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15¥ONnA O MO Food-contact surfaces: cleaned and sanitized /A O NIO Criteria
17 )?ﬁl,l:l ouT ;f:op:;i g;iﬁﬂ::d?nf;;m& previously served, =L A D OUT | ritical Control Point Inspection
fTeamperatur itroltod fo aty i
] = . nirollod for Sae 136 ’% 2l Process Review
18 E"I’TA % S}Jg Proper cooking time and temperatures
17 O out Vari
Oy Oout A anance
19 /A O NO Proper reheating procedures for hot holding
Oy O ouT i . . )
20 A O NO Proper cooling time and temperalures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
0 out foodbome iliness.

Public health interventions are control measures to prevent foodborne

HEA 5302A Ohio Department of Health {10/19)
AGR 1268 Ohio Department of Agriculture (10/19)
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State of Ohio

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

Y

> ?Kp&wo 25?13 /é'»l!

RET Qe

H ,B/I'N O OUT ON/A O N/O| Pasteurized epgs used where required
r.l

Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objecis into foods.
Mark designated compliance status {IN, OUT, N/O, N/A) for each numbered item: IN=in compliance OUT=not in co

IN OO0 OoUT

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

IN OOUT ON/A Water and Ice from approved source

IN O OUT ONA O NO Proper cooling methods used; adequate equipment

55.

L] IN.O ouT ONA

Warewashing facilities: installed, maintained, used: tes!
slrips

IN [0 QUT

Nonfood-conlact surfaces clean

40, for temperature control
41 (0O ll:l O OWA O N/O | Plant food properly cooked for h:thho!ding IBI’D OUT OON/A | Hot and cold water available; adequate pressure
42 ,ﬂd’IN_‘_ [ OUT ON/A O NFO | Approved thawing me_lhcn;s .used 58 d,IN aout Piumbing installed; proper backflc;w devices
43 -r_‘ﬁu 0O out I:;N7A B Thermometers provided and accurate DN}U N/O
Y g&- ﬁlﬁi‘,l:l OUT CON/A | Sewage and waste water propetly disposed [
60 ,EfllN!E OUT ON/A | Toilet facilities: pEperly_?fnslrycte;. .supp!ied.. cleaned
! ’ 7 . 61 ""‘U’IE’D OUT ON/A | Garbage/refuse properly disposed; facilities maintained
IN[J OUT Insects, rodents, and animals not present/outer 62L& N O ouT Physical facillies installed, maintained, and clean: dogs it
BTy Frad openings protected . _ | y e outdoor dining areas
46 L7 "}- O ouT :tg;’l:;nisl"lzlii:;:;evemad during food preparation, Ly ol
47 w0 ouT M Poroo ol 52t T W 6; &l& O out Adequate ventilation and lighting; designated areas used

48 INDO OUT ONA D Ejﬂ Wiping cloths: properly used and slored

Washing fruits and vegetables

rﬁTN 0O OUT ONA

Existing Equipment and Facilities

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

IN 0 OUT ON/A 1 N/O | In-use utensils: properly stored 6511 IN O OUT DIN/A | 901:3-4 OAC
i
— o e LE
51,{:(5 O ouT ONA orenes, e andiinene; progory sidred. cried 66 LETIN O OUT ON/A | 3701-21 OAC
52 1 IN O OUT DN Single-use/single-service arficles: properly stored, used T

__Code Section | Comment cos |

— oc

ot

-3 1} o i D E

| Ty v en o

Il e == D c

> A pX|ic

] Ofc

T i & olc

4 | ) : L D E

(A : p A ST oc
(s — UM v - WESF ] a |«
YNy | = [LOELE

. ' L oj|c

p—= = 4 S 2 = D E
=g - - ) i IR0

-3 2]

1 (Y1 '
B
LEVEL: C=CRITICAL NC=NON-CRITICAL

HEA 53028 Ohio Dapartrnent of Health (10/19)
AGR 1268 Ohio Department of Agriculture (10/19)
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State of Ohio

Food Inspection Réport  *

Authority: Chapters 3717 and 3715 Ohig" Rewsed Code o

1085 Koo e
ﬁf& i

Eh?/one : AT
FSC O RFE

License Number

[$la ot

\l:(smomp Code

O 4o

f Inspectiop (check all that appty)

Slandard

i

O Foodbome O 30Day O Complaint O Pre-licensing [ Consultation

Critical Control Point (FSO) O Process Review (RFE) [ Variance Review O ﬁ‘ollow up

Inspection Ti Travel Time Category/Descriptive
(OW | 10 s @EL&& _
Follow up date (if required) | Water sample date/result
(If required)
% I Se—

Person in charge present, demonsirales knowledge, and
performs duties

" Certified Food Prolacllon Managar

Managemem. food employees and conditional employees;
knowledge, responsibilities and reporting

Procedures for responding to vomiting and dlarrheal events

Proper use of restriction and exclusion

—
,a‘ﬁqu' UTE]NIO

Proper date marking and disposition

Tirme as a public health control; procedures & racords

Compliance with Reduced Oxygen Packaging, o
specialized processes, and HACCP plan

Spectal Requirements: Frash Juice Production

Special Raquirements Heat Treatment Daspem.ing Freezers

Protection froi

| Contamination

8 0O OuUT O N/O| Hands clean and propetly washed
N O OouT No bare hand contact with ready-to-eat foods or approved
2 |'ona O N0 allernate method properly followed
v
10 N OOUT O N/A | Adequate handwashing facilities supplied & accessible o Omw 0Oour
0 BﬁfA
11 IN_ O OuUT Food obtained from approved source 0 O ouTt
Ow D Food received at t " A OO
12| gy RO ood received at proper emper?.ure ;1- =
13[ CHMN DO OUT | Food in good condition, safe, and unadulterated NA O NO
14 I“[E:I’j"‘l:l ouT Required records available: shellstock tags, parasite 0 our
NiA O NO destruction 32 fina O NO

Special Requirements: Custom Processing

*d A

0O out

Special Requirements: Bulk Water Machine Criteria. ~

ke

_ _ A

Special Requirernents: Acidified White Rice Preparation
Criteria

Critical Control Point Inspection

Process Review

Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to

Public health interventions arg control measures to prevent foodborne

FTIN O ouUT 0 NO
15 ON/A O NO Food separated and protected g
IN Oout | — |2
: iti A O NO
i3 ONA O NO Food-contact surfaces: cleaned and sanitized o ;
E'r Proper disposition of returned, previously served, O E’OIUT
ie N DLOUT reconditioned, and unsafe food 35 OnA
. 25 OIN Oout
% CIN/A
18 I:II:I'?A EII g},g Proper cooking time and temperatures bd :
Poge syl BN O ouT
IN O OouT s X ONA
19 EIN_!.J'\ O N Proper reheating procedures for hot holding o
LETIN O ouT _
» ONA O NO Proper cooling time and temperatures
A4 IN @ our pt : foodbome illness.
21 ONa O NO Proper hot holding températures
22| OIN ,E4UT ON/A | Proper cold holding temperatures iiness or injury.

Variance

HEA §302A Ohio Department of Health {10/19)
AGR 1268 Ohio Department of Agriculture (10/19)
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State of Ohio _
Food Inspection Report

L\;:Tem s O ‘?(B\onec\ \lc\\\\h&\‘t{(’.\{&

S—
N,

[hin e
A

Authority: Chapters 3717 and 3715 Ohio Revised Code

as IN O OUT OON/A O N/O| Pasteurized eggs used where required

pliance OUT=not in compliance N/O=not observed N/A=not applicabh

Sk | [#a)al

Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects:into foods.
Mark designated comgliance status (IN, OUT, N/O, N/A) for each numbered item: IN=in co

Food and nonfeod-contact surfaces cleanable, prope:

Proper cooling methods used; adequate equipment
20 'erﬁq D outT ONA D KO for temperature control

41 LETIN O OUT ON/A O N/O | Plant foad praperty cooked for hot holding

I 54|00 IN g oUT designed, constructed, and used
39 m OouT ONA Water and ice from approved source e ,E’rN 0 OUT ON/A :t\:?pr:washing facilities: installed, maintained, used; tes
i

Nonfood-contact surfaces clean

42 ,U-;TN O OUT CONA [T N/O | Approved thawing methods used
43 ,U'TN O OouUT ONA . Thermometers provided and accurate

Foad properly labeled; original container

tam!
e Insects, rodents, and animals not present/outer

4.-
45 3 N ouT openings protected
d Contamination prevented during food preparation,
ek ﬂﬂm | storage s cisplay
47 JN O OUT ONA Personal cleanliness

57LETIN O OUT CIN/A | Hot and cold water available; adequate pressure
58_,3‘1“ gouT Plumbing installed; proper backflow devices
ONA O NFO
W’U OUT CIN/A | Sewage and waste waler properly dim—;"eé S
B0 ‘E’m‘D OUT OON/A | Toilet facilities: properly constructed, supplied, cleaned
61 ,ﬂ"lﬂ (w] gy,T ON/A | Garbagelrefuse properly disposed; faciliies maintained
62| 0 IN-ﬂr ouT Physical facilities installed, maintained, and clean; dogs |
oNAD NO outdoor dining areas
63| O IN OOUT Adequale ventilation and lighting; designated areas usex

48 ‘ﬂ' IN O OUT ONA O NiO | Wiping cloths: properly usad and stored
49 | O IN O OUT ONA BT N/IO Washing fruits and vegetablas

50 -ﬂ' IN I:I OUT ON/A O N/O | In-use utensils: properly stored

64

65

O N O OUT ON/A

O IN O OuT OON/A

Existing Equipment and Facllities

[

901:3-4 OAC

51| _d‘ }EI OUT ON/A l:g:gg::, equipment and linens: properly stored, dried,

66

Om Oout DNIA

3701-21 QAC

52 | g1 IN O ouT OnA Single-usel/single-service articles: properly slored, used
53 /0INO OU'I.',ﬂrN!A O NIO | Slash-resistant, cloth, and latex glove use

Item Ng.| Code ection | P Levet | Gomment cos |
¥Pa AT TG oMy o [
5 1 SHlh
ot

o |t

& i A 0|1
kf%‘ T T i & ol
[ X R Y o Ak X D|!
Sy D |t

2\ - o |t

] | = AT €\ MRG0T Qe D |t
e- LS n Nm\h W oy dotecd - (ot

A

= L. o |1
[ B o [
mc) SN 'mt;‘@x_su__t%_._m loly

ey \ (3120,

Iom OX/OL-

| I

PRIORITY LEVEL: C=CRITICAL NC=NON-CRITICAL

HEA 5302B Ohio Department of Health (10/19)
AGR 1268 Ohio Department of Agriculture (10/19)
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State of Ohio

: S - Continuation Report T
Authority: Chapters 3717 and 3715 Ohio Revised Code -

Nampe of Facly 4 . s .%mnw J(I‘Pr%la )&l

ﬁﬂo._ Code lon | Pri Level ment ; [ PRSI
pi !'ﬂl | \ < 3

ATy . Pt

2 et

B A\ e Ao
% 1 P il | = N -y v A 1
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g~ ¢ _{_L%%}ank—

sk \op mm%nm\nd Nl e s R ITHLCTENS
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b D0
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: o oD
o|o
i 0 | o|o
2N : o|o
\Ck W\ i oo
i 0|O
A Lo 2
' go|lo
o|lo
o(o
Parson in Charge: Data:
-..fi' A 7 OX/OL
' FnR-20 33
PRIORITY LEVEL: ~ C=CRITICAL NC = NON-CRITICAL Page_@__ of _,,_"_2_.
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State of Ohio

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

P L

Name of facility

License Number

ND

Check one

LSO ORFE

2o 2]

\oe_

Address

| le;nse holder

City/State/Zip Code

LV

of Inspection {check all that apply)

Standard

O Foodbome I:l 30Day O Complalnt

Crillcal Control Point (FSO) D Process Review (RFE} [ Variance Review 0O Follow up
0 Prelicensing O Consultation

e ——

AT

&wnescﬂpﬂ L

Follow up date {if required)

Water sample date/result i
(if required)

FOODBORNE ILLNESS

Iu‘ “]L{ 'I!.---'th’r-‘I TﬁrI £ lJ 1'“.

performs duties

i Certiﬁed Food Protection Manager

Paerson in charge present, demonsirates knowledge, and

TH l““ a-"‘ L‘hbi‘[

L#N Oour
OnA O NO

_Employse Health

Management, food employees and conditional employees

knowledge, responslblllllas and reporting

Proper date marking and disposition

1
ON OouT
24 Awa O N

Proper use of restriction and d exclusion

Good Hyg .|'.:" Prs L'_Lu_{" 1
Proper eallng tasting, drinklng. or tobaoco use

Freventing Contamination by Hands

Procedures for responding lo vomltmg and dlarrheal events

No discharge from eyes. nose, and mouth

ONA ON/O

g L#IIN O ouT O NO| Hands clean and properly washed Jata
| OIN O0uUT

,G'fN Ooour No bare hand contact with ready-to-eat foods or approved 28 A
9 alternate method properly followed

OIN O ouT

Time as a public health control: procedures & records

Food additives: approved and properly used

onformance with

.. O out

\pproved Procedure:

Toxic substances properly identified, stored, used

ZIN CJOUT [ N/A facilities supplied & aODeSSIb'B 2 Compliance with Reduced Oxygen Packaging, other
K _Approved Source °| A specialized processes, and HACCP plan
Food bta ed fi ed

11 O l: —ggg Ll ONEPPIEVEC Souice 30 o ";IA [D._.’ g:.‘g Special Requirements: Fresh Juice Production
12 ONA ZPNIO Food received at proper temperature u N O ouT =
13 = ouT Food In 9000 conditon, o fo, and unadultorsiod 4 |31 B" A D N/O Special Requirements: Heat Treatment Dispensing Freezers

I:I IN OO0UT Required records available: shellstock tags, parasite OIN Dour . A E .
14 A O N/O destruction m A O NIO Special Requirements: Custom Processing

Protection fro ontamination T
Tt |0 OuT foteotion fom Contamination 33 E"?A gg:g Special Requirements: Bulk Water Machine Criteria
15 E:IA O Nio Food separated and protected —
N O ouT = 34 OIN Oourt Special Requirements: Acidified White Rice Preparation
. /A O NIO Criteria
:IE OINA O N/O food-contact swiaces:/cloaned snd eshiized |l 'PN
Proper disposition of refumed, previously served, N 0O out ; -
174N O our dionod, and unsals fond 3 S Critical Control Point Inspection
srature Congrolle Safety Food (TCS food) M
ure Controlled for Safety F L food) L |:|||;1A|:|ou1' E N

18 &N O our Proper cooking time and temperatures +

OnA ONO e iolot T
T _-IN O ouT 37 ,ﬂNIA Variance
19 Ona O NG Proper reheating procedures for hot holding |

JEW O out B I ) .
201 Ona O NIO roper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
= E & that are identified as the most significant contributing factors to

N 0O out ; foodborne illness.

