 State of Ohio

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

Check one

License Number Date

(akulsh Corp

Name of facility . /;\
Holiday Tonn Express JAFSO OIRFE ™ /{‘5//?
Address = ’ City/Zip Code
1195 Russ /Qoi G-gfefinw//ﬁ/’/SBB/
License holder Inspection Time Travel Time Category/Descriptive

(O CHS

®FStandard

Type of Inspection (check all that apply)
)ﬁ-@ritical Control Point (FSO) [ Process Review (RFE) [ Variance Review [ Follow up
[ Foodborne [130 Day [ Complaint [ Pre-licensing [ Consultation

Water sample date/result
(if required)

Follow up date (if required)

Compliance Status

S
Person in charge present, demonstrates knowledge, and

3 | KN CIOUT [INiA

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

4 [N OouT O N/A

Proper use of restriction and exclusion

CouT O N/A

T

‘6 OIN

events

[ OUT [N/O

Procedures for responding to vomiting and dia
. ic Practic
Proper eating, tasting, drinking, or tobacco use

OIN O OUT BdNvO

No discharge from eyes, nose, and mouth

N J ) . .
1 .E\ITN O0uUT 1 N/A performs duties 23 OiA O NO Proper date marking and disposition
ZE(IN CJOUT [ N/A | Certified Food Protection Manager (T IN [0 OUT . . .
 ERiioves] i 7 : P 24 ONA [ N/O Time as a public health control: procedures & records

O IN O ouT

A

OIN OouT
26( WN/A

Pasteurized foods used; prohibited foods not offered

9 [ Oona ONo

alternate method properly followed

L . ] | P N L 27| LIIN 00 ouT Food additives: approved and properly used
8 | CH{ 1 OUT [I N/O| Hands clean and properly washed JENIA : app properly
o N (E{out . o
[EgN . O ouT No bare hand contact with ready-to-eat foods or approved 28| A Toxic substances properly identified, stored, used

ON O ouT

-

Compliance with Reduced Oxygen Packaging, other

22| OIN fg(oun:lN/A

Proper cold holding temperatures

Sour 29_@N/A specialized processes, and HACCP plan
Food obtained f d ’
0od obtalned Tom approvec souree 30 o IN O ouT Special Requirements: Fresh Juice Production
(E]QN O out . JAN/A TIN/O
12 ON/A O N/O Food received at proper temperature Om Bour
31 Speci i : t T Di i 3
13| ELIN 0 oUT Food in good condition, safe, and unadulterated @NIA 0 N/O pecial Requirements: Heat Treatment Dispensing Fréezers
OIN OouT Required records available: shellstock tags, parasite OIN OOoUT . . . .
14 ARN/A 1 N/O destruction 32| JIQ'N/A O N/O Special Requirements: Custom Processing
= 33 D, ,[N L out Special Requirements: Bulk Water Machine Criteria
1 LN OUT Food ted and protected ENA CINO
5 OnA TNo ood separated and protecte ) ) — — '
EIN O OuT 34 OIN O ouT Special Requirements: Acidified White Rice Preparation
[’ - : iti KIN/A [ N/O Criteria
16 N/A O N/O Food-contact surfaces: cleaned and sanitized A
A Proper disposition of returned, previously served, O ;ELOUT "
17 VQ.IN 0 out reconditioned. and unsafe food 35 ON/A Critical Control Point Inspection
ituire Controlled for Safety F OIN OouT .
FINA Process Review
18 4D,,\III;IA % ﬂ}'g Proper cooking time and temperatures S
Sy 0N O ouT .
37 Variance
19 OIN O ouT Proper reheating procedures for hot holdin Q’N/A
FN/A O N/O P 9P 9
OIN O0uUT N d . . . .
20 §ifl.\l/A O N/O Proper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
/N [ OUT ) foodborne illness.
21 EINA O N/O Proper hot holding temperatures

illness or injury.

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 Facnllty

O(CUJ Ln

Type of Inspection

Starderd LCP

1o 5 /19

Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.
Mark designated comhance status (IN, OUT, N/O N/A for each numbered item: IN=in compliance OUT~not in comhance N/O= not obs rved N/A=not ap Ilcabl

Pasteurized eggs

zijLIN)EI OUT LIN/AZRI N/O

A EX!;O!”FSS

used where required

"/l;l\‘IN O out

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

39

L IN O OUT

40 |OND OUT)ijN/A O N/o

Water and lce from approved source

Proper ooollng methods used; adequate equipment
for temperature control

o N & out ONiA

Warewashing facilities: installed, maintained, used; test
strips

ELIN O ouT

Nonfood-contact surfaces clean

Hot and cold water available; adequate pressure

41 1O IN [ OUT EIN/A)@ N/O | Plant food properly cooked for hot holding 57 IN 3 OUT ON/A
42 | O IN O ouT EIN/A’E_];. N/O | Approved thawing methods used 58 FEIZIN O OUT [ON/A | Plumbing installed; proper backflow devices
43 *IQIN [0 OUT ON/A Thermometers provided and accurate 59 {1 IN [0 OUT ON/A | Sewage and waste water properly disposed
60 PELIN [0 OUT ON/A | Toilet facilities: properly constructed, supplied, cleaned
61.’|ZUN [0 OUT [ON/A | Garbage/refuse properly disposed; facilities maintained
A 1 o 62!’3@ IN O ouT Physical facilities installed; maintained, and clean
4 Insects, rodents, and an|mals not present/outer ' - AP :
45 1] IN O OUT openings protected 63 , IN O ouTt Adequate ventilation and lighting; designated areas used
s Contamination prevented during food preparation,
6 N
46 | OO IN}EE] OUT storage & display 64_')@ IN [J OUT CIN/A | Existing Equipment and Facilities
47 DA IN O oUT Personal cleanliness '

