State of Chio

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

Name of facility

Check one

W.FSO [IRFE

License Number Date

235 U/2xh1

EV\d less f04 r)‘f' P)Ff’ww\j

Address

Bq C /)/)O\H’\ 6"}

City/Zip Code

Ve rsai lles/ 95 330

License holder

,’4 T HdHiV‘QS

Inspection Time

Travel Time

Category/Descriptive

Type of Inspection {check all that a;)ply)
[ Standard

O Foodborne 030 Day O Complaint [J Pre-licensing [I Consultation

0O Critical Control Point (FSO) O Process Review (RFE) [ Variance Review ).

Foliow up

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

(if required)

LN DoUT O /A performs duties

Person in charge present, demonstrates knowledge, and

OON/A O N/O

OIN OouT

Proper date marking and disposition

IN OOUT [ N/A | Certified Food Protection Manager

DN CIOUT LI N/A knowledge, responsibilities and reporting

Management, food employees and conditional employee;

OIN O ouT
CIN/A O N/O

OIN O ouT

4 | OIN OOUT O N/A

CIN/A

Proper use of restriction and exclusion
Procedures for respondmg to v iti

OIN CJOUT O N/A

O IN OUT [ N/O Proper eatmg, tastlng. drinklng, or tobacco use

OIN O ouT
COIN/A

No discharge from eyes, nose, and mouth

C1IN O OUT O N/O
gg%%

OIIN [OouT

Time as a public health control: procedures & records

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

Food additives: a ed and properly used
OIN [0 OUT [ N/O| Hands clean and properly washed 27 ON/A o0 V6s: approved and properly u

. OIN OouT . N .
OIN OouT No bare hand contact with ready-to~eat foods or approved 28 A Toxic substances properly identified, stored, used

OIN JOUT O N/A 29 OIN OouTt Comphance with Reduced Oxygen Packagmg, other
. COIN/A specialized processes, and HACCP plan
Food obtained fr r d
i g:z S(()DllJJ'IT ood obtalned Tfom app = 30 E,\I:;IA %g;g Special Requirements: Fresh Juice Production
12 ON/A [ N/O Food received at proper temperature 0N Gour
3 i i ts: Di: i
= ON OouT Food in good condition, safe, and unadulterated 1 ON/A O NO Special Requirements: Heat Treatment Dispensing Freezers
CITIN O ouT Required records available: shellstock tags, parasite OIN OouTt . . i .
14 I:INIA EI N/O destruction 32, CONA O N/O Special Requirements: Custom Processing
m—— 33 0N O ouT Special Requirements: Bulk Water Machine Criteria
OIN EI ouT CIN/A O N/O
ON/A O N/O Food separated and protected
0N O ouT - 34 OIN [OouT Special Requirements: Acidified White Rice Preparation
18] QA O NO Food-contact surfaces: cleaned and sanitized ON/A [ N/O Criteria
Proper disposition of returned, previously served, ON Oour - : !
171 OIN O OUT recon dltlon od, an d un afe food 35 ON/A Critical Contro! Point Inspection
L 36 EI\III;IA L out Process Review
QN O out Proper cooking time and temperatures
ON/A O N/O OIN O our
ON Oour 37 CIN/A Variance
19 CINA O N/O Proper reheating procedures for hot holding
OIN [JouT P . d
200 vA [ N/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
21 g'\ll’/\lA EI SJJOT Proper hot holding temperatures foodborne illness.

22| OIN [0 OUTON/A | Proper cold holding temperatures

illness or injury.

Publié health interventions are control measures to prevent foodborne

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

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

Name of Facility

End less

Type of Inspection

Pt },%rewm\?

Good Retail Practices are preventatwe measures to control the introduction

38 [ IN O OUT [ON/A O N/O| Pasteurized eggs used where required

Da;e! /-‘;L‘E32 '/? ?

of pathogens chemicals, and physical objects into foods.

