

62| 1IN ouT

Physical facilities installed, maintained, and clean

63| O IN ’E:OUT

Adequate ventilation and lighting; designated areas used

46 J‘Q IN 0T ouT storage & display

Contamination prevented during food preparation,

64| B IN O OUT CIN/A

47 ["=LN O ouT

Personal cleanliness

48 |gg{ IN O OUT ON/A O NiO

Wiping cloths: properly used and stored

49 [/ IN)TI OUT CIN/AJN/O

50 |(Kl.IN O0 OUT CIN/A 1 N/O

Washing fruits and vegetables

In-use utensils: properly stored 66

65| 0N 00 ouT Bfua

Existing Equipment and Facilities

901:3-4 OAC

RN [0 OUT CINA

.3701-21 OAC

51 [F3%IN O OUT COIN/A

handled

Utensils, equipment and linens: properly stored, dried,

52 \;IZI IN [0 OUT CON/A

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

53 | O IN O OUTYEN/A L1 N/O

Slash-reS|stant and cloth glove use

Item No.| Code Section | Priority Level Comment cos R
1Y 42C 1 € Observed #\\ <;A under m‘)mr n\ean's and ch, c(/W! B | O
26 above other ymeals in cold hold under |0 |O
+ e gy e Ohcerved ymeert o howe oo

y-ecatrdables in wh.te Fﬁé‘mqermLur rin Kiddes O | O

TC. ¢ Orye KJJ“‘PJ oreler & ;{//79&%.’01[?021 oo

Discussed cCorvect et oraae ord?®r 4 prod)o | O

€Xa aaFe] le  shee+ €rom national vealvoudtassd 0 | O

o |o

AH L BYHEIR C. lOhserved <eyeral Loods o of fenw in corner |8 |0
5 cold _heold +able . Maintenence Lurneddalle | O[O
down 4 jfems yepmoved & Exngpecllon, EHE

Top. Tomalte Z9C°F JIressiig Y4,9°F, 5/’1’@“&0}(/“?@(1'3 =

)%aﬂ”on' e Topato?7, Z”F “}?' Tonato Y 557" JHyzFo | o

U o Ledges I 7] W Le Huce 1789 oo

“/,wbpmacxl/)ﬁf °f all/Fems ”/;z;;? bockin oo

Date:

Person in Charge)( % %) ¥s, W? Oo}{d@’?td

X~ a4

Sanitarian ( %M 6 %m;

Licensor: OC/—/D

PRIORITY LEVEL: C = CRITICAL
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AGR 1268 Ohio Department of Agriculture (6/18)

NC = NON-CRITICAL
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State of Ohio |

Continuation Report
Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of Faclllty

Type of Inspection Date

0 olf @rcmc@wd Sardlard CCP | /2249

item No. | Code Section | Priority Level

Comment

(2]
o
o

S 4 A C.

/7h<;f’fvf’o’ dee,o CCOringG w/debwfs ‘n cuh"mv: Boayd

abbached o steom Jable in kilcheal D, scusd

re<@rbaring ov replacirg 70 allow Lood

on 40Cr1 éur(a(f&g wlo/fv?n\du/\ c/fcmalf’ﬁ.

non - abcor bany ,c”mzi = i

1059 L 2E A C

Sheeruvtd ne hond washing cigns {for hard-

ot Shing <3mla9 i?roua/wo%{’a(dd% Diccussed

(’ach C;)mk <, lr // /mm/fé A '%nrm +o /Pm;;zrf.

woprleys 7[::; coach hondce”

451 Yk N C

Dhsevved no _ambient Jempevature A evices in

cold hold dables, Discdssed conloient Ffemp

devices Shall _he localed nall colcdk ©

Neld 1‘1\54 @7(/1/0 et

Ca 6HB | VC

Obeerved Lrost butdld wop in [ LA Freezer

‘n kitchen, PLL Yo have rraintenence

A)P(:r’r T ﬂ\/l/m(au N ieh, }O‘CCU‘»FK"J

Cf}//tpmgcnﬂ“ she Il e, c Keaeo as oflan

[
n s &l(@(—{fcql/('j l(”/ /']\O:M‘!ﬂgﬂ.

