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

)

Name of facility Check one License Number Date
Z'FSO O RFE - / & < s -y 2
Uhivay - 2 /T S D
Address / Clty/State/Zip Code
N G e vl 6 : vy
5) q ,/,///ﬁ il i Y [ Ay iy OH 45 32/
License holder Inspection Time Travel Time Category/Descriptive
] ’__,,-:, i / w) / y L / ( ? P . A
Sebiway ot ABM LEL $O [0 3
Txpe of Inspe’f:tlon (check all that apply) Follow up date (if required) | Water sample datefresult
J#'Standard [ Critical Control Point (FSO) [ Process Review (RFE) LI Variance Review LI Foliow up (if required)
[ Foodborne H 30 Day O Complaint O Pre-licensing [ Consultation

- Person in charge present, demonstrates knowledge, and
performs duties

2 EIOUT EI N/A | Certified Food Protection Manage

1 OOouUT I N/A - Proper date marking and disposition

Time as a public health control: procedures & records

Management, food employees and conditional employees
3L OOUT CIN/A knowledge, responsibilities and reporting

4 1 E1OUT O N/A | Proper use of restriction and exclusion

d ; .
6 | JIN OOUT ON/O Proper eatmg, tasting, drinking, or tobacco use Pasteurized foods used; prohibited foods not offered

JOUT [ N/O No dlscharge from eyes nose and mouth

P = e R g7 [N BVOUT | ¢ i additives: approved and roperly used
8 | AN oout N/O Hands clean and properly washed JEHRTA - app properly
FIIN [0 ouT \ . "
-EIN OouT No bare hand contact with ready-to-eat foods or approved 281E|N/A - Toxic substances properly identified, stored, used

9 [ OnwADINO alternate method properly followed

CIN [CT0UT

N OouT O N/A Compliance with Reduced Oxygen Packaging, other

- ) 1 29,-N/A specialized processes, and HACCP plan
11 | OIN_ [JOUT Food obtained from approved source 1IN [JouT ) ) ) .
'EIIN CIOUT . . t t 30‘ CIN/A [ N/O Special Requirements: Fresh Juice Production
12} ONjA EN/O ood received at proper temperature 5
= 31 LN - EIouT Special Requirements: Heat Treatment Dispensing Freezers
13 |-ElIN  OOoUT Food in good condition, safe, and unadulterated JEINIA O N/O
ON Oout Required records available: shellstock tags, parasite 1IN O ouUT ) ) . )
14 COIN/A CIN/O destruction 32 ONA ONO Special Requirements: Custom Processing
ouT
33 ON [ Special Requirements: Bulk Water Maching Criteria -
15 <EIN F10UT Food separated and protected -HIN/A LINO
CIN/A CIN/O paraied and p I ' -
TN OouT " 34 C1IN - 3 ouT Sp_emgl Requirements: Acidified White Rice Preparation
16| OnA TN Food-contact surfaces: cleaned and sanitized JEIN/A O N/O Criteria
=R Proper disposition of returned, previously served, 1IN [J0UT " . .
17 |.-F -
7 AN Oout reconditioned. and unsafe food - 35 IONA Critical Control Point Inspection
36 E:\’; A Lout Process Review
18 onN O OUT Proper cooking time and temperatures :
ONA 7 N/o
37 OiIN- [JOUT Vari
CIN 0O OuT . JEINA aniance
19 EIN/A,N/O Proper reheating procedures for hot holding
[N O ouT P ling d . )
20| oA [3-N/O roper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
- that are identified as the most significant contributing factors to
21 CIN L1 OUT Proper hot holding temperatures foodborne illness.

ON/A I N/O

Public health interventions are control measures to prevent foodborne

22| BN O OUT ON/A | Proper cold holding temperatures illness or injury.

HEA 5302A Ohio Department of Health(8/22) Page ) of .—)\
AGR 1268 Ohio Department of Agriculture (8/22)



State of Ohio

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

Name of Facility

Type of Inspectlon

S/ﬁ// /f///

Date

\..7/ })/ ,-3)

]
S/f/’? I{/K(}\r’

OO IN [0 0UT OON/A [I.N/O
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