‘ State of Ohio

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

Name of facility Check one License Number Date

Ls < Mavias ‘\)\Q\L\'an Corc ) ;FSO DR 91, /& (20236
Wub ERugs @& Creeenvi \le ORUS 23

License holder ' Inspection Time Travel Time Category/Descriptive
Dover M Wlwn oz Homun | 150 | CHS

Type of Inspection (check all that apply) Follow up date (if required) | Water sample datefresult

O Standard O Critical Control Point (FSO) [ Process Review (RFE) O Variance Review }lﬁfollow up (if required)

[ Foodborne O30 Day O Complaint O Pre-licensing [ Consultation

-NESS RISK FACTORS AND

N/A) for each numbered item: IN=in compliance OUT=not in compliance N/O=not observed N/A=not applicable

Compliance Status
. ; [Temperature C
OIN OouT
CON/A [0 N/O

OIN O ouTt

Person in charge present, demonstrates knowledge, and

performs duties Proper date marking and disposition

Certified Food Protection Manager ) .
e a — Time as a public heatth control: procedures & records

Employee Health CON/A OO N/O
Management, food employees and conditional employees; _ - CansumerAdvasofy e L
3 | LIN [IOUT [0 N/A knowledge, responsibilities and reporting O IN 5 ouT
— - . Consumer advisory provided for raw or undercooked foods
4 | OJIN OOUT [0 N/A | Proper use of restriction and exclusion CIN/AS
Procedures for responding to vomiting and diarrheal events o ighly Susceptible _Population: |

_ Good Hygienic Practices

g Mo L OIN O ouT
6 | CTIN [ OUT [0 N/O | Proper eating, tasting, drinking, or tobacco use 26| CIN/A

7 | OIN OOUTON/O | No discharge from eyes, nose, and mouth

ontamin -
= - e OIN OouT .
Food additives: approved and properly used
8 [ [IIN [0 OUT [0 N/O| Hands clean and properly washed 2 onia o PP and properly use
§
IN O ouT . . i
OIN [JouT No bare hand contact with ready-to-eat foods or approved CIN/A Toxic substances properly identified, stored, used

9 ON/A [ N/O alternate method properly foliowed

Adequate handwashing facilities supplied & accessible JIN O ouTt Compliance with Reduced Oxygen Packaging, other
7 [ON/A specialized processes, and HACCP plan

OIN O our . ) . . !
30 ON/A O NO Special Requirements: Fresh Juice Production

10 EIIN DOUTVEI N/

11 OIN Oout Food obtained from approved source

12 LN O out Food received at proper temperature
LCINA 01 N/O 31 1IN 01 ouT Special Requirements: Heat Treatment Dispensin Freezers
13/ OIN [JouT Food in good condition, safe, and unadulterated ON/A T N/O P q : P gfre
OIN OouT Required records available: shellstock tags, parasite O O ouT . . i .
CIN/A O N/O destruction 32 ON/A O N/O Special Requirements: Custom Processing
33 OIN 0 out Special Requirements: Bulk Water Machine Criteria
OIN OouT ON/A [0 N/O
ON/A O N/O Food separated and protected
RN O ouT 34 OIN O our Special Requirements: Acidified White Rice Preparation
- : iti CON/A OO N/O Criteria
16 fEIN/A O N/O Food-contact surfaces: cleaned and sanitized
N u
OIN OouT 35 0N 07 out Critical Control Point Inspection
CON/A
36 LN [ out Process Review
OIN [Jour L ON/A
18 Proper cooking time and temperatures
OON/A O N/O
OIN OouT .
37 Variance
19 0N O our Proper reheating procedures for hot holdin CINVA
ON/A O N/O s o p 9
OIN OouT NN . . . .
20\ Owa O NO 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 Oout : foodborne iliness.
21 ON/A [ N/O Proper hot holding temperatures

Public health interventions are control measures to prevent foodborne

22| OOJIN O OUT ON/A | Proper cold holding temperatures liness or injury.
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State of Ohio

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

Name of Facility

Las W AYN M&‘_}(l(@;\(\ G’W\}\\

ol

Type of Inspection

Date

(o /&/&6&6

10\/’—) \/k@

Good Retail Practices are preventatlve measures to control the mtroductlon of pathogens chemlcals and physwal objects into foods.
“Mark designated compliance sta@us (IN OUT N/O N/A) for each numbered item:

IN“II'I Cf

_N/A=not applicable

Safe Food

38

0 IN [ OUT OON/A [ N/O

Pasteurized eggs used where required

54

dIN O out

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

39

OIN OOUT ON/A

Water and ice from approved source

55

[JIN O OUT [ON/A

Warewashing facilities: installed, maintained, used: test
strips

40

1IN O OUT ON/A O N/O

Proper cooling methods used; adequate equipment
for temperature control

56

OIN O ouTt

Nonfood-contact surfaces clean

Hot and cold water available; adequate pressure

O IN O OUT ON/A O N/O

Washmg fruits and vegetables

49

4 <Proper Use of Uten Is

41 | O IN O OUT ON/A O N/O | Plant food properly cooked for hot holding 57 (O IN O OUT CON/A
42 | O IN 0 OUT [ON/A I N/O | Approved thawing methods used 58 IN Oout Plumbing installed; proper backflow devices
43 (O IN O OUT ON/A Thermometers provided and accurate E!N/A anN/o
59 >@ IN [0 OUT CON/A | Sewage and waste water properly disposed
44 |OIN O OuT Food properly labeled; original container 60 | OO IN [J OUT [ON/A | Toilet facilities: properly constructed, supplied, cleaned
- : [ 61| O IN O OUT ON/A | Garbage/refuse properly disposed; facilities maintained
45 |OIN DO oUT ]"SGCtS rodents and an|ma|s not present/outer 62| 0 IN O OUT Physical facilities installed, maintained, and clean; dogs in
openings protected outdoor dining areas
Contamination prevented during food preparation, LIN/ADI N/IO
oo our storage & display 63(OIN O ouT Ad I¢ tilati d lighti designated d
lequate ventilation and lighting; designated areas use
47 | O IN O OUT CIN/A Personal cleanliness i o o
48 | O IN [ OUT CIN/A I N/O | Wiping cloths: properly used and stored 64| O IN O OUT CIN/A | Existing Equipment and Facilities

":"Admin‘ist'ra’tiveq :

50 | O IN O OUT ON/A [0 N/O | In-use utensils: properly stored 65| 01 IN O OUT CIN/A | 901:3-4 OAC
51 | O IN O oUT ON/A #gﬁgls;:js, equipment and linens: properly stored, dried, 66| O IN O OUT ON/A | 370121 OAG
52 | O IN [ OUT [ON/A Single-use/single-service articles: propetly stored, used

53

O IN O OUT OON/A O N/O

Slash-resistant, cloth, and latex gIove use

| appropriate box for CO:

Mar]

Item No.

Code Section

Priority Level

“Comment

Al CY"“‘C@\\/’O‘\{\’m\i

-\ \.ﬁ WORY 2wy % coweck <ék

onS e b~ \ast

WS

e chion on B[4 ]05 A0

weve Cowecked axirpltrg

Wk . Kéborts

W W Cal\ uC \M\,\Qn%ﬁcgcz Wave een c\\@vmd

“Ton PU\(‘)LA
)

~—

DDDDDDDDDDDDDDDQT
ojo|ojo|o|o|o|o|o|alo|o|o|o|al]

Person in Cha

fu’///f/ 70

Date:

fin & - 2O 0C

Sanltarlan

A

i

Licensor: @f\ ( } 4 O

PRIORITY LEVEL: C= CRITI/AL NC =

NON-CRITICAL
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‘State or }-Oh'io

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

Name of facility " Checkone License Number Datea /
TS N v A 'FSO O RFE ’ o /~ -

g.,»Cﬁ"‘::» /f} aria s /MNeXwcan (o .*"!/i a [ (gé’ 7O/ 2020

Address /) City/State/Zip Code
/ -
1160 E Russ Kd Greenville /9537
License holder Inspection Time Travel Time Category/Descriptive
e H - X