Follow qyp

Mark designated compliance status (IN, OUT, N/O, N/A for each numbered item: IN =in comhance OUT*not in comllance N/O=not observed NIA—not aplicable

Food and nonfood contact surfaces cleanable, properly

0N Oour designed, constructed, and used

39 |OIN OOUT

Water and ice from approved source

SEEema s

ood Tempera

Warewashing facilities: installed, maintained, used; test

O IN O OUT ON/A strips

OiNDgO OUT DN/A O N/O Washmg fruits a vegetables

65

40 | OIN O OUT CINA [T N/O g:ot’::pz?;wi nc"gm?cgs used; adeeuate equipment Nonfood—contact surfaces clean
41 | OO IN [0 OUT [ON/A O N/O | Plant food properly cooked for hot holding 57 | OO IN 0 OUT CON/A | Hot and cold water available; adequate pressure
42 [ [JIN O OUT ON/A O N/O | Approved thawing methods used 58 | 1IN [0 OUT ON/A | Plumbing installed; proper backflow devices
43 | OO IN [J OUT CIN/A Thermometers provided and accurate 59 | L1IN [0 OUT [ON/A | Sewage and waste water properly disposed
l ' it 60| OIN O OUT CON/A | Toilet facilities: properly constructed, supplied, cleaned
61| [ IN [0 OUT CIN/A | Garbagefrefuse properly disposed; facilities maintained
ination . 62| OIN O ouT Physical facilities installed, maintained, and clean
[JIN O ouT ;:Ziﬁz;ﬁggzte?d animals not present/outer 63| 0O IN O oUT Adequate ventilation and lighting; designated areas used
46 (O INO our goop;g: g: zti:;};;evented euing food proparation 64 [0 IN OO OUT CON/A | Existing Equipment and Facilities
47 |OINO ouT Personal cleanliness
48 | [0 IN 0 OUT ON/A [0 N/O | Wiping cloths: properly used and stored

OIN

0 OUT IN/A | 901:3-4 OAC

50 | O IN O OUT ON/A L1 N/O | In-use utensils: properly stored 66

O IN O OUT ON/A | 3701-21 OAC

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

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

51 [ O IN O OUT CIN/A

52 | O IN O ouT OON/A
53 |OINDO OUT I:INIAI:I N/O

SIash-resnstant and cloth glove use

=

Code Section 7Comme;nt )

Item No

Prlonty Level B
—Te VIg) St n'f-“’*fi. ordervred -—(uo ‘/N”“@
— Kelrigerator clegn d Qeritiet
- . VA { i s z /
— (ot es ~h_ _Cold bl ;] *CAc
/

4

.
ojojojoojo|o|ojo|o|o|ojo|alogl

oiojojo(o|joja|ojojojo|ojo|g|0ls

Person in Charge

"SL/W/

Date:

z\lztf\‘%

Sanitarian(/@\m (kg ! ! 3

Licensor: D C /v/D

PRIORITY LEVEL: C = CRITICAL NC = NON-CRITICAL

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

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

Name of facility

t”r\d less Pint Brewmq

Check one

FSO O RFE

License Number

255

=

Address

%Oi E /Y)Ou‘ﬂ S'?l;

City/Zip Code

\Versailles 45350

License holder

A o J }’/O/d.ncz5

Inspection Time

‘5

Travel Time

Category/Descriptive

C3S

"] Standard

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

[0 Pre-licensing O Consultation

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

(if required)

3 [CIN COUT O NA

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

4 | BN CIOUT O N/A

Proper use of restriction and exclusion

5 |7KIIN I:IOUTDN/A

Procedures for responding to vomltmg and diarrheal events

\ Person in charge present demonstrates knowledge, and O IN ] ouT . . "
BN COJOUT O N/A performs duties ON/A T N/O Proper date marking and disposition
2 |pidIN CIOUT O N/A | Certified Food Protectlon Manager OIN O ouT

FEN/A O N/O

OIN OouT
HIN/A

OIN O ouT
26| EIN/A

Time as a public health control: procedures & records

alternate method properly followed

10 |[NE[IN OOUT O N/A

. W2 N O OUT ”
} Food additives: roved and properl ed
8 Hands clean and properly washed EULETN app! properly us
ELIN 0O ouT . o -
9 No bare hand contact with ready-to-eat foods or approved 28 OOIN/A Toxic substances properly identified, stored, used

