State of Ohio

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

Name of facility

whirlpoo) -

Check one

ZFSO O RFE

License Number

X592

5/20)2/

Address

Vo) pkcdelnend oo/

- LARChen oum

City/State/Zip Code

OR2onOe., (O 4S33)

License holder

DI VCNDING |12 pimL Ueia] DM

Inspection Time

45

Travel Time

20

Category/Descriptive

VEND 1

J=l Standard

Type of Inspection (check all that apply)
O Critical Control Point (FSO) LI Process Review (RFE) [ Variance Review [ Follow up
O Foodborne [130 Day [ Complaint

T Pre-licensing O Consultation

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

(if required)

=not in compliance N/O=not observed N/A=not applicable

Compliance Status

Compliance Status

3 | ON pout GNA

) Person in charge present, demonstrates knowledge, and [TIN - O ouT . . .
1. éﬂ\u OUT O N/A performs  duties 23 CIN/A O N/O Proper date marking and disposition
2 | OIN CJOUT [¥N)A | Certified Food Protection Manager ] ]
J 221”':] ”\jA g S/UOT Time as a public health control: procedures & records

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

4 | OWN_OOUTTIN/A

Proper use of restriction and exclusion

5 | OJIN OUT [ N/A

Procedures for responding to vomiting and diarrheal events

el 2 1IN [J OoUT . . -
8 0 0UT EHN/O | Proper eating, tastlng, drinking, or tobacco use 26 FFN/A Pasteurized foods used; prohibited foods not offered
No discharge f d mouth -
C1IN - [0 OUT -
Food additives:
8 ¢ TYN [ OUT [IN/O| Hands clean and properly washed 27,/E‘WM ood additives: approved and properly used
1IN OUT . N
AN Oour No bare hand contact with ready-to-eat foods or approved | |28 'ﬁﬁ: Toxic substances properly identified, stored, used
9 | OwvaON©O alternate method properly followed
10 DIN JOUT [1 N/A | Adequate handwashing facilities supplied & accessible 29 OIN OJOUT Compliance with Reduced Oxygen Packaging, other
A EH/A specialized processes, and HACCP plan
N ouT Food obtained from approved source
11 N SOUT bp BO&Eﬂl\ll\;A Bﬁ}g Special Requirements: Fresh Juice Production
12 CINA BR/O Food received at proper temperature 0N B ouT
31 i i : i i
T3 BN OouT Food In good condition. safe, and unadulterated YBIN/A O N/O Spegcial Requirements: Heat Treatment Dispensing Freezers
OIN, OouT Required records available: shellstock tags, parasite C1IN - OO ouT . . . )
14 Dm ON/O destruction 32VEIN/A ON/O Special Requirements: Custom Processing
IN ouT . .
fﬂN CouT 33 L%N/A g N/O Special Requirements: Bulk Water Machine Criteria
15 ON/A CIN/O Food separated and protected
BN ToUT 34 CIN  JOoUT Special Requirements: Acidified White Rice Preparation
16 "FnvA N Food-contact surfaces: cleaned and sanitized JEN/A TIN/O Criteria
btrmtrng Proper disposition of returned, previously served, N OouT " ) )
17 1°CON. OOUT reconditioned, and unsafe food 35 PTRA Critical Control Point Inspection
it roll |
36"%[{1\% Lour Process Review
18 LN [1 ouT Proper cooking time and temperatures
EW/A 0 N/o OIN  [JOoUT
0N O ouT 37w|§]’N/A Variance
19 Proper reheating procedures for hot holding
-ENA O N/O
ON O out P ling 1 d . ) .
20| EiNA O N/O roper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
" o that are identified as the most significant contributing factors to
21 E.INJA E N0 Proper hot holding temperatures foodborne iliness.

I OUT EIN/A
22| Op O oUTO

Proper cold holding temperatures

Public health interventions are control measures to prevent foodborne
illness or injury.

