State of Ohio

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

Name of facility Check one License Number Da}e;z /
FSO ORFE
Coles FrontSteeet Lnn |® (OO 23/ 9
Address City/Zip Code
CI2 Front S, Grreenville /45331
License holder Inspection Time Travel Time CaterryIDescriptive
N ]

/MNonicen Sanntionon \ 5 CHS

Type of Inspection (check all that apply) J Follow up date (if required) | Water sample date/result
»E.Standard  F-Critical Control Point (FSO) [l Process Review (RFE) [ Variance Review [ Follow up (if required)

[0 Foodborne [030 Day [ Complaint [ Pre-licensing [ Consultation

OIN ouT
COIN/A O N/O

Person in charge present, demonstrates knowledge, and

\\N QouT 0 NiA performs duties

Proper date marking and disposition

“E]IN OUT O N/A

Time as a public health control: procedures & records

Management food employees and conditional employee;

CRIN LIOUT 00 N/A knowledge, responsibilities and reporting

Consumer advisory provided for raw or undercooked foods

3
TFI'SI-IN OOUT O N/A | Proper use of restriction and exclusion
5 |aRIN |:|0UT rocedures for respondmg to vomiting and d|

|:| IN O ouT

i IN O oum N/O Proper eatmg, taétmg, drmklng, or tobacco use
7 EI IN O OUT EI"N/O | No discharge from eyes, nose, and mouth

: - : OIN OoUuT -
Food additives: d and properl d
8 |["RIN [ OUT [ N/O| Hands clean and properly washed 27 FA 00d addilives: approved and properly use
A EN O ouT i _—
\'IN O ouT No bare hand contact with ready-to-eat foods or approved 28 /D N/A Toxic substances properly identified, stored, used
9 |'ONnA O N/O alternate method properly foliowed
29 OIN OOouT Compliance with Reduced Oxygen Packaging, other
- - Sourc b TEN/A specialized processes, and HACCP plan
) Food obtained from approved source
n ;I: I]DC())Ll;"I:r PP o 30 /]%l\ll’;‘A % %JOT Special Requirements: Fresh Juice Production
12 N Food received at proper temperature
LINVA BEN/O 31 L}IN 1 ouT Special Requirements: Heat Treatment Dispensing Freezers
13 IN O ourt Food in good condition, safe, and unadulterated IE/N/A O N/O . 9
OIN OouT Required records available: shellstock tags, parasite OIN OouTt ) . i .
14 N /A O N/O destruction 32 «EI.‘.{/.A O N/O Special Requirements: Custom Processing
33| C1IN DI out Special Requirements: Bulk Water Machine Criteria
<ELN [ ouT TPEIN/A O N/O
15 CON/A O N/O Food separated and protected
TN O ouT 34 OIN O ouT Special Requirements: Acidified White Rice Preparation
. - : iti AN/A [ N/O Criteria
16| SRa O NO Food-contact surfaces: cleaned and sanitized et
>
: /) Proper disposition of returned, previously served, JIN ouT - .
17| CXIN O ouT reconditioned, and unsafe food 35 CINA Critical Control Paint [nspection
S = 36 IZIT{IIN DOUT | process Review
JEIN O ouT N EN/A
18| v Proper cooking time and temperatures
[ON/A 1 N/O OIN O ouT
37| =t Variance
19 DN O out Proper reheating procedures for hot holdin JNA
CIN/A {2 N/O P 9P g
OIN O ouT P lina i i . X .
20 CIN/ANZ N/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 A '\IJI;IA EI SJJOT Proper hot holding temperatures foodborne iliness.
Public health interventions are control measures to prevent foodborne
22 OﬁxlN [0 OUT [ON/A | Proper cold holding temperatures illness or injury.
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State of Ohio

Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of Faclllty

Cales

FZ‘O{)'?L S‘*‘fﬁ’?’? Inn

Type of Inspection

S rdavd

Date

'=2/23/)9

ccl

O N O ouT ON/ATANN/O

Good Retail Practices are preventative measures to control the introduction of pathogens chemicals and physical objects into foods.
gnated compliance status

Pasteurized eggs used where required ;E;IffN 0 out

Fob and nonfood-contact surfaces cleanable, properly
designed, constructed, and used

40

SE1IN [ ouT

O IN O OUT [IN/AJ N/O

Water and ice from approved source

GCN O OUT [ON/A

Warewashing facilities: installed, maintained, used; test
strips

56 0K1 IN [0 OUT

Proper cooling methods used adequate equipment
for temperature control

41

1IN O OUT OIN/ARN/O

Plant food properly cooked for hot holding QIﬁ IN [J OUT ON/A

Nonfood-contact surfaces clean

Hot and cold water available; adequate pressure

42

"= IN [ OUT CIN/A T N/O

Approved thawing methods used flﬁ\ IN OO0 OUT CON/A

Plumbing installed; proper backflow devices

43 M IN [T oUT OON/A Thermometers provided and accurate 59 Q IN [J OUT TIN/A | Sewage and waste water properly disposed
- 60 [ IN O OUT ON/A | Toilet facilities: properly constructed, supplied, cleaned

