State of Ohio

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

Name of facility

Check one

[XFSO [RFE

License Number Date

Address

i \.' \

City/State/Zip Code

{ bl (1'

A

| o i ;

License holder

lnépection Tin_1e

Travel Time

y

Category/Descriptive

e }

Type of Inspection (check all that apply)
Standard
O Foodborne [130 Day O Complaint

Ol-Cfitical

Water sample date/result
(if required)

Follow up date (if required)
Control Point (FSO) [ Process Review (RFE) [ Variance Review O Follow up
[ Pre-licensing [ Consultation

TERVENTIONSE

liance N/

L e

ompliance OUT

1 /EIIN

O ouT O N/A

Compliance Status

S
DRLYIS

Person in charge present, demonstrates knowledge, an
performs duties

Ve

FhRE

d

Proper date marking and disposition

2 |.OIN

OOUT O N/A

Certified Food Protection Manager

e Time as a public health control: procedures & records

TR

2 R

Management, food employees and conditional employees;

8 [/OIN OOuT O NA knowledge, responsibilities and reporting
4 'IjIN OOUT [0 N/A | Proper use of restriction and exclusion
1IN [IOUT [ N/A | Procedures for responding to vomiting and diarrheal events
6 |/CIN [1OUT [ N/O| Proper eating, tasting, drinking, or tobacco use Pasteurized foods used; prohibited foods not offered
7 | T1OUT O N/O mouth
i =i S - [JIN [ OUT e
s |.CIN D OUT CIN/O| Hands clean and properly washed 27 EIN/A Food additives: approved and properly used
<
- L1IN [ 0UT . . :
BN Oout No bare hand contact with ready-to-eat foods or approved | |28 [na Toxic substances properly identified, stored, used i
9 I'ONnADONO alternate method properly followed
10 |[vJIN CTOUT L1 N/A Adequate handwashlr)g facilities supplied‘& accessible 20 CIN O OUT Compliance with Reduced Oxygen Packaging, other
L " Faved Saun L ‘ CIN/A specialized processes, and HACCP plan
| (0] Food obtained from approved source
11 gl: SOS:II: PP 30 g:\'l\j/A E(liluc;r Special Requirements: Fresh Juice Production
12 Food received at proper temperature =
OON/A ON/O IN Ut
31 Ll bo Special Requirements: Heat Treatment Dispensing Freezers
13| .JIN  OQOUT Food in good condition, safe, and unadulterated CIN/A [IN/O
IN ouT Regquired d ilable: shellstock tags, it N g ouT . . .
14 EN/A EN/O d:g#:}sﬂo:]ecor s avallavle: snelistock tags, parasiie 32 CINA CTN/O Special Requirements: Custom Processing
FHN COUT 33 g:\ll\jA gg/L(J)T Special Requirements: Bulk Water Machine Criteria
15 /L__|N/A O )\l /0 Food separated and protected
BTN B OUT 34 CIIN OOUT Special Requirements: Acidified White Rice Preparation
16 EIN/A/D N/O Food-contact surfaces: cleaned and sanitized CIN/A TIN/O Criteria
17| .CIN DouT ';rgg:élt“’éfg%s“g’: ) of retumed, proviously served, 35 'SL’;I( HOUT | ritical Control Point Inspection
- e ‘ 36 B:\’EA Ljout Process Review
18 DN C1 OUT Proper cooking time and temperatures =
[ON/A OO N/O
z 37/lN poour Variance
19 I:”N L1 our Proper reheating proceduraes for hot holdin A
CIN/A TT N/O P gp 9
CIN O ouT L " . . .
201 owa O NO Proper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
III - that are identified as the most significant contributing factors to
IN ouT : foodborne iliness.
21 ONA O NO Proper hot holding temperatures
Public health interventions are control measures to prevent foodborne
221 [N [0 OQUT ON/A | Proper cold holding temperatures illness or injury.

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

Page L of /

AGR 1268 Ohio Department of Agriculture (8/22)



State of Ohio

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

Name of Facility

s

Type of Inspection

Date

/,

Good Retail Practices are preventative measures

Safe Food and Water

I IN O OUT [ON/A O N/O

38 Pasteurized eggs used where required

Mark desi natgd com [iance gtatus IN, :QUT N/O, ‘N/A for each numbe ed 'tgm' IN=j

GOOD RETAIL PRACTICES e =
to control the introduction of pathogens, chemicals, and physical objects into foods.
e OUT=not in complianc

54 |-C1IN [J OUT

f

—knqtn‘obs‘eﬂryed’ N/A=not applicable
and Vi g -

Food and nonfood—éonfact surfaces cleanable, broperly

designed, constructed, and used

39 | IN CJOUT ON/A Water and ice from approved source

Proper cooling methods used; adequate equipment

DI IN O OUT ON/A T N/O for temperature control

40~

41 |'[0 IN O OUT ON/A O N/O | Plant food properly cooked for hot holding

55

‘1IN O 0UT ON/A

Warewashing facilities: installed, maintained, used:; test
strips

ON O oUT

CUIN O ouT OON/A

Nonfood-contact surfaces clean

Hot and cold water available; adequate pressure

42 [ O IN O OUT ON/A O N/O

43 | O IN O OUT [IN/A

44 1IN T OUT OON/A
z - ’ 61| [0 IN O OUT [ON/A | Garbage/refuse properly disposed; facilities maintained
45 .0 INO ouT Insects, rodents, and animals not present/outer 62| O IN OOUT Physical facilities installed, maintained, and clean; dogs in
’ openings protected outdoor dining areas
< Contamination prevented during food preparation, ONAD NO
il Ve storage & display 63| O IN O OUT Adequate ventilation and lighting; designated d
equate ventilation and lighting; designa S
47 | O IN O OUT OON/A Personal cleanliness i q ghting; designated areas use

48 E] IN [ OUT ON/A O N/O | Wiping cloths: properly used and stored

49 [ [ IN O OUT OON/A O N/O | Washing fruits and vegetables

50 | 01 IN O OUT ON/A LI N/O | In-use utensils: properly stored

51 | 1IN O OUT CINIA #;ﬁglillds, equipment and linens: properly stored, dried,

Approved thawing methods used 58| [1IN OQOUT Plumbing installed; proper backflow devices
Thermometers provided and accurate DINALINO
59| O IN [ OUT OON/A | Sewage and waste water properly disposed

60

Toilet facilities: properly constructed, supplied, cleaned

64

65

O IN, O OUT ON/A

1IN O ouT ON/A

Existing Equipment and Facilities

901:3-4 OAC

66

N O ouT [IN/A

3701-21 OAC

52 | OO IN O OUT ON/A Single-use/single-service articles: properly stored, used

53

[;] IN 1 OUT CON/A O N/O | Slash-resistant, cloth, and latex glove use

Item No.| Code Section | Priority Level | Comment A(;:;s R
(/" / / - \\/‘,7,(_ ‘\ i) v 1 - (S \ : " |
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RENETIT Y g oo
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. ; . ¥ s i R i -
A ) (; IS e y L/’ {7 i) I’.{;'/ R &N | i O O
B , | iy . o i
¢ : ‘ I A1 U { oj]o
B
[} |
Oo|a
w‘ / ? 4 il - D D
. i ) \'] | i { \\ Y o Im| |
(.d,-" i O O
m} 0
Person in Charge - B s Date: . -
3 ‘_‘\/) . U \ vy A e b O \);f\
SENRFIRVE AW W WA IR D5 UV L Lo )
Environmental Health Specialist -\ Licensor: o

