State of Ohio

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

Name of facility

ACHON et C)nsiers

Check one

OFSO O RFE

License Number Date

Address

\U0 conter Sreet

City/State/Zip Code

3/1<<[21/

22E0RD , 0¥ US3R

License holder

20 {roiy oS

Inspection Time

LG

Travel Time

Category/Descriptive

WNIN©

3G

e of Inspection (check all that apply)
Q,Standard

O Foodborne [ 30 Day [ Complaint

U{MW@,

[ Critical Control Point (FSO) [ Process Review (RFE)

O Variance Review O Follow up
[0 Pre-licensing O Consultation

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

(if required)

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

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
Supervision Time/Temperature Controlled for Safety Food (TCS food)
i N uT ;
1 | OIN OouT Iﬁ\l'/A E:;fso?'rr:);ndc&?ége EREREm, ARSI kokedgs, And 23‘/ N/A g IC\JUO Proper date marking and disposition
2 | OJx~ OJOUT [ N/A | Certified Food Protection Manager IN ouT ) A
7 Employes Haaith = 24,% N/A g N/O Time as a public health control: procedures & records
Management, food employees and conditional employees; Consumer Advisory
3 | OIN OouT LAN/A knowledge, responsibilities and reporting 5 OIN O OuT
5 Consumer advisory provided for raw or undercooked f
4 | OIN [COUT~ET N/A | Proper use of restriction and exclusion -m/A e e Toods
5 | OIN OOUT.O N/A | Procedures for responding to vomiting and diarrheal events Highly Susceptible Populations
Good Hygienic Practices CJIN O ouT ; o
Past d food ;
6 | OIN CJOUT T N/O | Proper eating, tasting, drinking, or tobacco use 26 ~EM/A astearized foods used: prahibited foads notoffered
7 | OIN OOUT .EN/O | No discharge from eyes, nose, and mouth Chemical
Preventing Contamination by Hands
27 O EHm Food additives: approved and properl d
8 | HIN O OUT O N/O | Hands clean and properly washed ~BEW/A ~ 8PP Arapaty use
AN O out . R
KN O oUT No bare hand contact with ready-to-eat foods or approved 28 I w/A Toxic substances properly identified, stored, used
9 | onaCN©o alternate method properly followed
- Conformance with Approved Procedures
10 |OIN O OUT O N/A Adequate handwashing facilities supplied & accessible 59 1IN O OouT Compliance with Reduced Oxygen Packaging, other
o Approved Source JEANA specialized processes, and HACCP plan
ra <
IN ouT Food obtained from approved source ) ;
1 SIN EOUT bp 30 'g;\rl\jA g S/UOT Special Requirements: Fresh Juice Production
12 Ij Food received at proper temperature
OIN/A CIN/O 3¢ [HIN OouT Special Requirements: Heat Treatment Dispensing Freezers
13,/EITN Oout Food in good condition, safe, and unadulterated CIN/A O N/O
i i 3 i 1IN ouT . .
14 DII:I\IIA SS/UOT ?:stl:hr(e:go;ecords available: shellstock tags, parasite 32 m/A S o Special Requirements: Custom Processing
Protection from Contamination IN ouT .
LAIN LleuT 33 EN/A g N/O Special Requirements: Bulk Water Machine Criteria
19 CON/A ON/O Food separated and protected
I ToUT 34 CLIN [ OouT Special Requirements: Acidified White Rice Preparation
16 ON/A OIN/O Food-contact surfaces: cleaned and sanitized CIN/A T N/O Criteria
i iti i IN ouT
174 0N OouT f’e’gg:(;“‘i’(’;pe‘fjs't:’: d‘ﬁnf;‘;é”;% dpre""’“s'y served, 35 SW a 2 Critical Control Point Inspection
Time/Temperature Controlled for Safety Food (TCS food) N O OouT .
36 FIN/A Process Review
18 ,S;\II\}A S g}g Proper cooking time and temperatures
O Oout ;
37 Variance
OIN O ouTt : ) N/A
19 )Q‘N/A O N/O Proper reheating procedures for hot holding
OIN O ouT 1 ) d . " ;
20 /A 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
29 N/A'g SIIUOT Proper hot holding temperatures foodborne illness.
Public health interventions are control measures to prevent foodborne
22 [0 OUT CIN/A | Proper cold holding temperatures llness 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

BeddoucHion pant Liniskees

Stanice

DSt/ /?L / 2y

GOOD RETAIL PRACTICES

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 applicable

Safe Food and Water

Utensils, Equipment and Vending

. ) Food and nonfood-contact surfaces cleanable, properly
38 (OINO OWN/A [0 N/O| Pasteurized eggs used where required 544¢ENN [0 OUT designed, constructed, and used
39 |OIN OOOUF-IN/A Water and ice from approved source 55| 01 IN O OUT A | Warewashing facilities: installed, maintained, used; test
Food Temperature Control strips
i . i 56 | O IN O OUT Nonfood-contact surfaces clean
40 lONDO OUTﬁN/A 0 N/O fProper cooling methods used; adequate equipment — : —
or temperature control Physical Facilities
=
41 |OINOOUT E{N/A [0 N/O | Plant food properly cooked for hot holding 57 /ZTN [0 OUT ON/A | Hot and cold water available; adequate pressure
42 | O IN O ouTEN/A O N/O Approved thawing methods used 584-FhIN JOUT Plumbing installed; proper backflow devices
43 |OIN O OUT DN/A Thermometers provided and accurate ONATIN/O
Food Identification 5941TIN [0 OUT CIN/A | Sewage and waste water properly disposed
44 ,EL IN O oUT Food properly labeled; original container 60 /ET IN [0 OUT [N/A | Toilet facilities: properly constructed, supplied, cleaned
A
Prevention of Food Contamination 61 [ & IN O OUT [OIN/A | Garbage/refuse properly disposed:; facilities maintained
4V/E|' IN OO0 OUT Insegts| rodents, and animals not present/outer 62| IN O0uUT Physical facilities installed, maintained, and clean; dogs in
openings protected outdoor dining areas
46 /dIN 0 ouT Contamination prevented during food preparation, LIN/A DI N/O
b storage & display P o o
47 |0 N O OUTZTNA Y T—— 63| I IN O OouUT Adequate ventilation and lighting; designated areas used
48 | O IN O ouT L[IN/A T N/O | Wiping cloths: properly used and stored 64 m [0 OUT ON/A | Existing Equipment and Facilities
49 | O IN OO0 OUT CIN/A O N/O | Washing fruits and vegetables Aaminictate
Proper Use of Utensils
50 | [N O OUT ON/A LI N/O | In-use utensils: properly stored 65| O IN [0 OUT [A | 901:3-4 OAC
Utensi i tand li f d, dried,
51 |BIN OO OUT ON/A hare;g]s;lj, equipment and linens: properly stored, dried 66 mN 0 OUT CIN/A | 3701-21 OAC
52 |8 IN O OUT ON/A Single-use/single-service articles: properly stored, used
53 ﬂIN O OUT ON/A O N/O | Slash-resistant, cloth, and latex glove use

Observations and Corrective Actions

Mark "X" in appropriate box for COS and R: COS=corrected on-site during inspection R=repeat violation

Item No.

