State of Ohio

' Food Ihspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of facility ) Check one License Number Date? ‘
Caseyd General Sdore orso mre | 209 /1319
Address City/Zip Code
- \ L‘ “’-.)
)7 V. Nain <A Anson a //5 305
License holder ) Inspection Time Travel Time Category/Descriptive
rieting ~ / C 39
(__,CACS(?‘J)S /)’)01 el 9 gm’,m:dg C{O O
Type of Inspectlon (check all that apply) Follow up date (if required) | Water sample datelresult
/Efvstandard {1 Critical Control Point (FSO) [ Process Review (RFE) [ Variance Review [ Follow up (if required)
O Foodborne [130 Day [ Complaint I Pre-licensing [ Consultation

s Person in charge present demonstrates knowledge, and ~LIN O ouT . " -
1 |N OOUT O N/A performs duties 23] CINA [ N/O Proper date marking and disposition
2 | MFIN OOUT O N/A | Certified Food Protection Manager OIN O ouT ) . .
" T T e T | 24 JENVA O N/O Time as a public health control: procedures & records

Management, food employees and conditional employee;

3 QI{N DouT O NA knowledge, responsibilities and reporting OOIN [0 OUT
- — 25 | e Consumer advisory provided for raw or undercooked foods
4 |ZEIIN JOUT O N/A | Proper use of restrlctlon and exclusion FIN/A

P cedure I{

| OIN yefout

OIN O0uUT

6| OINDO OUT]ZLN/O Propéf uégaAting, tasting, drinking, or fobacco use 26| BIN/A
7| OINDO OUTb]ﬂ N/O | No discharge from eyes nose, and mouth

OIN OOouT

' » T, ' S . Food additives: approved and properl d
8 )(IN [0 OUT [ N/O| Hands clean and properly washed 27 HN/A s properly use
o~ N [ ouT . v dentif
SN O ouT No bare hand contact with ready-to-eat foods or approved 28 Eia Toxic substances properly identified, stored, used

9 N/A [ N/O alternate method properly followed

t handwashlng facilities su plled & accessible OIN [OouT _Comphance with Reduced Oxygen Packaging, other

N CIOUTONA_| Ad

. - \ ad 29 YZIN/A specialized processes, and HACCP plan
/] Food obta d fr m a roved source

11 r;:m |:]l:l C?LLJJ-I'—I’ ined fro pp 30 VE"IDJA % ﬁ}g Special Requirements: Fresh Juice Production

12| Food received at proper temperature
LA L N/O - 31 LN O ouT Special Requirements: Heat Treatment Di ing. F

13| B&EIN O OUT Food in good condition, safe, and unadulterated SEIN/A [ N/O pe q ‘ spensing. Freezers
[0 IN OOOoUT Required records available: shelistock tags, parasite OIN OouT . . . .

14 E’J\I/A O N/O destruction 32 d@N/A O N/O Special Requirements: Customn Processing

sction from Contaminat . OIN OOouT

IE! N O OUT 33N/A 00 N/O Special Requirements: Bulk Water Machine Criteria
15|/ I:|N /A O N/O Food:separated and protected Y
SE N 0 oUT 34 OOIN O ouT Special Requirements: Acidified White Rice Preparation
R - : iti N/A O N/O Criteria
16 CIN/A O N/O Food-contact surfaces: cleaned and sanitized b@
17 \Q’ll\l 1 out Zgg:&g;’;%s“:):df reat‘lfgnfzd previously served, 35 IL’;lA b out Critical Contro! Point Inspection
- 36 /;EI\III;IA D out Process Review
18 ﬂZI-I.N 0 ouT Proper cooking time and temperatures -
ON/A O N/O
OIN OouT .
37| | Variance
19 N OO ouT Proper reheating procedures for hot holdin "QI\I A
JONIA JZN/O P 9P ¢
[OIN OouT p _— . . i : .
20| \ENJA AN/O roper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
; that are identified as the most significant contributing factors to
CEHIN OO ouT " foodborne illness.
21 CONJA MNIO Proper hot holding temperatures

Public health interventions are control measures to prevent foodborne

5 illness or injury.

