s Nama of facillty

’?\/ /U /}\in\ g‘?L

L | Chisck-oie =« oty et i:]-License:Number = _ .-
C?i r /( [/L); Z'ZCJA }/C)U b@a [KFSO “O0RFE" ' - /0‘5#3”
' Address - T cityrzip code

License holder

R oy rmond (. /a/‘K

fﬁyﬁc;(.;farc;l/‘%g 505’

Inspectlon Time

Categorleescrlptive 2

C35

| Travel Time

,lZI_Standard

K “Type of Inspectlon (check all'that.apply) ‘-
[ Critical Control-Point (FSO) [ Process Review.(RFE) ' [ Variance Review EI Follow up

Follow up date(if required) . .| Water sample date/result

(if required)

[J Foodborne [130 Day [1Complaint [ Predicensing [l Consultation -

= R

HE

.Compliance Status

g‘nN CIOUT I N/A

y Person in charge present, demonstrates knowledge, and EIN O 0ouT . s . -
1 El(N OOUT O N/A performis duties 23 CIN/A O N/O Proper date marking and disposition
2 | ®IN. QOUT [ N/A | Certified Food Protection M r : i :
BN L] = bl e Rl il 24 Sl\'ll;jA E] g;‘g Time as a public health control: procedures & records

Management, food employees and conditional employee;
knowledge, responsibilities and reporting

EIN CJOUT O N/A

Proper use of restriction and exclusion

MIN CJOUT OO N/A

O IN I OUT B[ N/O
-y

Procedures for responding to vomiting and diarfheal events

No disch, fr

25 '/\IA—D our Consumer advisory provided for raw or undercooked foods
: 8N O ouT N . " ) :
26| TIN/A: Pasteurized -foods used; prohibited -foods: not offered

, OIN- O ouT " : :
Food additives: d and I d il
8 /l'\_/;l/IN [1.0UT O N/O| Hands clean and properly washed . FIN/A ood additives: approved and properly use s ¥
, ®JIN O ouTt ) dentified g
EI IN -0 ouT No bare hand contact with ready-to-eat foods or approved | - [28 na | Toxic substances properly identified, stored, use
2 Onva O N/O alternate method properly followed
10 _ELIN OUT [ N/A | Adequate handwashing facilities supplied & accessible 25 O.IN & ouT Compliance with Reduced Oxygen Packaging, other
N/A specialized. processes, and. HACCP plan
[ Food obtained fi d 7 E - .
1} MIN HIOUT =< = |ne- fom appfovec souree 30 LIIN [1 ouT Special Requirements: Fresh Juice Production
OIN . OOouT ) EN/A ONO
12 - " Food received at proper temperature - - -
CINA BEN/O 31 LN 1 ouT Special Requirements: Heat Treatment Dispensing Freezers
13/ BN O OUT Food in good condition, safe, and unadulterated BIN/A O N/O S
14 E_I\Il';lA E %JOT Y(I?:Sqtl:hrﬁgo;ecords available: shellstock tags, parasite 32 SI\IJI;IA gg}g Special Requirements: Custom Processing
7 : . 33 D, IN 01 ouT Special Requirements: Bulk Water Machine Criteria
OIN EouT CIN/A T N/O ;
16 CIN/A TTN/O Food separated- and protected -
N O oUT - - aal OIN OouT -Special Requirements: Acidified White Rlce Preparation
) " . iti EIN/A 1 N/O- Criteria
16 CNA O N/O Food-contact surfaces: cleaned and sanitized ] EWN/A |
17| ®IN ‘O'ouT f;gg:gjgéf“;‘;s‘“:r?d‘Lfn':;?;"ff)% dp'e‘"°us'y'se""ed' 35 ';'A DOUT | Gritial Control Point Inspection
136 D, IN 0 ouT Process Review
OIN Oour . EINA
18 \/ i Proper cooking time and temperatures
CIN/A CEN/O . OIN [O.oUT
37 ‘ ) Variance
19 O iN D out Proper reheating procedures for hot holdin E‘[N/A
9| owa Bl P 9P 9
OIN Qout — ' . "
20! /A BN/ - |-Proper cooling time and temperatures . Risk factors are food preparation practices-and employee behaviors
- that are identified as the most signifi icant contributing.factors to
HIN 3 ouT ; foodborne illness.
21 EIN/A EI N IO Proper hot holding temperatures X
- -Public health-interventions are control measures to.prevent foodb8rne
22| ‘lfl IN- -] OUT CIN/A Proper cold holding temperatures iliness or injury.
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e : State of Ohio

