- - : State of Ohio

¢ | Food Inspection Report
Authority: _Chapter3‘37717 and 3715 Ohio Revised Code

Name of facility Check one .| License Number Date

QT Cing* b2 phso swe | )5 [ 5)7)ass0
4 \5\) réG\\(\~Q~\( P\VQ y(\;r‘f&ﬁm\/\\\f{, o H6%3

Llcense holder

Inspection Time Travel Time Category/Descriptive

\/\\V\%TLL,,( Q0 min| 1O | CUS

Type of Inspection (check all that apply) Follow up date (if required) | Water sample date/result
O Standard O Critical Control Point (FSO) O Process Review (RFE) [ Variance Review %ollow up (if required)
[0 Foodborne [30 Day [ Complaint O Pre-licensing [1 Consultation :

=not applicable

DIN‘DOUT

CIIN CIOUT [ N/A Person in charge present, demonstrates knowledge and Proper date marking and disposition

performs duties [ON/A O N/O
2 IN OJOUT [ N/A | Certified Food Protection Manager P
LN O H ° D e 24 ’\II';IA g zyo-r Time as a public health control: procedures & records

Management, food employees and conditional employee;
knowledge, responsibilities and reporting
T 25

3 | OIN OOOUT O N/A

[JIN OOouT
CIN/A

4 | CIIN JOUT O N/A | Proper use of restriction and exclusion
5 | OIN OOUT OO N/A | Procedures for respondlng to vomltmg and dlarrheal events

= : / OIN OouT
= d d
6 | OIN O OUT O NO Proper eatlng, tastmg, drmklng, or tobacCo USe 26| ON/A Pasteurized foods used; prohibited foods not offered
7 | OIN OOUT No dlscharge from yes, e, and mouth
L : CIIN O ouT " -

; Food additives: d and I d
8 /IN O QUT [ N/O| Hands clean and properly washed 27 OON/A cod additives: approved and properly use §

OIN 0T ouT . e ?

OIN OouTt No bare hand contact with ready-to-eat foods or approved 28 A Toxic substances properly identified, stored, used

9 | ONnA OIN© alternate method properly followed -
10 | 384K ‘TIOUT OJ N/A_| Adequate handwashing facilities supplied & accessible 2;9 |:| IN |_—_] ouT Compllance with Reduced Oxygen Packaging, other
ek T e ON/A specialized processes, and HACCP plan

. Feed obtained from a roved sour I
1 o IN A OUT neg Trom app ouree 30 gl\ll’/\]A %E/UOT Special Requirements: Fresh Juice Production

12 LN 0 ouT Food received at proper temperature ._
OIN/A O N/O O IN I OuT . . ) "
31 Special Requirements: Heat Treatment Dispensing Freezers
131 OIN O ouUT Food in good condition, safe, and unadulterated ON/A OO NfO ’
OIN OouT Required records available: shellstock tags, parasite OIN [OouT . , i ) )
14 ON/A O N/O destruction 32 ON/A O N/O Special Requirements: Custom Processing - e

i N 0 GUT 33| g,\lj'/\lA Eﬁ/uc;r Special Requirements: Bulk Water Machine C’iiteria
15 / I:IN /A O N/O Food separated and protected Eres
}E N O ouT 34 OIN [JouT Special Requirements: Acidified White Rice Preparatlon
3 - : iti CINVA O N/O Criteria . i
;" 16 ENA O N/O Food-contact surfaces: cleaned and sanitized . .
Proper disposition of returned, previously served, OIN OouT . ’ e
17( OIN OouUT reconditioned. and unsafe food 35 CON/A Critical Control Point Inspggtion
36 CIIN £3 out Process Review i _ ™
OIN O ouT N ON/A
18 i Proper cooking time and temperatures - —
ON/A TIN/O OIN Oour e o
] - - 37 CN/A Variance B
19 DN C1ouT - Proper reheating procedures for hot holdin e (I OV
CINA O N/© P P 9 ¥
20 Proper cooling time and temperatures Risk factors are food preparation practices and employee behaviors ~
. that are identified as the most significant contributing factors to
OIN Jour & " foodborne illness. . d ’
; 21 CIN/A I:I_;N 0 1 Proper hot holding temperatures e e

Public health interventions are control measures to prevent foodborne
illness or injury.