Code Section

Priority Level

Comment

Ve

mﬂ T

., h
\U) |

—
1o

] -

YT 1uy7

DDDDDDDDDDDDDDD§
000 0|0|0|o|jo|o|j0|0|ojg|0|dls

erson in Charge
L e

Date: 5 // 5%’2 ¢

Environmental Health Specialist <\/‘/ — M\

o Ty

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
NIDMARK @RP Qlord-A | #Fso ore 59 lIx )24
Address (jé( City/State/Zip Code g S O
License holder \0(2 m Lﬁr\c/( Inspectlon Time Travel Tlme Category/Descriptive
Sl ook 1A %S 50 e
Type of Inspection (check all that apply) Follow up date (if required) Water sample date/result
RStandard O Critical Control Point (FSO) LI Process Review (RFE) O Variance Review [ Follow up (if required)
[0 Foodborne [ 30 Day [ Complaint O Pre-licensing O Consultation
FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
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
Supervision Time/Temperature Controlled for Safety Food (TCS food)
1 | B OOoUT ON/A E;foc;”m;“ dcﬂ?;ge present, demonsirates knowledge, and 23 :E’I\"\j A g CN);JOT Proper date marking and disposition
2 | OIN [OOUT [ N/A | Certified Food Protection Manager IN ouT ) )
Employee Health - 2AVI%I| N/A g N/O Time as a public health control: procedures & records
Management, food employees and conditional employees; Consumer Advisory
3 | OIN CJOUT EHN/A knowledge, responsibilities and reporting CIIN O ouT
25 Consumer advisory provided for raw or undercooked foods
4 | OIN_ CJOUT_LJ N/A | Proper use of restriction and exclusion LA
5 | OIN OJOUT [ N/A | Procedures for responding to vomiting and diarrheal events Highly Susceptible Populations
7 Good Hygienic Practices OIN O ouT
Pasteurized food d; ibi
6 | OIN OOUT BHN/O | Proper eating, tasting, drinking, or tobacco use 26 @'\]/A asteurized foods used; prohibited foods not offered
7 | OIN COUT [LN/O | No discharge from eyes, nose, and mouth 5 Chemical
T Preventing Contamination by Hands . OIN 0O ouT Food additives: approved and l
8 | oW O OUT O N/O | Hands clean and properly washed [IMAA < AR Pl propenly teed
N O ouT ) . ;
an Oout No bare hand contact with ready-to-eat foods or approved 28 CIN/A Toxic substances properly identified, stored, used
S | OnvaON/©O alternate method properly followed
Conformance with Approved Procedures
10 | OIN OO OUT [ N/A | Adequate handwashing facilities supplied & accessible 2 1IN O OouT Compliance with Reduced Oxygen Packaging, other
Approved Source 1= N/A specialized processes, and HACCP plan
ouT Food obtained from approved source
11 ﬁﬁ\ E,OUT Be 30 | !\z\jA B S/Lg Special Requirements: Fresh Juice Production
12 Food received at proper temperature
HNI2 Dm 31 o Qout Special Requirements: Heat Treatment Dispensing Fi
13 |-EN  OOUT Food in good condition, safe, and unadulterated N/A O N/O ’ pensing Freezers
i i § i IN ouT ) .
14 Sllil\le Sg/l.cl;l' Sggtggsgogecords avallable: shellstack tags, parasits 32 EIN/A S N/O Special Requirements: Custom Processing
=S
Protection from Contamination IN OOouT . .
N ClouT 33 g‘N/A ON/O Special Requirements: Bulk Water Machine Criteria
15 /EIN/A ON/O Food separated and protected
COIN O ouT Special Requirements: Acidified White Rice Preparation
[N 34 o
18] Oa SS/UOT Food-contact surfaces: cleaned and sanitized FTN/A 01 N/O Criteria
i iti i IN ouT
17| O DouT Zgg:éitci’;i?'tg’:d%fnfsea“fg“;% dpre‘""“s'y served, 35 SN/A D Critical Control Point Inspection
Time/Temperature Controlled for Safety Food (TCS food) COIN OOouUT .
36 D/I\-J/A Process Review
18 S-gl\;/-\ B %JOT Proper cooking time and temperatures
IEHN O ouT .
37 Variance
19 O 0 out Proper reheating procedures for hot holdin bnA
JENIA O N/O p dp .
N O ouT ling ti d t i . .
20| A 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 B:;A g (::/JOT Proper hot holding temperatures foodborne illness.
Public health interventions are control measures to prevent foodborne
22 Dﬁ [0 OUT [ON/A | Proper cold holding temperatures illness or injury.

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

State of Ohio

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of Facility

(ot A

Sardued

Date

3[1%/ 2y

Miom bk (ceP 0

s [ T

GOOD RETAIL PRACTICES

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 applicable

Safe Food and Water Utensils, Equipment and Vending
) : Food and nonfood-contact surfaces cleanable, properly
38 )Z'W [0 OUT CIN/A O N/O| Pasteurized eggs used where required A4 TR IN O OUT designed, constructed, and used
39 /E}IN CJOUT_LOIN/A Water and ice from approved source 550N O OUTﬁN/A Wgrewashing facilities: installed, maintained, used; test
Food Temperature Control strips
i s i 56 | 1IN [0 OUT Nonfood-contact surfaces clean
40 BT IN O oUT ON/A O NIO fProper cooling methods used; adequate equipment - —
or temperature control Physical Facilities
41 | (9N O OUT CIN/A TI N/O | Plant food properly cooked for hot holding 57 WAIN 1 OUT CIN/A | Hot and cold water available; adequate pressure
42 'E) IN O OUT ON/A O N/O | Approved thawing methods used 58 | AN OOUT Plumbing installed; proper backflow devices
43 | OIN O OUT ON/A Thermometers provided and accurate ONATN/O
7T
I Food Identification 59| O IN [0 OUT ON/A | Sewage and waste water properly disposed
44 QIN O ouT Food properly labeled; original container 60 LH IN [0 OUT [ON/A | Toilet facilities: properly constructed, supplied, cleaned
Prevention of Food Contamination 61 /[LHN [0 OUT [ON/A | Garbagelrefuse properly disposed; facilities maintained
45 [N DO OUT Insects, rodents, and animals not present/outer 62| O IN OOUT Physical facilities installed, maintained, and clean; dogs in
openings protected A outdoor dining areas
Contamination prevented during food preparation, DON/AD N/O
46 | CIN O OUT :
StOrgPI& pISpIEY 63 N [ ouT Ad t tilati d lighti desi
e 10| :
47 | CHIN O OUT OIN/A Personal cleanliness - y quate ventilation and lighting; designated areas used
48 2 IN O OUT [ON/A O N/O | Wiping cloths: properly used and stored 64 I:I)N [ OUT OIN/A | Existing Equipment and Facilities
49 LT IN O oUT ON/A O N/O Washing fruits and vegetables 3 22 %
Administrative
Proper Use of Utensils
50 | 1IN O OUT ON/A O N/O | In-use utensils: properly stored 65| O IN [0 OUT CHWA | 901:3-4 OAC
Utensils, i tand i : ly stored, dried,
51 |0 IN O OUT CIN/A e e SRS AAR0%: rRpeky Siored. cHe 66| ETTN 0 OUT CIN/A | 370121 OAC
52 LE IN O OUT ON/A Single-use/single-service articles: properly stored, used
53 | LN [0 OUT CIN/A [0 N/O | Slash-resistant, cloth, and latex glove use

Observations and Corre

ctive Actions

Mark "X" in appropriate box for COS and R: COS=corrected on-site during inspection R=repeat violation

ltem No.| Code Section | Priority Level | Comment

%%ﬂ/ =

OV~ RN V-V o |o
S ST I NET 1)) B
O O

O O

O O

O O

O O

O O

| O

O O

o |o

o (g

O O

O O

O |

Date:

2l 2. &

Environmental Health Specialist C/k,/

4y

Licensor: /D C HD

PRIORITY LEVEL: C= CRITICAL NC=

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 p
NIDMRRA ep Plant C @FSO DIRFE 19 3)1%| 2y
Address \ﬂ/ Clt)gtateIZIp Code \ 4
Llcense holder Inspection Time Travel Time Category/Descriptive
wmn me/@,S uenramq/ LS 20 NdiNG
Type of Inspection (check all that apply) Follow up date (if required) | Water sample date/result
D/%ndard O Critical Control Point (FSO) O Process Review (RFE) 0O Variance Review O Follow up (if required)
O Foodborne [130 Day [ Complaint O Pre-licensing [ Consultation
FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
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
Supervision Time/Temperature Controlled for Safety Food (TCS food)
Person in charge present, demonstrates knowledge, and =N O ouT ; 2 .
1 IN OOUT [ON/A perfrms  dufies 23 'DN/A 0 N/O Proper date marking and disposition
2 | OIN O0ouUT A N/A | Certified Food Protection Manager 2 CIIN O ouT Ti blic health control-
Eplaie e LSNA O NO ime as a public health control: procedures & records
Management, food employees and conditional employees; Consumer Advisory
3 | ON OOoUT_ENA knowledge, responsibilities and reporting CJIN O ouT
25 Consumer adviso rovided for raw or und ked
4 | OIN_OOUT ‘IO NA Proper use of restriction and exclusion [HHA B ercooked foods
5 | OIN CJOUT ,[J N/A | Procedures for responding to vomiting and diarrheal events Highly Susceptible Populations
Good Hygienic Practices 1IN O oUT : -
Past d food d;
6 | OIN [OJOUT £TN/O | Proper eating, tasting, drinking, or tobacco use 26 LHN/A asteurized foods used; prohibited foods not offered
7 | OIN OOUT [d N/O | No discharge from eyes, nose, and mouth Chemical
Preventing Contamination by Hands - OIN O ouT il el OIS An | .
8 []W OUT [ N/O | Hands clean and properly washed EHN/A Bl properly use
e O ouT . S
OIN OouT No bare hand contact with ready-to-eat foods or approved | |28 |qn/a Toxic substances properly identified, stored, used
9 ﬁm\ O N/O alternate method properly followed
Conformance with Appraved Procedures
10 Q(N O OUT [ N/A | Adequate handwashing facilities supplied & accessible 56 1IN O OouT Compliance with Reduced Oxygen Packaging, other
Approved Source JEBN/A specialized processes, and HACCP plan
11| OIN  OJOUT Food obtained from approved source CIN CJouT ] ‘ . ' .
ON_ DouT . 30 IBN/A O NO Special Requirements: Fresh Juice Production
12 = Food received at proper temperature
LittA LiNG 31 [OIN DOOUT | o ial Requirements: Heat Treatment Di
e uire R i
13| BN OouT Food in good condition, safe, and unadulterated FMN/A O N/O pecial Requirements: Heat Treatment Dispensing Freezers
O Oout Required records available: shellstock tags, parasite CIIN O OouT . ) . )
14 Zﬁ‘lA CIN/O dastiuction 32 /A O N/O Special Requirements: Custom Processing
Protection from Contamination COIN O ouT . .
33 g Special Requirements: Bulk Water Machine Criteria
N CHOLIE Food ted and tected NiA CINIO
15 /EIN/A CIN/O ood separated and protecte
OIN CJouT 34 CJIN O OouUT Special Requirements: Acidified White Rice Preparation
E : iti CHN/A O N/O Criteria
16 ’-Ile/A oN/o Food-contact surfaces: cleaned and sanitized
Proper disposition of returned, previously served, OIN OouTt - ) .
u
17 EIN goout reconditioned, and unsafe food 35 FN/A Critical Control Point Inspection
Time/Temperature Controlled for Safety Food (TCS food) OIN OouT
36 Process Review
):HN O out R ETN/A
18 Proper cooking time and temperatures
CIN/A O N/O
LN OouT ;
37 Variance
19 );UN 0 out Proper reheating procedures for hot holdin i
OIN/A O N/O P ar i
OIN O ouT P i . d
20 rva 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
OIN- O out ; foodborne iliness.
21 B=N=R e Proper hot holding temperatures
Public health interventions are control measures to prevent foodborne
22| AN [0 OUT COIN/A | Proper cold holding temperatures 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

olant C

Type of Inspection

Syad C(‘IZC{

Date[

3I%/zd

MIONA LA (O12P

GOOD RETAIL PRACTICES

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 applicable

Safe Food and Water

Utensils, Equipment and Vending

] . Food and nonfood-contact surfaces cleanable, properly
38 |OIN O OUT(HNIA [0 N/O| Pasteurized eggs used where required 54 | TN O OUT designed, constructed, and used
39 |OIN COJOUT AHN/A Water and ice from approved source 55| 0 IN 00 OUTEIRyA | Warewashing facilities: installed, maintained, used; test
Food Temperature Control strips
. ) ; 56 LC1IN O OUT Nonfood-contact surfaces clean

40 lOINDO OUTﬂ’I‘\J/A O N/O Proper cooling methods used; adequate equipment - —

for temperature control Physical Facilities
41 |OINO OUT’ﬁN/A [ N/O | Plant food properly cooked for hot holding 57 /D—LN [0 OUT OIN/A | Hot and cold water available; adequate pressure
42 | OIN O oUTTINA O N/O Approved thawing methods used 58_)1‘IN OouTt Plumbing installed; proper backflow devices
43 [ O IN O OUT [IN/A Thermometers provided and accurate ONATNO

Food Identification 59 | ETIN O OUT [IN/A | Sewage and waste water properly disposed
44 ;AN 0 ouTt Food properly labeled; original container 60 | EHN [0 OUT CIN/A | Toilet facilities: properly constructed, supplied, cleaned

Prevention of Food Contamination 61 DJ-N [0 OUT CIN/A | Garbage/refuse properly disposed; facilites maintained

45 |E@IN O OUT Insects, rodents, and animals not present/outer 62| OIN O OUT Physical facilities installed, maintained, and clean; dogs in

openings protected ) outdoor dining areas

Contamination prevented during food preparation, LINA LI NIO
46 | AN O oUT .

storage & display _— )
47 |0 IN O OULEIN/A oreonal disarlinges 63| [EHN. O OUT Adequate ventilation and lighting; designated areas used
48 | O IN [0 OUT.EN/A O N/O | Wiping cloths: properly used and stored 64 fﬁN [0 OUT ON/A | Existing Equipment and Facilities
49 | O IN O OUT [ZA [ N/O | Washing fruits and vegetables = -

Administrative
Proper Use of Utensils

50 | O IN O OUT ON/A O N/O | In-use utensils: properly stored 65| T IN O OUPTIN/A | 901:3-4 OAC

Utensils, i tand li y ly stored, dried,
51 | OANTI OUT CINIA haﬁglselds equipment and linens: properly stored, drie o N O OUT CON/A | 3701-21 OAC
52 | O IN O OuT OON/A Single-use/single-service articles: properly stored, used
53 | O IN O OUT CN/A O N/O | Slash-resistant, cloth, and latex glove use

Observations and Corrective Actions
Mark "X" in appropriate box for COS and R: COS=corrected on-site during inspection R=repeat violation

Item No.| Code Section | Priority Level | Comment

AN

o L /W’Lp\ﬂ
e A

UP\/'%U

l"Q\/(ﬁ.frJ //l

\Y

O|Ojo|o|O0|Ojo|o|ojo|ojo|o|o|o)g
O|0|O|O|O0j0|0|0|0|0|0|0|0|0(0}»

Peré;‘] in Charge

/// —

L~

/') 2L

Date: // PZ}/

(EnVIronmentaI Health Specialist Q/.\_;-

/N

Licensor: /DC {_‘[ 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
2
SO 0ORFE
peaulle fech. Main breavhroom 2Z 8/2
Address City/State/Zip Code
1SS s+ ot 57/ eoNoicee (O ds 5’3/
License holder Inspection Time Travel Time Category/Descriptive
ol brod,ers \,ev\mm s - LCnpivco
Type of Inspection (check all that apply) Follow up date (if required) Water sample date/result
A Standard O Critical Control Point (FSO) [ Process Review (RFE) O Variance Review [ Follow up (if required)
O Foodborne [ 30 Day [O Complaint [ Pre-licensing O Consultation
FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
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
Supervision Time/Temperature Controlled for Safety Food (TCS food)
1 /P_’]m O OuUT ON/A E::fi?;;ndcln?ége preseny, demansiiates knowledgs, and 23 ‘E’mA g SI%T Proper date marking and disposition
o
2 | OIN OouT OfJ/A | Certified Food Protection Manager IN ouT . )
Effdioyes naain S 24/% N/A g N/O Time as a public health control: procedures & records
Management, food employees and conditional employees; Consumer Advisory
3 |ON Oour T NA knowledge, responsibilities and reporting IN O ouT ) .
2 |ON DourtTva Frohor I8 of feselian and mxdlusion 25/ N/A Consumer advisory provided for raw or undercooked foods
5 | OIN OOUT_[2-N/A | Procedures for responding to vomiting and diarrheal events Highly Susceptible Populations
Good Hygienic Practices CIN O OuT ) X -
6 | OIN [OOUT F Nio Proper eating, tasting, drinking, or tobacco use 26 YA Pasteurized foods used; prohibited foods not offered
7 | OIN JOUT O N/O | No discharge from eyes, nose, and mouth Chemical
" Preventing Contamination by Hands ¥R O OUT
8 | EM O OUT O N/O | Hands clean and properly washed 27 aNA Food additives: approved and properly used
=
= AN O ouT ) -
ON gout No bare hand contact with ready-to-eat foods or approved | |28 [n/a Toxic substances properly identified, stored, used
9 CIN/A OO N/O alternate method properly followed
Conformance with Approved Procedures
10 OIN O OUT [ N/A | Adequate handwashing facilities supplied & accessible - OIN OOouT Compliance with Reduced Oxygen Packaging, other
Approved Source /A specialized processes, and HACCP plan
OIN_ OouT Food obtained from approved source ) )
14 N T Bp 30 ‘%:\'J\jA g S}g Special Requirements: Fresh Juice Production
12 1 Food received at proper temperature
CIN/A CON/O 31 1IN OOouT Special Requi . . .
3| ON DouT Food in good condition, safe, and unadulterated ,EN/A O N/O pecial Requirements: Heat Treatment Dispensing Freezers
i i j i IN T . %
14| O e SS/LQ' dR:g;g;ciiogecords available: shellstock tags, parasite 55 SN/A gg/l.cl) Special Requirements: Custom Processing
Protection from Contamination 1IN ouT . .
@N CouT 33 EHV/A EN/O Special Requirements: Bulk Water Machine Criteria
b
15 CIN/A CIN/O Food separated and protected ) Cour . . o
pecial Requirements: Acidified White Rice Preparation
“TIIN 34 gt
16 LIOU} Food-contact surfaces: cleaned and sanitized HEN/A O N/O Criteria
CIN/A CIN/O
Proper disposition of returned, previously served, OIN  [OOouT - : :
17
D‘Iﬁ gout reconditioned, and unsafe food 35 A Critical Control Point Inspection
Time/Temperature Controlled for Safety Food (TCS food) OIN OouT .
36 Process Review
18 QN O out Proper cooking time and temperatures
-EWN/A O N/O
CJIN OOouT .
37 Variance
19 LIN [1-ouT Proper reheating procedures for hot holdin JPN/A
FNA O N/O P 41 9
OIN O ouT P fing Jit ; .
20 JAN/A O N/O roper cocling time and temperatures Risk factors are food preparation practices and employee behaviors
S that are identified as the most significant contributing factors to
ouT ; foodborne illness.
21 ﬁﬁ;‘A 0O NO Proper hot holding temperatures
Public health interventions are control measures to prevent foodborne
22 ﬁfr\l [0 OUT ON/A | Proper cold holding temperatures llness 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

