State of Ohio

Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code
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Name of fac|||ty Check one License Number Dge] /
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Address City/State/Zip Code
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Llcense holder Inspection Time Travel Time Category/Descriptive

[O CHS

[XStandard

Type of Inspection (check all that apply)
\E:Qritical Control Point (FSO) [0 Process Review (RFE) [ Variance Review [ Follow up
O Foodborne [ 30 Day O Complaint 0O Pre-licensing [ Consultation

Water sample date/result
(if required)

Follow up date (if required)

Person in charge present, demonstrates knowledge, and
performs duties

O out

CaITparatrs Cor
IN
23 %N/A 1 N/O

Proper date marking and disposition

3 b@N DOUT O N/A

Certlfled Food Protectlon Manager i

Management, food employees andconditional employees;
knowledge, responsibilities and reporting

4 |\EIN DouT O nA

Proper use of restriction and exclusion

5 [=E{IN COUT O N/A

Procedures for respondmg fo vomitin, and dlarrheal events

_ Good Hygienic Practice .

6 | OIN O OUT & NO |

Proper eating, tasting, drlnklng, or tobacco use

O IN [J OUT<EE N/O

No dlscharge from eyes, nose, and mouth

[OIN Oout

24 N/A O N/O

JRIN O ouT
CIN/A

OIN [JouT

Time as a public health control: procedures & records

Sonsumer Advisory

Consumet advisory provided for raw or undercooked foods

% | oA ONo

alternate method properly followed

l : ) ] . Food additives: a reved and properly used
8 { OIN v-ﬂOUT [0 N/O| Hands clean and properly washed 27 BINVA PP properly
SN O ouT . I
M IN O ouT No bare hand contact with ready-to-eat foods or approved 28 ON/A Toxic substances properly identified, stored, used

Compliance with Reduced Oxygen Packaging, other

2270 IN O ouT ON/A

Proper cold holding temperatures

10 I~BEIN OOUT [J N/A | Adequate handwashing facilities supplied & accessible 9 OIN O ouT
; ' - \ ed Sou - . - 2 BN/A specialized processes, and HACCP plan
Food obtained from d sourci

" VQ:E 583_:- ooC ovain Om approved s ° 30 I{Iélll\ll’;lA %g;g Special Requirements: Fresh Juice Production
12 ‘ Food received at proper temperature

COIN/A O N/O IN 0 . . . .

31 l 0 out Special Requirements: Heat Treatment Dispensing Freezers

13| IN 0O OUT Food in good condition, safe, and unadulterated “IN/A T N/O :

OIN [JOouT Required records available: shellstock tags, parasite OIN O ouT . . . ]
14 CIN/A JN/O destruction 32 SNA O N/O Special Requirements: Custom Processing

T N = Ol]T 33 %,\I:;IA gﬁ;g Special Requirements: Bulk Water Machine Criteria
15 SN /A _I,IE:][, N/O Food separated and protected -
N T ouT 34 OIN OouT Special Requirements: Acidified White Rice Preparation

16 % /A O NO Food-contact surfaces: cleaned and sanitized BIN/A [0 N/O Criteria

R Proper disposition of returned, previously served, CIN ¢ ouT - A )
17 _QIN O out reconditioned, and unsafe food 35 CINIA Critical Control Point inspection

—~ 36 E I\Il’/\'A L1 out Process Review

18 {ELIN 0 out Proper cooking time and temperatures

ON/A ON/O

37 CIIN [0 ouT Variance

19 OIN O out Proper reheating procedures for hot holdin, ‘:@N/A

CN/A BIYNIO P 9P 9

COIN O ouT ing fime and ) . ) .
20| CINIA “ELNIO 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 (% '\I:/\IA gz}g Proper hot holding temperatures foodborne illness.

illness or injury.

Public health interventions are control measures to prevent foodborne
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State of Ohio

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

Name of Facility Y B Type of Inspectlon Date
Asian 7 Rutfe 7L Stairndovd CCP / R ,7/9»’(:)9(;?

GOOD RETAIL PRACTICE:

Good Retail Prac‘uces are preventative measures to control the introduction of pathogens, chemlcals and phys«::al objects into foods
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

eénable, ‘prope“rly‘

Food and honfood-ooo‘téot surfacer

38 | OIN O OUT CIN/ATEIN/O| Pasteurized eggs used where required 54 ,ﬁw O ouT designed, constructed, and used
39 €N CIOUT CIN/A Water and ice from approved source 55| PFAIN I OUT ON/A Warewashing facilities: installed, maintained, used: test
: strips
Proper cooling methods used; adequate equipment 56 ;& IN 01 OUT Nonfood-contact surfaces clean

40 [OIN O OUT DN/A]Z{»L\_I/O

for temperature control

41 T IN 0 OUT OON/A [0 N/O | Plant food properly cooked for hot holding 57':7f‘jIN O OUT [IN/A | Hot and cold water available; adequate pressure
42 bJN [0 OUT [IN/A O N/O | Approved thawing methods used 58 |E IN OJOUT Plumbing installed; proper backflow devices
43 ,;I’;LIN O OUT ON/A Thermometers provided and accurate o DN/AD N/O _ o [ -

