State of Ohio

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

Name of facility Check one License Number Date

B0 susienS Gloop Miats | OFsO GRFE 22 3 / 20/ Z/
Address ! 7 N City/State/Zip Code [ - ()/ f

EFD esaille 3t Jdhns B> | oeggnoile HH US3S

License holder Inspection Time Travel Time Category/Descriptive
AOLRLHSES 10C 2o 1O ClS

Type of Inspection (check all that apply) Follow up date (if required) Water sample date/result

Standard [ Critical Control Point (FSO) [ Process Review (RFE) [ Variance Review [1 Follow up (if required)
0 Foodborne [ 30 Day O Complaint [ Pre-licensing [ Consuitation

Mark designated compliance status (IN, OUT, N/O, N/A) for each numbered item: IN=in compliance OUT=not in compliance N/O=not observed N/A=not applicable

Compliance Status

Compliance Status

Person in charge present, demonstrates knowledge, and
1 l/ﬁN Dout O NA performs duties

Proper date marking and disposition

2 | OIN OOUT ETN/A | Certified Food Protection Manager

Time as a public health control: procedures & records

Management, food employees and conditional employees;
3 | &N OouT O NA knowledge, responsibilities and reporting

Consumer advisory provided for raw or undercooked foods

4 [N OOUT [ N/A | Proper use of restriction and exclusion
5-~JIN [JOUT [ N/A | Procedures for responding to vomiting and diarrheal events

Pasteurized foods used; prohibited foods not offered

7 0OUT [ N/O | Proper eating, tasting, drinking, or tobacco use

7 +=EIN OOUT [ N/O| No discharge from eyes, nose, and mouth

27EIN Lout Food additives: approved and properly used

8 ,,J;]IN 1 OUT O N/O | Hands clean and properly washed “TIN/A
R O ouT . -
“THN O OUT No bare hand contact with ready-to-eat foods or approved 28 [q /A Toxic substances properly identified, stored, used

9 ) gnvAONO alternate method properly followed

L=
10 | OIN O OUT O N/A{ Adequate handwashing facilities supplied & accessible

CJIN  [JOoUT Compliance with Reduced Oxygen Packaging, other

e 29 IFNIA specialized processes, and HACCP pian
[Jout Food obtalned from approved source . .
11 ’El:ﬁ CloUT PP 30 %:\'EA Eg}g Special Requirements: Fresh Juice Production
12 Food received at proper temperature
CIN/A £IN/O g [AIN OOUT [ e H o
VBN DouT Food in good condifion. safe, and unadulterated (a N/A [0 N/O pecial Requirements: Heat Treatment Dispensing Freezers
OIN  OouT Required records available: shellstock tags, parasite OIN  OOouUT . . . )
14 _FINA OIN/O destruction 32,EN/A O N/O Special Requirements: Gustom Processing
1IN ouT . )
IN EIOUT - i€ =29 e L e e 33,‘QN/A gN/O Special Requirements: Bulk Water Machine Criteria
15 CON/A ON/O Food separated and protected . .
N TToUT 34 1IN [JOoUT Special Requirements: Acidified White Rice Preparation
) - . iti N/A iteri
167" Fl/A LINO Food-contact surfaces: cleaned and sanitized ,Q /A TIN/O Criteria
Proper disposition of returned, previously served, 1IN O ouT - . i
17,/0IN OouT econdmoned and unsafe focd 35J,I:LN/A Critical Control Point Inspection
B e e £ > = 36 S}:\’;;A Cout Process Review
18 E;\’l\jA B S/Lg Proper cooking time and temperatures
1IN [JOouT

[ 37 12/ Variance
N/A
LIN 01 ouT Proper reheating procedures for hot holding

CIN/A IO N/O
N
20 LN O ouT Proper ling ti d t t / H i i
JN/A O NiO per cooiing time and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
21 ,Eli\,l\jA E %JOT Proper hot holding temperatures foodborne iliness.

Public health interventions are control measures to prevent foodborne

22 (ﬁN O OUT CIN/A | Proper cold holding temperatures illness or injury.

~7
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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 Inspection Date

POV S sPMS %U_«zoup Migpt=C SrDags  13[20/2¢

Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.
Mark designated compliance status (IN, OUT, N/O, N/A) for each numbered item: IN=in compliance OUT=not in compliance N/O=not observed N/A=not a

Food and nonfood-contact surfaces cleanable, properly
designed, constructed, and used

: 39 LB IN [JOUT ON/A Water and ice from approved source 55|01 IN O OUT COM/A :Vtr?gswashing facilities: installed, maintained, used:; test

38 |OIN O OUTJZN/A O N/O| Pasteurized eggs used where required 54 (2. IN [0 OUT

“IN EI OUT Np food-cont t surfaces clean

Proper cooling methods used; adequate equipment
for temperature control

40 /le IN O OUT ON/A O N/O

41 A0 IN O OUT IN/A 0 N/O | Plant food properly cooked for hot holding 57 L1 IN [0 OUT OON/A | Hot and cold water available; adequate pressure
42 IN [0 OUT OIN/A O N/O | Approved thawing methods used 58 | L] IN [JouT Plumbing installed; proper backflow devices
| IN [0 OUT OON/A Thermometers provided and accurate LINATINO

59”6 IN [0 OUT OIN/A | Sewage and waste water properly disposed

1IN O OUT Food properly labeled; original container eo/ﬁ IN 0 OUT OON/A | Toilet facilities: properly constructed, supplied, cleaned

61/,E| IN [0 OUT ON/A | Garbage/refuse properly disposed; facllities maintained
45 LF1IN O OUT Insects, rodents, and animals not present/outer 624T1IN 7 oUT Physical facilities installed, maintained, and clean; dogs in
openings protected outdoor dining areas
CIN/AT N/O

Contamination prevented during food preparation,
46 |EIIN I OUT storage & display

47 18 IN T OUT OOIN/A Personal cleanliness
48 |43 IN [ oUT ON/A O N/O Wiping cloths: properly used and stored 64 U/IN O OUT COIN/A
49 | FTIN [0 OUT OON/A O N/O | Washing fruits and vegetables

631 IN O OUT Adequate ventilation and lighting; designated areas used

Existing Equipment and Facilities

50 };1 IN 1 OUT ON/A L] N/O | In-use utensils: properly stored 65 m 00 OUT CIN/A | 901:3-4 OAC
51 ,El INOJ OUT CON/A #Jatﬁglsel?, equipment and linens: properly stored, dried, s6lO0IN O OUTW# 3701-21 OAC

52 |JFTIN O OUT ON/A Single-use/single-service articles: properly stored, used
1IN O OUT ON/A [0 N/O

Slash-resistant, cloth, and latex glove use

Comment_

Yoy 2s f‘ f e ‘
St ey FACEIE =SS

Prlorlt); I;é\}el

Code Section

O|o|ojojg|ojo|ojo|ojo|ojo|o|og
Oj0|o|ojo|o|0|0|0|o|o|o|o|o|dlk

'erso, . %é . ? ate:
:/% Cl: IH Tﬁ% | qgrw?éwzy
nvironmental Health Specialis b Licensor:

PRIORITY LEVEL: C= CRITICAL NC= NON-CRITICAL Page 2 of <
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State of Ohio

