State of Ohio

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

Name of facility : ' » ‘ oo Check one License Number
Pl i A : i ' ' CFSO O RFE Lr iy s
{I\[& ( l H 1 I -~ { (~~"Il L_ ) ; -./,,(_’ o
“Address l City/State/Zip Code A P
AT [ T e L e T e
DEA T e > CHCOVAY O 5 Sa
License holder . . « . I , ~ | Inspection Tlme, .| Travel Time Category/Descrlptlve
I N N - ;L [ il -
Coveedio o) . : ' \f:-*-( ) N /A A JC
| Type of Inspection (check all that apply) - - | Follow tip date (if required) Water sample: datelresult
ErStandard [ Critical Control Point (FSO) [ Process Review (RFE) .0 Variance Review  [I-Follow up ) (if required)
O Foodborne [0 30 Day [ Complaint [ Pre-licensing O Consultation

Mark desrgnated comphance status (IN; OUT N/O N/A) for each numbered item: IN in comphance OUT=not in compllance NIO not observed NIA-not apphcable

Compllance Status Compliance Status
S - slpervisions i n _ Time/Temperature Controlled for.Safety Food (TCS food) -
- Person in charge present, demonstrates knowledge, and JEFIN O ouT . . -
1 18N OOUT O N/A performs duties 23 CON/A [T N/O Proper date marking and disposition
2 | OINEOUT O N/A | Certified Food Protection Manager 1IN OOoUT ) ) )
T T T “Employes Hoalth DEve s e e 24 CIN/A O N/O Time as a public health control: procedures & records
. Management, food-employees and conditional employees; i e e o Consimer Advisorys L o
3 ("IN CIOUT O N/A knowledge, responsibilities and reporting - OIN [OOouT c p ded
- onsumer advi rovi or I nd ked d
4 |/E1IN COOUT [ N/A | Proper use of restriction and exclusion EIN/A s sory provide aw or undercooked foods

5 | EIN |:|0UT |:| N/A Procedures for responding to vomltmg and dlarrheal events i s T Highly Susceptible Popuiations
i z Good Hyglenic Practlces i - =L OIN OouT ) -
Past d food d; fed

6 | @IN EI ouT EI N/OTProper eating, tasting, drmkmg, or tobacco use 26| CIN/A asteurized foods used; prohibited foods not offered
7 | LN 1 OUT O N/O | No discharge from eyes, nose, and mouth e S oChemieal - L TmmE
i e N éfe"‘*"““Q Confamiﬂaﬂm bSl Hands' — 27| DN [1out Food additives: approved and properly used
8 | .IAIN [0 OUT [ N/O| Hands clean and properly washed EIN/A - app P Y

“8IN OouT . RS

EIN OouT No bare hand contact with ready-to-eat foods or approved | |28 n/a Toxic substances properly identlfied, stored, used

9 |'CINA 0 N/O alternate method properly followed

OIN OouT Comphance wrth Reduced Oxygen Packagmg, other
-CIN/A specialized processes, and HACCP plan

10 | OIN OOUT O N/A | Adequate handwashing facilities supplled & accesmble

AN OouTt Food obtamed from approved source OIN O ouT
OIN [OouT -CIN/A [ N/O

Speclal Requirements: Fresh Juice Production

12 CLINA L NiO rood fovelved af prover temperature 31 O IN 0O ouT. Special Requirements: Heat Treatment Di sing F
1341 IN O OUT Food in good condition, safe, and unadulterated JON/A O N/O P 4 ' spensing Freezers
OIN OouT - | Required records available: shellstock tags, parasite CIN OOouUT ) ) . )
14 EINA O NO destruction 32 _ON/A O NO Special Requirements: Custom Processing
o ionfrom Gont: o . C1IN O ouT , , , o
- FEI_IN EI OUT o8 sooarated o orofected 33 CON/A O N/O Special Requirements: Bulk Water Machine Criteria
fna o No P P , . e .
oW O ouT 34 OIN E10UT | Special Requirements: Acidified White Rice Preparation-
16 v‘l:IN/A 0 N/o Food-contact surfaces: cleaned and sanitized -BEIN/A O N/O Criteria
v Proper disposition of returned, previously served, COJIN Oour " o ) .
LOIN OouT reconditioned. and unsafe food 35 _ONA Cntrcel Control Pelnt Inspeetlon
S 1 136 g,\l"/\lA DOUT - I brocess Review
18 AN O ouT Proper cooking time and temperatures s
CIN/A O N/O
- 37 LI N 01 ouT Variance
19 A IN O ouT Proper reheating procedures for hot holding "DN/A
ON/A O N/©O i
BN O ouTt _—
20| A ONO - .Proper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
— — - that are identified as the most significant contributing factors to .+
LIIN Oour N foodborne illness.
21 “CINA O NO Proper hot holding temperatures
s : - - — Public health-interventions are control measures to prevent foodborne
22 IN [0 OUT [ON/A | Proper celd holding temperatures | iliness or injury. )
o i
E= o pl”ﬁ
II f '/
iof

HEA:5302A.Ohio Department of Health (10/19) : oo -+ Page
-AGR 1268-Ohio Department of Agriculture (10/19) : SR o




v et

State of 0h|o

Food Inspection Report

Authorlty Chapters 3717 and 3715 Ohio Revised Code

Name ?f Facility
: ‘/( { o ,{

Type of |nspeot|on

( o /o ,f,- l".‘ / j//v,:) 5
£ AT

D’IN O OUT CON/A [ N/O

38 Pasteurized eggs used where required

54
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