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Type -of Inspection (check all that apply)

izl Standard-

O Foodborne [ 30 Day O Complaint O Pre-licensing O Consultation -

‘O Critical Control Point (FSO) [ Process Rev1ew (RFE) 0O Vanance Revrew O Follow up

Water sample datelresult

‘Follow up date (if required)
e . (if required)..

e

Compliance Status.

- -| Person in charge present, demonstrates knowledge and OIN ];}IQOUT | . " .
1 |_:|th OOUT O N/A performs duties A 23 OINA B N/O Proper date marking and disposition
2 [ BN OOUT [l N/A | Certified Food Protection M 1. 1N gour e _ '
24 /A T N/O Time as a public health control: procedures & records .

3 | BUN COUTONA.

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

4 | BN COUT O N/A

Proper use of restriction and exclusion

d diarih

Propr eating, tasting, drinking, or tobacco use

6 | OIIN O OUT [N/O
7 | O0N 00 ouT Efy/o

8 | [N [0 ouT O N/O| Hands clean and properly washed

No discharge from eyes, nose, and mouth

25

26

27|

OIN OQuUT

N O oUT
NIA. -

0 out

Tn

Consumer advisory: providegd for raw or undercooked foods

Paéteurized foods used; prohibited foods not offered '

Food additives: approved and properly used

1EIN O ouT
9 I'ona N0

| No bare hand contact with ready-to-eat foods or apbroved

alternate method properly followed

28

L4IN O ouT

/A

‘Toxic substances properly identified, stored, used

22 EIIIN T OQUT ON/A

- Proper cold holding temperatures

N BOUTON o9 OIN- O OUT | Compliance with Reduced Oxygén Packaging, other
‘_ EIN/A specialized processes, and HACCP plan
H 1 d d fi d
ik = :: 583_:— Food obtaine rom' ap prgve Source 30 B-!\I";IA %%g Special Requirements: Fresh Juice Production
12 OINA /O Food received at proper temperature Ee——p - -
~OW Gour ‘Food — godd ordiionsate. and anaduiteraiad 31 C,@h‘ /A O NO Specigl Requirements: Heat Treatment Dispensing Freezers
OIN [OouT Required records available: shellstock tags, parasite OmIN OouTt - . - . : .
14 CIN/A. I N/O destructiop 32 N/ A [ N/O Special Requirements: Custom Processing
4 ouT 33 I;IA g z;‘g Special Reqdirements: Bulk Water Mééhine Criteria
15 ENI;IA g NO Food separated- and protected
TTOIN ®ouT - 34 C1IN [J OUT .- |- Special Requirements: Acldlf ed White Rice Preparatlon
18] GnA "% N/O Food-contact surfaces: cleaned and sanitized . , A O No Criteria :
PN 1 Proper disposition of returned, previously served, [ OIN OO0oUT _ )
17| BYIN° O OUT reconditioned. and unsafe food 135 ENA Critical Control Point Inspection
- 36 EINITA gout Process Review -
18 E?\VA [é} SIUOT ] Proper cooking time and temperatures .. o
P O out ) 37 g&?‘; o out Variance
19 g"\%[/\lA 0 N/O Proper reheating procedures for hot holding v
OIN [IouT ) _ N ! .
20| ONIA BLN/O - | Proper. cooling.time and temperatures Risk factors are food preparation practices and employee behaviors
- that are identified as the-most significant contnbutlng factors fo
21 E’I{I‘TA g g'}g Proper hot holding temperatures foodborne iliness. :

.| Public-health.interventions are contro! measures-to prevent foodborne
illness or injury.
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State of Ohio

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

NaggquZcil'tym /5 FO&? 0{ /1'/’? CPJ :I:«Vl(; , Typeoflns;ga/ yﬁ Da? é’ / g ///(?