PRIORITY LEVEL: C= CRITICAL NC= NON-CRITICAL
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State of Ohio

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

Name of facility _ B Check one License Number Date

AR R CFFSO O RFE ’

Address City/State/Zip Code

i ; . . \ { ‘ ( S . . Y ‘ ‘ {/ » <~

License holder . |"SP9f=Fi°“ Time Travel Time Category/Descriptive

'I;ype of Inspection (check all that apply) Follow up date (if required) | Water sample date/result
[0 Standard O Critical Control Point (FSO) I Process Review (RFE) O Variance Review [ Follow up (if required)

[0 Foodborne [130 Day O Complaint 0O Pre-licensing O Consultation

Person in charge present, demonstrates knowledge and JEJIN O ouT

1 | LN OOUT [ N/A performs duties 23 CIN/A O N/O Proper date marking and disposition
2 IN OUT [0 N/A | Certified Food Protection Manager
DN L] L = % J 24 g:\ll\jA g S/Lg Time as a public health control: procedures & records

' Management, food employees and conditional employees;
3. OIN OOuT OOINA knowledge, responsibilities and reporting

4 | .LIIN C}OUT [ N/A [ Proper use of restriction and exclusion
5 |'3IN [JOUT [J N/A | Procedures for respondlng to vomiting and diarrheal events

s | OIN ClouT O No Proper eatmg, tastlng, dnnklng, of tobacco USe Pasteurized foeds used; prohibited foods not offered

JouT [ N/O No dlscharge from eyes, nose, and mouth

g | -OIN [1OUT ON/O| Hands clean and properly washed Food additives: approved and properly used
AELIN 1 OUT . . "
OIN OoUT No bare hand contact with ready-to-eat foods or approved 28 CIN/A Toxic substances preperly identified, stored, used
9 | ONnAON/O alternate. method properly followed
10 |-OIN OOUT B N/A| Adequate handwashing facilities supplied & accessible 97 1IN C0UT Compliance with Reduced Oxygen Packaging, other
A o CTN/A specialized processes, and HACCP plan
Food bt d fi d ¥
11 g:m gggl 00d obtained from approve souree 30 E:\'l\jA gﬁ}g Special Requirements: Fresh Juice Production
12 Food received at proper temperature
CIN/A OON/O IN ouT .
31 H o Special Requirements: Heat Treatment Dispensing Freezers
13| OIN QouT Food in good condition, safe, and unadulterated EIN/A [ N/O ’ P 9
N [JouT Required records available: shelistock tags, parasite [N CIOUT ) ; . .
14 ONACINO destruction 32 IFva aono Special Requirements: Custom Processing
[N CIoUT s 33 SLII\IIA E: S/Lg Special Requirements: Bulk Water Machine Criteria
15 CIN/A IN/O Food separated and protected . ‘ — —
0N TouT 34 1IN [JouT Sp_em_al Requirements: Acidified White Rice Preparation
16| CIN/A CIN/O Food-contact surfaces: cleaned and sanitized AEIN/A CIN/O Criteria
Proper disposition of returned, previously served, 1IN O OouUT o . .
171 OIN EI0UT reconditioned, and unsafe food 35 ONA Critical Control Point inspection
PR S 36, S:\’l\jA Lour Process Review
18 OIN 0 ouT Proper cooking time and temperatures
CON/A O N/O CUN D OUT
ON O our 37 “GN/A Variance
19 Proper reheating procedures for hot holding
IN/A D N/O
0N O ouT o d . . .
20| Gna g 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 g:\ll\jA g ﬁ;g Proper hot holding temperatures foodborne illness.
Public health interventions are control measures to prevent foodborne
22| CIN O OUT CIN/A Proper cold holding temperatures itiness or injury.

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



State of Ohio

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

Name of Facility ) _ e Type oflnspectlon Date

] ' . ) ‘ . M/ - T Food énd'nonfoc‘)d-cbntactvsu‘rf‘e;(‘;es cleanable, properly
38 | CJIN [1 OUT OON/A O N/O| Pasteurized eggs used where required 54/ [JIN O ouUT designed, constructed, and used

O IN OOUT CIN/A

’Water and ice fromkapproved source I:I IN O OUT CIN/A Warewashing facilities: installed, maintained, used; test

55,

. strips
. Proper cooling methods used; adequate equipment 18 IN 0O out Nonfood-contact surfaces clean
40 IN L] OUT LINA T N/O for temperature control “ . :
410N OUT ON/A O N/O | Plant food properly cooked for hot holding |63 1IN OO0 OUT CIN/A | Hot and cold water available; adequate pressure
42 (OO IN O OUT ON/A I N/O Approved thawing methods used 58 ‘IN IouTt Plumbing installed; proper backflow devices
43| 1IN O OUT CIN/A Thermometers provided and accurate CINATINO

59 | 1IN O OUT [IN/A | Sewage and waste water properly disposed

60 IN [0 OUT CIN/A | Toilet facilities: properly constructed, supplied, cleaned

61 (EI-IN [1 OUT ON/A | Garbagefrefuse properly disposed; facilites maintained

45 [TC1INDO OUT Insects, rodents, and animals not present/outer 62| O IN O ouT Physical facilities installed, maintained, and clean; dogs in

openings protected outdoor dining areas
- Contamination prevented during food preparation, ONAD N/O
46 (HIND ouT storage & display 63|£1IN I ouT Adequate ventilation and lighting; designated d
equate ventilation and lighting;
47 | 1IN O OUT [ON/A Personal cleanliness d gning; designeled areas use
48°| @ IN O OUT OON/A O N/O | Wiping cloths: properly used and stored 64|/C1 IN O OUT OOIN/A | Existing Equipment and Fagilities

49 | O IN O OUT ON/A O N/O

Washing fruits and vegetables

50 [ IN [0 OUT CIN/A O N/O | In-use utensils: properly stored 65| C1IN [0 OUT [IN/A’| 901:3-4 OAC
51 | [ IN [1 OUT CIN/A rﬂﬁgﬁ;lj equipment and linens: properly stored, dried, 66| 1IN 01 OUT ON/A | 3701-21 OAC
52 .0 IN O OUT ON/A Single-use/single-setvice articles: properly stored, used

53 |.0O IN O OUT ON/A O N/O | Slash-resistant, cloth, and latex glove use

Item No.| Code Section Priorityllével Comment , _ \ 7“ cosi R
PR . - T 0
‘ J : oo
oo
O O
m| |
a O
O [m|
oo
O O
O O
O O
O O
a0
oo
Person in Charge o Date: ~
\,,,i s i 11 llfij} M/ln I:gj
Environmental Health Specialist {,' / e Licensor: o e
PRIORITY LEVEL: C= CRITICAL NC= NON-CRITICAL Page__ . of -“