Compliance with Reduced Oxygen Packaging, other

DN O ouT
ON/A 01 N/O

Food separated and protected

JelIN O ouT
CIN/A T N/O

Food-contact surfaces: cleaned and sanitized

Adequate handwashlng facilities supplied- & accesslble OIN O ouT
; = 29 SEINA specialized processes, and HACCP pian
L. Food obtained fr roved rce
11}0EHNN 0T OUT od obfain o app sou 30 D. IN 01 ouT Special Requirements: Fresh Juice Production
LN O ouT Food received at proper temperature EINA T N/O
2 DN/A LN/O 31 Ll IN [0 ouT Special Requirements: Heat Treatment Dispensing Freezers
L1sprliN O out Food in good condition, safe, and unadulterated FINVA [ NO P q : pensing Freez
I O IN O out Required records available: shellstock tags, parasite OIN OouT . . . I
14 ZIN/A O] N/O destructl on 32 ENA O NO Special Requirements: Custom Processing
33| DN [ ouT Special Requirements: Bulk Water Machine Criteria

BAN/A [T N/O

117 \EIN o ouT

1IN O ouT

recondltloned and unsafe food

Proper disposition of returned, previously served,

18 SEIN/A O N/O Proper cooking time and temperatures

19 \.'\IJ’;'A % g;‘g Proper reheating procedures for hot holding
20 CI%'\I\IIII\IA g E;JOT Proper cooling time and temperatures

21 \E‘I\II'I\IA g g}g Proper hot holding temperatures

22\ M IN O OUT CIN/A

Proper cold holding temperatures

34 OIN O ouT Speci'al Requirements: Acidified White Rice Preparation
MEINJA O N/O Criteria

35 EI:III\IA L out Critical Control Point Inspection

36 ;:'\III;IA bout Process Review

37 ‘\E"IDIA b out Variance

iliness or injury.

Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
foodborne iliness.

Public health interventions are control measures to prevent foodborne

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

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

Endless p/ N 7L re wi n&) C):?;:\e:;; rd “’73/?7

Good Retail Practices are preventative measures to control the introduction of pathogens chemicals and physical objects into foods.
Mark designated compliance status (IN, OUT, N/O, N/A) for each numbered item
T = 55 T

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

55100 IN‘;IQ OUT CIN/A ;Ntria;:washmg facllities: installed, maintained, used; test

40 | 0N T oUT IEfvA O O fl:,:otg?;p(;o,;m% rggmggls used; adequate equment /& IN 7 OUT Nonfooq-contact surfaces clean

41 |OINoUT DN/A‘IYE['N/O Plant food properly cooked for hot holding 57 ;(\tl IN [0 OUT CIN/A | Hot and cold water available; adequate pressure
42 [N 00 OUT ON/A O N/O Approved thawing methods used 58 IN 0 OUT CIN/A | Plumbing installed; proper backflow devices

43 JZLIN L_.l ouT E|N/A Thermometers prowded and accurate 59 ;E{l IN 1 OUT CON/A | Sewage and waste water properly disposed

60 4’@ IN 1 OUT [ON/A | Toilet facilities: properly constructed, supplied, cleaned

61 ,@ IN- 0 OUT [ON/A | Garbagelrefuse properly disposed; facilities maintained

. i ! 62 |8 OU;I') Physical facilities installed, maintained, and clean
vy lnsects rodents and animals not present/outer ; - e .
DN O ouT openings protected 63 } IN [0 ouT Adequate ventilation and lighting; designated ‘areas used
Contamination prevented during food preparation,
46 | 00 INYEl ouT ; .
46 |LIINE storage & display 64[PLLIN [J OUT CIN/A | Existing Equipment and Faclliies

47 |RIN O ouT Personal cleanliness
48 [MZLIN O OUT [ON/A [0 N/O | Wiping cloths: properly used and stored
49 | O IN O OUT ON/A TEN/O Washing fruits and vegetables