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

OIRLPCO! ~ lajrelen s

Type of Inspectlon(

stanr

N/A) for each n

plianc status N,QUT,

;EI‘1N O OUT ON/A O N/O| Pasteurized eggs used where required

Bt

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

FCTIN O ouT

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

,ENN OouT CON/A

Water and ice from approved source

Proper cooling methods used; adequate equipment

40 for temperature control

LIPIN [ OUT CIN/A O N/O

55

o
O IN O OUT [ON/A

Warewashing facllities: installed, maintained, used; test
strips

56

O IN [ 0oUT

Nonfood-contact surfaces clean

4 [€TIN O ouUT Food properly labeled; original container

Insects, rodents, and animals not present/outer
openings protected
Contamination prevented during food preparation,
storage & display

/3 IN O ouT

46 B IN O OUT

47 |J4 N O OUT ON/A

48 | E'IN 00 OUT COIN/A O N/O
49 | O IN O OUT ON/A O N/O

Personal cleanliness
Wiping cloths: properly used and stored

Washing fruits and vegetables

50 1O

4
B IN [0 OUT ON/A

IN 0 OUT ON/A [ N/O | In-use utensils: properly stored

Utensils, equipment and linens: properly stored, dried,
handled

51

41 ,E)] IN O OUT ON/A O N/O | Plant food properly cooked for hot holding 57 ,D,IN O OUT [ON/A | Hot and cold water available; adequate pressure
42 +OIN OO OUT OON/A O N/O | Approved thawing methods used 581 IN OOUT Plumbing installed; proper backflow devices
43 |-BERIN O OUT ON/A Thermometers provided and accurate ON/ADIN/O

5973 IN [ OUT OON/A | Sewage and waste water properly disposed

60

LL1IN O OUT OON/A

Toilet facilities: properly constructed, supplied, cleaned

61

JHN 0 0UT CIN/A

Garbagefrefuse properly disposed; facilities maintained

62

CHN O ouT
ON/A O N/O

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

63

[N 0 ouT

Adequate ventilation and lighting; designated areas used

64

65

C1IN O OUT ON/A

OIN O ouT £IN7A

Existing Equipment and Facilities

901:3-4 OAC

66+

+ET TN O OUT CIN/A

3701-21 OAC

FTIN 1 OUT DN/A
N O oUT CINA 01 N/O

52
53

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

Slash-resistant, cloth, and latex glove use

Item No.| Code Section | Priority Level [ Comment . N ) /,,-\' \ N
ot [t AA N O i< oo F)] 4
STUTHNT 15 ST7577
/ | ‘
v

Ojo|ojojo|o|ojolojo|o|oooog
Oojojojojgjojojojo|o|ojgioio|dps

Date: /5 M

Envuro ental Health Speclalist C/i\
//t/\./

Licenso;': DC #[D

PRIORITY LEVEL: C= CRITICAL

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

NC= NON-CRITICAL
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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 (7/
Uhiclp o £Fo0_Drre = I=le)z

Address City/State/Zip Code

witden am wog ronule, o UdsS33 )

License hoI‘t’/‘”{ é{/) \ 0} | Inspection Time Travel Time Category/Descriptive
Type of Inspection (check all that apply) ~ Follow up date (if required) | Water sample date/result
andard O Critical Control Point (FSO) O Process Review (RFE) [1 Variance Review [ Follow up (if required)
[ Foodborne [ 30 Day O Complaint [ Pre-licensing [ Consultation
RS AN | El N

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

Compliance Status

up

Person in charge present, demonstrates knowledge, and
performs duties

Certified Food Prot

Compliance Status

PN 0 ouT

FINA O N/O Proper date marking and disposition

1 | OouT ONA

2 ["BIN DouTt ONA

N [0 ouT ) )
E#\UA 0 N/O Time as a public heaith control: procedures & records

e cnE Zing AT

o | Dout Chua | Marsgener oot oo nd codorl oo

4 | OIN [JouT ‘EI N/A | Proper use of restriction and exclusion
EiN_CIOUT £WN/A | Procedures f i

. .= Good Hygieni -

CIIN DT OUT EN/O | Proper eating, tasting, drinking, or tobacco use

CIN O OUT [JN/O | No discharge from eyes, nose, and mouth

Consumer advisory provided for raw or undercooked foods

Pasteurized foods used; prohibited foods not offered

e N d additives:
):HN 0 OUT [ N/O | Hands clean and properly washed Food addiives: approved and properly used

