State of Ohio

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

Name of facility Check one License Number Date
V- Qe v - / ;1 - "
Lo o ATy JOFSO [ RFE a0 N
Address ‘ City/State/Zip Code
REASE GRS T N A NS S Lo e e }
License holder ' Inspection Time _ Travel Time Categorleescrlptlve

[1"Standard

Type of Inspectlon (check all that apply)
-“(] Critical Control Point (FSO) O Process Review (RFE) [ Variance Review [ Follow up
[l Foodborne [ 30 Day [ Complaint
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Management, food emp]oyees and conditional employees;

3 ;”N OJOUT OIN/A knowledge, responsibilities and reporting
4 | BIN CIOUT [0 N/A | Proper use of restriction and exclusion
5 Procedures for respondlng to vomiting and dlarrheal events

CIIN JOUT OO N/A

EIN [ouT [ N/O

CJIN
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1 .,,.H.\l IOUT LIN/A performs duties 23"DN/A 0 N/O Proper date marking and disposition
2 | CIIN OUT [0 N/A | Certified Food Protection Manager
Ll o Ll 9 24 g:\ll\l/A g SU%T Time as a public health control: procedures & records
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Food additives: approved and properly used
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IN [0 OouUT . . o
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U
17 EJIN pout reconditioned, and unsafe food 3 CIN/A Critical Control Point Inspectren
36 OIN - [IouT Process Review
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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

GOOD RETAIL PRACTICES - L
to control the introduction of pathogens, chemicals, and physical objects into foods.

IN OUT N/Q, N/A) for e hﬂr}umbereﬂd item: IN=in compliance OUT=not in compliance N/O=not observed N/A=not applicable

) |V d Vendin k

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

38 ’/E]-IN [0 OUT CIN/A O N/O| Pasteurized eggs used where required 54 1IN [[OUT

39 | O IN OOUT [IN/A Water and ice from approved source ; it T inta .
pp 5501 IN I OUT ON/A ;/t\{’?pr:washlng facilities: installed, maintained, used; test

Proper cooling methods used; adequate equipment 56 |00 IN O OUT Nqnfood-contact surfaces cl?an

40 | LIIN LI OUT OON/A LI N/O for temperature control

41 | O IN O OUT ON/A O N/O | Plant food properly cooked for hot holding 57 'LJIN [1 OUT OON/A | Hot and cold water available; adequate pressure
42 |00 IN O OUT CIN/A D N/O | Approved thawing methods used 58 |.[0IN OOUT Plumbing installed; proper backflow devices
43 [ L1 IN O OUT ON/A Thermometers provided and accurate ON/ADIN/O

59 L—/]/IN [ OUT ON/A | Sewage and waste water properly disposed

44 |0 NDOouT Food properly labeled; original container 60 |:l IN [0 OUT ON/A | Tollet facilities: properly constructed, supplied, cleaned

61 [j'IN [0 OUT OON/A | Garbagelrefuse properly disposed; facilities maintained

45 fl:l INO OUT Insects, rodents, and animals not present/outer 62| O IN ETOUT Physical facilities installed, maintained, and clean; dogs in
openings protected y outdoor dining areas
ol Contamination prevented during food preparation, ON/AL N/O
46 | L INLTouT storage & display
63|[1IN O ouT Adequate ventilation and lighting; designated areas used
47 |.E1IN O OUT ON/A Personal cleanliness ‘ i ¢

48 |11 IN [0 OUT ON/A O N/O | Wiping cloths: properly used and stored 64 _J:l IN [0 OUT [IN/A | Existing Equipment and Facilities
‘B INO OUuT ON/A O N/O ; - — EE—

Washing fruits and vegetables

LIIN O OUT OON/A [ N/O | In-use utensils: properly stored 65| O IN [0 OUT CON/A | 901:3-4 OAC

51 | 'IN O OUT CIN/A #J;ggilds, equipment and linens: properly stored, dried, 66|00 IN 07 ouT ONA | 370121 0AC

52 | O.IN O OUT [IN/A Single—us‘é/single-service articles: properly stored, used
53 | CLIN [T OUT OON/A O N/O

Slash-resistant, cloth, and latex glove use
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