21 ONA O NO Proper hot holding temperatures

22

,ﬁIN 0O ouT ON/A

Proper cold holding temperatures

ilness or injury.

Public health interventions are control measures to prevent foodbome

~ HEA 5302A Ohio Department of Health (10/19)
AGR 1268 Ohio Departrment of Agriculture (10/19)
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State of Ohio

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

ya

e [

2

i ‘Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods,

Mark desighated compliance status (IN, OUT, N/O, N/A

for each numbered itemn: iN=in co

liance OUT=not in compliance N/O=not observed N/A=not g

X : . Feod and nonfood-contact surfaces cleanable, prope
38 |O Il’i EI QUT [AN/A O N/O | Pasteurized eggs used where required 54 ﬂ IN O OUT deslmwed! construsted, ard used
IN OOUT CIN/A Water and ice from approved source it i i d
pp! 55 ﬂ'" 0 OUT ON/A | :\fmarewashlng facilities: installed, maintained, used; tes

ouT

Proper cooling methods used; adequate equipment 56| O IN Nonfood-contact surfaces clean
# IN LOURCIWATING for temperature control
M 'G,IN 0 OUT CIN/A O N/O | Plant food properly cooked for hot holding 57 .ﬂ'i;d O OUT ON/A | Hot and cold water available; adequate’ pressure
42 'dIN 0O OUT ON/A O N/O | Approved thawing methods used 58 .«ﬂﬁ gouT Plumbing installed; proper backflow devices
43 L IN O OUT ONA Thermometers provided and accurate J DN"f‘ anio
] 59 'E' 00 OUT OON/A | Sewage and waste waler propery disposed
m 2 IN OO OUT Food properly labeled; original container 60, AN 0 OUT CIN/A | Tollet faiities: property consinuclad, supplied, cleaned |
.t 61 LETIN O OUT OON/A | Garbage/refuse properly disposed; facilites malntained
45 {f INOoUT Insects, rodents, and animals not present/outer 62| O IN ,Ef ouT Physical faciliies installed, maintained, and clean; dogs |
opanings prolected outdoor dining areas
Contamination prevented during food preparaﬂon OINA D N/O
et ﬂltﬂ.l:l_om" S L XL 63L& O our Adsquete ventkallon Snd RTING. dessaied
T EiN 0 oUT ONA e T | : equate ventilation and lighting; designated areas usac
48 ‘d IN O OUT ON/A O N/O | Wiping (_:Iol!ls: _p[(_)psrly used and stored 64 IN [ QUT [ON/A | Existing Equipment and Facilities
49 | O IN 0 OUT ON/AJL N/O | Washing fruits and vegetables

Slash-resistant, cloth, and latex glove use

50 LA'IN O OUT OIN/A DI N/O | In-use utensils: properly stored 65 'N‘E,OUT ONA | 901:3-4 OAC
51 E-N o OUT oA :;zzlsall:. aquipment and linens: properly stored, dried, 6 B(N O ouT ONA | 3701-21 0AC
52 IN [ QUT ON/A Single-use/single-service arlicles: properly stored, used

(2]
(=]
w

o|o|ojo|o;

|
i

o\
83\ mﬁﬁnﬁ

i I o ) P PP T BT [ P e = )

O
(W]
{ D—--
PR . (W]
(CZS 1A 2 N S SESTTe oor e Ol S KexXe . H O
MO o NrHO g 262 B 0
XY - X ....t'-l (m]
O P L [“L v . At o
ol () Lxt Ly & '.i. Lo X R — a
“’I’ﬂ ~= H;ii“ S Gnd. qlole AR SR o
Person in Cha 2 , / Date:
0 2 = B2

an .1 W o
auu'
PRIORITY LEVEL: C = CRITICAL NC = NON-CRITICAL

HEA 5302B Ohio Department of Health (10/19)
AGR 1268 Ohio Department of Agriculture {(10/19)
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State of Ohio

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

L Gan k¥ [5ow [S1 Fifafel

Ci ip Code

RN D | TJEmi 1A

Type of Inspection (check all that apply m&ew Follow up data {if required} | Water sample datefresult
O Standard O Critical Conlrol Point (FS0) [ Process Review (RFE) eview O Follow up (U roguiradlee—"

O Foodborne 0O 30 Day 0O Complaint [J Pre-licensing [ Consultation

Address

3615 Colinee €0

_FOODBORNE [LLNESS RISK FA \»‘iil L’ H PUE LIC H "t" 'uH‘ilLVﬂ NTIONS

Compllance Status
1

Person in charge present, demonstrates knowledge, and
1 IN OCUT O NA performs duties

2| OIN OOUT [IIA | Certified Food Protection Manager

Proper date marking and disposition

|:||_'|:|our
A O NO

Time as a public health control: procedures & records

Management, food employees and conditional employees;
3 ":,FOUT O A knowledge, responsibilities and reporting ouT
o F - " E Consumer advisory provided for raw or undercooked foods
4 AIOUT OO N/A | Proper use of restriction and exclusion B i
5 |- OUT O N/A | Procedures for responding to vomiting and diarrheal events v Susceptible Popufations
| 6 & L] OUT OO N/O | Proper eating, tasling, drinking, or tobacco use e et wesdpchibisd |oods notstiered
7 O OUT O N/Q | No discharge from eyes, nose, and mouth

Food additives: approved and properly used

8 N O OuT O N/O| Hands clean and properly washed

B#(E] ouT No bare hand contact with ready-to-eat foods or approved Toxic substances properly identified, stored, used

9 /A O N0 alternate methed propery followad

Conformance with Approved Procedures

Compliance with Reduced Oxygen Packaging, other
specialized processes, and HACCP plan

10| OIN OOUT A | Aduguate handwashing facilities supplied & accessible

J O, OouT
| @i

Food oblained from approved so!
- O IN 5 g = * = a = it o D IN % g:.'g Special Requirements: Fresh Juice Production
12 ONA o Food received at proper temperature - I:|Il =an
13 " Oour — | Food in good condition, ‘safe, and unadulterated 31 A O NO Special Requirements: Heat Treatment Dispensing Freezers
MN~[] OUT Required records available: shellstock tags, parasite .Ell O ourt .
14| a0 NO Pl i as. p 34 A ONO | Special Requirements: Custom Processing

Protection from Contamination OIN f ouTt
- ouT SJ A O NO Spedcial Requiremanlz:.. Bulk Water Machine Criteria

Food separated and protected —

15

WA O NO

OIN O ouT -1 24| Oy O ouUT Special Requirements: Acidified White Rice Preparation
16 M N/O Food-contact surfaces: cleaned and sanitized A [0 N/O Criteria

Proper disposition of retumed, previously served, |:| IN_[J ouT » . .
17 O out tecondilicned’:and Gnsate food 35 Critical Control Point Inspection
;antrolied for Safety Food | «\..| H T
nt for Safe [YCS food) o - JD ouT o

18 ,’ A g ﬂig Proper cooking time and temperatures —
. = - gour .

O N-0 out , A ariance
19 ‘ﬁ' O Nio Proper rehealing procedures for hot holding -

OIN out P fing ti . .
2 A O N roper cooling time and temperaturos Risk factors are food preparation practices and employee behaviors

that are identified as the most significant contributing factors to
21 =) a E'll g:,‘g Proper hot holding temperatures foodborne illness.
—— | Public health interventions are control measures to prevent foodborne

22 ’p/(lzl OUT CIN/A | Proper cold holding temperatures iliness or injury.

HEA 5302A Ohio Department of Health (10/19) Page ’ of _3

AGR 1268 Ohic Department of Agriculture {10/19)



(N.UW , State of Ohio
(0» ; # —  Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code

O i Ngds F2 Evraid P22

Good Retail Praclices are preventative measures to conirol 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

: . ; Food and nonfood-contact surfaces cleanable, propet
Pasteurized eggs used where required IN OouT designed, constructed, and used
IN OOUT £IN/A Water and lce from approved source ; oo 5
OmNnDo L pp! 55| 0N O ouT ,Hﬁ :t\:?rewashmg faciliies: installed, maintained, used: tes

©|laomogo A O f.:m p?r::i:r% ,.,;::lms used; adequate equipment IN O oUT Nonfood-contact surfaces clean

4 (OND OUTFﬁI}fI:I N/O'| Plant f&od properly cooked for hot holding . 57|0IN OOUT Hot and cold water available; adeql:uata presgure
"4_2F (] MOUTJH‘!A O N/O | Approved thawing methods used 58 S/IQHZIOUT Plumbing installed; proper backflow c‘.!—e:Ice-s

43 | IN O CUT ONA Thermometers prov-rd:o::n-d accur.a-;e——_.- | TCINIAD NG

59| OIN O OUT [AN/A | Sewage and waste water properly disposed
60| 0N O OUT pfffg, L Tailet facilities: properly constructed, supplied, cleaned

- nine 61| 0 IN D OUT [OM/A | Garbage/refuse properly disposed: facilities maintained
45 | FINO ouT Insects, rodents, and animals not present/outer 62|01 out Physical facities installed, maintained, and clean; dogs i
N openings protecied outdoor dining areas
46 ,ﬂ{:! 1 ouT Contamination prevented during food preparation, /A NIO
¢ Slorepe & zplay 63 p‘l'ﬁrl:l ouT Adequate ventilation and lighting; designated areas usec
| 47 | g'IN O ouT ON/A Personal cleanliness " 2
OINDa OUTW O N/Q | Wiping cloths: propery used and stored 64| O IN O OU /A | Existing Equipment and Facilities

e T P
in-use utensils: properly stored 65| 0IN O OuT, f’_ _201:34 OAC
;J;g:ls;:;;. equipment and linens: properly stored, dried, 66|00 IN O OUT, ;ﬁd | G T

52 |OINDOOUT lﬁN‘l’/ Single-use/single-service aricles: properly stored, used
Slash-resistant, cloth, and latex glove use

Code Saction | Priority Level | Comment

lemlmimism EmlEmiEmlEmimiEm e ] - -

iDEIEIlDEIEIDDL’.IEIEICIEIDEI§
| 1

e 7/3//205_/
/ 9277 - B3 —f72'5

Page L. of

IORITY EEVEL: C=CRITICAL NC=NON-CRITICAL

HEA 5302B Ohio Department of Health {(10/19)
AGR 1268 Ohio Department of Agriculture (10/19)
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State of Ohio

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

AW""M— Kideg %res 5 ok |78 [1/ai]a
Tpja & T\ OF Ys/]3
R K — i R0 s

pe of Inspection {check all that apply) Follow up date {if required) | Water sample datefresult
Standard O Critical Control Point (FSO} O Process Review (RFE) O Variance Review [ Follow up ————— (if required)
[J Foodborne 0O 30 Day O Complaint O Pre-lioensing O Censultation

Person in charge present, demonstrales knowledge and
performs duties

Certiﬁed Food Protection Manager

Managemenl, food employees and conditional employees,
knowledge, responsibilities and reporting

| Proper use of restriction and exclusion
Prooedures for respondlng to vomitlng and dlarrhsal events

Hands clean and properly washed Food addiives: epproved and property, ysed
OiN OouT Mo bare hand contact with ready-to-eat foods or approved | |28 Toxic substances property identified, stored, used
9 A O NIO altemate method property followed ]
/ onformance with Approved Procedures i
Adaquate handwashlng facililies suppliad & aooessuble 20 OIN OouT Compliance with Reduced Oxygen Packaging, other
z AR phi So : . ; A specialized processes, and HACCP plan
Food obitai ved :
(, L E]Dgll:lj: = ned from appro soles E{«ITA B ﬁ:‘g Special Requirements: Fresh Juice Production
12 " l:l N IO Food recelved at proper temperature 7 N O ouT -1
.,13 E’I‘N EI OUT _‘_Fgod = condilion. "saTe-and T anod s | 31 ‘_iﬂ_"_"‘“ O NO Speclal Requirements: Heat Treatment Dispensing Freezers .
{ O OUT Required records available: shellstock tags, parasite OJ4 O ouT . : .
A O NIO destruction 32 NA O NO Special Requirements: Custom Pracessing
P action frol ) Contal ation - 7
N O T otwtion:fom firginancy — 1 |3 = NA gg;g Special Requirements: Bulk Water Machine Criteria
15 NA O NO Foad separaled and protecled Fo——
0N O our = 24 OIN O ouT Special Requirements: Acidified White Rice Preparation
16 PRA O NO Food-oonlacl surfaoes cleaned and sanitized /A ONO | Criteria
- . . . =
Proper disposition of retured, pmwously served, CUN OouT - :
17 )1IN o out i Do) it o 35 ofiua Critical Gontrol Paint Inspection |
Time/Temparature Controlled for Safety Food (TGS food) : i
1 u amparature Gontrolled for Safe [TCS faod] s E::AUOUT Process Review
18 g A Dl:lg}:) Praper cooking time and temperatures - —
¥ 37 a aout Vari
OJN OouT iA e
19 F"A O Nno Proper reheating procedures for hot holding 7
‘OIN Oout A = E
20 @A O NIO roper cooling lime and temperalures Risk factors are food preparation practices and employee behaviors
v e that are identified as the most significant contributing factors to
29 ;EA gz}g Proper hot holding temperatures foodbomne iliness.
- Public health interventions are control measures to prevent foodborne
22| gfiN O ouT ON/A | Proper cold halding temperstures llness or injury.
HEA 5302A Ohio Dapartment of Health (10/19) ! Page l of&

- AGR 1268 Ohio Department of Agriculture (10/19)



_ State of Ohio
- Food Inspection Report

_A : Chapters 3717 and 3715 Ohio Revised Code
lity
_hff\ oot f‘( }

(| Qe et sz

¥ : Good Retail Practices are preventative measures to control the introduction of pathcgens, chemicals, and physical objects into foods. - t
 Mark designated compliance status {IN, OUT, N/O, N/A) for each numbered item: IN=in gompliance OUT=not in compliance N/OQ=not observed N/IA=not.

