. State of Ohio

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

Name of facility > \’*’ . ;::ack one License Number Date
F"Okf“fﬂﬁlf‘" Bef‘(l)wﬂ | /R Fso ORFE | 7 10 R‘?//?’
Address . City/Zip Code -
26> Hol lardbvrqSampson R, | fprcanvm / 45303
License holder Inspection Time Travel Time, P Category/Descriptive
Rod man Brown o T3S

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

Water sample date/result
(if required)

; N NESS RISK
Mark designated compliance status (IN, OUT, N/O, N/A) for each numbered item: IN=i

Compliance Status

si

Person in charge present, demonstrates knowledge, and
1 .)IQIN LOUT O N/A performs duties

OIN F,ouT
CINA OO N/O

OIN OouT
[ZIN/A O N/O

Certified Food Protection Manager

Management, food employees and conditional employee;

3 \*E"“N LOUT LI N/A knowledge, responsibilities and reporting

OIN [ ouTt

SENIA

4 [N OOUT O N/A | Proper use of restriction and exclusion :
Procedures for responding to vomiting and diarrheal events .

OIN OouT
SEIN/A

O IN O OUTyZ

B - ] 27| LIIN 00 ouT Food additives: approved and properly used
8 _/EI__‘IN [0 OUT [ N/O| Hands clean and properly washed ﬂ[\J/A . Y
"EL.IN [0 ouT . —
JFiIN O ouT No bare hand contact with ready-to-eat foods or approved 28 /D N/A Toxic substances properly identified, stored, used

% | Owa ON/O alternate method properly followed

Adequate handwashing facilities supplied & accessible 29 OIN [OouT Compliance 'with Reduced Oxygen Packaging, other
. _ Approved Source - EINA specialized processes, and HACCP plan
~Zl Food obtained from approved rce !
i IN_ 0 OUT pp sou 30 bIN O ouT Special Requirements: Fresh Juice Production H
OIN OouT . SEN/A I N/O
12 CIN/ASELN/O Food received at proper temperature
; — 31 \D IN [0 ouT Special Requirements: Heat Treatment Dispensing Freezers
13|pZ1IN O OUT Food in good condition, safe, and unadulterated SEINJA O N/O
[
OIN [JOouUT Required ‘records available: shellstock tags, parasite OIN OouT . . 3 .
14 SEIN/A O N/O destruction 32 VA O N/O Special Requirements: Custom Processing

N T 33 ;&I\I:/\IA E] gyo-r Special Requirements: Bulk Water Machine Criteria
15 E;\l /A g N/O Food separated and protected
IN [J oUT Special Requirements: Acidified White Rice Preparation
1IN ~&, ouT 34| ng .
16| On/A ‘D /O Food-contact surfaces: cleaned and sanitized [EINA CIN/O Criteria
17|/ 0 ouT Proper disposition of retumed, previously served, 35| Jehom " | Crifcal Control Point Inspection
. lled f Fo OIN OouT )
N EIN /A Process Review
18 ,\lll;lA % %JOT Proper cooking time and temperatures
37 OIN [JouT Vari
\ ariance
OIN O ouT ) . YA
19 Ny A~=N /0 . Proper reheating procedures for hot holding
7 .
OIN OouT fina ti . ) . ,
2| Owa [BNO 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 g’\lll/\lA:% [?jyoT Proper hot holding temperatures foodborne illness.
Public health interventions are control measures to prevent foodborne
22 ',”JE_IN [J OUT [N/A | Proper cold holding temperatures iliness or injury.
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State of Ohio \

Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of Facility

Farmer

Brown

Type of Inspectlon

Standa

vd

Mark desi

Good Retail Practices are preventative measures to control the introduction of pathogens, chemicais, and physical objects into foods.
gnated compliance status (IN, OUT, N/O, N/A) for each numbered item: IN=in comllance OUT—not in comllance N/O=not observed NIA-not a Ilcable
% TG o 5 :

Pasteurized eggs used where required

54

01N K, out

Food and nonfoogd=contact surfaces cleanable, properly
designed, construigted, and used

