. State. of Ohlo o0 e

Food Inspectmn_.Repertﬁ
Authorlty Chapters-37-17 and.3715 Ohid Revised Code

-License Number.. ..

/i/ O}NO S+

Ve Pt #7262 woo awe | 1179, %«/:a:
Address : | Cityizip Code

Cveenvi //‘C;//‘/ S33)

License holder

\/ Fi/ i9057‘““ #7262

Inspection Time

Travel Time

1O

Category/Descriptive

ACHS

| Standard.”

Type of Inspection (check all that apply)
énitical Control Point (FSO) [ Process Review (RFE) L1 Variance Review [ Follow up
O Foodborne [ 30 Day O Complaint [ Pre-licensing O Consultation

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

(if required)

y Person in charge present demonstrates knowledge, and OIN E]:OUT . . .
1 /E[IN CJOUT O N/A performs duties 23| ON/A 'EI N/O Proper date marking and disposition
2 IN HOUT [0 N/A | Certifi ed Food Protechon Manager
— DW O 2 J 24 % é’;‘A g Z/UJ Time as a public health control: procedures & records

Management food employees and conditional employee;

3 EI’I\N DouT OO N/A knowledge, responsibilities and reporting CIIN [OouT
- — - 25 " Consumer advisory provided for raw or undercooked foods
4 | BIIN OJOUT [0 N/A | Proper use of restriction and exclusion /A
' EHN COOUT [ N/A | Procedures for respondlng to vommng and diarrheal events
i Rvaenic OIIN [JouT
: = d food d hibit t offt
6 | OIN O ouT [0 Proper eating, tastmg, drlnkmg, or tobacco use 26| CMYA Pasteurized foods used; prohibited foods not offered
7 | OIN O OUT CkR/O | No dlscharge from eyes, nose, and mouth " .
centamin OIN O ouT "
Food additives: d and pr [ d
8 §II1\I [1 OUT O N/O| Hands clean and properly washed 27 TN/A 0ood adaftives: approved and properly use
OIN OouT . Wi X
OIN OouT No bare hand contact with ready-to-eat foods or approved 28 Toxic substances properly identified, stored, used
9 [N/A
CIN/A CEN/O alternate method properly followed L
10 | OIN COOUT O N/A | Adequate handwashing facllities supplied & accessible 29 OIN OouT Compliance with Reduced Oxygen Packaging; other
. . & . . ER/A specialized processes, and HACCP plan
Food obtained fi d '
R Sgl'j':- e 30 S‘&?‘A%ﬁi’g | Special Requirements: Fresh Juice Production
12 gﬁ%\ 0 N/O Food received at proper temperature EI N O ouT
o l[N O out Food in good condition, safe, and unadulterated 31 LYJ'N /A 1 N/O Special Requirements: Heat Treatment Dispensing Freezers
14 g.ﬁlf;lA E g;g (l}:&l:lirggogecords available: shellstock tags, parasite 32 S'\III;IA ggg Special Requirements: Custom Processing
o N . UT 33| SI\IIII\IA g E;g Special Requirements: Bulk Water Machine Criteria
15 EN /A YEI N/O Food separated and protected
BN T OUT 34 OOIN O ouT Special Requirements: Acidified White Rice Preparation
18| Fva [ NO Fooad-contact surfaces: cleaned and sanitized DIN/A TIN/O | Criteria
. Py OU
17 @/\IN 0O out zgg:éi&ipe%s't?:d(Lfnr::fje:nfi% dpreviously served, 35 IS'\III/\IA [ﬂ{. T Critical Control Point Inspection
D‘ IN [ ouT Process Review
OIN [OouT ) EIN/A
18 OINA EYN/O Proper cooking time and temperatures £
> OIN O ouTt -
37 Variance
OIN OouT . ) VA -
19 ON/A /0 Proper reheating procedures for hot holding :

OIN OouT b - . ) ) )
20| QA BKN/O roper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
- - that are identified as the most significant contributing factors to

21 EI\III;IA g,\g'}g Proper hot holding temperatures foodborne iliness. . .
= - Public health interventions are control measures to prevent foodborne
22| [3IN O OUT ON/A | Proper cold holding temperatures iliness or injury.
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State of.Ohio

Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code
Name of Facility Type, of Inspection Date' 3

VFl Post TRER Stardeed CCP

Good Retail Prachces are preventatlve measures to control the introduction of pathogens,”chemlcals and physical objects |nto foods.
Mark designated comllance status (IN, OUT, N/O, N/A) for each numbered item: IN—m comllance OUT=not in compliance N/O=not observed N/A=not ap IIC bl
L - — 4

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

39 /M1 IN O out Water and ice from apprmgj source ] - i Warewashing facilities: installed, maintained, used:; test

