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"Public health interventions are control measures to prevent foodborne
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HEA 5302A Ohio Department of Health (10/19) ' Page_{ of c)—»
AGR 1268 Ohio Depariment of Agriculture (10/19)




State of Ohio

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

Name of facility . ' Check one License Number Date
VRS : S
e ‘ , J=FSO O RFE sz A 77 3
Svrr flﬁ ]:«,0 Y Vids , _ P S v’//c A
Address . i City/State/Zip Code
= » ’l’ b e
] 6 L. ({ o
/] Z ¢ f ctese Ay () H /532 /
License holder : . 'IHSPGCtiOH Time Travel Time Category/Descriptive
s yrae r g - - f"

SURE J/~/u'7‘ TAP Hoose LLC | (80 )0 & |
Type of Inspection {check all that apply). . Follow up date (if required) | Water sample date/result
J&Standard - O Critical Control Point (FSO) [0 Process Review (RFE) O Variance Review O Follow up N (if required)
O Foodborne . 0 30 Day O Complaint O Pre-licensing [ Consultation g/ ,)»,)/ b)% }

, FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS® ; : |
Mark deslgnated compliance status (IN, OUT, N/O, N/A) for-each numbered item: IN=in compliance OUT=not in compliance N/O=not observed NIA-not appllcable

Comphance Status Compliance Status
~Supervision oo el B o TimefTemperature Controlled for Safety Food (TCS food)
Person in charge present demonstrates knowledge and 1IN _EAOUT . ) -
1 |,EIN OJOUT O N/A performs dutlos 23 E]N/A‘EI N/O Proper date marking and disposition
2 IN OJOUT ] N/A | Certified Food Protection Man r_
_ I:] El 7 El T ert feEmpioye:Heac;th a age TR 24 EI\III;IA %z;g Time as a public health control: procedures & records
Management, food employees and conditional employees; = 5. Consumer Advisory
8 | LN [IOUT - N/A knowledge, responsibilities and reporting -
<IN O OUT . :
- - 25 Consumer advisory provided for raw or undercooked foods
4 | CUN CJOUT O N/A | Proper use of restriction and exclusion CIN/A 7
5 | CHN OOUT O N/A | Procedures for responding to vom|t|ng and dlarrheal events = - ot Highly Suscephiblé Populations
o s Good Hyglemc Practices” = OIN OouT "
= y teurized food ; hibited f:
JFTIN I OUT [1 N/O | Proper eating, tasting, drinking, or tobacco use 26 =IN/A Pasteurized foods used; prohibited foods not offered

6
7 | E-N 00 OUT CJ N/O | No discharge from eyes, nose, and mouth - Chemical:

eventing Contamination by Hands

OIN OOouT

N ' . . Food additives: approved and |

8 [.EAMN [ 0oUT ON/O| Hands clean and properly washed 27 -EIN/A ood additives: approved and properly used
OIN OouT . . -

L[WN O out No bare hand contact with ready-to-eat foods or approved | |28 mn/a Toxic substances properly identified, stored, used
9 ' oNa O N/o alternate method properly followed .
10| CIIN JZ]'E)UT L1 N/A Adequate handwashmg faculmes suppl]ed & accessm]e 29 OIN Oout Compliance with Reduced Oxygen Packaging, other
e e JEINJA specialized processes, and HACCP plan
[t ke L \pproV ure
11|~ErN [0 OUT Food obtained from approved source OIN OouT

30 ON/A O NO Special Requirements: Fresh Juice Production

12 LN 0 ouT Food received at proper temperature

LINA D N/o - 31 LN L1 ouT Special Requirements: Heat Treatment Dispensing Freezers
13|.ELIN O OUT Food in good condition, safe, and unadulterated JIN/A O N/O '

O IN O ouT Required records available: shellstock tags, parasite [OIN OouT ) ) . )
14 ,D-N/A 01 N/O destruction 32 EN/A ONO Special Requirements: Custom Processing

B e e s e 33 0N [ ouT Special Requirements: Bulk Water Machine Criteria

O IN JE"0UT JN/A [ N/O
15 EIN/AJD N/O Food separated and protected -

N ouT 34 OIN Oout Special Requirements: Acidified White Rice Preparation
16 EIN/AJEI N/O Food-contact sutfaces: cleaned and sanitized EINA OO N/O Criteria

. Proper disposition of returned, previously served, OIN [OouT - ) )
17| J& N [0 ouT recondiioned. and unsafe food 35 ENA Critical Control Point Inspection
Time/Temperature Ca , (TCS food)
1Amelt emperatire 2 36 D‘IN D out Process Review

OIN Oout L AEIN/A

18 CIN/AEFN/O Proper cooking time and temperatures
£ OIN [O0UuUT ;

OIN O ouT 37 EINIA Variance

19 CIN/A E-N/O Proper reheating procedures for hot holding
#

EFIN O ouT - ) ) .

