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Authority: Chapters 3717 and 3715 Ohio Revised Code
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Inspection Time

0

Travel Time

Category, Descriptive

/_S C/.D

Elfg tandard

Type,dflnspectlon (check all that apply)
O Critical Control Point (FSO) [ Process Review (RFE) [ Variance Review [ Follow up
O Foodborne [ 30 Day L1 Complaint

O Pre-licensing [ Consultation

Follow up-date (if required)

Water sample date/result
(if required)

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

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

Compliance Status

Compliance Status

Supérvision

Time/Tem

perature Controlled for Safety Food (TCS food)

1 |eCTN CIOUT O N/A E:rrff)‘;”m;“ Sharge presen, demonsirates owledge, and 23 ELIJ\]/;\ g g/UOT Proper date marking and disposition
2 | OIN O ouUT &I N/A | Certified Food Protection Manager
g Employes Health 9 24 ’:Qlt}/‘ig S;g Time as a public health control: procedures & records
Management, food employees and conditional employees; Consumer Advisory
3 | ON COOUTETNA knowledge, responsibilities and reporting CIN [J OUT
25 o Consumer advisory provided for raw or undercooked foods
4 | FIN-IOUT [ N/A | Proper use of restriction and exclusion (EINTA
5 | ON COUT FN/A | Procedures for responding to vomiting and diarrheal events Highly Susceptible Populations
Good Hygienic. Practices i %/IN,. O out . .
= N ; d t offered
6 | CIIN [1OUT-T N/O | Proper eating, tasting, drinking, or tobacco use 26 |CIN/A Pasteurized foods used; prohibited foads not offere
7 | OIN OoUT I;LN/O No discharge from eyes, nose, and mouth ’ Chiemical
Preventing Contamination by -Hands N O OUT
8 | OIN C1OURTIN/O | Hands clean and properly washed 27 =N Food additives: approved and properly used
RN 0 ouT , —
CIN_[1ouT No bare hand contact with ready-to-eat foods or approved | |28 |n/a Toxic substances properly identified, stored, used
9 LENATIN/O alternate method properly followed
Conformance. with Approved -Procedures
10 | OIN O OUT [I-N/A| Adequate handwashing facilities supplied & accessible 29 1IN [OOUT Compliance with Reduced Oxygen Packaging, other
. Approved Source LTR7A specialized processes, and HACCP plan
] ouT Food obtained from approved source
1 ET::: SOUT PP 30 :\II\I7Z\‘ E S/UJ Special Requirements: Fresh Juice Production
12 Food received at proper temperature
LIVAEIN/O 31 LN LTOUT Speclal Requirements: Heat Treatment Dispensing Freezers
13| EIN- CJOUT Food in good condition, safe, and unadulterated JETN/A O N/O '
14 BKI\I/A ES/%T Eggtx:gsgogecords available: shellstock tags, parasite 32. %%A gg}g Special Requirements: Custom Processing
Protection from Contamination
N COUT 33 :\II\I/A g SIUC? Special Requirements: Bulk Water Machine Criteria
LT |
15 CIN/A EINTO Food separated and protected . ) — — -
AN OOuT a4 1 le 1out Special Requirements: Acidified White Rice Preparation
- . iti [NJA OO N/O Criteria
16 E]N/A:'N?f) Food-contact surfaces: cleaned and sanitized
i iti i IN
17| BN CTOUT Proper dispasiion of relumed, previously sorved, 36 .S-N N LOUT | Gritical Gontrol Paint nspection
Time/Temperature Controlled for Safety Food (TCS food) [m] IN O ouT .
36 Process Review
CIN [0 oUT . — lN/A
18] S, Proper cooking time and temperatures
[NJA O N/O
1IN ouT .
37 ’ Variance
19 E“N LI out Proper reheating procedures for hot holdin b
EIN/A O N/O P 9P 9
[OIN. O oUT ing ti " i . . )
20 Proper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
ZIN/A T] N/O . 4 a p on pi 10 el
that are identified as the most significant contributing factors to
21 E]m%g (|\)]>JQT Proper hot holding temperatures foodborne iliness.
Public health interventions are control measures to prevent foodborne
22 QJND OUT [ON/A | Proper cold holding temperatures iliness or injury.

