State iof. Ohao
- Food Inspection -Rm:t'

.Authoruty, Chapters 3717:and 3715. Chio.Revised-Code. . -

Nameoffacility. - .. PR - S . Check one - ~: ST Llcense Number. . Da;e;'l- '"_ -
: : BLFSO° CIRFE - / / .
Tri- V.// age. ch}OC)}( | oo “ /7
Address - . . | City/Zip Code - - '
| 315 S Main Sh | Ve o Madison /45396
‘| License holder - : Inspection Time Travel Time Category/Descriptive
Poard o Ed UCGL')“!G)" | A5 Y S
Type of Inspection (check all that apply) . Follow up date (if required) | Water sample date/result
[Mgtandard  [I{Critical Control Point (FSO) [ Process Review (RFE) [ Variance Review EI Follow up (if required) :
1 Foodborne [ 30 Day [1Complaint O Pre-licensing [ Consultation :

y Person in charge present, demonstrates knowledge, and MIN O OouUT . i "
1 N OouT O N/A performs duties’ 23] ONA O NO Proper date marking and disposition
2 IN TJOUT 1 N/A | Certified Food Protection Mana
I;I,;‘,‘, L = |- “_ = ° 9 24 IN L] OUT Time as a public health control: procedures & records

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

3 @(IN OouUT O N/A

4 IZ[N [JOUT [0 N/A | Proper use of restriction and exclusion
T D N/A .

OIN O ouT
VA

Proper eatmg, tasting, drlnkmg, or tobacco use
No dlscharge from eyes, nose, and mouth

6 | E¥IN O OUT O N/IO
7 | BYIN 01 OUT OO N/O

OIN Oout

27

Food additives: approved and properly used

Hands clean and properly washed

8 | OIN [{QUTON/O BIVA
OIN OouTt . . .
EUIN O ouT No bare hand contact with ready-to-eat foods or approved | |28 /A Toxic substances properly identified, stored, used

9 | ONna ONoO alternate method properly followed

OIN O ouT Compliance with Reduced Oxygen Packaging, other

Ad hing f:

ate hand ilities upplled & acceSS|bIe

. = A o ‘ 29 ENA specialized processes, and HACCP plan
o Food obtained from d source -
11 LNN_DouT il g om Spprove 30 D, IN [0 ouT Special Requirements: Fresh Juice Production
AN O ouT . BNA OO NO
12 VA0 N/O Food received at proper temperature O O ouT
3 ! i ts: H. i i
13| SN O oUT Food in good condition, safe, and unadulterated GEN/A O N/O Special Requirements: Heat Treatment Dispensing Freezers
OIN OouT Required records available: shellstock tags, parasite OIN OouT ) . . : .
14 E]@/A I NO destruction 32 SINVA O NO Special Requirements: Custom Processing
N O ouT B < 33 g,}\ll’/\lA gg;g Special Requirements: Bulk Water Machine Criteria
15 %\l /A O E /0 Food separated and protected Ca
N 0 OUT - 34 O IN OOOUT - | Special Requirements: Acidified White Rice Preparation
16 E\N/A 0 NO Food-contact surfaces: cleaned and sanitized /A O N/O Criteria
17 %N 0 ouT Proper disposition of returned, previously served, 35 E&TA AQUT Critical Control Point Inspection

reconditioned, and unsafe food

OIN [JouT .
" 36 'N /A Process Review

18 %}\I:;IA % g}g Proper cooking time and temperatures -

N O ouT 37 aFIII;IA 0 out Variance
19 %N /A O N/O Proper reheating procedures for hot holding ’

OIN O ouT ‘ : i . .
20| ANA N0 Proper cooling time and temperatures | | Risk factors are food preparation practices and employee behaviors

— - that are identified as the most significant contributing factors to

21 %ﬂI’;IA % EyOT Proper hot holding temperatures foodborne iliness.

Public health interventions are control measures to prevent foodborne

22| [IN ’E?]‘\QUT [ON/A | Proper cold holding temperatures iliness or injury.

HEA 5302A Ohio Department of Health (6/18) . Page ‘ of 5
AGR 1268 Ohio Department of Agriculture (6/18) . . %,




State of Ohio

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

Name of Facility

Tei Vs /)0\36;’_, Schools éﬁﬂim"ccf 124119

38 (O IN OouTt DN/A}E_ N/O| Pasteurized eggs used where required 547 IN O ouT Food and nonfood«:ontact surfaces cleanable, properly

designed, constructed, and used
39 IN O ouT Water and ice from approved source f flitiag: § itat .
_ _ . pp 55 |-@ IN 0 OUT CIN/A ;/X_iapr:washmg facllities: installed, maintained, used; test
Proper cooling methods used; adequate equipment 56

] IN [JOUT Nonfood-contact surfaces clean

40 | OVIN O OUT OIN/AR N/O for temperature control

41 NE IN [0 OUT [ON/A O N/O | Plant food properly cooked for hot holding 57 5@ IN [0 OUT [IN/A | Hot and cold water available; adequate pressure
42 IN [0 OUT CIN/A O N/O | Approved thawing methods used 58 | A IN [0 OUT CIN/A | Plumbing installed; proper backflow devices
43 PEIIN O OUT [IN/A Thermometers provided and accurate 59 B IN O OUT CIN/A | Sewage and waste water properly disposed

6071 IN [0 OUT ON/A | Toilet facilities: properly constructed, supplied, cleaned

61 Q IN [0 OUT [IN/A | Garbage/refuse properly disposed; facilities maintained

62 IN O OouT Physical facilities installed, maintained, and clean

‘insects roaents and anlmals not present/outer .
openings protected 63 EHN O out

5 Contamination prevented during food preparation,
46 {4 INO ouT storage & display 64 )IQ\ IN [0 OUT [ON/A | Existing Equipment and Facilities

