} State of Ohio

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

Name of facility Check one ya License Number Date
T O FSO I RFE ) ey D )
/ [7//« M,.L‘ (. - (fy)\ 0 7 ( t{f)/ :’f»"/ J (’/ :
Address City/State/Zip Code q
A > - o . g b 2
8 G, Atrg (orpovelle  OFH 95 351
License holder - Inspection Time Travel Time Category/Descriptive
-/ -5 -~y - )
A e so | 0 C /S
Type of Inspectlon (check all that apply) Follow up date (if required) | Water sample date/resuit :
L Standard [0 Critical Control Point (FSO) 0O Process Review (RFE) O Variance Review [ Follow up (if required)
I Foodborne [130 Day [ Complaint [ Pre-licensing O Consultation =

- Person in charge present, demonstrates knowledge, and ETiIN [ OUT' A . "

1 | OIN OOUT-E] N/A performs duties 23/E]N/A 1 N/O Proper date marking and disposition
2 EIlN D OUT Fll N/A Certified Food Protection Manager 1IN O OUT . ' ) :
. e et - 24 |z o No Time as a public health control: procedures & records :
7= &

1

Management food employees and condltlonal employees, 5 ) |
3 |-BIN OouT O NA knowledge, responsibilities and reporting CIN O ouT ) o

4 | EHIN. OOUT £ N/A | Proper use of restriction and exclusion ENTA

d res for respondlng to vom'tlng and dlarrh al vents

6 AS:\IEA" b our Pasteurized foods used; prohibited foods not offered ;

DIN DOUT,’ErN/O Proper eatmg, tastlng, drlnkmg, or tobaccobuse

FiN. O ouT O NO No dlscharge from  eyes, nose and mouth A
SRR e -
s | ON O ouT.= N/O Hands clean and properly washed . Food additives: approved and properly used
|| OIN OOouT | No bare hand contact with ready-to-eat foods or approved Toxic substances properly identifled, stored, used ‘.i:
9 | OvARFRIo . alternate method properly followed
lf\i CTOUT [0 N/A| Adequate handwashln facmtles supplled & acce551ble | oo 1IN O ouT Comphance h Reduced Oxygen Packagmg, other
= - . - s ENIA specialized processes, and HACCP plan i
Food obta:ned from a roved source ¥
" #;:S 8831 Ep 30 E;\T/A ESIUOT ‘Special Requirements: Fresh Juice Production 5
12 Food received at proper temperature at B
CIN/A.E FINIO ‘
31 CIIN -] ouT Special Requirements: Heat Treatment Dispensing Freezers 4
13BN [JoUT Food in good condition, safe, and unadulterated _[EN/A O N/O ' 9 -
CIN OQouT Required records available: shelistock tags, parasite EII‘[}IM Oout ) ) . .
14 J[:__I‘N/A [] N/O destruction 32 JEfa ono Special Requirements: Custom Processing 1
N O OUT 33 E;\’l\jA E ISI)/U(; Special Requirements: Bulk Water Machine Criteria ;
15]% ON/ALCINO Food separated and protected 3
ElIN CIOUT 34 1IN 1 ouT Special Requirements: Acidified White Rice Preparation
16 I'N/A ONo Food-contact surfaces: cleaned and sanitized AAENA TIN/O Criteria
Proper disposition of returned, previously served, OIN O ouT . . .
17 /[ZHN boout reconditionad. and unsafe food 35,DN/A Critical Control Point Inspection
= 36 *:\T/A Lour Process Review
18 LIN L) ouT Proper cooking time and temperatures
CIN/A D N/O .
L COIN ODTOUT .
OIN ouT 37 CIN/A Variance
19 o Proper reheating procedures for hot holding
LEIN/A O N/O
ON O ouT - ) ' _
20| Ona 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
21 :\II\;A g ﬁ;g Proper hot holding temperatures foodborne iliness. :
— : Public health interventions are control measures to prevent foodborne 4
22| AN 1 OUTCOIN/A | Proper cold holding temperatures illness or injury.

o~
HEA 5302A Ohio Department of Health (8/22) Page } of «**-;,);,
AGR 1268 Ohio Department of Agriculture {8/22) T e B




State of Ohio

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

Name of Facnltyu

/‘”//; }

Type of Inspectlon

J / o by /p,«(//

Date

S )Y

38
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