HEA 5302A Ohio Department of Health (5/24)
AGR 1268 Ohio Department of Agriculture (5/24)
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State of Ohio

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

1me-of. Facility Tyne;of Inspection Date
2 Z/Z ¥/(;I,[ ;(’/6 /// 5‘/,/;?4/’:;)(

Good Retall Pract(ces are preventatwe measures to control the introduction of pathogens, chemicals, and physical objects into foods.

mpliance status (IN, OUT, N/O, N/A) for each ered item: IN=in compliance OUT=not in compliance N/O=not observed N/A=not applicable

54 ﬁ'& 0 out Food and nonfood-contact surfaces cleanable, properly

38 |OIN O OUT ONAEIN/O| Pasteurized eggs used where required designed, constructed, and used

YEITN CTOUT COIN/A

Water and ice from approved source

55| 00IN O OU’I'“[ETI:/A ;/Vtr?;swashing facilities: installed, maintained, used; test

56 ’Eﬁf\] 0 ouT - Nonfood-contact surfaces clean

Proper cooling methods used; adequate equipment

OIN»a OUT CON/ATIN/O

4,0 for temperature control

41 | O IN T ouT ONATT N/O | Plant food properly cooked for hot holding 57 |0 IN O OUT-EIN/A | Hot and cold water available; adequate pressure

42 (O INOOOUT EIN/{\/’N'/O Approved thawing methods used 7 58 EI_!N IouTt Plumbing installed; proper backflow devices
KrNIZ| OuUT ON/A Thermometers provided and accurate Lvadino

59 9 IN 00 OUT CIN/A Sewage and waste water properly disposed

860 fETTN O OUT [CIN/A | Toilet facilities: properly constructed, supplied, cleaned

g
*[] IN [ OUT CIN/A | Garbagelrefuse properiy disposed; facilities maintained

61
45 | 1IN O ouT Insegts, rodents, and animals not present/outer 62, FITN O ouT Physical facilities installed, maintained, and clean; dogs in
' openings protected outdoor dining areas R .
i Contamination prevented during food preparation, ONAD N/O I
o TN DouT storage & display 63.EIN [1 OUT Adoguet vonilation and Ighting: designated Ale
= R equate ventilation and lighting; designated .
47 00 IN 1 OUT CIN/A Personal cleanliness - d gning gnate i{a}r -
48 | [1IN 1 OUT CN/ATHN/O | Wiping cloths: properly used and stored 64|41 IN [0 OUT CIN/A | Existing Equipment and Facilities

N/O

[JINO0UT CIN/A [

O IN OO OUT ON/ATTN/O | In-use utensils: properly stored 65" IN 0 OUT CIN/A | 901:3-4 OAC

51 |-CIIN O OUT CIN/A rl{grfglse"dsy equipment and linens: properly stored, dried, 660N O Ol_J;I}l\T/A 3701-21 OAC

52 ‘,g"IN' 1 0UT CON/A Single-use/single-service articles: properly stored, used

53 | O INI] OUTﬁ/A [0 N/O | Slash-resistant, cloth, and latex glove use

R
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PRIORITY/ LEVEL/ C= CRITICAL  NG= NON-CRITICAL . Page__° of )
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State of Ohio

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

Date

3304 |

Check one .
P EI'FSO [ RFE

Licep_\se Nug\ber
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Add!‘ess

$O5 )

City/State/Zip Code

o/ #1 5]

G)I/;’/)(T)/”Ol /l/ﬁ (j//j/ {i/ S ’2 }/

License holder X ) y / |nSPe°.‘.i%“ Time Travel Time ¢ Category/Descriptive
J ///5757? i Porod bers Cpuplio 70 ? 2PN