65| 1IN O OUTja’IN/A 901:3-4 OAC

"EJIN 1 OUT CIN/A O N/O | In-use utensils: properly stored : 66 ,‘E’iIN [0 OUT-CIN/A | 3701-21 QAC
51 'JZLIN 1 OUT CINA | gﬁé‘ﬁ:‘;' equipment and linens: properly stored, dried,
52 "N [0 OoUT ON/A Single-use/single-service articles: properly stored, used
53 |10 IN 0 OuUTy ’IZIN/A O N/O Slash-reslstant and cloth glove use
= e e Wi Vations a ;;:;?*“; 5
e s $ it : 2855112 e ald N LOIN=0 ~;,

) ;téﬁ No Code Section_ Priority Level C,Qmment
22 3.6 (_ Obhser ueo{ OIJC_.V\ ba@ of C/Ltf SE‘/%://OW\ W/ﬁ dale
oy3€f\-rd ' laro-e Vf fmcﬂ’:m(or vttt Disc vesed
rf' gl r@mfml rmf date 1 he r Orhgipa | z)arl/@a@
{ s OWﬂf"d( Or Taken Crom @VO?(A /

?3 /%’L‘ 6 [ C)ijf’VV ‘60( SCywira ICOC)dS [ EHV(f’ l\ar)\xclu([ﬂ’n 1

sausaqe)lﬁﬂdﬁ’f‘ rn(J hwd ,orﬂﬂ#/:(ld\o ?//l

l): v _oavea Wlo dates’ //E’rnovl‘d/:ﬁ/om
(’)r”lonwm( i)arlaarr\ﬁi

SS Y2l | avC |Obhserved no JrCmp stvips tor yoavewashing
miachine . i/séuvssed need Leopr itreverdb
‘i"&ﬂp indicatinag atries -/o ‘f‘t"S‘)L haa}\ €
X 7 a< h q" - — v @
LA (AACE (wAS Aing ioclne,

Person in charge /< , | Date: %//' / < /, 2
Sanitarian /Q/\M / (‘2 Licensor: 0 (’, H D

PRIORITY LEVEL: C=CRITICAL NC= NON-CRITICAL . Paged of S

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

Continuation Report
Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of Faclllty Type of Inspection Date

Fud leee Piat 5ewm Sbanderd | g/

Item No. | Code Section | Priority Level | Comment

CAL CHAl O Ohserved [eall yodarnding cooter 'n Stand

[
o
(2]

U2 ve{ric,evalion ij.}'lf‘}‘“rj,’fi))i}C-USﬁf&j ne e
Lo (27!1)/3‘19/3\‘\2?1'9" to be in Cmac:d //‘L’,ua;f‘,

g | =249 e /élf)fflff'c‘i hottles of slcobol 4 pec keaged heresé
Sitling In 48/.)7‘35 e mn{amm/arlm( ‘;’ﬂzzzm:ﬂrmw
u;m‘f"éi" at totom o [eoking refrigecadion
A e f)m‘f.{wquﬁb‘i Ae ecdd For (r@c:;wé"n"f”
cleanine Fo maintain cleanV, ness 5~
(Q?uii;omém?‘ fo pre vent ontamination,

ol DS A AT R
[ (CA S CCU &7 ATV YJUT STIONS 4
e I ] // [ ~ 4
(_NrisStina VS TTIN
A2= i L19r ,,,,L“”‘\mé
F 272570 T CTAT K7

L1
- . El
SNV 2 inn e
[ ] p— s

yd l//\i;,_‘—if-_j..:'h‘ﬂ. *"(.43;}1:1 (.;) c;j;ﬂf/i’i" /N :’I?'

— - v ' I eo 4, mc;
. ¢ ' / A
»3gz rjr‘ﬁa\j‘ co;/nw/;)/mj g lan a/aglmféji

EIEI-EIEIDEIEIEIEIDEIEIElEIEIEIEIEIEIDDDDDDD.DDDDDDDDDDDDDD:u

EIEIEIDDDDDDEIEIEIDDDDDDDDDDDDDDDDDDDDDDDDDDEIEI

Date.

I X /f’/Ss/fce.
- Sanltanan;/w /;’ C: “ i j) o Licensor: ﬁLj Lf ﬁ

PRIORITY LEVEL: C=CRITICAL NC=NON-CRITICAL - - Page 3 of 2

HEA 5351 Ohio Department of Health (6/18)
AGR 1268 Cont. Ohio Department of Agriculture (6/18)
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