State of Ohio

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

Name of facility , | Check one License Number Date {
{ \ - S
Fya ¢ § 4 o 7 \l| SFSO ORFE }(/7l K f ) ~ Y
L -~ Mages TARACON (B0l X Y ] jeted
- 3 v + - i T
Adc(reT City/State/Zip Code } N &
i s o ”‘..\\ i — . \ , ey --..3
\0 s, it Cor i i 1€ =R/
D ¢ K VA e €, O USSS
License holder - Ins(y:ggtion Time Travel Time Category/Descriptive
RV ¢ N 4 p S\ . N
f":\ .«{/-{ \E__/\ \\ 4)\\ A \()7 \/‘,\ O ‘ > ‘ )’\ 1/\“ (" (7/ S‘
Type of Inspection (check all that apply) Follow up date (if required) Water sample date/result
B{étandard Elxﬁnt[cal Control Point (FSO) [ Process Review (RFE) [l Variance Review [ Follow up (if required)
‘0 Foodborne 0O 30 Day 0O Complaint [ Pre-licensing [1 Consultation

Person in charge present, demonstrates knowledge, and EKTL\I O out

BN CIOUT OO N/A performs duties E|N/A 1 N/O

ﬁﬁ OOUT [ NA Certlfled Food Protection Manager ] 24 /EI-LN O out

7 E=—— = I:IN/AEIN/O

Proper date marking and disposition

Time as a public health control: procedures & records

EﬁN CJOUT O NA Management, food employees and conditional employees;

3 knowledge, responsibilities and reporting - {N E| ouT
JPIIN CJOUT [ N/A | Proper use of restriction and exclusion CIN/A

5 [N Oout O nA

d diarrheal events

Procedures for responding to vom'ting

‘ZI;JA O our Pasteurized foods used; prohibited foods not offered

6 o IN EI OUT ELN/O Proper eating, tasting, drmklng, or tobacco use 26

OIN [J OUTT3N/O | No d|scharge from eyes, nose, and mouth Chemical

~ A , prtaly g8 dtedil BN 1 ouT " W
Food additives: ed and erl d
8 ‘,EH,.N [ OUT O N/O| Hands clean and properly washed 27 TINiA 0od aqditives: approved and properly use
OIN 6UT . o
“B-IN O our No bare hand contact with ready-to-eat foods or approved 28 ON/A Toxic substances properly identified, stored, used

9 | fana O N/O alternate method properly followed

OIN Oout Compliance with Reduced Oxygen Packaging, other

10 | PN CJouT O NA Adequate handwashlng facilities suppl' d & cce s!bl

: ’ - -d Sau 29 "BFN/A specialized processes, and HACCP plan
1 /E‘}«E DDgthTT FOOd obtained from approved source 30 E_ffg_il_/\l{-\, % g}JOT Special Requirements: Fresh Juice Production
12 CINA ‘EfN 0 Food received at proper temperature E" N O OuT . . . '
13| OIN_BROUT 1 Food in good condition, safe, and unadulterated ¥ gwa Ono | Special Requirements: Heat Treatment Dispensing Freezers
7
14 T\III;IA % ﬁ}g Sggtglijrggmr:acords available: shellstock tags, parasite 32 g&;‘A [Iéllcl\)l/L(jDT Special Requirements: Custom Processing
33 LN O ouT Special Requirements: Bulk Water Machine Criteria

A&/A O N/o

'/EI‘I.N [0 out
CON/A O N/O ) . i - .
:-lN = oUT 24 _EI IN O OUT SpeC|aI Requirements: Acidified White Rice Preparation
ONA O NO Food-contact surfaces: cleaned and sanitized [EAN/A OO N/O Criteria

17 '@iiu 1 ouT

Food separated and protected

Proper disposition of returned, previously served, 35 OIN IE:OUT Cri;ical Control Point Inspection

recondmoned and unsafe food COIN/A
- S 36 EI LN T ouT Process Review
%tfl\l 0 out o A
18 N/A [ N/O Proper cooking time and temperatures
COLIN O ouT .
37 Ij A Variance
19 BN O ouT Proper reheating procedures for hot holding ¢ N
ON/A B0
4N 0 ouT o
| owa oo Proper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
— that are identified as the most significant contributing factors to
N O out " foodborne illness.
21 ON/A O N/O Proper hot holding temperatures
- - Public health interventions are control measures to prevent foodborne
/ < L
22 ~-IN [0 OUT OON/A | Proper cold holding temperatures illness or injury.
| %
HEA 5302A Ohio Department of Health (10/19) Page ! of

AGR 1268 Ohio Department of Agriculture (10/19) . : -



State of Ohio

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

Name of Facility Type of Inspectlon

, , L Date | /-'(
L Mo (e Yevicon el Oyl | /I /(P1Q / /// 202N

=

Good Reta|| Practlces are preventatlve measures to control the mtroductlon of pathogens chemlcals and physma[ objects mto foods
M kdes1 nated i i i

Food and nonfood contact surfaces cleanable, properly

38 ‘:IE'\IN [1 OUT ON/A O N/O| Pasteurized eggs used where required 54:<ﬂ\IN O out designed. constructed, and used

39 :ELIN COouUT ONA Water and ice from ‘a‘pproved source 55 ;IN O OUT CIN/A ;Ntrzia;(sewashing facilities: installed, maintained, used; test
hits .

