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

Name of fachlity g § heck one License ngber | Date /

W e ) I Lo ©
e Donadds of Perbles aFSO OLIRFE 25 / / jo/dY
Address Cl /State/Zjp Code
. ~ \ I"r\} "_ ~ ’2 I b{
2N e s\ W IhGs Al Ce
License holder Inspaction Time Travel Time Category/Descriptive

N
[
Lot if\b\w‘ @‘(\‘\L/ 0 5 C
ijps of lnspecthn {check all.that apply) Follow up date (if required) | Water sample datefrasult
CpE-Standard < Gritical Control Point (FSO) ] Process Review (RFE) DI Varlance Review LI Follow up {if required)

O Foodborne 0030 Day [ Complaint [ Pre-licensing L1 Consultation

| Mark designated compliance status {(IN; OUT, NJO, N/A) for each numbered item: IN=in compliance OUT=not in comphance N/D=not observed N/A=not applicable

Compliance Status Cornpllance Status

Person in charge preseit, demonstrates knowledge, and
. performs duties

O B-OUT O N/A | Proper date marking and disposition

2 | CIIN. ETOUT O N/A | Certified Food Protection Manager

Time as & public health control: procedures & records

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

ON OOUT ON/A

Cansumer advisory provided for raw or undercacked foods

4 | OIN _C1OUT O N/A [ Proper use of restriction and exclusion
.5 | OIN TJOUT O N/A | Pracadures for responding-te vomiting and diarrheal events

S h : - ized - prohibi .
16 | OIN_O0OuUT 0O N/O} Proper ealing, tasting, drinking, or tobaceo use Paslgunze foods used; prohibited foods not offered

O OUT O N/O| No discharge from eyes, nose, and rnouth

Food additives: approved and properly used

8 - LN .Bout O-N/O | Hands clsan and properly washed

EIN [ ouT No bare hand contact with ready-to-est foods or approvad

| Toxic substances properly identified, storeﬂ, u.sed
9 | onand N/Q: alternate method properly fallowed - - '

0 [ LN OOUT ON/A [ Adequate handwashing facilities supplied & accessible

Comphance with Reduced Oxygen Packaging, other

O N/A specialized processes, and HACCP plan

' Food obtained from approved source
u g:: 523: = ——— PP = 30 gmﬂ g g}g Special Reqmrements: Fresh Juice Preduction
12| Ava ONG Food received at proper temperature S LT - _ ,
13] ON- OouT - Eood in good condition. safe, and unadulterated 3 CNA CENo | Seeclal Requirements: Heat Treatment Dispensing Freezers

ON Oour Required racords available: shelistock tags, parasite OIN OouT - L
|14 ONA ONY destruction 32 ONA ONO Special Requirements: Gustom Processing

If‘i.OUT ‘133 Ell LT{A g g}g Special Requirements: Bulk Water Machine Criteria

15 ELT'AEI O "1 Food separaled. and protected

BN OouT 34 OIN O ouT Speciai Requirements: Acidified White Rice Preparation
8] QA NG Food-contact surfaces: cleaned- and sanitized OIN/A LI N/O Criteria

Propér disposition of returned, bfeviously sarved, OmN goutr [ .
- OIN [JouT reconditioned, and unsafe faod 35 OINA Critical Control Point Inspection
) 36 g :\T'A Dout Process Review

18 Qv 3 ouT Proper cooking time and temperatures

OnA O NO ) o Oour

ON O our y 37 CINA Varlance
19 ONA B NO Propar reheating procedurss for hot holding

N O out i R ) ’
20F ONa O Nfo . . | Troper cooling time and temperatures _— Risk factors are food preparation practices and employee behaviors

- that are identified as the most significant contributing factors to

21 g:{:’A g gfo-r Proper hot holding temperatures foodborne iflness.