59K IN [ OUT CIN/A Sewage and waste water properly disposed

60 ;;EfIN O OUT OIN/A | Toilet facilities: properly constructed, suppiied, cleaned

44(,?{,1IN O out Food properly labeled; original container
ESRe T 61781 IN [0 OUT CIN/A | Garbage/refuse properly disposed; facilities maintained
45 |mUN O ouT Insects, rodents, and animals not present/outer 62O IN ;EI ouTt Physical facilities installed, maintained, and clean; dogs in
openings protected outdoor dining areas
; Contamination prevented during food preparation, LIN/ADI N/O
46 | O INJ&LOUT ;
storage & display 63 ‘Ei IN O ouT Adequate ventilati d lighting; designated are d
ilation an , designated areas use
47 [J& IN [0 OUT ON/A Personal cleanliness o ¢ il o
48 JH.IN O OUT CIN/A 1 N/O | Wiping cloths: properly used and stored 64| & IN [0 OUT CIN/A | Existing Equipment and Facilities
b

d vegetables

49 |OIN O ouT DN/K;ELN/O Washing fruits

Administrative -

50 z’nﬁlN O OUT CON/A O N/O | In-use utensils: properly stored 65| OIN O OUT}@N/A 901:3-4 OAC
s i i i . i =
51 $E IN [1 OUT CIN/A #&:ﬁgig equipment and linens: properly stored, dried, 66 IN O OUT ON/A | 3701-21 OAC

52 4-E1 IN OO0 OUT [IN/A Single-use/single-service articles: properly stored, used
53 | O IN O OUTXEIN/A O N/O | Slash-resistant, cloth, and Iatex glove use
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Person in Charge Date
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Sanitariaz /{/{N C“’ g ,... Hoensor: DC (“I/ l.)
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State of Ohio

Continuation Report
Authority: Chapters 3717 and 3715 Ohio Revised Code

< 2

Name of Facility

A Sion Jg)w{:r[@?l

Type of Inspection Date

gfa vSerd CCF O’/Q 7/?0620

(Lo ndl 1o aboare €[onor 4o pr ?(/Prﬂ‘ Cen /ammczﬁ

]

]

1Y 1 32C C lobatrioed 2 4raus o~k c of (Jncl«% <lored | &
BS o e RTE sajad <d /)7L/1C‘.’V‘ Coods [n =
loall-in Lria., Y)iscoussed <Horaad odal o

) < icken oh DstHor dother loddér fen) D

Lood s (cook %ﬂfmy) & beve. M’//Q»fr@—/—opér

G/ |2, ;{D . Ohaerucd

/azsfv?[ /' ha y\(ﬂu,/a<.ki'_wa Sink néar

%S Lriors,

D <(’,u<:<;¢@é Aaf\ciwaséfna 5/'.'4/'(5"

LN

€ (Lov handuwa SA,‘n’} é/’)/j/

W/AJJ M-w//// ‘»’ /w')/(ﬁ’ FMMDS .

L
CoVltnoe 7’"0 pe c:/r Coct,

&ﬁ Uandwo %A \/K@é‘i"f@()&’( S/n!ﬁS (4&”231/

I}Ai(cr "'JL'”P

A e

e //\n}’\(\ 7/
JANGE |

e
( WAV /\__L(.,ﬂk-— LJUV//LU///

NI A) ;U/f'r/;‘\r
L/

&/ 52D & ,‘Tll.«f’ret/ta’a/zm Ceon T[anmmq f,om//)q’kan(;ﬂg

D

%S Obs erucd

/’/\0 nd wea Q/ Si41 X I/b//adf’{ L 12 >Cf/55(’o(

sl Shall be For hand lash en /M’

DDD/EDDDDDDDDDDDDDDD;EI:DD

1< | &AL 4 1T f/ffﬁ/C"r Fion Lo en /bf)fain/nme/o‘Y\

o
2% DOhserved poor storao€ srderw/chicken o
aboope RITE /7CS £8ad<, Discussed. o

prop €y Svfer 7 rag e n:mdrr, o

O

jf,/ 2. 2L C« ﬁévcél"l/f&. //’\/'x C I Cy S S0 ,M/)/f(pﬂg 7“C///€/'“[" o
4< Coods [N cnld hesld . D/SK(JS‘;:%/ peedtn | O
/)V“F’ l/eu‘/ VAl Vi /dﬂuma //()n 1054 (2YEY u/tq foaf/ o

O

e |

_— o

- o

OOojojgjo(o|jojoio|o|o|o|o|0joo|g|o|o|ojo|o|o|oio|ojg|ojojo|o|o|oljo|o|o|ojo|olo

Person in Charge: WZ_S

Date: [ /7/7 ’ /i o

Sanitarian: Cﬂm {/ g -

Licensorz:)C— /7/ 0

PRIORITY LEVEL: C=CRITICAL NC = NON-CRITICAL
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