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State of Ohio

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

Name of facllity Check one License Numbler Date ]
. [FSO [ RFE 1 78 9

ﬂl’ ﬁ[ 21 %roes }75/%" %mm [/hfﬂ 3 9~ ? é 8, [ﬂ a"
Address City/StatelZip Code

250 ChpiTuid /7 Grevenaly OH_ 433

License holder Inspaction Time Travel Time Category/Descriptive

Toba YWeraee 70 S Co) §

Type of Inspection (check all that apply) Follow up date (if required) | Water sample date/result
&@shndard O Critical Control Point (FSO) [ Pracess Review (RFE) 01 Variance Review {1 Follow up {if requirad)

[ Foodborne (330 Day [ Complaint ) Prelicensing [ Consultation

Person in charge present, demons(rates knowledge, and
performs duties

-EIW’D OUT I N/A

Proper date marking and disposition

2 | OIN QIOUT_IZMT7A | Certified Food Pratection Manager

Time as a public health controk: procedures & records

Management, food employees and conditional employaes;
3 (LW OouT O NA knawledge, responsibilities and reporting

4 | #IN _EIOUT [ N/A | Proper use of restricion and exclusian
5 L#¢ CJOUT O N/A | Procedurss for responding to vomiting and diartheal events

Consumer advisory provided for raw or undercaoked foods

6 | OIN [10UT EN/O | Proper eating, tasting, drinking, or tobacco use
7 | &K Oout 0 No| No discharge from eyes, nose, and mouth

R 7 T

by AR

8 | G [1OUT [JN/O| Hands olean and properly washed

Food additives: approved and properly used

our No bare hand contact with ready-to-eat foods or approved | {28 Toxlc substances properly identified, stored, used

9 N/A CIN/O alternate method properly followed

agour Adequate handwashing facilities supplled & accesslble

Compltance with Reduced Oxygen Packaging, other
LIN/A spacialized processes, and HACCP plan

gouTt Food obtained {rom appioved source

N ouT . .

OIN OouUT 30 ,BN A E]lN 10 Special Requirements: Fresh Juice Production .

12 ONA «Q’/o Food received at praper temperature OIN D ouT n
1 : 5 F
m M Cout Food In good condilion, safe. and unadullerated 3 BN ONO Special Requirements: Heat Treatmént Dispensing Freezers
JOUT Required records available: shellstock tags, parasile OIN J0ouUT ’ . . '
14 5 /A CIN/O desiruction 32’m /A LI N/G Speclal Requirements: Custom Processing
JIN - 0UT : . , L
IN COUT 33‘_ CAA ON/O 8pecial Requirements; Bulk Water Machine Criteria
15 OIN/A CIN/O Food separated and protected ’
TouT - 24 OIN Qour Speciat Requiremants: Acidified White Rice Preparation

16 %}N’ Food-confact surfaces: cleaned and sanitized JBNIA TINIO Criteria

TOIN/ADINIO

Proper dispositlon of returned, previously served, LN O ouT ’ .
17 MOUT reconditioned, and unsafo food 35,DMA Critical Control Paint Inspection
36 LN - CJouT Process Review

ON O out L ACTVA

18 EIN/A BNIO Proper coocking time and temperatures
37 QN Cjout Variance

N 0 our ETKTA
19 Proper raheating procedures’ forhot holding

ONA [ N0 P ‘

QN 0O our . . i
200 Ania 4 N Proper caaling time and temperatures Risk factors are food preparation practices and employee behaviors

that are identified as the most significant contributing factors to
21 g;\:;/\ EDJA?;JJ Proper hot halding lemperatures foadborme ifiness.
G Public health interventions are control measures to prevent foodbarne

22| £IN ] OUT [IN/A | Proper cold holding temperatures lliness or injury.
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f Facllity
ﬁ /?’7%@"/ ﬁ@ﬂw Tamw;pr 3

Tyw of inspsaction
J, 4’14//& P

ENN 01 0UT

Food and nonfood conlac( surfaces cleanable proper yv
desighed, constructed, and used

Proper cooling methods used; adequate equipment

LEHN O OUT ONA

Warewashing facllitias: installed, maintalned, used, test
strips

ouT

Nonfood-contact surfaces clean

LRI RSy 0 & Z i
Insects, rodents, and animals not present/outer

40 | O IN JOUT ON/A /0 ORI v
E—N for temperature control o X 22 LR BELY T ,.‘4 20 \9
41 | L1 IN O OUT ON/ALDN/O | Plant food properly cooked for hot holding 657 |4NIN OO OUT CIN/A | Hot and cold watar available; adequate pressure
42 |00 INB,OUT DN/A-ZM) Approved thawing methods used 68 LEhIN Qaout Plumbing Installed; proper backflow devi¢es
J?ﬂ 3 OUT IN/A Thermometers provlded and accurate ONATING
“ 59 LZPIN [ OUT LIN/A | Sewage and waste water proparly disposed

AN [0 OUT OIN/A

Tollet facflities: properly conslructed, supplled, cleaned

LN O OUT OIN/A

Garbage/refuse properly disposed; facliities malintained

itam No.

Coda Saction

Priority Levsl

Slash-resistant, cloth, and latex glove use

R

Comment

62LL-N OO ouT Physical facillties installed, malntained, and clean; dogs in
openings protected outdoor dining areas
Contamination prevented during food preparation, ONAD NiO
¥ qlN oour storaga & display 63 LN [0 OUT Adsquate ventilation end lighting; designated areas uged
47 | 2N 1 0UT CIN/A Parsonal_cleanliness 4 ng: dose
48 | 0 IN O OUT CIN/AZHN/O | Wiping cloths: propery used and stored 64 D.M( O OUT OIN/A | Exisling Equipment and Facilities
49 | [ IN {J OUT DIN/A /O | Washing fruils and vegetables TR
% 2 e ) G S e AN % 3
50 (AN O OUT OIN/A I N/O | In-use utenslis; properly stored 65 [ "‘f OUT-ENIA | 901:34 OAC
Utensils, equlpment and [inens: properly stored, dried,
§1 | IN IJ OUT CIN/A i 66 ,PTIN 0 OUT CINIA | 3701-21 OAC
62 ,I:HN’ 0 ouT ONA Single-use/single-service articles: properly stored, used
53 { 01 N 00 OUT ON/A LLNO
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Environmental Health Specialist
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