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

Name of facility

BRI SYSENS oUP Qe N0,

Check one

OFSO [MRFE

License Number

2% 5

Date

3)2b/2

%

Address

S QoS o st oy

City/State/Zip Code

rehuiilt, OH H

pg/

License holder

PO LOSUIINS T NC

Inspection Time

£

ravel Time

Category/Descriptive

O LS

Standard

of Inspection (check all that apply)

[ Pre-licensing [ Consultation

[ Critical Control Point (FSO) [ Process Review (RFE) O Variance Review [ Follow up
O Foodborne [ 30 Day [ Complaint

Water szr;ple date/result
(if required)

Follow up date (if required)

Mark designated compliance status (IN, OUT, N/O, N/A) for each numbered item: IN=in compliance OUT=not in compliance N/O=not observed N/A=not applicable

OouT O NA

Compliance Status

Person in charge present, demonstrates knowledge, and
performs duties

Compliance Status

Proper date marking and disposition

CIN O OUT €1 N/A

OOUT O N/A

Certified Food Protection Manager

Management food employees and conditional employees;
knowledge, responsibilities and reporting

OOUT O N/A

Proper use of restriction and exclusion

OOouUT [ N/A

C1OUT CIN/O

Procedures for responding to vomiting and diarrheal events

Proper eating, tasting, drinking, or tobacco use

[JOUT [IN/O

No discharge from eyes, nose, and mouth

Time as a public health control: procedures & records

Consumer advisory provided for raw or undercooked foods

Pasteurized foods used; prohibited foods not offered

Food additives: approved and properly used

8 ”EI}\J O ouUT O N/O | Hands clean and properly washed
AN OouT No bare hand contact with ready-to-eat foods or approved | |28 Toxic substances properly identified, stored, used
9 | ODwA DI NIO alternate method properly followed

JHN O OUT O N/A| Adequate handwashing facilities supplied & accessible 29 1IN O ouT Compliance with Reduced Oxygen Packaging, other
; FIR/A specialized processes, and HACCP plan
IN ouT Food obtained from approved source ) .
11 EI\N SOUT PP 30 Em\jA SSIIUOT Special Requirements: Fresh Juice Production
12 CINVA BIN/O Food received at proper temperature N OuT
31 ial Requi : i i
3l-CiN_ ClouT Food in good condition. safe, and unadulterated BN/A O N/O Special Requirements: Heat Treatment Dispensing Freezers
14 :EI\TIA Eg}g (}}:gttrxg(e;gogecords avallable: shellstock tags, parasite 32 Bw;il\jA E,C\l)/lg Special Requirements: Custom Processing
IN ouT . .
Vﬂ?HN DSJ; 33 g"N/A g N/O Special Requirements: Bulk Water Machine Criteria
VEI NiA TN/ Food separated and protected
TN E0UT 34 COIN OOUT Sp.eci.al Requirements: Acidified White Rice Preparation
16 ON/A CINO Food-contact surfaces: cleaned and sanitized FTN/A [T N/O Criteria
. " : ou
17 "ﬁIN ClouT Proper disposition of returned, previously served, 35 CIN- [douT Critical Control Point Inspection
recondltloned and unsafe food EW/A
= s 36 S:\Il\l( A oout Process Review
18 EII\IJ\IIA E ﬁ}'g Proper cooking time and temperatures
- 0 ouT 37 B:\'l\jA Lout Variance
19 Proper reheating procedures for hot holding ‘
N/A O N/O
N O ouT ling i d . . .
20 “Enja O NIO 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 D:\[l\j/A g ﬁ;g Proper hot holding temperatures foodborne illness.
Public hga!th interventions are control measures to prevent foodborne
22| EIN 0O ouT CONA Proper cold holding temperatures illness or injury.

HEA 5302A Ohio Department of Health (8/22)
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State of Ohio

Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of Facility

"SEhed

Inspectio

BeLOFY SIS G OWP Qorenuiie mMust-C

- OD RETAIL

SESE

Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.

ignated

Food and nonfood-contact surfaces cfeana\ble; Brépéf y"

40

)Zh IN 0 OUT ON/A O N/O

for temperature control

41

“4 IN 1 OUT OON/A O N/O

Plant food properly cooked for hot holding

38 |OIN [J0OUT /A [1 N/O| Pasteurized eggs used where required 54 ’I_:I_IN 0 out designed, constructed, and used
39 A IN CTOUT CIN/A Water and ice from approved source 55| 0 IN 07 OUT (/A | Warewashing facilities: instaled, maintained, used; test
strips
Proper cooling methods used; adequate equipment 56 LETIN O ouT Nonfood-contact surf |

57 (EI IN O OUT ON/A

Hot and cold water available; adequate pressure

42

[LIN O OUT ON/A [ N/O

Approved thawing methods used

44

45

;[ IN O OUT CIN/A

[~
O INOouT

Thermometers provided and accurate

Food properly labeled; original container

Insects, rodents, and animals not present/outer
openings protected

46

OINDOouT

Contamination prevented during food preparation,
storage & display

47

AT IN O oUT CIN/A

Personal cleanliness

48

€TIN O OUT ON/A [ N/O

Wiping cloths: properly used and stored

58T IN OOUT

Piumbing installed; proper backflow devices

ON/ATIN/O
59 ﬁ IN 00 OUT [IN/A | Sewage and waste water properly disposed
60 ﬁIN O OUT [ON/A | Toilet facilities: properly constructed, supplied, cleaned
61 ,q IN O OUT ON/A | Garbagefrefuse properly disposed; facllities maintained
628 IN O OUT Physical facllities installed, maintained, and clean; dogs in
ONA DD NO outdoor dining areas
63 LﬁIN O ouT Adequate ventilation and lighting; designated areas used

1IN O ouT ON/A

Existing Equipment and Facilities

59/

Item No.

O IN O OUT ON/A O N/O

Code Section

Priority Level

Slash-resistant, cloth, and latex glove use

Comment _

49 |9 IN O oUT ON/A LI N/IO Washing fruits and vegetables

50 I;,IN 0 OUT CIN/A O N/O | In-use utensils: properly stored 65 IZlﬁ\l [1 OUT OIN/A | 901:3-4 OAC
51 | YN O OUT CIN/A #atﬁgﬁ;i? equipment and linens: properly stored, dried, 66| 00N 00 OUT IZlﬁ/A 3701-21 OAG
52 IN OO OUT ON/A Single-use/single-service articles: properly stored, used

- : - ; , Y
ORI D W BReA10)
¥ U '

oioiojo|ojgig|o(go|o|ojooigidhk

Oojojojojoio|o|o|ojojo|o|o|o

YA A
Char .