HEA 5302B Ohio Department of Health (8/22)
AGR 1268 Ohio Department of Agriculture (8/22)



State of Ohio
Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of facility Check one License Number Date
o Gl S B I; FSO [ORFE T
Address City/State/Zip Code
! S AT ;’V [ ' A AV ¢ ' ! s /
License holder Inspection Time Travel Time Category/Descriptive
Y [ i g e \‘: . o

Tyige of Inspection (check ali that apply)
L1"Standard
O Foodborne [ 30 Day [ Complaint

[ Critical Control Point (FSO) [ Process Review (RFE) [ Variance Review [ Follow up
[l Pre-licensing [0 Consultation

Follow up date (if required)

(if required)

Water sample date/resuit

s

OUT=not In compliance N/O=not observed N/A=not applicable

EEHEATEY

1 .E"N Dout O NiA performs duties

Proper date marking and disposition

2 | OIN O0oUT O NA

Certified Food Protection Manager

Goed H

37 OIN QOUT [ N/A knowledge, responsibilities and reporting
4 “[IN_[OUT O N/A | Proper use of restriction and exclusion
5 |-CIN [CIOUT 1 N/A | Procedures for responding to vomiting and diarrheal events

Propr eating, tstlng, drinkin, or tobacco use

Time as a public health control: procedures & records

Pasteurized foods used; prohibited foods not offered

6 'ON OouT ONO

OIN O OoUT O N/O | No discharge -from eyes, nose, and mouth

i YL 2 Nation S 1IN O OUT "
g | OIN EIOUT L1 N/O| Hands clean and properly washed 21 EIN/A Food additives: approved and properly used
L_le O ourt . . o ]

N Eout No bare hand contact with ready-to-eat foods or appraved | |28 |qn/A Toxic substances properly identified, stored, used
9 | 'Ona CIN/O alternate method properly followed
10 |-IOIN OOUT O NA Adequate handwashing facilities supplied & accessible 29 [IN  OouT Compliance with Reduced Oxygen Packaging, other
v. o . . Adbtoved sour - . " ACIN/A specialized processes, and HACCP plan

Food obtained f d

11 E:E Sgtl}'-lr- 00d obtalned TTom approved Source 30 BmA ES}‘(J)T Special Requirements: Fresh Juice Production
12 Food received at proper temperature

CIN/A CIN/O a1 [BIN LIOUT | o cial Requirements: Heat Treatment Dispensing F
13| CIN_JouT Food in good condition, safe, and unadulterated - JEN/A OIN/O pecial Requirements: Heat Treaiment Lispensing Freezers

CIN  JouT Required records available: shellstock tags, parasite 1IN [JouT ) . . .
14 “CIN/A CIN/O destruction 32 CINA CIN/O Special Requirements: Custom Processing

SN U 33 g:\'l\jA g (I\)l/lg Special Requirements: Bulk Water Machine Criteria
15 'EN/A gg/o-r Food separated and protected T

5N GO0t 2 COIN O ouUT Special Requirements: Acidified White Rice Preparation
16| /A CIN/O Food-contact surfaces: cleaned and sanitized [CIN/A [IN/O Criteria
17 .E]IN Jout Zgg:éit?(i)i?itfﬁ d %fnr:at?;n;% dpreviously served, 35 g:\lj\jA Lout Critical Control Point Inspection

. RS 36 ':\'l\jA pout Process Review

18 0N L1 ouT Proper cooking time and temperatures

CIN/A [0 N/O

- 37 LIIN - [JOUT Variance
19 LIN [1 ouT VPro er reheating procedures for hot holdin LINA

CIN/A I N/O P 9P 9

CIN O ouT ot and . ,
20| OnvA O N/O Proper cooling time and temperatures Risk factors are food preparation practices and-employee behaviors

that are identified as the most significant contributing factors to

CIN O out ) foodborne illness.

21 CONA 01 N/O Proper hot holding temperatures
Public health interventions are control measures to prevent foodborne

22 ‘on 1 OUT ON/A | Proper cold holding temperatures iliness or injury.

HEA 5302A Ohio Department of Health (8/22)
AGR 1268 Ohio Department of Agriculture (8/22)
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State of Ghio

Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of Facility
S

o,

Type of Inspection

Date

Good Retall Practlces are preventatlve measures to control the lntroductlon of pathogens chemlcals and physmal objects into foods

i Mark des gnated comj Ilance status »I’N

38 | 1IN [1 OUT CIN/A O N/O| Pasteurized eggs used where required

OUTWN/O‘, N/A for

54| [0 IN O OUT

Food and nonfood-contact surfaces cleahab]e, properly
designed, constructed, and used

39

40

O IN OOUT ONA

1IN O OUT [ON/A O N/O

Proper cooling methods used; adequate equipment

Water and ice from approved source

for temperature control

550 IN O OUT ON/A

Warewashing facilities: installed, maintained, used; test
strips

56

OIN [ ouT

O IN I OUT CIN/A

Nonfood-confact surfaces clean

Hot and cold water available; adequate pressure

44 | O IN O OUT ON/A O N/O | Plant food properly cooked for hot holding 57
42 | 1IN O OUT ON/A LI N/O | Approved thawing methods used 58 O IN OOUT Plumbing installed; proper backflow devices
43 | 1IN O OUT TIN/A Thermometers provided and accurate LNALINO
59 | [0 IN O OUT ON/A | Sewage and waste water properly disposed
4 |00 INCIOUT 60 |-00 IN O OUT ON/A | Toilet facilities: properly constructed, supplied, cleaned
61| 1IN O OUT [ON/A | Garbage/refuse properly disposed; faciliies maintained
45 OO out Insects, rodents, and animals not present/outer 62| O IN OOUT Physical facilities installed, maintained, and clean; dogs in
openings protected outdoor dining areas
Contamination prevented during food preparation, LONAL NO
46 |OINDTOUT storage & display
63/OIN ouT Adequate ventilati d lighting; designated
27 [0 INDO OUT OINA Poreonal leaningss ] [m| equate ventilation and lighting; designated areas used

48

1IN O OUT ON/A O N/O

Wiping cloths: propetly used and stored

[0 IN O OUT ON/A O N/O

Washing fruits and vegetables

OO IN O OUT [ON/A

Existing Equipment and Facilities

50 !Ifl IN [J OUT CIN/A [0 N/O | in-use utensils: properly stored 65| O IN OO0 OUT CIN/A | ©01:3-4 OAC
51 | 7 IN [ OUT CIN/A rlgﬁgzlds equipment and linens: properly stored, dried, 66 D,m 0 OUT CIN/A | 3701-21 OAC
52 | O IN O OUT ON/A Single-use/single-service articles: properly stored, used

