s State of Ohio

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

Name of facility

Pic Kk

Six Prive Thru Pizza

Check one

OFSO ELRFE

License Number

217

19435 /19

Address

6) Macker Rd

City/Zip Code

\Versai/le

e /1S 380

Llcense holder,

John

Shuts

Inspection Time

Travel Timeg,

Category/Descriptive

Y C32S

'K Standard

Type of Inspection (check all that apply) .
[ Critical Control Point (FSO) L1 Process Review (RFE) [ Variance Review [ Follow up
[0 Foodborne [130 Day O Complaint

O Pre-licensing O Consultation

Follow up date (if required) | Water sample date/result

(if required)

IN OO0 OUT O N/O

No dlscharge from e es, nose, a d

Person in charge present, demonstrates knowledge, and [ IN &L 0L . . .
1 performs duties 23| ONA ON /O Proper date marking and disposition

Certified Food F’rotection

24 "J%I\III;IA % BIUOT Time as a public health control: procedures & records

Management food employees and conditional employee; .

3 ] RN CIOUT L1 N/A knowledge, responsibilities and reporting OIN [OJOouT
— - 25 Consumer advisory provided for raw or undercooked foods
4 |\JAIN COOUT O NJ/A | Proper use of restriction and exclusion FAN/A
5 JOUT O N/A | Procedures for responding to vomiting and diarrheal events . :
) ie OIN OouT
d food d hibited food

6 |nE IN [0 OUT [0 N/O Proper eatlﬁg. tasting, drmkmg, or tobacco use 26| NAN/A Pasteurized foods used; prohibited foods not offered

ON/A O N/O

alternate method properly followed

— T o 27| DN O ouT Food additives: ai)proved and properly used
8 | EJIN [JOUT [ N/O| Hands clean and properly washed FNA
IN [0 ouT . . .
9 SEIN O oUT No bare hand contact with ready-to-eat foods or approved | |28 ’ELN/A Toxic substances properly identified, stored, used

Compllance with Reduced Oxygen Packaglng, other

Z1IN CIOUT [ N/A Adequatehan ashing facilities supplied & accessible OIN I:I OUT
- . . 2 29 JEANA specialized processes, and HACCP plan
-] Food obtained from a roved .
11 L:_Tm EIDC())LLJJ'IT xco pp souree 30 . ,\IJI;IA % g}g Special Requirements: Fresh Juice Production
12 Food received at proper temperature
CINA ELNIO 31 1IN ] ouT Special Requirements: Heat Treatment Dispensing Freezers
13|x@IN O OUT Food in good condition, safe, and unadulterated I’N/A 3 N/O P q g P 9
OIN OOoUuT Required records available: shellstock tags, parasite OIN OOouT . . i - .
14|, : 32| Special Requirements: Custom Processing
IQN/A 3 N/O destructiorj ;N/A [ N/O
33 D IN L3 ouT Special Requirements: Bulk Water Machine Criteria
\ IN 0 out JEIN/A OO N/O
15 JDN /A O N/O Food separated and protected
GIN Tour 34 OIN [ouT Special Requirements: Acidified White Rice Preparation
i " : iti SEIN/A [ N/O Criteria
16 CINA [ N/O Food-contact suﬂgces. cleaned and sanitized |
Proper disposition of returned, previously served, OIN OouT " ' !
17 (3E IN O ouT rocon ditioned, and unsafe food 35 SEINJA Critical Control Point Inspection
36 I\III;IA D our Process Review
18 0N [ ouT Proper cooking time and temperatures .
AEN/A O N/O 0N O OUT
37 IN / Variance
19 LJIN O out Proper reheating procedures for hot holdin: A
JLIN/A O N/O p 9p 9
OIIN OouT ling i q . . K .
20| AINA O N/O Proper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most sngnlflcant contributing factors to
N [0 our ; foodborne iliness.
21 PIN/A [ N/O Proper hot hoiding temperatures
Public health interventions are.control measures to prevent foodborne
71 IN [0 OUT CIN/A | Proper cold holding temperatures iliness or injury.

22
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' : State of Ohio .

- I Food Inspection Report
i Authority: Chapters 3717 and 3715 Ohio Revised Code A
Name of Facility

Pick Six Deve Thru Pizzoo | Standard | 1945/19

Food and nonfood-contact surfaces cleanable, properly

38 | [ IN [0 ouT TQ.N/A [0 N/O| Pasteurized eggs used where required 54 (:IQ[N 0 out designed, constructed, and used

Warewashing facilities: installed, maintained, used; test
strips

O IN OouT Water and ice from approved
T - e e 55 IN O OUT ON/A

Proper cooling methods used; adequate equipment 56 | DN 00 OUT Nonfood-contact surfaces clean

for temperature control

40 |OINDO OUTjI;I'N/AEI N/O

41 |0 INO OUT KINVA O N/O | Plant food properly cooked for hot holding 5701 IN [0 OUT CIN/A | Hot and cold water available; adequate pressure
42 ’IN O OUT ON/A O N/O | Approved thawing methods used 58 [;K] IN [ OUT CIN/A | Plumbing installed; proper backflow devices

L .
43 @IN [f;OU ON/A Thermometers provided and accurate 59 [ BLIN O OUT ON/A | Sewage and waste water properly disposed

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

61| K IN OO0 OUT LIN/A | Garbage/refuse properly disposed; facilities maintained

! 62 ﬁLIN @TOUL) Physical facilities installed, maintained, and clean
— Insects, rodents, and animals not present/outer . o .
45 |'I4 IN [0 OoUT openings protected 63| IN O ouT Adequate ventilation and lighting; designated areas used
46 )j NDO OUT Contamination prevented during food preparation,
storage & display 64 ‘@‘IN [0 OUT IN/A | Existing Equipment and Facilities
47 [O N @’{pUL) Personal_cleanliness

