Authority" Chapters371 7 and 3715°0hio: Revised LCode-

Nameaffacllity m : ‘Check.oite ' B l;l_censp Number: = Date
. /[\ MS /‘Qfs“/?/wt!\dw\ /L' CKFSO * O RFE - /}"7’ /11//‘7
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_ ) Inspection Time. . -

Travel Time

Category/Descriptive
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(=)

ELStandard

/V‘ai\J'GtS\C’L

Type of lnspectlon (check all that apply)
Xcritical Control Point (FSO) [ Process Review (RFE) E] Variance Review EI Follow up
D Foodborne 0O 30 Day 0 Complaint [ Pre-licensing [ Consultation .

Water sample date/result

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

Mark-designated .compliance status (IN, OUT, N/O, N/A) for each numbered. item: IN=in compliance: OUT=not in compliance. N/O=not observed N/A=not applicable

Compliance Status

Compliance Status

Proper use of restriction and exclusion

4 131:( N [JOUT O N/A

O IN [J OUT BFN/O

d di

.
Proper eating, tasting, drinking, or tobacco use

0O IN- [ OUT CKN/O

No discharge from eyes, nose, and mouth -

OIN OO ouT

JRNA

Person in charge present, demonstrates knowledge, and O IN @OUT . .
1 3IN CoUT O N/A performs duties 23 ON/A T N/O Proper date marking and disposition
{OUT [1 N/A | Certified Food Protection M . :
O N rtified Food Pro 24 QN [JouT Time as a public health control: procedures & records
Ffya ONo S . ,
food | iti | ;
o | B oUT I | o e oy ™ mPivees |
25 I'ZI‘T\JHA - Consumer advisory provided for raw or undercgoked foods

| Pasteurized foods used; prohibited -foods not offered

9 (‘oA ono

alternate method properly followed

OIN O OUT . - : .
Food additives: d and ly d
8 | BN [ OUT L1 N/O| Hands clean and properly washed 2 BNA ood additives: approved and properly use
‘i ' BdN TIOUT | e sub ly identified, stored, used
AN [ ouT No bare hand contact with ready-to-eat foods or approved 28 A oxic substances properly identified, stored, use

22

JIIN [0 oUT CINAT

- Proper cold holding: temperatures

MAIN CIOUT [T N/A 29 OiN gout Compliance with Reduced Oxygen -Packaging, other
FEN/A specialized processes, and HAGCP plan
7 J .| Food obtained fi d . : . v
1 ; :: 533_: ood obtained from approved source 30 S'\I:;IA %ﬁ;g SpeciaI‘Requirements: Fresh Juice Production
12 - Food received at proper temperature - - = -
CINiA mfl\l/O - - 131 O IN 0O ouT Special:Requirements: Heat Treatment Dispensing Freezers
13} EJIN O OUT Food in good condition, safe, and unadulterated - BIN/A [0 N/O P q - Hedl P 9
O IN Oout Required records available: shellstock tags, parasite OIN O ouT o . i
14 m /A~ N/O destruction 32 EN/A [T N/O Special Requirements: Qustom Processing
SN O OUT 33| "/\IA g g/tg Special Requirements: Bulk Water Machine Criteria
™
15 E.N /A I NIO Food separated and protected -
N BLOUT 34 OIN [.0UT Special Requirements: Acidified White Rice Preparation: -
16| nia I]'N o Food-contact surfaces: cleaned and sanitized HEN/A O NO Criteria
| = Proper disposition of returned, previously served, . O IN & out . .
1_7 ..J[\l 0 out reconditioned, and unsafe food 35 ONA Critical Control Point Inspection
36 ET\[J?IA LI out Process Review
18 ‘IEJN 0 out Proper cooking time and temperatures- -
ON/A O N/O O LN [ ouT
.{5‘:% : 37 Variance
- IN/A
19 Mm ouT Proper reheating procedures_for hot holding. - . g’ -
| TNia Eifivio
OIN [OouT . o . . B .
200 ONA e Proper cooling time and temperatures .. -. Risk factors are food preparation.practices and employee behaviors
- - that are identified as the most significant contrlbutlng factors to
21, %I\IyA gg}g Proper ot holding temperatures  foodborne iliness.