Public health interventions are control measures to prevent foadborne
iliness or injury. —

22( OIN OO OUT ON/A | Proper cold holding temperatures
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State of Ohio

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

Name of Facility

Type of Inspection

Data

v /1 24

{ Peg

e Didn ﬁ\c\

Good Retail Practtces are preventative measures to conirol the introduction of pathogens, chemicals, and physical objects into foods.

0l IN O-0UT ONATINO

ol Kecbles

ignated. tom, Iiance status {IN, QUT, N/OQ, N/A) for sach numbered item:

Pasteurized eggs used where required

IN=in compliance OUT=not in

54

OIN Jui ouT

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

ON OOUT ON/A

Water and ice from approved source

Warewashing facilities: installed, maintained, used; test

55|00 IN Iﬂ:I‘OUT [CIN/A strips
40 E| rN I:I OUT EIN.’A O NIO E,ﬁgﬂ;ﬁg'{f& T:m?cgs used; adequate equipment 56 | O IN [ OoUT Nonfood-contact surfaces clean
_ 41 ,EI INO. OUT LA ONo _Plant food properly cooked for hot holding 57 (0O IN O OUT ON/A | Hot and cold water available; adequate pressure
‘42 |ONnOouT EIN!AI:I NIO V_Approved thawing methods used 5810 IN OOUT Plumbing installed; proper backflow devices
- 43| O IN O OUT EINIA _Thermometers provided and accurate gwADNO
59 (0O IN O OUTOMNA | Sewage and waste water properly disposed
'O ouT ".|.Food properly labsled; original container 60| 0O IN O QUT ON/A | Toilet factities: properly constructed, suppliad, cleaned
: &1 Garbage/refuse properly disposed; facilities maintained

OIN O OUT CIN/A
A

HEA 53028 Ohio Department of Health (8/22)
'\C{? 1268 Ohio Department of Agriculture (8/22)

a5 'EI'.IN |:| OUT ;gs;ci:lt; ;%?ggiieac’nd animals not prasent/outer g2i O IN :qOUT g:tséizfld::iﬂgti:rse aiarsu-a.tzalled, maintained, and clean; dogs in
46 |[OINDQOUT S(igg;;nglztii;:};);evented during food preparation, ONAD NO
’ '_ a7 E! 1N O OUT ONA Personal cleanliness 630 IN O OUT Adequate ventilation and lighting; designated areas used
48 :| O.IN O OUT. ON/A T N/Q | Wiping cloths: properly used and stored 64 1IN O OUT ON!A | Existing Equipment and Facilities
0O N/O shi its and vegetables
50|00 IN I:'IHOU'I_"EINIA [0 N/O| In-use utensils: properly stored 65 O IN C1 QUTOON/A | 901:3-4 OAC
51 _' oINDg O__UT_E.N"A o %ﬁgﬂf’ equipment and linens: properly stored, dried, 66| O IN O ouTON/A | 3701-21 0AC
52° | 1 _IN'I:I ouT E'INIA. Single-use/single-service articles: properly stored, used |
53 . "['_'l IN OO0 QUT OON/A. 00 N/O | Slash-resistant, cloth, and latex glove use
item No.| Code Section |- Priority Level | Gomment cos | R
a4 | H YA | N Ewwmwl: ﬁ(’tr‘g‘s to be MEledtlned In G‘GQC\( Yr’am? ojo
16 [ 45D | MO [Eewomnd  nesds fo be mam#mhrd plam Vb z,;.«,«}\«{- O |o
N v hiv . oo
b | bYR f"\j [ f‘ﬁr{\\"‘kﬁfff% Neeo 4”4} be math ﬁi.ﬂtﬁl (“(‘i\v\ ‘}‘n 41éht- oo
TN / I
. . . - i ’ : 2 Fal . ) Di |
EIREN YIRS Vood vYems need Fo be pvolecded from condamihmllen
Muving '%31‘0}/&.?5‘{’. ! GHIEE
o oo
o |0
o a
oo
Oo1a
oo
o0
Ferson In Charge \ ,_,_ Ve N ) Date: .
U End A ey 21l [y
Envlronmenla! Health Speclaiist . Licensor: ) [ '
oo\ wpy, PR Rl
PRIORITY LE\?E;_ C= CRITICAL NC= NON-CRITICAL Page_} _of o}