47 1 IN [0 ouT Personal_cleanliness
48 :ﬂIN [0 OUT OON/A O N/O | Wiping cloths: properly used and stored
49 | O IN O OUT CIN/AYE N/O | Washing fruits and vegetables

45 \'ET IN 1 ouUT Adequate ventilation and lighting; designated areas used

65|00 IN O OUTN/A 901:3-4 OAC

TR S T
o eperlsectlUtensis T ;
50 |2 IN O OUT CIN/A 1 N/O | in-use utensils: properly stored 66 VE,IN [0 OUT ON/A | -3701-21 OAC
51 [\@ IN OO0 ouT ONA l:.gsgls‘;lg, equipment and linens: properly stored, dried, LTEMP THERMoL
Square turns ABEL ® =
52 [MEl IN [0 OUT CIN/A Single-use/single-service articles: properly stored, used tempkerature ;fgr E
53 [ 01N O oUT EN/A 01 N/O | Slash-resitant and olth glovo use o reached ' 8

“ww P R S e

Item-No. COde Sectlon Pnorlty Level COmment : cos R
A |22 C - When £ivst ayrivine 1o foitehen L, ohserved & O
25 Emplouee lic k AEL Q}‘&P ot non-Gloved oo
hednd Zand then oick op lid 1o cinc/e | 0|0

SCVrue o ovitainer ws/ GEOUK}”Q//%)’NH :‘:nnﬂouaﬂ oo

washed hoods offFer wbed Jféo on o/cw’c, oo

0, scussed ©pyoloue €S She Lo SR hardd O | O

1[7l €y “f()l/( \ L /éi '1/)6(,“'};("’_, I‘UIQ‘CU\ h(‘)du IDGLf‘l(‘C o|a

ﬁ\n A _before Adonnina clowves 40" indiade| D |0

tasks tnvolyl ng %6ood7 4 food c on {77f+ oA

cuprfaces 4 vtinls. oo

' o | o

2| 3YFL C  Observed <el€ serut Salad bovr #or Feadhers X | O
35 wi, Fh <hredded cheese holding @92, 59| 00
and Chicken chivnks bold: i r\oa@, <alaeF, PTC [ oo

L’;—?'Q‘J“t"% ,(moci) > A—/L)//f’r)j Ll )l/un 4 behro U/‘; o g

Date:

| /3-4-19
Licensor: 0 C H D

PRIORITY LEVEL: C=CRITICAL NC = NON-CRITICAL Page = of =5

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




State of Ohio

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

Name of Facility

Tri

- Nc(g;e, gc_}\oc‘:)/sl

Type of Inspection Date

Stadard Ccp | 1244/9

Item No.

Code Section

Priority Level

Comment

ot Lrom previous @aae,,~

PT Jla ced [ tem T héck incold bold fo

A lll closer +o +Fian€ of SerUc €+ 1) SCir<sed

RTE/1rC s foodc chall e held @ Y9/°%For

he low +o //7V€’V€r’l+ boterjal (;“,fOU.nL

“45

L. 1M

A

Observed o« mall ao @ in deor )2 leading to

the frash A{umuc:#xor‘ avec . i15¢c usse

/f7u+€’r niJCJm. 1%05 Foon() S ORI o4

EIEIE]DEIEIEIEIDm

shall <! Pro ] tcted €rom ﬂn)‘:uf@f*”zmﬁﬁ%;

and yodedls by F: // NG or c,b':‘mox holes.

PILC discvssed <SP w/ N ntenenCE.

TF T4 L £y “T/Or\/ JNT A T

&_//34/ / »»/—L_ SR A VAN S A A A

17/3s

LR

m P{,ru_gn'-l SO f_"‘ﬁ n+a /'h:nf’);"[b(")l’qu(J HC‘/U")G(<

/’)!)Q(’r u@d 0/'73;3}()&4@‘6 ("oﬂ/Cr("/' {‘a e w’//)am

3

honwd ond then”’ €ood r ontoct scvface

in {ori et |, d. Disc US"!”O{ e”{]zt))r)uff’g

<hall (wa /murf<, L +hen ddn Zilore<

De Levre  con +adfma food or Cood Svrfaces

3.9Flb

YL T }1)\6/'?'673),0 Coit ol led aa(f‘}q LCDOd;—.__

Observed shredded ~ hetge @ Y2594 and

(“/Hr ]\Pz\ chonkc @qu,} °= s “l‘é’(c:/t{’/" (;OL(CTA}

hav, FT ¢ Placed brck in cold hald, IQ(CU

TC 5/ﬁ7 1(2:90(7"‘3 C/za/‘ he /{e/ff@“/f"/‘"a{ k‘?ldu_/

cr wsed w/in ‘Tlxcwf £ ’bu//,m,(f@nr\

'r)]fﬁ hr‘))l’f I I‘P ‘E&L’*CCAVO(’FG(

'

. | )
ésé/ Py/P/({/“/?“f" Ca ci L7y

/ /)
/‘\/C’( NI ANESS G(/)\O(

/. |
& /J)//\J/()UC’C ) HC/U//(”ClS?/ 7/

/
¢)//O Cecd JreEs,

EIEIDEIEIE!EIEIDEIDEIDDDDEDDDDDD‘E’DDDDDDD

DDDDEIEIDI]EIE]DEIEIDEIEIEIEIEIEIDEIDDDDDDDDDDDDDDDDDD:;

Person in Charge: LQ M M %Z/Z/) Date: /‘3_ ?!' / 9

Sanitarian: f /ﬂvm / {

Licensor: 0 C /// D

PRIORITY LEVEL:

C = CRITICAL

NC = NON-CRITICAL PBEE_B’_ of _;_5;

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