PELSZ// ﬁ% /— /;‘“"“‘“

D?"*Q & //

Environmental Health Speclalist

Licensor:

PRIORITY LEVEL: C= CRITICAL

NC= NON-CRITICAL

HEA 5302B Ohio Department of Health (8/22)
AGR 1268 Ohio Department of Agriculture (8/22)
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State of Ohio
Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

N

ame of facility

EEAMN G200P réhuile e ar mint

Check one

OFSO _[¥RFE

License Number

32X

Date

S2e—< 3/

Address

B3| JoASIN stveed

City/State/Zip Code

Cocanuille, o

(S33/

License holder

AOLIRUSEMS 1 AC

Inspection Time

=<3

1 .
Travel Time

2Q

Category/Descriptive

CIS

,Z/Standard
[1J Foodborne [1 30 Day O Complaint

Type of Inspection (check all that apply)
3 Critical Control Point (FSO) [ Process Review (RFE) [ Variance Review [ Follow up
O Pre-licensing [ Consultation

Follow up date (if required)

Water sample date/result
(if required)

RVENTION

Mark désignated compliance status (IN, OUT, N/O, N/A) for each numbered item: IN=in compliance OUT=not in compliance N/O=not observed N/A=

not applicable

Compliance Status

Person in charge present, demonstrates knowledge, and

Compliance Status

Management, food employees and conditional employees;

O ouT O N/O

LouT ONA knowledge, responsibilities and reporting OIN O OUT
25

BIOUT [ N/A | Proper use of restriction and exclusion EINA

OOUT O Procedures for responding to vomiting and diarrheal events

M

Proper eatinQ; tasting, drinking, or tobacco use

[on oour
EINIA

C10oUT O N/O

No discharge frol

d mouth

1 }Zﬂ’l\] OouT ON/A performs duties 23 N/A O NIO Proper date marking and disposition w
O OuUT.# ified Food [JIN [JouT : ) .
T 24 CN/A O NO Time as a public health control: procedures & records

Consumer advisory provided for raw or undercooked foods

Pasteurized foods used; prohibited foods not offered

- - f 1IN [ ouT "
Food additives:
8 | ZIIN 1OUT O N/O | Hands clean and properly washed 215 N/A ood additives: approved and properly used
TTiN - O our . -
BN ouT No bare hand contact with ready-to-eat foods or approved | |28 [qn/a Toxic substances properly identified, stored, used
9 |'onvAa O N alternate method properly followed

22

/6IN 1 OUT CIN/A

Proper cold holding temperatures

illness or injury.

LIN OJOUT O N/A _supplied & accessible o9 BN DOUT Compliance with Reduced Oxygen Packaging, other
: Iproy Ur . ABIN/A specialized processes, and HACCP plan
IN ouT Food obtained from approved source
11 «E"N EOUT PP 30 ’g :\'l\le S SI%T Special Requirements: Fresh Juice Praduction
12 5} Food received at proper temperature
LIN/A LIN/O 31 LN 01 ouT Special Requirements: Heat Treatment Dispensing F
13| @N pour Food in good condition, safe, and unadulterated [IN/A O N/O ) pensing Freezers
N Oout Required records available: shellstock tags, parasite OIN  [OouUT ) . . )
14 FIN/A CIN/O destruction SZ,E[N/A 0 No Special Requirements: Custom Processing
IN ouT
AN DouT 33 EIN/A g N/O Special Requirements: Bulk Water Machine Criteria
CINA OIN/O Food separated and protected
JEIN [IOoUT 34 N [JouT Special Requirements: Acidified White Rice Preparation
16" On/A LN Food-contact surfaces: cleaned and sanitized EN/A CIN/O Criteria
Proper disposition of returned, previously served, 1IN Oout " . i
/{fle gour reconditioned, and unsafe focd 35 CIN/A Critical Control Paint Inspection
36 S:\Il\jA Lrout Process Review
18 D}\,l\jA S ﬁ}g Proper cooking time and temperatures ‘
i s BN Dout |
ON O ouT CIN/A anance
19 EIN/A [T N/O Proper reheating procedures for hot holding
ON O out ing i g . . . ,
20 LEINA O N/O 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 EmA E g;g Proper hot holding temperatures foodborne illness.

Public health interventions are control measures to prevent foodborne

HEA 5302A Ohio Department of Health (8/22)
AGR 1268 Ohio Department of Agriculture (8/22)
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State of Ohio

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

Name of Facility

e P

(00002 LOR( plA

Type of Inspection

SPNDALD

Date

220

~7, (%

O N0 OUTLINA O N/

Pasteurized eggs used where required

E

Good Retail Practices are preventative measures to confrol the introduction of pathogens, chemicals, and physical objects into foods.
desi nated compliance status (IN, OUT, N/O, N/A) for each numbered item: IN=in compliance OUT=not in compliance N/O=not observed N/A=not a

54

JILIN O ouT

licable

Food and nonfood-contact surfaces cleénablé; propégiy
designed, constructed, and used

40

-ET'IN OOUT [IN/A

AE1IN OO OUT ON/A O N/O

Water and ice from approved source

Proper cooling methods used; adequate equipment
for temperature control

55|00 IN 1 ouTTINA

Warewashing facilities: installed, maintained, used: test
strips

41 4

L1 IN [0 OUT ON/A O N/O

Plant food properly cooked for hot holding

CIAN 1 OUT

57 03 IN O OUT [IN/A

Nonfood

Hot and cold water available; adequate pressure

42

£ IN O oUT ON/A T N/O

Approved thawing methods used

43

44

L IN O ouT ON/A

JB IN O ouT

Thermometers provided and accurate

Food properly labeled; original container

Insects, rodents, and animals not present/outer

58 |,E IN OUT

CIN/ACIN/O

Plumbing installed; proper backflow devices

5971 IN O OUT LON/A

Sewage and waste water properly disposed

601 IN 3 OUT [IN/A

Toilet facilities: properly constructed, supplied, cleaned

61 &1 IN O OUT COIN/A

'

Garbagef/refuse properly disposed; facilities maintained

-EIN O ouT
CIN/A T N/O

62

Physical facllities Installed, maintained, and clean; dogs in
outdoor dining areas

45 01 IN [J OUT openings protected

Contamination prevented during food preparation,
46 [N O OUT storage & display
47 | Jd IN & oUT IN/A Personal cleanliness

63| EHN O OUT

Adequate ventilation and lighting; designated areas used

48

LB IN O OUT ON/A [ N/O

Wiping cloths: properly used and stored

49

[1IN O oUT ON/A [ N/O

64| EfIN O OUT CIN/A

Existing Equipment and Fagilities

50 YT IN O OUT CIN/A LD N/O | In-use utensils: properly stored 65 ,QJN‘D OUT [ON/A | 901:3-4 OAC
51 ,L:,] IN O OUT CIN/A #gﬁglsellds, equipment and linens: properly stored, dried, 66|01 IN [0 OUT-EIN/A | 3701-21 OAC
52 | C1IN [J OUT OON/A Single-use/single-service articles: properly stored, used

53 lﬁ IN [0 OUT CIN/A OO N/O | Slash-resistant, cloth, and latex glove use

/A

Oojo|jojo|o|ojo|ojo|o|ojoioiog
Ojo|o|oj0|0|o|d|o|0|o|0|o|d|ds

Wn Char, (y 7@_‘

Date:

-Env}’ronmental Health Specialist C/t:’ M

R ~2L ~Z <

Licensor: @C‘(’[D

PRIORITY LEVEL: C= CRITICAL NC= NON-CRITICAL

HEA 5302B Ohio Department of Health (8/22)
AGR 1268 Ohio Department of Agriculture (8/22)
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State of Ohio