53 |00 IN O OUT CIN/A O N/O | Slash-resistant, cloth, and latex glove use

Item No.| Code Section | Priority Level | Comment y “cosv R’
pall : a i . } ;"‘ i . ) ! \ oo
AR ‘ |- ; L S B oo
’ / oo
oo
o |d
o |o
o |d
0o |0
(I
a |
|
ao|a
[ I
o |4
o|a
Person in Charge oo Date 5 . o
WY Lo Mo U L3
Environmental Health Specialist ; '/‘,f Licensor: f o
PRIORITY LEVEL: C= CRITICAL NC= NON-CRITICAL Page /. of /

HEA 5302B Ohio Department of Health (8/22)
AGR 1268 Ohio Department of Agriculture (8/22)



| State of Ohio

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

Name of facility , | Check one License Number Date
S . ‘O {"{., - «; | CFFSO ORFE
Address ! City/State/Zip Code
B - p , )
| i O R O A 2
License holder / ‘"5990“0“ Time Travel Time Category/Descriptive
g o VoA 7 . e

Type of Inspection (check all that apply)
O Critical Control Point (FSO) [ Process Review (RFE). O Variance Review [ Follow up
O Foodborne [0 30 Day O Complaint

-1 Standard

O Pre-licensing O Consultation

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

(if required)

O ouT O NA

Person in charge present demonstrates knowledge and
performs duties

Proper date marking and disposition

OOUT [ N/A

Certified Food Protection Manager

Management, food employees and conditional employees;

8 I;”N LoutT LINA knowledge, responsibilities and reporting
4 ‘EIIN C1OUT E] N/A | Proper use of restriction and exclusion
AN CIOUT [ N/A | Procedures for responding to vemiting and diarrheal events

[ out E| N/O

| JOouT I NO

IN ~ I OU I
CIN/A

Time as a public health contral: procedures & records

" Pasteurized foods used; prohibited foods not offered

CINA IO N/O

P
22| OIN O OUT ON/A

Proper cold holding temperatures

S ™ ” 27 LN [ ouT Food additives: approved and properly used
8 | OIN OOUT [ON/O | Hands ciean and properly washed 1N/A - app properly
AOIN [0 OUT . T
LOIN JouT No bare hand contact with ready-to-eat foods or approved | |28 [n/a Toxic substances properly identified, stored, used
¢ Ona 1 N/O alternate method properly followed
10 »,,EIIN [1 QUT [} N/A Adequate handwashing facilities supplied & accessible 29 1IN OQouT Compliance with Reduced Oxygen Packaging, other
e . © Approved Sourcl . : 1N/A specialized processes, and HACCP plan
Food btamed from a roved SOUrc ’
1]ON _DouT 0 om app ° 30, LN O ouT Special Requirements: Fresh Juice Production
OIN  JouT AEIN/A TIN/O
12 e Food received at proper temperature
N/A IN/O 31 CIN  [JOUT S ial R : ts: Heat Treat t Di H Fi
13| OIN_CJOUT Food in good condition, safe, and unadulterated _[EINA ONo pecial Requirements: Heat Treatment Dispensing Freezers
[N [JouT Required records available: shellstock tags, parasite CIN- CIOUT ) . . .
14 FINAOIN/O | destruction 32 CINA OO N/O Special Requirements: Custom Processing
IN O OUT . . . . .
Om Cout oo 4 o orotecied Jona ONo | Special Requirements: Bulk Water Machine Criteria
15 CIN/A CIN/O ood -separated and protecte
ON CIouT 34 1IN [JouT Special Requirements: Acidified White Rice Preparation
. - : iti CIN/A CIN/O Criteria
16 CIN/A CIN/O Food-contact surfaces: cleaned and sanitized B\
\ Proper disposition of returned, previously served, CIIN- OouUT - . .
17 | -
AN [ToUT reconditioned, and unsafe food 35 |TvA Critical Control Point inspection
: e 36 D»IN Hour ' Process Review
[N [0 ouT - C1N/A
18 Proper cooking time and temperatures
_CIN/ATT N/O N [JOUT
37 [= Variance
19 EIN LT ouT Proper reheating procedures for hot holdin LINA
CINA 1 N/O P ap 9
ON 0O our P ling i d ) .
20| ENA O NO roper 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 L1 out Proper hot holding temperatures foodborne illness.

Public health interventions are control measures to prevent foodborne
iliness or injury.

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

Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of Facility

S

fype of Inspection

Date

O IN O oUT ON/A O N/O

Pasteurized eggs used where required

OIN O ouT

Food and nonfood contact surfaces cleanable properly
designed, constructed, and used

40

O IN OOUT [IN/A

Water and ice from approved source

1IN O OUT ON/A O N/O

Proper cooling methods used; adequate equipment
for temperature control

55 01 IN O OUT CIN/A

Warewashing facilities: installed, maintained, used; test:
strips

56 | ETIN [0 OUT

T IN O OUT ON/A

Nonfood-contact surfaces clean

Hot and cold water available; adequate pressure

45

Jowoor

[0 INOOoUT

Food properly labeled; original container

Insects, rodents, and animals not present/outer
openings protected

46

LOIN O ouT

Contamination prevented during food preparation,
storage & display

47

[3iN O OUT CIN/A

Personal cleanliness

48

C1IN O OUT [IN/A [ N/O

Wiping cloths: properly used and stored

50

'O IN O OUT CIN/A [ N/O

1 IN O OUT ON/A T N/O

Washing fruits and vegetables

In-use utensils: properly stored

Utensils, equipment and linens: properly stored, dried,

41 |'00 IN O OUT ON/A OO N/O | Plant food properly cooked for hot holding 57
42 | 1IN O OUT CIN/A I N/O | Approved thawing methods used 58 |.E1IN [JOUT Plumbing installed; proper backflow devices
43 | O IN [ OUT ON/A Thermometers provided and accurate ONADON/O

59 [EIN O OUT ON/A | Sewage and waste water properly disposed

60 C1IN [T OUT [IN/A

Toilet facilities: properly constructed, supplied, cleaned

61 | CI'IN [0 OUT OIN/A

Garbage/refuse properly disposed; facilities maintained

OIN O ouT
ON/AQ N/O

62

Physical facilities installed, maintained, and clean; dogs in
outdoor dining areas

63| O IN O OUT

Adequate ventilation and lighting; designated areas used

641 1IN O OUT OON/A

00 IN O OUT [CIN/A

65

Existing Equipment and Facilities

901:3-4 OAC

0N [ OUT CIN/A

Comment ]

51 | O IN O OUT ON/A handled 66 3701-21 OAC
52 [ O IN O OUT ON/A Single-use/single-service articles: properly stored, used
53 |01 IN 0 OUT IN/A [ N/O Slash-resistant, cloth, and latex glove use

Environmental Health Specialist

Code Section | Priority Level , cos | R
C l : ‘j' . . oo
l T o / i s ‘ i { oo
,»" "/\; D D
OO
[} O
[} (]
[m |
0o{o
oo
n| (|
(|
oo
0 ]
Oo(a
ao(a
Persgnanharge WA Date: o (’ M 4
o oo Lo e [y

