State of Ohio

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

Name of facility

Checlk one

OFSO DRFE

Date

License Number

229
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Address
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City/State/Zip Code
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Li‘E:nsf holder P Ihspection Time _ ) Travel Time Categorlefgscriptive
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JA-standard

Type of Inspection (check all that apply)
[ Critical Control Point (FSO) [ Process Review (RFE) [ Variance Review [ Follow up
[ Foodborne [130 Day O Complaint

[0 Pre-licensing [ Consuitation

Water sample date/result
(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 faod)
Person in charge present, demonstrates knowledge, and FN 0 ouT . . .
1 ﬁ[:_]lN [1OUT 3 N/A performs duties 23 FIN/A [ N/O Proper date marking and disposition
2 | CJIN OOUT [1.N/A'| Certified Food Protection Manager 1IN [0 OUT . ) )
- T Employee Health 24 EIN/A [T N/O Time as a public health control: procedures & records
Management, food employees and conditional employees; : Consumer Advisory:
3 EIN [1OUT [IN/A- —knowledge;responsibilities-and-reporting 1IN~ 0 OUT
‘ 25 CINGA Consumer advisory provided for raw or undercooked foods
4 fl(\r”,El OUT [ N/A | Proper use of restriction and exclusion A
5 rfﬁ? [JOUT [ N/A | Procedures for responding to vomjting and diarrheal events L Highly Susceptible: Populations
: Good Hygienic Practices : [JIN [0 ouT ) .
Past d food d;
6 | OIN OOUT [J:N/O| Proper eating, tasting, drinking, or tobacco use 26 [CIN/A asturized foods used; prohibited foods not offered
7 | TIN [TOUT.EIFN/S | No discharge from eyes, nose, and mouth i : " Chemical -
i Preventing Contamination by Hands CIIN- [ OUT
B T Food additives: approved and i
8 | OIN C1OUT [N/O | Hands clean and properly washed 27 e addi PP and properly used
v JEINTD ouT . S
| [N 10UT..- No bare hand contact with ready-to-eat foods or approved | |28 |mnya Toxic substances properly identified, stored, used
% | oOna [1.N7O alternate method properly followed -
B Conformance with-Approved Procedures
10| DIN O OUT IS<N7AT Adequate handwashing faciliies supplied & accessible 2% 1IN O OUT Compliance with Reduced Oxygen Packaging, other
L . Approved Soiirce e JEINYA specialized processes, and HACCP plan
7 - N
= Food obtained fi roved r
1] BN DouT 0oc obtained Tom 8pproved Souree 30 D__IN. LJout Special Requirements: Fresh Juice Production
COIN OQUT FIN/A L1 N/O
12 ON/A -'l'_'m/O Food received at proper temperature TN QouT
e 31 Special Requi ts: H i i
13l ER - HouT Food In good condition, safe, and unadulterated CINA [ N/O pecial Requirements: Heat Treatment Dispensing Freezers
OIN - douT Required records available: shellstock tags, parasite [JIN [JOoUT . . . )
14 EINATINIO destruction 32 IENA [INO Special Requirements: Custom Processing
- Protection from Contamination
- - - - 33 D,IN I ouT Special Requirements: Bulk Water Machine Criteria
1 <CITN COUT Food ted and protected {EIN/A LI N/O
5 ood separated and protecte
CIN/AOIN/O
TNMVS SUF 34 1IN OoUT Specigl Requirements: Acidified White Rice Preparation
16 (E] N/A CIN/O Food-contact surfaces: cleaned and sanitized CIN/A O N/O Criteria
N Proper disposition of returned, previously served, CIN- [JOUT . ) .
17| LN C10UT reconditioned, and unsafe food 35 oA Critical Control Point Inspection
Time/Temperature Controlled for Safety Food (TCS food) CIIN 1 OUT ' .
36 JETRTA Process Review
18 DIN; 0 out Proper cooking time and temperatures
EIN/A O N/O CIN__[C1OUT
0N O ouT - 37 ENA Variarice
19 CONA O NO Proper reheating procedures for hot holding
[N [0 out - . . , .
20| GvaT 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
LN [0 ouT ; foodborne iliness
21 Proper hot holding temperatures .
CINMA T N/O
— Public health interventions are control measures to prevent foodborne
22 I;]IN"{EI OUT [IN/A | Proper cold holding temperatures illness or injury.
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! State of Ohio

Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code
Name of Faciliy . ,-" " Type of inspection Date )
J i e I /.:7 ) e ,-5»7”‘ - o & {,A’/ f‘_, ) 5
AT s s el sy i) S wteite ot Sl

