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Type of Inspection (check all that apply)

O Standard

{3 Foodborne O 30 Day- O Complaint O Pre-licensing O Consultatlon

[ Critical Control Point (FSO) [ Process Review (RFE) [ Variance Revnew

Follow up

Water sample date/result
| (if required)

Follow up. date (if required).

Person in charge present, demonstrates knowledge, and

IN EI OT

1 | OJIN OOUT O N/A performs duties 23 ON/A O NO Proper date marking and disposition
2 IN EJOUT [0 N/A | Certified Food Protection M .
- LIN El O orime °.°~ 7 o g 24 g[\lll;lA E’ ﬁ;g Time as a public health control: procedures & records

3 | OIN [JOUT [ N/A

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

4 | OIN OOUT [0 N/A

Proper use of restriction and exclusion

5 | OIN CJOUT C1 N/A

6 | OIN [0 OUT O N/O

Procedures for responding to vomiting and diarrheal events

ON OouT

OON/A

OIN OouT
ON/A

° | Oona ONo

alternate method properly followed

Adequate handwashing facilities supplied & accessible

. ' L ,| OIN OouT
8 | OIN [ OUT [1 N/O| Hands clean and properly washed ON/A
OOIN OouT
OIN Oour No bare hand contact with ready-to-eat foods or approved | |28 A .

ON/A O N/O

22] OIN O OUTON/A

Proper cold holding temperatures

10| OIN I:IOUT 0O N/A 29 OIN OouT Compiliance with Reduced Oxygen Packaging, other
= s OIN/A specialized processes, and HACCP plan
Food obtained from approved 3

= g:m DD (()):1-!- P TR AT e } 30 SIL?IA IE]%JOT Special Requirements: Fresh Juice Production
12 Food received at proper temperature

ON/A O N/O . . .

31 1IN L] ouT Special Requirements: Heat Treatment Dispensing Freezers

13| O IN OO OUT Food in good condition, safe, and unadulterated CIN/A O N/O 2
14 E ,\III;IA % ﬁ}JOT dR:gtl:lijrcego:‘ecords available: shellstock tags, parasite 32 EI\IJI;IA %ﬁyg Special Requirements: Custom Processing

OIN O OouT 33 EI\IJI;IA EE]IzyOT Special Requirements: Bulk Water Machine Criteria
15 CIN/A O N/O Food separated and protected . ' . — ‘ ' )

OIN O ouT 34 CIIN OouT Specngl Requirements: Acidified White Rice Preparation
18| Qwa O N/O Food-contact surfaces: cleaned and sanitized OOIN/A OO N/O Criteria

: Proper disposition of returned, previously served, OIN O0UT - "
171 OIN OOUT recondition ed and unsafe food 35 ON/A Critical Control Point Inspection
36 SI\III/\,A Ly out Process Review

18 gIN [0 ouT Proper cooking time and temperatures

ON/A O N/O 1IN O ouT

OIN O our 37 CIN/A . Variance
19 ON/A O N/O Proper reheating procedures for hot holding

OIN O ouT L i . i )
2 oA ono 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 LN [0 ouT Proper hot holding temperatures foodborne iliness.

Public health mterventlons are control 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
Name of Facility ) Type of inspection Date
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Food and nonfood-contact surfaces cleanable, properly
designed, constructed, and used

39 |OIN OOUT Water and ice from approved source : it | e .
| pp 55| O IN OO0 OUT ON/A Warewashing facilities: installed, maintained, used; test

38 | O IN O OUT OIN/A O N/O| Pasteurized eggs used where required 54 | O IN OOUT

strips
Proper cooling methods used; adequate equipment 56 [ O IN OO0 oUT Nonfood-contact surfaces clean
40 | LIN DT OUT LINA LI N/O for temperature control . ‘ac
41 [ [JIN 1 OUT ON/A O N/O | Plant food properly cooked for hot holding 57O IN O OUT ON/A | Hot and cold water available; adequate pressure
42 | O IN O OUT CON/A O N/O | Approved thawing methods used 58 [ 1IN [J OUT [IN/A | Plumbing installed; proper backflow devices
43 [0 IN O OUT ON/A Thermometers provided and accurate 59 | I IN O OUT CIN/A | Sewage and waste water properly disposed

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

61O IN O OUT OON/A | Garbage/refuse properly disposed; facilities maintained

& 62| O IN E;OUT Physical facilities installed, maintained, and clean
Insects, rodents, and ani

Jontind proga (S:tedn animals not present/outer 63| 1IN 0 OUT
Contamination prevented during food preparation,
storage & display 64| [JIN [0 OUT [ON/A | Existing Equipment and Facilities
47 (O INO OUT Personal cleanliness