40 ;E/l IN [1 OUT CIN/A'L1 N/O ﬂF:’. :Ot‘::“:p(:rgit‘r% “;g:]";?js used; adequate equipment 56 0O NArout Nonfood-contact surfaces clean

41 ;EI IN [0 OUT [IN/A 1 N/O | Plant food properly cooked for hot holding 57 ;IN 0O OUT [ON/A | Hot and cold water available; adequate pressure

42 \IN 0 OUT ON/A O N/O | Approved thawing methods used 58 PELIN [JouT Plumbing installed; proper backflow devices

43 “EI\IN [0 OUT CIN/A Thermometers provided and accurate ONATINO

59 ;.JN [0 OUT [ON/A | Sewage and waste water properly disposed

60 )IN [ OUT ON/A | Toilet facilities: properly constructed, supplied, cleaned

Dwdour

44
g 61 | FIUN O OUT [ON/A | Garbageirefuse properly disposed; facilities maintained
T Insects rodents and anlmals not present/outer IN O ouT Physical facilities installed intained, and clean: d i

45 Mgl IN [J OUT 62 ;& ysical facilities installed, maintained, and clean; dogs in

,/L;'l\ o openings protected o outdoor dining areas
46 _ IN [T OUT Contamination prevented during food preparation, LINA LT N/

storage & display

= 63 ‘- IN [ OouUT Adequate ventilation and lighting; designated areas used

47 PN OO0 OUT CIN/A Personal cleanliness i a oning g

48 ~,.[:LIN [0 OUT OIN/A O N/O | Wiping cloths: properly used and stored 64..£7 IN O OUT [IN/A | Existing Equipment and Facilities
49 'jELIN 0 OUT COIN/A [0 N/O | Washing fruits and vegetable R
e P - Proper-Use of Uten

. -_’A&in'ih_is'_trat'i'\ie‘ i

50 JSHIN O OUT OON/A O N/O | In-use utensils: properly stored 65| C1IN [ OUTJEIN/A | 901:3-4 OAC
’ i i i : 1 i n
510 IN}OUT CIN/A gﬁgzlds, equipment and linens: properly stored, dried, 66 PELIN O OUT ON/A | 3701-21 OAC

52 PEILIN O OUT ON/A Single-use/single-service articles: properly stored, used
53 iN O OUT [ON/A [ N/O Slash-re3|stant cloth and Iatex glove use

rk "X" in‘ap roprlate box for G

Itehm No. Code Sectlon' Priorit'y/LeveI Camment ‘ k . ] — k kcvoks‘ ';z
a G N v .“! PRI S e S S A T . VRV
EEHEVAFIENE UL €l ropit nCC Ujf ARSI SO - =
I - 0O o
| O
7 - T = [
v %) ) (/; Q‘T&\ <- _/lﬂ O
O O
[} O
e [0S D NC O |O
O |
[} |
o (O
ST A e e
O m|
a O
O O
O O

Person in Charge

Sanitarian ’ / [ ra ) Licensor: ey
(& = ) A
PRIORITY LEVEL: C=CRITICAL NC= NON-CRITICAL 'Page;{__’)_ P

HEA 5302B 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, ;

TR AA L
Vo VA

Code Section

Pnonty Level

[+]
o
w

P B R SO S :
f% ‘ ,,.\ Y i L { S _,,,i,}._,(;'{,t e
. 5»»')} {_ 0
O
O
O
a
- ol D
FA C 2O G =S|
!?"‘\\ pw Ay ( ]
]
a
[ ] / o~ y
! /‘_) :’1 i i £ :

oio|o|Oo|jo|o|o|ojg|o|o|jojo|(ojgjo|o;joyjo|ojga|jo|jo|jojojojg|og

g|ojo|gjojo|g|ojg|g(o|g|o(jo|o|jag|ojojo|ojo|o|g|g|ojo|o|gojg|o|oa|o|go|ojoig|oio|jdl=

Person in Charge: Date: .
Tl 3 e
I 1/, ,fu,i/mf /ol - 20lo
Sanitarian:  .: | o A A Licensor: s 7 | 2
} ¥ ‘ ) J/‘ e N \ f)\ N . ¥ oL

PRIORITY LEVEL:

C=CRITICAL NC=NON-CRITICAL

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