Food and nonfood-contact surfaces cleanable, prope
designed, conslructed, and used

O IN JOUT LIN/A Water and ice from appraved source . 55 OWN O oupfana | Warewashing faclities: installed, malnlained used: te

38 | O IN O OUT [AN/A O N/O| Pasteurized eggs used where required 54 IN OOUT

strips
Proper cooling methods used; adeguate equipment 56 IN O OuUT Nonfood-contact surfaces clean
40 (OINO OUTnyA O | e el
4 |0ONDO ouf;ﬂN/A O N/O | Plant food properly cooked for hot holding |s7|Oom O ouI,E’WA Hot and cokl water available; adequate pressure
. . Thigher)
42 |OINDO OUTﬂNIA O NfO | Approved thawing methods used 58| O IN OQoOuT Plumbing installed; proper backflow devices

N/A O NIG

Thermometers provided and accurate

Food properly fabaled; original container

M

7
59| O IN ) OUTAIN/A | Sewage and waste waler properly disposed

s0|ON O Ol{l'l'ﬁNIA Toilet facilities: propery oonslmdad supplaed cleaned

61(|0OINO Olf? pﬂfA Garbagefrefuse properly disposed; facliiies maintained

45 Insects, rodents, and animals not presentfouter 62|01N O ouT Physical facllities installed, maintained, and clean; dogs
, openings protected e | outdoor dining areas
: Contamination prevented during food preparation, P’NIA awo
~46 ? oo ey, 63| 0 out Adequate ventilation and lighting; designated
47 10N D OUT ﬂf‘fA Personal _cleanliness =] ; ClLelL ] ACLA IS (T
48 (OINDO OUTﬁNIA ) N/O | Wiping cloths: properly used and stored a4 IJN 0O OUT ON/A | Existing Equipment and Facilities e
“’ TN ERA NG, Wi e v [ hdmeeee
50 |OIND OUT}ﬂNlA 0O N/O | In-use utensils: properly stored 650 IN O OUT OONA | 901:3-4 OAC
T = &
51 |ONDOouT gﬁm o b stored. dried, | [ 20N O ouT DN | 370121 0AC
52 | OIN O OUT FIN/A Single-use/single-service articles: properly slored, used g
53|0IND ouT FINA [J N/O | Slash-resistant, cloth, and latex glove use

ltom No.| Code Sectlon | Priority Level | Comment =~~~ cos |
e | a
S @ WSS AN C o
VAN RSN 0.0 SN E
a]
3 NS o
IR i = a]
: Ny = O
§ — =t
5 2| el LN = =]
B s
Lol et
& o
[ N o
L. —1
- = a)

PRIORIFY LEVEL: C = CRITI AL NC = NUN-CRITICAL

HEA 5302B Ohio Department of Health {10/19)
AGR 1268 Ohio Department of Agriculture {10/19)



State of Ohio

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

e

Check ons License Number Date
Ja80 ORFE Z)l 4_4 —7 30

Address

I-.Ic’almbolder

Inspection (check all that apply)

City/State/Zip Code

C‘M 6[77

1 Tifne Categorylnescrlptlve

160 poy 1Class 3

andard O Critical Control Point (FSO) O Process Review (RFE) O Variance Review O Follow u
0O Foodbome O 30 Day O Complaint O Pre-ficensing O Consultation

Follow up date (if required)

Water sample date/result
{if requl

Zall

Suparvislon

performs duties

Compliance Status

Certified Food Protection Manager
Employee Health
Management, food employees and conditional employees;

Person in charge present, demonstrates knowladga and

N OO OuUT

Proper date marking and dispdsilion

knowledge, responsibilities and reporting

23 Bna oo
o4 OIN OoOUT

Ei IN O ouT

N OouT O NA

Proper use of restriction 'and exclusion

[AIN_OOUT OO N/A

Proper eating tasllng, drlnking. or tobacco use

ZAN/A

Procedures for responding to Von'llllng and dlarrheal avenls

OIN O ouT
[ANIA

8 p‘lN 0 ouT 0 NIO

IN O OuT
9 | A O N0

No discharge from eyes
Hr ",

Hands clean and properly washed

No bare hand contact with ready-to-eat foods or approved

altemnate method properly followed

Time as a public health control: procedures & records
“Consumer Advisory

Consumer advisory provided for raw or undercooked foods

Highly Susceptible Populations

Pasieurized foods used; prohibited foods not ofiered

Food additives: approved and properly used

Adequate handwashing facilities su

ed & aoce;slﬁle

. OIN OOoUT

Toxic substances properly identified, stored, used

-'ij-li"I'u ance with

pproved Procedures

21| ona Z o

Proper hot holding temperatures

22

flfl. O ouT ONA

Proper cold holding temperatures

illness or injury.

10 N DOUT O N/A 20 Compliance with Reduced Oxygen Packaging, other
JENIA specialized processes, and HACCP plan
11 2 :: g;’l‘j’: Food obtained from approved source 30 ﬁ"l":" E’I g}g Special Requirements: Fresh Julce Production
12 ONA ZrNIO Food received at proper lemperature - Lo our - =
. - . : . . F

&, N O ouTt Food in condition. sale, and unadulterated bl B’i’ﬁ 0O O Special Requirements: Heat Treatment Dispensing Freezers

ONN O ouT Reguired records available: shellstock tags, parasite 'OJN O our ] . )
14 2tia O NO destruction 32 A O NO Special Requirements: Custom Processing

Protaction from Contamination t+ WO,
s rofacton Tom vontamination 33| E':,"A ga‘g Special Requirements: Bulk Water Machine Criteria
15 'g; A I|::'| N:g Food separated and protected i —
e N O ouT 24 B IN OOUT Special Requirements: Acidified White Rice Preparation
: it N/A O N/O Criteria
1_6 ONA O NIO Fmtaet surfaces: cleaned and sanitized
Proper disposition of returned, previously servad, OIN O out - . .
17 ’ IN O ouT reconditioned, and unsafe food ::"ﬁl NIA Critical Control Point Inspection
Time/Te yrature Controlled
ket - 36 CUNEOTO0T Process Review
IN [J0UT i A
18 N/A O N/O Proper cooking time and temperatures -
-1 |37 N Oour Variance

OIN OouT ; ) A

19 Proper reheating procedures for hot holding
@A oo

OIN Oout "

20| pfiva O NO Propar coaling time and temperatures Risk factors are food preparation practices and employee behaviors
— | that are identified as the most significant contributing factors to
O Oour foodborne iliness.

Public health interventions are control measures to prevent foodborne

r'

L HE}\ 5302A Ohio Department of Health (10/19)

AGR 1ﬁsa Ohio Department of Agriculture (10/19)
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State of Ohio

Continuation Report
Authority: Chapters 3717 and 3715 Ohio Revised Code
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Authority: Chapters 3717 and 3715 Ohic Revised Code

State of Ohio
Food Inspection Report

WCH@&D

1wy
\

Mark designated col

ﬁ'/zo,llal

[}
Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.
liance status (IN, OUT, N/O, N/A} for each numbered item: IN=in compliance OUT=not in col

lianca N/O=not observed NIA=not

Food and nonfood-contact surfaces cleanable, propel

ﬁ IN O OUT OON/A O N/O| Pasteurized eggs used where required 54| 0 IN F]1 OUT designed, constructed, and used
IN OJOouT ONA Water and ice from approved source 550N ){JUT ONA ::r:pr:washing facifities: instalted, maintained, used; tes
i

Proper cooling methods used; adequate equipment O N Nonfood-contact surfaceg clean
A0 ﬂ IN O OUT ON/A O NfO for temperature control
41 |OINDO OUT A O N/O | Plant food proparly cooked for hot holding 57|00 IN OUT ON/A | Hot and cold water available; adequale pressure

42 | N O OUT ONA O NfO

Approved thawing methods used

Plumbing installed; proper backflow devices

o EOUT
OnADOINO

43 | O IN[F OUT ON/A Thetmometers provided and accurate
59(0OIN /Zf OUT ON/A | Sewage and waste water properly disposad
m F IN O OUT Food properly labeled; original container 60 IN O OUT ON/A | Toilet facliities: propery constructed, supplied. cleaned
' f 61‘ ﬂ’ IN O OUT OON/A | Garbageirefuse properly disposed, facilities maintained
45 |HnDOour Insects, rodents, and animals not present/outer g2 @ O ouT Physical facilities Installed, maintained, and clean; dogs |
openings protected =) outdoor dining areas
Contamination prevented during food preparation, ONA LT MO
IN O OUT
storage & display . -
— 683 .H’I.N O out Adequate venlilation and lighting; designated areas usec

47 E lil:l ouT I:lNJ'A

48 LETIN O OUT ONj O NiO

Personal cleanliness
Wiping cloths: properly used and stored

64 ,E’ﬁl' O OUT [CON/A | Existing Equipment and Facilities

49 | O N O ouT EIN/A OO N/O

50 IN’D CUT ONA O N/O

Washing fruits and vegetables

In-use ulensils: properly stored

65( 0 IN O OUT ON/A | 901:3-4 OAC

,lafry:l OUT OINiA

51 handled

Utensils, equipment and linens: properly stored, dried,

66| O IN O QUT ON/A | 3701-21 OAC

52 L] IN £ OUT ONgk

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

53 | O IN O OUTZIN/A O N/O | Slash-resistant, cloth,

ItgmrHio. gdp Sgetion

and latex glove use

S

; [
10 aext \Df\ wm S WS CHE
10aNg co e Moo e R oannShg Lo |t
fia LWERC D!
71 [P T | P G
5 Th STY— New YN \rmca wie o - fotmwuﬁilﬁ:l
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: ""mﬂw %mxﬁ \M\\I\M\ g,}uuu Vit e s
, “ﬁ . O |1
=]y o _.._m tl’i\h\.zrh TS Q?( fmmm&. ‘ﬂ)me., o [t

b - Lk I,-. = A
". Y\ o |¢
e AL

? TN 937 2389 735/
PRIORITY LEMEL: C=CRITICAL NC= NON CRITICAL Page
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State of Ohio
Food Ipspection Report

Authaority: Chapters 3717 and 3715 Chio Revised Code

Ty,

Address

AEQ?}EQ

Naﬁotfaci!“v \)\“ﬂQ‘ 00'- LL_.C\-

Check gne

,E‘fgo O RFE

License Number

5353,

\’\[ ‘\M.\Y\ & &\’Ql
Wi G, LLC

Wtﬁ!ﬂp Code

spection (check all that apply)
tandard O Critical Control Point (FSO) LI Process Review (RFE) [T Variance Review O Follow up

D Foodbome 0O 30 Day 0O Complaint

O Prelicensing 01 Consultation

Person in charge present, demonstrates knowledge, and
performs duties

Centified Food Protection Managar

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

FIIN - 0O OUT [J NO

Proper use of restriction and exclusion
‘Procedures for respondlng o vommng and dlarrheal evenls

| Proper eatlng. lasllng dﬁnklng. or tobaoco use

No discharge from eyes, no: and mouth

Fj20)a]

Jravel Time : Category/Descriptive
16 o [Class
Follow up date (If requived) | Water sample date/result
Groquired "
2 _

Proper date marking and disposition

O ouT
/A O N/O

Time as a public health conirol; procedures & records

Food additives: approved and properly used

Toxic substances properly identified, stored, used

Compliance with Reduced Oxygen Packaging, other
specialized processes, and HACCP plan

Special Requirements: Fresh Juice Production

——y

Special Requirements: Heat Trealment Dispensing Freezers

Special Requirements: Guaom Processing

Special Requirements: Bulk Water Machine Criteria

Special Requirements: Acidified White Rice Preparation

8 Hands clean and properly washed
E1N/ O out No bare hand contact with ready-to-eat foods or approved
9 | ona Ono altemale method properly followed
e i 1 : _Conformance with Approved Pro
10 IN DOUT O N/A | Adequate handwashing facilities supplied & accessible 29 g?; O out
1A
11 IN OOuUT Food obtained from approved source o E#" 0O out
/A O NiO
12 Food received at proper temperature “1-
o 31 Oy 0O out
13 | Food in good condition, safe, and unadulterated A ONO
14 IN O oUT Required records available: shellstock tags, parasite azd a O out
OON/A O N/O destruction /A OO NIQ
1 _ Protaction from Contamination o E(w O ourt
0 N0 OUT . A N/A O N
15 A O NO separa and protected E ==
iz B 34
16| B ﬁ:g Food-contact surfaces: cleaned and sanitized Z#A O NO Criteria
17 N O ouT Proper disposition of returned, previously served, 35 m] 'El Qour
A

[ime/Tempatatur

reconditioned, and unsafe food

Proper cooking time and temperatures

g
i

O g0 ouT

18| A O NO Proper rehsating procedures for hot holding
D) O out )

20| piva O NO Proper coaling time and temperatures

oout
On/o

Proper hot holding temperatures

22

N [0 OUT ON/A

Proper cold holding temperatures

A

am ooutr |

Critical Control Pgint Inspection

Process Review

% O ouT

Variance

iliness or injury.

Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
foodborne iliness.

Public health interventions are control measures to prevent foodbome

HEA 5302A Ohio Department of Health (10/19)
AGR 1268 Chio Department of Agriculture (10/19)
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State of Ohio

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

Nenice.

Facility

N\m (b L V@

s

°‘“/zo /oz/

Good Retail Practices are preventative measures fo control the introduction of pathogens, chemicals, and physical objects into foods.