@on010 tecn  yyedy\  orednmnoom

Date

/%/z

GOOD RETAIL PRACTICES

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 applicable

Safe Food and Water

Utensils, Equipment and Vending

\ s . Food and nonfood-contact surfaces cleanable, properly
38 |OIN OOUT lz@ O N/O| Pasteurized eggs used where required 54 | -0 OUT designad, sonstrupted, snd dsed
39 |OIN OOUT LIN/A Water and ice from approved source 55| 00 IN O OUT BIFTA Warewashing facilities: installed, maintained, used; test
Food Temperature Control strips
i . g 56 | @IN O OUT Nonfood-contact surfaces clean
40 | O IN O OUT [PA O N/O fProper cooling methods used; adequate equipment - —=
or temperature control Physical Facilities
)
41 |OIN O OUTTIN/A O N/O | Plant food properly cooked for hot holding 5710 IN O OUT CIN/A | Hot and cold water available; adequate pressure
42 | O IN O OUT.ZIN/A O N/O | Approved thawing methods used 585 IN OJOUT Plumbing installed; proper backflow devices
43 I],ly [0 OUT ON/A Thermometers provided and accurate ONATN/O
Food Identification 59 | EPIN [0 OUT [ON/A | Sewage and waste water properly disposed
44 /mN 0O ouT Food properly labeled; original container 60 | [0 IN [0 OUT IN/A | Toilet facilities: properly constructed, supplied, cleaned
A
Prevention of Food Contamination 61 ;L IN O OUT [CIN/A | Garbage/refuse properly disposed; facilities maintained
Insects, rodents, and animals not present/outer 62| N O ouT Physical facilities installed, maintained, and clean; dogs in
* @N pour openings protected ,D\ outdoor dining areas o
v Contamination prevented during food preparation, LN/ALIN/O
46 LI IN D ouT storage & display
6 ouT Ad It tilati d lighting; i
27 [OINDouT m Saranrl dlsnlicms 3 E"n)l O equate ventilation and lighting; designated areas used
48 | O IN O OUT IE'NLA [ N/O | Wiping cloths: properly used and stored 64 [j/ﬁ [0 OUT ON/A | Existing Equipment and Facilities
49 | O IN O ouT =N/A O N/O Washing fruits and vegetables B =
Administrative
Proper Use of Utensils
50 D/lN [0 OUT N/A O N/O | In-use utensils: properly stored 65| O IN [0 OUT [ANVA | 901:3-4 OAC
51 [;,JN 0 OUT ON/A :;ﬁgfeiﬁ equipment and linens: properly stored, dried, - P‘IN 00 OUT CIN/A | 3701-21 OAC
52 | CLIN O OUT OON/A Single-use/single-service articles: properly stored, used
53 EI}N [0 OUT CIN/A O N/O | Slash-resistant, cloth, and latex glove use
v N - -
Observations and Corrective Actions
Mark "X" in appropriate box for COS and R: COS=corrected on-site during inspection R=repeat violation
Item No.| Code Section | Priority Level | Comment
<
= | Polp, N YN ras2t YN AN
A SHACAU (U\\\Q{(LLHU////

o|ojo|o|o|ojo|o|ojo|ojo|o|jo|o_g
O|0|O|ojo|o|o|o|0jo|0|0|O|d/0x

Pers nﬁ harge
22D L

///./

Date:

el 744

Env

ironmental Health Specialist

.

L= L

Licensor: DC,)-( 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

2ene. ¥y Prtdortion

Check one

OFSO O RFE

License Number Date

/

Address

SOt F S

Zh 3/1%/2

City/State/Zip Code

@Nﬂ(\vlé O 533/

S

License holder

beokun brtters wnping

Inspection Time

Tr vel Time

50

Category/Descnptlve

Ny

HS

I Standard

Type of Inspection (check all that apply)
[ Critical Control Point (FSO) O Process Review (RFE) O Variance Review [ Follow up
O Foodborne [0 30 Day [ Complaint

O Pre-licensing [0 Consultation

Water sample daﬂlresult
(if required)

Follow up date (if required)

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

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
Supervision Time/Temperature Controlled for Safety Food (TCS food)
i | ouT ;
1| JAN~OouT O N/A E:;i?nm;n;‘i?ége present, demonstrates knowledge, and 23 ,g/l\lf\‘/A S N/O Proper date marking and disposition
S
2 | OIN OouT T N/A | Certified Food Protection Manager N OO
Eviioves Health J 247 N/A g N/UOT Time as a public health control: procedures & records
Management, food employees and conditional employees; Consumer Advisory
3 | ON Oout ﬁN/A knowledge, responsibilities and reporting COIN [T ouT
DN DIOUT-T1 A | Properuse.of resiation and exciision 25 =T Consumer advisory provided for raw or undercooked foods
OIN OOUT £TN/A | Procedures for responding to vomiting and diarrheal events Highly Susceptible Populations
Good Hygienic Practices CJIN [ ouT ; -
Past d food: d;
6 | OIN CJOUT ETN/O | Proper eating, tasting, drinking, or tobacco use 26 |CH/A asteurized foods used; prohibited foods not offered
7 | OIN OOUT M/O No discharge from eyes, nose, and mouth Chemical
Preventing Contamination by Hands - OIN O ouT Food addiives: aboroved and | g
8 | ON O OUT O N/O | Hands clean and properly washed IE-N/A “ Frapelly” iee
FHN [0 OUT ) -
OouTt No bare hand contact with ready-to-eat foods or approved 28 CIN/A Toxic substances properly identified, stored, used
9 'OnaDN© alternate method properly followed
Conformance with Approved Procedures
10 N [ OUT O N/A | Adequate handwashing facilities supplied & accessible 29 COIN O OouT Compliance with Reduced Oxygen Packaging, other
Approved Source N/A specialized processes, and HACCP plan
11| AN OouT Food obtained from approved source OIN O ouT ' - - ' )
ON CouT e e t t 30 FN/A O N/O Special Requirements: Fresh Juice Production
12 O ood received at proper temperature
2L o 31 LN - CouT Special Requirements: Heat Treatment Dispensing Freezers
13 [ OIN~TIOUT Food in good condition, safe, and unadulterated JEN/A O N/O ’ P 9
OIN OouT Required records available: shellstock tags, parasite CJIN OOouT . . . )
14 @A CON/O destruction 3215 N/A O N/O Special Requirements: Custom Processing
L{
Protection from Contamination IN ouT .
@N DouT 33 S\N/A S N/O Special Requirements: Bulk Water Machine Criteria
15 CIN/A CIN/O Food separated and protected 1
AN CouT 34 CIIN  OJOUT Special Requirements: Acidified White Rice Preparation
16| OnA ONO Food-contact surfaces: cleaned and sanitized LIN/A I N/O Criteria
i it i IN ouT
17 ’ﬁlN OouT ferggr?éit(ijcl)sn%%mt?r?d (:anrse;fjemf%%dprewousw served, 35 E’N/A L Critical Control Point Inspection
Time/Temperature Controlled for Safety Food (TCS food) JIN O OouUT .
36 A Process Review
18 B:\’EA g g}JOT Proper cooking time and temperatures
37 IN OouT .
ON O ouT BINA Variance
19 Proper reheating procedures for hot holding
Q(IA O N/O
OmN O out R i . .
20 /A 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 EEA EI, g;g Proper hot holding temperatures foodborne illness.
= Public health interventions are control measures to prevent foodborne
22| OIN [0 OUT IN/A | Proper cold holding temperatures 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

