State of Ohio

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

Name of facility

/ //2/’)/ / {

-

Check one

OFSO J'RFE

License Number

Address i . : C|ty/StateIZ|p Code
c/ G40/ 7/ /‘ [ 3 ( P rit o d 0 M C 308
.5 /( f,,’ b A
Llce_nse holder |"5F7°t'°" Time Travel Time ' Categoyy/Descriptive
A . ) A T
(,]{ (. /: A‘f” /(ﬂ/ ] / / ( (,() (/ .-") 5/) ( 24’1‘ Z}.S

Deféndard

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

O Pre-licensing T Consultation

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

(if required)

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

Compllance Status

AETIN ou

Compliance Status
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4 'lflilN,x'D QUT . O N/A | Proper use of restriction and exclusion
(N Clout O NA

Procedures for respondmg fo vomiting and diarrheal events
e

O ouT FIN/O

Hands clean and properly washed

—— Person in charge present, demonstrates knowledge, and . \ -
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Time as a public health control: procedures & records
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Food additives: approved and properly used
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AN LIouT 33 EII\IEA EI! S/lg Special Requirements: Bulk Water Machine Criteria
15 CIN/A FIN/O Food separated and protected g N Dour eoocie Ko o Actfed Wite Koo P ]

= a4 pecial Requirements: Acidifie e Rice Preparation
16 Elr\'l\jA gg}g Food-contact surfaces: cleaned and sanitized |CIN/A TIN/O Criteria
‘ P Proper disposition of returned, previously served, N CTOUT ” . .
17 VEIIN [JouT reconditioned, and unsafe food 35 lana Critical Contro! Point Inspection

1 [1IN  [JouT .
FIN/A Process Review
18 ONA O NO Proper cooking time and temperatures e
1IN . 0OUT )

R —— 37 E]NlA Variance
19 Proper reheating procedures for hot holding p

JENJA O N/O

O O ouT N . . .
2| Oy 0 NO Proper cocling time and temperatures Risk factors are food preparation practices and employee behaviors

“ that are identified as the most significant contributing factors to
21 LN O out Proper hot holding temperatures foodborne illness.

illness or injury.

Public health interventions are control measures to prevent foodborne
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designed, constructed, and used
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Water and ice from approved source
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strips

Warewashing facilities: installed, maintained, used; test

Proper cooling methods used; adequate equipment

40 | LIND OUTONA T N/O for temperature control

41 { OIN O OUT LIN/A O N/O | Plant food properly cooked for hot holding

56 | GMIN 00 OUT
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Nonfood-contact surfaces clean

Hot and cold water available; adequate pressure

42 1OINO OUT/N//A [0 N/O | Approved thawing methods used

43 /El/IN [0 OUT [IN/A Thermometers provided and accurate
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IN 1 ouT Insects, rodents, and animals not present/outer
openings protected

=i Contamination prevented during food preparation,
46 LETIN D ouTt storage & display
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49 | O IN [0 OUT CIN/A C1.NjO Washing fruits and vegetables

50 | O IN'OO OUT ON/A D N/O | In-use utensils: properly stored

58 | CLINTIOUT
TNAON/O

Plumbing installed; proper backflow devices

59 [ IN [0 OUT CIN/A | Sewage and waste water properly disposed

60 | OLIN" O OUT ON/A

Toilet facilities: properly constructed, supplied, cleaned

61 | QLIN7EI oUT CIN/A

Garbage/refuse properly disposed; facilities maintained
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outdoor dining areas

Physical facilities installed, maintained, and clean; dogs in

63| O°IN OO ouT

Adequate ventilation and lighting; designated areas used

64 E'I/.IN/(EI OUT [IN/A | Existing Equipment and Facilities

65| 17N O OUT CIN/A | 901:3-4 OAC

53 "EJ IN 0 ouT CIN/A - N’ JO | Slash-resistant, cloth, and latex glove use
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