Pasteurized eggs used where required 54 IN O OouUT designed, constructed, and used
Water and ice from approved source o F{“ O OUT ONia | Warewashing faciities: installed, maintained, used; test
P strips i
40 |OmNgout /A O NIO ff,?tz':: p:;:]:g ,-:glnht:gs used; adequate equipment 56 IN O QUT Nonfood-contact surfaces clean
41 |OINO OUT:Er’ IAENIO Plant food properly cocked for hot holding 57 )l' [0 OUT ON/A | Hot and cold water available; adequate pressure
_4;n'l:‘l ;l.l:l OUT,Blﬁ\ O N#O | Approved thawing methods used 58/6 IN OOUT Plumbing installed; proper-;;c-ki-'low devices
,B'l'hrcl 0O out ON/A Thermometers provided and accurate - S5 DN}A anNo
: 54, ‘6 IPLD OUT OON/A | Sewage and waste water propery disposed
m : 60 LETIN O OUT CIN/A | Tolle facliies: r?fepi;)t e R e e
61 'Eﬁ I,ﬂ QUT ON/A | Garbageirefuse properly disposed; facilities maintained
Insects, rodents, and animals not present/outer ] 62 p’llq O our Physical facilities instafled, maintained, and clean; dogs ir

openings protected

Contamination prevented during food preparation,

ONA O NO

outdeor dining areas

OiNgOouT Nlbﬂ N/O

Washing fruits and vegetables

In-use ulensils: properly stored

T3 ij 2T glorage S dispipy ESM O out Adequate ventilation and lighting; designaled areas used
i 5 L

47 LETIN O oUT DNIE Personal cleanliness 4 iy

48 EIJIEI 0 out A1 N/O | Wiping cloths: properly used and stored 64 ,Eﬁl O OUT [JIN/A | Existing Equipment and Facilities

L -
ss*! V’OUT CIN/A | 901:3-4 OAC

Slash-resistant, cloth, and latex glove use

51 |OWNDOouT n@', ':J;:EEE.. equipment and linens: properdy stored, dried, 6 le [ OUT ON/A | 3701-21 OAC
52 |OINDO OUT-E['N.fg‘.-«‘r Single-use/single-servics articles: properly stored, used =

|_ltem No.| Code Section | Priority Level | Comment cos | ¢
o e o g =L

b %ppﬁ_\@g; B YV ofc

Fuht\f‘ | O |C

MBS 5 : \ 3 o i
X =3 ol|c

B ] = olc
_ L[Waslic

] . FTT R o|cC

| Y —— w o D E
y olc

= olc

" oilic

1 - A N ] D E

""""" o ol|c

B o|c

Person in Charge

A Sodﬂ% ]M 7/30l2\
[eeD JazT- 3%9

Page

BENY

LEVEL: C=CRITICAL

HEA 5302B Ohio Department of Health (10/19)
AGR 1268 Ohio Department of Agriculture (10/19)

NC = NON-CRITICAL



SRTy

State of Ohio

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

T h’“" et e | s

L

Name of facility Check one License Number Date s
Cowan Lake Stadte Parck Comy o, Krre % (30|21
Addrass ' ' City/State/ZIp Code
\156 Osborn Rd Wiltanaon OH 45117
License holder |"3%°ﬂ°ﬂ Time ravel Time Category/Descriptive
- Melissoe CQlark Orin | S e, |Clgss 3<35,0¢
Ty of Inspection {check ali that apply) Follow up date (if required) | Water sample date/result
ﬁandard O Critical Contro) Point (FSO) O Process Review (RFE) D Variance Review [ Follow up (if requited) .
[ Foodborne O 30Day DO CoTplalm O Pre-licensing O Consultation * - =

Person in charge present, demonstrates knowledge, and M IN O ouTt 4
1 | #n couT oA performs duties 23 onim O N
LMK Time as a public health control. procedures & records
: 2 ENIA 0 Nro
Managament. food employees and oondilional employees; Y eI ory
3 [ BN DOUTONA | noicdde, responsibilities and feporting
4 aﬂ DIOUT OO N/A | Proper use of restriclion and exclusion :
5 OOUT O N/A | Procedures for responding to vomiting and diarrheal events
rl
[ IN O OuT [ N/Q | Proper eating, tasling, drinking, or tobacco use
fun I:l OUT E] N/O No discharge from eyes nose, and moulh P18 P e s Chemical ¥ sl tarir £l
— — Ll DIN DOout L
Fi 8 wved
8 dm O ouT O N/O| Hands clean and properiy washed %7 esua oo Soiiivas: iepprovediand property AN
] &in O out ;
5 FiN O ouT No bare hand contact wilh ready-lo-eat foods or approved | (28 qQaya Toxic substances properly identified, stored, used
ON/A O N/O altemate method propetiy followad i, - - —_—
_ Conformance with Approved Proedures
10 | B QOUT O WA _ | Adequate handwashing facililies supplied & accessible 29 OIN OOUT | Compliance wilh Reduced Oxygen Packaging, other
Vi BRA b | specialized processes, and HACCP plan T
Food obtained frof d
11 g’:: 3_(_‘;’,6‘!: = |:R00C. OU\a e c o Approved :30Urce. 30 ,!";IA EID ﬂ:‘,g Special Requirements: Fresh Juice Production
12 Food received at proper temperature .
OniA IN OO0uT i o
! . { :
5 'E"i‘ O ouT Food i good condibon, safe, snd unadulteraied 31 A O NO Special Requirements: Heat Treatment Dl?pensmg Freezers
IN ourt Required ailable: shell tags. it IN OOuT . . s
14 gN!A DI:I N/O d:;‘:l'l cm:'ew rds avai Sheslock tags, pamsie K¥: /A O N/O Special Requirements: Custon Processing
L R e T P . ! -~
froipetioniomeont L - — 33 ' ';‘A gg:g Special Requirements: Bulk Water Machine Criteria
@? o 'N X out Food separated and protected I
ONA O NO
ﬁ-l_-l:l ouT - - 4 34 O IN O ouT Sged_al Requiremants: Acidified White Rice Preparation
18] Ee o Food-contact surfaces: cleaned and sanilized | BNA ONO | Criteria
_‘ e L N
Proper disposition of retumed, previously served, OIN Oout
W m" ot reconditioned, and unsafe food 35 BN!A et '"smm"
[ime/Tempetatuns Controiled for Safety Food (TCS food) : o ‘onN o out Process Review
| BNA
18 I:IP:A E S}JOT Proper cooking time and temperatures -1 - —
1 37 Eﬁ" a our Variance
A
19 o 'NA Ung:g Proper reheating procedures for hot holding ==
OmIN Oour coali X
20 Proper cooling time and temperatures Risk factors are food preparation praclices and employee behaviors
/A O N0 A 4
- = - | that are identified as the most significant contributing factors to
2 g.l:lTA gglug Proper hot holding temperatures foodbome iliness.
- . : Public health interventions are coﬂtlgol ineasures to prevent foodborne
22| BN 0 OUT CINIA | Proper cold hoiding temperatures Aness ordnjury.
HEA 5302A Ohio Department of Health (10/19) ' Page of

AGR 1268 Ohio Department of Agriculture (10/19)



State of Ohio

Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code
nﬂl Type of Inspection Date

Standord | =l3olay

Name of Facllity

Chuan L&Ke 5\'0&9. Tork (‘Jomkr"\'\\asm\{

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 numbered item: IN=in compliance OUT=not in compliance N/O=not observed N/A=not applicabl

28 | ¥ IN O OUT CIN/A C) N/O| Pasteurized oggs used where required 54| IN OouT ;:;’:n:'('f é‘::;mﬁg"m z‘;g““ SosuR e
30 |®IN OUT ONA Water and ice from appraved source Ly i :vma;sewashing faciities: nstaked, malnlainedssed: ie?
40 | &9 IN T OUT ON/A O N/O fl;ﬁr:;: p?rg::r% n(;:::;or;s used; adequale equipment 56 [H1IN O ouT Nonfood-contact surfaces clean

41 | O N O ouT ONAE N/O | Plant food properly cocked f:r_ hot holding 57 ﬂ IN O OUT CON/A | Hot and cold water available; adequale pressure

42 (B IN O OUT ON/A O N/O | Approved thaTm';t; methods used s8 '8 N QouTt Plumbing installed; proper backflow devices

43 B IN O OUT ON/A Thermomeders provided and accurate OnADONo

59 ‘21 IN O OuUT EINIA Sewage and wasle waler properly disposed

m B INOouT Food properly labeled; original container 60 | W IN 01 OUT LIN/A | Tollet faciites: properly consiructed, suppied, cleaned

| ? 61 | E IN O OUT OON/A | Garbagefrefuse properly disposed; faciliies maintained

: Insects, rodents, and animals not present/ouler 62 H. IN O ouUT Physical facilities installed, maintained, and d;u dogs |
45 [ BN O ouT openings protected 1 ouldoor dining areas
Contamination prevented during food preparation, ONAL Nio
\"46 = le -y storggf&dlsplay 63 KIN O out Adequate ventilation and lighting; designated =
47)] O IN & OUT ON/A Personal cleanliness ghting; desig areas use(
43 |8l N O ouT ONA O N/O Wiping cloths: properly used and stored 64 ﬂ IN [ OUT CIN/A | Existing Equipment and Facilities
49 | O IN O OUT ON/AXE N/O | Washing fruits and vegelables

50 |'B3IN O OUT ON/A OO N/O | In-use utensits: properly stored 65|00 N O OUTJSN/A | 901:3-4 OAC
51 |§1IN [ OUT ON/A 'l;lat:glﬂls, equipment and linens: properly stored, dried, 86 HIN O OUTON/A | 3701-21 OAC
52 ['H.IN O ouT ON/A Single-use/single-service articles: properly stored, used

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

Item No.| Code Sectlon | Priority Level COmmem = POtk 5 | cos |
oS0 i Ve e [ JRuww eao, covdons &v%ﬁjm ond raw WVaton stocedM [t
Dl LV S pOove. € chueSe.. Raww aninmal Foods must \og 101
Svoved Welew RIE Toods do oceyeny oSS o |1

con Y oMy o, PI.!,‘; corvecke O . D |l

IS Y e i Bokcs of fuod drads & tups s¥o o Lloor. l
] a2 [N [Feod Wandlers piear, welny shof\o |t
~ loe booke O Yo plove wedowng Ming bandS arndlor | O [

e T < Iedvcul alevi dew ces, = ST INDE!
o

i L m = D {

2+ P10 SOCe. i D}t

D |t

s — 5

D |t

) 8 B ot

R e ;/J[/ng’ [ ™ (2080

3 Licensor: O/ C H D

PRIORITY LEVEL: C=CRITICAL NC = NON-CRITICAL Page X of A
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State of

Ohio

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

Name of faelllt-;-

Check one

O ORFE

Address

ﬂmmf ke F\h?)pt ﬁ%l\‘n\\h )

e o Y

License holder

2855 - B

oo, e TRl Duowe

Type of Inspection (chkck all that apply)
O Standard O Critical Contro! Point (FSO} O Process Review (RFE) ([ Variance Review
O Feodbome 0O 30Day O Complaint [ Pre-licensing O Consultation

Inspection Time

City/State/Zip Code

WA

Tz0)2]

o

o OV dgi7

D
U

Travel Time

Onaw

|20

/-

FOODBORNE ILLNESS RISK FACTORS

h|

ND i

Foll

S

Water sample date/result
{if required)

up date {if required)

Mark designated compliance status (IN, OUT, N/O, NfA) for each numbered item: IN=in compliance OUT=not in compliance N/O=not observed NiA=not applicable

1 | O OOUT O N/A

Compliance Status
____ Supepvision s STy

Person in charge present, demonstrates knowledge, and
performs duties

OIN OouT

23 AN O No

Time/Teniperature Controlled

Proper date marking and disposition

OIN OOUT O N/A

O OouT O NA

Cerlified Food Protection Manager

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

(4 | ON Oour O Na

Proper use of restriction and exclusion

DIN_ OOUT O N/A

OIN 0 ouT ONO

Procedures for responding to vomiting and diarrheal events
Good Hyglonlc Practices '

Proper eating, tasting, grlnk_igg. or fobacco use

O O ouT O NO

No discharge from eyes, nose, and mouth

Jrovanting Contamination, oy

O 0 our
ON/A O NO

OIN OQout
Onva

OIN OouTt
OONfA

OIN OouTt

Time as a public health control: procedures & records

_ Conaumer Advisory
Consumer advisory provided for raw or undercooked foods
Highly Susceptivle Populations
Pasteurized foods used; prohibited foods not offered

Chemical

Food additives: approved and properly used

8 | OIN O OUT O N/O| Hands clean and properly washed 27 oA
| OIN OouT
1IN O ouT No bare hand contact with ready-to-eat foods or approved | |28 OQua
9 | ona O NO alternate method properly followed

OIN O ouT

onformance with Approvad Plox

Toxic substances properly identified, stored, used L]

dures.
Compliance with Reduced Oxygen Packaging, other

o 9;6UT ONA

10 | OIN OOUT O WA | Adequate handwashing facilties supplied & accessible | | _
ood obiai oved 1. W |
u g%—g g:#- Food chieined. from Sppn S 30 SIEITA % g}g Special Requirements: Fresh Juice Production
12| Qna O N Food received at proper temperature T O - -
3l OW Oout Food in good condiion, safe, and unadullorated 1 13 owa o N/O Special Requirements: Heat Treatment Dispensing Freezers
14 gwA DEI g}g gggﬁrgudonreoords avellable: shellaiack tags. parssita 32 EPLTA gg}g Special Requirements: Custom Processing .
3" Protoction from Contamination 1k =]
0N uT JonliryMConiamination 33 ghll';lA ggﬂ- Special Requirements: Bulk Water Machirie Criteria
15 ona B nvo Food separated and protected |t
T8N gour - 34 aow gout Special Requirements: Acidified White Rice Preparation
. ON/A O N/iO Criteria
16 ONA O NO Food-contact surfaces: cleaned and sanitlzed_’ |
17| 0N Oour ;fgop:‘;n‘i’;i?:'“?d‘L’n’:‘a?emfz‘;dp“’""’“s ed, as g,:';’A DOUT | critical Control Point Inspection
- - -
36[ ELN 01 o= Process Review
OIN OouT s OON/A
18 OnA O NO Proper cooking time and temperatures
’ . O Oourt .
O Oour 37 ONA Variance
19 ONA O NO Proper reheating procedures for hot holding
OOIN O ouTt " " . .
sk factors are food preparation practices and employee behaviors
20 ONA O NO Proper cooling time and temperatures Risk f: .t ; food ti [ of _d ‘ loyee beh
= that are identified as the most significant contributing factors to
21 EIJITA I|::'j ::,'g Proper hot holding temperatures foodborne iliness.
- - Public health interventions are control measures to prevent foodbome
22 Proper cold holding temperatures lliness or injury.