(o020l tecin  prod AL HON

Type of Inspe;tionlc(

Date

3152

GOOD RETAIL PRACTICES

Good Retail Prachces are preventative measures to control the introduction of pathogens, chemlcals 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 applicable

Safe Food and Water

Utensils, Equipment and Vending

. . Food and nonfood-contact surfaces cleanable, properly
38 [OIN O OU(E]?\I/A [0 N/O| Pasteurized eggs used where required 54 | OFIN O ouT desioned, oonetiisted, and used
39 |OIN OOUTATN/A Water and ice from approved source Warewashing facilities: installed, maintained, used: test
550 IN O OUT ON/A | 1V
Food Temperature Control strips
i . i 56 IN [0 OUT Nonfood-contact surfaces clean

40 | O IN O oUTAANA O N/O fF’roper cooling methods used; adequate equipment '1 ‘ —

or temperature control Physical Facilities
41 |OINDO OUTﬁ\l/A [0 N/O | Plant food properly cooked for hot holding 57 PdN [0 OUT ON/A | Hot and cold water available; adequate pressure

A

42 |OIN O OUTTIN/A O N/O | Approved thawing methods used 58 |.=NN OOUT Plumbing installed; proper backflow devices
43 | O IN O OUT 37A Thermometers provided and accurate ONATINO

Food Identification 59 | [JIN [0 OUT CIN/A | Sewage and waste water properly disposed
24 m O ouT Food properly labeled; original container 60 | IN [0 OUT CIN/A | Toilet facilities: properly constructed, supplied, cleaned

Prevention of Food Contamination 61 |8 IN [0 OUT CIN/A | Garbage/refuse properly disposed; facilities maintained

45 O IN O ouT Insects, rodents, and animals not present/outer 62,8 IN O ouT Physical facilities installed, maintained, and clean; dogs in

openings protected o outdoor dining areas

'U/ Contamination prevented during food preparation, DINA LT N/
40 IN OO ouT storage & display
47 |0 IN O OUPEINA a | cleanl] 63| EtN O OUT Adequate ventilation and lighting; designated areas used
ersonal cleanliness
48 | O IN O OUT £IN/A O N/O Wiping cloths: properly used and stored 64 Q/IN [0 OUT ON/A | Existing Equipment and Facilities
49 | O IN O OUT EN/A O N/O | Washing fruits and vegetables AR 3
Administrative
Proper Use of Utensils

50 | [I4N [0 OUT CIN/A TI N/O | In-use utensils: properly stored 65| O IN [0 OUT-CIN/A | 901:3-4 OAC
51 |& IN 0 OUT OON/A ;J;ggls(;l;, equipment and linens: properly stored, dried, 66| BN O OUT CIN/A | 3701-21 OAC

52

JHIN O OUT OON/A

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

53

Slash-resistant, cloth, and latex glove use

QAN O OUT ON/A O N/O
I

Observations and Corrective Actions

Mark "X" in appropriate box for COS and R: COS=corrected on-site during inspection R=repeat violation

Item No.

Code Section

Priority Level

Comment ,\

/4 ( /‘M\Lﬁ\//

PN

< )|

A
\Z

H ’\)\‘HQ/’HUV

A /‘(HWK T \

J

ojo|jo|o|o|jo|o|o|o|o|o|o|jo|o|olfg
O|o|ojo|o|ojo|jo|ojo|o|ojo|o|dls

Peﬁ Charge

Date:

2 /)5/ 25

Environmental H’ealth Specialist [// -

Licensor: Z) CH D l

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 Oh

io

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

Name of facility

Check one

HFSO

O RFE

License Number Date

Address

@mawwe&ahfm@a@;
STES sk S

City/State/Zip Code

(oRanyLee

36 5ﬂ$z¢
OH «as3s/

8

License holder

2 N

eHes 1Dy

Inspection

43

Time

Travel Ti

Category/Descriptive

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

Standard
O Foodborne [ 30 Day [ Complaint

£
v

Follow up date (if required)

Water sample éa/te/result
(if required)

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

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
Supervision Time/Temperature Controlled for Safety Food (TCS food)
Person in charge present, demonstrates knowledge, and ,E’IN O out ) . -
1 | O TIouT EIL\I/A performs duties 23 CIN/A OO N/O Proper date marking and disposition
2 | OIN OOUT T N/A | Certified Food Protection Manager 24 CIN O ouT Tine:as:apublic heslihcontioh trocsd 2 d
Employee Health AEN/A O N/O p : procedures & records
Management, food employees and conditional employees; Consumer Advisory
3 | OIN Oout P’N/A knowledge, responsibilities and reporting CIIN 00 OUT
- - 25 A Consumer advisory provided for raw or undercooked foods
OIN _[JOUT A N/A | Proper use of restriction and exclusion
5 | OIN COUT [ON/A | Procedures for responding to vomiting and diarrheal events Highly Susceptible Populations
Good Hygienic Practices 1IN O OoUT . -
Past food d;
6 | OIN [IOUT ,B-N/O | Proper eating, tasting, drinking, or tobacco use 26 JEHN/A asteurized foods used; prohibited foods not offered
7 | OIN OOUT [ON/O | No discharge from eyes, nose, and mouth Chemical
" & . .
Freventing Confamination by Hands 27 LIN ETOUT Food additives: approved and proper! d
g | OIN O OUT O N/O | Hands clean and properly washed [HN/A = PP properly use
S
[N [ OUT . . -
AN OJouTt No bare hand contact with ready-to-eat foods or approved 28 CIN/A Toxic substances properly identified, stored, used
9 | OnvAONO alternate method properly followed
Conformance with Approved Procedures
10 AN OOUT ONA Adequate handwashing facilities supplied & accessible - CJIN OOouT Compliance with Reduced Oxygen Packaging, other
Approved Source = N/A specialized processes, and HACCP plan
11| OIN  OOUT Food obtained from approved source OIN  ODOUT ] ' . ‘ '
N DouT A 30 IAN/A O NO Special Requirements: Fresh Juice Production
12 Food received at proper temperature
Cihik Y0 31 OIN DOUT 1 o0 ial Requirements: Heat Treatment Dispensi
— ecia uirements:
13| N COOUT Food in good condition, safe, and unadulterated CIN/A O N/O P eq eal Lreatment Dispensing Freezers
OIN - OouT Required records available: shellstock tags, parasite CJIN OOouT ) ; . )
14 HUA CIN/O destruction 32 CIN/A OO N/O Special Requirements: Custom Processing
Protection from Contamination IN ouT
33 D[Ei T o Special Requirements: Bulk Water Machine Criteria
On [our Food ted and tected ‘A ONo
| a oo o R e COIN DouT Special Requi ts: Acidified Wh
pecial Requirements: Acidifie ite Rice Preparation
34 -
16*’?;\';A SS/UOT Food-contact surfaces: cleaned and sanitized ASN/A OON/O Criteria
i iti i IN ouT
17| ON Oout Proper disposition of retumed, previously served, 35 BN O Critical Control Point Inspection
o~ reconditioned, and unsafe food [ENIZ
Time/Temperature Controlled for Safety Food (TCS food) CIN [JouT .
36 Process Review
OIN 0O out L = N/A
18 /A O N/O Proper cooking time and temperatures
J ] CJIN  OOouUT !
37 Variance
19 DN 00 out Proper reheating procedures for hot holdin (EINA
ONA O N/O & g R g
o
OIN O ouT - . i )
20| OnvA 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
0N 0O out ' foodborne illness.
ZL—E-NIA 0O NO Proper hot holding temperatures
Public health interventions are control measures to prevent foodborne
22 | TN~ O 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)