AN Dout No bare hand contact with ready-to-eat foods or approved 28 ON/A Toxic substances properly Identified, stored, used
9 ON/A I N/O alternate method properly followed
o
N [;]yoUT [ N/A | Adequate hand 29 OIN O ouT Compliance with Reduced Oxygen Packaging, other
= 7 *“‘ - Ab ed S IFTIN/A specialized processes, and HACCP plan
41| OIN OOUT Food obtained from approved source COIN QouT . , . . ;
B 0T .y et t ) SO(ﬁN/A 0 N/O Special Requirements: Fresh Juice Production
12 ON/A OIN/O ood received at proper temperature 9 N DouT Sooual R o ot . )
PR Oour Food in good condilion. safe. and unadulieraiad N/A 0 N/O pecial Requirements: Heat Treatment Dispensing Freezers
ouT Required records available: shellstock tags, parasite N [JouT \ \ )
14 1. N/A EN/O de;‘truction gs, para 32 gJN/A 00 NO Special Requirements: Custom Processing
P CIN OouT . ‘ _ P
);HN CouT ] ) 33 EN/A ONo Special Requirements: Bulk Water Machine Criteria
15 ONA FIN/O Food separated and protecte:
BN TouT 34 LHN 3 OuT Special Requirements: Acidified White Rice Preparation
16 ON/A CIN/O Food-contact surfaces: cleaned and sanitized CIN/A OO N/O Criteria
Proper disposition of returned, previously served, IN [JouT - . ,
177 0IN OouT econditioned, and unsafe food 35 ‘%N/A Critical Control Point Inspection
= R z
: 36 léll’::l\j A Qout Process Review
18 0N L1 out Proper cooking time and temperatures
KIZ!N/A 1 N/O
a7 IN  CJouT Vari
ON O our A ariance
19 LENA O NO Proper reheating procedures for hot holding
L 0O ouT P ling time and t t i ; -
21 oA O No 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 g‘l\'?/\A g ﬁ;g Proper hot holding temperatures foodbomne iliness.
- Public health interventions are control measures to prevent foodborne
22 /ﬁ\l O OUT CIN/A | Proper cold holding temperatures fliness or injury.

2

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

Type of Inspection

230 )’)f”ﬁ/gq/

Name of Facility

LN @ poce

Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.
ignat O N/O N/ itemn: IN=in compli

iance status (I

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

ffTIN 00 ouT

-
1IN [ OUT ON/A

IZJ/I’N 1 OUT OON/A [0 N/O| Pasteurized eggs used where required 54

JJN OOUT CIN/A

Water and ice from approved source Warewashing facilities: installed, maintained, used; test

55 strips

56T IN O OUT

Proper cooling methods used; adequate equipment Nonfood-contact surfaces clean

40 for temperature control

LN [1 OUT CON/A O N/O

41 57 ¥ IN O OUT CIN/A

LD IN O OUT OOIN/A OO N/O

Plant food properly cooked for hot holding

Hot and cold water available; adequate pressure

42

SENIN O OUT ON/A O N/O

Approved thawing methods used

43

C1IN O OUT ON/A

Thermometers provided and accurate

58T IN [OOUT

ON/ACONO

Plumbing installed; proper backflow devices

59T IN O OUT CIN/A
604-F1 IN O OUT CIN/A

Sewage and waste water properly disposed

Toilet facilities: properly constructed, supplied, cleaned

LETIN O OUT Food properly labeled; original container
&7 ]

61 ,D«IN O OUT [CIN/A | Garbage/refuse properly disposed; facilities maintained
45 | O IN O OUT Insects, deetn'(St, 3dnd animals not present/outer 62| N [T OUT Physical facilities installed, maintained, and clean; dogs in
. openings protecte: outdoor dining areas
/ Contamination prevented during food preparation, HINATI N/O
46 ,g IN O out storage & display I{"
474';! IN O OUT CINA Personal cleaniinass 63 IN O OUuUT Adequate ventilation and lighting; designated areas used