22| OOIN E['O:UT CIN/A | Proper cold holding temperatures
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State of Ohio

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

Name of Facility

Type,of Inspection
ollow

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

Py %@r !4\\/\%\#(&%3\3

Pasteurized eggs used where required

OIN OouT

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

OIN O ouT

40 | [ IN [0 OUT [ON/A O N/O

Water and lce from approved source

Proper cooling methods used; adequate equipment
for temperature control

41 [ O IN O OUT ON/A O N/O

Plant food properly cooked for hot holding

O IN OOouUT ONA

Warewashing facilities: installed, maintained, used; test
strips

O IN O OUT ON/A

Nonfood-contact surfaces clean

Hot and cold water available; adequate pressure

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

Approved thawing methods used

;[zfm I OUT ON/A

Plumbing installed; proper backflow devices

43 (O IN O OUT ON/A

Thermometers provided and accurate

Insects, rodents, and animals not present/outer

'O IN 01 OUT CIN/A

Sewage and waste water properly disposed

O IN O ouUT ON/A

Toilet facilities: properly constructed, supplied, cleaned

61

OO IN [0 OUT ON/A

Garbage/refuse properly disposed; facilities maintained

62

/M"IN O ouT

Physical facilities installed, maintained, and clean

49 | O IN O OUT OON/A O N/O
e e

1IN OO oUT ON/A I N/O

Washing fruits and vegetables

In-use utensils: properly stored

65

45 |0 INO ouT openings protected 630 IN O OUT Adequate ventilation and lighting; designated areas used
’ Contamination prevented during food preparation,
46 IN 0 ouT )
OiNO storage & display 64| O IN 0 OUT OON/A | Existing Equipment and Facilities
47 (O IN O OUT Personal cleanliness
48 [ O IN'O OUT CON/A O N/O | Wiping cloths: properly used and stored

1IN 0 OUT CIN/A

901:3-4 OAC

66

O IN OI OUT CIN/A

3701-21 OAC

Utensils, equipment and linens: properly stored, dried,

[ IN OO OUT OOIN/A [0 NfO

51 | O IN 0 OUT OON/A handled
52 | OIN O OouT ON/A Single-use/single-service articles: properly stored, used
53

Slash-resistant and cloth glove use

Item No.| Code Section | Priority Level Comment éos
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’ A DY\\ ALY ) OO
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Person in Charge / //—/

" /7 (R0

Sanitarian A///%
L [ 7

%‘ L/ "{"l'7

A

PRIORITYLEVEL C= CRI'N@K{. NC NON-CRITICAL
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~ State of Ohio

Continuation Report
Authority: Chapters 3717 and 3715 Ohjo Revised Code

Type of Inspection

Name of Facility Vj) \}\\{ DSQW K\ V\%"ﬁ'—' UUB\% (‘O\\OW u‘g) Da17-7 a()(:)G

Item No. Priority Level | Comment cos
G |f C O\ e A e X\, SONNCR \Gz O r&r awaqvpe | W
A\Omlp Has. AC ouoh A\\/\\ (‘)\(QDQ\( A\Kﬁ:am e. o
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Person in Charge: / /7(//%,/

Date//_,?/&ocl

Q) Oojolojojojo|o|ojg|o(o|jojgjgjo|g|o|g|o|ojojo|ojojojojo|o

Sanitarian:

/r/ Lc'?wmQ

[
v

//, 4\ Licensor: D C -HD

PRIORITY LEVEL: C=CRITICAL

NC = NON-CRITICAL Page 5 of _7)
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State of Ohio

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

Name of facility ' 0 ji: i C‘t?eck one License hiurljber Date
f%ué"‘cif?f‘ K,mq ébQ?Q HAFSO ORFE (5 2 6’9/;15,/-@30
Address ~ CltylstateIZ|p Code .