38

O IN O OUTTIN/A OO N/O

00D RETAIL F

Pasteurized ‘eggs used where required

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

54| 01N O OUT

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

40

N OIOUT ON/A

I IN O ouT BN/A ER/e.|-

Water and ice from approved source

Proper cooling methods used; adequate equipment
for temperature control

55| 1IN [1 OUT.EINTA

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

N O oUT

Nonfood-contact surfaces clean

41 1 0OINO ouT (I\]/A WI\"/O Plant food properly cooked for hot holding 57O IN O OUT ‘N/A Hot and cold water available; adequate pressure
42 |OINDO OUT\_N’]A EK7e"| Approved thawing methods used 58] 001N OOUT Plumbing installed; proper backflow devices
43 EITN 0O OuUT [IN/A Thermometers provided and accurate ON/AOINO

59 E|IN L:,].,OUT CIN/A | Sewage and waste water properly disposed

LT IN O OUT EINATT N/O

Wiping cloths: properly used and stored

50

CI'IN O OUT OON/A

O.IN O OUT.EIN/A'ED N/O

Washing fruits and tabl

In-use utensils: properly stored

51

1IN O ouT EN/A

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

Food properly labeled; original container 80 '1f\l [J OUT ON/A | Toilet facilities: properly constructed, supplied, cleaned

61 EIIN [0 OUT CON/A | Garbagefrefuse properly disposed; facilities maintained

45 2-IN O oUT Insects, rodents, and animals not present/outer 62 | [3-IN "0 oUT Physical facilities installed, maintained, and clean; dogs in

- openings-protected on NO outdoor dining areas
A Contamination prevented during food preparation, NnAD

48 |.E2IN O ouT storage & display
63|.F1IN"'TO ouT Adequate ventilation and lighting; designated

47 [E1'IN [T oUT CIN/A Personal cleanliness N D q and lighting; designated areas used