State of Ohio

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

G Bronery B e [ [0
35015 stehe Rowde U Reien |

Ficep;e holder ‘ . IINSPB‘?FEM Time Travel Time Catef:iyﬁscrlptlve
A Lhoads 4 5

| T ;e of Inspection (check all that apply) Ft;Tlow up date (if required) | Water sample datelresult
#00 Standard O Criieal Contral Point (FSO) O Process Review (RFE) O Variance Review O Follow up (if required)
O Foodborne [0 30Day [ Complaint O Pre-icensing [ Consultation :

Mark designated compilance status (IN, OUT, NfO, NJA). for each numbered item: IN=in compliance OUT=not in compliance N/O=nct observed N/A=not -applicable

Compliance Status - Gompllance Status

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

Ceriified Food Protection- Manager

110N T O_UT O NFA | Proper date marking and disposition

L2 [ NG O OUT. DN/ 3 -
2 | U £l DIN/A Time as a public health controf: procedures-& records

o ) Management; food employees and conditional employees;
3 | BN pout ,D NIA knowledge, responsibilities and reporting

4 |-OIN OOUT O M/A | Proper use of restriction and exclusion
5 | OIN OOUT ON/A | Procedures for responding to vomiting and diarrheal events

6 | BN EIOUT O N/O | Proper eating, tasting, drinking, or tobaceo use
\ e from eyes, nose, and mouth

F dditives: d and
8 | OIN OOUT ONC | Hands clean and properly washed: 00dt addilives: approved an property uaed
OiN -aoQuT No bare hand contact with ready-to-eat foods or approved : Toxic substances properly identifiad, stored, usad
9 | -OnaON©O alternate method properly followed ; . -
10 |'CIN E1OUT O N/A | Adequate handwashing facilities supplied & accessibla 29 Compliance with Reduced Oxyen acging, oter
CIN/A specialized processes, and HACGCP plan '
) | Food obtained: fi oved ; :
11| CIN DSST | Food obiained from approved source 30 E:‘T'A g S%T Special Requiremenis: Fresk Juice Production-
12 OwN .0out Food recelved at proper temperaturs
EINA CIN/O 31 (B DOUT | e tial Requirements: Heat Treatment Dispenain F
13| OIN BouT Food In good’ condition, safe, and unadulterated ' Ona O NfO P q : wpensing Freezers
O OouT | Required. recards available: shellstock tags, parasite . [OiN Dout . . . .
CINA ON/O destrugtion 32 ONA ONO _Spac:lal Requirements: Custom Pracessing
IN ‘
; Eﬁf) T 33 EI‘N[A SS!UOT Special Requirements: Bulk Water Machine Criteria
15 g:’; A ;'(j) Food separated and protecied - -
N %T : a4 [JIN 3ouT Special Requirements: Acidified White Rice Preparation
' ’ .. iti CIN/A [ NVO Criteria ‘ :
18 ONA ON/O Food-contact s.urfaces. cleaned and sanitized .
Proper dispastion of returmed, previously served, ) 0N O ouT . . !
17 OIN OouTt reconditioned, and unsafe food 35 AN Critical Gontro! Paint Inspection
36 = "\.I, Qout: Process Review
ON O ouTt M CIN/A
Proper cooking time and temperatures -
BN/A 01 N/O
OIN CJOoUT N
37 A Variance
LN 00 out Froper reheating procedures for hot holdin, HINA
I ova O No P gp 9
‘OIN O our B fne d [ ) . )
2| OnA O NO foper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
ihat are identified as the most significant contributing factors to
oOmn O out . ) foodborne iliness. ‘
21 ONA O N/O Proper hot holding temperatures - .
- _ Public heaith interventions are control measures to prevent foodborne
22| OIN O OUT ON/A | Proper cold holding temperaiures Miness or injury.

