State of Ohio

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

Name of facility Check one License Number Date
Yo p
: ‘FSO [l RFE \O= : ] \

W\am\ﬂ( 0. . |® o glhla\
Address - 6 City/State/Zip Code !

oy P) .fy\ \( 2

A E I NER VAV (TVIVED) (oree e O AAEA
License holder Inspection Time Travel'Time Category/Descriptive

(OCe . 1ad ,, e A d
Type of.Inspection (check all that apply) ’ Follow up date (if required) W‘efter sample date/result

JStandard ‘@ Critical Control Point (FSO) O Process Review (RFE) [ Variance Review [ Followup | - (if required)
O Foodborne 030 Day O Complaint O Pre-licensing [ Consultation

OODBORNE [LLNESS RISK'FACTORS AND.PUBLIC HEALTH INTERVENTIONS

Mark designated compliance status (IN, OUT, N/O, N/A) for each numbered item: IN in compliance OUT=not in compliance N/O=not observed NlA—not applicable

Compliance Status Compllance Status
= D= orSafety. Food (TCS food)

TlmeIT emperature Controll\ ]

T
EI\III;IA g %JJ Proper date marking and disposition

o7 Person in charge present demonstrates knowledge and
1 QIN HouT 00 NiA performs duties

N OUT [0 N/A Cr’(dedPtt Manager TN
E]l'N;D D o oo .7° o0Ton Vanage N 24 g’,\?;‘A Iéli)uug Time as a public health control: procedures & records

“ Management, food employees and conditional employees; :
EI[N HouT O N/A knowledge, responsibilities and reporting CIN []ouT

25 Consum dvisory provided fi
4 |*EIN DOUT CIN/A | Proper use of restriction and exclusion EN/A er advisory provided for raw or undercooked foods
5 |\ZIN CIOUT O N/A | Procedures for responding to vomiting and diarrheal events

. “Good Hygienic Practices ‘BN O ouT ) .
t .
6 | OIN OOUT rﬁICN/O Proper eating, tasting, drinking, or tobacco use 26| CIN/A Pasteurized foods used; prohibited foods not offered
7 | OINO OUT 'IQ'_N/O No discharge from eyes, nose, and mouth

Highly ‘Susceptible Populations.

Chémical:

ventir , oy Hand (SN O3 OUT "
Food additives: approved and pr ly used
8 @IN O OUT [ N/O| Hands clean and properly washed 27 Bnia PP propefly use
“BFIN [ OUT . _
FHN 3 ouT No bare hand contact with ready-to-eat foods or approved | (28 n/a Toxic substances properly identified, stored, used

9 N/A O N/O alternate method properly followed

OIN [OouT Compliance with Reduced Oxygen Packaging, other

AN CIOUT [1 N/A plied & accessible

- - : e ed’Source. . - st 29 ENA specialized processes, and HACCP plan
g d obt: d fi d
11 g :: DDC?LLJJ'I-'I- Food obtained from approved source 30 SI\III;IA %ﬁ/UOT Special Requirements: Fresh Juice Production
12| % Food recelved at proper temperature -
LIN/A TIN/O 3| OIN D OUT o0 sial Requirements: Heat Treatment Dispensing Fre
13|-@IN OouT Food in good condition, safe, and unadulterated SEN/A O N/O P d ) pensing Freezers
JZLIN O ouT Required records available: shellstock tags, parasite OIN OouTt . . .
14 ONA ONO destruction 32 N /A O NO Special Requirements: Custom Processing

- = 33 LIIN O out Special Requirements: Bulk Water Machine Criteria
0N <ZouT JANA TIN/O
15 CIN/A DT\I 0 Food separated and protected
&N O OUT 34 O IN O ouT Special Requirements: Acidified White Rice Preparation
- - . iti IN/A [0 N/O Criteria
16 ON/A O N/O Food-contact surfaces: cleaned and sanitized A
17|4IN O ouT Proper clepacition ) Of reltamed, previously served, 35 g,\'l';‘A BROUT | Gritcal Control Polnt Inspection
ire Controlled for Safety F
s e Sontrelied for Safety F 36 \ED] IN L] out Process Review
EIN [0 ouT - EIN/A
18 Proper cooking time and temperatures
ON/A O N/O OIN O OUT
37| o=, Variance
19 LN O ouT Proper reheating procedures for hot holdin N/A
EIVA \Ku\uo P! g p g
~IZIN O ouT _— p . ) . )
20| gwa 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
Ul .
<IN O ouT . foodborne illness.
21 EINA O N/O Proper hot holding temperatures .
Public health interventions are control measures to prevent foodborne
22 ([N [0 OUT CIN/A | Proper cold holding temperatures iliness 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 Facllity

ONO0L

gpe of Inspection {C‘\ Cc’F Date6 { \ L_\ -

Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.