A A VS

Obsered Cracked llah4 <h,eld in weh ki wonen:

. 7 ¢ )
e stroom cdhove’sinkares Aad misaivg

[Laht shetll fronm _enens (Dm dloee _restrn|

DISc usSed [ ah4ins <hall [Vave /,)fcﬂrerv‘zw

shield i ng ‘f() o\érﬂea ce risk o€/ /n\uru

or rontamination,

ElEIDEIDDEIDDDE]'];D'_}‘:D[]EIE]EIDDDE]DDEIDEIEIEIEI

?‘iﬁ‘t—xc 2 oy u#s-‘ L
| X ,J\!VI.U\ lwkll\._: L.. .21 2

R T N ) AaTTOAL P =
B — - 7 A l \,J/L.,/"? (. | /L.J/JL//_/\(/A 7 2770
IS 3, RC , P d

“Fk AN p’v 7%# \ O Aﬂ_ e becmelade ) T A lin e 'HCW\, j;_
Ohaoryed se./?ral (Fermns o vt oFf aedd stomgeD
ovrder,.( orve cted @ :m%{JPc’/‘:Oh Diccussed | O

o|o|o|o|ojo|o|o|o|o|o|o|o|o|o|o|o|o|o|o|o|o|o|o|o|o|o|o|o|o|o|o|o|o|o|o|o|o|olg»

oL r)r‘uv;dfﬂ example of BSypper %721‘)#49?'97"’ ornders,| o
+o pre vent cdntorninatlon O
|
/ Jo 22 A, *!_"‘t\ \ O
( VTCA 7 7 / O
Person in Charge: Date:,
W % A . UO(J&)@/Ld x|~ 19
Sanitarian: - ' Licensor:
/.i 1A Qj/ﬁ(ﬁé DC IL‘/Z)
PRIORITY LEVEL: C=CRITICAL NC = NON-CRITICAL Pagez of Lf
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State of Ohio

Continuation Report
Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of Faclllty

/‘f)( )”O O-ptﬁ

Type of Inspection Date

Araod w/ atof Standod Ccl | Uz = [

item No. | Code Section

Priority Level

Comment .

22/ 1 3MFN < RZL Tion? /e ) f'ohﬂ"roll@d o <
25 CIhServed deveral ‘oads oo of temp i
corner cold hold in kitchen THem=
/h(c'avd-fJ' b Pre. @ /h%ﬂ€¢‘/40/\a/'
Mointenenc € @dd X <ted +dbleft-ein o, ,
Niscussed nedd o #IC'Q{’.IQ ‘Foag@g below
UieF In coldd held,
}0/ 4‘25 A/(/ ﬂT Eﬁ"\/é’n%;wf (/C)VI‘{‘CIMiﬂ_ngnbﬁ_
55 Observed Jack oF Nond geashing <iqn
a+ hond waching <inka throvard g
Laci it Niscussed /"e':?(,/l;’{ﬁm-éﬂ?l (er
A f:,)gm“’@ each <in
INVIVG | /I
. K Uh"o{?’ "t"OL! /57(// _ /Paﬂ/ll/lé S8

Gk C’N)ﬁ/auff" /DVOC€‘€&?L//?‘S
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] ]/
INAY- W u{c:w \{wdr\ (,Ofrec//L1'

S aTE Xy +<_:> IO At e T
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e A (a/n“//

EIEIEIEIEIDI:IDDDDDEIE]DDDDDDDDDDDDDDDDDDD‘D'(DDI:IEIEIEIz
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i WYY W)V % L4219

Sanltarian

(//v /’\V A /X)" (/%‘«m{:?' Licensor: Dc /L/ D

PRIORITY LEVEL: C=CRITICAL
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NC = NON-CRITICAL Page_ [
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