.. Eﬁ;ksoge DRFE : "‘.v--fL,lpenjiwij;r, Date 0/3/ //C?
[Address = | Cityzip Code B
i, @}mo Sv‘ - -C:r“genw//g/‘{SB"‘}/
Gk‘ef}wi [le C’M Sa}\oa/s &OE | ’;1.0 (0 AH S

l?_l\Standard

Type of Inspection (check all that app!y) .
'Ei,Crltlcal Control Paint (FSO) 0O Process Review (RFE) [ Variance Review EI Follow up
3 Foodborne El 30 Day [ Complaint .0 Pre-licensing O Consultation

Follow up date (if required)

Water sample datefresult .
(if required). -

Compliance Status

Compliance Status

BN CIOUT OO N/A

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

CIENN CIOUT L N/A

| Proper use of restriction and exclusion

| tagua

AN COuT O N/A

BN [10UT O N/O

Proper eating, tasting, drinking, or tobacco use

Procedures for responding to vomiting and diarrheal events .

No disch; f d- th

| . Person In charge present, de trates knowledge, and YN [ OUT - T
1 ’EIIN OOCUTON/A - pe n‘o(: ms dut?ege pre monsirates knowledge, an 23 rEIﬁlI /A OIN/O Proper dqte marking and disposition
2 »;EliﬂSl [JOUT.CI N/A | Certified Food Protection Manager OIN O ouT

24

/A O'N/O

O IN O 0UT

{OmN Oour
26| IN/A

Time as a public'health control: procedures & records

Consumer advisory provided for raw or undercooked foods

Pasteurized foods used; prohibited foods not offered

alternate method properly followed

27 DN 0 ouT Food additives: approved and Aproperly .used
8- [ZITN 1 OUT [0 N/O| Hands clean and propetly washed | BRNVA : Nt
A, ‘ 0N [ZouT . I
Aﬁ’gfl',N CJOUT -~ -| No bare hand contact with ready-to-eat foods or approved | {28 [n/a P]\ Toxic substances properly identified, stored, used
N/A O N/O

ONA ONO -

-$514N [ OUTCINA

Proper cold holding temperatures

hand 29 OIN OouT Compliance ‘with Reduced Oxygen Packaging, other
“INA specialized processes, and HACCP plan

ki ; Food obtained from ed sourc 1T .
1 = l: gg:_: °. : 8pprovec soirce 30, ‘EF;II;IA EI ﬁ'/‘g Special Requirements: Fresh Juice Production
12 ON/A D}U i Food received at proper-temperature L':l N O OI;JT
i ‘Tf\l O ouT Food in good condition, safe, and ung dLinerate 3 31 N/A 0 N/O Special Requirements: Heat Treatment Dispensing Freezers
1.8 IN O OUT Required records available: shellstock tags, parasite 3 OIN OouTt Special Requirements: Custom Processing

CHV/A 0O N/O destruction ON/A LIN/O

[
NN [ OUT : 33 SE\I};‘A Elzyg Special Requirements: Bulk Water Machine Criteria
118 D?!\l /A N 0 Food separated-and protected- f -

TN 01 OUT - - : - 34 OIN- [ ouT Special Requirements: Acidified White Rice Preparatlon
16| Ona O NO Food-contact surfaces: cleaned and sanitized QIA ONO. | Criteria
7| BN Oout ::g:gig;’:zf“g’:dﬁnfggé";%dpreviousw served, 35 S&TAE\OUT Critical Control Point Inspection

36 S,\IEJA LIOUT * | process Review -

18 0N [ ouT - Proper ‘cooking time and temperatures

ONA B0 : OIN .[J.0ouT

OIN eut " ‘ 37 ‘I;LN/AV : Variance 3
19 CIN/A %I(N 0 Proper reheating .procedures. for hot holding: :

OIN Ooutr P Jing 4i d . o . X ) .
20| OINA TWO roper cooling time and.temperatures - {:Risk factors are food-preparation practices and employee béhaviors

- 3 : - that are identified as the most significant contributing factors to

21 BN O.out Proper hot holding temperatures foodborne illness. ’

| Public health interventions are control measures to prevent foodborne -
_|-liness or injury.

HEA 5302A Ohio-Department of Health (6/18)
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State of Ohio

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

Name of Facility

(zVeenuil ﬁEfemfn"{awazmm{a? Scheols

Type of Ins

Shaplard ccp Datj‘f/:‘i’i // 7

38 | O IN O OUTON/A /O Pasteurized eggs used where required 54 jZSI.N 0O out

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

Water and ice from approved source

55

}EI,"!N O] OUT CIN/A Warewashing facilities: installed, maintained, used; test

strips
| . Proper coolmg methods used; adequate equipment 56 | F,IN [ OUT Nonfood-contact s:ifaces clean
40 | DIINDOouT DN/AfEI:N/O for temperature control :
41 :JN [0 OUT CINA 1 N/G | Plant food properly cooked for hot holding 570 IN,E"‘OUT CON/A | Hot and cold water available; adequate pressure
42 ;I?]:IN [0 OUT CON/A O N/O | Approved thawing methods used 58 "‘IN [1 OUT [ON/A | -Plumbing installed; proper backflow devices
— F
43 IZﬁN O OUT ON/A Thermometers provided and accurate 59 | [PIN [0 OUT ONJ/A | Sewage and waste water properly disposed

60 \’IEL IN O OUT [ON/A | Toilet facitities: properly constructed, supplied, cleaned