40

OO IN O OUT I:IN/A“}QN/O

Water and ice from approved source

Proper cooling methods used; adequate equipment
for temperature control

55

X IN [T ouT OINA

Warewashing facnlitles installed, maintained, used; test
strips 9

56

[0 IN €l OUT

lean

Nonfood-contact surfac‘e%:

41 |OINDOOUT E]N/A}ELN/O Plant food properly cooked for hot holding 57 IN O OUT ON/A | Hot and cold water available;;:?adequate pressure

42 {OIN )XfOUT COIN/A O'N/O | Approved thawing methods used 58 |/ IN [0 OUT [ON/A | Plumbing installed; proper b“a}{:kflow devices

43 |- IN O OUT OON/A Thermometers provided and accurate 59 E4IN O OUT [ON/A | Sewage and waste water properiy disposed

fifi 60 | &N [ OUT CIN/A | Toilet facilities: properly construéted, supplied, cleaned
61 JZ.lr,IN O OUT OON/A | Garbage/refuse proper[y disposed; facilities maintained
' } : 62| OIN ,ELOUT Physical facilities installed;__ maintained, and clean

45 ~IﬂIN aouTt g;ii‘::;’;%?gg;’ eadnd animals not presentiouter 63| M IN I ouT Adequate ventilatio‘n and lighting; designated areas used

46 I:l'IN pf out gg;;‘;;" ;‘?,tig’;]:;evented durngfood preparation 64| BN I OUT CIN/A | Existing Equipment and Facilties

47 [N IN O OUT Personal cleanliness

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

49

OND»O OUT CIN/ATY IE-.N/O

"IZI IN O oUT DN/A O NIO

Washlng fruits and vegetables

In-use utensils: properly stored

65

0N O OUTEINA

901:3-4 OAC

6l

(=2

)JQ IN O OUT CIN/A

3701-21 OAC

Utensils, equipment and linens: properly stored, dried,

51 \E“INDOUTDNIA handled
52 [’ELIN O OUT [IN/A Single-use/single-service articles: properly stored, used
53 | O IN O OUTY N/AEI N/O Slash-resmtant and cloth glove use
L
Item No.! Code Sectlon Priority Level Comment cos | R
16 | 4541 C Ohserved bhyuild vup of C)a/dus anoi@ré‘t"&‘? on oo
orill. Diecuvdsed €ood conlait surlaces oo
shall be clean +o stght and fouch, oo
oo
/é in"L/A/ C«' @1’3 gﬁfl/f&’ O\l\d /(’C 'Il'(’d SR | /{Dl‘f iOn SO!U'I‘!O/1 C{"Il Op,pﬂ], ‘» ,E,
0 scpssed Sanitadion 9c»/u410h shovld b& oo
. 2T o ¢ oncentration indicated by the oo
nr\a nufoactuers direc tions, Solution increased o | O
at Fime oo
[ I |
[ [“SAI C  Whservedk build vp o€ Cood residve on belt of | O |0
m ez2en _oven dnd in catch pang, DiScussed oo
cood contact cveloces eha /1 Le clean Ao | B |0
19l aund Fouvch, oo
= oo
Person in Charge / Date:
> oo X [O0-R7 020/

Licensor: DC H 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

Continuation Report
Authority: Chapters 3717 and 3715 Ohio Revised Code.

Name of Facility . . Type of Inspection Date
}(() C\er /’_%/‘OW!”\ SWLCE nAO ﬂ‘ﬂ[ )C%QC’ //C?

c ‘n ririt‘LeeI Co me

Y & C |Ohceruved no dotes con Lood in cold Ac)/d and
re€rigeiator: Tomatos, piera sauvce JeHvce,
L)moAS/a/,u(‘s, S ES pvlc,’,u DI<C,U5 >f’0( /‘QTf/
766 {r‘)aoéé I/‘@Ouwﬂ (7{6(71(? .vnq/”/\r {:;7\6 'f/l
psriennal ¢ onfloiner was< O/)QH(’O( PLcC ,n‘a*fcmf
f)épfjf\fd on_ o /ufda(:,:,

Ye 22T [N C [Obhserved chicken < 1Fiq )h oppn contoainers
(n Sink ,ext o ar, H o +haw per PrcC .
D,%C vssed dr) ne !J""ffw'“ {‘0064- N PC&CIL(LC/f’é[