O IN O OUT ON/A [] N/O
01 IN O OUT COIN/A E.N/O

Wiping cloths: properly used and stored

Washlng fruits and vegetables

901:3-4 OAC

65

O OUT ON/A | 3701-21 OAC

In-use utensils: properly stored

66

»‘\IN O ouUT ON/A O N/O
%

Utensils, equipment and linens: properly stored, dried,

51 |'Kd'IN O OUT OON/A handled
52 )E.iIN [J OuT ON/A Single-use/single-service articles: properly stored, used
53 D IN EI OUT ﬁfNIA O N/O Slash-resistant and cloth glove use

3ltem N;. Code Section | Priority Level COmment “cos
1Y/ 12261 C (Ohserved paqa slored aloove meat aH.es o0 | d
25 and del, AHival Fham), P yeofasczm?r’d@ o|a
ammp{/c‘"'hrm Disc (JSSf(f) ﬂ/()tdf’r C,Ic)raa(’, oo
ocder d provided P)gr:rhﬁl't’ - heet” oo
o | o
Ao/ |3 YFIh | . Obs erved Loads o ambiead {emp jamilk cage | [0
35 at  Y6.5% Foods vemoved hu PT(_©6 oo
mcu\OrJ;or\ Cn6€ Fturned dawn to ad ) 0o
el d D se ussed neeck +o cold h3/d | oo
€ onds @ Y1905 ny Welow +o L)/Plx’é’/’)‘(‘ /:\:zr'/t”l'm oo
/M/;/4h o a
] Oo|o
2%/ 1 7R I OQbeErved  woerliinag ¢ pntantr of /);mAf chemical B[O
26 P1 . Cv’aifd Fhis < dish SO carvected |0 |0
. w{/ label, N¢sciesed workinég contaumesrs | O | O

Date:

/2[12)19
Licensor: DC/’/D

Person in Charg%
e UJ/’) 7

/caZ Lon
Sanitarian
/ ﬁ/ Lann A ) AW%"

PRIORITYLEVEL 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
Authorlty Chapters 3717 and 3715 Ohio Revised Code

Name of Faclllty

dw Lnn /Lx,ﬂ/‘e"ss

Type of Inspection

Starda (P

Date

') 5/19

G

o

Qlten?r:o. VCOdc; Section I;;iority Level COfﬁmef;t ; B Q : . cosr RV »
29/ | 7B (- cant. . r o|d
25 shatl _be laheled w. (/A common pmame. |00
oo
Yo | 220 v [Opserved hox of <p@cial K cereal boxe< g
stored on Ednol ‘./'—/as/j\{)éf bhoxes oF g
cereal hoves ondop of 14, BTC pott on |00
<hell /ﬁummrmc,wrff’:oﬂ DiScusstedh ojo
ie’C/utferY\f’/’\?f' +b cdlore foods (7aAL |00
L ilmor to lu/m/m«q# coNtamina 1,00 oo
olno
£S5 Y2 T | M {)/’)(P/u€°6i Sa . ledion stvips pnot {for 1he ojo
' GaniH4adion Solition U’Sﬁ?g DNiscussed oo
Need to hove tect A ips o pcasye 0|0
26 N foltion Gya . lable. ! oo
' oo
~ O1T T T ,r.A) =T e | O
AN /..qL/(\J"if-w ( U/l/l/\uf’—-» 1/ (/Y[ aa
1/ 1220 | C l'?‘ﬂ”pr‘ﬁ)‘}?c:;hc:ﬂ\ from conlamipallgA [0
75 OFseried ncoriect edoragt Srder /n |00
1?, Dc;'\m;/\‘/ re@ric, near ealrance fo ki fcllen. |00
P ( ‘sory ecled, Discussed d provided exomplgD| o
ot {c)t"mf?{’ order oo
' olo
AU 3| C EAE
1 Ak
oo
Ye = {3/‘]\@/(}&/ oo
oo
294 | 7.6 . N O M@V)fura! Ao
é /’)hf’”?/./@d Loy J :n(“ i}m“/?‘/(’ ot _oink <—)/u~r)ﬂ gajo
Pt&/ l ) ;)uﬁ /l?’(‘(l {) < (25 % L ed {(‘{/)f’//l SR} ll/l’f){:l‘fl/7 G oja
i’_Oh{(h‘/lPY‘: / I jolo
1 R . oo
N /.a\ l ) -y _[ SN om0 /l[ o|o
[(S?(j \) (*’ L,/ /ST A7 U CIUIA ol o
FEE /o oo
(//’H"CACJ\’F C_ ONTAA TNy o ojoj
- i / oio
~'><§V \ / s NN e 4 ,4 7 2 (N \T")’\/i [\.I"\‘/*"(—/lai/(. O O
I~ u C/' y \./j L.,.;/ u{:i (-/(’ / ] I/ [ AN J O O
Person in Charge: 2 Ears Datg:
Ao g7 7 ‘?sz 12/15/ 9
Sanitarian: - P Licensor:
(/ﬂ\i/m\‘ %’ IDC,HO

PRIORITY LEVEL:

C = CRITICAL

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

NC =

NON-CRITICAL

3o D
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