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

Name of facility Check one License Number Date
al
: e O FSO _EXRFE - - Q/
Horyer | €ran mut< avle, 2202
Address | City/State/Zip Code ! )
S - e o1 45353/
P " 2

&S VAN Strast 0 popoitle 0 &535
License holder ] Inspection Time Travel Time Category/Descriptive

f —~ A s y N

POLFIOsLS s 1< 3a 36 a8y
Type of Inspection (check all that apply) Follow up date (if required) | Water sample datefresult

“Standard [ Critical Control Point (FSO) [ Process Review (RFE) [l Variance Review [ Follow up (if required)
O Foodborne [1130 Day O Complaint O Pre-licensing [ Consultation

Mark designated compliance status (IN, OUT, N/O, N/A

) for each numbered item: IN=in compliance OUT=not in compliance N/O=not observed N/A=not applicable

Compliance Status Compliance Status

. Person In charge present, demonstrates knowledge, and E1IN [0 ouT , , "
1 )Z1N OOUT O N/A performs duties 2 CIN/A O N/O Proper date marking and disposition
2 | OIN O 0ouT CIN/A | Certified Food Protection Manager OIN [J ouT

2‘}-E1 N/A O N/O Time as a public health control: procedures & records

Management, food employees and conditional employees;
3 |ZN Oout ONA knowledge, responsibilities and reporting

Consumer advisory provided for raw or undercooked foods

'CﬂN CIOUT [0 N/A | Proper use of restriction and exclusion
AN Dout P dures for responding to vomiting and diarrheal events

Pasteurized foods used; prohibited foods not offered

é {N EI OUT [0 N/O | Proper eaiingr,' tasting, drinking, or tobacco use

7 AN OOUT [ N/O | No discharge from eyes, nose, and mouth

27 CTN/A Food additives: approved and properly used

LN 1 OUT O N/O| Hands clean and properly washed

N O OouT No bare hand contact with ready-to-eat foods or approved Toxic substances properly identified, stored, used

9 N/A LI N/O alternate method properly followed

LETIN O OUT O N/A

101

accessible

CIN OouT Compliance with Reduced Oxygen Packaging, other

T % FN/A specialized processes, and HACCP plan

11 AN [JoUuT Food obtained from approved source IN JOUT . ) . . )
ON LIouT 30, N/A O N/O Special Requirements: Fresh Juice Production

12 OIN/A [IN/O Food received at proper temperature N

Lo 31 = cour Special Requirements: Heat Treatment Dispensi F
13| TN OouT Food in good condition, safe, and unadulterated F9/A T N/O : pensing Freezers
14 OIN OouT Required records available: shellstock tags, parasite JIN JouT

EIN/A CIN/O destruction -EIN/A [1N/O Special Requirements: Custom Processing

CJIN - O ouT . )
33"!.'_] N/A O N/O Special Requirements: Bulk Water Machine Criteria

BN Oout

Food separated and protected

CIN/A CIN/O . )
BN Sout 34 OIN OQOouT Special Requirements: Acidified White Rice Preparation
" . iti JEAN/A O N/O Criteria
16 ON/ACIN/O Food-contact surfaces: cleaned and sanitized 1=t
i iti i IN ouT
IN CouT fergg’r‘féit‘i’éi‘;‘és";’: ) ‘Lfnf;;g”f%i dpre‘”o”s'y served, 35 ,E.]rN A = Critical Control Point Inspection
i
36 LIN 010Ut Process Review
OIN O ouT s AELN/A
18 Proper cooking time and temperatures
ANA O N/O
37 OiN - CouT Variance
19 LIN [T ouT Proper reheating procedures for hot holdin "‘D"N/A
“FIV/A [0 N/O P 9p 9
ON O out P lina i d " i
20! mwA O 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 OIN [0 ouT Proper hot holding temperatures foodborne iliness.
AINA T N/O

_ Public health interventions are control measures to prevent foodborne
22 /IﬁN [0 OUTON/A | Proper cold holding temperatures fliness or injury.

HEA 5302A Ohio Department of Health (8/22) Page i of 2
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

MU EZBN A

Type of Inspection

SAANDAED

Date

202

38

[N [0 OUT ON/A £ N/O

h

Pasteurized eggs used where required

Good Retail Practices are preventat!ve measures to control the introduction of pathogens chem|cals and physxcal objects into foods.
Mark designated compliance status (IN, OUT N/O N/A i : i i

54 p,lN 0O out

Food and nonfood contact surfaces cleanable properly”
designed, constructed, and used

39

40

TN OOoUT ON/A

€N O oUT ON/A [ N/O

Water and ice from approved source

Proper cooling methods used; adequate equipment
for temperature control

41

L3 IN [ OUT OON/A O N/O

Plant food properly cooked for hot holding

OIN OouT lj/l)\l/A

55

Warewashing facilities: installed, maintained, used; test
strips

AN [ OUT

IN O OUT ON/A

Nonfood-contact surfac:

Hot and cold water available; adequate pressure

42

& IN O OUT IN/A O N/O

Approved thawing methods used

43

“ETYN O OUT [IN/A

Thermometers provided and accurate

TFINDO ouT

Food propetly labeled; original container

Insects, rodents, and animals not present/outer
45 ’ﬁ\lN L1 out openings protected
- Contamination prevented during food preparation,
46 |INDOOuT storage & display
47 1O IN O OUT OOIN/A Personal cleanliness

48

“TT IN O oUT [IN/A O N/O

Wiping cloths: properly used and stored

49

50

BN O out ONA DO NO

Washing fruits and vegetables

IN OO0 OUT ON/A LI N/O | In-use utensils: properly stored
51 /B IN O OUT CON/A Utensils, equipment and linens: properly stored, dried,

handled

58 FOO IN OJOUT

CINFAON/O

Plumbing installed; proper backflow devices

59,71 IN [ OUT CIN/A

Sewage and waste water properly disposed

60 | [N [0 OUT CIN/A

Toilet facilities: properly constructed, supplied, cleaned

61 [-EPIN 0 OUT [ON/A

=

Garbage/refuse properly disposed; facilities maintained

624.00 IN O OUT
CINA DD N/O

Physical faciiities installed, maintained, and clean; dogs in
outdoor dining areas

63{TTIN [JouT

Adequate ventilation and lighting; designated areas used

| 1IN [T OUT OIN/A

65 )ZI IN O OUT ON/A

Existing Equipment and Facilities

901:3-4 OAC

66| 1IN O OUT-ENTA

3701-21 OAC

52

J2IN 0 OUT CIN/A

Single-use/single-service articles: properly stored, used

53

Item No.