Licensor:

PRIORITY LEVEL: C= CRITICAL NGC= NON-CRITICAL

HEA 5302B Ohio Department of Health (8/22)
AGR 1268 Ohio Department of Agriculture {8/22)
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State of Ohio

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

{
N

Name of facility ‘ - o Check one License Number Date
S /| ofso DORFE ' -
Address ; City/StatelZip Code ) , s s
; ; N L et N ! l/ s ’ '

j e

License holder
\M

oL

Inspection Time
SN

Travel Time; : Categorleescriiiotive

[0 Standard

,Tjrpe of Inspection (check all that apply)
0 Critical Control Point (FSO) LI Process Review (RFE) [ Variance Review [ Follow up
0O Foodborne [130 Day (J Complaint [ Pre-licensing [ Consultation

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

(if required)

COUT O N/A

Person in charge present, demonstrates knowledge, and
performs duties

Proper date marking and disposition

CJOUT [IN/A

3 | QIN_ OOouT [ONA

Certified Food Protection Manager
Mbidiuiet e

Management, food employees and conditional employees;
knowledge, responsibilities and reporting

=

o i '}

8 DIN CToUT [ N/O

4 | CIN [JOUT L1 N/A | Proper use of restriction and-exclusion

5 | EIN OJOUT [ N/A Procedures for respondrng to vommng and dlarrheal events

= - y cErdclices - M
6 | OIN [OOuUT [ON/O Proper eatmg, tastlng, drinkrng, or tobacco use

7 EIIN DOUT I:I N/O d mouth

No drscharge from eyes,

Hands clean and properly washed

Time as a public health control: procedures & records

Food additives: approved and properly used

- [ EIN [JouT
9 | OnvAQINO

No bare hand contact with ready-to-eat foods or approved
alternate method properly followed

| Toxic substances propetly identified, stored, used

10 ' OIN [TOUT [IN/A AQequate handwashing facilities supplied & gccessible 29 LN [JOUT Compliance with Reduced Oxygen Packaging, other
s . Sroved Soiirs e CIN/A - specialized processes, and HACCP plan
1 9] Food: obtained from a ved source =T

n glz Sgu_: 0 © ppro 30 ;\'l\;A E ﬁ}g Special Requirements: Fresh Juice Production
12 - Food received at proper temperature

CIN/A EIN/O N 0 . )

— 31 L Lout Special Requirements: Heat Treatment Dispensing Freezers
13/ CIIN IOUT Food in good condition, safe, and unadulterated CIN/A I N/O ' g

N ouT Required records available: shellstock tags, parasite CIN - E10ouUT . . . .
14 CINA COIN/O destruction 32 DNA CIN/O Special Requirements: Custom Processing

N COUT 33 EII’\'I\;A B S/Lg Special Requirements: Bulk Water Machine Criteria

15 ONA ONO Food separated and protected —

EIIN F0UT 24 CTIN C10UT Special Requirements: Acidified White Rice Preparation

- . iti CIN/A [OIN/O Criteria

16 L'.I”N/A ON/O Food-contact surfaces: cleaned and sanitized

"'/ ; Proper disposition of returned, previously served, CIIN - [0ouT - . i
17 OIN [JouTt reconditioned. and unsafe food 35 IN/A Critical Control Point Inspection

36 LHN - LIouT Process Review

OIN O oUT N [CIN/A
18 Proper cooking time and temperatures

CINA O N/O o

OIN O oUT .
37 Vatiance

19 LIiN 1 OuT Proper reheating procedures for hot holdin HINA

ON/A O N/O P 9P 9

OIN O ouT ing ti
200 Fva O N/O Proper cooling time and temperatures Risk factors are food preparation practices and employee behaviors

that are identified as the most significant contributing factors to

QN O out ' foodborne iliness.

21 ENA O NO Proper hot holding temperatures

22| OIN- O OUT [IN/A

Proper cold holding temperatures

Public health interventions are control measures to prevent foodborne
illness or injury.

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

Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of Facility

Type of Inspection

Date

38 | OIN O OUT ON/A O N/O

OUT, N/O, N/A) for

Pasteurized eggs used where required

- .. . . GOODRETALPRACWICES .. . . = ==
Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.
’Mark’de’si Vnated’comr Iie} ce status

54

OIN O ouT

designed, constructed, and used

5 Equipmen vending .
Food and nonfood-contact surfaces cleanable, properly

3

39 | O IN OOUT [IN/A

40 | CIIN O OUT ON/A O N/O

Water and ice from approved source

Proper cooling methods used; adequate equipment
for temperature control

55

AT IN O OUT OON/A

Warewashing facilities: installed, maintained, used; test
strips

56

OO IN O OUT

41 ['CI IN O OUT ON/A O NO

Plant food properly cooked for hot holding

57

‘O IN O ouT ON/A

Nonfood-contact surfaces clean

Hot and cold water available; adequate pressure

42 | [ IN [0 OUT ON/A [ N/O

Approved thawing methods used

43 | O IN O OUT CIN/A

44 YOO INOOUT

45 /O INO oOUT

Thermometers provided and accurate

Food properly labeled; original container

Insects, rodents, and animals not present/outer
openings protected

46 | INOOUT

Contamination prevented during food preparation,
storage & display

47 k LI IN O OUT ON/A

Personal cleanliness

48 | @ IN O OUT OON/A TI N/O

Wiping cloths: properly used and stored

1IN [0 OUT ON/A O N/O

50 | O IN O OUT [IN/A O N/O

Washing fruits and vegetables

In-use utensils: properly stored

51 | O INO OUT ON/A

Utensils, equipment and linens: properly stored, dried,
handled

58 [[1 IN QOUT Plumbing installed; proper backflow devices
CON/ATCIN/O

59| O IN O OUT CON/A | Sewage and waste water properly disposed

60 (O IN O OUT LIN/A Toilet facilities: properly constructed, supplied, cleaned

61 »I:I IN [0 OUT ON/A | Garbage/refuse properly disposed; facilities maintained

62| O IN O OUT Physical facilities installed, maintained, and clean; dogs in
tIN/A O No outdoor dining areas

63 1IN [JOUT Adequate ventilation and lighting; designated areas used

64 Existing Equipment and Fagilities

65

1IN O OUT ON/A

O IN O OUT IN/A

901:3-4 OAC

a6l

C1IN [ OUT [IN/A

3701-21 OAC

52 | O IN O OUT OON/A

Single-use/single-service articles: properly stored, used

53 |'O IN O OUT ON/A O N/O

item No.| Code Section

I"ri(;r'ity' Level

Slash-resistant, cloth, and latex glove use

Comment

cos

- 3

Oojoojgjo|lgojao|ojg|o,0|o|0|dl=:

Ojo|gjojo|og|lojo|o|g|gjo|o|Qo

Person in Charge
/ i

A} \

Date:

. \ P S N |
AN ,,i - \ \\(, ‘1\,,»“‘ ( k i
Environinental Health Specialist

Licensor:

PRIORITY LEVEL: C= CRITICAL

NC= NON-CRITICAL

HEA 5302B Ohio Department of Health (8/22)
AGR 1268 Ohio Department of Agriculture (8/22)

Page_ _ of .~



Si-tate‘of Ohio
Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of facility Check one License Number Date
' \ R *FSO O RFE A '
Address City/State/Zip Code
License holder Inspection Time Travel Time Category/Descriptive
X . I / g\ o ) ,/" :;\‘

Standard

Type of Inspection (check all that apply)
[0 Critical Controf Point (FSO) [0 Process Review (RFE) [ Variance Review [ Follow up
O Foodborne [ 30 Day [ Complaint

3 Pre-licensing [3 Consultation

Water sample date/result
(if required)

Follow up date (if required)

for each numbered item: IN=Iin compliance OUT=not in compliance N/O

GiED

=not observed N/A=not applicable

OOUT [0 N/A

performs duties

Compliance Status

Proper date marking and disposition

Qout [N

tified Food Protecti
Management, food employees and conditional employees;

Manager

3 |.OIN Qout ONA knowledge, responsibilities and reporting
4 | .EIIN [QOUT 3 N/A | Proper use of restriction and exclusion
5 [“CIIN [JOUT [ N/A | Procedures for responding to vomiting and diarrheal events

O OUT [ N/O

25

26 .

1IN F]1 OUT
CIN/A

CIN- O ouT
. [EIN/A

Time as a public health control: procedures & records

9 | CNACINO

%

o e
O oUT O N/O 27 g:\?jA b out Food additives: approved and properly used
e EIiN O ouT . —
“EIIN [ ouT No bare hand contact with ready-to-eat foods or approved | |28 N/ Toxic substances properly identified, stored, used
alternate method properly followed

(¢} T N/ 29 1IN [JouUT Compliance with Reduced Oxygen Packaging, other
A Soutee anA specialized processes, and HACCP plan
f d ined d
L E:E ggt: Food obtained from approved source 30.- S:\,l\;A ES/%T Special Requirements: Fresh Juice Production
12 Food received at proper temperature
LINA CINVO 31 HIN Dout Special Requirements: Heat Treatment Dispensing Free
13 'EIN_TI0UT Food in good condition, safe, and unadulterated Bnva ONo P a : pensing Freezers
CIN JOUT Required records available: shellstock tags, parasite OIN  [JOouT o . ) \
14. BINA EINO destruction 32 N/A O N/O Special Requirements: Custom Processing
33 LIN LIOuT Special Requirements: Bulk Water Machine Criteria
[N [JouT d tod CIN/A I N/O
154 CIN/A FIN/O Food separated and protecte . ) — — '
0N EouT 34 . IN OouT Special Requirements: Acidified White Rice Preparation
16 /I:lN/A CIN/O Food-contact surfaces: cleaned and sanitized "[AN/A T N/O | Criteria
O Proper disposition of returned, previously served, 1IN [JouT - ) )
17 (-0OIN -OouT reconditioned, and unsafe food 35} CINA Critical Control Point Inspection
o 36 I-_,_“N Lour Process Review
CIN [ ouT [ANA
18 Proper cooking time and temperatures
-CIN/A O N/O
JIN  [JOouT )
37 Variance
19 I;HN 0 out Proper reheating procedures for hot holdin FA
“EINA O NIO P gp 9
N [0 ouT R , ) . .
20| oA 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
HIN O out ' foodborne iliness.
21 OvA O NO Proper hot holding temperatures ,
Public health interventions are control measures to prevent foodborne
22| CIN 1 OUT CIN/A | Proper cold holding temperatures iness or injury.

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

Page  of i~



State of Ohio

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

y _ Type of Inspection Date :

Name of Facility

Pasteurized eggs used where required 54 |.0 IN O OUT

designed, constructed, and used

Water and ice from approved source : He L Lo K :
’ ] ‘Pp 1IN [ OUT CIN/A Warewashing facilities: installed, maintained, used; test

strips
56 .0 IN O OUT Nonfood-contact surfaces clean

55

Proper cooling methods used; adequate equipment

40 U IN O OUT ON/A O N/O

for temperature control . _ Physigal Facl - -
41 | IN O OUT CIN/A OO N/O | Plant food properly cooked for hot holding ‘O IN [1 OUT ON/A | Hot and cold water available; adequate pressure
42 | C1IN O OUT ON/A O N/O | Approved thawing methods used 58 | [ IN OOUT Plumbing installed; proper backflow devices

43 {E'INO OUT ON/A Thermometers provided and accurate ONADIN/O
. 59.-0IN [0 OUT OIN/A | Sewage and waste water properly disposed

44 |'CTINO ouT Food properly labeled; original container 60 |-00 IN [0 OUT ON/A | Toilet facilities: properly constructed, supplied, cleaned

61 El IN 0 OUT ON/A | Garbagefrefuse properly disposed; facilities maintained

45 |,00IN O ouT Insects, rodents, and animals not present/outer 62| CIN O ouT Physical facilities installed, maintained, and clean; dogs in
i openings protected outdoor dining areas
Contamination prevented during food preparation, OIN/ATT N/O
46 IN O ouT storage & display -
- 63| 1IN [0 oUT Adequate ventilation and lighting; designated areas used
47 | LOIN O OUT CIN/A Personal cleanliness i e i

48 il'_'l IN [J OUT [IN/A O N/O | Wiping cloths: properly used and stored 64 IN O OUT [ON/A | Existing Equipment and Facilities
49 |1 IN [0 oUT ON/A O N/O Washing fruits and vegetables 7 — -

50 ([0 IN O OUT OON/A O N/O | In-use utensils; properly stored 650 INJ_/EI OUT CIN/A | 901:3-4 OAC
51 | O IN O OUT OIN/A ;Jatsgﬁallj, equipment and linens: properly stored, dried, 66100 IN O OUT ON/A | 3701-21 0AC
52 | LTIN O OUT ON/A Single-use/single-service articles: properly stored, used

istant, cloth, and latex glove use

53 | 2 IN O OUT [IN/A [ N/O | Slash

Comment

Item No.| Code Section | Priority Level _ ﬂcos 7R”
o j ;o - B 1‘/ g \.‘ O | @
~ v 3 \ ( . ‘} ( L. T O | o
J RIEE
4 oo
o |
O |
O |0
o |
oo
O |d
OO
oo
[ I I
[ O I |
0o |d
Person-in Charge ’ i ara Date: Py
RS SV S A B PR STORN \\ O A
Environmental Health Specialist . / Licensor: -
{ . | ; ( /:
PRIORITY LEVEL: C= CRITICAL NC= NON-CRITICAL Page - of : '

HEA 5302B Ohio Department of Health (8/22)
AGR 1268 Ohio Department of Agriculture (8/22)



State of Ohio

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

{

i

P

i

Name of facility ., | Checkone Licen&ﬁ,Nu}m,ber Date
" ' Vil 4 [FSO [IRFE SR o s
Address City/State/Zip Code B
R y S S
. L S - ~ ~
License holder Inspection Time Travel Time