44 | ; origi i 61 IN O OUT ON/A | Garbage/refuse properly disposed; facilities maintained
V O 62 IN O out Physical facilities installed, maintained, and clean
K Insects, rodents, and animals not present/outer - e '
45 ,13]4N 0 out openings protected 63 mN O out Adequate ventilation and lighting; designated areas used

46 ‘EKIN 0O ouT Contamination prevented during food preparation,

47 |2N O ouT Personal cleanliness
48 41N [0 OUT CIN/A [0 N/O | Wiping cloths: properly used and stored
49 [ O IN O OUT ON/ATE«N/O

Washing fruits and vegetables
T W“’*

6

9]

storage & display 64| J5,IN [0 OUT CIN/A | Existing Equipment and Facilities

OmN O ouTﬁl:N/A 901:3-4 OAC

50 |EJeIN O OUT ON/A [ N/O | In-use utensils: properly stored 6

B IN [ OUT CIN/A | 3701-21 OAC

53 (O INO OUT EILWA 1 N/O | Slash-resistant and cloth glove use

Item No.| Code Section iority Level | Comment

6
Utensils, equipment and linens: properly stored, dried,
- |45 IN O OUT ON/A 1-TEMP
. handled P tustHERMoLABEL ® Y
-52 [,EIﬁN 0 OUT ON/A Single-use/single-service articles: properly stored, used ?‘:;l:(e?asture ] 1159; E ¥

Is reached

Zg 7"“2’ C Oés&fwﬂi San | ~bao bt(*f

near Serving line wt(;/?mr,\

a% (C?.))W\— Dejbuﬂ{fol

[a C?Mtd’hm P LYoy NI

san; fizmn  seluvtion shall bave A  Lonceatyniion

-8 (Dfﬂlfeo{ [Pl mm«w‘:nm"mu ASe a’zr‘ez'f,oh

and Ust ,n accordanee

with Fh opudert [abe | Lov

aclf_-qu-fu(’é f&m"f’ﬂ'/?w"- 2l bhad ﬁm’/ﬂ/ Meoff/u(/cf f&m«gﬁ

ell Sgni-bockels «/—esl—ma Jovw o) Fume Oﬁmgﬂu/,m

57 SH NC Observed emplovee bhandsinkk o emplaree resteoon

F|ojojo|ojojojo|d

hN
I

, fo_reach  70°F . Iisiessed Hu) sinke  fenpe-stus

gtiﬁ// ée ﬂW//'Y Jﬁl/:m&lz 1‘4‘ 0!72//’/[( o I‘Jn"l\f/

Sermp. of (@ 7 feast “100°L Yo farfele

ﬂa{&g“ﬁ‘/‘g boandaashyng, PLC sdeted Lot woter

M‘é"” on_opthes rmll\.) of ¢ale’ . ad /,g_n_,g__wf

Dmuumnnnnnnnmu}gg

Oojo|o|no|o

b  sink felort  mptiyniding

N\, mgw/béff to  cast o f

Person in Charge

X%Um P\S Wy -

Date: /0/?///##—19 by

e (oo [

Licensor: DC /—~} D

PRIORITY LEVEL: C=CRITICAL NC=NON- CRITICAL

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

Continuation Report
Authority: Chapters 3717 and 3715 Ohio Revised Code

Type of Inspection Date

(ﬁv“«éﬂ/z”& E—iev‘”eﬁ’rmy g' (1'( J.J[E Sui-s'-)( S:r‘[“e»»ra{n‘f‘{ /0/’3[//7

Name of Facility

o

-

L%& ]
. / o COS and R €O «co;eé d on-site dl ¢ : .
Item No. Code Section Prlonty Level Comment NCOS

535 1.0 | C /ﬂf'ﬂmé (TR 0L /fﬂ/fvf Bcg
)( L HeM AL

Obsertd can, - butke s 435’7‘/"'4 «t ;5}393"«* 0 f("{?frf/i
,ﬁmw\ﬁ(/.ﬂéaﬁ Sheff G @g?}fgauﬂp/e 5'[‘/?;:4,;' e
Lol fxfe PrEPer— _ San, rwﬁsm Lo, condni? CFaies.
(ofpsc 5.0 Or- S 178

Qosirive @ T . '/{Qmww& Lo Tami A AT oY _RBY [T
£ it b Lo Al S W ;
EXRLEITERT fﬁpwy-e/t Wﬂf’l‘“/ A ¥ e orsEr s

Hondwacliing_ oo Sup(fé ('2:;/ all  feood emﬂnya(’

owe n L w/
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o

M} e " D/’Wfs"“ﬂ"(y /)Lf/ﬁnﬁ L /",é_/&"lf /5&’4')’ /;@an’
/O e Yerbr f/ﬂéf Fue) /ﬁeﬁ ¢ ol
[rernc ool o L/ CF or” AP, S .

Py 74 -
Va4 7N |
VAT e A Al

V-]

=

Oooo|ooo|ojojo|jojg|o|jojo|o|ojg|g|jao|ao|ojo|ojgiog|oja|(ojgjo|ojojo|ojg|o|g
EIE]EIEIDDDDDDDDDEII:IEIEIEIDEIDDDEII:IEIDL'J.EIEIEIEIEIDDEIEII:IEII:I::E’“’,?”»

P n in Charge: Date: -/ /
oree >< V}\j}'\} \/\XAU;fyy\ {ief ;«I / 57

Sanitarian: ( s . Licensor:
O . 5 IOC HD
/ 3, 32
PRIORITY LEVEL: C=CRITICAL NC=NON-CRITICAL . : Page of
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