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

Name of facility . Check one Licen;e Number '
A (v B Fso mRFE | ) (/
Addrgss ‘ . .\~ . \ ] Cltgg/State/Zip Code -
\; Gt §on eve U|TTG oy o
License '_?_older - | '"sPe"ﬂ.‘.’J‘.‘,ﬂme Travel Tlme 3 Category/DQScrlptlve
Ao v 5 @ CD

Type of Inspectlon (check all that appiy)
- standard

O Foodborne 030 Day [ Complaint [ Pre-licensing O Consultation

O Critical Control Point (FSO) [ Process Review (RFE) [ Variance Review [ Follow up

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

(if required)

aN oour

Management, food employees and conditional employees;

; oihiydie :
Proper eatmg, tastrng, drmk!ng, or tobacco use

Oourt EI N/O

3 [/glN CIouT [ N/A knowledge, responsibilities and reporting
4 |.ON [OOUT [ N/A | Proper use of restriction and exclusion
5 | [JIN OOUT [ N/A | Procedures for responding to vomiting and diarrheal events

D ouT El N/O No discharge fi s, hose, and mouth

EHN 0 out
26 [ONA

Person In charge present, demonstrates knowledge, and _—
1 ) AOIN OOUT O N/A performs duties 23 CINA O N/O Proper date marking and disposition
2 | OIN [OOUT [I*N/A | Certified Food otectn Manager 24 OiIN O ouT

Time as a public health control: procedures & records

9 | OnADIN©G alternate method properly followed

- . gnby OIN [10UT y
Food ad :
8 DIN E| OUT [ N/O| Hands clean and properly washed 2 I;JN/A ood additives: approved and properly used
AN O ouT . .
[N [Zout No bare hand contact with ready-to-eat foods or approved | |287|n/a Toxic substances properly identified, stored, used

22| .EIN 3 OUTON/A | Proper cold holding temperatures

iliness or injury.

OIN D ouT EI Adequat | facilities supplied 29 1IN O ouT Compliance with Reduced Oxygen Packaging, other
CIN/A specialized processes, and HACCP plan
0 Food obtalned fir roved source | '

1 D'N LIouT om app 30 OIN [1ouT Special Requirements: Fresh Juice Production

OmN- gout Food ved at ; ; AEN/A T N/O
12{ A ON/O ood received at proper temperature o ON Dout P e )
13| AN _QouT Food in good condition, safe, and unadulterated CIN/A ON/O pecia’ Requirements: Heat Treatment Dispensing Freezers

[N [JOouT Required records available: shellstock tags, parasite 1IN O ouT ’ . , .
14 ,D"N/A CIN/O destruction 32J[ZIN/A ON/O Special Requirements: Custom Processing

IN ouT . I
N COUT 33 EN/A E N/O Special Requirements: Bulk Water Machine Criteria
15 CIN/A CIN/O Food separated and protected N Dour A . — .
N GouT - 34 pecial Requirements: Acidified White Rice Preparation
18| /A CINO Food-contact surfaces: cleaned and sanitized [FAIN/A TIN/O Criteria
Proper disposition of returned, previously served, CIN - JouUT - . .
17§ OIN [JOUT reconditioned, and unsafe food 35'/ FNA Critical Control Point Inspection
36.. g;\,l\j A Liout Process Review

18 0N O ouT Proper cooking time and temperatures

ON/A B4 N/O N gour

N VEI ouUT 37 EINA Variance
19 ONA T N/O Proper reheating procedures for hot holding

ON O out P fin i dt ‘ . ) _
200 MN/A-E N/O roper cooling time and temperatures Risk factors are food preparation practices and employee behaviors

——— that are identified as the most significant contributing factors to
21 Proper hot holding temperatures foodborne illness.

ON/A-E0 N/O

Public health interventions are control measures to prevent foodborne
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