S
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State of 0h|o

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

Name of Facility ) Type of Inspection Date

"'ﬂm @wem ?Jemwuw =id 7 /\{Zl‘t’

: Good Retail Practices are preventatlve measures to control the introduction of pathogens, chemicalis, and physical objects into foods.
Mark designated compliance status (IN, OUT, N/Q, N/A) for each numbered item: IN= m compliance OUT=not i

Food and nonfoed-contact surfaces cleanable, properly

54| 1IN O our designed, constructed, and used

Pasteurized eggs used where required

38 |01 IN -0.OUT ON/A O N/O
0O IN Oour.OWA

Water and ica from approved source Warewashing facilities: installed, maintained, used; test

55|00 IN ﬁOUTDNIA

strips
S . | Proper cooling rethods used; adequate equipment 56 | CT IN [ OuT Nonfoud-contact surfaces clean
40 mamNp OUT DNIA 0 N/o for temperature contral
41. O INLI oUT ONA D N/O | Plant food properly cooked for hot holding 57 O IN O OUT CINA | Hot and cold water available; adequate pressure
2(Om I:I QuT IjNIA @l 'N.'O Approved thawing methods used . 58 (O IN OJOUT. Plumbing instafled; proper backflow devices
-43".‘ O IN O OUT ONA Thermometers provided and accurate ON/A O NO

52O IN O OUTON/A | Sewage and waste water properly disposed

« |OiNgouT. . | Food properly labeled; original container 60 (0O N O OUTONYA | Toilet facilifies: properly construcied, supplisd, cleansd

61| 0O IN O OUT ON/A | Garbage/refuse properly disposed: facilities maintained

| 45' _I:I. IN O ouT A' . (')f:)sesnfi’rt]ssi;%?;netzt: :d"d animals not present/outer 62| OIN O OUT (F}’:ty;igfld:ﬁﬁ:gﬁ:rse Eilr;stalled, maintained, and clean; dogs in
'46'. oIN L ouT ‘ ~Contamination prevented during food ‘preparation, ONALD N/O
L R - | storage & dispiay 63|00 IN OOUT Adequate ventilation and lighting; designéted areas used
47 | O IN O OUT CIN/A. - "| Personal cleanliness i
4810 IN-O.OUT ONAT N/O | Wiping cloths: properly used and stored 64{ O IN O OUT LIN/A | Existing Equipment and Facilities
49 [-OFIN O OUT ON/A-O N/O | Washing fruits and vegetables )
' 50: 0N ouT EIN.'A O N/G | ‘In-use utensils: properly storsd 65| O IN O OUTCIN/A | 901:3-4 0AC )
:. st lom &OUT . #sﬁgf;{;; equipment and linens: properly stored, dried, 66| O IN O OUTCIN/A | 3701-21 OAC
. 62 [0 IN [T OUT ONA - '.SingIe—uselsingle-servicearticles: properly stored, used )
.5_-':_" O IN O OUT ONA O 'N/O | -Stash-resistant, cloth,.and latex glove use
ltemi No.| ‘Code Section | Priorify Level | Comment o5 | R
s 1 3.l | ¢ Yood vNems wieed ko he JDVU\:‘"(Z'\*(J fwm Selvees o4& oo
R AN f‘c‘f"tmﬂiht«'\\‘i(}\f\ chhf\vw AYuvee. oo
A o4y [0 tood Xemg yead bo be proteited from conrack w/ [ola
S ‘ LA, ¢ ’\wa *jwquu(tu. oo
Mg | A8 [ f*@uc‘% contardt sudaces need %0 be elesn to 5 ﬁ'z b g foucy.0 | O
: o|a
dbn | NC | Cood codoct surfeces Ared Fo be canifized fogu m!v oo
14 3. 46 | wWe food (lems need §, be \"a/v b ¥ ofl the Lfaey. ofo
NETHEET RS WUenstls peed To be stoced fo m’e"’vrn{ br:-r& hand oo
- i legniecd w/ £LS, oo
1 4. 3L | Ne  [Tesh éhm, redd fo be av’m/mij/a at waye wméim oo
’ lotekion Yo mop ffor s Fi7 (e rwc.ﬂ,«fwuhaw =RI=
G | 45D | L Eamipm et ‘awz?ui?e‘!‘ to be malntdlacd ploa~ To sght | O |0
V. \ 4 Aoy | g EREE
. / : Oo|o
| Parson in Gharge
- )Q f(,cu/u WQ% S /f(f
] Envlronmental HealthSpecl l’ st Licensor:
"1'-':?[ /“mir\j{.\ _ P PENS Rﬂ\ CHD
PF{IOFHTY LEVEL: 'GJ%F{ITICAL NG= NON- CF{ITICAL ' - Page_ of
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State of Ohio