M3 ’»JO\C:’\L;’“ /%ue, é’“E’fmmz’/ﬁ.//Hf:aB?}}
License holder lnspectlon Time Travel Time Category/Descriptive
Lo m f’(fﬂ LLC [65 70 C;é?lg

Type of Inspection (check all that apply) Follow up date (if required) | Water samplle date/result
9E] Standard “H.Critical Control Point (FSO) O Process Review (RFE) [ Variance Review [ Follow up (if required)
[0 Foodborne [ 30 Day O Complaint [ Pre-licensing [ Consultation

5 Person in charge present, demonstrates knowledge and ﬂ,lN O ouTt N . s
1 ‘.;ﬁIN Oout O N/A ¢ performs duties ON/A O NO Proper date marking and disposition
2 NN OOOUT [ N/A | Certified Food Protection Manager OIN ;@.OUT ) N .
i e e e 2 24 ONA‘TTNO Time as a public health control: procedures & records
Management, food employees and conditional employees; b f;’ ‘ ‘ Qbfislwﬁe‘i:.l\ﬁf'iscw
3 MIN DouUT O N/A knowledge, responsibilities and reporting OIN [0OouT
— - 25|, Consumer advisory provided for raw or undercooked foods
4 Q@m CJOUT [ N/A | Proper use of restriction and exclusion BINVA

ghly Susceptible Populations

Procedures for responding to vomiti

and diarrheal events

OIN OouT
26 | [ZIN/A

Proper eating, tasting, drmkmg, or tobacco use

|6 I IN O 0ouT O N/O

7 { OIN OOUT N/O | No dlscharge from eyes, nose, and mouth

T 3 ] = e 27| LIIN 0 out Food additives: approved and properly used
8 | OIN ﬁ.OUT 0 N/O{ Hands clean and properly washed Qﬁ‘NIA . prop
\ﬁIN [Jout . N
Dlﬁ IN O ouT No bare hand contact with ready-to-eat foods or approved 28 A Toxic substances properly identified, stored, used
9 “On/a O N/O alternate method properly followed
BEIIN [JOUT O N/A_| Adequate handw; hing faciliti pplied & accessible 29 COIN OOUT | Compliance with Reduced Oxygen Packaging, other
.. A Souree EIN/A specialized processes, and HACCP plan
Food obtained fi ed
IN_ T OuT o0d obialec TTom approved source 30 LIIN 0 ouT Special Requirements: Fresh Juice Production
NN O oUT . JEIN/A O N/O
12 Food received at proper temperature
CINA N 31 IN O ouT Special Requirements: Heat Treatment Dispensing F
13| BLIN O our Food in good condition, safe, and unadulterated FEIN/A O N/O P 4 . 1sp g Freezers
14 "‘ELI\IIII\IA % gyoT cl?:gtlﬂjrsgo[r‘ecords available: shellstock tags, parasite 32 ~]§i[\I|I;IA D[]E/UOT Special Requirements: Custom Processing
33 Iéli IN O out Special Requirements: Bulk Water Machine Criteria
15 LN E“‘OUT Food separated and protected EWA No
CONA O N/O P P . . o .
OIN OUT 34 CIIN [0 ouT Special Requirements: Acidified White Rice Preparation
16 ;E] ~ Food-contact surfaces: cleaned and sanitized H#IN/A O N/O Criteria
ON/A [ N/O
Proper disposition of returned, previously served, OiN :lfl out ” .
17 [¢C&f N O ouT recondltloned and unsate food 35 oA Critical Control Point Inspection
- 36 /IQ\I\III;JA B out Process Review
18 %I\III;IA EI S}JOT Proper cooking time and temperatures
OIN O ouT .
OIN O ouT 37 f]ZfN/A Variance
19 ?ELN/A O NO Proper reheating procedures for hot holding
IN [0 ouT L . . . )
20\ ~4N/A [ N/O Proper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
= that are identified as the most significant contributing factors to
“BLIN O ouT ; foodborne illness.
21 ON/A O NIO Proper hot holding temperatures
Public health interventions are control measures to prevent foodborne
22 |MIN [0 OUT OOIN/A | Proper cold holding temperatures ifiness or injury.
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State of Ohio