48 | I IN OO0 OUT CIN/A O N/O | Wiping cloths: properly used and stored
49 [OIN EI OUT BN/A OO N/O Washmg frunts and vegetables

65 I;I'\IN [0 OUT EIN/A | 901:3-4 OAC

50 I:l IN O outTaONAL» N/O In-use utensnls properly stored 66O IN O OUTEQN/A 3701-21 OAC
r Utensils, equipment and linens: properly stored, dried,

51 |B.IN O OUT OOIN/A handled

52 wl’ﬂ IN [0 OUT IN/A Single-use/single-service articles: properly stored, used

53 | O1IN O OUT BIN/A O N/O | Slash-resistant and cloth glove use

Item No.[ Code Section Priority Level Comment o ] L "' " | cos Rﬂ
YDl Ul | € | Ohserved Ambicat air i’")teymome%’f ‘aLria seclie O | O
Cv"( c.ofri 110t6€4&\n Uz,HL e s V‘r’n‘:ianq mcorrrc//«,f oo
hetupern (BOF 450 ["’»-7%-{"&/“/)(&0\‘,(/{? 's€ ctoredd T 0|0
food helow ‘//”/‘, Diec osseh Am hicnl on temp | D |0
niasoring de e shall fie decorale to(tere | O |0
204 oo
O ]
CAl GMFE NME [Bbsecved mep head 1n mop bVCkp'f el //G{c«mk); oo
Niscwsseck nhop Sheoud be alr drded w/o ’ o |g
‘;»Ot/u o ra /!c @”c/,,,umpn'f or 9ur>p/m‘5 7 oo
- oo
L/I? ABC | NV (Ohserved (worlkes e duty makiwe 9rozas I&J/{’)U){ o | &
4 ol o hediy g ec,hz,nml U.SCcﬁ%f'ﬂ frod e aplogeed O | O
-:J‘Q I pel hal yisov o Nedir ned 4o /ff’é oo

/\(t(i'” {rﬂu\ fnod rcﬁn"—m(?[ o

Person in Charge )4 /\//m 5;,(;“\\>; /( | Date:><
Sanitarian (/ M W Licensor: D C,, H 0

PRIORITY LEVEL: C=CRITICAL NC=NON-CRITICAL : -~ Page A of
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AGR 1268 Ohio Department of Agriculture (6/18)




State of Ohio

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

Name of Facility - : o Type of Inspection Da}e

Pick Stx DreiveThra Pizze Standad | 1O/zs/q

EXCTNI fOb served. A.checse uv/afou{e of %/, o nas wddale

-

Patymipuypnipuypnipnipnyy::y

ot 5/3. Mushroom sopce u /cicvf € 0 € 5, ‘D nenple
!,u/mia‘f'(’ ot Y7 4 mnr!,c_’. !)a rn wSdode o€,
Dl SCUSSed c:e“ EgTE TCo ~f'~r>c:»<ﬁ< ﬂs}lOV/d b€
discavded 4 {le. alr,zu! /ﬁaﬂ.« on 2rodoct
2 7 @4’(‘,09 f/\F ’f 4{)10/3*"6&41!-? C Aexd /)oﬂaﬂlld-*’\

.'Jﬁ'\d!(.Q?lPFJi fin Qade. (é)il) ant 1he rule. (76(36&4:15)

N s

23 [ HHe- | & Qhserved undated ,n‘ada cavee onder cold
hold i a J€+rza€,a+oﬁ. Discussed adl RTE
TS €ood < b ll begniiarked at+inwe of
(“Jfl(.“unr: } /c)mwlau.er c}uﬁ'w.mo\ or C. i’(’a‘i{l(,?ﬂ
>t Lood hosed oxn car [ew-/ ffzﬁre&:f‘n*

3

ﬁDDDDD

L2334 6 o (Obhserved ppon packages ot Aain d i ck en
in laraber 1éifr.aeiator wip dates, His .><:u,>5€J
Q?‘E/TCLS Cood < ke i he dhete. marked o4 +
+ime o€ dr‘«ahxfzf Conlainenr éu(’nlnj'll,

A 3.\ 6 <. (Qf’)ﬁ{’/ uz‘C’L um)ab(’/‘?&i /J’)c(l«?n }JmLOﬂ r‘anﬂf? i X
w/o date .Discoessed RTE/CS Lfood
C_e9rk i,);nﬁ{:{w wi i ll Jabhel & {ﬂa+<_‘ Dﬂﬁwéd on
ol et prepor ek o £ ivgt Jrepared /Mw"ﬂ?ﬂ‘

G 32D | NVE [Observed in labeled bottle mﬁmcwhc,buﬂ{’und
(ontoiner 6F ¢ hicloenbacbn rcmch miv
In larger e friompfor. Piscussed W@/meoa
Cow#mmeefs hr‘s)chy\&' ‘CHCZ‘«:‘DGa O ia(‘nff’ﬁs“("n\/iv
removed Lrom /\mo,uum! fXR Laqe, il be
labeled w!/ ammon pame,

&

o|oio|o|joio|o|ojojojg|o|ojo|o|jojog|o|ojo|o|o|jg|jojo|g|gojg|g|o|gjo|o|jg|ojojgjoig

oiooojoio|ojo|ojojg|o|lg|ojo|ajojo|ojoM|o|ojo|o

Person in Charge% A / [/ﬂ/' \& /( D-alte:><
Sanitarian: (/Qw (ﬂw %ﬁ Licensor: D C ll’/ D

S D
PRIORITY LEVEL: C=CRITICAL NC=NON-CRITICAL Page of

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