Page ! of_%




State of Ohio

Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of Facility

Typg of Inspegction
St

Date

QLN (L +ih Shipp/‘f%i

3//(/24/

GOOD RETAIL PRACTICES

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 applicable

Safe Food and Water

Utensils, Equipment and Vending

38

O IN O ouT AN/A O N/O

Pasteurized eggs used where required

54

ETN O OUT

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

39

O IN OOUT EmN/A

Water and ice from approved source

Food Temperature Control

55

O IN O ouTTIN/A

Warewashing facilities: installed, maintained, used; test
strips

40 0 oUT CIN/A O N/O Proper cooling methods used; adequate equipment 56 /D ”:‘ O out Nonfood-contact surfaces clean
P’y\‘ for temperature control Physical Facilities
41 tEpIN [0 OUT ON/A O N/O | Plant food properly cooked for hot holding 57 'DAN [0 OUT ON/A | Hot and cold water available; adequate pressure

42 B IN O OUT CON/A O N/O | Approved thawing methods used 58 LEWIN JOUT Plumbing installed; proper backflow devices
43 __QIN O ouT ON/A Thermometers provided and accurate OINATIN/O
Food Identification 59 |TDIN [I OUT CIN/A | Sewage and waste water properly disposed

44 _,D—IN O ouT Food properly labeled; original container 60 |EIN [ OUT CIN/A | Toilet facilities: properly constructed, supplied, cleaned
Prevention of Food Contamination 61| ET'IN [0 OUT ON/A | Garbagelrefuse properly disposed; facilities maintained
Insects, rodents, and animals not present/outer 62 IN [0 OUT Physical facilities installed, maintained, and clean; dogs in
45 | LHN O ouT openings protected = outdoor dining areas
CIN/A T N/O g
E( Contamination prevented during food preparation,
46 IN DI ouT storage & display
Z ONOouT A = { dlearll 63| @N O OUT Adequate ventilation and lighting; designated areas used
=1 ersonal cleanliness
48 | O IN O OUT [N/A O N/O | Wiping cloths: properly used and stored 64| O O OUT ON/A Existing Equipment and Facilities
49 | O IN O OUT ON/A O N/O | Washing fruits and vegetables T T
— Administrative
Proper Use of Utensils
50 | C/N O OUT OON/A O N/O | In-use utensils: properly stored 65| 00N O OUTﬁN/A 901:3-4 OAG
Utensil i tand li i ly stored, dried,
51 /D)IN 0 OUT OON/A haﬁglselg’ equipmen inens: properly stored, drie 66| CHR™ 00 OUT ONA | 3701-21 OAC

52

EhIN O OUT CIN/A

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

53

O N O OUT CIN/A O N/O
=

Slash-resistant, cloth, and latex glove use

Observations and Corrective Actions
Mark "X" in appropriate box for COS and R: COS=corrected on-site during inspection R=repeat violation

Item No.

Code Section

Priority Level

Comment

o|o|ojo|o|ojo|o|ojo|o|ojo|o|ofg
O|Ojo|o|0|o|0|0|0|0|0|0|0|0|O0fk

Pers ﬁ)Charge -

Date:

2 Ah s

Gy e

73

Environmental @alth Specialist C/C; /\A.; Licensor: QX ! D,

PRIORITY LEVEL: C= CRITICAL NC= NON-CRITICAL Page zzof <

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

OFSO JARFE

License Number Date

323

Address

(Cenullo. +adnnolosc4
SIS stovt 57/

vu

City/State/Zip Code

O”, O

3/r1/2¢
533

License holder

Shhgan  hotles  LANRIVK

Inspection Time

45

Travel Time

Category/Descriptive

C|S

36

C¥Standard

Type of Inspection (check all that apply)
O Critical Control Point (FSO)
[0 Foodborne [ 30 Day [ Complaint

O Pre-licensing [ Consultation

[0 Process Review (RFEQD Variance Review [ Follow up

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

(if required)

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

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

?N/A O

N/O

22)216[1

OUT ON/A

Proper cold holding temperatures

Supervision Time/Temperature Controlled for Safety Food (TCS food)
i uTt . A
1 | AN OOUT ONA g::fi?:n;ndc&?ége present, demonstrates knowledge, and 23 CIN/A g 8/0 Proper date marking and disposition
=
2 | OIN OOUT [ N/A | Certified Food Protection Manager QIN O ouT y . .
Employee Health 24 CIN/A O N/O Time as a public health control: procedures & records
Management, food employees and conditional employees; Consumer Advisory
3 | ON Oout m/A knowledge, responsibilities and reporting OIN O OouT
v - 25 =/A Consumer advisory provided for raw or undercooked foods
4 | OIN_OouT ﬁNjA Proper use of restriction and exclusion
5 | OIN OOUT t]/N/A Procedures for responding to vomiting and diarrheal events Highly Susceptible Populations
Good Hygienic Practices 1IN [0 OuUT ’ 5
2 Past d foods used; hib
6 | OIN CTouT E’){/O Proper eating, tasting, drinking, or tobacco use 26 JETR/A Sl oKk Uend. proiiien thods Wefalsied
7 | OIN OouUT ﬁ N/O | No discharge from eyes, nose, and mouth Chemical
preventing Contamination by Hands 27 BN [ OUT Food additives: approved and properly used
8 9]\1 O OUT [ N/O | Hands clean and properly washed A - BRP propeny
F A
O ouTt . . .
LN Oout No bare hand contact with ready-to-eat foods or approved 28 gﬁy_\ Toxic substances properly identified, stored, used
9 | OnaON©O alternate method properly followed
/ Conformance with Approved Procedures
10 /AN O OUT O N/A Adequate handwashing facilities supplied & accessible 29 1IN O OuUT Compliance with Reduced Oxygen Packaging, other
> Approved Source PIN/A specialized processes, and HACCP plan
N Food obtained from approved source
11 Lout e 30 IN C1ouT Special Requirements: Fresh Juice Production
AN oouT Cood reseived t N/A O N/O
12 CIN/A E(N/O ood received at proper temperature » OmN Oout Soocial Roaut o Hoot Trom o .
uirements:
13| EIN OouT Food in good condition, safe, and unadulterated CIN/A O N/O RRGAIREAUISMESs: reat Treaiment Ulspensing, Freezers
LN OouT Required records available: shellstock tags, parasite CJIN  OOUT . . . .
14 /Fﬁ]N/A ON/O destruction 32 N/A I N/O Special Requirements: Custom Processing
Protection from Contamination 1IN [OouT ) ) .
e 33 A CINIO Special Requirements: Bulk Water Machine Criteria
15 CIN/A CIN/O Food separated and protected
El/lﬁ ouT 34 OIN  OouT Specigl Requirements: Acidified White Rice Preparation
16| OnaON/O Food-contact surfaces: cleaned and sanitized EtN/A I N/O Criteria
Proper disposition of returned, previously served, COIN  OouT - ) )
17 N T
E{I dou fechnitianad, and unsats food 35 IonA Critical Control Point Inspection
Time/Temperature Controlled for Safety Food (TCS food) JIN O OouT .
36 CIN/A Process Review
18 OiN 0 ouT Proper cooking time and temperatures 4
WA O N/O
37 Oout Vari
ON 0 ouT N/A ariance
19 oA O N/O Proper reheating procedures for hot holding
OIN O ouTt . . . ; ;
20| GNA 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 0 out Proper hot holding temperatures foodborne illness.

Public health interventions are control measures to prevent foodborne
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

Name of Facility

Q2200 2 Jréahm

Type of %on

31/ 2¢

GOOD RETAIL PRACTICES

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 applicable

Safe Food and Water

Utensils, Equipment and Vending

. ; Food and nonfood-contact surfaces cleanable, properly
38 (O IN OOUT P—N/A [0 N/O| Pasteurized eggs used where required 54 EIN O out designed, constructed, and used
39 |OIN OOUT /A Water and ice from approved source 55|00 IN 00 oUT F/a | Warewashing facilities: installed, maintained, used; test
Food Temperature Control strips
; \ i 56 N O OouT Nonfood-contact surfaces clean

40 | ERIN 00 OUT CIN/A OO N/O fProper cooling methods used; adequate equipment JH - e

or temperature control Physical Facilities
41 70 IN 00 OUT CON/A O N/O | Plant food properly cooked for hot holding 57 | [2~IN O OUT [ON/A | Hot and cold water available; adequate pressure
42 | IN O OUT ON/A O N/O | Approved thawing methods used 58 | L1 IN JOUT Plumbing installed; proper backflow devices
43 LE1IN O OUT OON/A Thermometers provided and accurate ONATIN/O

Food Identification 59 |40 IN [0 OUT CIN/A | Sewage and waste water properly disposed
44 ,\a IN O OUT Food properly labeled; original container 60 |8 IN [0 OUT [ON/A | Toilet facilities: properly constructed, supplied, cleaned