7 IN 01 OUT ON/A I N/O

Code Section

Priority Level

Slash-resistant, cloth, and latex glove

Comment

o
[=]
@

<) oy Q{ [ N1

XA

ST AOSL D

//)2,

/

/J

Oojojo|jojo|o|oio|o|ojalolalgio
O0,0/0/00|0/0|0|giojg|o|0|0|dfk

/
Persoy iA Char,
v B s

Date:

"

~2¢{ ~Z4

Environmental Health Specialist

N

Licensor: D C&[D

PRIORITY LEVEL: C= CRITICAL NC= NON-CRITICAL

HEA 5302B Ohio Department of Health (8/22)
AGR 1268 Ohio Department of Agriculture (8/22)
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State of Ohio

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

Name of facility

polyoe,

COLH Mt C

Check one

L FSO K RFE

Date

2-z0-2¢/

License Number

2\

Address

6 Oindsp.one. alld

City/State/Zip Code

DNV

e, o ds35

License holder

FOL A RENVES  InC

Inspection Time

=20

Travel Time

Category/Descriptive

20

JaStandard

Type of Inspection (check all that apply)
[ Critical Control Point (FSO) [ Process Review (RFE) [ Variance Review O Follow up
O Foodborne [ 30 Day O Complaint

O Pre-licensing O Consultation

Follow up date (if required) | Water sample date/result

(If required)

Mark designated compliance status (IN, OUT, N/O, N/A) for each numbered item: IN=in compliance OUT=not in compliance N/O=not observed N/A=not applicable

Compliance Status

Person in charge present, demonstrates knowledge, and

Compliance Status

OOouUT O N/A

Management, food employees and conditional employees;
knowledge, responsibilities and reporting

COOOUT [0 N/A

Proper use of restriction and exclusion

OOUT O N/A

OOUT OON/O

Procedures for responding to vomiting and diarrheal events

Proper eating, tasting, drinking, or tobacco use

C1OUT £ N/O

No discharge from eyes, nose, and mouth

IN [ oUT . ) .
1 (mm gout ElﬂlA performs duties 23 E{N/A O NO Proper date marking and disposition
2 | CIIN O ouT & N/A | Certified Food Protection Manager IN [ ouUT , .
24 JEIN/A [ N/O Time as a public health controf: procedures & records

Consumer advisory provided for raw or undercooked foods

Pasteurized foods used; prohibited foods not offered

CIIN [ OUT -
Food addit :
8 [N [1OUT O N/O| Hands clean and properly washed 27 FTN/A ood additives: approved and properly used
;JN O ouT . \ "
EIN OouTt No bare hand contact with ready-to-eat foods or approved | |28 A7 /A Toxic substances properly identified, stored, used
9 'onabNo alternate method properly followed -

22‘/ﬁIN [1 OUT CIN/A

Proper cold holding temperatures

YOIN OouT O N/A Adequate handwashing facilities supplied & accessible 29 [JIN JOUT Compliance with Reduced Oxygen Packaging, other
FTNA specialized processes, and HACCP plan
~ Food obtained from approved source
11 | &I~ 0OUT PP 30 LIIN - C1OUT Special Requirements: Fresh Juice Production
[N - OJouT ) FTN/A C1 N/O
12 ONATINO Food received at proper temperature 0N T ouT
31 I i ts: i i
13 | 8IN_[JouT Food in good condition, safe, and unadulterated EiN/A T N/O Special Requirements: Heat Treatment Dispensing Freezers
[N EouT Required records available: shellstock tags, parasite JIN Jout . . . .
14 EINA CIN/O destruction 32 FIN/A [ N/O Special Requirements: Custom Processing
_ - 1IN OouT . . , . -
N OouT 33{5 N/A O N/O Special Requirements: Bulk Water Machine Criteria
15 N/A ON/O Food separated and protected
N CIouT 34 COIN  OouT Special Requirements: Acidified White Rice Preparation
16 CIN/A CIN/O Food-contact surfaces: cleaned and sanitized JEN/A TIN/O Criteria
pd Proper dispositi i OIN [10UT
per disposition of returned, previously served, - A .
17 "IN CIOUT reconditioned, and unsafe food 35 I R/A Critical Control Point Inspection
e e
8. Co
Iy Lon 3o [N DIOUT 1 b cess Review
OIN O ouTt S [TNN/A
18 ONA O NO Proper cooking time and temperatures
)l] 37 LN [ouT Variance
19 LN [T ouT Proper reheating procedures for hot holdin LINA
_EINJA O N/O P 9p 9
[N O out L d ) . .
201N O N 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\II\;A S gyg Proper hot holding temperatures foodborne illness.

iflness or injury.

Public health interventions are control measures to prevent foodborne

HEA 5302A Ohio Department of Health (8/22)
AGR 1268 Ohio Department of Agriculture (8/22)
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State of Ohio

Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code
Name of Facility Type of inspection Date

Iy ONE CORP murtC SANDARD | Bzeo

Good Retalil Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.
Mark designated compliance status (IN, OUT, N/O, N/A) for each numbered item: IN=in compliance OUT=not in compliance N/O=not observed N/A=not ap plicabl

38 |OIN O OULBAN/A O N/O| Pasteurized eggs used where required 54 )ZI;IN O out gg;gnir:jd Cn gnn;?rzg;ggn;ancé :;L;r;‘:ces cleanable, properly

39 A IN JOUT ON/A Water and ice from approved source

55|00 IN O oUT CTR/A Q/Vtriaprgwashing facilities: installed, maintained, used; test

Nonfood-contact surfaces clean

Proper cooling methods used; adequate equipment

40/4:’:I INTJ OUT OIN/A T N/O for temperature control

41 T IN O OUT [IN/A [1 N/O | Plant food properly cooked for hot holding 57 IN [0 OUT ON/A | Hot and cold water available; adequate pressure o
42 LE IN O OUT CIN/A O N/O | Approved thawing methods used 58 BIN gouT Plumbing installed; proper backflow devices

43 | O IN [J OUT ON/A Thermometers provided and accurate ON/ADON/O

5910 IN [ OUT OIN/A | Sewage and waste water properly disposed

44 |£TIN D OUT Food properly labeled: original container 60 4-E1 IN [1 OUT CON/A | Tollet facllities: properly constructed, supplied, cleaned

61 Fl IN 1 OUT [IN/A | Garbage/refuse properly disposed; facilities maintained

45 ¥BYIN O OUT Insects, rodents, and animals not present/outer 621 LN O ouUT Physical facilities installed, maintained, and clean; dogs in

openings protected CINV/A D NO outdoor dining areas

Contamination prevented during food preparation,
46 (B O ouT storage & display

47 ¥ IN [0 OUT ON/A Personal cleanliness

63 .1 IN [0 ouT Adequate ventilation and lighting; designated areas used

48 |1 IN 0 OUT ON/A OO N/O Wiping cloths: properly used and stored 64 IN [0 OUT OON/A | Existing Equipment and Facilities
49 |1 IN [1 OUT OON/A OO N/O | Washing fruits and vegetables

50 #T1 IN [T OUT ON/A OO N/O | In-use utensils: properly stored 65 LEFTN [0 OUT LIN/A | 901:3-4 OAC
i i i : d, dried,
51 B IN 0T OUT CIN/A ngatﬁgls;I;, equipment and linens: properly stored, dried 660N O OUT'QN/A 3701-21 OAG

52 \1 IN O ouT CIN/A Single-use/single-service articles: properly stored, used
53 /I:I IN 0 OUT ON/A [ N/O | Slash-resistant, cloth, and latex glove use

Comment
<Oy VN (X » (o
AT O

1 7 ~ N
NN [ REAT 7

Item No.| Code Section | Priority Lé\}el

o|ojojo|o|o|ojojo|o|o|o/ojo|olg
ojojoo|0jojojo|o|o|ojo|o|d|ds

4
PersoA iff Charg; vé"’"’\ Date:? - QL /27

Ehvironmentél Health Specialist &\: - Licensor: _ (
@G«D

PRIORITY LEVEL: C= CRITICAL NC= NON-CRITICAL Page - on.