71 Standard

T)ﬁp,e"bf Inspection (ci)eck all that apply)
O Critical Control Point (FSO) [ Process Review (RFE) [ Variance Review [ Follow up
[J Foodborne [130 Day 0O Complaint

A

[1 Pre-licensing [ Consultation

Follow up date (if required)

Water sample date/result
(if required)

FOODBORNE ILLNESS RISK FACTORS AND -PUBLIC HEALTH INTERVENTIONS

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

Compliance Status Compliance Status
Supervision i Time/Temperature Controlied for Safety Food (TGS food)
1 5EIIN/ O ouUT [ N/A E::fi?:q;ndc:t?erge present, demonstrates knowledge, and 25#2:\%\ E (I\DIIUOT Proper date marking and disposition
2 ouT yA Certified Food Protection M t
ON O [ N ert 'eEm:)?oye:: :Ce:::h gnage 24 ;\II\I/A g S/lg Time as a public health control: procedures & records
[
< | Management, food employees and conditional employees; ) : Consuriier Advisory
3 | [N DOUT/ﬂ/A knowledge, responsibilities and reporting CIN [ OUT
25 | Sk Consumer advisory provided for raw or undercooked foods
4 | FIN"OOUT [ N/A | Proper use of restriction and exclusion AEINIA
5 | OIN COUT .[E-NJ/A | Procedures for responding to vomiting and diarrheal events Highly Susceptible Populations ..
' : ' Good Hygienic Practices 1IN [ oUT . - .
Past d food d;
6 | CIIN [CIOUT [E+N/O | Proper eating, tasting, drinking, or tobacco use 26, [CIN/A- astourized foods used; prohibited foods
7 | OIN JOUT [].N/O | No discharge from eyes, nose, and mouth Chemical
. Preventing Contamination by Hands CIN O OUT
e Food additives: d and |
g | OIN C1OUT LJN/O | Hands clean and properly washed 27.,1:|N/A cod addiives: approved an properlyi_ru,sed
~ENNT 1 0oUT - § . -
CIN [ ouT No bare hand contact with ready-to-eat foods or approved | |28 [n/A Toxic substances properly identified, stored, used
9 | ONnALDINO alternate method properly followed
~ . Conformance with Approved Procedures
10 | OIN D1OUT BN/A | Adequate handwashing facilities supplied & accessible og [BIN DIOUT Compliance with Reduced Oxygen Packaging, other
. Approved Sotirce | NA specialized processes, and HACCP plan
N Food obtained fi d
1] LIN DOST 900 oblained Irom approvec Source 30’”:\'1\;/\ gg}‘g Special Requirements: Fresh Juice Production
192 LIN [0 T Food received at proper temperature
DN/&?‘Q‘N/O — 31 [JHIN LIOUT Special Requirements: Heat Treatment Dispensing Freezers
13| BN [TouT Food in good condition, safe, and unadulterated EIN/A [ N/O ' P 9
14 BIIEI\I/AES/%F dngtL:gggoaecords available: shellstock tags, parasite 32 ‘:\II\I/A ES/UOT Special Requirements: Custom Processing
: Protection from Coritamination
T HouT 33 ‘Ir\'l\jA g (,\)UL()JT Special Requirements: Bulk Water Machine Criteria
15 :\T/ A EN o Food separated and protected
ON HouT 34 1IN OOUT Special Requirements: Acidified White Rice Preparation
y - : iti EN/A [C1N/O Criteria
16 ONAETRIO Food-contact surfaces: cleaned and sanitized
. snositl i IN [louT
17 | _DIN" TIOUT fergé’:(;it‘i’;'[’e‘as'tg’: d‘gnf;?;”%‘j)’ dpre""’us‘y served, 35 SN A = Critical Control Point Inspection
Time/Temperature Controlled for Safety. Food. (TCS food) OIN OOUT .
- 36 JENA Process Review
18 HIN L1 ouT Proper cooking time and temperatures
IN/A [ N/O
- 1IN [OOUT .
37 £ Variance
19 LIN L1 ouT Proper reheating procedures for hot holdin [INA
_EINA T N/O P 9P 9
[CIN [ ouT _— . i )
20| BvA O NIO Proper cooling fime and temperatures Risk factors are food preparation practices and employee behaviors
- that are identified as the most significant contributing factors to
[N 3 ouT . foodborne illness.
21 ',N7A O NO Proper hot holding temperatures
Public health interventions are control measures to prevent foodborne
22 ’L:IIN"EI OUT CIN/A | Proper cold holding temperatures iliness or injury.
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State of Ohio

