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Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of fa!c"ity _ ) ) ) Check one License Number Date
o ey A ot E'FSO [ RFE 7 P f LS
Cldci spapdudy <ol 1L 12
Address . ' !, ¢ City/State/Zip Code
A J R T / b TN AR = Py 'aANd S
|t Y () PO AT AL 34
Lfc(enSEPO(der . / “ . Inspection Time Travel Time ; Category/Descrlptlve =
o [ e T A .
s C# S | S Va \\
- A X S -
Type of Inspection (check all that apply) Water sample date/result
[)8tandard  [J Critical Control Point (FSO) [ Process Review (RFE) [1 Variance Review [ Follow up (if required)
[1 Foodborne [ 30 Day O Complaint O Pre-licensing [ Consultation

Person in charge present demonstrates knowledge, and

1 | OJIN [JOUT O NA Proper date marking and disposition

& performs duties
OIN [30UT L1 N/A Certlfled Food Protectlon Manager
T - o -

Time as a public health control::procedures & records

Management food employees and condltlonal employees ;
O A knowledge, responsibilities and reporting s CIN O OUT
O N/A | Proper use of restriction and exclusion /EN/A

Procedures for respondlng to vommn and diarrheal events

6 E:\'I\IIA b out Pasteurized foods used; prohibited foods not offered

6 | EIN [JOUT [ N/O Proper eatmg, tastlng, drmkmg, or tobacco use
7 | OIN [JOUT [ N/O| No dlscharge from ayes, nose, and mouth
: s i .

=4 T A 27 LIN L] ouT Food additives: approved and properly used
g8 |.CIN [ OUT [ N/O| Hands clean and properly washed AZIN/A - approv properly use
1IN [ oUT ) e
CTIIN D OUT No bare hand contact with ready-to-eat foods or approved | |28 n/a Toxic substances properly Identified, stored, used
9 | CvACIN/O alternate method properly followed
10 | CIIN E]OU N/A | Adequate handwashing foiliies uppl & accessible 1 o CJIN TIOUT Compliance W|th Reduced Oxygen Packagmg, other l
e o (’fﬁf"‘ : » . - o |ENIA specialized processes, and HACCP plan
IN ouT Food obtamed from a roved source [ )
11/5"\‘ SOUT PP 30 EII\'I\;A E g}g Special Requirements: Fresh.Juice Production
12 ' Food received at proper temperature
[IN/A CIN/O 31 1IN O OUT Special Requi ts: Heat . . )
=GN OouT Food in good condition, safe, and unadulterated JENA ONO pecial Requirements: Heat Treatment Dispensing Freezers
OIN [QoUT Required records available: shellstock tags, parasite 1IN [JOUT . . . S
114 DN/A EIN/O destruc’non 32 [ENa ono Special Requirements: Custom Processing
oN EIOUT — e : . 33 ‘-I\'I\]/A gg/UoT Special Requirements: Bulk Water Machine Criteria &
15 -FINIA CINIO Food separated and protected .
SN EOUT 34 1IN [JOouT Special Requirements: Acidified White Rice Preparation
B R . iti JEIN/A E1N/O Criteria
16 CIN/A CIN/O Food-contact surfaces: cleaned and sanitized :
. . . T
17| OIN OouT fergg:(;i tfii(')sngtasmond anf:;?é“%%dprev'ws‘y served, 35“3:\?‘”&\ bou Critical Control Point Inspection
= 36 LIN - LTouT Process Review
CIN O ouT N CIN/A
18 Proper cooking time and temperatures
[IN/A [0 N/O
= COIN O OoUT .
37 Variance
19+ EIN T3 ouT Proper reheating procedures for hot holdin JHNA
CINA [ N/O P gp 9
AN OO ouT o '
20 Gnva O NO Proper cooling time and temperatures Risk factors are food preparation practices and employee behaviors g
that are identified as the most significant contributing factors to
21 LIN 01 ouT Proper hot holding temperatures foodborne iliness.

CON/A T N/O

Public health interventions are control measures to prevent foodborne

22| FIIN O OUT COIN/A | Proper cold holding temperatures iliness or injury.

HEA 5302A Ohio Department of Health (8/22) F A
AGR 1268 Ohio Department of Agriculture (8/22) L




State of Ohio

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

Name of FaC|I|ty

('--, 1

f*\

P

C

A ”Lif, \3

Type of Inspectlon ;

\A’\

Cinel o

38,

‘ < ’~;{\{2«« X / {. /'\r.’{ n7’ <o
= ) ’

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