64

JZFINT I OUT N/A

65 [.[-IN [0 OUT CON/A

Existing Equipment and Facilities

901:3-4 OAC

66| 1IN [ OUT,EIN/A

3701-21 OAC

52

0N 0 OUT.EN/A-

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

53

1IN [ OUT [INA T N/O

Slash-resistant, cloth, and latex glove use
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P W / S
E’[g‘???}{“e"té[;'{'e?“[‘ Specialis} ] Licensor: - /l s
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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 Check one License Number [;?te N
J ' /’ / - [-FSO 0O RFE ¢ Tl
f,% A M e i /7«7” % T f/z/ & <7 [T / 'i/ (et 4
Address City/State/Zip Code i
Ca/)é))j‘“ / ///)/Jf?l('/’/ (// )/;,\.SC-‘
License holder Inspectlon Time Travel Tlme Category/Descriptive
f,/q r h gel / v, / (“ e Z/ ”w “f / //) (’/ /(/r,/:, /
Type.of Inspection (check all that apply) ! Follow up date (if required) | Water sampfe date/result
[T Standard 1 Critical Control Point (FSO) [ Process Review (RFE) [l Variance Review [ Follow up : (if required)
[0 Foodborne [ 30 Day [ Complaint O Pre-licensing Ij\ConsuItation
'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 comptiance N/O=not observed N/A=not applicable
Compliance Status Compliance Status
Supervision . Time/Temperature Controlied for Safety  Food (TCS food)
P
1 LEIN OOUT O N/A Eee:fi(;nm;n dcﬂfége present, demonstrates knowledge, and 23 EI:\’I\; AE S/UJ Proper date marking and disbosition
2 | ON OUT-EFN/A | Certified Food Protection Manager i
- - = ~Employes Health J 24 :\Tjﬁ\ g (I\)l/lg')r Time as a pu\blic heaith control: procedures & records
Management, food employees and conditional employees; . Consumer Advisory
3_| OIN_CouT [-N/A knowledge;responsibilities-and-reporting 1IN TJ OUT
25 e Consumer advisory provided for raw or underc ked foods
|4 |-BINT CIOUT 1 N/A | Proper use of restriction and exclusion ~EINA Fatn,
57| OIN [CJOUTETNTA | Procedures for responding to vomiting and diarrheal events : Highly Susceptible:Populations
e : - Good Hygienic Practices : 1IN [J OUT ; . st |
& o T OUT_[I-N/O | Proper eating, tasting, drinking, or tobaceo use 26 |FTNIA Pasteurized foods used; prohibited foods not offered
7 | ON O OUT_EI-NT6 No discharge from eyes, nose, and mouth - Chemical
e : ‘Preventing: Contamination by Hands CIN [ OUT
[IN [1OUT CLN/&T Hands dlean and properly washed 27 A Food additives: approved and properly used
T FHNT OUT . A
| OIN [3ouT No bare hand contact with ready-to-eat foods or approved 28 |MN/A Toxic substances properly identified, stored, used
JEINK T N/O alternate method properly followed i
B ) Conformance with Approved Procedures = - ;
TN 3 ouT JZI’N’/A Adequate handwashing faclilities supplied & accessible 29 1IN [J0UT Compliahce with Reduced Oxygen Packaging, other
. Approved Source EIR7A specialized processes, and HACCP plan
1 |riN Food obtained f ved
11 g:s SSSI 007 obTained rom approved source 30 ggj\;/\ Sﬁ/UOT Special Requirements: Fresh Juice Production
12 pofeg Food received at proper temperature
CINA-FANO 31 [HIN TIOUT 1 g0 vial Requirements: Heat Treatment Dispensi
13| FIN _Clout Food In good condition, safe, and unadulterated JEINA TONO pecial mequirements: Heat Treatment Dispensing Freezers
ired ilable: shell k s it 1IN [JouUT . . \
14 SINN/AJESIUOT dR:gtL:ﬂ'gﬁogecords avallable: shellstock tags, parasite 32 SIN/A O N/O Special Requirements: Custom Processing
" Prétection from Contamination .
IN/-'D oU 33 SLII\;A g S/UOT Special Requirements: Bulk Water Machine Criteria
15 rN/A I:IN/OT Food separated and protected
SR TIoUT 34 1IN [10UT Special Requirements: Acidified White Rice Preparation
: - : it AEIN/A [ N/O Criteria
16 CIN/A CIN/O Food-contact surfaces: cleaned and sanitized
' Proper disposition of returned, previously served, 1IN - O ouT - s
17 | N OouT reconditioned, and unsafe food 35 =T Critical Control Point Inspection
Time/Temperature Controlled for Safety Food (TCS food) [JIN O ouT .
- - 36 Process Review
[IN O out . ACLN/A
18 0 Proper cooking time and temperatures
LANFA . N/O
- 1IN [10uUT ! .
37 i Variance
19 LN O ouT Proper reheating procedures for hot holdin JPNA
| EINA O N/O P 9P g
OIN [0 ouT . g ; . . )
20| EANTA O N/O Praper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
OIN_ 0 oUT . foodborne illness.
21 ;,N//A O N/O Proper hot holding temperatures
: — Public health interventions are control measures to prevent foodborne
I illness or injury. .
22| [ O OUT CIN/A | Proper cold holding temperatures
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State of Ohio

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

Name of Faclllty

//// Vi !J :«;/( Jf//. ;
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7 / //f(, //47

'E)(pg_ of Inspection

Date

e e
G A Jﬁfg/’/

38 |OIN EI OUT JZIN7A [0 N/O| Pasteurized eggs used where required

54

LCTIN O ouT

Y

Good Retail Practices are preventatlve 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 a

Food and nonfood-contact surfaces cleanabler,%properly4
designed, constructed, and used

Water and ice from approved source

39 V‘INMEI OUT ON/A

Proper cooling methods used; &dequate equipment
for temperature control

40 | OO ouT ONAENO

55

O IN O OUTEIR/A

Warewashing facllities: installed, maintained, used; test
strips

56

04N 00 OUT

Nonfood

41 (O INOouT CIN/A [4-N/O | Plant food properly cooked for hot holding 57.{-C1'IN [0 OUT EIN/A | Hot and cold water available; adequate pressure
42 |OINOOUT EIN/A"N?O Approved thawing methods used 58 [,EI'IN CJouT Plumbing installed; proper backflow devices
el =
IN C1 OUT ON/A Thermometers provided and accurate ONAQINO
59 [-E1IN 0 OUT OON/A | Sewage and waste water properly disposed
4 | @INDO OUT Food properly labeled; original container 60 [,EI'IN O OUT ON/A | Toilet facilities: properly constructed, supplied, cleaned
61 I:IIN [0 OUT ON/A | Garbage/refuse properly disposed; facllities maintained
45 | FTIN O ouT Insec s, rodents, and animals not present outer 62| O-IN O OUT Physical facilities installed, mamtalned and clean; dogs in
openings-protected CIN/A L] N/O outdoor dining areas
46 |.E1IN T OUT Contamlnatllon prevented during food preparation, ’
storage & display 63|81 IN O ouT Adequate ventilation and lighting; designat
= eguate vel H K
47 [N O oUT ONA Poreonal cloanliness q ventilation and lighting; designated areas used
48 |’ IN O oUT OON/ACT N/O | Wiping cloths: properly used and stored 64