:g(xu;vﬁ’f‘ m. /y)c{no&. %@/ /5 L ¢ L/S
Type of Inspection (check all that apply) Follow up date (if required) | Water sample date/result
Blstandard  [SKCritical Control Point (FSO) [ Process Review (RFE) LI Variance Review [ Follow up (if required)

m} Foodborne [130 Day [ Complaint [ Pre-licensing [ Consultation

OIN BRout
ONA T N

Person in charge present demonstrates knowledge, and
performs duties

IN OOOUT O N/A Certmed Food Protectlon Manager

Proper date marking and disposition

Time as a public health control: procedures & records

Management, food employees and condltlonal employees CchsumerAdvisory

3 "E!N DouT O NA knowledge, responsibilities and reporting

Consumer advisory provided for raw or undercooked foods

4 | ®IN OOOUT O N/A | Proper use of restriction and exclusion
IN DOUT [ N/A | Procedures for respondlng to vomltln and drarrheal events
; ") ":'GoodHygt_e'grc > L .
6 EI IN [ OUT B,N/O | Proper eating, tasting, drinking, or tobacco use
IN O OUT O N/O | No d|scharge from eyes nose, and mouth

Highly Susceptible Populations

Pasteurized foods used; prohibited foods not offered

- = = : 27 OIN [OouT
8 EIJN 1 out O N/O Hands clean and properly washed ) F"N/A

O IN JE ouT
COIN/A

Food additives: approved and properly used -

GLIN O ouT No bare hand contact with ready-to-eat foods or approved 28 Toxic substances properly identified, stored, used

9| Ona ONo alternate method properly followed

IN CJOUT CJ N/A_| Adequate handwashing facilities supplied & accessible 29 OIN OOUT | Compliance with Reduced Oxygen Packaging, other
. - V ENA specialized processes, and HACCP plan
IE] ouT Food obtained from approved source
,‘;:: SOUT pp S 30 ’SI\IITA % gyoT Special Requirements: Fresh Juice Production
12 . Food received at proper temperature =
LINA £ N/O 31| IN TIOUT | o ial Requirements: Heat Treatment Dispensi
BlEIN O ouT Food in good condition, safe, and unadultorated N/A Ol NO pecial Requirements: Heat Treatment Dispensing Freezers
1 ,:E,Q";IA % ﬁ'/‘g i S:Sqtlﬂsgo;ecords available: shellstock tags, parasite a2 al\lll;lA gz;g Special Requirements: Custom Processing
MI:I ”‘\‘l LE;OUT — e 33 EJ\III;JA gz;g Special Requirements: Bulk Water Machine Criteria
15 CNA T N/O Food separated and protected A . o 1o Ackied Whte Rioe P ]
ecial Requirements: Acidifie ite Rice Preparation
O IN E.out i ¥ @A ONO | oo C
" . / ria [
16 ONA T N/O Food-contact surfaces: cleaned and sanitized BN p ke
R A W
K Proper disposition of returned, previously served, OUT ] Ars
17 |ELIN O ouT recon dmone d, an d unsafe food 35 F_'IN /g Y . ’pryeal Contr‘ol Point Inspection
36| = | Process Review
A A N/A [
18 JZlIN 0 out Proper cooking time and temperatures g:“ F
CIN/A O N/O
| O IN" 0 out .
- 37 / Variance
19 BN O ouT Proper reheating procedures’ for hot holdin il
CIN/A OO N/O P 9P 9
0OIN° [0uUT ling t d . ) .
20 Inva B'vo Proper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
iEJ that are identified as the most significant contributing factors to
IN [JouT ; foodborne illness.
21 EIN /A O N/O Proper hot holding temperatures

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

22| OIN {I‘;E\'OUT CIN/A | Proper cold holding: temperatures

: a
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State of Ohio

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

Name of Facility Type of Inspectio Date
Los Viaria's NVex can Grl) thnc{f A ccP 0/&“@@0

Good Retall Practlces are preventatlve measures to control the introduction of pathogens, chemicals, and physnoal objects into foods.
vpllanc siatus (IN, OUT N/O N/A) for each numbered item: IN=in compliance OUT=not in oomplaance Nlo—not observed N/A=not applicable

desig

. . N\t Food and nonfood—contact surfaces cleanable, properly
O ourt E]N/A% N/O| Pasteurized eggs used where required 54 | O IN J&] OUT designed, constructed, and used

39 |EIN OJoUuT ON/A Wat

fro

and i approved source Warewashing facilities: installed, maintained, used: test

ya
55 | IN [ OUT [IN/A sirips

Nonfood-contact surfaces clean

Proper cooling methods used; adequate equipment 56|00 ]N)E out
for temperature control