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

Wiping cloths: properly used and stored

[77IN 1 OUT [ON/A [ N/O

Washing fruits and vegetables

64a’ﬂ/|N 0 OUT EIN/A

Existing Equipment and Facilities

50 L& IN [ OUT CIN/A LI N/O | In-use utensiis: properly stored 65 [1IN [T OUTEIN/A | 901:3-4 OAC
51 | 2N [T OUT CIN/A #;ggalj, equipment and linens: properly stored, dried, 66-FCTIN [ OUT CIN/A 3701-21 OAC
52 /E];IN 1 OUT CIN/A Single-use/single-service articles: properly stored, used

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

Envi%%ental Health Specialist O\J ,
- NS N

Item No.| Code Section | Priority Level | Comment o~ cos R
oy (o | e L A ANV « VYV WA o o
AT STy &S T ST O oo
\ ! oo
O |0
O O
a 1
| |
O O
O |0
oo
O (|
m| |
m| [}
oo
oo
Perspn in Char Date: -
V- 2-20
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)

Page Za of &




State of Ohio

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

Name of facility , Check one License Number Date

Vg BROHeRS #rso ore | QUS| 3/20/24
Address _ Cltyl tate/Zip Code

A5 e, modn Street JASaes | oHl S350

License holder Inspection Time Travel Time Category/Descriptive
OUP( LRNDILp It MM alR] NG| %S 35 LENDINp
Type of Inspectlon {check all that apply) Follow up date (if required) | Water sample date/result
J#Standard O Critical Control Point (FSO) [ Process Review (RFE) [1Variance Review [ Follow up (if required)
[J Foodborne [ 30 Day [0 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

TN O ouT ! , .
1| [@R~0O0UT ONA performs duties 23 ON/A O N/O Proper date marking and disposition
N0 OUF N/A i CIN [T 0uT

24'T:fN/A [ N/O Time as a public health control: procedures & records

- Management, food employees and conditional employees; : 0
OIN DouT O NA knowledge, responsibilities and reporting 1 IN El ouT

4 | OIN OOUT "TTN/A | Proper use of restriction and exclusion [IR7A
ON O Proc s for responding to vomiti

Consumer advisory provided for raw or undercooked foods

1 n : JIN O ouT
6 | OIN [JOUT IE'N/O | Proper eating, tasting, drinking, or tobacco use 26 qIHNA

7 | OIN [JOUT EIN/O | No discharge from eyes, nose, and mouth

Pasteurized foods used; prohibited foods not offered

= il Jaminatie 2 ~ OIN [JouT N
Food additives: d
8 ﬂN [1OUT O N/O | Hands clean and properly washed 2 CTTHA ood addtives: approved and properly used
#EMN [0 OUT ) . i
LENIN O oUT No bare hand contact with ready-to-eat foods or appraved | |28 |gn/a Toxic substances properly identified, stored, used

9 | onvaON©o alternate method properly followed

[1IN OOouT Compliance with Reduced Oxygen Packaging, other

"CIN O 0ouUT

. 6 i 29 T2EN/A specialized processes, and HACCP plan
IN ouT Food obtained from approved source 7 . .
1L%N EOUT PD 30«’%'}5% g S;JOT Special Requirements: Fresh Juice Production
12 p Food received at proper temperature
ON/A TIN/O 31 BN CJOUT Special Requirements: Heat Treatment Dispensing Freezers
134FIN [JOUT Food in good condition, safe, and unadulterated LH/A [ N/O
QN Oout Required records available: shellstock tags, parasite 1IN [JOUT . A . .
14 - 32 |- Special Requirements: Custom Processing
/ﬂﬁ/A ONo destruction " JETN/A TIN/O
1IN OouT

33 JENA O N/O Special Requirements: Bulk Water Machine Criteria

CIIN OouT

15 /EI\N/A ON/o Food separated and protected -
OIN ouT 34 CIIN O ouT Special Requirements: Acidified White Rice Preparation
16 |“TNA CIN/O Food-contact surfaces: cleaned and sanitized lN/A TIN/O Criteria

17 E(DOUT

Proper disposition of returned, previously served, 35 OIN - [J0UT

recondltloned and unsafe food ﬂT\,l/A Critical Gontrol Point Inspection

OIN  OJOUT .
36 VA Process Review
18 EINA S ﬁ}g Proper cooking time and temperatures “
N{ 37 LN - [1ouT Variance
19 LIN L1 ouT Proper reheating procedures for hot holdin ‘B//A
TINA [T N/O P gp ¢
[N O ouT _—
20 LA O 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
ON O out . foodborne iliness.
21 fE]pI/A O NO Proper hot holding temperatures