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

Name of Facility I, R -of Inspection Date
PR LT i 7 y /
(27 A /// i (:?‘/(/ /14 : }:y /"é/f/ Coer? 1/ 5 / )

Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.
Mark designated compliance status (IN, QUT, N/O, N/A) for each humbered item: IN=in compliance OUT=not in compliance N/O=not observed N/A=not applicable

T - - . . | Food andk 'nonfood-contact surfaces cleanable, propetly
38 (O I»I:I/"I:l OUI,N/A [1 N/O| Pasteurized eggs used where required 54-"CTIN OO OUT designed, constructed, and used

IN [TOUT CIN/A

39 Water and ice from approved source

55| O IN E| OUT"I”]“N‘/A é/vtrfggwashing facilities: installed, maintained, used; test

TN EIQUT Nonfood

rf

Proper cooling methods used; adequate equipment

40 1 L1IN OO OUT ON/ATT-N/O for temperature control

41 | OO'IN [1 QUT OIN/A-ELN/O | Plant food propetly cooked for hot holding 57/ 0OIN O OUT‘/A Hot and cold water available; adequate pressure
42 |OINOOUT DN/A‘ET&/O Approved thawing methods used 58| 1IN OOUT Plumbing installed; proper backflow devices
43 Tl\j [0 OUT CIN/A Thermometers provided and accurate (CINALIN/O

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

zEﬂ/IND ouT Food properly labeled; original container 60 |-EI'IN O OUT ON/A | Toilet facilities: properly constructed, supplied, cleaned

61 I.EI'IN O OUT ON/A | Garbagelrefuse properly disposed; facilities maintained

45 1IN O ouT Insects, rodents, and animals not present/outer 62 |.EI'IN O ouT Physical facilities installed, maintained, and clean; dogs in
A openings protected NAD NO outdoor dining areas
g Contamination prevented during food preparation, OINATT N/
40 pEmnom storage & display ' 63| EIN O oUT Adequate ventilation and lighting; designated d
— [] Ignting, designaied areas use
47 J-ETIN O OUT CON/A Personal cleanliness
48 { O IN [ ouT I:IN/A"Ij N/O | Wiping cloths: properly used and stored 64 /L‘_],|N~ [0 OUT COIN/A | Existing Equipment and Facllities

49 | O INC.OUT CIN/A, o Washing fruits and vegetables

50 | O INOOUT DN/A”EI,'N/O In-use utensils: properly stored 65| O IN O OUT.EIN/A | 901:3-4 OAC
51 JEFIN O OUT CIN/A Wonsis, equipment and linens: properly stored, dried, | | 21K 03 oUT CINVA | 3701-21 OAC

52 ',"I'N [J OUT CIN/A | Single-use/single-service articles: properly stored, used
53 | C1TIN[3 OUT COIN/A

”T\T/O Slash-resistant, cloth, and latex glove use

Item No.| Code Section | Priority Level Comment

P ML) o3

Ve ol L Lobzide 7

DDDDDDDDDDDDDDD§
Ojo|ojojojo|oio|ojo|ojg|ojojid|x=

Person in Chjige | g o pate: 2 / )(/ } (,

Enwronmer\ IHeaIth Speclallst l Licensor: -
'),/ ,/,w,/,/g - 4 ),7/ (.. // }
PRIORITY/ LEVEI,,/ 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
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Check one