40 | O N OUT ONA DI N/O

41 )ﬂ IN [0 OUT ON/A O N/O | Plant food properly cooked for hot holding 57 >él IN [J OUT [ON/A | Hot and cold water available; adequate pressure
42 O IN71'SI OUT [IN/A [0 N/O | Approved thawing methods used 58 | [ INJYEIOUT Plumbing installed; proper backflow devices
43 )I:I IN O OUT ON/A Thermometers provided and accurate ON/ALIN/O

5910 IN.}I,E OUT ON/A | Sewage and waste water properly disposed

60| OIN E\ OUT LCIN/A | Toilet facilities: properly constructed, supplied, cleaned

44 jl‘SI.IN O out Food properly labeled; original container
S y — I}
€ 1 [61|OIN :E.OUI CIN/A | Garbage/refuse properly disposed; facilities maintained
e Inéécts, rodents, and animals not present/outer INE] OUT Physical facilities installed intained, and clean: dogs i

IN O] GUT C 62O ysical facilities installed, maintained, and clean; dogs in
45 AIND :'U openings protected "Q outdoor dining areas
46 ‘ IN O OUT Contamination prevented during food preparation, ON/ALT N/O

: storage & display 63| 0 1N)§1 ouT Adequate ventilati d lighting; designated d

equate ventilation and lighting; designated areas use

47 E1IN O OUT CIN/A Personal cleanliness 4 o ¢
48 -0 IN:E!LOU,;[ OON/A O N/O | Wiping cloths: properly used and stored 64 )g IN [] OUT CIN/A | Existing Equipment and Facilities

49 | O IN [0 OUT [IN/A B N/O Washmg frwts and vegetables
' _ Proper Use of Uten s o

Administrative

| 50 pEIIN D1 OUT ON/A OO N/O | In-use utensils: properly stored 65| 0 IN [ OUTJEIN/A | 901:3-4 OAC

N — Iy,
51 PELIN O OUT CIN/A ensis, equipment and linens: properly stored, dried, 66 WE@OUT ON/A | 3701-21 OAC

52 l;l IN [1 OUT OON/A Single-use/single-service articles: properly stored, used

53 (L1 INO OUT:[ilN/A O N/O | Slash-resistant, cloth, and latex glove use

peat Vi

Ii;am No.| Code Section Prioritji.evel Comment coks’ R'
A | 2.5 C Obsérved no aflruk I N nenu 4o i c‘:@acai‘f | oo
55 L.//\Qﬁl ‘FOOdC Can be ordered ur)cf ?f(oc*/(éfﬂ O[O
or paw. PTC Understands heed fo iodicote,| 0 | D
m] [1
Ly b A NVE Observed Vi 550 g a nd wach ;.} 5‘,(“1 N Erowa| OO
20 replaced Fowo| r?r<,1)€rl<f) ul}oua [e £+ oo
p)d‘f Z”\C{f&c“! WC{(’/’],,;/ 3:1‘ l'\, Pl.,,g._ E)'ILC{;(O(J oo
ne wouvld repla e <jagr, oo
! 7 oo
BN C (bserved pbockeT on Floor wilh<solotiorr | oo
55 anc raas svbmerged., PIC ind.cated oo
buctet Juoas fFor & —ans Fieerand +ha o |o
[abel (ool he added, oo
O O
o |a
Person.in Charge Date:
A her7C GO yvias’
Sanitarian - Licensor: .
( IIQ/LW (/j’»wﬁ&f | DCFHD
PRIORITY[EVEL: C=CRITICAL NC=NON-CRITICAL Page& OfC’;
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State of Ohio

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

Name of Facility

Type of Inspection Date

Las /Vla,r}ajs Mexican Geill | Stardard CCP | ©Zy/=020

&

ltem No. |- Code Sectionl I;ridrity Level

Comment

Q
=3
w

(b Serr‘uf’_cz( ”*’)7 C nihlmah‘“mp/ﬁ < N ‘v ;—7‘"#\&-7“ Juild
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o

& | “SAl] (. |Obserued food debris oncaoan openeyr W
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’ o wiare wwslinn? Station at }nl%ﬁ?dlah, O

o

rCAWAY: . On<erved cace ol paraarita mx next o A
3§ b/i?(,\_/_“li\ AN_bAatHern 4//{10/»/\ oK Adry S’/‘dfﬂfi&, g
O

=

O
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\n
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SCruic€ that comes 1n €or pect c ontrol,

Alt pestcontroll 10 be removed €rorn

Oremasic S0 |+ cannot e ucedd 'bj:’