20| qn/a 0N 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 ’I\III/\IA E E/UC;I' Proper hot holding temperatures foodborne iliness.

Public health interventions are control measures to prevent foodborne

22| [N 1 OUT ON/A | Proper cold holding temperatures iliness or injury.

HEA 5302A Ohio Department of Health (10/19) Page / of 3
AGR 1268 Ohio Department of Agriculture (10/19)




State of Ohio

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

Type of Inspectlon Date

Name of Facilit
Bore S //v,ff ﬁ,,) Howse Shoudowd 197720

Good Retail Practices are preventative measures to control the mtroductlon of pathogens chemlcals and physical objects into foods.
Mark. designated compliance status (IN, OUT, N/O, N/A) for each numbered item:

O IN/Iﬂ/OUT Food and nonfood-contact surfaces cleanable, properly

38 | O IN O OUT-EIN/A O N/O| Pasteurized eggs used where required 54 designed, constructed, and used

|ETIN

from approved source : T . .
from app LFTIN 1 OUT CIN/A Warewashing facilities: installed, maintained, used; test

55

strips
- Proper cooling methods used; adequate equipment 56 |-.E1IN 0 OUT Nonfood-contact surfaces clean
40 "'IN 0 OUT LINA LI N/O for temperature control
41 | O IN'O OUT ON/A-E N/O | Plant food properly cooked for hot holding IN O OUT ON/A | Hot and cold water available; adequate pressure
42 | O IN O OUT ON/A-EI"'N/O | Approved thawing methods used 58 -FTIN JOUT Plumbing installed; proper backflow devices
43 .f’lﬁll'N [J OUT CIN/A Thermometers provided and accurate ONAON/O
59 IN [0 OUT [IN/A | Sewage and waste water properly disposed
Food properly labeled; original container 60 J'lfN [ OUT OIN/A | Toilet facilities: properly constructed, supplied, cleaned
61 | O IN-ET"OUT OIN/A | Garbagefrefuse properly disposed; facilities maintained
45 L.PTIN O ouT J Insects, rodents, and animals not present/outer 62| O IN~E1 OUT Physical faciliies installed, maintained, and clean; dogs in
’ / openings protected outdoor dining areas
Ii!l ' Contamination prevented during food preparation, LINADI N/O
4 | e ouT storage & display 631 IN [0 OUT Ad l{ tilati d lighting; designated d
- 7 equate ventilation and lighting; designated area
47 -1 IN O QUT CIN/A Personal cleanliness 4 ghting:” deslg S use
48 -FTN O oUT ON/A O N/O | Wiping cloths: properly used and stored 64 |-FI"IN O OUT ON/A | Existing Equipment and Facilities

O IN O OUT ON/ATTN/O Washing fruits and vegetables

“IN O OUT ON/A O N/O | In-use utensils: properly stored 65| [1IN [0 OUT-TIN/A | 901:3-4 OAC
Utensi i i : i -
51| ”)Vrj OUT OIN/A h;ﬁgisellds, equipment and linens: properly stored, dried, 66 FIIN 0 OUT CIN/A | 3701-21 OAC
52 .70 IN O OUT [IN/A Single-use/single-service articles: properly stored, used

53 |-.ETIN [1 OUT ON/A I N/O | Slash

istant, cloth, and latex glove use

(”,1r £ /I 41 gl (17k f (,/J (/ v T, (40|

.!7(%:. L IR //;"//If GG / l ¢ {/. v.J L w//,l ! /
7 7

Item No.| Code Section | Priority Level | Comment cos R
- o T S 3 A : ] oy vl i
5 { /\éj) L { J/VI [ (/" Vi Seov ! »{\u",'(’,.:’ L ar !",,""'/ ot Tl o 7{ bl | /t’ I R RN i 0 |
. o |
; |~ Yy I - I y 'y ;
/C’) 7 ) / o C 1,)&“/ f o Py ,z} use ,7/ e % /:/ FPiic o / ol K ()"i S _ [ //:;/;f,g’ i) /I oo
Syl 4y Foeen el T Yrhre o St 7U< pi g /i 4 ﬁ AR 0o
T 4 ¢ 7 4 ,#’. > ; . a