'jZ.lIN [0 OUT CIN/A O N/O| Pasteurized eggs used where required 54| O IN 'E\II:OUT g:;gnirf gg:;gﬂg{:gr‘;cé zz;fgces cleanable, properly
, 39 |/&FIN O OUT i Water and {ce from apy oved source ___ 55 |N O] OUT CIN/A :Vtria;esawashing facilities: installed, maintained, used; test
40 | N O ouT DN/A':E{VN/O g;"tré‘:pif;giri rzg;rl?;s used; adequate equipment 56 1] IN DSQOUT Nonfood-contact surfaces clean
41 |OINDO OUT DN/A“'j;IfN/O Plant food properly cooked for hot holding 57 ,‘]ﬁ,IN [0 OUT ON/A | Hot and cold water available; adequate pressure
42 lN [0 OUT ON/A [J N/O | Approved thawing methods used 58| O IN :IEf\OUT [ON/A | Plumbing installed; proper backflow devices
43 "IZ|'IN [ ouT ON/A Thermometers provided and accurate 59 |\ZAIN [ OUT CIN/A Sewage and waste water properly disposed

60 [ B4 IN [0 OUT ON/A | Toilet facilities: properly constructed, supplied, cleaned

61 |J8JN O OUT CIN/A | Garbagefrefuse properly disposed; facilities maintained
on of Foo 62| 0OIN ‘\OUT Physical facilities installed, maintained, and clean
45 ,I.JN O out (])r;;?ﬁ;zsrﬁggzt;nd ammals not present/outer 63 g IN O oUT Adequate ventilation and lighting; designated areas used
46 |LIIN 'OU'T S(ig::g;n g: ZEZ)F;:;;evented fuing oo preparation 64, ,Iﬂ IN [0 OUT [ON/A | Existing Equipment and Facilities

47 | O INE oUT Personal cleanliness
48 1Z1IN 1 OUT CIN/A OO N/O | Wiping cloths: properly used and stored

49 \.,1N [1 OUT ON/A O N/O Washmg fruits and vegetables
EERvEsE e s e S Ee e s s 65 N IN I OUT CIN/A | 901:3-4 OAC
- ”' . ProperUscotUtensils . !

50 ‘I§| IN [1 OUT CIN/A [0 N/O | In-use utensils: properly stored 66| IN O OUT@EI’,N/A 3701-21 OAC

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

51 | O IN-ELOUT OON/A handled

52 |'EJIN O OUT ON/A Single-usef/single-service articles: properly stored, used

53 I'_'| IN EI OUT JZIN/A O N/O Slash-resistant and cloth glove use .
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State of Ohio-

Continuation Report
Authority: Chapters 3717 and 3715 Ohio Revised Code

“Tohns Foodliner | |Stardard | Ti/5/

o
o
7]

Ite, Code Section Priritﬁ Level | Comment .

Y6 | 3. A0 Cl(Observed | .p bax’es sntloor beh'M ¢ cliee
Statian, /Q iscvssed RTA QWO"Q-S ha ll be
e tpred L7 rmU’ Umi ) Lore. @ 7 ¢ optamisl),

SIIUYGE | VC |©Obcerved ¢ apnucino 1S an €loor be Aivd codke
claTion., Mice sced g:r)a/e (JSE Ftems Shall
he stored &7 g;&é Cleor 4d” /f)ft?v\Pf‘if £ G retid

SY | UWYA L ALC [DOb<erved dan n"f"//??w((l” /ﬁ/awme, case willnst
cloce d <eal. V)i(( pvesed eguloment
Sha ll be mealintained Jn ’/;oo,:@ r"%zﬁas'f".

(O LAC | AC [Observed ha nd W&%hﬂ’“’i sink in At
+thru w/p fowels n'despensar, 1J)scucarl
thaund washia g Cacilities <hall provide
S PSRV o ru ha nd s per.C acﬁe
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N[220 | AC [Dberved PIC 4 Rother Employecs oud L6
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often as neces %aw/u o nhaintain,

DEID#DDEI

L3N
I
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o|o|ojo|ojo|o(Eojojo{o|jo|ojo|o|o|o|o|o|ojo|jojojo|jojoljo|o|o|o|ojojo|o|{ojo|o|o|als

4

DEIEII:lI'_'IEIDDDDDDDDDDD_DDDDDDDDDDE

=

ololo|olo

{) , FaX | J
Person in Charge:7< Wa m L’ % Date: %
Sanitarian%ﬂ.ﬂ i é : Licensor: D C H D

A
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)