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

BB Veblos, Tie I e N S VY EY
s Shede Qake Ul [PRBE

License holder . _ Inspection Time Travel Time Cate&%Bscrip.tlve
Dvenda Can b0 5 -
c‘[;gg,.of Inspection (check all that apply) " Follow up date (if required} | Water sample date/result
O Standard [ Critical Control Point (FSO) O Process Review (RFE) O Variance Review [ Follow up | (if required)
| 8 Foodborne £ 30Day b Complaint [I Pre-licensing 3 Consultation :

Maik designated compliance status (IN, OUT, N/Q, N/A) for each numbered item: IN=in .compliance OUT=not in compliance NfO=not observed N/A=not applicable .

Compitance Status. Compliance Status

Parson in charge prese'nf, demonstrates knowledge, and
performs duties

LIouT n/A

Proper date marking and disposition

] O 0UT O N/A | Certified Food Prolectio.n Manager

Time as & public health control; procedures &'récords
: - | Management, food émployees and conditional employees;
OIN OouT ON/A knowledge, responsibilities and reporting

4 | OIN CIOUT [ N/A | Proper use of restriction and exclusion
5 | OIN° LIQUT [ N/A [ Proceduras for responding to vomiting and diarrheal everits

 Consumer advisory provided for raw or undercooked foods

Pastewrized foods used; prohibited foods not offerad.

6 | OIN_CO-OUT O N/O [ Proper eating, tasting, drinking, or tobacco use
7F OOuUT ON No di from nose,-and mouth

v | Food additives: approved and properi
g | ON OOUT [IN/Q{ Hands clean and properly washed . 0 itives: approved and. properly used
Oom gout - No bare hand contact with ready-to-eat foods or approved | |28 _ Toxic substances properly identified, stored, used
° | OmaON©O alternate-method properly followed . . — :
.10 OIN. OOOUT O NA | Adequate handwashing facilities supplied & accessibla I IN Oour Compliémce with Reduced Oxygen Pa'ckaging othr
O N/A specialized processes, and HACCP plan
. d obtained f ved
11 DI: USPT Foo Obta'”?d fom approved seurce 30 ELN, A S g}g Special Requirements: Fresh Juice Production
12 Ll | DJouT. Food received at proper temperature - - - -
Liv/A ONio ' <131 N Oout Special Requirements; Heat Treatment Dispenisin Freezers
143] ON OouTt | Feod in good condition, safe, and unadulterated CIN/A O N/O P 4 ' P g
| 3¢ i ilable: i O Oout : . .
E’N'\:,A E g}g gggtﬂggo;emms available: shellstock tags, parasite 32\ A ONO Special Requirements: Custom Processing
33 DN Cout Special Requirements: Bulk Water Machine Criteria
Omw gour [ CIN/A T3 N/O :
ENA ONO *| Food separated and protected - -
BN _FouT - 34 [JIN O ouT Special Requirements: Acidiffed White Rice Preparation
: : . iti CIN/A L1 NO Criteria
71.6 ON/A COIN/O Food-contact surfaces: cleaned and sanitized .
. Proper disposition of retumed, previously served, < [HIN BOUuT . . i
171 OIN OOUT reconditioned, and unsafe food i 35 ONA .Cntlcgl Control Point Inspection
36 D:;:, out Process Review
OIN O out : . O N/A
Proper cooking time and temperaturas
ONA O NO
. > [HIN O OUT N
g 37 NIA Variance
19 0N O our Froper reheating procedures for hot holding H :
ONA O N/ ™
&N O QUT N . . . . . .
2| s g Nio -7 | Proper cocling time and temperatures Risk factors are food preparation practices and employee behaviors
- that are identified as the most significant contributing factors to
| CIN O oUT ; - foodborne iliness.
21 ONA O NO Froper hot holding temperatures ‘ - . . )
- Public health interventions are control measures to prevent foodbore
22| [N [T OUT [INA | Proper cold holding temperatures liness or Injury.