48 [ O IN [0 OUT [IN/A [ N/O | Wiping cloths: properly used and stored

OIN D OUT EIN/AEI NIO

Adequate ventilation and lighting; designated areas used

45 (O IN O OUT

46 | O IN O OUT

Washmg fruits and vegetables
i 7 65| C1IN [0 OUT [CIN/A | 901:3-4 OAC

50 (OINDO OUT DN/A I:I N/O In-use utensils: properly stored 66| OO0 IN [0 OUT OON/A | 3701-21 OAC

Utensils, equipment and linens: properly stored, dried,
51 | O IN O OUT ON/A handled

52 [0 IN O OUT ON/A Single-use/single-service articles: properly stored, used
53 [OIN I:l OUT CIN/A I NJO | Slash-resistant and cloth glove use /
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State of Ohio ,
Contlnuatlon Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of Facility

Type of Inspection Date

item No. [ Code Section

Priority Level

Comment
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State of Ohio

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

Ts’;a/aw

Health Serviety

[0

Name of facility Check one License Number Date
\Jillane Gueorn Healll care (onteq 2FSO ORFE Js0 (/27715
Address v City/Zip Code
1315 Kildhen Ad Way | Grreenvlle /4533
License holder 4 Inspection Time Travel Time Category/Descriptive

/10

/o /4

41 Standard

ype of Inspegtion (check all thatgpfaly)
[s8Critical Control Point (FSO) [ Process Review (RFE) [ Variance Review [J Follow up
O Foodborne [ 30 Day [ Complaint

O Pre-licensing [ Consuitation

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

(if required)

Person in charge present, demonstrates knowledge, and

Management, food employees and conditional employee;

3 /EIN CIOUT LI N/A knowledge, responsibilities and reporting

4 | BN OOUT O N/A | Proper use of restriction and exclusion

5 | [@IN [JOUT O N/A | Procedures for responding to vomiting and diarrheal events
i

L1 IN 0 OUT [ N/O

Proper eating, tasting, drinking, or tobac use

AN [0 OUT O N/O

No discharge from eyes, nose, and mouth

1 /Eil;l:N CIOUT O N/A performs duties 23 ON/A T NO Proper date marking and disposition
2 N CIOUT L1 WA_| Certified Food Protection Manager 24 i&l/\lA IE_I szT Time as a public health control: procedures & records

26 | CIN/A

OIN O ouT ’

e = OIN O ouT "
| Food additives: approved and properly used
8 | [N O OUT 0 N/O| Hands clean and properly washed 27 PNIA P! properly
» iN 13 ouT i ly identified, stored d
[FIN [0 oUT No bare hand contact with ready-to-eat foods or approved 28 ‘qnja Toxic substances properly identified, stored, use
9 |“ON/A O N/O alternate method properly followed -
10 ﬁN OOUT O N/A | Adequate handwashing facilities supplied & accessible 29 [OIN OouT Compliance with Reduced Oxygen Packaging, other
’Jﬁ‘NIA specialized processes, and HACCP plan
. 4
1 Eﬁ N_Clour Food obtained from approved source 30 j%‘l\ll'/\lA DL__! g'/JOT Special Requirements: Fresh Juice Production
12 0N H out Food received at proper temperature
LINVA_BhVO 31 Ll IN [ ouT Special Requirements: Heat Treatment Dispensing Freezers
13 mN [ ouT Food in good condition, safe, and unadulterated ;E[N/A O N/O
OIN O OouUT Required records available: shellstock tags, parasite JIN O OouT . , ts: Custom P .
14 ...MA 0 N/O destructlon 32 NN/A 0O N/O Special Requirements: Custom FOCESSII:]‘g?
‘EE 33 E{\II'I\IA g g/Lg Special Requirements: Bulk Water Machine Criteria
15 SI\IJI;[A 0 Eyg Food separated and protected
&N -i: OuT 34 CLIN [0 OouT Special Requirements: Acidified White Rice Preparatlon
e - . iti /A 1 N/O Criteria
16 CIN/A [ N/O Food-contact surfaces: cleaned and sanitized /Iifﬂ\l
| Proper disposition of returned, previously served, OIN ouT - . .
17 ,EKIN 0O out recon dmon ed, and unsafe foo . 35 Oy A)E‘ Critical Control Point Inspection
| — - : S ""'\s» Y
— o 36 CIIN 01 oUT Process Review
IN [ ouT JENIA
18 a T Proper cooking time and temperatures
N/A }ZI‘{N/O
JIN O ouT .
# 37 = Variance
[OIN OouT ) . RN/A
19 Y Proper reheating procedures for hot holding
oA RO s
OIN OouT s . . . .
21 Ona E—N/o Proper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
}ET 7 - that are identified as the most significant contributing factors to
FIN- [] OUT - foodborne illness.
21 COIN/A [ N/O Proper hot holding temperatures
Public health interventions are control measures to prevent foodborne
22 ﬁl’dN O OUT CON/A | Proper cold holding temperatures illness or injury.
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Food

