State of Ohio

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

Name of facility i ‘ Check one License Number Date
! . Yy i < BN S F Ny D L
k.\'»’[) {“Q{' H i, d(;_, U e, /\ [ FSO [ RFE . l] S PN TR
Addregs- City/State/Zip Code o L
S A/ (¢ s s
P N A, oy “/’ / '( ﬁj{ doL D
Llcense holder ) ' - : Inspectlgn Tlme Travel Tlme Cat?gory/Descrlptlve A
/. ! o 7 o (\“ / T .‘I O I{"\ \ T
Lorlepuilt ol Ty ( [ e TN - S i
Type of Inspection (check all that apply) . Follow up date (if required) | Water sample date/result )
= Standard O Critical Control Point (FSO) [ Process Review (RFE) [ Variance Revisw [ Follow up (if required)
O Foodborne [130 Day [ Complaint [l Pre-licensing [ Consultation

s Person in charge present, demonstrates knowledge and JEIN O OUT
T OIN DOUT DIN/A performs duties

Certifie

1IN O ouT
CINA O N/O

OJOUT [ N/A :
et Time as a public health control: procedures & records

Management food employees and conditional employees;
3 [-OIN CJOUT ON/A knowledge, responsibilities and reporting

4 | EIIN JOUT [1 N/A | Proper use of restriction and exclusion
5 N CIouT [ N/A | Procedures for responding to vomiting and diarrheal events

Proper eating, tasting, dnking, or tobacco use
No dis har e from s, nose, and mouth

: St fination e 1IN O ouT

A F itives: \
8 | 'OIN OOUT O N/O | Hands clean and properly washed 2 CIN/A ood additives: approved and properly used

1IN [0 ouT : . "

OIN D ouT No bare hand contact with ready-to-eat foods or approved |- |28 |gna Toxic substances properly identified, stored, used
9 | ONATIN/O alternate method properly followed . - i
10 | 'OIN [IOUT E| N/A Adeqruate handwash»ng facilities supplled & accessmle 29,«EIIN Oout Comphance with Reduced Oxygen Packaging, other
;gff@ e . : ; . CIN/A specialized processes, and HACCP plan

IN ouT Food'obtelned from-a roved souroe '
1y o ep 30 E:\';A E g/UOT Special Requirements: Fresh Juice Production

12 LN ClouT Food received at proper temperature
CIN/A [AN/O a1 N O ouT Special Reai H ]
oy BN Oout Food In good condition, safe. and unadulterated ‘QN/A 0 N/O pecial Requirements: Heat Treatment Dispensing Freezers
OIN  [OouT Required records available: shellstock tags, parasite TN [Jout ) ) . )
14 FANA ONO destruction 32 DIN/A O N/O Special Requirements: Custom Prooessmg :
-JEIN g
33 1 aour 2

FIN/A O N/O Special Requirements: Bulk Water Machine Criteria 4 1

N fout

Food separated and protected

CIN/A ON/O .
'EW]’IN TouT 3 1IN OouT Special Requirements: Acidified White Rice Preparation
- : iti < IIN/A O N/O Criteria .
16 ON/A ON/O Food-contact surfaces: cleaned and sanitized
- . IN [JOUT
17| ON DouT fergci):(;it?o?\pe%mt:r?d(Lfnleeatlfjenfec)% dpre‘”ous'y served, 35 Ell N/A . Critical Control Point Inspection
: 36 LN - DouT Process Review
CIN O ouT - CIN/A .
18 Proper. cooking time and temperatures B
JNA O NO CIIN- D ouT s
‘ 37 Variance :
19 LN OO ouT Proper reheating procedures for hot holdin HINA :
EN/A D1 NIO P 9P 9 i
OIN [ out ling i g
201 MNviA 1 NO Proper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to ]
p1| N O OUT Proper hot holding temperatures foodborne iliness. !
CINA O NO )
7~ Public health interventions are control measures to prevent foodborne 1

22| OIN 1 OUTCIN/A | Proper cold holding temperatures illness or injury.

i
HEA 5302A Ohio Department of Health (8/22) Page /’ .
AGR 1268 Ohio Department of Agriculture (8/22) T B




State of Ohio
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