HEA 5302A Ohio Department of Health (8/22) : , Page of
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State of Ohio

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

Type of Inspection
Std

Date

*7/!@/9‘1

Name of Faclllty ' (

Q\Lf) (’?M

Good Retall Praclices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.
N/A) for each numbered itern: IN=in compliance OUT=not in compliance N/Q=not observed NfA=not applicable

surfaces cleanabls, proparly
designed, constructed, and used

Pasteurized eggs used where required

|oiN OouT oD N O N jf our

“Water and ice from approved source 55|00 IN O ouT Cina | Warewashing facilities: installed, maintained, used; test
strips

Nonfoed-contact surfaces clean

e A A ke | Proper cooling methods used; adequate equipment 56 | O IN [0 OUT
|.:| 'N.-D- OUT DN"A EI NIO for temperature control
41 _EI IN Ei OUT EIN.'A in N!O Plant food properly cooked for hot holding 70O IN OouT I:IVN!A Hot and cold water available; adequate prassure

42:0INTD OUT ON/A: E‘] N.fO "Ap.proved thawing methods used 58 EI_IN Oout Plumbing installed; prdpar backflow devices
430 - I:I ouT: IIINIA | Thermometers provided and accurate ONACING )
59| 0 IN [ OUTON/A | Sewage and waste watar praperly disposed

60| O IN [Q'OUT OON/A | Tollet facilities: properly constructed, supplied, clé:_a‘ned

‘|, Food properly labeled; original container

61O IN [ OUT ON/A | Garbage/refuse proparly disposed; facilities maintained
OO out |- Insects, rodents, and animals not present/outer 62| 0 IN ,ﬁOUT Physical facilities installed, maintained, and clean; dogs in
b : openings protected outdoor dining areas .
46 I:| N, EI OUT i " | Contamination prevented during food preparatlon. ON/AD NO
R G storage & display L ) ,
. Ad t tilati lighting; 1
T I:I N OUT CiNA. Parsonal cleaniiness 63| O IN O OUuUT equate ventilation and lighting; designated areas used
| 48| 1IN O OUT ONV/A D NI’O Wiping cloths: properly used and stored 64] OO IN [] OUT ON/A | Existing Equipment and Facilities
49 | TT'IN.0O-OUT.QINA O N/O | Washing frults and vegetables
|56 (O INCO-OuT I_:IN.'A‘ aON/o In-use utensils: properly stored . O IN 1 OUTOIN/A | 901:34 OAC
_ ..5-1.: DJNI@OUT_:D.NIA . . #atﬁgls;ijs equipment and linens: properly stored, driad, 86| C1IN O OUT ON/A | 370121 OAC
| sz lONG OUT.CINiA -~ Single-use/single-service articles: properly stored, used
53 OIN EJ ouT OON/A CEN/O | "Slash-resistant, cloth, and latex glove use
L Itern No.| Coda Saction; Priority Lavel [ Comment IS
[ P wil T i 5 - .
o e les H\ NE Floovs, wals & cerlings weed Po b pov\-pwou_ﬁ,
R . g 7 v 7
S S Smod i o m'}/fb elranable.
0% . 8»:]‘:*_ Ne [The Wahbis (nhepdidy nNeeds Fo be of 10730 Lc

i sXoclvooik o (efriel « unitl.