Prevention of Food Contamination 61 I;!_JN [0 OUT [IN/A | Garbagelrefuse properly disposed; facilities maintained

45 |A IN O ouT Insects, rodents, and animals not present/outer 62| O IN O ouT Physical facilities installed, maintained, and clean; dogs in

openings protected 6‘ outdoor dining areas

Contamination prevented during food preparation, N/A DI N/O
46 |ETN D ouT storage & display

63 | ouT Ad t tilati d lighting; ignats
47 | 2N O oUT ON/A Personal cleanliness [fI_N O equate ventilation and lighting; designated areas used
48 Q|N [J OUT OON/A O N/O | Wiping cloths: properly used and stored 64 D/KI [0 OUT [ON/A | Existing Equipment and Facilities
49 | O IN O OUT OON/A O N/O | Washing fruits and vegetables <2 .
Administrative
Proper Use of Utensils
50 ;,LIN [0 OUT ON/A O N/O | In-use utensils: properly stored 65| ETTN [ OUT CIN/A | 901:3-4 OAC
51 FLIN O OUT CIN/A #;ﬁgféf equipment and linens: properly stored, dried, 66|01 IN O OUTEN/A | 3701-21 OAC
52 | [3HN O OUT ON/A Single-use/single-service articles: properly stored, used
53 | TN O OUT OON/A O N/O | Slash-resistant, cloth, and latex glove use
Observations and Corrective Actions

Mark "X" in appropriate box for COS and R: COS=corrected on-site during inspection R=repeat violation

Item No.| Code Section | Priority Level | Comment

/‘/l/\f/\f\

( )

Ve [

\ ™ AN\

/"A

1 D\@Jﬂ‘

VAR

= %ﬁw\umw

\

Oo|ojojo|jo|ojo|o|ojo|o|ojo|o|ofg
O|O|o|ojo|o|o|o|ojo|o|o|o|Olds

Person m/Charge

///// /,:, V2 a—

Environmental Health Specialist (1/‘-—/ M

Date:l, ‘
5 //,57 29

Licensor: D C HD

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

LUFSO [RFE

License Number Date

Q0. (2. SeEh NOLORY. INC. -

5//?/2@Z

A4

haomon beotens (epdine

Address City/State/Zip Code
S8S skt S/ G preopo 2, O C3 353
Lice Inspection Time Travel Time Category/Descriptive

S50

LS © C(Y

O

Type of Inspection (check all that apply)
[0 Critical Control Point (FSO) [ Process Review (RFE) [ Variance Review [ Follow up

tandard

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

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

(if required)

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

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

Supervision Time/Temperature Controlled for Safety Food (TCS food)
Person in charge present, demonstrates knowledge, and AN O ouT ) . »
1 | ONN OOUT OAVA pefiarms: dufies 23 ON/A O N/O Proper date marking and disposition
2 | OIN OOUT €T'N/A | Certified Food Protection Manager (mj] O ouTt . .
Emhloyes Heaith 24 ‘ﬁ\;A 0 N/O Time as a public health control: procedures & records
— Management, food employees and conditional employees; Consumer Advisory
3 | ON OOouT ONA knowledge, responsibilities and reporting 1IN [0 OUT
. - 25 EN/A Consumer advisory provided for raw or undercooked foods
4 | OIN OOUT [ N/A | Proper use of restriction and exclusion
5 | OIN OoOUT ﬁ\!/A Procedures for responding to vomiting and diarrheal events Highly Susceptible Populations
Good Hygienic Practices IN OouTt ) -
Past d food d;
6 | 0N [OOUT ADN/O | Proper eating, tasting, drinking, or tobacco use 26 A steurized foods used; prohibited foods not offered
7 | OIN OOUT —ﬂ’N/O No discharge from eyes, nose, and mouth Chemical
Preventing Contamination by Hands BN O ouT
Food additives:
g | O I OUT [IN/O | Hands clean and properly washed i CIN/A ood addifives: approved and properly used
-E/IN O out . " .
BN Oout No bare hand contact with ready-to-eat foods or approved 2874 n/A Toxic substances properly identified, stored, used
9 | onvaON©O alternate method properly followed
Conformance with Approved Procedures
10 [TIN CJOUT LI N/A | Adequate handwashing facilities supplied & accessible b AN O0UT Compliance with Reduced Oxygen Packaging, other
Approved Source JEHN/A specialized processes, and HACCP plan
11| N, OouT Food obtained from approved source OIN O ouT _ ' ' . ‘
ON DouT o o t t 30 PIN/A O N/O Special Requirements: Fresh Juice Production
12 ood received at proper temperature
DA CINIO 31 LIIN - 0JouT Special Requirements: Heat Treatment Dispensing Freezers
13| TN COUT Food in good condition, safe, and unadulterated IFHN/A O N/O : P 9
i i : i IN ouT ) ;
14 E“NN/A ES/UJ cl?:sttilllr;ciio;ecords available: shellstock tags, parasite 32 ’S LN E -y Special Requirements: Custom Processing
Protection from Contamination 1IN ouT . .
Dout 33 ElN/A g N/O Special Requirements: Bulk Water Machine Criteria
15 CIN/A CIN/O Food separated and protected et
N TIouT 34 COIN OOouT Special Requirements: Acidified White Rice Preparation
s : iti /A 1 N/O Criteria
18| Fnva ON/o Food-contact surfaces: cleaned and sanitized SN
Proper disposition of returned, previously served, COIN  OouT " ) ,
17 EHN OOUT reconditioned, and unsafe focd 35 E/A Critical Control Point Inspection
Time/Temperature Controlled for Safety Food (TCS food) OIN COouT .
36 A Process Review
18 S:\"\l S g}g Proper cooking time and temperatures a
N OIN OouT .
37 Variance
ON O ouT #EN/A
19 THA O N/O Proper reheating procedures for hot holding
ON O out i 8 . _ ,
2| HANa O No Fropsrcgoling Ime: and (smperaures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
21 Dmll\jA g ﬁ;g Proper hot holding temperatures foodborne iliness.
Public health interventions are control measures to prevent foodborne
22 aﬁ O OUT CIN/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

Name of Facility

Type of Inspzction {

Date

S [(9/2¢

r2no|uee fﬂechm/o%/ ine.

L4

GOOD RETAIL PRACTICES

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 applicable

Safe Food and Water

Utensils, Equipment and Vending

. : Food and nonfood-contact surfaces cleanable, properly
38 | O IN [0 OUT.EN/A O N/O| Pasteurized eggs used where required 54 |[#TIN O ouT designed, constructed, and used
39 |OIN OouT, CIN/A Water and ice from approved source 55| 0N O ouT Iﬁ\l/A Warewashing facilities: installed, maintained, used; test
Food Temperature Control | strips
40 | O IN OO0 oUT'TIR/A O Njo | Proper cooling methods used; adequate equipment 56 | CN O OUT Nonfood-contact surfaces clean
for temperature control Physical Facilities
41 | O IN O OUTTIN/A O N/O | Plant food properly cooked for hot holding 57 | 2N O OUT N/A | Hot and cold water available; adequate pressure
42 |OIN OO OUT ON/A O N/O | Approved thawing methods used 58 | BN JOUT Plumbing installed; proper backflow devices
43 | O IN O OUT CON/A Thermometers provided and accurate ONATNO
Food Identification 59 |T'IN O OUT OIN/A Sewage and waste water properly disposed
44 P"'N 00 ouT Food properly labeled; original container 60 L.H IN [0 OUT IN/A | Toilet facilities: properly constructed, supplied, cleaned
Prevention: of Food Contamination 61 ‘I:l,ﬁlN [0 OUT CIN/A | Garbagelrefuse properly disposed; facilities maintained
45 YN O OUT Insects, rodents, and animals not present/outer 62| OIN O OUT Physical facilities installed, maintained, and clean; dogs in
openings protected N outdoor dining areas
Contamination prevented during food preparation, LINALT N/O
® me oot R IRIEIAD EmliRnisy 63 IZ/|N O out Ad t tilati d lighti desil
47 [OIND ouT A Personal cleanliness equate ventilation and lighting; designated areas used
48 | O IN OO0 OUT-CINJA O N/O | Wiping cloths: properly used and stored 64 lle [0 OUT [IN/A | Existing Equipment and Facilities
49 | O IN O ouT TIN/A [J N/O | Washing fruits and vegetables R :
Administrative
Proper Use of Utensils
50 | O IN O OUT ON/A O N/O | In-use utensils: properly stored 65 | TN [0 OUT CIN/A | 901:3-4 OAC
—
51 IN O OUT CIN/A #;igill(js equipment and linens: properly stored, dried, 66l O IN O ouTEINA | 3701-21 OAC
52 | [AHN O OUT COIN/A Single-use/single-service articles: properly stored, used
53 IN [0 OUT IN/A [0 N/O | Slash-resistant, cloth, and latex glove use
Observations and Corrective Actions
Mark "X" in appropriate box for COS and R: COS=corrected on-site during inspection R=repeat violation
Item No.| Code Section | Priority Level | Comment cos R
~
L i = A j'/ Jiz oo
SES AU U / AN) H v 0[O
[m} O
O O
O O
O 0O
m} O
m} O
O O
O O
O O
O O
O O
O O
O O
Persop’in Char Date:
/l
/ . //’7// 2 747 7