/WIJ6+' }‘r(? lgerVLPc}L?d éflf‘()ih (O}’f‘}aif‘uhq‘/mﬂ

“Ya | B C \AC [Dbecerved clyurken fu'kua />u+ UMDa(/(aﬁ:@cl
4O +J/\0\ b P€r PTC , Didcussed’ Diro per‘
-)//\(",\ (42 /mq ; y\c“ )\ 0%1’% micirowave | ‘Sub/n(’rérwt
N u/a-Hér’ or onder f-egfio-?/a“ho/l e {Bad
Aoes  no Y 5@4— above Y9/°F wifo c.ookmj, '

99 | 32D (N |Obsevrved Cooking oil peed ot arili i n
toorl<inag condtaner, unlabeled, 1iccvssed
(,unf/~<¢nﬁ) (rpsvaauLPk /Hu:>1L Lie /a/)e//ecé
when /n(”i'f_cj't”‘n"lL (S vemoved Crom oricinal
}_)0\(_}( 0\(} ) V\() 7

SH 1Y YYA TNV (Oh<erved €ro<t bulld op in topopen freezen
and ¢ ommercial Freeler , D (grussed
eqguiPment shall _bhe poaindcined in aaocﬂ
£ /Jd Ly _and UDV“O,O{)/‘ a(:@ \ (Js‘iL,m?ﬂ

Yy 2.2 | NV |Ohserpect (@‘Or) throvghoot Cacil 'ty removed
Crr)w‘\ OVt(r}/\rx‘ ,)I{(/rrm/mc/ /u)‘//\ou!‘ /rx/)é’l@
0, < 3[U§§‘€d A // Koo ‘J /,Jn(“ﬁ i ovedd; m.‘)?
/n\l.)f:ﬂl e /abéi@d L WE’uné(/xﬁd} € vom
OO0 9}1 neol //.Jar /«nqe’,

Ve | USAR | Wl |[Qhceyed €oodd de bria vudcr (;o/d Laold table
tnaide doors, Disrussed eavipment sba l/
e clean 4o «:}(j:h?" cand Foucl

Person in Charge: ﬁ % B Date:/)( / (0] fﬂ? ?-@%/q
Sanitarian: ( ﬂ s /;Z{ A&] Llcensor:DC ,L/ /:)

. =
PRIORITY LEVEL: C=CRITICAL NC=NON-CRITICAL Page_ - of L”)

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

Continuation Report
Authority: Chapters 3717 and 3715 Ohio Revised Code

Namewc‘)f Facility Type of Inspection Date
ey ey 59‘0(}&/‘}’\ & tFand c:u»dl 0:21‘:7//7’

Item No. | Code Section [ Priority Level | Comment

[
[=]
w

[ 2 C,L{ Bl A [Observed duild ([l oé A !)3//}’/+<’vf\ bhoHom oF
Qdir /Au nd Arlier il (gment ?“/’)a&ﬂS Discosl
ohd<scal {é el dics <hell he cleaned
llzu,h A o Lre ff uenc‘u{ 4o v Cintaln ¢ leanliness

N Ooera Il o /f?ah/:nf"’ S ot Facility
(O S cncta(vc:?( Lu/ e ntioaied Q;(c‘e@%*{é

'%%; old A o ld "{*"ff’n\p@ru#-ljfc‘” (1O7E

/BVPQ‘}' +hrolah bt the Lacif) #(J,

J
. i é - I A
/i 4 A M‘/VV
(7

EIEID\IZVIE]EIDDDEIDDEIEIDE]EIDDDDDDDDDDDDDDDDDDI:IEIDDD::

DEIDEI‘DEIEIEIDEIDDDEIE]DEIDEIEIDDDDDDDDDDDDDDDDDEID,EI

/")
Person in Charge: Z/ /Lw \_Zjik’\ / Date: \( / o K?<[' ﬁo /
Sanitarian: / e L/L . VK{ Ly Licensor;D L 'L-/ ]:)

i

PRIORITY LEVEL: C=CRITICAL NC=NON-CRITICAL . Page Z of 7

HEA 5351 Ohio Department of Health (6/18)
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