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Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of facility ' Check one License Number Date
v, S ey M FSO [ RFE 3. P B
\;f)sw Cee KO URA VL 5 \!s'“ie.,) AR N é(r
Address City/State/Zip Code
Y774 Coad o ] - e
V(e A § A (e <’m\/.‘ \ H R :
License holder Inspection Time Travel Tlme Category/Descriptive 4
e : N . |
TR g {’ r 14 N \ 1;_; - - g
Sghwy K Ll Lo (M5 !
Type of Inspection (check all that apply) Follow up date (if required) | Water sample date/result
['Standard [T Critical Control Point (FSO) [ Process Review (RFE) [ Variance Review [ Follow up (if required)
O Foodborne 30 Day [ Complaint O Pre-licensing O Consultation ‘

E1IN [0 OUT

Person in charge present demonstrates knowledge and

1 W_LN C1oUT CINA performs. duties 23 FINA O N/O Proper date marking and disposition
2 ["EIN O OUT [ N/A | Certified Food Protection Manager 1IN O OUT
. P T o e | 24 Time as a public health control: procedures & records
B i ASINA LI NIO.
. Management, food employees and conditional employees; e i s 1! iy -
3 | EIN OouT ONA knowledge, responsibllities and reporting s 1IN [ OUT J g k
- Consumer advisory provided for raw or undercooked food
4 | BN _OOUT [ N/A | Proper use of restriction and exclusion " ENA P ed Toods
5 TE]N CJOUT [1IN/A Procedures for respondmg to vommng and diarrheal events
R I ST 3 e i aa :
o Clihdehcaeias BT ;
6 JN O OUT O N/O | Proper eatmg, tastmg, drinking, or tobacco use 7
7 jN O OUT O N/O| No dlscharge from eyes, nose, and mouth
o ne an; 3 OIN 1 0uT "
- ; d : d
g | LN O OUT [ N/O| Hands clean and properly washed 2 IN/A Food additives: approved and properly used
o N [ ouT . S
N Jout No bare hand contact with ready-to-eat foods or approved | [28 |Fjn/a Toxic substances properly identified, stored, used
9 | OnvaTINO alternate method properly followed . .
10 | DSUN [:l OUT | N/A_ Adequate handwashing facilitles supplied & accessible _ 29 OIN OJOUT Compllance with Reduced Oxygen Packaging, other
o . e :Sofrce : o “ &1 N/A specialized processes, and HACCP plan
N ouT Food obtained from approved source .
11 ;JIN EOUT PP 30 :\II\;A gﬁ}g Special Requirements: Fresh Juice Production
12 m Food received at proper temperature ) -
EZIN//-\ N/O 31 [ @IN DOuT Special Requirements: Heat Treatment Dispensing Freezers
13| OIN JoUuT Food. in good condition, safe, and unadulterated N/A O N/O -
14 F"N gourt 5:;1#5530;660!‘(13 avallable: shelistock tags, parasite 32 a:\ll\;A ES/UOT Special Requirements: Custom Processing
; IN [Jou v
TN CouT 133 EN/A g N/OT Special Requirements: Bulk Water Machine Criteria
15 E‘N/A CIN/O Food separated and protected =
FIN TouT - - 34 1IN OouT Special Requirements: Acidified White Rice Preparation
18] oA OIN/O Food-contact surfaces: cleaned and sanitized : EIN/A OO N/O Criteria
Proper disposition of returned, previously served, EIN DOUT " )
o
17 ~‘-LIN fout reconditioned. and unsafe food 36 IoNnA Critical Control Point Inspection
i Tor Saiety Food (108 oo o~ oour .
: N/A Process Review
18 B:\'l\}A ﬁ}g .| Proper cooking time and temperatures .
- 8 &
o 37 LN - [JoUT Variance ?
IN [ OUT \ N/A
19| & N/A B NO Proper reheating procedures for hot holding :
FIN [T ouT b g fime and & ] _ . :
200 Fva O N/O roper cooling time and temperatures Risk factors are food preparation practices and employee behaviors y
7 that are identified as the most significant contributing factors to g
2¢| HIN LT OUT Proper hot holding temperatures foodborne illness. .
ONA OO N/O 4

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

22 [:EIIN [0 OUT ON/A | Proper cold holding temperatures
¢

HEA 5302A Ohio Department of Health (8/22) Page. ) of .
AG’R 1268 Ohio Department of Agriculture (8/22) v

&




State of Ohio

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