State of Ohio
Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of Facility

Type of Inspection

\/ill age (aen Healbhcare Center Slovdord DatZ/sz /9

40 |OINDOoOUT DN/A}S{N/O

. . e | Food and nonfood-contact surfaces cleanable, properly
38 }ﬁIN 1 OUT ON/A O N/O| Pasteurized eggs used where required 54 }E)IN [ ourt designed, constructed, and used
39 IN 0 ouT Water and ice from approved source Warewashing facilities: installed, maintained, used; test
- e 55| LIIN O OUT ON/A trips
Proper coolmg methods used; adequate equipment 56 | LKIN O OUT Nonfood-contact surfaces clean

for temperature control

41 jille [0 OUT ON/A O N/O | Plant food properly cooked for hot holding 57 ~’|N [0 OQUT CIN/A | Hot and cold water availab|e; adequate pressure

42 ':IN O OUT ON/A [0 N/O | Approved thawing methods used

58 "IN 1 OUT ON/A | Plumbing installed; proper backflow devices

43 P.TIN I:I ouT IZIN/A Thermometers provided and accurate 59 IN 1 OUT CON/A | Sewage and waste water properly disposed

60 E‘KIN O OUT CON/A | Toilet facilities: properly constructed, supplied, cleaned

61 EI;IN 1 OUT [ON/A | Garbage/refuse properly disposed; facilities maintained
LY

. x & f g Contamination.. . 62| OIN OUT Physical facilities installed, maintained, and clean
Insects, rodents, and animals not present/outer " _— o .
45 ;E‘IN [JouT openings protected 63 I}IN [ out Adequate ventilation and lighting; designated areas used
o Contamination prevented during food preparation,
46 IN O ouT .
}ﬂ - storage & display 64 yle 0 OUT CIN/A | Existing Equipment and Facilities
47 [N O ouT Personal cleanliness

48 ,ﬁ;IN [0 OUT CIN/A O N/O | Wiping cloths: properly used and stored

49 | O IN O OUT ON/A'BEN/O

Washlng frmts and vegetables

50 E:IN [0 OUT ON/A O N/O | In-use utensils: properly stored

65|OIN O OUT*'Q;N/A

66 [J&'IN 1 OUT CIN/A

-
51 ,IEI’IN O OUT CON/A handled

Utensils, equipment and linens: properly stored, dried,

52 [il;lN [] OUT CON/A Single-use/single-service articles: properly.stored, used

Code Section | Priority Level Cmr;lent

53 | O IN O OUT LINTA C1 N/O | Slash-resistant and cloth glove use

’5. 4.5A C (hserped psp nozzles on fotl lioineg sides o be

[«W
o [
w
| A

\ ;
L)
b

o

fil:v"fi.e a/’ ;é'vt’ l’:M 0[ afu”ﬂf'/ Fren . ﬁl'fl USLPJ ﬁﬁ&’ g
£ f;«t";' Ser Loy 3 Sl’tﬂll é‘e ﬁ“‘?“ir %ﬁﬁvﬁ J Cleacy [oie o

pg:m m'u.

@/f!’ amts,&‘l‘ﬁﬂb. ni‘, )5’!/ f?rl'Z{W)w ﬂ/[ J:ﬂﬂ

Lﬂ)"r’—a 7“' z.ufi"l‘»\ (ﬂﬁﬁ- )é&' %7" Py A mezzle & 1&.@"

e thne o -t 5@-9:/(.“ m«‘f’ f/IAA - S'gm.f)?# a_-ds’ rr/mlp.

i

C L(aaﬂe.‘:{ o J"‘ﬁnn‘uj od- _ Flos ?‘L?ﬂw of- /ﬂf,ﬂfryl-v,

13 T C No dett on put tomatees o Fle 1alb=sin codes

D&Sbﬂiknﬂ,

ﬁ.Ti 7.f &cl! c’la.:.// be  ofate bﬂﬂ/»él—é{

ikl e ﬂffﬂqvf ﬁmﬂ (awd‘;na a5 tlaw | and an

at

Aﬂfﬂ(lhﬁm‘( [A eﬁ'ﬁ,;fl AN’ A MA/ "F 7 s ﬁﬁ#ﬁf

fie

?.M L] m‘;{%c}’;m,

ojojo|ojojofgoojono|o
%
ololo|o|olo|lo|olo|ojalo|alol#l

Person in Charge k(\?ﬁﬂ@uﬁ

"L 1079

Sanitarian é&_.,-»——" é/\~ | Licensor: DC ,L / D "YA' Z
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‘ ... . . State of Ohio

Continuation Report |
'Authonty Chapters 3717 and 3715 Ohio Revised Code ' . .

Date

Name of Facility Type of Inspection
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