Siate of Or‘iio‘

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

Name of facility

Bob FEvans #5464

Check one License Number Date .-

P8O CIRFE R 3| © 3/;0/;:.0‘}0

Address

(%606 (dgner Ave

City/State/Zip Code .
(>5vreenryvi //e,/qg 22/

License holder

Rob E‘:Va nS

Inspection Time Travel Time Category/Descriptive

2O 1S CYs

[, Standard

Type of Inspection (check all that apply)
ﬁCritical Control Point (FSO) [ Process Review (RFE) [ Variance Review [ Follow up (if required)

O Foodborne [ 30 Day [ Complaint [ Pre-licensing [ Consultation

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

CQ(N COUT [ N/A

performs duties

Person in charge present, demonstrates knowledge, and

'Q:IN 0 out
COIN/A O N/O

Proper date marking and disposition

N JoUT O N/A

JdIN CJOUT O N/A

Certified Food Protection Manager

knowledge, responsibilities and reporting

Management, food employees and conditional employees;

Time as a public health control: procedures & records

N

0O out

KN CJOUT [ N/A

Proper use of restriction and exclusion

A

IMIN CIOUT [0 N/A

Procedures for respondmg to vommn and dlarrheal events

Proper eatlng, tasting, drmklng, or tobacco use T

OIN O ouTt
TAN/A

No discharge from eyes, nose, and mouth

- = OIN OouT "
Food additives: d and | d
8 [HELIN [ OUT O N/O| Hands clean and properly washed 27 DIN/A ood acdllives: approved and properly use
Iy IN [0 OoUT . . -
SN O out No bare hand contact with ready-to-eat foods or approved | |28“Shn/a Toxic substances properly identified, stored, used
9 ON/A O N/O alternate method properly followed

OIN-EIOUT O N/A

Adequate handwashing facilities supplied & accessible

OIN OouT Compliance with Reduced Oxygen Packaging, other

MN/A specialized processes, and HACCP plan ¥
Food obtained from a d :
11 g::: DD(SLLJJ'I-'F 90c oblainec Trom approvec source 30, EU\II'/\]A % g/UOT Special Requirements: Fresh Juice Production ;
s LA I o oo roeeived ot proper tomperature 31 L IN [0 ouT Special Requirements: Heat Treatment Dispensing Free;
: e
13| BLIN O ouT Food in good condition, safe, and unadulterated JEIN/A O N/O P 4 P g Freezers
COIN OouT Required records available: shellstock tags, parasite OIN OJout ) . . .
14 'IELN/A O N/O destruction 32 EN/A 0 NiO Special Requirements: Custom Processing
- IN [ ouT 33 E,\I:/\IA EI z/Lg Special Requirements: Bulk Water Machine Criteria
15 lﬁ /A O NO Food separated and protected - ' — — '
/N I OUT 34 OIN [JouT Special Requirements: Acidified White Rice Preparation
16 EKII A O NO Food-contact surfaces: cleaned and sanitized HN/A I N/O Criteria
Proper disposition of returned, previously served, OIN E.OUT - X )
17 (%IN 0 out recondifioned, and unsafe food 35 ON/A Critical Control Point Inspection
- 36 ;\,L’;‘A D our Process Review
18 C‘g IN [ 0ouT Proper cooking time and temperatures
N/A [1 N/O
37 OIN Oout Vari
CI1IN OouT - LaNiA arance
19 Proper reheating procedures for hot holding
COIN/A ;I‘ N/O
Y
OiIN Oour ling ti . . . .
20| /A B NO Proper cooling fime and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
#IN O ouT : foodborne iliness.
21 oA O N/O Proper hot holding temperatures
Public health interventions are control measures to prevent foodborne
22 [*IN [0 OUT CIN/A | Proper cold holding temperatures illness or injury. _

HEA 5302A Ohio Department of Health (10/19)
AGR 1268 Ohio Department of Agriculture (10/19)

Page ‘ of ’?2



State of Ohio

Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

Bob Evans #5049

Type of Ins|
:»ra Fat

ection

ard CCP

Y} /2020

Good Retail Practlces are preventatlve measures to control the mtroductlon of pathogens, chem|cals and physical objects into foods.
Mark designated compliance status (IN, OUT, N/O, N/A) for each numbered item: IN=in compliance OUT=not in comphance N/O=not observed N/A=not applicable ‘

38 [TR(IN [1 OUT [IN/A L1 N/O

Pasteurized eggs used where required

54 PISMIN O OUT

Food and nonfood—contact surfaces cleanable, properly
designed, constructed, and used

Watel

39 [ IN OOUT ON/A

40 | O IN O OUT ON/ANE[ N/O

Proper cooling methods used; adequate equipment
for temperature control

55,>|ﬁ IN 0 OUT OIN/A

Warewashing facilities: installed, maintained, used; test
strips

N (E‘OUT

41 |® IN O OUT ON/A O NO

Plant food properly cooked for hot holding

5

]

