State of Ohio

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

Name of facility . [ y Check one License Number Date
(o Yoo Oy {(’ o A OFSO 0O RFE “ (4 (-
AL LS 5 ¢ iy Y v 1 wad L
Address City/State/Zip Code B
H . T e r - £} Lo ~ I ) i f I 7 i T '«'/ Ny T
I R e 4 NS NI A DN W DDA
License holder » v P Inspbation Time Travel Time Category/Descriptive
e e e ST Lo GE

Type of Inspection (check all that apply)
L7 Standard [ Critical Control Point (FSO)
[J Foodborne {1130 Day [ Complaint [JPre-licensing EI Consultation

O Process Review (RFE) [ Variance Review [l Follow up

Water sample datefresult
(if required)

{0
Lo

<

\\

2

B

mpliance N/O=not observed N/A=not applicable

Compliance Status

CIouT B N/A knowledge, responsibilities and reporting

Management, food employees and conditional employees;

_ . XN [ oUT . . .
1| AN OOUT ONA performs dutles 23 CIN/A OF N/O Proper date marking and disposition
[JOUT [ N/A | Certified Food Protection Manager OIN [0 0oUT . L )
T ve 2?‘/DN/A O N/o Time as a public health control: procedures & records

Uiiala sl

C1IN - O ouT

COUT [ N/A | Proper use of restriction and exclusion

CIN/A

OOUT O N/A

Procedures for responding to vomiting and
W i
ienit Ge:

Proper eating, tasting, driking, or tobacco use

dial

=T

f

JOUT ONO|

rtheal events
T T

5

e
CiIN O oUT
CIN/A

[0 OUT [ N/O | No discharge from eyes, nose, and mouth

g

Hands clean and properly washed

Food additives: approved and

properly used

8 CTouT I N/O IN/A
~EIN [JouT No bare hand contact with ready-to-eat foods or approved Toxic substances properly identified, stored, used
9 [ gvaDIN©O alternate method properly followed e
- ) Nith !
10 -CIN O OUT O N/A| Adequate handwashing facilities supplied & accessible 29 1IN JOUT Compliance with Reduced Oxygen Packaging, other
i Yo Souro Y CINIA specialized processes, and HACCP plan
N ouT Food obtained from approved source )
! g:N SOUT PP 30 SL’;;A g 8/%1— Special Requirements: Fresh Juice Production
12 N Food received at proper temperature S
LIN/A LINIO 31 LN L1oUT Special Requirements: Heat Treatment Dispensing Freezers
13-FIN OOUT Food in good condition, safe, and unadulterated JENA TINO ' P 9
14 EW/A SS/%T ffgg{ﬁﬂ?g OII:]eCOrdS avallable: shellstock tags, parasite 32 S:\';A ES/UOT Special Requirements: Custom Processing
o6 on ‘
. N DTm : 33 EN/A E S/UOT Special Requirements: Bulk Water Machine Criteria
15 'EI,N /A ON/O  Food separated and protected
N EoUT 34 JIN [JOouT Special Requirements: Acidified White Rice Preparation
16 ‘[‘jﬂ’N/A CIN/O Food-contact surfaces: cleaned and sanitized CIN/A OIN/O Criteria
ST i iti i IN ouT
17| EIN [Q0UT f; rggﬁgit?;pe%s't:: d (gnr:at?én%% dprewously served, 35 EN A = Critical Control Point Inspection
TR X T “
iN
! 36 SN/A pout Process Review
18 BII\IEA E ﬁ}g Proper cooking time and temperatures =
- 37 LN - [JouT Variance
19 “CIN O out Proper reheating procedures for hot holdin: '!:IN/A
ON/A O NIO P gp ° '
oN o our - e e and _ . _
20/ QwA O NO roper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
EII - that are identified as the most significant contributing factors to
N ouTt . foodborne iliness.
21 OWA O NO Proper hot holding temperatures
ot Public health interventions are control measures to prevent foodborne
22| N [T OUT CIN/A | Proper cold holding temperatures Hiness or injury.

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

Page

of {



State of Ohio
Food Inspection Report

Name of Facility

o~

Authorlty Chapters 3717 and 3715 Ohio Revised Code
P Type of inspection

38
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