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

"B Vger Kf’no; WAPE Stardad < [¥ac/kozo

Good Retail Practlces are preventative measures to control the |ntroduct|on of pathogens chemicals, and physnca! objects into foods
’ Mark designated. compliance status (lN OUT, N/O, N/A) for each numbered item: IN= |n compllance OUT=not in comphance N/O*not observed N/A-not apphcable

Foodnand nonfood-contact surfaces cleanable properly

LN . . |
38 (OIN O OUT‘EIN/A O N/O| Pasteurized eggs used where required 54¢ IN O OoUT designed, constructed, and used
39 (ELIN OOJOUT CIN/A Water and ice from approved source ; g o .
: 5 Pp! 55 )ﬁ IN O OUT ON/A ;t/\lr?gsewashlng facilities: installed, maintained, used; test
Proper cooling methods used; adequate equipment 56 | OO IN ‘EOUT Nonfood-contact surfaces clean

40 | 01 IN O OUT8IN/A [T N/O

for temperature control

41 |OINOOUT DN/A;lﬁ N/O | Plant food properly cooked for hot holding 57 [(&l IN OO0 OUT COIN/A | Hot and cold water available; adequate pressure
42 )@ IN [0 OUT [IN/A O N/O | Approved thawing methods used 58103 IN;ﬁOUT Plumbing installed; proper backflow devices
43 5@ IN 1 OUT OON/A Thermometers provided and accurate ON/ADON/O

59 )@ IN O OUT CIN/A | Sewage and waste water properly disposed

60‘3@ IN OO0 OUT ON/A | Toilet facilities: properly constructed, supplied, cleaned

Food properly labeled; original container

61()@ IN [0 OUT [ON/A | Garbagelrefuse properly disposed; facilities maintained

45 QQIN O ouT lnse(j,ts, rodents, and animals not present/outer 62 O [N}Q ouT Physical faf:ilities installed, maintained, and clean; dogs in
openings protected outdoor dining areas
ﬁ Contamination prevented during food preparation, LIN/ALI N/O
AT om storage & display 63| O IN & OUT Adequate ventilation and lighting; designated d
equate ventilation and lighting; designated areas use
47 {2 IN O OUT ON/A Personal cleanliness 4 i i i
,>Q IN 1 OUT [CIN/A [0 N/O | Wiping cloths: properly used and stored 64 MIN O OUT [INJ/A | Existing Equipment and Faciliies

}@ IN O OUT CIN/A £1 N/O Washmg fruits and vegetables

Administrative -

: Broper Use of Ut 1sil

50 |0 INﬁ] OUT ON/A O N/O | In-use utensils: properly stored o 65 OIN O OUT)éN/A 901:3-4 OAC
51 aﬁ IN OJ OUT CIN/A ll]_latﬁgls‘.;lds, equipment and linens: properly stored, dried, 66 m IN [1OUT CON/A | 370121 OAC

52 bﬁ IN [1 OUT ON/A Single-use/single-service articles: properly stored, used
53 I1OINO OUT@IZ:]N/A I N/O | Slash-resistant, cloth, and latex glove use

Item No.| Code Section Priority Level

2 129 | C Observed un/abé’/fc{ deli mear for z‘/mf/ o g
-5 ff,d\,) control o s JRIZ} vt ot Y houvrs 4ane| DO

Control on l.inc] [:h'\,plojufve diScarded | o|o]

oo

LA | A | NC [Observed Food de br o (:ay‘c,hir\q}n grooves | 0D
where orovt he s orn away theouvghodf] 0 |0

f*acf/'%q /Ue ed Plan to £ix amﬁu‘f‘, o|o

O | o

GA | GYHE | MO [Obseroech "Food + other debric on loors, o pa
ceiling ,\chz// +.iJe throvohout €acilFy, O[O