HEA 5302A Ohio Department of Health (10/19)
AGR 1268 Ohio Department of Agriculture (10/19)
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State of Ohio *

. “Food Inspection Report
553 VTR W __Authority: Chapters 3717 and 3715 Ohio Revised Code

[ Name of Facility

"T;}TWU( ’SA(\C_ ’_b B Sl %oimi 8 _-__J%}“BO é.”_

=l £ Good Retail 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 cbserved N/A=not licabl

o f Food and nonfood-contact surfaces cleanable, props
38 [OIN O CUT ON/A O N/O| Pasteurized eggs used where required 840 lNﬁ ouTt designed, constructed, and used
39 | OIN DOUT ONA Water and ice from approved source Warewashing facilities: installed, maintained, used: te:

55| 0N O OUT CIN/A strips 3
Proper cooling methods used; adequate equipment 56| O IN O OUT Nonfood-contact surfaces clean

40 | O INDO OUT ONA DO NO for temperature control \
41 | O INDO OUT ONA O NIO Planl food proparly oooked for hot holding 57 l:l IN O OoUT I:IN!A Hol and cold water available; adequale pressure
42 | O IN DO OUT ON/A O N/O Approved thawing melhods used 58 l:I IN OOuT Plumbmg installed; proper backflow devices

43 | O IN O OoUT ON/A Thermometers provided and accurate ONAEING
50|0IN OouT I:INIA Sewsage and wasle water properly disposed

m O INO OUT Food property labeled; original container 60| O IN O OUT N | Tolkt fectes: property consiructed, supplied, cleaned

61| 0N O OUT ON/A | Garbageirefuse properly disposed; faciliies maintaired

ams

45 | OO ouT Insects, rodents, and animals nol present/outer 62| 0O IN A ouT Physical facilities installed, maintained, and clean; dogs
opanings protected Y 7= outdoor dining areas
46 |0 INDOOUT Contamination prevented during food preparation, 0 L
storage & display
63| 0N OOUT Adequate ventilation and lighting; designated -areas use
47 EUNﬂ OUT ON/A Personal cleanliness = s | - ol J ) 2
48 |OINOOUTONAD NIO Wiplng cloths pmpsrly t_ased and slored 64| OIN O OUT COIN/A | Exisling Equipment and Facilities '
%10 1 0oUT DA Q 0 | Wasing s a0t vegnais [ admneawe ]
i
50 | O IN O OUT ON/A [J N/O | In-use utensils: properly stored 65| O IN 0O OUT [IN/A | 901:34 OAC 3
51| O IN O ouT ONA rl‘..l;;tglsg?, equipment and linens: properly stored, dried, 66| O IN O OUT COIN/A | 370121 OAC
52 | 0N O ouT ONA Single-use/single-service articles: property stored, used | | T e
O IN O OUT OON/A O NiO | Slash-resistant, cloth, and latex glove use

item No.| Code Section | Priority Level | Commsnt ™ 4 A A cos
[ia JT""\ O haNe Qcm CoxCecd. L0
[ N IO 17 oW B Mma )(.514 NEZESYE o :
2 -é)_é _ha.._ rahdg R ‘1}-, Bl
i 2 R = oYL ) &
N\ dooondds vent: S o
e\ - Cad\er :-er'l l‘ll{“ac;'t j E
Q3 [3.4 ¢! INe hOOL) a;%f So\awm 3‘,% QAhe e 0y o f¢
i Camha( LN Oy G Q1ee i Was \avi_f__ E
T | hm.-.
a
i i ) Ll
Person InCharg-e h - _ ' ‘ Date: i | / 7 C_}(
ﬂ%\@a zaa 125
Page

HEA 5302B Ohic Department of Health (10/19)
AGR 1268 Ohio Department of Agriculture (10/19)



- State of Ohio

Continuation Report
Authority: Chapters 3717 and 3715 Ohio Revised Code

Tﬁlnscﬂm p _I!ﬂ SQ \.a I

.

-%ﬁﬁi :na”ﬁﬁﬁxéngmnu

(1]
o
o

. COd’ Section

Pﬂfl gmment | - :
O e R Lweaxhve

e\ ne-€
Tt ) .mh* o

B\WZ ;m—& TSR ﬁu%‘ N
(f"" XM A OCASN L nd hice
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£ i
| ol
| ERAN mm_j_m@ml&m ST AN
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H\\x\m AR - . WA SR =

£
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State of Ohio
LA Food Inspection Report
Q@&u N Authority: Chapters 3717 and 3715 Ohio Revised Code
Name of facility Check one License Number

Koonss Moo Mok |55 s "398 [F)30)z)

Address . City!S, 9!ZIp COde
QS Ol waev Cwcle oW YSI17
nse holder Travel Time Category/Descriptive

oo [Class 1o

]Follow up date (if required} | Water sample date/resuit

(hmmﬁ %B Owa::‘}s_ c::EB

Inspection {check all that apply)
andard O Crilical Control Point (FSO) O Process Review (RFE) O Variance Review [ Follow up {if required)

O Foodbome 0130 Day O Complaint O Pre-licensing 0 Consultation =

Person in charge present, demonslrates knowfedge and
performs duties

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

3 | OIN C1OUTAET N/A
i

4 | ON OIN OOUTE Nia | Proper use of restriction and exclusion
I:IIN Oout 2 ercedures for respondmg to vomlnng and dlarrheal events

Proper ealmg, tasting. dnnklng, or lobawo use
No discharge from eyes, nose, and mouth

TS Froveiing Coolamination by feggs 0 N | “nwoooor | ved ard msoperty lissd
a ] 0O OUT O N/O| Hands clean and properly washed 27 B#’ o ssSanpioved and paecily us
] 0O out . .
Ol ouT No bare hand contact with ready-to-eat foods or approved | |25 Enza Toxic substances properly identified, stored, used
9 /A O NO altemate method properly followed -

Conformance with Approved Procedures
2 out Compliance with Reduced Oxygen Packaging. other
: specialized processes, and HACCP plan

quate handwashing faci!ilie.s supplied & accessible

i ¥ .=:.-' nproved Source Pl B -..-. |
0 out. “Food obtained from approved source 1 |20 a ourt

| OIN CIOUT C3AUA

it ON OO A O NO Special Requirements: Fresh Juice Production
12 ON ’W’&g' Food received at proper temperature 0 U - :
= N OouT Foeoln ot dlconoiicn! safe, s dullersted 31 A O N/O Special Requitements: Heat Treatment Dispensing Freezers
0 out Required records available: shellstock tags, parasite ail out A . i .
14| Sur A D NIO destruction 3z A 0 NIO Special Requirements: Custom Processing .
..- —= - .f—J‘,"V',:;’_{[. . ...;‘_ {.rp ‘r = = ) . — ——— | .
— rotection from Contaminetion - 33 gﬁ" DOUT | o pecial Requirements: Bulk Water Machine Criteria
OIN ouT A O NIO
15 A O NO Food separated and protected
BN O A ===1" 34 E# 0O out Special Raquirements: Acidified White Rice Preparation
16 Food-contact surfaces; cleaned and sanitized /A O NO Crileria
17 pd( O out ;’gop:d'“‘i’;:?;’s“‘:: . ‘:J’n':;"‘;"‘;‘;dp“"’i°”s'y served, Sﬂ‘g{ D OUT | riticat Control Point Inspection
rime/Temperature Controlled for Safety Food (TC8 food) | “Eﬁz OOoUT | oocess Reviewf
18 ol A E ?;:g Proper cooking time and temperatures S = —_—
a7 0O Iy O ouT Vari
O OouT A anance
19 m o nNio Proper reheating procedures for hot holding I
0 N0 ouT Proper-cool . i )
20 A O NiO roper coafing time and temperatures Risk factors are food preparation practices and employee behaviors
= that are identified as the most significant contributing factors to
21 ol A g?‘:g Proper hot holding temperatures foodbome illness.
- —— | Public health interventions are control measures to prevent foodborne
22 Pﬁ(ﬂ OUT ON/A | Proper cold holding temperatures iliness or injury.
T LA 4
HEA 5302A Ohio Department of Heaith (10/19) J Page ' of 2

AGR 1268 Ohio Department of Agriculture {10/19)



State of Ohio

.."(

~+  -Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

(Tovivas

M\Q‘(Q'\J\QW_&\'

Type of Inspaction

Sonday

3?150!&;

Good Retail Practices are preventative measures o control the introduction of pathogens, chemicals, and physical objects into foods. .
liance 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

licabl

. 0 Food and nonfood-conlact surfaces cleanable, prope
a8 IN OOuUT DbyrA 0 N/O| Pasteurized eggs used where required 54 O out _Lesigned, construcled, and used
39 | O IN OoUuT #fNA Waler and ice from approved source 66| 0 IN [ OupLinia | Warewashing faciliies: instatled, maintained, used; te:
} h sirips
Proper cooling methods used; adequate equipment 56 LETIN I ouT Nonfood-contsct surfaces clean
40 Eﬂ\l O out L'.lN:‘A 4 Nio for temperature control
4 |OINDO OUT/d'I:UA O N/O | Plant food properly cooked for hot holding 57| L1 IN O CUTAIN/A | Hot and cold water avallable; adequate pressure ;
42 |OINCO QUT A ] N/O | Approved thawing methods used 58 }WOUT Plumbing installed; proper backflow devices
- —
43 ,!6 IN O OUT CON/A Thermometers provided and accurate N/ADONO ‘.--“"
59| 0O IN O OUT, ﬂ,#ﬁewaga and wasle water properly disposed
60| 0iy-0 OUT,EﬂIA Toilet facilities; properly consirucied, supplied, cleaned
61/ d'lN OUT ON/A | Garbagefrefuse properly disposed; facilities maintained
Insects, rodents, and animals not present/outer 62 ﬂN g out Physical facllities installed, maintained, and clean; dogs
Ao N OOUT o |openings protected 2 “ outdoor dining areas
Contamination prevented during food preparation ONAL NIO
S p0 D o S Sraget Ceplay 63 d'l'N QD out Adequale ventilation and lighting; designated areas u
47 |OIND OUDngA Personal_cleanliness ] Vim0 ALAF) S equa. L% 7
48 |0 INO OUT/H‘I':IE}D NIOQ | Wiping cloths: properly used and stored 64 N O OUT ON/A | Existing Equipment and Facilities
S T T g " S
50 | O0IN O ouTZIN/A O NGO | In-use utensils: properly stored 65 271N 01 OUT ON/A | 901:34 0AC
P . i
51 | O IN O ouT A :;ggf;‘;- equipment and linens: properly stored, dried, 66 ;Hﬂ 0 ouT ONA | 3701-21 OAC
52| 0INDO OU‘i',HN!A Single-use/single-service articles: properly stored, used N o T
83 |OINO OUT 'A 0 N/O | Slash-resistant, cloth, and latex glove use
Item No.| Code Section | Prority Level | Comment bk A e il 3 cos
O
= e b L 2 N s i bY ALy "i _FD
Een ‘ ' :
"‘ln.. iy [m ]
I u]
. —L O
. y eI 3 o
W NS G e L 0 0
O
w]
W]
a
w]
W]
(]

Date' /.20/292/

HEA 5302B Ohio Departrent of Health (10/19)
AGR 1268 Ohio Department of Agriculture {(10/19}
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1]

e

State of Ohio
Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

Al

of facility

oS

1
tandard

O Foodborme O 30 Day O Complaint

chec

O Pre-licensing DO Consultation

Checifone License Nymber Date T
;‘g:o O RFE | Ij I 20 }&L
| CityiStgteiZip Code = " =
v« Qvdle Jnden . O 45177
. Inspection Time ; Travel Time . Category/Descripti
g Cotepts | HOwin] 15wmio_|Class J
k all that apply) Follow up date (if required) | Water sample date/result
Critical Control Point (FSUT‘E Process Review (RFE) [J Variance Review [0 Follow up Exawaiend 2 {if required)
L ey

FOODBORNE ILLNESS RISK |

FACTORS AND PUBLIC HE,

ALTH INTERVENTIONS

FIIN OOUT O WA
.

Compliance Status

Supervision -
Person in charge present, demonstrates knowledge, and
performs duties

COUT OO N/A

Carlified Food Protection Manager
Employee Health:

Management, food employees and conditional employees; -

IN O O0UT
OnA O NO

_TimsiTemps

Compliance Status

rature Controlled for Safety Food (TCS food)
Pmper date marking and disposition

a O out

N/A O NiO

Time' as a public health control: procedures & records

Consumer Advisory

22,

/ﬂ‘IN 0O ouT ON/A

Proper cold holding temperatures

iliness or injury.