Public health interventions are control measures to prevent foodborne
22 JZ1N [ OUT [ON/A | Proper cold holding temperatures iliness 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

WeaLass  Heaothosd

Type of inspection

3 pfmﬁ@

384T IN [T OUT CIN/A O N/O

Food and nonfood-contact surfaces cleanable, properly

for temperature control

41 ”EI IN [0 OUT ON/A [ N/O

Pasteurized eggs used where required 5£‘1(,D.JN I ouTt designed, constructed, and used
i 397 O IN EIOl}J»T’ E]N/A W t d ice ffom Vapp"roved 551 0 IN [ OUT I'_Tﬁ‘/A Warewashing facilities: installed, maintained, used; test
. strips
PR . ; 56 |.ER O OUT Nonfood-contact surfaces clean
487 0N O ouT ONA O NO Proper cooling methods used; adequate equipment

| 2N O OUT CIN/A

Ol IN O OUT [ON/A

Thermometers provided and accurate

Plant food properly cooked for hot holding 57 Hot and cold water available; adequate pressure
42 #11 IN O OUT ON/A 1 N/O | Approved thawing methods used 5§/E} IN {JOouT Plumbing installed; proper backflow devices
CIN/AIN/O

59

4 IN 0T OUT CIN/A

Sewage and waste water properly disposed

60--E1 IN O OUT [ON/A

Tollet facilities: properly constructed, supplied, cleaned

61 ;»IN 0 OUT ON/A | Garbagefrefuse properly disposed; facilities maintained
45 ,ﬁ IN 00 OUT Insects, rodents, and animals not present/outer 62|.£NN I oUT Physical facllities installed, maintained, and clean; dogs in
openings protected N/A LT N/ outdoor dining areas
46 LN O oUT Contamination prevented during food preparation, CINAD N/O
L storage & display
63 ’ﬁfN ouT Adequate ventilation and lighting; designated
47 LEIN O OUT [IN/A Personal cleanliness - a anc Tgnting: designated areas used

48 | [LIN OO0 OUT [ON/A O NfO

Wiping cloths: properly used and stored

IN O OUT [IN/A O N/O

49

Washing fruits and vegetables

6413 IN O OUT OIN/A

Existing Equipment and Fagilities

50 /E] IN [0 OUT ON/A O N/O | In-use utensils: properly stored 65| 1IN I OUT A | 901:3-4 OAC
51 ,;l IN 1 OUT CIN/A #;ﬁglsglj, equipment and linens: properly stored, dried, 66 E]"Im:l OUT OON/A | 3701-21 0AC
52 | JhIN [0 OUT CIN/A Single-use/single-service articles: properly stored, used

53 MN [0 OUT ON/A [ N/O | Slash-resistant, cloth, and latex glove use

Item No.| Code Section | Priority Level Co;nfnent . yi
CpAt LA nrleylf O TN 00 L 2,
NVARERS: RZ S CA /A SA AT b= NS

oo|ojojo|o|o|jojgjo|o|g|ojo|o)@
O|ojojojo|o|o|0jg|g|o|0|o|d|ds

Person in Charge/

P

Date: % - 0/1@)

LR

Environmental Hé/aflfh Specialist f
./t/../

s

Licensor: DCHD

PRIORITY LEVEL: C= CRITICAL

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

NC= NON-CRITICAL

Page_ . of _é



State of Ohio

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

Name of facility

CoLl o .

Check one

S0 ORFE

License Number Date

\ 3)206/2¢

Address

03 ZOMRRLUM &b

CityIStateIZIp Code

LN ION

Y, O US320

Llcense holder

e \LIDIe) tne WG] vaile] ey

Inspection Time

A

Travel Time

Category/Descrlptlve

LeNDIrYy

20

andard
[0 Foodborne [ 30 Day O Complaint

E@of Inspection (chev:k all that apply)
S

O Critical Control Point (FSO) DO Process Review (RFE) [ Variance Review [ Follow up
[ Pre-licensing [ Consultation