D& IN [T OUT CINJA

Hot and cold water available; adequate pressure

42 ) IN O OUT ON/A O N/O

Approved thawing methods used

Thermometers provided and accurate

43 [J&] IN O OUT ON/A

5

[e5)

IN CIOUT

ON/ACIN/OC

Plumbing instalied; proper backflow devices

59 N1 IN T OUT CIN/A

Sewage and waste water properly disposed

44 [R1IN I OUT

Food properly labeled; original container

60 )h IN [0 OUT [ON/A

Toilet facilities: properly constructed, supplied, cleaned

6

=

1IN O OUT OIN/A

Garbage/refuse properly disposed; facilities maintained

45 | =N O ouT

Insects, rodents, and animéls not present/outer
openings protected

46 | E-IN OO0 OUT

Contamination prevented during food preparation,
storage & display

47 | IN O OUT CIN/A Personal cleanliness

48 |&-IN 1 OUT OON/A O N/O

Wiping cloths: properly used and stored

Washing fruits and vegetables

49 K1 IN O OUT OON/A O N/O

50 hIN O OUT CIN/A O N/O

In-use utensils: properly stored

51 b4 IN O OUT CIN/A handled

Utensils, equipment and linens: properly stored, dried,

62 |fE-IN O oUT
N/AO N/O

Physical facilities installed, maintained, and clean; dogs in
outdoor dining areas

63

&N O out

Adequate ventilation and lighting; designated areas used

641 IN 0 OUT CIN/A

Existing Equipment and Facilities

6

(92}

O IN O OUTHIN/A

901:3-4 OAC

66 N IN 01 OUT CIN/A

3701-21 OAC

52 [¥& IN O] OUT CIN/A

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

53 | O IN O OUTEN/A O N/O

Slash-resistant, cloth, and latex glove use

: ano R:COS= correctedi on-site:during: inspectio

=repeat violation'

Item No.| Code Section | Priority Level

Comment .

lof |5.1C [NV

Observed lr\a;dS/hP Near Of€ict wii 7’—/1 wat er

25

te [TV

C 67.3°F after 1Sseconds <xndk

Inand sin bk /f}px% fo

Luice Vhd('/’li‘me On SCruer

[{ne€

femp@ 7/,3%= affer [Sseconds, PLC

+0 ¢ or

11 el

compand to

heype tf,wuie?r

+e 4 2

ook ed

(501"

.t

C &nu)):a ne e,

Obseryed <ficky ré<idve on Cront and eolmx

o+t

\Ulff’ //YJQC

h/ne pn server

/fﬁ”fa

Cold 4 hat hold A Crp S

g o0od
;

Dishwasher e mp fested W] SR @ 160,3°

PIC/(ooks good Knowledge /i)roc;tﬂed!urﬁ

ojo|ojojo|ojojo|ojojo|o|ojo|olg
olo|o|o|o|o|o|ojo|o|o|o|jo|ajok]

/V\M;AMW

Date:

2 10)2010

Samtana%/. A N u !

Licensor:D C H D

PRIORITY LEVEL: C=CRITICAL

HEA 5302B Ohio Department of Healfh (10/19)
AGR 1268 Ohio Department of Agriculture (10/19)

NC = NON-CRITICAL
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State of Ohio

Continuation Report
Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of Facility

HODJMWUa

Type of Inspection

Sta rdard CCP |

.,«“‘"'

564

Priority Level Comme . cos R
PR ey ey ‘T’"‘, M,’? / AT A fed g | 00
[ 4 W~y g (IS W W 72~ AN O/ SURY S (30 Y Sl P oo
1L Frevent ing ( ontaminalion hu hands o|o
(& 1S 1C | VO [Fla x\rX Nk necy ~ECFice © 678 pttec]tcecomdd O] 0
3G /°~')(»\ e wf\/\ e s '\u}rﬁ machin@ on Server [(in€ o|o
@ 70L3% . cfe]s u"nmlda PL{ 1o contacy [0O]O
mdivtaimence “op £ . U)o
oo
] oo
] Fxcellent ¢ leanliness O[O
% , ; ;g oo
Wondérlfv] € (1Pl yee Kroudeédge o]
oo
O ook /F’mw&( c oldl hc.)(é(’ femps ard [ola
/”\A'{" N 10 /C’W\P~ PR el A %‘t/fc‘”’/z‘“ll“/ oo
oo
Dote mayk. V\C} RS /1 ool o|o
b oo
“oforact order was gredt [awelk-[0]0
S n. oo
/s oo
8 L om0 / / / oo
-l g AN oo
Sl ryctiree J oo
! oo
olo
oo
oo
oo
oo
oo
oo
oo
oo
oo
oo
oo
oo
oo
oo
Person in Charge: Date:
" oA e — 2 m/ 2000
Sanitarian: Licensor:
( Dpr (s "DCHD

PRIORITY LEVEL: C=CRITICAL NC= NON-CRITICAL

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