3 "}DOUT O Nia knowledge, responsibilities and repuriing O ouT I5 e ey o
4 |EIIN DOUT OO N/A | Proper use of restriction and exclusion R e sautdorccokediicods
5 IN CJOUT [J N/A | Procedures for responding to vomiting and diartheal events _ __ Highly Susceptible Populations
6 OUT LI /O | Proper eating, tasting. drinking, or tobacco use i b Pasleurized foods used; prohibited foods not offered
7 N [0 OUT O N/O | No discharge from eyes, nose, and mouth i Chamical
O O out 1
add i ed and rl et
8 N O OUT O N/O| Hands clean and properly washed H{A focd itives: approved and properly used
’ﬂ/ | o 0 our . .
IN O OouT No bare hand contact with ready-to-eal foods or approved B Phia Toxic substances properly identified, stored, used
S 'ONna ON© alternate method properly followed _ -
P ¥ = Conformance with Approved Procedures
10 |A£1N OOUT [ N/A | Adequate handwashing facllities supplied & accessible : E#&’l:l ouTt Compiiance with Reduced Oxygen Packaging, other
y specialized processes, and HACCP plan
F obtained fro roved ]
11 E:: S o OOdﬂ-- e D opp our 30 zﬁ:\ gg}g Special Requirements: Fresh Juice Praoduction
12 DN Food received at proper temperature - =Gt
13| BTN l:l ouT Food in good condition, safe, and unadulterated H Zjﬁfa ONo | Special Requirements: Heat Treatment Dispensing Freezers
ouT Required record ilable: shellstock tags, it a i O ouT
14| oA g N/O d:gtmction g)avadablo-fshoks g, parasite 32 A O NIO Special Requirements: Custom Processing
Protection fro ntal tion 5 ¥,
- e O aminat 33? £ 0Lk Special Requirements: Bulk Water Machine Criteria
IN OOuUT N/A O NiO
15 D'.y" 0 NO Food separated and protected 2 - -
2N O ouT . 24 Qour Special Requirements: Acidified White Rice Preparation
167 Food-contact surfaces: cleaned and sanitized NiA O NG | Criteria
ONA O NIO - _:d,,
. -
Proper disposition of retumed, previously served, IN O ouT 3 3 ty
L i ety reconditioned, and unsafe food 35 ON/A Sriical Sontvol Roind Inspection '
T fety Food (TCS food) T
mparatur {TCS food) i ol ouT b ek
(N O out .t / A o
18 OnA O NG Proper cooking lime and temperatures -
- O ouT
| 2N oour I ?N:'A' Variance
19 I:INI}'; a N Proper reheating procedures for hot holding L 1
LEfIN O ouT ! : | 1 . _
20 e ano roper cooling Ume and temperatures Risk factors are food preparation practices and employee behaviors
o = that are identified as the most significant contributing factors to
A 0 our ; foodborne iliness.
21 ONA O NO Proper hot holding temperatures

Public health interventions are control measures to prevent foodbome

HEA 5302A Ohio Department of Health (10/19)
b AGR 1268 Ohio Department of Agriculture (10/19)
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IN aout Food properly labeled; original container
£l k

State of Ohio
Food Inspection Report

I

.Authori_ly: Chapters 3717 and 3715 Ohio Revised Code

o of Faclllty
h Yoy S

e

7120 )2,

d

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

Food and nonfood-contact surfaces cleanable, prope

;dﬁ‘:l‘:l',our ON/A

8|0 .l.t" 0O OUT FIN/A O NfO| Pasteurized eggs used where required 54 IN EI ouT designed, constructed, and used
39 |LFTIN COUT ON/A Water and ice from approved source Warewashing facilities: installed, maintained, used; tet

strips

Nonfood-contact surfaces clean

Hot and cold water available; adaquate pressure

40 LeriN 0 ouT ONA O N0 ;:"t';ﬁ:p?rgm [rsifons ussd: gceauale Sduwrent e

41 | O IN O OUTEIN/A O N/O | Plant food properly cooked for hot holding 57 IN FI OUT CIN/A
42 ,ﬂﬂﬁp OUT OON/A O NiO | Approved thawing methods used 58 ‘m: gout

43 _,E'fl:l [0 OUT ON/A Thermometers provided and accurate ONALING

Plumbing inslalied proper backflow devices

s59.4£7IN ) OUT DNIA

Sewage and waste water properly disposed

60 N O OUT ONA

Toilet facilities: properly constructed, supplied, cleaned

6

-

N N I3 OUT DNiA

Garbagelrefuse properly disposed; facilities maintained

Insects, rodents, and animals not present/outer
y N O out openings prolected
,Eiﬁl a ouT Contamination prevented during food preparation,

&N D out

ONAD NO

45 62

46

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

63 Fﬁ O out

storage & display
47 N O OUT ON/A

Adequate ventifation and lighting; designated areas user

48

Personal cleanliness
,MN D ouT ONAD N/O | Wiping cloths: properly used and stored 64

Washing frults and vegetables

pﬁ 1 OUT ONIA

Existing Equipment and Facilites

65-'! V OUT OON/A | 901:3-4 OAC

3701-21 OAC

50 N O OUT OON/A O N/O | In-use utensils: properly stored
51 O ouT ON/A 'I;Iat:g::;x. equipment and linens: property stored, dried, 66 JIN 0 OUT ON/A
52°LEf IN O OUT ONgx Single-use/single-service articles: properly stored, used R 3 P e

Slash-resistant, cloth, and latex glove use

.| Code Section | Priorkty Lovel | Comment cos
O
O
—— _-: T = T
Aﬁ’_\ — ...:_I,.....
Qa
7% LS g e, — B
. 2)_p. \RNLD
e 2 M{L&. \Mﬁxﬁﬁ&@ﬁ ot h ANZEINIT LN
A0y \{'i =
(m]
[==a0l STy ! "*"\i’ifi“ ¥ Codive,, (g & Ve hoatng o]
_\}{@L\i‘h‘“ 0wH ) o o
T 1| [ =
RS, SeRion)

Date:

*/ 20/Z02)

HEA 5302B Ohio Department of Health {10/19)
AGR 1268 Ohio Department of Agriculture {10/19}
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State of Ohio

Food Inspection Report
Authority: Chapters 3717 and 3;{15 Ohio Revised Code

R e

O Foodbome O 30 Day

0O Complaint O Pre-licensing O Consultation ]

Name of facility Check one License Number Date

Crno Dragon Blancusier T pYeSO ORFE l Vo MES
Address IState/Zlp Code = B

\0% & Man St %‘somc\\es%er OW 41s101
License holder Inspection Tlme " [ Travel Time , Category/Descriptive 1

S\’\\)Q_\"\eh Y Q0 e\ [ 10 v, | 083

of Inspection {check all that apply) o Follow up date {if required) | Water sample-:l-;-t-oll;esull

h'gt‘andard Critical Control Point (FSO) ([ Process Review (RFE) [ Variance Review [T Follow up {if required)}

{ Person in charge present. demonstrates knowledge, and
performs duties

| XN O out
ON/A O N/O

Proper date marking and disposition

BN OOUT O NA

N OOUT O NA

Certified Food Protection Manager

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

I Proper use of restriction and exclusion

OOUT O N/A

Oouto o

Procedures for responding to vomlung and dlarrheal avenls
___Good Hygisnic Practices 5 G

ZhN [ OUTI:I NIO

Proper eating, tasting, drinking, or tobacco use
No dlmharge from eyes, nose, and mouth

OIN OouT
mNIA |:| NIO

IN I:l OUT
A

Time as a public health contral: procedures & records

| Consumer advisory provided for raw or undercooked foods

. Proventln Contamination by Hands OWN QOUT | r00q additives: d and properly used
8 Zm O OUT O N0 Hands clean and properly washed 27 phwa L TR e B
[ N O our i L=
ZN Oour No bare hand contact with ready-lo-eat foods or approved | |28 Qaya Toxic substances property idenlified, stored, used
2 | Owa ONO altemate method properly followed s e
— : . Conformance with Approved Procedures
10| OW DOUT O NiA | Adequate handwashing facilities supplied & accessible 20 OIN OouT Compliance with Reduced Oxygen Packaging, other
- PINA specialized processes, and HACCP plan
Food oblained
11 = :: S 33: Sotsmedifrom 2pproved source 30 I:I';IA g g:,‘g Special Requirements: Fresh Juice Production
12 Food received at proper temperature
ShwA EN@ 1 |31 N O our Special Requirements: Heat Treatment Dispensing Freezers
13| @IN O ouT Food in good condition, safe, and unadulterated A O NO
OIN OouT Required records available: shellstock tags, parasite OIN OCUT . . X .
14 m’"A O N/o destruction 32 EN/A O NO Special Requirements: Custom Processing
Protection from Co Ina i .
e jction 1o pipingtion 33 EIN CiouT Special Requirements: Bulk Water Machine Criteria
®IN I ouT N/A O N/O
15 ONA O NO Feod separated and protected It
N O ouT 34 OIN Oout Special Requirements: Acidified White Rice Preparation
18] QN O NO Food-contact suriaces: ¢cleaned and sanitized ENA O NO Criteria
Proper disposition of retumed, previously served, O 0O ouT J "
17| BN O our ) oo ol % A Critical Control Point Inspection
ITamparaty ontrolled for Safety Food (TCS food) |
| mparature Cont for Safety | ICS food) 43 D’l‘thDOUT P
18 D!ITA FJ g},‘g Proper cocking time and temperatures
- 0N I:I_ ouT -1 137 EIEITA a our Variance
19 E|NA O NO Proper reheating procedures for kot holding - =
Oy OouT (ing ti . .
20 A O NIO Proper coaling time and temperatures Risk factors are food preparation practices and employes behaviors
=1 e T F i e T o o e e e that are identified as the most significant contributing factors to
21 DNTA gg}g Proper hot holding temperatures foodbome iliness.
'& = {r Public health Interventions are control measures to prevent foodborne
N O OUT ON/A Pm‘ _ 5 illness or injury.
22| &N OouTO ppr gold h_:: ~_qg.vteup:p:_gtuhmt "

- HEA 5302A Ohio Department of Health {10/19)
AGR 1268 Ohio Department of Agriculture (10/19)
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S}ate .c.)f 6ﬁio
Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code
Name of Facllity Type of Inspection

Date
¢ ”h\moL"Dmgom Blancnostee Toe an dax o \ad\ o

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 numbered itam: IN=in compliance QUT=not in compliance N/QO=not observed N/A=not

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

39 [ B IN OOUT ONA Water and ice from approved source 55| @ N O ouT N Warewashing facilities: installed, maintained, used; tes

38 |'BYIN O OUT OM/A O N/O| Pasteurized eggs used where required 54 | &N O OUT

strips
-41 N-IN O OUT ONA O N/O | Plant food properly cooked for hot holding 57 R’IN O OUT ON/A | Hot and cold water available; adequate pressure
42 | BN O OUT OON/A OO N/O | Approved thawing methods used 58 Q’IN aouT Plumbing installed; proper backﬂ;w_d.e_vi;es
43 | IN O OUT ONA Thermometers provid;d“;;d accurate ONADNO

59 E]IN O OUT ONA | Sewage and waste water properly disposed

m BN O out Food properly labeled: original container 60| & IN [0 OUT CIN/A | Toilet faciliies: properly constructed. supplied. cleaned

7 inal 1 |61 ﬂIN O QUT ON/A | Garbagelretuse properly disposed; facilities maintained

Insects, rodents, and animals not present/outer '?3? O IN K ouT Physical facilities installed, maintained, and clean; dogs i
2 E'INE“IO U.I oL | openings protecled "‘-"" R ouldoor dining areas
46 | YN O ouT Contamination prevented during food preparation, ONAD NO
slorage & display :
47 | BN O OUT ON/A e 63 QIN O out Adequate ventitation and lighting; designated areas usec
48 | (3N O OUT ON/A O N/O Wiping cloths: properly used and stored 64 )ﬂ IN [J OUT ON/A | Existing Equipment and Facilities
e N R
50 R’ IN O OUT ON/A O N/O | In-use utensils: properly stored 65|0IN OOUT WA 901:3-4 OAC
51 Q‘IN O ouT ONA ;J;sg;ll:. squipment and linens: prepedy stored. dried, 66| BN 0 OUT ONiA | 3701-21 0AC
52 | B IN O OUT ON/A Single-use/single-service arlicles: property stored, used f
53 | O IN O OUT EIN/A O N/O | Slash-resistant, cloth, and latex glove use
ltem No.. Code Section | Priority Level | Comment cos |
o~ L IpJC ol * (acNabacd O L Sryec | ﬂa‘o arease Dt
AL o\ ain N CSE S0
COoYe Ko gue Ly, L i e -] (18
\ i ot
s = |wokfi
L S, O
: s o I
e O |t
= ] shrinp: (@D 55 F L£gg Kol HIF ot
sweet” sour chickon. 39 o ft
= ]l | sweel Souv chiciken' WS F ot
wion Fon Sgweo . (BSE A e CIiT
e L e ot 4 D)L
L | Virg - ISDE ot
.r"'x] 4 fal B Ex . i Ze b o L
Person in Charge ( I/l,/l/!/(/[ L,/(' 3 .[M: '
;- An I : |i;lc\\al ......
Sanitarian ! [ N Licensor:
kAL @WWW“_\S@QQ—/ LaCRAY) Sy w00V

PRIORITY LEVEL: C=CRITICAL NC = NON-CRITICAL Page Pof D~

HEA 5302B Ohio Department of Health (10/19}
AGR 1268 Ohio Department of Agriculture {10/19)



State of (LJ.I;io".
Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code

v o

Name of facility Check one License Number Date
Gold Srar Cla\\y s e |00 mIEEIEY

Address City/State/Zip Code

442 Cherry St | Blandhester OH 45107

License holder Inspaction Time Travel Time Category/Descriptive

Rg\o:\ e\far O ™MW .| 1|5 MmN, 49

Type Eﬁnspectlon (check all that apply) Follow up date {if required) | Water sample date/result
C# Standard  JRTritical Control Point (FSO) O Process Review (RFE) LI Variance Review O Fallow up {if required)
| O Foodbome (J30 Day O Complaint O Pre-licensing O Consultation it T R ...

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Compliance Status

Person in charge present, demonstrates knowledge, and ZIN O OUT . -
1 F.IN O0UT O N/A performs duties 23 EINJ'A 0 N/O Proper date marking and disposition
KUN CJOUT [0 N/A | Centified Food Protection Manager “Tawn oour | ] " S
- ~ Employee Heaith 24 Snra O NO Time as a public heafth controk: procedures & records

Management, food employess and conditional employees:
knowledge, responsibilities and reporting

3 ﬂ.IN OouT O N/A

25 gl!ll;lA o OUT Consumer advisory provided for raw or undercooked foods

4 | GIN OOUT O N/A_ | Proper use of restriction and exclusion
HIN CJOUT O N/A Procedures for responding to vomiting and diarrheal events

. Practice:

Highly Susceptible Populations
Pasteurized foods used; prohibited foods not offered

__Chemicai

6 IN O OUT O N/O | Proper eating, tasting, drinking or tobacco use 26 ¥
&l IN I:| O'UT E] Nfo No discharge from eyes, nose and mculh

Preventing Cont: .ulLl‘LIII.