IXYS

Hio|og|ojojojofo|alolojo|o|oB
Dojojojao|o|ojojo|o|o(o{o|{ak

5# Ne h%:;rk nead fo be 5%0/4«4 To pyf"vm(* TG, w/
L (e

| . 44
Person in Charge . Date:
. X‘\ M;ﬁ €. )‘“JM-/ AL Ut 13y

Environmantal Heaith Speclahst | Licensor:

S0 RN N\%
 PRIORITY LEVEL: GSMGRITICAL NC— NON-GRITICAL

' HEA 5302B Ohio. Department of Health (8/22)
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State of bhi;a
Food Inspection Report

Authority: Chapters 3717 and 3715 Ohic Revised Code

Name of facility . | Check one License Number Date
Sowe W Lot Vechlos OFSO  PWRFE q
'Address

*5% 06 ;;3*&%{ Qowhe Y| o e

License holder _ Inspection Time Travel Time - Catagory/Descriptive
L\ 5\5 o 40 iD 655

Type of Inspection (check all that appiy) . Follow up date (if required] | Water sample date/result
;&%ndard -0 Gritical Control Point (FSO) [ Process Review (RFE) [ Variance Review [T Faliow up : (if required)
& Foodborne [130Day E1 Complaint O Pre-licensing O Consultation

I

Mark designated compliance status (IN, OUT,-NIO. N/A)} for esich numbered item: IN=in compliance OUT=ngt in compliance N/O=rot observed M/A=not applicable

Compliance Status

Compllance Status

Person in charge present, demonstrates knowledge, and
performs duties

€ertified Food Protection Manager

OIN DouT ONnA Froper date marking and disposition

_DOUT O N/A

Time as a publichealth control: procedures & records

: . Management, food employees and conditionat employeas;.
3 | QN OouT- ONA knowledge, responsibllities and reporting

4. | OIN_ CIOUT ONA Proper use of restriction and exclusion .
5 | LN JOUT O N/A | Procedures for rasponding fo vomiting and diarrheal events

(1IN O ouT
ICINGA

Cansumer advisory provided for raw or undercooked foods -

Pasteurized foods used; prohibited foods notoffered-

6 | OIN CIOUT [IN/O| Proper eating, tasting, drinking, or fobacco use
E - CJOUT O N/O |'Nodischarge from eyes, nose, and miouth

| Food additives: -approved and propé‘rly “used

‘onN O ouT [N/O | Hands clean and properly washed

- OIN CTouT No bare hand contact with ready-to-eat foods or approved
9 ONA OO alternate method properly: followed

Toxic sub'st_ances properly idénﬁﬁed, stored, used

10 | OIN D OUT O N/A | Adequate handwashing faciiities supplied & accessible Compliance wit Reduced Oxygen Packaging, other

I N/A : . Specialized processes, and HACCP plan
11} BN DO:}}: Food qbtgme fom approved saurce 30 Sml, A ESJ%T Spécial Requirements: Fresh Jliice Production
12 ON fo Food received at proper temperature -
CINA CIN/O_ : - 31 L Special Reguiremants: Heat Traatment Dispensing Freezers -
13| OIN  BouT | Foed in good condition, safe, and unadutterated CINA [ N/O P q s e - p g
3 . " " . . . T . . ] B} ]
qu Eg}g ?:gtl:ggtciiogecords available: sheftstock tags, parasite 3z g m A gﬁ% Special Requirements: Custom Processing