Enwronmental Health Specnallst &‘_}— /I/L_:

Licensor: Q ?L/ID

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
OFSO CHRFE a3 Z/
NDNARA COEP louildis 5 32
Address [ CltyIS ate/le Code H
License holder |nSPeCt'°" Time Travel Tlme Category/Descriptive
<e0ioil) g oeRS VENTY | 45 =3
Type of Inspection (check all that apply) Follow up date (if required) Water sample date/result
tandard O Critical Control Point (FSO) [ Process Review (RFE) [ Variance Review [ Follow up (if required)
[ Foodborne [ 30 Day [ Complaint O Pre-licensing [ Consultation
FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
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
Supervision Time/Temperature Controlled for Safety Food (TCS food)
" Person in charge present, demonstrates knowledge, and N O OUT ; . i
1 | ON OouT N/A performs duties ZBIEIN/A 0 NO Proper date marking and disposition
2 | OIN OOUT [IN/A | Certified Food Protection Manager E]-}\l 0O out ; ; .
Employee Health 24 N/A O N/O Time as a public health control: procedures & records
Management, food employees and conditional employees; Consumer Advisory
3 | ON OOUT [-N/A knowledge, responsibilities and reporting CIN O ouT
- 25 CIN/A Consumer advisory provided for raw or undercooked foods
4 | OIN_OouT ‘ﬂ’N/A Proper use of restriction and exclusion
5 | OIN OOUT [A/A | Procedures for responding to vomiting and diarrheal events 7 Highly Susceptible Populations
Good Hygienic Practices 1IN [0 ouT ; "
Pasteurized foods used; hibited f
6 | OIN [JOUT [JM/O | Proper eating, tasting, drinking, or tobacco use 26 {FTN/A eq Joags prohibited foods not offered
7 | OIN COUT O N/O | No discharge from eyes, nose, and mouth Chemical
oE Preventing Contamination by Hands OIN O ouUT
Food additives: approved and rl d
8 /DIN O OUT O N/O | Hands clean and properly washed & 1A PP WIRHELY Kisa
o 0 ouT . o
AN Oout No bare hand contact with ready-to-eat foods or approved 28 1A Toxic substances properly identified, stored, used
9 | ONnAONO alternate method properly followed
Conformance with Approved Procedures
10 £N OOouT ON/A Adequate handwashing facilities supplied & accessible 1IN OOouT Compliance with Reduced Oxygen Packaging, other
Approved Source 29AZI'N/A specialized processes, and HACCP plan
BV Food obtained from a ved source
11 DOLLJJT J0C omale P 30 E’KT;A Bg}g Special Requirements: Fresh Juice Production
12 QN %Q T Food received at proper temperature =
CIN/A TIN/O 31 LN - CIouT Special Requirements: Heat Treatment Dispensing Freezers
13|FMN _Oout Food in good condition, safe, and unadulterated -EN/A O N/O
OIN dJouT Required records available: shellstock tags, parasite OIN  OouT ) . . )
14 BHUA CIN/O destruction 32 ;LN/A 0O N/O Special Requirements: Custom Processing
Protection from Contamination JIN O OouT . .
33 El/ Special Requirements: Bulk Water Machine Criteria
OQIN OouT N/A TN/
15 N/A CIN/O Food separated and protected
Hllr'\l TouT 34 COIN O OouUT Special Requirements: Acidified White Rice Preparation
’ . iti FN/A O N/O Criteria
16 CIN/A CIN/O Food-contact surfaces: cleaned and sanitized
Proper disposition of returned, previously served, COIN - OouT o ) )
17 IN JOouT secandiioried, snd unsate faad 35 FTh/A Critical Control Point Inspection
Time/Temperature Controlled for Safety Food (TCS food) CJIN OO OUT .
36 Process Review
OIN O ouT - EHTA
18 Proper cooking time and temperatures
y/A O N/O
11 gout :
37 Variance
19 OIN 0 ouT Proper reheating procedures for hot holdin A
| DN/A O NIO P 99 g
OIN O ouT —_ . ) i
2| a0 no Praper gocling Sme-and lemperanies Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
OmN O out . foodborne illness.
21 m/A O NO Proper hot holding temperatures
Public health interventions are control measures to prevent foodborne
22| N [0 OUT CIN/A | Proper cold holding temperatures 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

M DMBwAN (CEEAHON 10|

kfne; 5

Type of Inspection
Stor) @m:/

Date

j29/

g J/§

GOOD RETAIL PRACTIC ES

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 applicable

Safe Food and Water

Utensils, Equipment and Vending

Food and nonfood-contact surfaces cleanable, properly

38 |OIN O OUT ANIA [0 N/O| Pasteurized eggs used where required 54 /Dfml O out designed, constructed, and used
39 |OIN OoUT EINA Water and ice from approved source Warewashing facilities: installed, maintained, used: test
55| O IN O OUT IWA :
Food Temperature Control strips
; ; ; 56 LN O OUT Nonfood-contact surfaces clean

40 |OND OUT;,N/A O N/O Proper cooling methods used; adequate equipment - o

for temperature control Physical Facilities
41 (OINDO OUTﬁN/A [0 N/O | Plant food properly cooked for hot holding 57 D IN O OUT ON/A | Hot and cold water available; adequate pressure
42 |OINOOUT ﬂ/N/A [0 N/O | Approved thawing methods used 58 LEhIN JOUT Plumbing installed; proper backflow devices
43 | [N O OUT ON/A Thermometers provided and accurate ON/AON/O

Food ldentification 59 | [N [0 OUT OON/A | Sewage and waste water properly disposed

44 81 IN 0 OUT

Food properly labeled; original container

60

™ O ouT ON/A

Toilet facilities: properly constructed, supplied, cleaned

Prevention of Food Contamination 614N O OUT CIN/A | Garbage/refuse properly disposed; facilities maintained
454TY IN [ OUT Insects, rodents, and animals not present/outer 62 |J2IN O OUT Physical facilities installed, maintained, and clean; dogs in
openlng§ pr'otected : : ON/A D N/O outdoor dining areas

46 /{fIN 00 ouT gggggxgzti:;:;evented during food preparation,
47 |OIN O OUT DA Porsonal cleanliness 63| BTN O OUT Adequate ventilation and lighting; designated areas used
48 | O IN O OUT [AN/A O N/O | Wiping cloths: properly used and stored 64| *FTTN [0 OUT CIN/A | Existing Equipment and Facilities
49 | O IN O OUT,[IN/A OO N/O | Washing fruits and vegetables P
Proper Use of Utensils
50 | AN OO OUT OON/A O N/O | In-use utensils: properly stored 65 | ETIN O OUT OIN/A | 901:3-4 OAC
51 |8 IN O OUT CIN/A I%tﬁg;ilds, equipment and linens: properly stored, dried, 6610 IN O OUT/ﬁN/A 3701-21 OAG
52 | L] IN O OUT OOIN/A Single-use/single-service articles: properly stored, used
53 IN 0 OUT ON/A O N/O | Slash-resistant, cloth, and latex glove use
Observations and Corrective Actions
Mark "X" in appropriate box for COS and R: COS=corrected on-site during inspection R=repeat violation
Item No.| Code Section | Priority Level | Comment cos R
L e (ririan (ON ~ A~ o L B 0o
AN S AT O (T O RO T oo
' ‘ ‘ oo
O m}
O O
O O
O m}
O O
O m}
O |
O O
m} O
O O
O O
O |
Person i Date:

}I Charge
/57

/7/”/V"

Z /?/}y

4.

E/f%llronmentaf Health Specialist QL:

Licensor:

[>C>+£[>

PRIORITY LEVEL: C= CRITICAL
HEA 5302B Ohio Department of Health (8/22)

NC= NON-CRITICAL

AGR 1268 Ohio Department of Agriculture (8/22)
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