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

L Pisza House Ty%ipg;éndad Datelo/‘?// 7 |

Name of Faclllty//

Food and nonfood-contact surfaces cleanable, properly

38 |OINO OUT;ELN/A [0 N/O| Pasteurized eggs used where required 54 )IN aour designed, constructed, and used
39 M IN O OoUT Water and [ce from approved source i = : T o .
- - bl e N ] _ 55 % IN 00 oyf BIN/A Wgrewashmg facilities: installed, maintained, used; test
'y P strips .
Proper coollng methods used; adequate equipment 56 N IN [1 OUT Nonfood-contact surfaces clean

40 IN O OUT ON/A O N/O

for temperature control

41 {0 IN [ OUT CIN/A EY'N/O | Plant food properly cooked for hot holding 57 '/lN [ OUT [ON/A { Hot and cold water available; adequate pressure

42 | d'IN O OUT [OIN/A [1 N/O | Approved thawing methods used 58 »IN 1 OUT [ON/A | Plumbing installed; proper backflow devices
43 \‘IﬁIN [0 OUT OON/A Thermometers provided and accurate 59 | B IN [J OUT [IN/A'| Sewage and waste water properly disposed

60 jIN O OUT OON/A | Toilet facilities: properly constructed, supplied, cleaned

61 | IRLIN [0 OUT CIN/A | Garbagefrefuse properly disposed; facilities maintained

62| IN )EI ouT Physical facilities installed, maintained, and clean

Insects, rodents, and animals not present/outer .y
openings protected 63| BIIN O OUT

" Contamination prevented during food preparation,
46 [N O oUT storage & display 64K IN 0 OUT CIN/A | Existing Equipment and Fadiliies

47 pEILIN 0 OUT Personal cleanliness
48 | O IN O OUT CON/A JZQ\J'/O Wiping cloths: properly used and stored
49 | O IN O OUT CIN/AYE, N/O Washing frunts and vegetables

45 )I'\I:I IN [0 ouT Adequate ventilation and lighting; designated areas used

65| IN DOUT,@N/A 901:3-4 OAC

50 I:I IN E] OUT DN/A\’E\N/O In-use utensils: properly stored - 66 E[IN [0 OUT [IN/A | 3701-21 OAC Y
51 ;IQ»IN O OUT ON/A #;ﬁgls‘:ﬁ, equipment and linens: properly stored, dried,
52 -3IZ_'LIN [0 OUT ON/A Single-use/single-service articles: properly stored, used

53 | [1IN O OUT CIN/A"EL.N/O | Slash-resistant and cloth glove use

Item No.| Code Section | Priority Level Comment

42 || A/C Q«Qmwmrwc@ﬂ o Sting Jn bmke*f* fo drd.

0, %(’ug‘%m@ ANlter Ose  pmop shovld b Aung

or p lewced jn ovposition Thet allows Them ’
toloir dey W/o soiling Cacils h,. /eawpmenvf/
or %L)pp/‘é’é,. -

1S [ z32.C] C f?)rw\ds%‘ck‘s in alk-in€reezer w/o aCc:»va‘

Niscuvssed Cood shovld be protected €iom

C o5 - Condarni hation with Ooclkaaging , c overed

(’onlamf’ o ruwapping . PTC povédVioe cover
ot t.me_of ;m’:{,pechan;ﬁ

L(:/h})pr(l,q Carder ODH Jerel 2 cert T)2/16
-Sc00phandles werestored w/handles L2 JO.
~:m,pr0u\omc/ﬁ'w’:/~am et revieus.

Person in Charge \D . b{/‘z M Date:
Sanitarian [\/& /vm/p’m ! S Licensor: D C H D

PRIORITY LEVEL: C=CRITICAL ~NC= NON-CRITICAL : o : - Pageg_of__
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