Water sample dat(lresult
(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

Compliance Status

performs duties

Person in charge present, demonstrates knowledge, and

Compliance Status

Proper date marking and disposition

3 | OIN OOUT [IN/A

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

4 | ON

HouUT 1 N/A

Proper use of restriction and exclusion

Time as a public health control: procedures & records

PTN/A | Pr vomiting and diarrheal events
el 2 1IN [ OUT ; o
2hic Bra + .
OIN [1OUT B N/O | Proper eating, tasting, drinking. or tobacco Use Gia Pasteurized foods used; prohibited foods not offered
[ OUT .ER/O | No discharge from eyes, nose, and mouth
e LZLL CIIN  [JOuT -
Food additives:
8 L-EIN O OUT [ N/O | Hands clean and properly washed ENYA ood additives: approved and properly used
LN [0 ouT . . o
ATIN O OouT No bare hand contact with ready-to-eat foods or approved CIN/A Toxic substances properly identified, stored, used
9| onva O No alternate method properly followed
e
[N O ouT E] N/A 29 N OOouT Compliance with Reduced Oxygen Packaging, other
= AETN/A specialized processes, and HACCP plan
11BN OOUT Food obtained from approved source JIN O OouT ! . ) . .
ON DouT 30 FR/A O N/O Special Requirements: Fresh Juice Production
12 Food recelved at proper temperature
ON/A 1N/ 31 [BIN DOUT 1 o0 ial Requirements: Heat Treatment DI ing F
13| BN [1OUT Food in good condition, safe, and unadulterated CIM#A [ N/O q ' Ispensing Freezers
OIN  [Jout Required records available: shellstock tags, parasite CIIN- [JOouUT . . . .
14 CIN/A [ N/O destruction 32 BUA O N/O Special Requirements: Custom Processing
o 3N O ouUT \ . . . L
/AN CouT e o ang e cteg 33 CHUA O N/O Special Requirements: Bulk Water Machine Criteria
15 ood separated and protecte
CON/A ON/O
o OIN OOouT Special Requirements: Acidified White Rice Preparation
16 EII\'I\;A Eg}g Food-contact surfaces: cleaned and sanitized % leva O N0 Criteria
Proper disposition of returned, previously served, COIN - O 0oUT " ) )
1 u
7 BN ClouT reconditioned. amd unsafe focd 35 ON/A Critical Control Point Inspection
1IN OouT .
ON O ouT e 36 EHVA Process Review
18 /A O NO Proper cooking time and temperatures
N 37 LN 01 ouT Variance
19 OIN O ouT Proper reheating procedures for hot holdin AN
JWVA O N/O P 9P g
N O ouT ling ti d ¢
20| OvA O NO Praper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
= - that are identified as the most significant contributing factors to
OIN out ; foodborne illness.
21 ,D\N/A O NO Proper hot holding temperatures
Public health interventions are control measures to prevent foodborne
22 /Enﬁ [1 OUT [ON/A | Proper cold holding temperatures iliness or injury.

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

Page / of Z\




State of Ohio

Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code
Type of InspecZion Date

Name of Facility

N 7

ol mainé. Sondoed "3z )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=

» . k ) . - - Food and nonfood-contact surfaces cleanable, propetly
WN O OUT OOIN/A O N/O| Pasteurized eggs used where required 544FTTN LT OUT designed, coffstructed, and used
| 39 (TN CIOUT CIN/A Water and ice from approved source 50N O ouT D@’ Warewashing facllities: installed, maintained, used; test
. strips
56 LN~ OUT Nonfood-contact surfaces clean

Proper cooling methods used; adequate equipment

“LNN 0T OUT CIN/A T N/O for temperature control

41 EWN O OUT CIN/A O N/O | Plant food properly cooked for hot holding 57 | ZTIN O OUT CIN/A | Hot and cold water available; adequate pressure

42 LEMN [0 OUT ON/A O N/O | Approved thawing methods used 58 TTTIN TouT Plumbing installed; proper backflow devices

TN [ OUT ON/A Thermometers provided and accurate ONALIN/O
- - 5971 IN 0 OUT CIN/A Sewage and waste water properly disposed

O ouTt Food properly labeled; original container 60:’ﬁTN O OUT [IN/A | Toilet facilities: properly constructed, supplied, cleaned