49 | O IN O OUT ON/A [A-N/O | Washing frui

LN O OUT CIN/A

Existing Equipment and Facilities

52

Slash-resistant, cloth, and latex glove use

0 IN O ouT,Ef\/A O NO

Commén'tv ‘

50 1 ouT []N/A;BIIV\I/O In-use utensils: properly stored 65| 1IN I;IKOUT/N/A 901:3-4 OAC
2 i i i : ly st i - .
51 /ﬁ IN CI OUT CIN/A #;ﬁg?ellj equipment and linens: properly stored, dried, 66 ,TN 0 OUT CIN/A | 3701-21 OAC
;*IN O OUT OON/A Single-use/single-service articles: properly stored, used

Item No.| Code Section | Priority Level cos R
g P e i . P oo
Siliilec]ory & [iny T Luipy oo ==
4 v oo
g | O
Oo|o
oo
oo
oo
o a
O |o
o410
o |0
oo
Oo|o
! |
Person in Charge Date:
(,’;’:iwmfi D (il i/ ) 2
Env rpnme ealth Specialist Llcensor
"f/ «//t j <‘/f’/ 7. ¢ ////

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

i

Name of facility . N e - Check one License Nq\r\nber Date ) Sy
/?! } 6"57/% b r/ ¢ / {/ b4 { C« JBFS0 ORFE / L/ 4‘// /4‘/ J(/
Adqlrgss ] . A City/State/Zip Code, e 2
ff; () l/é J ) «” //),ff zf/}/”"/ij G / ( rlU / / 16 257°C

License holder

S b han friTteey

/ P
Z; /{/9 Vo i 14 l
7

Inspection Time

7o

Travel Time__

Category/Descriptive
S
/«' (/~’ i [ @ i

2O

Tyeg,‘df Inspection (check all that apply)

E“Standard
[ Foodborne [ 30 Day

[ Critical Control Point (FSO) [ Process Review (RFE) [ Variance Review 1 Follow up

[d Complaint [ Pre-licensing [ Consuitation

Water sample datefresult
(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

- Time/Temperature Controlled for éafety Food (TCS food)

Supervision ] i
1IN Person in charge present, demonstrates knowledge, and qefIN- £1 0oUuT : .
1 l==INTOUT I N/A performs duties 23 COIN/A [ N/O Proper date marking and disposition
2 IN [0 OUT LI-NJA | Certified Food Protection Manager ! )
o L Employee Health g 24 g:\’;jA g Sllg Time as a public health control: procedures & records
| Management, food employees and conditional employees; 3 Consumer Advisory
8 | OIN_CJOUT-CTNA knowledge -responsibilities-and-reporting NI OUT - -
4 LEIN-TIOUT [ N/A | Proper use of restriction and exclusion 25'(7 CIN/A Consumer advisory provided for raw or undercooked foods
5 | N [OOUT [I-NJA | Procedures for responding to vomiting and diarrheal events Highly: Susceptible -Populations
- Good Hygienic Practices 1IN O 0ouT ; .
Past d;
6 | IN [1OUT-FN/O | Proper eating, tasting, drinking, or tobacco use 26 [INfA asteurized foods used; prohibited foods not offered
7 | OIN O OUT,.T\T/O No discharge from eyes, nose, and mouth Chemical
Preventing Contamination by Hands TN [ OUT
g | OIN O 0uUT @RN/O | Hands clean and properly washed 27 CIN/A Food additives: approved and properly used
~EIN- ] oUT ] . "
| N _Oout No bare hand contact with ready-to-eat foods or approved | |28 CTN/A Toxic substances properly identified, stored, used
9 |_CINALIN/O alternate method properly followed - -
L E Conformance with Approved Procedures
1p | [N [JOUT [J.N/A| Adequate handwashing facilities supplied & accessible 29 1IN CTOoUuT Compliance with Reduced Oxygen Packaging, other
i i : Approved Sotifce ~{EIN/A specialized processes, and HACCP ptan
e I Food obtained from approved source
1 SI: ESLLJJ; e 30 ,»}\Il\jA E S/Lg Special Requirements: Fresh Juice Production
12| 2 e Food recelved at proper temperature -
CIN/AEAN/O 31 1IN O 0UT Special Requi ts: Heat T . .
13| EIN- OOUT Food In good condition, safe, and tnadulterated |ENa ONo pecial Requirements: Heat Treatment Dispensing Freezers
OIN__EIoUT Required records available: shellstock tags, parasite CI1IN  [JOoUT . . . .
14 JﬂfNTKD N/O destruction 32,«E|’N7 A F1N/O Special Requirements: Custom Processing
o Protection from Contamination N ouT ) )
E]’r ouT 33 :»\I/A g N/O Special Requirements: Bulk Water Machine Criteria
151 ?\l,\;/’\lj NIO Food separated and protected -
'I"N/I:I SUT 34 OIN  [JouT Special Requirements: Acidified White Rice Preparation
- . it EIN/A OO N/O Criteria
16 CIN/A OIN/O Food-contact surfaces: cleaned and sanitized
T Proper disposition of returned, previously served, CJIN - [1OUT - . )
17 [ BIN Jout reconditioned. and unsafe food SS,Q,N/A Critical Control Point Inspection
- Time/Temperature Controlled for Safety Food (TCS food) CIN [ OouUT .
i i - 36 CIN/A Process Review
18 nE“L\! L out Proper cooking time and temperatures u
CON/A O N/O
37 QN OIOUT Variance
19 LIN O ouT Proper reheating procedures for hot holdin: ENA
|~FTNA O NiO P 9 p 9
OIN [0 ouT ) : d . . .
20| mNA O NO Proper cooling fime and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
O, 1 out : foodborne illness.
21 ,,N7A 0 No Proper hot holding temperatures
— Public health interventions are control measures to prevent foodborne
22|-EN 0 OUTCIN/A | Proper cold holding temperatures lliness 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
Authonty Chapters 3717 and 3715 Ohio Revised Code

