State of Ohio

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

Name of ‘facmty CL - L - Check one Llcense Number Date ,/ /‘
9 "( ~s .‘,— S 4 4 =) A S e Ve ranwra
e (dlee Comor  |omo see | 204G 17/ eeic
Address . . - CltyIStatelZIp Code . I
_Z < - b ) = o ) { - e I
£ ™ S S Wy 0 g b 3 N /
C_, >0 AL ATl ; i /'\ /gﬂ[\ L l\ L C 0> >
License holder .~ f‘;"‘ '“SPGCt'OH Time Travel TIT Categorleescrlptlve
LA L LA Lo (N /
AL \ .‘ e L[ {/f\ H \_‘_ J\‘)
Type of Inspection (check all that apply) Follow up date (if required) | Water sample date/result
[FStandard [ Critical Control Point (FSO) [ Process Review (RFE) [ Variance Review [ Follow up (if required)
O Foodborne [130 Day [ Complaint O Pre-licensing [ Consultation

Person in charge present, demonstrates knowledge, and 23" 4

1 | N OouT E| N/A performs duties DNIA 00 N/O Proper date marking and disposition
I OUT O N/A | Certified Food Protection M r &
BLNE = bl 7 ol Lot 24 EI\III;IA E zyo-r Time as a public health control: procedures & records

Management food employees and conditional employees; ol .
knowledge, responsibilities and reporting OIN O0ouT

3 | ofin ClouT O NA
Consumer advisory provided for raw or undercooked foods

4 | FIN COUT 1 N/A | Proper use of restriction and exclusion EIN/A
5 I;EIIN EIOUT O N/A Procedures for respondlng to vomiting and dlarrheal events ‘

! [ L
6 I:I IN |Z| OUT BIN/O | Proper eating, tasting, drinking, or tobacco use 26| ON/A
1IN [0 OUT OO | No discharge from eyes, nose, and mouth .

~ L TN O out
. Food additives: approved and properly used
g | O8N~ O OUT O N/O| Hands clean and properly washed 27 ON/A PP properly
v 484N 00 ouT . _—
N O OUT No bare hand contact with ready-to-eat foods or approved | |28 n/a Toxic substances properly identified, stored, used
9 | ONA ON/O alternate method properly followed

=l

i
10 | OIN CJOUT CI N/A

OIN OouTr Compliance with Reduced Oxygen Packaging, other
FIN/A specialized processes, and HACCP plan

Adequate handwashing facilities supplied & accessible

29|

- Food obtained fi d
11 BN O OUT 90c obtalned Tom approved Souree 30 D N g out Special Requirements: Fresh Juice Production

OIN OOoUT Food wed at t [AN/A O N/O
i CIN/A {N/O 000 rocelved & prover emperatre 31 O IN O ouT Special Requirements: Heat Treatment Dispensing Freezers
13| ANN O OUT Food in good condition, safe, and unadulterated CIN/A O N/O p a : p 9

OIN OOouT Required records available: shellstock tags, parasite OIN OouT . . . .
14 EN/A O N/O destruction 32 OIN/A O N/O Special Requirements: Custom Processing

N - 0 ouT ———— —— = 33 gt\l:;lA gﬁ;’g Special Requirements: Bulk Water Machine Criteria

... |
15 CONA O NIO Food separated and protected oW oo A s W Rioe P .

y ecial Requirements: Acidifie ite Rice Preparation

B4N O OUT : it 3| B ONO | Criteria

16 CONA T N/O Food-contact surfaces: cleaned and sanitized
Proper disposition of returned, previously served, OIN O out - : )
17 Ij‘IN [Jout recon dmone d. an d unsafe food 35 A Critical Control Point Inspection
- 36 E‘T\KIN L our Process Review

OIN O O0oUT R /A
18] ¢ Proper cooking time and temperatures

JAN/A [ONO OIN O ouT

37 A Variance

19 LN O ouT Proper reheating procedures for hot holdin A

EIN/A O N/O P 9P g

OIN [1OouT A d . . X .
20| FyA O 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

21 LN O ouT Proper hot holding temperatures foodborne illness.

CiN/A OO N/O :
Public health interventions are control measures to prevent foodborne

illness or injury.

22 »\I:N O OUT ON/A | Proper cold holding temperatures

HEA 5302A Ohio Department of Health (10/19) Page \ of <_
AGR 1268 Ohio Department of Agriculture (10/19)




State of Ohio

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

Name of Facility,

"'\ v';;/ ir'\é:) (»

Type

e

Voot e S O
R PR S SR AN /

of Inspection

L.

GOOD:RETAIL PRACTICES:

Good Retail Practices are preventative measures to control the introduction of pathogens, chemlcals and phys:cal objects into foods.
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