_B2FsSO ORFE

License Nq\mber Date

j WL

Wi

/:/?/‘a ///(’// // v "”//: /

City/State/Zip Code

f/(yf'/u.l//f) C/// ((S

3

License holder »

§79

R 5

Inspectlon Time

O

Travel Time.-~

Categorle?scrnptlve

./ 5 e ““7' j é’ /"Wz/l “¢

.[=-Standard

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

O Pre-licensing [ Consultation

Water sample date/resl{t
(if required)

Follow up date (if required)

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS -

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

Compliance Status

Compliance Status

Supervision Time/Temperature Controlled for Safety Food (TCS food)-. -
p .
I Person in charge present, demonstrates knowledge and N OO oUT . . ” :
1 |IN [QJOUT ONA performs duties 23 CON/A O NO Proper date marking and disposition
2 IN TouT ErN/A | Certified Food Protection Manager
o 2! Employes Health g 24 ’k’l\j A g S/Lg Time as a public health control: procedures & records
_ .| Management, food employees and conditional employees; Consumer Advisory
3 | QIN Qout N/A knowledge, responsibilities and reporting OIN O ouT
25 N/A Consumer advisory provided for raw or undercooked foods
4 IT\(J JOUT [0 N/A | Proper use of restriction and exclusion =
5 | OIN OOUT PTN/A | Procedures for responding to vomiting and diarrheal events Highly Susceptible Populations
Good Hygienic Practices CIIN . [0 ouT . .
— Past d food d; proh
6 | CIN OouT EI'N/O | Proper eating, tasting, drinking, or tobacco use 26 EN/A astourized foods used; prohibited foods not offered
7 | OIN [OJOUT BET'N/O | No discharge from eyes, nose, and mouth Chemical
Preventing Contamination by Hands 1IN [ 0UT
v = Food additives: approved and { d
g | MIN [OOUT 41 N/O | Hands clean and properly washed 27 [ENA oo pproved and properly use
N~ 01 ouT - _
QiN- O ouT No bare hand contact with ready-to-eat foods or approved | (28 |Fn/a Toxic substances properly identified, stored, used
® | gNiA DI NO alternate method properly followed
Conformance with Approved. Procedures
10 | OIN O OUT FI'N/A Adequate handwashing facilities supplied & accessible 29 1IN CJOUT Compliance with Reduced Oxygen Packaging, other
Approved Source {EIN/A specialized processes, and HAGCP plan
Food obtained fr d
i Erlﬂ DOET 0od outainec rom approved souree 30 'II\II\}A g S/UOT Special Requirements: Fresh Juice Production
12 L LouT Food received at proper temperature a
CIVA WN/O 31 LIIN - L1OUT Special Requirements: Heat Treatment Dispensing F
13.FIN _[ouT Food in good condition, safe, and unadulterated LEINA CIN/O P a : pensing Freezers
14 Ellr_\{ ~O0uUT Rquireq records available: shellstock tags, parasite 32 N T oUT Spedial Requirements: Custom Processing
[ONA N0 destruction JEAN/A O N/O
LA Protection from Contamination
= ouT 33 S:\';A g S/Lg Special Requirements: Bulk Water Machine Criteria
15 ’N/A EN/O Food separated and protected
BN DouT 34 1IN O OUT Special Requirements: Acidified White Rice Preparation
- 58! iti AEIN/A [ N/O Criteria
16 CINA CIN/O Food-contact surfaces: cleaned and sanitized
! Proper disposition of returned, previously served, CIN- O ouT - , )
17 | BN CJOUT reconditioned, and unsafe food 35 |gvA Critical Control Point Inspection
Timel/Temperature Controiled for Safety Food (TCS food) IN [CouUT .
- - * 36 N/A Process Review
18 ;‘\"I\IIA g g}g Proper cooking time and temperatures
z [N . [TOUT .
37 A Variance
19 N L1 ouT Proper reheating procedures for hot holding =
EN/A [T N/O P
ON O oUT p ling & dt " ) . ) .
201 A O N/O roper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
i that are identified as the most significant contributing factors to
QOIN O ouT ) . foodborne illness.
21 EINA O N/O Proper hot holding temperatures .
- Public health interventions are control measures to prevent foodborne
22 ,EIN/ [0 OUT [ON/A | Proper cold holding temperatures iliness or injury.