Name of Facjlity
A
Fal

# /! 7 e fjt‘/

Type of Inspe

tion )
o f,/
& 7

38

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

O IN ‘00 ouUT CIN/A O N/O

N/O, N/A

Pasteurized eggs used where required

54

1IN O ouT

designed, constructed, and used

observed N/A=not applicable

Food and nonfood-contact surfaces cleanable, properlyr

40

lN CJOUT [CIN/A

I IN 0T OUT CINJAET NIO

Water and ice from approved source

Proper cooling methods used; adequate equipment
for temperature control

55

O IN O oUTIN/A

Warewashing facilities: installed, maintained, used; test
strips

56

CLIN O oUT

0 IN O OUT.EN/A

Nonfood-contact surfaces clean

41 | O IN O oUT ON/ATIN/O | Plant food propetly cooked for hot holding 57 Hot and cold water available; adequate pressure
42 |OIN [] ouT DN/@;I-N]E')( Approved thawing methods used 58 |0 IN OOUT Plumbing installed; proper backflow devices
43 /EIfN [1 ouT I'_'IN;A Thermometers provided and accurate CIN/A CIN/O

59 | I IN O ouT CIN/A Sewage and waste water properly disposed

BN 0 ouT ON/A

Toilet facilities: properly constructed, supplied, cleaned

44 | IN.OOUT Food properly labeled; original container
61 ,I:I"I'N< O OUT [ON/A | Garbage/refuse properly disposed; facilities maintained
45 [N O oUT Insects, rodents, aJnd animals not present/outer 62| E'IN O OUT Physical facilities installed, maintained, and clean; dogs in
openings-protected NAD N outdoordiningareas
46 |.3NT ouT Contamination prevented during food preparation, LINADD NO
- - storage & display 63| ON"O OUT Ad t tilati d lighti i
7 lonNg OU’F-‘IjN/A ~ Porsonal cleanliness ] . equate ventilation and lighting; designated areas used
48 | O IN O OUT ON/AL N/Q.| Wiping cloths: properly used and stored 64 |;j|N|:| OUT [IN/A | Existing Equipment and Facliities

49

1IN O out ONA R N/O

Washing fruits and vegetables

1IN O OUT [INJA O N/O

rib fty—L vél K

Slash-resistant, cloth, and latex glove use

50 | O IN [J oUT [IN/A [I'N/O | In-use utensils; properly stored 65 LI IN 00 OUT-EIN/A | 901:3-4 OAC
51 6T IN I:I OUT CINIA }:Jéﬁglseilj, equipment and linens: properly stored, dried, 66 .IEI"[NND OUT CIN/A | 3701-21 0AC
52 | [ IND OUT ON/A Single-use/single-service articles: properly stored, used
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oo
oo
oo
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oo
oo
oo
Ooqo
oo
O |0
O |a
O |0
[

Personin Charge = . Date p

, Ul /) ¢

Environmental ealth Speclallst Licensor: .. }

Pl J ¢ 11

PRIORI'EY LEVEL: C= CRITICAL NC=NON-CRITICAL Page_ . of ~
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