HEA 5302B Ohio Department of Health (8/22)
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

odONe, O P

Cheek one
/Z;;SO O RFE

License Number Date

3-20-2¢

Address

\OSO_ 10PN ALE

City/State/Zip Code

Qoo NuILE, OV US33]

License holder

LOLINEAS D

i

Inspection Time

20

Travel Time Category/Descriptive

20 Lt

1’ype of Inspection (check all that apply)
[}-Standard

[ Critical Control Point (FSO) [ Process Review (
O Foodborne [130 Day [1Complaint [ Pre-licensing O Consultation

RFE) 0O Variance Review 0O Follow up

Follow up date (if required) | Water sample da(t{e/result

(if required)

Mark designated compliance status (

IN, OUT, N/O, N/A) for each numbered item: IN=in compliance OUT=not in compliance N/O=not observed N/A=

not applicable

Compliance Status

isio

Person in charge present, demonstrates knowledge, and

Compliance Status

@N CoUT O N/A

Management, food employees and conditional employees;
knowledge, responsibilities and reporting

4 | N _OOUT [ N/A | Proper use of restriction and exclusion

6 |-HFN [ OUT O N/O | Proper eating, tasting, drinking,» or foAbacco use

5 N_CTOUT [ N/A | Procedures for responding to vomiting and diarrheal

O OouUT [ON/O

“FIiN O OUT O N/O

Hands clean and properly washed

No discharge from eyes, nose, and mouth

CJIN [0 ouT
L-N/A

27

hiN I ouT , S
aout O EA_ performs duties 23 CINA O N/O Proper date marking and disposition
[JOUT O N/A | Certified Food Protection Manager
I 9 24 :\'l\jA g S/L())T Time as a public health control: procedures & records

Food additives: approved and properly used

22 Id O out OON/A

Proper cold holding temperatures

illness or injury,

£fiN Iout No bare hand contact with ready-to-eat foods or approved Toxic substances properly identified, stored, used
9 | OnA CIN/O alternate method properly followed
10| BIN OoOUT ONA Adequate handwashing facilities supplied & accessible I:IIN Oou Compliance with Reduced Oxygen Packaging, other
5 AEIN/A specialized processes, and HACCP plan
[HN~ JOU Food obtained from approved source
11 I:I}NN\ E:OUI PP 30 ~g‘}\'l\jA B g/L(J)T Special Requirements: Fresh Juice Production
12 Il’l/ Food received at proper temperature
CINA ETN/O a1 1IN EOUT | o al Requirements: Heat Troatmont Disoons
13N QouT Food in good condition, safe, and unadulterated L N/A [ N/O pecial Requirements: Heat Treatment Dispensing Freezers
14] IN [JouTt Reqwreq records available: shellstock tags, parasite 32 COIN [JouT Special Requirements: Custom Processing
CIN/A CIN/O destruction JEN/A [ N/O
1IN O ouT ) . . . .
N DCouT o ot o o 33 ETN/A O N/O Special Requirements: Bulk Water Machine Criteria
15 CINA CIN/O ood separated and protecte
N TOUT 34 [@IN LTOUT Special Requirements: Acidiffed White Rice Preparation
16 )SN/A ONo Food-contact surfaces: cleaned and sanitized JEIN/A CIN/O Criteria
Proper disposition of returned, previously served, OIN  [Jout " . )
17 IN [JouT reconditioned, and unsafe food 35 FN/A Critical Control Point Inspection
R e i
T i 36 g:\'l\jA Lour Process Review
Dll\ll\jA g g‘/‘JOT Proper cooking time and temperatures -
,R 37 OIN QouT Vari
N O out . CINA arance
19 BNA D NO Proper reheating procedures for hot holding
ON O ouT P ling ti d . ; .
200 ANA T NIO roper coaling time and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
21 EKEA g E/UOT Proper hot holding temperatures foodborne iliness.

Public health interventions are control measures to prevent foodborne

HEA 5302A Ohio Department of Health (8/22)
AGR 1268 Ohio Department of Agriculture (8/22)
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State of Ohio
Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of Facility ) . Ty’pe of Inspectjon Date i
Doy ozp Sicrtopd 520 24

Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.
Mark designated compliance status (IN, OUT, N/O, N/A) for each numbered item: IN=in compliance OUT=not in compliance N/O=not observed N/A=not a

ood and nonfood-contact surfaces cleanable, properly

IN 0 OUT [ON/A [0 N/O| Pasteurized eggs used where required 54¢,ELIN 0 out designed, constructed, and used

IN OOUT ON/A

Water and ice from approved source

55| 00 IN 07 OUTEIN/A ;Ntr?pr:washing facilities: installed, maintained, used; test

JHN O OUT OOIN/A O N/O

nfood-contact surfaces clean

Proper cooling methods used; adequate equipment
for temperature control

41 | [N O OUT ON/A O N/O | Plant food properly cooked for hot holding 57 |2 IN [0 OUT ON/A | Hot and cold water available; adequate pressure
42 [BhIN O OUT [IN/A [0 N/O | Approved thawing methods used 58 [£FIN OOUT Plumbing installed; proper backflow devices
J2IN O OUT CON/A Thermometers provided and accurate CINATINO

43

59 [-ERIN [0 OUT OON/A | Sewage and waste water properly disposed

44 09 IN 1 OUT Food properly labeled; original container 60 -0 IN [] OUT OON/A | Toilet facilities: properly constructed, supplied, cleaned

61|82 IN [1 OUT CON/A | Garbage/refuse properly disposed; facilities maintained

45 |@IN DO OUT Insects, rodents, and animals not present/outer 62 IN O oUT Physical facilities installed, maintained, and clean; dogs in
openings protected N outdoor dining areas
Contamination prevented during food preparation, OINALT N/O
1o e E ouT storago & display 63 |"TNIN [0 oUT Ad t tilati d lighting; d d
equate ventilation s i
27 BN O oUT CIN/A Forsoml cleaniinoss q en and lighting; designated areas used
48 | IN 0 OUT ON/A O N/O | Wiping cloths: properly used and stored 64 EXIN [ OUT CIN/A | Existing Equipment and Facilities

49 |43 IN [J OUT OON/A [0 N/O | Washing fruits and vegetables

50 .1 IN [0 OUT OIN/A 1 N/O | In-use utensils: properly stored 65 | B I OUT EINVA | 901:3-4 OAC
51 |J2IN O OUT CIN/A :;ﬁgfgf' equipment and linens: properly stored, dried, 66lErIN O OUTWA 3701-21 OAG
52 [ ETIN O OUT CIN/A Single-use/single-service articles: properly stored, used

53 {fl IN 0 OUT ON/A O N/O | Slash-resistant, cloth, and latex glove use

Comn;ént

2y Ve ol e\ T )
IUAZ 1

Item No.| Code Section | Priority Le\)el

O|ojo|oo|ojo|ojojo|oioo|o|o|g
0O 0|O0|Ojojo|ojojo0|0|/ooioj0k

Pers n Charge Date:
i~ , S ZL-29
Efvironmental Health Specialist C/C_, /\/& Licensor: @ C 'H(D