HEA 5302A Ohio Department of Health (5/24)
AGR 1268 Ohio Department of Agriculture (5/24)
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State of Ohio

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

Name of Facility -y
- ) s 2y

. S ,/;' e
SR LA I &L

o ~

(.;, T

Type of Inspestion Date

) ;
_,,r / o 7 [/; e o

& ),, " :::’7 (/r' ‘) (/"./

38 |OIN O OUTVN'/A [0 N/O| Pasteurized eggs used where required

54

) Good Retall Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.
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

1IN 0 ouT

Food and nonfood-contact surfaces cleanable, pro'pé‘rly
designed, constructed, and used

N VEI OUT ON/A Water and ice from approved source

Proper cooling methods used; adequate equipment

40 | O INOToUT DN/A'EI N/O for temperature control

41 |OINO OUT EIN/A')I‘_.—;I N/O | Plant food properly cooked for hot holding

55

O IN O OUT-EIN/A

Warewashing facilities: installed, maintained, used; test
strips

IN 7 OoUT

O IN O OUTEINA

Nonfood

«EI'IN O out Food properly labeled; original container

Insé;:ts, rodents, and animals not present/outer
openings protected

Contamination prevented during food preparation,
storage & display

45 IT'IN O oUT

46 | TN 01 OUT

47 |.ETIN O OUT COIN/A e Personal cleanliness
48 |OINO oUT ONVA D N/O | Wiping cloths: properly used and stored
49 | O IN O OUT ON/A I_',_:IN/O Washing fruits and vegetables

57 Hot and cold water available; adequate pressure
42 |OIN 'EI OUT ON/A [A'N/O | Approved thawing methods used 58 1N aout Plumbing installed; proper backflow devices
ﬁ [1 OUT [ON/A Thermometers provided and accurate LINALIN/O
59 JEHN‘ 1 OUT OON/A | Sewage and waste water properly disposed

60 |

£7IN O OUT ON/A

Toilet facilities: properly constructed, supplied, cleaned

61 j:l IN O OUT ON/A | Garbage/refuse properly disposed; facilities maintained
62 Ij’IN 0 ouTt Physical facilities installed, maintained, and clean; dogs in
utdoor dining areas
CINALI NO outdoo g area
/'/”
63|-0 IN O ouT Adequate ventilation and lighting; designated areas used
64|-[1IN [0 OUT ON/A | Existing Equipment and Facilities

53 |OINO OUT,N7A [d N/O | Slash-resistant, cloth, and latex glove use

Item No.| Code Section | Priority Level Corhment

O IN O OUT ON/A EI"N/O | In-use utensils; properly stored 65| 1IN 00 OUTEIN/A | 901:3-4 OAC
51 | EVIN 1 OUT-OON/A #atﬁglsglds equipment and linens: properly stored, dried, 66, 4:1"& 1 OUT CIN/A | 3701-21 OAC
52 |.EVIN'CT OUT EN/A Single-use/single-service articles: properly stored, used

Sef[i/Cilicy & [ imp ol

T pigf ol vt

DDDDDDDDDDDDDDD§
OOoO0jo|o|jo|g|o)ojo|go|goio|dl»

Person in Chgrge

Date; Y

o
PRIORITY LEVEL: C= GRITICAL  NC= 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

Name of facility Check one License Number Date /”
,, . b) PO WA
{” f [IFSO [IRFE 5 A Py

Addfess I e ‘ﬂ). — Cit};/State/Zip Code vy R \
o8 ST NS // Grepe e OH 418 35/

License holder

(3!7/”{’} K f;fﬂf/ﬁép/j /_;f/(/’) }7/{/,,/

IY‘SPeCtW“ Tlme Travel Time_____ Category/Descriptive
590!