Public health interventions. are:cantrol measures to prevent foodborne
illness or injury. .
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Food Inspection Report

State of Ohio

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of Facility

!
S

Ré%?laufa s

Type of Inspection

§+& naaa ’C{ CCF

Ka+h Y

Good Retail Practices are preventatwe measures to control the lntroductlon of pathogens chemlcals and phys:cal objects into foods.
Mark desnnated comhance status (IN, OUT, N/O N/A for each numbered item:
& ; &?

Food and nonfood-contact surfaces cleanable, properly

O IN O OUT ON/A |§4N/o

Proper cooling methods used; adequate equipment
for temperature control

38 ;EIJ\N [0 OUT OON/A O N/O| Pasteurized eggs used where required 54 :@IN 0 out designed, constructed, and used
&VIN [0 OUT Water and ice from approved source f T inta .
pp 55 ) IN [ OUT OON/A Warewashing facilities: installed, maintained, used; test

strips

0O ouTt

Nonfood-contact surfaces clean

Hot and cold water available; adequate pressure

49

[ IN [0 OUT OON/ALE N/O

)! IN I:| OUT ON/A I:l N/O

Washlng fruits and vegetables
e

In-use utensils: properly stored

65

O IN O OUT EN/A

41 | GkIN O OUT OON/A O N/O | Plant food properly cooked for hot holding [k O OUT ON/A
42 J;IQN 1 OUT CON/A 1 N/O | Approved thawing methods used 58 IN [0 OUT [ON/A | Plumbing installed; proper backflow devices
43 1ZI£IN [ OUT CIN/A Thermometers provided and accurate 59 \ZI IN 0 OUT OON/A | Sewage and waste water properly disposed

- 60 "IN [0 OUT CON/A | Toilet facilities: properly constructed, supplied, cleaned

61 JELIN [0 OUT [ONJA | Garbage/refuse properly disposed; facilities maintained
: 62| O IN g OouT Physical facilities installed, maintained, and clean

45 NI IN O ouT g;;?ﬁ:;’;%?gg:{;nd animals not present/outer 63(0OIN JEL“‘OUT Adequate ventilation and lighting; designated areas used
46 |GIN D oUT 53232" 8 ztilso;l;;evemed rurngfood preperetion 64| J4 IN 0 OUT LIN/A | Existing Equipment and Facilfies
47 | E.IN O OUT Personal cleanliness
48 "l IN [0 OUT [IN/A [ N/O | Wiping cloths: properly used and- stored

901:3-4 OAC

66

’"]N [0 OUT CIN/A

3701-21 OAC

Utensils, equipment and linens: propetly stored, dried,

51 ﬁ IN OO OUT IN/A handled
52 |\LI'IN O OUT CIN/A Single-use/single-service articles: properly stored, used
53 (O IN I:I OUTE(N/A (] N/O Slash-res:stant and cloth glove use
- . 71 kX" in aporop t T
Item No.| Code Section Priori}y Level Comment cos R
I [ 9.%41 C Obsecved é’c@qe ﬂ—ﬁ ice machine ~jnside prar | O |0
/fw"r‘e i e df’masmw/cf bris, Niscussed |0 |O
Efclfutpnuon‘f Shelll he clean o< ;cz/v"f'i‘fdud E o
|
R3|AMH ¢ Observed Deaws Naivrd Pure Pottermild aith | X | O
u se_hu date e/, PTC Ansuose(l oo
" prodoet during inwﬁeohnn Niscw oo
dx‘sr"a rdine Lood whdn pabt manufaclorers) O |0
wee by datedn prevent ilinesses. oo
. o |o
LA CHD | NC [Obhserved £fan Yn r1iens room wvidh }/”u‘./o’ Jp | OO
o ()(L/f?“ [)?i(’u_‘«ﬁfﬂd Fﬁi("l//' s §}\a/!' o0
cleaneh as oflen as 15 nfn&s;aﬂiv‘ oo
maintain clec nl ness oo
o

Person in Charge

Date:

Sanitarian ( /Q /L .

@(Mﬁ/w Pyt ol

S ([-/9-19

Licensor: DCHD

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
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