PRIORITY LEVEL: C= CRITICAL NC= NON-CRITICAL Page/Z_.,- of g

HEA 5302B Ohio Department of Health (8/22)
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 Check one License Number Date

(DIC% \QUU] \/@\)%]\6\%, -TFSO [ RFE UG 2 o S/j

Address City/State/Zip Gode

B3 sk ekl Eroocep od 363

License holder ) inspection Time ravel Time Category/Descriptive
UL (D gems G he 20 LNy v,
Type of Inspection (check all that apply) Follow up date (if required) | Water sample datéfrgsult
LEStandard [ Critical Control Point (FSO) O Process Review (RFE) 0O Varlance Review [ Foliow up (if required)
[0 Foodborne [130 Day O Complaint O Pre-licensing I Consultation

EAL IONS
Mark designated compliance status (IN, OUT, N/O, N/A) for each numbered itermn: IN=in compliance OUT=not in compliance N/O=not observed N/A=not applicable

Compliance Status

U

Person in charge present, demonstrates knowledge, and
performs duties

Compliance Status

1IN O ouT . . -
23 ﬂN/A O N/O Proper date marking and disposition

MN OOoUT O N/A

OouT Certified Food Protection Manager

[JIN O ouT
CIN/A O N/O

24 Time as a public health control: procedures & records

Management, food employees and conditional employees;
3 F“N bOout O NA knowledge, responsibilities and reporting

4 -’ﬁiN OOUT O N/A | Proper use of restriction and exclusion
LN OouT [1 N/A | Procedures for responding to vomiti

6 | BN DOUT OINO Pfoper eatihg: ’tastmg, drinking, or tobacco Use Pasteurized foods used; prohibited foods not offered
7 IN 1 OUT [ N/O| No discharge from eyes, nose, and mouth
8 ’I;IJN 1 OUT O N/O | Hands clean and properly washed Food additives: approved and properly used
JIN OouTt No bare hand contact with ready-to-eat foods or approved Toxic substances properly identified, stored, used
9 CON/A O N/O alternate method properly followed
pd e
10 N OoUuT ONA Adequate handwashing facilities supplied & 29 COIN [JOouT Compliance with Reduced Oxygen Packaging, other
- EAN/A specialized processes, and HACCP plan
IN ouT Food obtained from approved source
11 ’%N EOUT PP 30 S\;\?}A ES/UOT Special Requirements: Fresh Juice Production
12 Food received at proper temperature -
EIN/AEZIN/O 31 1IN O ouT Soecial . . ) .
= ON Qour Food in good condition. safe. and unaduliorated BNa ONo pecial Requirements: Heat Treatment Dispensing Freezers
[~
ON Oout Required records available: shellstock tags, parasite CIIN - OouT ) ) ) )
14 CIN/A EIN/O destruction 32,D\N/A aNo Special Requirements: Custom Processing
o IN OouT . .
N ; DC;UT 33 S,N/A g N/O Special Requirements: Bulk Water Machine Criteria
15 N/A CIN/O Food separated and protected N Dot Sootel Focr o Acod W
: Acidift ite Rice Preparation
CHN CIouT ) 34 peclal Requirements: Acidifie: i p
- . i N/A ON/O Criteria
16 CIN/A CIN/O Food-contact surfaces: cleaned and sanitized ,Q‘
i iti i IN ouT
17 [N Tour feré’g:(;“?;fg‘(’f'tg’:d%fnr:f;’é“fi‘:;  Proviously served, 35 .ErN/A O Critical Control Point Inspection
36 Er:gj A Lout Process Review
LIN 00 ouT Proper cooking time and temperatures
JLIN/A O N/O N O ouT
19 LN - [1 ouT Proper reheating procedures for hot holdin i ‘E)N/A veranee
Y TINA T NiO P gp 9
O O our p ing fi d i .
20| EnA O N/O roper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
T that are identified as the most significant contributing factors to
: foodborne illness.
21 J;I_N/A O NO Proper hot holding temperatures
Public health interventions are control measures to prevent foodborne
22 /DI/N [J OUT ON/A | Proper cold holding temperatures iliness or injury.

HEA 5302A Ohio Department of Health (8/22) Page L of 2
AGR 1268 Ohio Department of Agriculture (8/22) R —



State of Ohio

Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code
Type of Inspectl'on Date

DILK 10U LA ?f)il <A

Name of Facility

Ul | zze=zd

Good Retail Practices are preventatlve measures to control the mtroductlon of pathogens chemicals, and physical objects into foods.
Mark designated comllance status (IN OUT N/O N/A) f h bered item: i ot observed N/A=not applicable

38 ,EI IN O OUT OON/A O N/O| Pasteurized eggs used where required 54 (E_Ll\l [1out gg;gnaer:jd :g:;?ragtggn;ancé z:ggces cleanable, properly
39 EI IN E]OUT CIN/A | Water and ice from approved source 55| 0 IN O OUT CRA ;i/\/r?;)rgwash|ng facilities: installed, maintained, used; test
40 LE1 IN O OUT CIN/A LT N/O gﬁ’;ﬁ:pﬁglgr% rgggl?;jls used; adequate equipment 56 | [WN O OUT Nonfood-contact surfaces clean

41 O IN O OUT ON/A O N/O | Plant food properly cooked for hot holding 57 41 IN [0 OUT OON/A | Hot and cold water available; adequate pressure

42 |E IN 0 OUT ON/A 1 N/O | Approved thawing methods used 5841 IN [JOUT Plumbing installed; proper backflow devices

43 LEVIN [0 OUT ON/A Thermometers provided and accurate ONADIN/O

59 LEI IN [0 OUT CIN/A | Sewage and waste water properly disposed

44 P\IN O ouT Food properly labeled; original container SQ,,-E'] IN [0 OUT ON/A | Tollet facllities: properly constructed, supplied, cleaned

61 );] IN [ OUT ON/A | Garbage/refuse properly disposed; facilities maintained

45 00 IN OO0 OUT Insects, rodents, and animals not present/outer 6211 IN [1 oUT Physical facilities installed, maintained, and clean; dogs In

openings protected / outdoor dining areas

Contamination prevented during food preparation, ONAD NO
o amaour storage & display 63| EFIN O OUT Ad 18 tilati d lighting; desi d

h uate ventilation ;

27 F@ N0 oUT ONA Porsonal cloaniinass eq entilation and lighting; designated areas used
48 "B IN [1 OUT ON/A LI N/O | Wiping cloths: properly used and stored 64 E1IN [0 OUT CON/A | Existing Equipment and Facilities

49 |'HIN 00 oUT ON/A I N/O Washing fruits and vegetables

50 1IN OO OUT ON/A O N/O | In-use utensils: properly stored 65 Iflh 00 OUT A | 901:3-4 OAC
51 | 2 IN O OUT OIN/A E;ﬁgig' equipment and linens: properly stored, dried, 66 LETIN O OUT CINA | 370121 0AG
52 T3 IN O OUT ON/A Single-use/single-service articles: properly stored, used