S /5 ¢

Type of Inspection (check all that apply) Follow up date (if required) | Water sample date/resuit

=1"8tandard

[ Critical Control Point (FSO) [I Process Review (RFE) [ Variance Review [ Follow up
EI Foodborne [030 Day [ Complaint

O Pre-licensing [ Consultation

(if required)

FOODBORNE: ILLNESS RISK FACTORS ‘AND:PUBLIC HEALTH INTERVENTIONS

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

Compliance Status Compliance Status
Supervision : Time/Temperature Controlled for Safety. Food (TCS food
p
Person in charge present, demonstrates knowledge and EIN 1 ouT e . "
1 | N CTOUT O N/A performs duties 23 CIN/A O N/O Proper date marking and disposition
2 IN OUT..IAN/A | Certified Food Protection Manager
QN o - A2 Employee Health 9 24 :\II\IZAE E/L(J)T Time as a public health control: procedures & records
. | Management, food employees and conditional employees; n Consumer Advisory
3 | OIN DOUT LI-N/A knowledge, responsibilities and reporting OIN [ ouT
— - 25 N Consumer advisory provided for raw or undercooked foods
4 | LEINTTIOUT [ N/A | Proper use of restriction and exclusion |INA
5 | OIN OOUT [J.N/A"| Procedures for responding to vomiting and d|arrhea| events - Highly Susceptible Populations
] - Good Hygienic Practices - 1IN [0 OUT . -
o - Past ed food d; bited
6 | CIN OUT FEIN/O | Proper eating, tasting, drinking, or tobacco use 26 [IN/A asteurized foods used; prohibited foods not offered
7 | CIN CouT-BNO | No discharge from eyes, nose, and mouth o Chemical
| Preventing Contamination by. Hands OIN [ ouT
Food additives:
8 | ClIN E| OUT [=+N/O | Hands clean and properly washed 27_;EIN/A’ ood addiives: approved and properly used
[N O ouT . S
«F10UT No bare hand contact with ready-to-eat foods or approved | |28 Joyna Toxic substances properly identified, stored, used
9 7‘( 'AIN/O alternate method properly followed — -
Conformarice. with Approved :Procedures
10 | OIN OOUT I;Z],,L\I/i\=w Adequate handwashing facllities supplied & accessible 29 1IN [JoUT Compliance with Reduced Oxygen Packaging, other
TR b Approved: Solirce - - : = ETNTA specialized processes, and HACCP plan
CIN Food obtained fi roved
11 g:s ggg; 004 obtained trom approved source 30 S:\II\IIA ES/L(J;F Special Requirements: Fresh Juice Production
12 Food received at proper temperature
LIN/A NG 31 LN [1ouT Special Requirements: Heat Treatment Dispensing Freezers
13 QIN"TIOUT Food in good condition, safe, and unadulterated EINFA TTN/O ) pensing
14 Eﬁ/ﬁ%ﬁ% (l}:gtt:gggogecords available: shellstock tags, parasite 32 ;\ll\jA E]([j/lg Special Requirements: Custom Processing
I Protection from Contamination u
e 33 LN - [louT Special Requirements: Bulk Water Machine Criteria
N JouT EIN/A [IN/O
15 CINA ON/O Food separated and protected
BN DouT 34 1IN T OoUT Sgecigl Requirements: Acidified White Rice Preparation
16 CINA CIN/O Food-contact surfaces: cleaned and sanitized LINA [IN/O Criteria :
e it i IN
17 L:J"”( CIouT ferggféit‘i‘fn’;%s't:’: d‘ﬂ’nr:;;‘emgg dpfe""’”s'y served, 35 ,_N A DOUT | Gritical Control Point Inspection
Time/Temperature Controlied for Safety ‘Food (TCS foogl) 6 1IN O OoUT Process Review
OIN_ [T oUT ' CIN/A
18 JENTA O N/O Proper cooking time and temperatures
37 LIIN 010Ut Variance
OIN [ ouT EIN/A
19 KA O N/O Proper reheating procedures for hot holding
OIN O ouT p ling ti di " . . . )
201 mEnia O N/O roper 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 iliness.
21 (DN/A O NO Proper hot holding temperatures
— Public health interventions are control measures to prevent foodborne
22| [CIN" [0 OUT [IN/A | Proper cold holding temperatures | liness or injury.