Mark designated compliance status (IN; OUT, N/O, N/A) for each numbered item: IN

compliance OUT=not in compliance. N/O=not observed N/A=not applicable

38 [ [OIN [0 OUT ON/A O N/O| Pasteurized eggs used where required
/

sal N O ouT

Food and nonfood-contact surfaceé él
designed, constructed, and used

le, properly

|

39 B IN OouT ON/A Water and ice from approved source

- - | Proper cooling methods used; adequate equipment
40 '(D IN 00 OUT ON/A O N/O for temperature control

41 7l§| IN O OUT [IN/A [1 N/O | Plant food properly cooked for hot holding

551 IN 0 OUT CIN/A

Warewashing facilities: installed, maintained, used; test
strips

56 | 01 INSBL-OUT

57 [fTIN O OUT CON/A

Nonfood-contact surfaces clean

Hot and cold water available; adequate pressure

42 ‘Jl_l"_l" IN O0-OUT ON/A O N/O | Approved thawing methods used

43 7ﬁIN 0 OUT ON/A Thermometers provided and accurate

Food properly labeled; original container

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

’ Contamination prevented during food preparation,
46 ’\l,ﬁ IN O ouT storage & display
47 P IN O OUT OON/A Personal_cleanliness

48 "I‘g IN [0 OUT ON/A O N/O | Wiping cloths: properly used and stored
E-IN O OUT CIN/A [ N/O

Washing fruits and vegetables

58 P IN CIOUT
CIN/ACIN/O

Plumbing installed; proper backflow devices

59 BT IN 00 OUT OON/A

©w

Sewage and waste water properly disposed

6077 IN 0 OUT CIN/A

'Toilet facilities: properly constructed, supplied, cleaned

61 (Iil IN O OUT ON/A

Garbage/refuse properly disposed; facilities maintained

62 M1 IN 00 OUT
FIN/ALT N/O

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

63[:1 IN O ouUT

Adequate ventilation and lighting; designated areas used

64"6 IN [ OUT CIN/A

Existing Equipment and Facilities

53 -’El IN O OUT OIN/A [0 N/O | Slash-resistant, cloth, and latex glove use

~Comment

50 L1 IN [ OUT OON/A T N/O | In-use utensils: properly stored 65| 0 IN [ OUTIEN/A | 901:3-4 OAC
51 *xl’j:l IN OO OUT ON/A ;J;ﬁglséls, equipment and linens: properly stored, dried, 66~~7~|N ] OUT CIN/A | 3701-21 OAC
52 P IN OO OUT CN/A Single-use/single-service articles: properly stored, used

O}
[=]
w

Oc3exvest mm PaCon PPlod hocd on

1

finyey  wYhout Yeinp,  cooered , HIC

coovered oJ T'WMME  okJ \’Pﬁ)"\?@ﬁ\‘l@"\"\

S TSR Y [0S 020 Thn Ues

THoTT 00en. N vock.

Storane. area LD

pnld up

f;Jr‘ Tood deborys .

Viecke 1\nNCrems

C\etanima,

T\’QCL\UC’,Y\C\I

10 aood QJY\‘(OLYWY\Q*'\O'T\

DDDDDDDDD%‘

}./

DOVREY0es  an 2onS

I OJAIC In Cooley

dl
N

BUGE dwea’v\\\ JsSuYhng. on ah ey

Gk budier. VI T eoed ¢

. ot

N SP e O,

4

O|jo|oyo|ojo|jojo|oyo|o|/g|oj0jd|=}

gjoyo|o

L

jé/fﬁ/c/l%/ /////4///

Date:

Sanltarlan

o ALy Q ot

FEHD

PRIORITY LEVEL: C=CRITICAL NC=NON-CRITICAL

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

3
Page/\ _ of ._élf




State of Ohio

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

Name of Faclllty . . Type of Inspection g Date

NG00, ) BJrM\{ h«‘l

Item No. | Code Section PriontyLéveI Comm,ent J V T e cos
‘ “XT\C(\\) Con \"ffi\ \/("‘)\ﬂ’\’ E
)\\ Yroteetinon. From (‘Q’(\\n.ﬂwxcl"\m_.x: O
..... T
5 [ A | O O“D’-’)ew ecl A POcoN eoon heed o Tz

-*«\’\n C oottt veina  foveved . Pie
eey ar heoe. o ) \’(‘\f‘%ﬂ;(—“(ﬁ"(_)’:"\

Orext JPK"\, €O 8) 6(’1?5\’:’: N Y OVY . o oenle €
aurvle diveetr\y BAYNey on Qha\{ﬁ;

ok Y\{AH@ o W \w“) r ’h> noNe. Ot
\T\?f;(é(:ﬁ-\zj){ o

E]EIDEIDDEIEIDEIDDDDDDDDDDDDDDDDDDUDDU;E‘"DDD
DDDDDDDDDDDDDDDDI:ID.DDDDDDDDDDDDDDDDDDEIDEIEI::

Ce Date: |
Ny, ] g
/\ : L}.;ér;st;r: - .
4 ‘)/ e AP Vel d
e -
PRIORITY LEVEL: € =CRITICAL NC=NON-CRITICAL ' . s . Page;) of 7

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