Ve e PIaH fo +ix cleanliness o?‘fac{//';j;,ﬂ m]

Yo | o

16/ |H.5A1 C Obsérved residuve n pop noztle cend on surfacdst | O
35 of drive wauu 10p "niachine +c vrrently oo
un vsed dine in coca-Clola machine, oo

Pers-on‘in Charge W | 3/5Z 6 / &DQ Lo
- o =INT))

PRIORITY LEVEL: C=CRITICAL NC= NON-CRITICAL Page:z of éz

HEA 53028 Ohio Department of Health (10/19)
AGR 1268 Ohio Department of Agriculture (10/19)




State of Ohio

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

Name of Facility Type of Inspection - Date

Buraer King ¢623 Shardard CCP_103/26/2020

(2]
[=]
o
A

item No. | Code Section Comment . = . - -
56 | LSk e ((DObserved by ld uD o Grea > and A s

o hood ¢hood’ides Acwell ae +he back
anc sidee o £riers and hot hold staton

)

V4
Ooioo| s

5S¢ [ 60D AZ |Pherved ,ce /haCAmfdfaan /auznc:,c:m
loor drafn W/A(D a l o O)alf) J

SO [ 3R v |Observed Tce scoop lading on pop madin
candd nopt in IW/‘(‘)\/iﬁ%a( bholddr’

g(/ 2. 2C . Obstvved d<aistant mangaer (PTO /icliael
25 ' Foveh moneu with agloveds onh then Jorch
his Eact, +h¥dn ”tLouC,A hic p}'\one, + hen
(e Nt 4+ad slean tThe prebh cink’and #hen
Ao diches, Glowes Jrert repnoved
/;)//l{ /~? V\ P A ﬁﬁ[p/["e C(f)d '}”A‘e/’\ b\ﬂﬂds
were not pashed hefore potfing en
Ne w ?laue§,+o c.aHsfu cJetomérorde

21 Y8 TnvC [Dbserved cevere froest bu/)aQ Lp arownd
Awalk—1n €reezerdoor.

19 | 2.2C . Dbserved ovnrovered facos stHing under
25 um/l«~ N Erecewn  (ondensor U pd wildh
fre Lallen an i+, Prc Aisccevrded

o|o|ofa|o|o|o|jo|o|o|o|o|olo|o§|o|o|o|o|olo|o|o|o|o

ET
N
EIEIEIEIDDHDDﬁDDDDDDDDDDDDDDDDDDDDDDDDD;@[

gyl 22D | A2¢ (’)b@@fwfd L. )mvl«//\@ hottle of clecr
‘owid necir hacen ovea, Emﬂ)owf'@
Yelbelled o< oader, /

e

2

o3l Ll | Avc [Oheecy <everal crackhed or /);%)@A@
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A
whire 34 s rempved 446 sne side.,

A | L.l.& AL f)b@-é%g-epi Seal around Flame brollvr hood on
(P»I»ncg comineg doun.

Person in Charge: W < Date: /&‘ C /Q 0 Q,D
Sanitarian: ( //Lm /‘~ MW oeneer D C/H D

PRIORITY LEVEL: C=CRITICAL NC=NON-CRITICAL Page —zg of Z
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State of Ohio

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

Name of Facility Type of Inspection Date
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—POhserved uncovered pred et ia
/,//x,)ld sin -fr\at?'z"r* /0n4gman®{~€d bc,/
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L
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CoOVLD =19 Frote c?h@l’\@

Drive. thew osnly @, +hic +ime
—Need +o increcte cleanliness

Vo gereral Manager @ facil,ty
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Ung FTouycl . //n Ychaw ! s Femp Lrom .Uac/foh

Person-in ChargW 7 3 / b / o] 0,2, 0
| Sanitarian: (:AA} Ca,, ol Licensor: D CJH a
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