38 [0 IN [0 OUT ONA'R(N/O| Pasteurized eggs used where required 54 'I;];IN aout

55 fIN O ouT CON/A

strips
. Proper cooling methods used; adequate equipment 56| OO IN B ouT Nonfood-contact surfaces clean
40 |oNpout DN/A’ELN/O for temperature control ]
. : , .
41 [OINO OUT CIN/A{E] N/O | Plant food properly cooked for hot holding 57 ;IZI IN O OUT ON/A | Hot and cold water available; adequate pressure
;42 LJE1 IN [0 OUT CIN/A O N/O | Approved thawing methods used 58 ‘;LZQN 1 OUT OON/A | Plumbing installed; proper backflow devices
43 [F-IN OO0 OUT CIN/A Thermometers provided and accurate 59 !ﬂ,:lN 1 OUT CIN/A | Sewage and waste water properly disposed

60 ';ETIN O OUT OON/A | Toilet facilities: properly constructed, supplied, cleaned

O INI@OUT ; origi i 61, HIN [ OUT [IN/A | Garbage/refuse properly disposed; facilities maintained

: 62 /HLUN O ouT Physical facilities installed, maintained, and clean
. Insects, rodents, and animals not present/outer o i Lo .
45 METIN [0 OUT openings protected 63 (BIN [ OUT Adequate ventilation and lighting; designated areas used
46 ‘F] IN O OUT Contamlnat'lon prevented during food preparation, o .
. storage & display 64 1IN O OUT OON/A | Existing Equipment and Facilities
47 MNZN O OUT Personal cleanliness

48 BF1'IN [ OUT CON/A O N/O Wiping cloths: properly used and stored
49 | O IN O OUT DN/A’I&N/O Washing fruits and vegetables

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

50 ﬁ,-\lN {0 OUT ON/ATI N/O | In-use utensils: properly stored 66 EﬁN [0 OUT ON/A | 3701-21 OAC

51 5@’"‘1 O OUT CIN/A rt‘latﬁgls:j’ equipment and finens: properly stored, dried,

52 :IZLN [0 OUT CON/A Single-use/single-service articles: properly stored, used
53 [OINO OUT[IZ]N/A D N/O | Slash-resistant and cloth glove use

Item No. Code Sectlon Priority Level Comment cos R
lg/ 3.XC C  ©Obser Ved TUkaM /uncfu m ect S’vlc:chQ on +c>t») tg | O
25 she [€ in !"’ct[wryéfvﬁo.’" alove RTE +checdes, [0 O
IJ\1€C,</§ et 6#&1/06/% Gyde r ~/~o wmal ntogn oo
Cord S /1//0 CHOoSS CQPI‘I—&tnlmq‘} oA, oo
: 0o
RS | Y6 | .. |Obhserve, ( herse in (Vé f(‘f“ f/‘\'c:sloQ ra ble o pened |[m o
W/O A dode. Corrected gt (o 5P~€d dn, oo
N:s C wszed ’TQQ/RTF: Cocls mpenedor oo | O
(‘)*@ (‘)/u(“l/\O\‘ .)OC/(r\Oif’ S ha f/ be a(a“ﬁ(‘bl oo
”IL(”) 15./\0\/((”0(*/-63 f/\i(("/u/‘cﬁ /fa“l[fqu‘ (70(6?(43) oo
A - oo
2| RYAL VC [ @TC Joea e hove ODFH ﬁbi\acf?/‘ ‘//Own/tfi oW
((_’_“))HP,@/P/)( FXxat vk Q//)Pd)(//ed\ﬂi w./l hbe 7 oo
a va !l lable An nesx /n %/d(’ CJI/OM, 0|a
oo

7

Person in Charge><] (/r&( j /{/é/ % . Date:\YQ //] // f;/ //7
Sanitarian / /M / i / Licensor: D C/H D

PRIORITY LEVEL:C = CRITICAL  NC = NON- CRITICAL Page =2 of _ i
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State_of Ohio

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

Name of Facility

Type of Inspection

VFLW Post FTR62 | ZardenkicP |V ag A
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7TT Protection € rom Confam rolion

1S/

220

Observed. Torkey lunch et stored oa 7o)

Shelt—, Corvécded order by M/a(mov"

on botHom, Di<ccrsced ~fnraze lorder’ 4

bre veumt— CVoss ¢ ontaminadlon,

23

246G

VT Lime/Temn Corfrolled —olety Food.

Obseved B ated c hees€ cqguares i i uxal Kin

rel eeratay, PLIC A <cadded @ inspection.
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Person in Charge

/" ] o Date:
Q@ Q/( ’(//, (/7/4/5 /%:(/\M X/ 99//) 5////

) / Licensor: p C/ H D

PRIORITY LEVEL:
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