'ovn {Dr’o e cat e<tablishm ead

Obstewed Can ol pricer can of puc. poe

A

@®lo|o|ojololo

cement And %Ja’i {ﬂuorr'a? on r_ua_'//

cwbby aglbove boxes ol pop. PTC.

remoted dn moineatnce s beo. -
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S |l yite | C
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Scradtches  mnd  pofs uhidh @xfreme A dnts

PIC 4o vepince pots and pans £or

food <wa »{fue’fﬁ/-bu

28/ | T B C.
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bE(ojolojo|olo|o|olo|lo

e C

in ynldbelled hotlle! PTC added labe st}

a

DDEIEIDDDDDDDDDDDDDDDDDDDDDDDDDDDDDDDDDDDD»’\

Person in Charge;

Keharre

Date:

/SN " DCHD

PRIORITY LEVEL: C = CRITICAL

NC = NON-CRITICAL Page;;?)_ of /@
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State of Ohio

Continuation Report
Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of Facility ] . Type of Inspection Date '
Las MNarias Mexican Grill Shardard €CP P fao20
L 0 Mark'Xiin Soiropia box for 605 aid B GOS corbeind onisi g nspicion R iy s
Iltem No. | Code Section | Priority Level | Comment : : i B cos| R
C_«Cbm‘i*”,glr 25 San tizey olo
/ oo
12F 346 | /. Phserved r,_.L\‘,r.ker\;r}h)am‘;);ré’.—@rtfd becans and |20
35 ’ other [(tems [a wiadX [ n cooler, preped [0]0
on H3/2000 w.ith yncoriect disrard dadel 0|0
oL )0 PTC Yo re-educatel statd onn oo
Wroper Adat e yngekivica, OO
"y ! / v/ oo
2 | 34D L \Ohseruved ¢ noliac carne malda £rom nisht || 0
5 hetore haoldihag av 729%, PTC Aisc aided |00
and ¢ ool ,q_:; “un e thed s Aiscussed, |00
‘ oo
\/ [ RHCE] C while Aicpwssing c poline woroeeedore | o
35 with PTC, 1+ wae Adidlnered +hat o|o
he Was shaware ot Qroper procecdud D | o
and +temps NeFhed was 4iscducsed 0|0
to re-edcaledTO L)M‘ef';faﬂaf{mj oo
oo
19 1320 | /7. 1Dhserved hinaand bhaxes of raw c Aiclea 2|0
¥S Aored o houe bheet and pock{alo raw), oo
- moawved C«}“\ZCR‘F_H +0 kgﬁommmf—fﬁuau oo
F_rnm b?@’é:ﬂ{ neld iiQFf!{. < |Oolo
oo
le/ Y454 | & |nbservek ufin<.is on shelves cind hargireg [A|O
+S twith remainine €ond debrs. FT/c 7 o|o
pu lied [Jf/}ﬁg;lsj‘{”%#‘ addidionol umshineg. |00
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vy J 1Tolog
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a <l cook. Cook placed pot on oven+te |00
ﬁéi_e"hf’/.? o+ hot hAld ir\i‘? *H?m,/o. oo
oo
oo
Person in Charge,") 3 ‘ Date:
Nbaro
Sanitarian; Licensor:
2N DY
PRIORITY LEVEL: ~ C=CRITICAL NC = NON-CRITICAL Pagei of //Q

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




State of Ohio

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

Name of Facility

Type of Inspection Date

[ as< /'}’\ar»'@é Nexican (or,]] S rdAardcP | D/ f2020

Item No. | Code Section

Priority Level

Comment

o
o
(2]

549 | s5.3C

C
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Person in Charge

)1)( erit

=Thaws Tilapia bg) i‘(’m@v}nq paciagt ¢colel holel

Date:

Sanitarian: @/LA:M) M’ Licensow C f'/é)

PRIORITY LEVEL: C=

CRITICAL

NC = NON-CRITICAL Page,J

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

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of Facility

L,,g,,s /%araas /)’Iex.cqm éjm//

Type of Inspection Date

vl ccl 3’/%/20&0

B

L . gtk k&r & ; 55 A * %
Item No. | Code Section | Priority Level Comment ] cos

Do eh
e bl SALRhe] 5 b Badiad

—Repo'v ¢ a<ster protection ~Lo #/ € S pr affel D
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