N

30 OUT ON/A | Proper cold holding temperatures

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




3

A“

State of Oh|o

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

ﬁame of FacllltyC& g e S 66},)?',01_/ S‘}—Orﬁ Tg;:;s:it;’(; f’é{ Datiz//j/‘//?

iy

3

Foodv and nonfood-contact surfaces cleanable, properly

Pasteurized eggs used where required 54 f? IN O OUT designed, constructed, and used

Water and Ice from approved source Warewashing facilities: installed, maintained, used; test

5510IN O OUT}N/A strips

WLIN 0 oUT

Proper coollng methods used; adequate equipment
for temperature control

: Nonfood-contact surfaces clean
40 1O INDO OUTN/A O N/O =

41 | INJ OUT ’I'E;[J\I/A 0 N/O | Plant food properly cooked for hot holding 57 ~ IN I OUT [ON/A | Hot and cold water available; adequate pressure
42 LFIN O OUT OON/A O N/O | Approved thawing methods used 58 [.L3/IN OO0 OUT CIN/A | Plumbing installed; proper backflow devices
43 |OIN I:l OUT [IN/A Thermometers provided and accurate 59 IN [0 OUT [IN/A | Sewage and waste water properly disposed

GO,pI;EI IN- O OUT ON/A | Toilet facilities: properly constructed, supplied,. cleaned

61 AE\I‘IN [d OUT [ON/A | Garbagefrefuse properly disposed; facilities maintained
. - 62 3:[N O out Physical facilities installed, maintained, and clean
45 7 ;IN 0 out g:;ﬁ:;;%?-ﬁ:;ﬁteadnd anlmals not present/outer 63.£IZI\’IN O out Adequate ventilation and lighting; designated areas used
46 |0 IN ouT » sctzg::g:an glztig}:;evenwd during food preparation 6%_ ,E;IN [0 OUT [ON/A | Existing Equipment and Facilities
47 [iCMIN O ouT Personal cleanliness :

48 [sE-IN [ OUT CIN/A O N/O | Wiping cloths: properly used and stored
I IN O OUT CIN/AYRYN/O

Washing fruits and vegetables

S 65| & IN [J OUT CIN/A | 901:3-4 OAC
50 '\ IN 0 OUT [ON/A [0 N/O | In-use utensils: properly stored 66| IN O OUT:EIN/A 3701-21 OAC
N Utensils, equipment and linens: properly stored, dried,
«| 51 :IE\I“N [0 OUT CON/A handled

52 |'BIN O OUT ON/A Single-use/single-service articles: properly stored, used
53 | O IN O OUTSEIN/A O N/O

Slash-resistant and cloth glove use

comment cos

Item No.| Code Section | Priority Level R
) Yt - 2hs€ex vC()( /Mhb:?ﬂ"f” -+ /‘(/C)/Ht"jlé‘f“ in jcrd Cc)(ﬁf(’C +to |v@|D
A0 i"f‘ad)u/\u Ca°f~ hot 1)%:.):’9&6-4‘ 4(’/*1/3 showring oja

24 '“/!of o les SS Visc ssed ambie it L ternd g

mea _-wi!ti\('-} Aovieces Divst bhe acc t/fc’{'{‘( / O a

lontenrcuce caq H€6f dvring ! ﬂ‘"aP?cf‘h; o d

Cf) M7 A/C ‘. )ﬁ)QL"(’v‘ﬁa Nna OtFOC.FﬁQ‘Jf(’ ‘Cut’ /,zdcf jv! ‘F/u;(’i nc‘(«éﬁ”# /2

PLC e ondied Darke Convntu s0/oceed vres
‘f"/))? C)“lﬂ ;ﬂiﬁ@(’flon D: S(ﬁ"{é?d /QQ:J:F@/’)l(’n‘f
"r/\f haco /u{ F u:('/( C,(é‘ N L/: L//"OC ”Ju(‘rf ‘fO/Qé’Of?-{ﬁ/é

—

EIDEIEI'E\DEIEIEI
gjojojolojo|o|go|o

Y '?"Q«Q /Uff.: ())’)7(’1’./&7( /,Ova_?'a\ lbox o nd i taner o{n:c(czeam on | #
Cloor o€ wall un Yreceer, Dine ussed n€ed [op
t-/:()c:»rlc fa he ‘%‘;L()r ed ( KM ﬂ(oc’)f

Persjon.in ChaW/) /l/ :/7 %/{ M//) ; | | Datg)( // /3 -/‘/q
Sanitarian / /g\/wq /\ f Licensor: D CH D

PRIORITY LEVEL: C = CRITICAL NC NON-CRITICAL - : C . Page’ZX of

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