. gl i?\l O OUT [N/A | Garbagefrefuse properly disposed; facilities maintained

61"
45 AN O ouT Insects, rodents, and animals not present/outer 62EMN 0O OUT Physical facilities installed, maintained, and clean; dogs in
openings protected / N outdoor dining areas
Contamination prevented during food preparation, ONALI NO
46 ’EﬂN b out storage & display
63 LN (e} Ad t tilati d lighting; i
47 L0 NG oUT ONA Porsonal dleanfinocs N O ouT equate ventilation and lighting; designated areas used
48 LE IN [0 OUT ON/A O N/O | Wiping cloths: properly used and stored 64|,L1IN..[0 OUT OON/A | Existing Equipment and Facilities

49 [-EhIN 1 OUT ON/A O N/O | Washing fruits and vegetables

50 |FIN O OUT ON/A I N/O | In-use utensils: properly stored 85( 0 IN O ouUT 901:3-4 OAC
51 L IN O OUT CON/A #atﬁglse”c? equipment and linens: properly stored, dried, 66 MD OUT ON/A | 3701-21 OAG
52 ITIN O OUT ON/A Single-use/single-service articles: properly stored, used

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

()

Cohln;l%n{la o~ 1
2y ,1-\ I'/')I/\Vﬂ A R Ve 7/pL/I\/\
> S AL U/Vﬂ CZER 1IN S

Item No.| Code Section | Priority Level

N

gjo|ojo|joiojoo|o|oioioyg|o| Qo
oio|jg|o|jojo|jgojg|o|o|o|o|lo|ojo

Date: g,ﬁM
/\/\: Licensor: @ C”HD

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

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

Name of facklty

Mo e

Check one

[#FSO [ RFE

License Number

20

Date

Zlzo/2¢

Address

Ci yIState/ZIp Code

207 WISNNEN R

Ossbure, 8Y 4S3p 7

License holder

Oe” LenQiyito NG piimi VA iy &ZVd

Inspection Time

4_15)

Travel Tlme

Category/Descriptive

So LEND) i

Typg of Inspection (check all that apply)
D’g;ndard 0O Critical Control Point (FSO) O Process Review (RFE) [ Variance Review [ Follow up
0 Foodborne [ 30 Day [ Complaint

[ Pre-licensing [ Consuitation

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 compllance OUT=not in compliance NIO not observed N/A=not applicable

Ooout

0O N/A

Compliance Status

performs duties -

Person in charge present, demonstrates knowledge, and

Compliance Status

Proper date marking and disposition

3 | ON

O OUT-TTN/A

OOUT EMN/A

Certified Food Protection Manager

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

4 | OIN OOUT

LHN/A

Proper use of restriction and exclusion

OIN

[JouT ErN/o

Procedures for responding to vomiting and diarrheal events

Proper eating, tasting, drinking, or tobacco use

1out

1 N/O

No discharge fi d 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

g ¢TIN O OUT ON/O| Hands clean and properly washed
N [ ouT . . i
LEIN OouT No bare hand contact with ready-to-eat foods or approved | |28 I a Toxic substances properly identified, stored, used
9 ONA ONO alternate method properly followed
"EITN m} OUT 0 N/A Adg_aqygte‘ hg hin fgcilitiq§ supplie 29 CIN - O ouT Compliance with Reduced Oxygen Packaging, other
-~ 3 ir TN/A specialized processes, and HACCP plan
ouT Food obtained from approved source
ﬁ;ﬂ EOUT PP 30| JN’\;A Eﬁ}g Special Requirements: Fresh Juice Production
12 Food received at proper temperature
ON/A ERI0 31 [@IN OOUT | o o Requirements: Heat T N
13 TN JOUT Food in good condition, safe, and unadulterated D/N/A 0O N/O pecial Requirements: Heat Treatment Dispensing Freezers
CIN  [JouT Required records available: shellstock tags, parasite OIN JOoUT . . , .
14 _EWIA TIN/O destruction 32 VA CINIO Special Requirements: Custom Processing
IN ouT . .
N OOUT 33 g’N/A g N/O Special Requirements: Bulk Water Machine Criteria
15 %/A On/o Food separated and protected
TN CIOUT o CIIN O OUT Special Requirements: Aclidified White Rice Preparation
18| Ona ONO Food-contact surfaces: cleaned and sanitized /A 01 N/O Criteria
i iti i IN ouT
174-ETIN [1oUT Zgg:(;lt?c';%‘:f“:’:d‘ﬁnr::fg"gi dpre""’us'y served, 35 E,NXA o Critical Control Point Inspection
36 g):\'l\jA Lour Process Review
18 LN 00 ouT Proper cooking time and temperatures
N/A O N/O
Y 37 CIN  OouTt Varl
OWN 0O out o HHNIA arance
19/N/A O NO Proper reheating procedures for hot holding
CIN [0 ouT . . . . .
20| @A 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 OiN 03 ouT Proper hot holding temperatures foodborne ilness.
JINA 3 N/io
_Public he_a!th interventions are control measures to prevent foodborne
22 'DLN/ 71 OUT [IN/A | Proper cold holding temperatures iliness or injury.