Category/Descriptive

;]“gfandard

Type. of Inspection (check
. [ Critical Control Point (FSO)
O Foodborne [0 30 Day [ Complaint [ Pre-licensing O €onsultation

all that apply)

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

Follow up date (if required)

Water sample date/result
(if required)

iy

Mark designated compliance status

ORS

A. ESS RISK FACTORS AND v ERVE . .
(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

A%

Do e 2

T

& R AR Ao

st Rk

CIN DOUT I N/A

Compliance Status

Person in charge present, demonstrates knowledge, and
performs duties

Proper date marking and disposition

"IN

JOUT OO N/A

TN

plovee Health, | 170

Management, food employees and conditional employees;
knowledge, responsibilities and reporting

b

,"ile

Praper use of restriction and exclusion

y Prope ‘

Procedures for responding to vomiting and diarrheal events

Hydienic Brag

ing, asting, drinking, or tobacco use

at

No discharge from eyes, nose, and mou

Time as a public health control: procedures & records

Byl iﬁ ;
: Tl o R e nteesmt e LU S OOIN - O oUT )
Food additives: approved and pr | d
8 | CIN C1OUT COIN/O| Hands clean and properly washed 2t CIN/A PP properly use
BN 0O ouT . -

EIN Oour No bare hand contact with ready-to-eat foods or approved 28 /A Toxic substances properly identified, stored, used
9 | OnvaONo alternate method properly followed
10 | OIN OOJOUT [J N/A| Adequate handwashing facilities supplied & accessible 29 1IN O OUT Compliance with Reduced Oxygen Packaging, other

Al red TEcE IN/A specialized processes, and HACCP plan
= Food obtained fi d. .

:z Egt)};‘r 00c oblained lrom approved solrce 30 S:\IEA Eﬁ/UOT Special Requirements: Fresh Juice Production
12 Food received at proper temperature -

CIN/A ON/O 31 |BIN OouT Special Requirements: Heat Treatment Dispensing Freezer.
13| EIN_[O0OUT Food in good condition, safe, and unaduterated EIN/A CIN/O P q : pensing s

[OIN - JouT Required records available: shellstock tags, parasite C1IN [ OUT . ) . .
14 CIN/A CIN/O destruction 32 FIN/A [1N/O ; Special Requirements: Custom Processing

'ﬁlIN pp 33 glt\ll\jA g CN)/U(;- Special Requirements: Bulk Water Machine Criteria
15 COIN/A ON/O Food separated and protected - - . . — ' ) )

ON TouT 34 1IN [OOUT Speqal Requirements: Acidified White Rice Preparation
16| OvA ONIO Food-contact surfaces: cleaned and sanitized AEIN/A TIN/O Criteria

: Proper disposition of returned, previously served, LN OouT [ ) )

17N [ouT reconditioned. and unsafe. food 35 FINIA Critical Control Point Inspection

R = — 36 :\rl\jA Lrout Process Review
18 0N O out Proper cooking time and temperatures

-CIN/A O N/O

37 1IN [10UT Vari

CIN O ouT CIN/A ariance
19 ‘[:]N/A I N/O Proper reheating procedures for hot holding

OIN O ouT ling ti d i . . )
20| OvA 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

NG O out ) foodborne illness.
21 TINA [ N/O Proper hot holding temperatures

Public health interventions are control measures to prevent foodborne

22 ’ﬁIN O OUT ON/A | Proper cold holding temperatures illness or injury.

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

Page of



State of Ohio

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

Name of Facility

o Typeoflnspectlon B

B

D‘ate

38 .

Mark designated comrhance” stat’us‘

‘E1IN [T OUT ON/A O N/O

OUT, NiO, N/A) for each 1

Pasteurized eggs used where required

Good Retal[ Practlces are preventatlve measures to control the mtroduct!on of pathogens chemlcals and physmal objects |nto foods

mbered item: IN=in compliance OUT=not 1n‘com liance N/O=not observed N/A=not ap ||cable

54,

‘L1IN O ouT

Food and nonfood contact surfaces .cleanable, properly
designed, constructed, and used

-1 IN JOUT CIN/A

‘T INO OUT ON/AT N/O

40

Water and ice from approved source

Proper cooling methods used; adequate equipment
for temperature control

55

TIIN [J OUT CIN/A

Warewashing facilities: installed, maintained, used; test
strips

41 |,ETIN O OUT OON/A O N/O

Plant food properly cooked for hot holding

56

57

O IN O ouT

E1IN O OUT EON/A

Nonfood-contact surfaces clean

Hot and cold water avallable; adequate pressure

42 | E1'IN O OUT ON/A LD N/O Approved thawing methods used 58 |-[71 IN [JOUT Plumbing Installed; proper backflow devices
43 [ IN O OUT ON/A Thermometers provided and accurate ON/ADONO
59 1. 1IN O OUT ON/A | Sewage and waste water properly disposed

O IN O OUT CIN/A LI N/O

Washing fruits and vegetables

_El IN O OUT Food properly labeled: original container 60 | 1IN [0 OUT [IN/A | Toilet facliities: properly constructed, supplied, cleaned
61|17 IN 1 ouT ON/A Garbage/refuse properly disposed; facilities maintained
5 »E'I/'IN 00 ouT lnsegts, rodents, and animals not present/outer 62| N O OUT Physical facilities installed, maintained, and clean; dogs in
openings protected . / outdoor dining areas
_ Contamination prevented during food preparation, LIN/ATI N/O
46 pE N ouT storage & display 63| E'IN [1 OUT Adequate ventilation and lighting; designated d
p equate ventilation and lighting; designated areas use
47 |.Iz1 IN [0 OUT [IN/A Personal cleanliness i onhe Y
48 [ 1IN [ OUT [IN/A O N/O | Wiping cloths: properly used and stored 64| [I'IN O OUT ON/A | Existing Equipment and Facilities

A

50 | O-IN O OUT OON/A O N/O | In-use utensils: properly stored 85( 1IN [1OUT [IN/A | 901:3-4 OAC
i i i : ] 7
51 ‘|,:| IN O OUT CIN/A ;J;sglsellds, equipment and linens: properly stored, dried, 6| Ef IN O OUT CIN/A | 3701-21 OAC
52 | 1IN O OUT ON/A Single-use/single-service articles: properly stored, used
53 | B IN OO0 OUT [ON/A O N/O | Slash-resistant, cloth, and latex glove use

m No. Comment cos R
T R S I oo
TR A oA LTl oo
oo
1 O |
O O
O|a
oo
[ [
oo
m| O
oo
o0
oo
Oo|o
Oo|o
Person inCharge I Date: . y .
Sl ) el I <) "
Enwronmental Health Spemallst ‘Licensor: .
b H ':
PRIORITY LEVEL: C= CRITICAL NC= NON-CRITICAL Page . of

HEA 5302B Ohio Department of Health (8/22)
AGR 1268 Ohio Department of Agriculture (8/22)