53 /LL_I IN O OUT [IN/A OO N/O | Slash-resistant, cloth, and latex glove use

Commeht

P \ (\\ o, lWa
ASTIAAC N ')HES,//{Vf~HUVI

Item No.| Code Section | Priority Level

Oojojojo|ojo|oiojojojo|oio|o)g
D|ojojojo|o|ojoigjo|o|o|olo|dlk

Date: _Zé z/

Environmen'tal Health Specialist OC /\/\( Licensor: (D %
{ - '

PRIORITY LEVEL: C= CRITICAL NC= NON-CRITICAL Page 2 . OE

HEA 5302B Ohio Department of Health (8/22)
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

CONhre bed CourbONIcR BP0 Oree 3 3262y

Address City/State/Zip Code

0y conepental alentl? oo on  US33]

License holder Inspection Time Travel Time Category/Descriptive

PO LonDIUSEENVR i 24 p'e) LI

Type of Inspection (check all that apply) Follow up date (if required) | Water sampleﬂelresult
L-Standard [ Critical Centrol Point (FSO) [ Process Review (RFE) O Variance Review [ Follow up (if required)

O Foodborne [130 Day [ Complaint O Pre-licensing [ Consultation

not observed N/A=not applicable

Compliance Status

Person in charge present, demonstrates knowledge, and
performs duties

C1ouUT EIN/A

Certified Food Protection Manager

Management, food employees and conditional employees;
@N COouT O N/A knowledge, responsibilities and reporting

4 /EIIN CIOUT [ N/A | Proper use of restriction and exclusion

5 |EIN OOUT ON/A Procedrures for responding to vomiting and di
yai ;
6 |FNIN [IOUT [ N/O | Proper eating, tasting, drinking, or tobacco use
7 |-EIN [J0UT [0 N/O | No discharge from eyes, nose, and mouth

Food additives: approved and properly used

8 |*TJIN O OUT O N/O | Hands clean and properly washed

TIIN OouT No bare hand contact with ready-to-eat foods or approved Toxic substances properly identified, stored, used
9 | ona I N/O alternate method properly followed
/

10 | BIN O OUT O N/A Adequate handwashing facilities supplied & accessibl

29 Compliance with Reduced Oxygen Packaging, other

- - “gj N/A specialized processes, and HACCP plan
! ouT Food obtained from approved source !

11 'ngs SOUT £p 3915\:\11\}A Bﬁ;‘g Special Requirements: Fresh Juice Production
12 Food received at proper temperature

LINVA /o g1 QN DIOUT | g cial Requirements: Heat Treatment Dispeni
13| [N [JouTt Food in good condition, safe, and unadulterated ~{k N/A TIN/O pecial Requirements: Heat Treatment Dispensing Freezers

i j : ] IN ouT . .
INN/A Slc\l)/%T (I}sg#::sgo;ecords available: shellstock tags, parasite 32\‘SN/A EIN/O Special Requirements: Custom Processing

1IN Oout

- DOUT 33»EIN/A OnN/o Special Requirements: Bulk Water Machine Criteria
15 N/A CIN/O Food separated and protected

TN TOUT a4 OIN  JouT Special Requirements: Acidified White Rice Preparation

- . iti ~LIN/A [IN/O Criteria
16 CIN/A CIN/O Food-contact surfaces: cleaned and sanitized
- i iti i IN ouT
EN gout nggféit?(;i%%s’t:ﬁd(:anrsee.t?e:nfi%dprevmus'y served, 35 ElN A = Critical Control Point Inspection
"x‘ ft EEe §&x e
?‘ el 36 S;\rl\jA Dour Process Review
Y Proper cooking time and temperatures
/[\\j Al OIN D ouT
37 Variance
19 LN 00 ouT Proper reheating procedures for hot holdin v
LEINA O N/O P gp g

OiN O out p ling 4 d . . .

20| FviA O N/O roper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
3 that are identified as the most significant contributing factors to

IN ouT . foodborne iliness.

21 JENA O N/O Proper hot holding temperatures
Public health interventions are control measures to prevent foodborne

22 [;ZfN [1 OUT ON/A | Proper cold holding temperatures iliness or fnjury.

HEA 5302A Ohio Department of Health (8/22) Page ! of 7
AGR 1268 Ohio Department of Agriculture (8/22)



State of Ohio

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

Name of Faclllty

COhendal (Qureonicy

Type of Inspectjon Date

<0l C)

22624

380 IN 01 OUT CINVA I N/O

Good Retail Practices are preventative measures to control the mtroductlon of pathogens chemicals and physxcal objects into foods.
i an e_NI =not observed N/A=not applicable

BN O ouT

designed, constructed, and used

Food and nonfood-contact surfaces cleanable, properly

39 T} IN OOUT ON/A

40 |42 IN [ OUT ON/A [0 N/O

Proper cooling methods used; adequate equipment
for temperature control

P
55| IN O OUT OON/A

strips

Warewashing facilities: installed, maintained, used; test

56 | E-IN [ OUT Nonfood-contact surfaces clean

41 L& IN O OUT IN/A O N/O | Plant food properly cooked for hot holding 5711 IN [0 OUT [IN/A | Hot and cold water available; adequate pressure

43 |2 IN O OUT ON/A

Thermometers provided and accurate

42 |IhIN O OUT [ON/A O N/O | Approved thawing methods used 58.4;] IN OOUT Plumbing installed; proper backflow devices
IN/ALIN/O

59.4-E1 IN [1 OUT [IN/A | Sewage and waste water properly disposed

1 IN [ OUT Food properly labeled; original container 60 [\E"IN 0 OUT [IN/A | Toilet facliities: properly constructed, supplied, cleaned

45 | Z¥IN O ouT

61 EIN O OUT CIN/A | Garbage/refuse properly disposed; facilities maintained

Insects, rodents, and animals not present/outer 62 ﬁ IN O OUT
openings protected

46 ¢ IN O OUT

Contamination prevented during food preparation,

CIN/ALD N/O
Wl

outdoor dining areas

Physical facllities installed, maintained, and clean; dogs in

50 | [N O OUT ON/A D N/O | In-use utensils; properly stored 65| 1IN O OUTEIR/A | 901:3-4 OAC

storage & display 63| O IN O ouT Adequate ventilation and lighting; designated areas used
47 | &1 IN O OUT ON/A Personal cleanliness '
48 [EDIN O OUT CIN/A O N/O | Wiping cloths: properly used and stored 64 /[] IN 0 OUT [IN/A | Existing Equipment and Facilities .
49 | E-IN [0 OUT ON/A O N/O | Washing fruits and vegetables

Utensils, equipment and linens: properly stored, dried,
51 & IN [0 ouT ON/A handled
52 | [N [ OUT OIN/A Single-use/single-service articles: properly stored, used

66 /I:HN’ 0O OUT ON/A | 3701-21 OAC

of IN C1 oUT ON/A [T N/O

Item No.| Code Section | Priority Level

Slash-resistant, cloth, and latex glove use
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Person in %

S 2l -2

Environmental Health Speﬁ’lfs‘t‘“ﬁ
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PRIORITY LEVEL: C= CRITICAL
HEA 5302B Ohio Department of Health (8/22)

NC= NON-CRITICAL
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