OIN OouTt

' Foed additives: used
8 |faN Oout T O N/O)] Hands clean and propedy washed 27 gpuia Scidiives-2pproved and property
JBEIN OouT N v
#iNn Oour No bare hand contact with ready-to-eat foods or approved | |28 Ta Toxic substances properly identified, stored, used
9 | Ona gno allemate mathod property followed | e
| & onfoermance . s
10 IN OOUT O N/A | Adequate handwashing facilities supplied & accessible J aIN Oourt Compliance with Reduced Oxygen Packaging, othet
| Tdia specialized processes, and HACCP plan
Food obtained frol ed "
11 g:: EE]l 003: o T Spprivad sollrce 30 %L?A IEIJ g}g Special Requirements: Fresh Juice Production
12 ONA E_NIO Food received at proper temperature _“EIN O out
.1 3 _I;l DoUT | Food in good condiion, safe —_ unadm 3 RNA O NO Special Requirements: He_at 1;realment Dispensing Freezers
14 E':‘TA Ia g;.loT S;d;br:gn;ecords available: shellstock tags, parasite 32 EI:ITA llz:llgg Special Requirements: Custom Processing
| Protection from Contamination i
PR ntamination 1 133 QN O our Special Requirements: Bulk Water Machine Crileria
IN 00UT NN/A O N/IO
15 NA O NIO Food separated and protected n =
N O ouT o - — |34 OIN O ouT Special Requirements: Acidified White Rice Preparation
18| Bwa O no Food-contact surfaces: cleaned and sanitized EN/A O N/O | Criteria
17| QN OouT :’&P:;ig;ms'":: e, previously sorved, 38| g,m\ D OUT | itical Contral Point Inspection
W Temparatun pntrolled for Safety Fi
" |u T parat +Ontr L ir Safe 26 a I:‘A aout Process Review
18 %ﬂ/A II::lI N;lfg Proper cooking time and temperatures j - S
37 QN O our Variance
IN OO OuT ) i SANIA
19 WA O N/O Proper reheating procedures for hot holding —
O Oour " o . .
2| on g{NvO roper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
21 ::A gg:;g Proper hot holding temperatures foodpomne illness.

——{\’[ Public health interventions are control measures to prevent foodborne
¢ | iliness or injury.

22 q IN O OUT ON/A | Proper cold holding temperatures

HEA 5302A Ohio Department of Health (10/19) Page_ | of 2~
AGR 1268 Ohio Department of Agriculture (10/19)



State of Ohio

Food Inspection Report

- Authority: Chapters 3717 and 3715 Ohio Revised Code
Name of Facility - Type of Inspection / Date

Gold Stoae Gl ® =3 Stoandard

ﬁ“
Good Retail 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 QUT=not in compliance N/Q=not observed N/A=not licable

" = Food and nonfood-contact surfaces cleanable, proper
38 [THIN O O_l{!' CIN/A O N/O| Pastewrized eggs used mawEuEd AL | \34] OIN DlOUI designed. constructed, and used
39 ['®IN OOUT ONA Water and ice from approved source 55 %N O ouT qu ::.la;washmg facilities: installed, maintained, used; tes|
Proper cooling methods used; adequate equipment 56| B IN O OUT Nonfood-contact surfaces clean
40 ﬁ'N D OUT [IN/A [T NG for temperature control
41 ‘ﬂ IN O OUT (ON/A OO0 N/O | Plant food properly cooked for hot holding 57 ]ilN O OUT ON/A | Hot and cold water available; adequate pressure
42 [E IN O OUT ON/A O N/O | Approved thawing methods used 58 HIN oout Plumbing installed; proper backflow devices

43)| O INE OUT CIN/A Thermometers provided and accurate ONADING
i 59 ] IN O OUT ON/A |, Sewage and waste water properly disposed

E O INE ouT Food properly labeled; original container 60 [ IN [ OUT DIN/A | Tolle faciilies: properly consinucted, suppled. cleaned
o B

61 (39 IN [0 OUT OIN/A | Garbagelrefuse properly disposed; faciiiies maintalned

Insects, rodents, and animals not present/outer 8 intained, and clean; dogs ||
4 IN [ OUT : {62y O IN €] out Physical faciiities installed, maini dog
5 ﬁ o openings protected *-g outdoor dining areas

| oy Contamination prevented during food preparation, QA NO B N

- storage & display kiR g

= e 1163 IN OOUT Adequate ventilation and lighting; designated areas used

.47, O INET OUT ONA Personal cleanliness bl 2 =it

48 | '® IN O ouT ONA O NIO Wiping cloths: properly used and stored 64 ﬁ IN O QUT DON/A | Existing Equipment and Facilities

2[00 OUT ANAPIVO | Weshrg (1 o Yegolables [ 7 hmebmee

50 |2 IN 00 OUT OIN/A OO N/O | In-use utensils: properly stored 65| 0 IN 0 OUT JQN/A | 901:34 OAC

51 'ﬁ IN O OUT ONA #atzgls;:js. equipment and linens: properly stored, dried, 66 h IN O OUT ON/A | 3701-21 OAC

52 [42 1IN O OUT ON/A Single-use/single-service arlicles: properly stored, used

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

ltem No.| Code Section | Priority Level | Comment cos | 1
(a3 [40 [Ne hermometer missing i Uﬁdf‘t’(ab\u._gj' gootec. X ¢
AT B i | N T teod iYems stoved Tot of cnrmai packaging o|c

r- st e donhGed widh common hame S lafel [ O] C
B {Juuur Cyoshgd q,g@k\e_sl T+ lavors  edc ) ojc
Nob? : tood 1 ens {Suqusr} STare s dm Sto rege f:}*a {¢@|C

frvoid feod stocade undlr hand Sink . o |c

47 [2.2 N Food handiers wire not weariae bhalr (esrannis| Oc
e peald (estranhs. ~ =N

s4 | 4.4 NC Door seal clamaaed on vndorcabinat feclev, ot
(p3] (o NG ust accoumu b(l'id 0 Lf"rlr'&a r:lbOL_fF SECVUC IH'E___Q*D s

(onddle sechion) & (g n-mdé\nq nmc‘r\lﬂ.ﬂ. L

i MV E | T s _,]_.\ﬁ__;_\')"\"(\_) ﬂCIhWG'I"kIL*S N WGV I (ecol\ec .D_._I_'E

Rl

55 : %c,ﬁ qoF fommate TUAF hof dog 1o E chily AIF chesse |0t

el 1 4Discwsed bulk {cm‘:rnj € rétuahing TCS frads. o[t

Person tnChaﬁny 3 . Dats; _7( dqf a]‘

" Mriip BurirnSoolo [ coHD

PRIORITY LEVEL: C=CRITICAL NC = NON-CRITICAL Page 2~ of 7~

HEA 5302B Ohio Department of Health (10/19)
AGR 1268 Ohio Department of Agriculture (10/13)




b A, i

State of Ohio

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

Name of facllity

Browns 'D\S-\-nb\r\'o CS

Address

\0Q E£.

Check one

O FSO

Mo St

IARFE ]Lic§n8 ?%m

Date /aq {a‘

CItyIStanlZ|p Code

Mortinsville oH HsIHb

License holder | nspection Time Travel Time Category/Descriptive
Joames L. Brown 30 min [Smin. | 039
Type of ingpection (check all that apply) Follow up date (if required) | Water sample datefresuit
tandard [ Critical Control Point (FSO) O Process Review (RFE) [ Variance Review [1 Follow up (ifrequired)
] Foodbome I:I 30 Day O Complaint O Pre-licensing I:I Consultatlon |

i s £

el LA b sy B S e SRR

+ | v Cout O A

2] Em EIOUT D NA

AN QOUT O NA

Person in charge present, demonstrates knowledge, and
performs duties

21

Compllance Status

re Controlled for C8 food

XN Oour
ONA O NO

Centified Food Prolection Manager

knowledge, responsibilities and reporting

Proper use of restriction and exclusion

N O ouT

3
4 | gy DouTONA
5

Management, food employees and cenditional employees;

[a] NIO roper eating, tasting, drinking. or tobacco use

Lfl.m aour
N Oour

BN Oour
9 | Owa ONO

m—d ) el

I 01 N/O | No dlscharge from eyes, nose, and mouth

O NO

Hands clean and properiy washed

2

aIN l:] ouT

OIN Oour
s oo

BNiA

Proper date marking and disposition

Time as a public health conirol: procedures & records

Food additives: approved and properly used

alternate method properly followed

No bare hand contact with ready-to-eat foods or approved

Taoxic substances properly identified, stored, used

J.uﬂuﬂ]li 3. with Ap HY’I{&IJ rocadlr

Special Requirements: Heat Treatment Dispensing Freezers

Special Requirements: Acidified White Rice Preparation

N OouT [ N/A Adequate handwashin facilities supplled & accessuble 2 OIN OOUT | Compliance with Reduced Oxygen Packaglng. other
ST okroved Source L B = specialized processes, and HAGCP plan
IN Faai Gl o ' ]
it EWIIZ:I' 83_: i AL approqu source 3 %TA Il::ll g;’g Special Requirements: Frash Juice Production
12 Food received at proper temperature —
ona tbwo | ! 1 |5/ am oour
13| [N O ouT Food in good condilion, safe, and unadulterated | BxWA O No
14 |r:A |l::1I g}g dR:g:u:jrgtdb;ecords available: shellstock tags, parasite 32) gF:TA Iag:g Special Reguirements: Custom P sitvy
Protection from Contaminatio 5
HIN B'ouT crepalionpremiConination 33 g‘BIITA Dnﬁg Special Requirements: Bulk Water Machine Criteria
15 ONA O NO Food separaled and protected =
- - OIN Oout
34| s
16 EI:TA gz:’g Food-contact surfaces: cleaned and sanitized BNA ONGQ | Criteria
[ Dour | e deposon ottt provesy semes. | (o S 819U et o Pt mpaton
Time/Temparature Controlled for Safoty Food (TCS food) o| LN D OUT o s Review
N Oour HfA )
18 Proper cooking time and temperatures
ON/A O NIO
37 QN 0 out Variance
IN O ouT . . Btua
19 NA O NIO Proper reheating procedures for hot holding
|aw gour Eroser coolng 6 7 ) i
20| ginva O NG roper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
WN 00 -1 7 —=—==— | that are identified as the most significant contributing factors to
IN ut foodborne iliness.
24 OnA O NO Proper hot holding temperatures
e Publichealth interventions are control measures to prevent foodbome
22| PAIN O OUT ON/A | Proper cold hotding temperatures iiness or,injury.

HEA 5302A Ohio Department of Health {10/19)
AGR 1268 Ohlo Department of Agriculture {10/19)
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State of Ohio

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

Name of Facllity

Browns Piskdibutors

Type of Inspaction

Stondard Dtl EGIEY

Mark designated co

liance 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

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

Food and nonfood-contact surfaces cleanable, prope

Proper cooling methods used; adequate equipment

QIN O OUT; CINA 0] NO for temperature control

38 -E[ IN 1 QUT OON/A O N/O| Pasteurized eggs used where required 54 | BN O OUT designed, constructed, and used
BIN OOUT ONA Water and ice from approved source e .
56 & IN O OuT Nonfood-contact surfaces clean

57 [4d IN O OUT ON/A | Hot and cold water avallable adaquata pressure

OIN I:| OUT CON/A B N/O | Washing fruns and vegelables

41 |:| IN O OUT ON/A PA.NO | Plant food praperly. cooked for hot holding
42 | @ IN D OUT ONA O NIO | Approved thawing methods used 58 [ IN OOUT Plumbing installed; proper backﬂow devices
43| O INES ouT ONA Thermemeters provided and accurale ONADNO
50| 4 IN O ouT ON/A Sewage and waste water properly disposed
60 E\IN O QUT LCIN/A | Toilet facilities: properly constructed, supplied. cleaned
' 61 B\!N O OUT CIN/A | Garbage/refuse properly disposed; faclilies maintained
Insacts, rodents, and animals not presentfouter 62| Q@ IN QouT Physical facilities installed, maintained, and clean; dogs
45 | INOouT openings protected H outdoor dining areas
Contamination prevented during food preparation, OnAD NO
2 i b=l e Loy 63 IN O OUT Adequate ventilation and lighting: designated areas use
47 | 2FIN O OUT ON/A Personal cleanliness ald " = 2
RIN E] OUT ON/A O NfO | Wiping clolhs pmperly used and stored 64| Hl IN O OUT ON/A | Existing Equipment and Faciities

O IN O OUT EANA O NO | Slash-resistant, cloth, and latex glove use

Mm No. Code Sectlon Comment

PrIorI!I Level

B, IN ] OUT OIN/A O NAO | In-use utensils: properly stored 65 ﬁ IN O OUT ON/A | 901:34 OAC
51 | IN 0 OUT OIN/A Fansits. equipment and linens: property stored. dried. | ['o Ty 1y O ouT dhia | 370121 0AC
52 ‘E IN O OUT OOINA Single-use/single-service articles: properly stored, used | | T g

]
I-]
In

IWerKiaa contanogyr ob

“—Ol’ L"Jl‘si ﬁ(.ﬁ

_Cloth s

sanvnze € Sofudion UAH{J

missina  labe l Yo tdenh

(O |
Gy Fme 1 L i Mg it ol 19 e o Corre 6ied g

(93 T4 [ve [Hhgramonwter mnssw\a N w’armm:g}_ CGMI:WL_g:i‘__ gl
(chia 0K out counter). = o
0
L= AR i SRS S =
; Note " New pitza 0ven instatled o
I Lin(oln o O
| O
S o
LR e O B == dicinl ham H0F T E
O

D 4

|

=t ]
Parson in Charge

. Sanltarlan . \.l v@w“’m’ »\S\ w

PRIORITY LEVEL C=CRITICAL NC = NON-CRITICAL

HEA 5302B Ohio Department of Health (10/19)
AGR 1268 Ohio Department of Agriculture (10/19)
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. - ~ State of Ohio

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

L e R Pl O = A t LA

iﬂ@-‘ % i virsy ; . '..m}g-

Name of f;r-:lllty _’ﬁ I ) Check one License Number Date

 Eaales lodge ¥ 2330~ JFSO O RFE cu-E [‘{Iaq KX
Address- _ B City/State/Zip Code

WS waaghy St Blanchustex OH 45107
Licensa holder 2 Inspection ‘l‘lme‘ Travel Time Category/Descriptive
wWoune Nelson 4o mlf\l Sy . | 035

Type of Inspectior (check all that apply} | Follow up date (if required) | Water sample datefresult
| J(Standard O Critical Control Point (FSO) O Process Review (RFE) [ Variance Review O Follow up (if required)

O Foodbome 5250 Day O Complaint _[1 Pre-licensing O Consuktation I I ——

253 FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS ¥
__rhiark dasignated compliance status {IN, QUT, N/O, N/A) for each numbered item: IN=in compliance OUT=not in compliance N/O=not observed N/A=not applicable
: : » == e e

Compliance Status E Compliance Status

Person in charge prasent, demonstrates knowladge, and
TN DOUT O NiA performs duties