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

WYL

Santed

38

[@IN O ouT CIN/A O N/IO

Pasteurized eggs used where required

54,

Good Retail Practices are preventative measures to control the introduction of pathogens chem!cals and physmal objects into foods.
Mark designated compliance status (IN, OUT, N/O, N/A) for each numbered item: IN= |n i

LEHN- O OUT

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

39

LN CouT ON/A

40 PCTIN O OUT ON/A K N/O

Water and ice fi

pproved

Proper cooling methods used; adequate equipment
for temperature control

rce

55

O IN [J oUT (/A

Warewashing facilities: instalied, maintained, used:; test
strips

LLIN-[] OUT

520N O ouT ON/A

Nonfood-contact surfaces ciean

Hot and cold water available; adequate pressure

41 ¢ IN O OUT CIN/A LI N/O | Plant food properly cooked for hot holding
42 | IN 0O OUT CIN/A O N/O | Approved thawing methods used 587 TLTIN JOUT Plumbing installed; proper backflow devices
43 3 IN [ OUT OON/A Thermometers provided and accurate ON/ATING
59TTIN [0 OUT [IN/A | Sewage and waste water properly disposed
O IN O OUT Food properly labeled; original container 60 [0 OUT EIN/A | Toilet facilities: properly constructed, supplied, cleaned
- . - 61 "LTIN [ OUT CIN/A | Garbage/refuse properly disposed:; faciliies maintained
Insects, rodents, and animals not present/outer OIN OouUT Physical facilities installed intai : i
| 0 62 ysical tacilities Installed, maintained, and clean; dogs in
45 VBT IN O ouT openings protected — N outdoor dining areas
Contamination prevented during food preparation, ONALIN/O
il (kb storage & display 63| TN O OUT Adequate ventilation and lighting; designated
- ate i ;
7 [N O 0T ONA Porsonal cleanlinoes Jel equate ventilation and lighting; designated areas used
48 | 2 IN 1 OUT OOIN/A O N/O | Wiping cloths: properly used and stored 64{T1 IN 0 OUT CIN/A Existing Equipment and Facilities

LE1'N O OUT ON/A O N/O

Washing fruits and vegetables

/1IN 0T OUT OON/A [T N/O

Slash-resistant, cloth, and latex glove use

50 | [N O OUT CIN/A LI N/O | In-use utensils: properly stored 65| 00 IN [ OUT CiN/A| 901:3-4 OAG
51 EI,IN O OUT ON/A #;ﬁglse”d& equipment and linens: properly stored, dried, 66 WETTR” T OUT CIN/A | 3701-21 OAG
52 ﬁI’TN [0 OUT ON/A Single-use/single-service articles: properly stored, used

Envirmﬁen al Health Specialist

(AT

ltem No.| Code Section | Priority Level Corﬁ'meynvt' _ cos R

el DN N NN |~ | oo

\M//t’(b«\rf/((;(’(:)l%//fl NN Z i SR AT

O [}

O O

oo

o (o

O |

O |

o0

o (o

o (g

o |

O |a

O |o

O (o
Persofl in Charg — Date: . \ -
AT~ 329

- Licensor:

DD

PRIORITY LEVEL: C= CRITICAL NC= NON-CRITICAL
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