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State of Ohio

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

Namo of facillty Check one License Number Date
) 0 ORFE
The Bretbasy Home Bow wwel € | EF AT Sl )y
Addrass City/State/Zip Code
780  ChpiTull 17— Ppie e OH YT 33
Uicense holdar Inspaction Time Travel Time Category/Descriptive
%4‘1 %N//‘w 9 0
Type of Inspaction {check all that apply) Follow up date (it required) | Water sample date/result
Dlandard O Critical Control Polnt (FSO) [ Process Review (RFE) [ Variance Review [ Follow up (if required)
{1 Foodborne [J 30 Day CIComplaint [ Pre-licensing [ Consultation

Person in charge present, damonstrates knowledge, and
performs dutles

Certified Food Protection Manager

Proper date marking and disposition

Time as a public health control: procedures & records

Management, food employees and conditional employees;

3 ,Q‘N QouT O NA knowledge, responsibliities and reporting

4 | PN _I0OUT [] N/A | Proper use of restriction and exclusion
5 | € DOUT [ N/A | Procedures for responding o vomiting and diarrheal events

&'N/O | Proper eating, tasting, drinking, or (obaoco use
No dlSCharge from eyes, nose and moulh

Food additives: approved and properly used

8 ﬂN [ OUT O N/O | Hands clean and properly washed

LN D ouT No bare hand contact with ready-to-eat foods of approved Toxic substances properly Identified, stored, used

9 ONA IN/O altemmate method properly followed

O OUT [ N/A| Adequate handwashing facliities supplled & accesslble

Compliance with Reduced Oxygen Packaging, other
speciafizad processas, and HACCP plan

P btained fr d
1 N ggﬂ: Foad obteined from approved source 30 gz\llA gg}g Speclal Requirements: Fresh Juice Proddction
2| Gnia oo Food recelved at proper temperature 'DIN g ouT
1) gﬁl gour Food in good condition, safe, and unadulterated 31-BN/A 0 N/o Speclal Requiremants: Heat Treatment Dispensing Freezers
14| ON gﬁllg' ?gg{t:gzgoaecords avallable: shellstock tags, parasite 32 E:SA SS/UJ Special Requirements: Custom Processing

TN O out ) "

GHT DOUT as_gN A O NO Spacial Requirements: Bulk Water Machine Criterla
15 CIN/A TINIO Food separated and protected

BN o0t 34 OIN QouT . Speclal Requirements: Acidifled White Rice Preparation
16| Food-contact surfaces: cleaned and sanltized A [IN/O Criteria

N/A CIN/O

Proper disposition of retumed, previously served, [N ouTr . ' .
17 _Qm/ Cour rocon ditiontad, nd unsafo 1000 35 oA Critical Contro! Point Inspection
136 DD :N! Qour Process Review

BmABg% Proper cooking time and tamperatures =

ON O out a7 %DOUT Variance
19 ON/A D-NIO Proper reheating procedures fonjiol holding

N 0 out : .
20| /A R Proper cooling time and temperalures Risk factors are food preparation practices and employee behaviors

that are identlfied as the most significant contributing factors to

21 g:::A o N:g Proper hot holding temperatures foodborne iliness.

Public heaith interventions are control measures to prevent foodborne
22 PH(CI OUT CIN/A | Proper cold holding temperalures iliness or injury.
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State of Ohio
Food Inspection Report

~Authority: Chapters 3717 and 3715 Ohio Revised Code

Na f Faclllty
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Type of Inspection

1-2\ /(ﬁ{, 44/

Pasteurized eggs used where required

54

Food and nonfood oontact surfacescleanable propery
designed, constructed, and used

aINgour DNIA‘D—WO

Water and lce from approved sourcs.

Proper cooling methods used adaquate equnpment
for tempereture control

56

Warewashing facilities: installed, mainlained, used; test
strips

ETIN [JoUT ONA

Nonfood-contact surfaces clean
X T I TR e 7

Hot and cold water avalfable adequate pressure

= a‘%@

44 {OIN [ OUT ON/A D.,N/O Plant faod propetly cooked for hot holding 57
42 |0OIN EI QUT CON/A 2170 | Approved thawing methods used 58 [ BN OJOuT Plumbing installed; proper backflow devices
43 g( INO OUT DNIA Thermometers provlded and accurate CNALING
o N R 59 | LIN [J OUT CIN/A | Sewage and waste water propedy disposed
60 LN [ OUT [INJA | Toilel facilities: properly constructed, supplied, cleaned
! v 61 +EHN [ OUT CINIA | Garhagelrefuse properly disposed; facliities maintained
lnsects rodents, and anima's ot Dfesenf/w‘er ' 62|01 IN O OUT Physlcat Faciliies instalied, maintained, and clean; dogs in
openings protectad N\/ AT NIO outdoor dining areas
Contamination prevented during food preparation, U
» ;JN a oo storage & display 63LENN O oUT Adequate ventilation and lighting; deslgnated areas used
: uate H
47 | O OUT ON/A Personal cleanfiness b e v
48 | 1IN O OUT OIN/A J&N/O | Wiping cloths: properly used and stored 64 B,W 0 our E]N/A Existing Equipment and Faoifities
49 {0 IN [ OUT CINAETIO Washing rruns and vegetables A
5 LN . VAR

&4 c i‘?"iﬁ“"["‘
50 | 2NN O OUT ON/A I N/O | In-use ulens‘lls properly stored omnNg OUTPM 901:3-4 OAC
61 | 2N D oUT ON/A ;J;ﬁglsen:, aquipment and linens: properly slored, dried, 86 P’Tﬁ ] OUT OON/A | 3701-21 OAC
52 | L0 OUT DINVA | Single-uselsingle-service articles: properly stored, used
53 | 0 N [ OUT [IN/A MTO Slash-resistant, cloth, and latex glove use
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