HEA 5302A Ohio Department of Health (5/24)
AGR 1268 Ohio Department of Agriculture (5/24)

Page g of




PR AL

State of Ohio

Food Inspection Report

=7

Name of Faclhty/ Ay .
gl
‘4 - «m?f; f/‘)&‘@ 1L ‘t{f,/;'_\._‘i_,,z.unmz-ﬂm (:/3

Authorlty Chapters 3717 and 3715 Ohio Revised Code

pe of Inspec}lon

j & l,/‘(/e 2 (_;/‘?)

l’/

1IN, 0 OUT LIN/A O N/O

Pasteurized eggs used where required

54

EHIN O OUT

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

40

LHIN JOUT CON/A

[ IN.CI OUT ON/A -N/O

Water and ice from approved source

Proper cooling methods used; adequate equipment
for temperature control

55

O IN O ouT [IR/A

Warewashing facilities: installed, maintained, used; test
strips

56

FIIN [T oUT

Nonfood

49

O IN O OUT ONAETNO

Washing fruit

d vegetables

41 | O IN O OUT ON/AEN/O | Plant food properly cooked for hot holding 57 | IN O OUT.EIN/A | Hot and cold water available; adequate pressure
42 |OINDQ OUT EIN/A("N'/O Approved thawing methods used 58 O IN OOUT Plumbing installed; proper backflow devices
C1IN O OUT OON/A Thermometers provided and accurate FNATINO
59 |.0'IN @ OUT CIN/A | Sewage and waste water properly disposed
Food properly labeled; original container 60 ‘[;[,]N [0 OUT ON/A | Toilet facilities: properly constructed, supplied, cleaned
61| N [ OUT OIN/A | Garbagefrefuse properly disposed; facilities maintained
45 T NnTour animals not present/outer 62| CFIN' [0 OUT Physical fa_cilities installed, maintained, and clean; dogs in
i openlngs protected NA outdoor dining areas
£ ’ Contamination prevented during food preparation, HN/AD N/O
46 L IND OUT storage & display 63|-TTiN O oUT Adequate ventilation and lighting; designated
I ol ;
77 (BN B oUT EINA Porsonal cleaninass equate ventilation and lighting; designated areas used
48 [ O IN O OUT ON/A Wiping cloths: properly used and stored IN [J OUT ON/A | Existing Equipment and Facilities

1IN 00 ouT EN/A O N/O

Slash-resistant, cloth, and latex glove use

O IN [T oUT CONACTR/O | In-use utensils: properly stored 65 LT N O OUT CIN/A | 901:3-4 OAG
51| EIN O oUT CINA #;ﬁglsell(?, equipment and linens: properly stored, dried, 66100 N O OUT,,,DWK 3701-21 OAC
52 .IZI"'IN O OUT ON/A Single-use/single-service articles: properly stored, used
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Person in Charge Date: e

A ('*"“‘""" (Vo :’\.—//:/) "l/' Al

Enyironmental Health Speclallst Licensor:;,f-) A

(‘I“:;Al/ ("/)s : o {7,-’ {1 k"‘j;”

PRIORIT/Y LEVEL C= CRITICAL NC= NON-CRITICAL Page D of D)
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