Certified Food Protection Manager
__Employee Heaith :
Management, food employees and conditional employees;
3 WN OouT O NA knowledge, responsibilities and reporting
4 | EN OOUT O N/A | Proper use of restriction and exclusion
5 IN OJOUT O N/A | Procedures for responding to vomiting and diarrheal events

| OIN O ouT
| BN/A O NO

OIN O ouUT

O 3OUT O N

T

Highh

LR ' Suscaptible Populaions

| IN OOuT ;
8 @A

[} IN 00 OUT O NfO | Proper ealing, tasting, drinking, or tobacco use
47 IN O OUT O N/O | No discharge from eyes, nose, and mouth
- -

g | BN 0O OUT [) N/O| Hands clean and properly washed

OIN OouT
TANA

IN OouT
N/A

Food additives: approved and properly usad

BN Oour No bare hand contact with ready-lo-eal foods of approved 28 Toxic substances properly idenlified, stored, usad

9y Ona ONO altemate method propetly followed

I Conformance with Approved Procedures
10 N CJOUT [J N/A | Adequate handwashing facilities supplied & accessible 20 OIN OouT Compliance with Reduced Oxygen Packaging, other
/A specialized processes, and HACCP plan
ouT Foed obtained from approved
el 1--% :: ’I.:DI—E) T gproyec sae — |30 %ILTA % g;JOT Special Requirements: Fresh Juice Production
12 ONA 3 NO Food received at proper temperature T Om O our
Blgn Dour o good.;nditi;n:rsafe.__a_nd S eraied M RNA O NO Special Requirements: Heat Treatment Dispensing Freezers
14 E‘L?A E ﬁ:‘g gaegtl::lr:t?oaecords available: shellstock tags. parasile Dﬂllll;lk ll::ll :'[JJ Special Requirements: Custom Processing
. Protaction from Contamination PERE T i T
iogicnliremiventainkator 33 ELINREOUT Special Requirements: Bulk Water Machine Criteria
4@ IN O out JgNia O Nio
15 ONA O NO Food separated and protected — e
e} OIN OouT Special Requirements: Acidified White Rice Preparation
34| g
16 gl:;‘A gg;UoT Food-contact surfaces: cleaned and sanitized WA ON©O | Criteria
Proper disposition of retumed, previously served, O Oour " . .
17| BIN O OoUT TeCondiianed land uneaie food 35 S2NA Critical Control Point Inspection
perature Controlled for Safety Food (TCS food) QN Qour | Revi
O [Jour ' 36 .ENIA rocess Review
18 A O N/O Proper cooking time and temperatures —
!DE' TS 37| B a0 OUT | variance
19 R‘NIA 0 NO Proper reheating procedures for hot holding -
OmN Oout 5 i . )
20 JANA LN roper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
0N [ our Proper hot holding temperatures foodborne iliness.

21| gfoin s MO

22] BYIN O OUT OON/A | Proper cold holding temperatures

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

HEA 5302A Ohio Department of Health {10/19) Page l of "I~
AGR 1268 Ohio Department of Agriculture (10/19) ?



Y

¥ State of Ohio
-~ Food Inspection Report
aAuthorlty Chapters 3717 and 3715 Ohio Revised Code

Name of Faclllty

«_,.u{,\ wvs Lo

i

o\q(_ * A

&

T

Type of Inspeaction

Skanoard

Mark designated compliance status (IN, OUT,. N/O, NfA} for each numbered item: IN=in co

38

Gocd Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.

IFIN O ouT ONA O NIQ

Pasteurized eggs used where required

39 iIN nouT ‘TNa Waler and ice from approved source .

Proper cooling methods used; adequate equipment

IN OO0UT

ElIN D ouT ONA

liance OUT=not in compliance N/O=not observed NfA=not a

Food and nonfood-contact surfaces cleanable, proper

designed, constructed, and used

Warewashing facilities: inslalled, maintained, used; tes!
strips

Z/IN O ouT

Nonfood-contact surfaces clean

m H IN O OUT Food properly labeled; criginal container

40 RIN O OQUT ON/A O N/O o emeahas teael
44 |OINO OUT EﬁlfA 0O N/O | Plant food properly cooked for hot holding 57 IN OO OUT ON/A | Hot and cold water available; adequate pressure
42 | BN O OUT ON/A O N/O Approved thawing methods used | 58 B.IN aouTt Plumbing installed; proper backflow devices: &
43 KIN 0O OuT CIN/A Thermometers provided and accurate ONADINO
59 ﬂN 0O OUT ON/A | Sewage and waste waler properly disposed

BN O ouT ONA

Toilet fathties properly oonslructad supplied cleaned

mN O QUT OONA

| 61 Garbagelrefuse properly disposed; faciiles maintained -
45 |§2IN D ouT él;en?tr:src;:?el; eadnd animals not presentiouter Cgi%}l:l IN W ouT :xxhﬁﬁ;“:;;?mm maintained, and clean; dogs ik
46 E{'N O out ContamI‘nztIIor: prevented during food preparation, DON/AD NO
47 |IXN D OUT ON/A ::::g:al cI:I::I!ifnass = — 63 U\IN 0 out Adequate ventilation and lighting; designated areas used
48 | O IN O OUT EINIAﬁ N/O | Wiping cloths: propery used and stored 64 ‘gi IN [0 OUT ON/A | Existing Equipment and Facilities
SO R OO IR O Ty T gt [ admewate ]
50 | O IN O OUT ONA R N/O | In-use utensils: properly stored 65|00 IN O OUPKIN/A | 901:3-4 0AC
51 | IN O OUT ON/A 'l‘.lal;r;z?. equipment and linens: properly stored, dried, 86 ﬁlN 1 OUT ON/A | 3701-21 OAC
52 | W IN D OUT ONA Slngle—uselsmgl&servlce articles: properly stored, used
53 |0 INOOUT A O N/O | Slash-resistant, cloth, and latex glove use
item No.| Code Sectlon | Priority Level | Comment cos | |
Wl . NAS Lo\Ys \« colng myduees 1n KV o[t
| god ade d5000 | ndawdrKhing . - B
A& Y PR NI CF Mm\ ooy (eVhTication inYood profechon Unavdimb
L Pleu e hove oW 1wldS ©haisS, ede . avor Do [c
O [ -irra NV VUTavava) “00a e i:lﬂ Tonon. ot
1 P\eose L o\ e J?r\,\.DI Quee \LQ_&HI,‘\ cor-eeaipe
Yors WA envplogees WHo haidle Fedglla e
b [ =S NS IS P e B SIatEit
[ o o
0 = x 2 peErt
oo niae - 0oj|c
[Mote - [“ease plan review Abcuments are. [ o]t
subn e of rior <41 constroch Oy, 0oL
A1 0 |¢C
O |cC
Person In Charge Date: |
. X Gmﬁlw S I 1124 Ii‘
Sanltarian . g : Licensor: e,
L Ao VIVASLY,

Page_2-of O
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State of Ohio

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

V220 Rooyah Ne

License holder

Type of Inspection (check all that apply} ~ [

O Standard O Critical Control Point (FSO) O Process Review (RFE) [ Variance Rewewﬂl.ow
03 Foodborne 0O 30 Day O Complaint

Inspsclion Time

IINal'ma of facility Check one “Lkcense Number
] < OFso_@RFE _ga} 73{& }
Address City/State/ZIp Code

Ot Yoy

O Pre-licensing O Consuitation

Travel Time c?e)ooryIDescﬂI

P AS)
Wator sample ﬂatelrauult

Follow up date (if requirod)

"—% .&hol&f

FOODBORNE

N OOUT O N/A

Person in charge present, demonstrates knowledge, and

performs duties

DN OouTONA |

OIN FOUT O N/A

OIN OouT O NA

OIN O ouT
anA O NO

Certified Food Protection Manager

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

Proper use of restriction and exclusion

N OOUT O N/A

Procedures for respondmg to vomiting and diarrheal events

ON @but

| ONA O NiO

OIN I:I OUT
ON/A

Good Hyglenlc Practices O Oout
IIIII | Proper eating, tasting, drinking, or fobacco use OnN/A
No discharge from eyes, nose, and mouth - SR,
Preventing Contamination by Hands OIN OOUT | > i used
8 | OIN O oUT O N/O| Hands clean and properly washed 27 ona ¥Be. lapproved.and premerty Use
OIN O ouT Y.
ON OouT No bare hand contact with ready-to-eat foods or approved % ania Toxic substances properly idenlified, stored, used
9 ONA O NDO alternate method properly followed =
Ll a Conformance with Approved Procedure:
10 O I:lUT [m] NA_| Adequate handwashing facilities supplied & aooessib 29 O OouT Compliance with Reduced Oxygen Packaging, other
_ Approved Source A : aona - specialized processes, and HACCP plan
Food bla ed ved
i g :: S 33: SNEned, rorm) A Souree 30 EP:TA DEI g;‘g Special Requirements: Fresh Juice Production
12 OnA O 'f'.’° .Food received al proper temperature " ON O our s — - = i
13| OIN _OouT Food in good condition, safe, and unadulterated N _I_:INH_A_ anNo pecial Requirements: Heat Treatme SpSnEInglreezers
14 E!EITA Il:ZIII g}g’ gggtt::jr;dio;eoords available: shellstock tags, parasite 32 grll';lA la g’lg Special Requirements: Custom P sing
Protection from Contamination i 1
—— o onaningron a3 QN DOUT | ol Requirements: Bulk Waler Machine Criteria
OIN B8 ouT Food DON/A O NO
15 ONA O NO separated and protected —' i =
OmN OouT 24 OIN OouT Special Requirements: Acidified White Rice Preparation
16| QA O NO Food-contact surfaces: cleaned and sanitized ON/A O NO Criteria
Proper disposition of returned, previously served, O 0 ouT : .
17| OIN OO0UT reconditioned, and unsafe food 35 ON/A Critical Control Point Inspaction
Time/Tamperature Controlled for Safsty F OIN OouT )
36 ONA Process Review
18 gIN O out Proper cooking fime and temperatures
ON/A O NIO
— - — |37 OIN Oout Vari
OIN OouT . . ONA anance
19 OnA O NO Proper reheating procedures for hot holding
O gout B S ; ) . .
20| Ona O N Toper cooungEme Ancitemperatures Risk factors are food preparation practices and employee behaviors
e = =1 | that are identified as the most significant contributing factors to
21 EPIJTA gg}g Proper hat holding temperatures foodborne illness.

22

0N %T ONA

Propur cold holding temperatures

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

HEA 5302A Ohio Department of Health (10/19)
AGR 1268 Ohio Department of Agriculture (10/19)
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State of Ohio
Food Inspection Report

Authority. Chapters 3717 and 3715 Ohio Revised Code

Nam_e of Facility
\

of Inspection

\

Qm::&\( =

T3/l

B, Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods. . i
liance status (IN, QUT, N/Q, N/A) for each numbered item: IN=in compliance . QUV=not in compliance 'NfO=nol observed NfA=not

38 | O IN O OUT ON/A O N/O| Pasteurized eggs used where required 54 EI IN OOUT Sﬁnﬁ :g:;m‘gg:l;cs :l;l;:ces cleanable, proper
39 | O IN OOUT ONA Waler and ice from approved source 55| 0N D oUT ONA ;:_washlng facilitles: inslalled, malntained, used; tes
o e f,:ﬂ;: pmm ";:;,ms NE T o s et 56 | 0 IN @ ouT Nonfood-contact surfaces clean
41 | O IN O OQUT ON/A O N/O | Plant food property cooked f-or-;wt holding 57| 0 IN O OUT'ON/A | Hot and cold water available; adequate pressure
42 | O IN O QUT OON/A O N/O | Approved thawing methods used 7 E T 58| 0 IN OOUT Plumbing installed; proper backflow devices
43 | O WD ouT ONA Thermometers provided and accurate ONADNO _

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

60

O N O ouT ON/A

Toilet facililies: propery constructed, supplied, cleaned

Omwagour Food properly labeled; original container

61| 0N O OUT CIN/A | Garbagefrefuse properly disposed; faciliies maintained

Insects, rodents, and animals not present/outer e2|OIN O 6[]} Physical facilities installed, malntained, and clean; dogs
45 [OIN EfOUT‘ openings protected outdoor dining areas

Contamination prevented during food preparation, ONAD NO
] b% el Slorege s dsplay === 63|00 IN OOUT 2 Adequate ventilation and lighting; designated areas usex
47 | O IN O] OUT EIN/A Personal cleanliness i g. ..._g' _fs:g_
48 | O IN O OUT ON/A O N/O | Wiping cloths: properly used and stored 64| O IN O OUT OON/A | Existing Equipment and Facilities
2 ERDOT SR DNE Ry et e e [ dwwwe
50 | OIN O DUT ONA O NIO | In-use utensils: properly stored 65| CJIN 0 OUT OIN/A | 501:3-4 OAC
51 | O IN O OUT ON/A \Ronsika. oquipment and inens: propedy stored. dried, | Ies| 0 v 0 ouT ONA [ 5701-21 0Ac
52 | O IN O OUT ON/A Single-use/single-service articles: properly slored, used

[} IN O OUT ON/A O N/C | Slash-resistant, cloth, and latex glove use

Person In Charge

No.| Code Section | Priority Level | Comment " cos |

' D |

%l o |1

N e ERETERT

o |l

o/ o

o |l

ol

ol

! iy a|!

X 29 | | 0 Y CHI

Searos m“ﬁ Q OF ox O\ O a [

. - g e ._!. OO ' : all
YO | O [ WAdong Tivledswes’ X k- m‘:ﬁ %, .

i VOoNS O (oo TTX 1ol

=2

&%1437 3 1251

LEVEL: C=CRITICAL NC = NON-CRITICAL

HEA 53028 Ohio Department of Health (10/19)
AGR 1268 Ohio Department of Agriculture (10/19)

Page of



State of Ohio

Continuation Report
Authority: Chapters 3717 and 3715 Ohio Revised Code
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State of Ohio

T Continuation Report
Authority: Chapters 3717 and 3715 Ohio Revised Code

?

Name of Fat:lll?}'0 r’ﬂ(-s % ﬁf&lp;ﬂon

item No. | Code Section | P | | Comment

1)
o
o

Tas cal %tfg W MﬂLLQ
q.-nmag& S ext O 1 wwmm

0O/0|0j0|0|ojo|o|ojo|olo|0o|o|0|o|0|0|0|0|0|0|0j0|0|0jo|0joj0|0jojao|ojo|0,a(0|0,0f
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Person In Chlraa
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