State of Ohio

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

3 ive

Name of facility

Check one

JAFSO ORFE

Date

YOS '

License Number

Address

' 11 \,(’ } M

| city/state/zip Code

W o

License holder

o

t i i

- Inspection Time

Travel Time

Category/Descriptive

Q Standard

Type of Inspection {check all that apply)
[ Critical Control Point (FSO) [ Process Review (RFE) O Variance Review [ Follow up
“T1 Foodborne £ 30 Day [ Complaint

O Pre-licensing [ Consultation

Follow up date (if required)

Water sample date/result
(if required)

=not observed N/A=not applicable

OOOUT O N/A

Compliance Status

Person in charge present, demonstrates knowledge, and
performs duties

Compliance Status

Proper date marking and disposition

OOUT O N/A

Certified Food Protection Manager

Management, food employees and conditional employees;

Oout

3, 0N OouT ONA knowledge, responsibilities and reporting
4 |-EIIN OOUT [ N/A | Proper use of restriction and exclusion
JEJIN TJOUT [O N/A Procedures for respondmg to vomiting and d|arrhea| events

O N/O

Proper eating, tasting, drinking, or tobacco use

CiN- [0 0oUT
CIN/A 1 N/O

3N O oUT
26 EIN/A

Time as a public health control: procedures & records

Consumer advisory provided for raw or undercooked foods

7 | ON O ouT I:| N/O No dlscharge from eyes, nose, and mouth i e
S Prevenfmg Contamination by Hands. ‘ . 1IN [ OUT
8 | EIN O OUT [ NIO | Hands clean and properly washed 7',E]N/A Food additives: approved and properly used
AEIN O ouT ) . -
N [Jout No bare hand contact with ready-to-eat foods or approved 28 /A Toxic substances properly identified, stored, used
9 “EINACIN/O alternate method properly followed S — e — T —
.. Conformance with Approved Procedures
110 CJIN OOUT ON/A Adequate handwashlng facﬂltles supplled & acce33|ble ; r29 N O 0UT Compliance with Reduced Oxygen Packaging, other
= = Approved Souies ; i _] I_;I—N/A specialized processes, and HACCP plan
|-JIN ouT Food obtained from approved source . \ \
11 SIN SOUT £p 30 g:\'l\]/A g ’C\l)/U(;' Special Requirements: Fresh Juice Production
12 Food received at proper temperature <
CIN/ALEIN/O 31 OIN O ouT Special Requi ts: Heat Treat i )
B EN HouT Food in good condition. safe, and unadulterated BN oNo pecial Requirements: Heat Treatment Dispensing Freezers
OIN  OouT Required records available; shellstock tags, parasite COIN OouT ) ) ) )
14 LI;_I,N/A CIN/O destruotion 32,E|N/A 0O N/O Special Requirements: Custom Processing
: . protaction from Contamination. | IN ouT
N E!dUT — s : 33 E‘N/A E N/O Special Requirements: Bulk Water Machine Criteria
15} CIN/A CIN/O Food separated and protected s
SN HouT 34 OIN CJOoUT Special Requirements: Acidified White Rice Preparation
16 MEIN/A CIN/O Food-contact surfaces: cleaned and sanitized CIN/A O N/O Criteria
Rl Proper disposition of returned, previously served, 1IN [JoUT - , .
17 [.EIN OO0uT reconditioned and unsafe food 35 EINA Crmcel Control Point Inspection
me/ 36 g:\z\jA mout Process Review
18 E“N 0 out Proper cooking time and temperatures
[CIN/A O N/O
37 OIN [JOuT Vari
OIN O ouT oA arance
19 ENAD NO Proper reheating procedures for hot holding
N O OuT _— " . . .
20} oA O N/O Proper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
= that are identified as the most significant contributing factors to
ON- 8 out . foodborne illness.
21 “‘ONnA O NO Proper hot holding temperatures
Public health interventions are control measures to prevent foodborne
22| FAIN [1 OUTCIN/A | Proper cold holding temperatures fliness or injury.

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

Page |  of -~



State of Ohio

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

Name of Facility

Type of Inspection

i [

O IN O OUT ON/A O N/O

Good Retail Practices are preventative measures
Mark desi nated com| Iian‘ce’status ‘ IVN,MOUT, N/O N/A for each numbered item' IN=in comp li
e e e L

w

. GOODRETAIL PRACTICES .~ .. . . =+
to control the introduction of pathogens, chemicals, and physical objects into foods.
nce OUT=not in compliance N/O=

ot observed N/A=not a
s, Equipment and Vending
Food and nonfood-contact surfaces cleanable, properly

40

CI'IN [ OUT OON/A O N/O

for temperature control

56

s

IN [1 OUT [ON/A

38 Pasteurized eggs used where required 54 'O IN O OUT designed, constructed, and used
O IN OOUT [CIN/A Water and ice from approved source - : AT . )
L - — _ pp 55| 1IN [0 OUT CIN/A ;Ntr?prswashmg facilities: installed, maintained, used; test
Proper cooling methods used; adequate equipment O IN 00 ouT

Nonfood-contact surfaces clean

Hot and cold water available; adequate pressure

44

Insects, rodents, and animals not present/outer

41 | O INO OUT OON/A O N/O | Plant food properly cooked for hot holding 5710

42 [ [3IN O OUT CIN/A [0 N/O | Approved thawing methods used 58 [.O0IN OJouT Plumbing installed; proper backflow devices
43 | O IN O OUT ON/A Thermometers provided and accurate OnwAONO

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

60

LTIN[0 OuUT ON/A

Tollet facilities: properly constructed, supplied, cleaned

61

O IN O OUT ON/A

Garbage/refuse properly disposed; facilities maintained

62

OIN O0uT
CIN/A LI N/O

Physical facilities installed, maintained, and clean; dogs in
outdoor dining areas

S openings protected )

Contamination prevented during food preparation,
46 |CHIN D3 OuT storage & display
47 | 1IN O OUT ON/A Personal cleanliness

63

09N O ouT

Adequate ventilation and lighting; designated areas used

48

I;I IN O OUT ON/A O N/O

Wiping cloths: properly used and stored

49

01 IN O ouT ON/A O N/IO

Washing fruits and vegetables

64

OiN O ouT ON/A

Existing Equipment and Facilities

Prio'rity Level

Comment_

50 1IN I OUT CINJALCI N/O | In-use utensils: properly stored 65| 1IN [ OUT CIN/A"| 901:3-4 OAC
51 _I:l IN [T OUT CIN/A #atﬁgilds, equipment and linens: properly stored, dried, 6| EIN O oUT ONA | 3701-21 OAC
52 | CI'IN O OUT OON/A Single-use/single-service articles: properly stored, used

53 |.E'IN O OUT ON/A O N/O | Slash-resistant, cloth, and latex glove use
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Environmental Health Specialist A AN Licensor: N
N\

PRIORITY LEVEL: C= CRITICAL NC= NON-CRITICAL

HEA 5302B Ohio Department of Health (8/22)
AGR 1268 Ohio Department of Agriculture (8/22)