61 |sIs] IN [0 OUT CIN/A | Garbage/refuse properly disposed; facilities maintained

; C 62 QEiIN O out Physical facilities installed, maintained, and clean
45 )Zj IN ] OUT égi?l?;sg;;%?sg 2teadnd animals not p resent/outer 63 .;E]{IN [0 out Adequate ventilation and lighting; designated areas used
46 | 01 NArouT Contamination prevented during food preparation,
storage & display 64 j{[r/\l [T OUT [IN/A | Existing Equipment and Facilities
47 DEIIN O ouT Personal cleanliness

N IN I OUT CIN/A [0 N/O

Wiping cloths: properly used and stored

O IN O OUT OON/AYA N/O

IN 0 OUT (ON/A [0 N/O

Washing fruits and vegetables

OIN O OUT\E'N/A

901:3-4 OAC

53]

In-use utensils; properly stored 6 IN [0 OUT ON/A

3701-21 OAC

FLIN 1 OUT CINA

Utensils, equipment and linens: properly stored, dried,
handled

PETIN O OUT ON/A

Single-use/single-service articles: properly stored, used

O IN {3 OUT'®IN/A [ N/O

Code Section

Slash-resistant and cIoth glove use

Comment

Item No. D Priority Level cos i R
2Y 1 2sE . (9{/)<.Pru€d no mlicalion af which €oads o | 0 K
29 he menu apply o raw d.ooc osvre . Biscussd | B [0
need o a clébi <k {cod s oF f‘Sk when o |a

Lonspmedd (O or /)mdf’r(rx.akpd SO consymers | 0|0

Areé O ware ¢ Cood borne ;1 llnéss (y'ksk_. oo

oo

Yo | 22y | 2 C \Oh<served build wp o~ Frost i n Sinall black [ 8]0
tahble rf/fr.aemv%r‘, P scussed need 4o clean | O[O

oyt Lrost THo AD/P(/(—’/;"/ conlamination, o|o

oo

WYY 1320 M |Pbserved ronlainer of bread ¢ vombs , tomate |0 |0
SOuvct @@ mashed uo‘f@ Jors ctdt /)roum cwavey | O | O

(ia IOLII)‘Q/ e I (b rious /m(ﬁ‘//ons t hi 5 oo

“ac,/, J-uf Niscu<ced wneed +olabe/a// oo

C O mon  ham€, oo

Person in Charge

A //f/ LT

Date:

/2-23

N

Sanitarian /-

LicensorD

CHD

PRIORITY LEVEL: C= CRITICAL NC = NON-CRITICAL
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State of Ohio
Continuation Report :

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of Facility

Coles

ﬁf@ﬂ*ﬁ S%f“&’ff Iﬁ?ﬂ

o CCP | T2/47 /)

Item No.| Code Section | Priority Level | Comment cos

2y | 3G O Obserued ()l/\dan{r’rﬁ tomado Sauce . red Lpoa/h B

25 Cra 1/1‘%4 4 mashed psolataes jn refria in o

f)d(/ll A ea /)/ﬁéuééﬁd’ need Lo K)SLCL‘/“G o

PCN  PAc kaaeS Aanch ;OVt’jzhred Locd S Yo |0

Lo /ol Hhe 7 Aay dislad vuvles. Cook | O

discarded at IV\':/);’-)QC//O}'\ o

0

) T A~ D "7, 7O

(AN > /-L(.,/Tl . ( /)/U//\UL /'LZ—L/‘//M‘D

,%‘5/ 31€E & T/—'m C ansym € Afﬁu:(mrc,,{ |
=6 ohserved o tnd, ca F1iEn w/asterisk 4o consundd | K
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[liscussed  nenw rr:g)u:/eynfm‘/ 0

0

2 1 3.Y¢ C ZL 7 /}Lf/ﬁemn Condrolled <ol etu Food., _ =

25 obhsérued wariovs pondadted £oods (hroudg

Lac il tu, (onk discavded, Cocde na 7

Pre .o me/ﬁl thaot dou. Discossed need Jo

H ade 5pen e chares and Preparedd

Looods "o €5 l/pud 75&2(4 ‘di&card role.

A // Nroc s 3 ot (“(')c':)%( (LGS

a— 7 /! - ‘(" PiaY /\
Iean I,AC*SD (S SUperot o

INE- /Ju>t.,[nr‘>> O 777€ v gZ Ty

a2 L@ o m%/)f: 1L 00

as /
op SO T OF Lol 1T,

AT T “7
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S\x
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Person in Charge:

e S

Licensor: 06/"‘/0

Sanitarian:("‘//’/l/’;h M

PRIORITY LEVEL:
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