SVal o o vooied brpr Josws ooy e 0 Guel Wiger T oo
[ |

) T - : .~ . S ; Lo~ - . ;
S L;g §F ) |20 h s ¢y e 0 ey e qa v e G gy e b wf g a b i 0o |a
7 e iy iy it e ol S s e s GFE 0] T e 1 i oeet ft et it Oo|O

!,' - s ] / 7 o 74 N . - — y
' AR R xib"»"'?’ /’ffc/i Jivcigp érpra ]‘2 b perrd o il Lpod oo
R
- O | O
P L ¢ N ALY 7 T ; ;o

M. b @ = DHSpreey Tc!;;, ied [0 Jdey o levas ey £yl fv iz 44y oo
74 ,/,{/ 7] Tl RN f’ fep G r"!r/i/ Vo i EE (,4 P g :77)/(/ Gy i o |0
oo
O g
o |Qg

Person in Charge /z‘//({l/(//ﬂ/g ”/j Gt Date: \5 )2 ] 2 A
Sanltarla/n/ ‘/V{, /// ‘/(;7 3 Llcensor//)( Z',///)

J
PRIORITY LEVEL: (C CRI"I{ICAL NC = NON-CRITICAL Page«;l of .2

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




: State of Ohio

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

ame of Facility IUET S ype o nspection ate
N f Facili . _— }“ T fl D
~ { ey Vd / RO
. by ! s | 4 L Y
‘:} (77¢ REL7 / A s / /!. Y J( ( / o “,J.( by A 2/ /}/’ A 4
/
£

i{

Item No. | Code Section | Priority Level | Comment cos
,_./{ - D T =y o s A o ,AZ? L F £ e ., L N f i
“lo |20 1 A Ve Ay T gkl odie by Cred Laf 14 bt (87 4o
v [ T " 7z » . o d ¢ B g &
il {/. 5 z“/ { (;« /2 :é,? Sl (;af fid ,‘}/ (:’0 i i ) Pl i
5\ 7 # e . Jie 3 ;
Cf‘i-x*im e i~ _,,-7’: { t’))(?)f{f £ m',: /\« F, r',«n . /,, ra g ff,:l'}, berg £d8 T haes ;// gl .
ll!'f:);{( ST & /’:’i fufc,.’ fplfﬁ"' ! }r/, l’"“ pree 8733 0 p e f
Qe e pd g :L’/ 24554 i
T i - . % »
‘{ I’ {#. {i/ /- A :{)})f Profo’ bes? ! 1 ;3:”;’7 112 fouf Lo thryp S o i /i
f
s f i 3 - s ra ;‘,_ " 3 'l - S - . »
{ i," Lt '.rﬁ»"/ll,__, (b e !*/// f/a/ 28 aw’f;l [{~ /‘ ved S l'.»’}’elf £+ -
o
sY MY p48 D050 pal m’ff-r/&j LS bGP P
i - - o s
i 4.5 /f/ ‘. [ //: 2ol "1/ M‘l 2 (b 0000 (P

=T .
(2GS e Vi

{. l/ Cli o e I'lt(

f”(’ﬁuC
T 7

iTares

£ il

e ot 1 11

D6 (e
77

§1 !' //) /}' feeel .// Lol

' T()M/-/’/r L i

£ i,

i |

20 ST
7

S A
¥

AL les

,U i s 1/ o7 7
AN y@iip i fuiu v{ ’#" '/15"';7 ’ﬁf A /t;.f?”(’r't

2 Ll F) YA //(’ ¢ (/.f(’é’:'

Wil _he rolvenios oh 0500 To ek L)
i P P B g, N

4@ j/ 4 ,".”7 clid de iy {s 7y Pl sy LU /

F i . //., 0 A R - /n b s Ty

Fitale el e Tepe < oy Phiee L (Cws 8 Bpn 40 1L
— - 7 ] /o

¥y ./ rralf I, £ 6) gl [ iéh

Oo|o|oo|o|o|o|ojojo|o|o|ojo|o|ooojo|oojo;ojoo|o|go|y|o|ojojojojojoiojo{d

oigo|ojojojo|o)olojo|a|o|ojoig|o|ojojo|g|g|ojoo0)oo|o|o|gojgjooo;oo|ojo|0jds

Person in Charge: 4‘1/
4/ & Ay /j /f/?/y—\{/“\

Date: ' r
£

Sanitarian: Licensor:., ; .o
7 / "/ /,I,L fﬁ"( /
75 N | & -
v ' 2
PRIORITY LEVEL: -C=CRITICAL = NC=NON-CRITICAL Page_.” of _7

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