OIN OouT

3 19Ma ONO

|:j| Hout Special Requirenants: Bulk Water Machine Criteria

15 Food separated and protected

N/A CIN/O
g m ::::I[ oUT - 24 OiN O ouT Speclal Requirements: Acidified White Rice Preparation
18| BnA NGO Food-contact surfaces: cleaned and sanftized DON/A O NfO Criteria
e y Proper disposition of retumed, previously served, aN Hout - ) "
-OIN Oout reconditioned: and unsafe food - 35 Ona ‘ Critical Gontrol Point Inspection
P 36 EL‘N, A Dour Progess Review
18 %I\rlj A g g}:g Proper cooking time and tempsratures -
- - 37 E]I LIE A Oour Variance
19/ g:\TIA S g},‘g Proper reheating procedures for hot holding _
BN O our . - : ) N ,
12°| onva O wo Proper cooling time and temperatures . Risk factors are food preparation practices and employee behaviors
: that are identified as the most significant contributing factors to
21 Em’AS g}g Proper hot holding temperat.ures foodborne iliness.

Public health interventions are control measures to prevent foodborne

22 OIN 3 OUT ONA | Proper cold holding temperatures iness orinjury.

| B | Ioa
HEA 5302A Ohio Department of Health (Blg?) I : ’ Page of
AGR 1268 Ohio Depariment of Agricultur_e (8/22) : '




State of Ohio

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

y Name of Facillty — ) . Type otlnspection Date _
_prfmﬁe_ \9\ Lo\ @r’c les ' _ - Shd . T)/IU/&"f

Good Re_ta'i! Practices are preventative measures to control the infroduction of pathogens, chemicals, and physical objects into foods.
mpliance status (IN, OUT, N/O, N/A) for sach numbered item; IN=in compliance OUT=not in compli

Food and nenfood-contact surfaces cleanable, proparly
designad, constructed, and used

540 IN OOUT

g E_].IN O ouT ON/A O N/O| Pasteurized eggs used where required

Water and ice from approved source Warewashing facilities: installed, maintained, used; test

55| 0O IN O OUT ON/A strips

o IN EI OUT I:lNlA D NIO" ;ﬁgﬁ:pﬁgmg n;gm?;s used; adequate equipmant 56 0OIN O OUT Nonfood-contact surfaces clean
41. I:[ IN I:I OUT [:INIA EI N/O[ Plant food properly cooked for hot holding 57 | O IN OO OUT ON/A | Hot.and cold water available: adequate pressure
‘4210 IND ouT OINA EI N/O | Approved thawing methods used ] 58 | O IN OoUuT Plumbing installed; proper backflow devices
43 -0 INI:l OUT-DNIA Thermometers provided and accurate On/AaLINO

58 (O IN O OUTLIN/A | Sewage and waste water properly disposed

I:I‘-IN'EI-CUT-‘ . : .. Food properly iabeled: original container 80 ' [0 IN O OUT OON/A | Toilet facilities: properly constructed, supplied, cleaﬁed

61| OIN O OUT ON/A -Garbagelrefuse proparly disposed; facilities maintained

0N C1-0UT Insects, rodents, and animals not presentiouter 6z(O0IN ﬁOUT Physical facilities installed, maintained, and clean; dogs in

openings protected outdoor dining areas

S Contamination prevanted during food preparation, Onad .N" o
®]oNg OUT storage & display 63| O O ouT Adaquate vontilation and fighting: designated ;
n lagqual [ M
7 OND. OUT CONA | Personal dleaniness ] quale ventilation and lighting; designated areas used
4g | IN:O ouT ONiA [.N/@ | Wiping cloths: properly used and stared 64| O IN O OUT OIN/A | Existing Equipment and Fagilities.

=49 | O'IN O OUT EINA O 'N/O Washing fruits and vegetables

500 INEI OU_T'DNIA'D,N[O In-use utarsils: properly storad OIN ‘I:I OUT ON/A | 901:3-4 OAC

51 (O IN EIOUT CINA : gﬁglseli:? equipment and linens: properly stored, dried, 66| 1IN O OUT ONA | 37'01_21 OAG

: 52' O'IN 0 ouT I.:INIAI ' Single-usefsingle-service articles: properly stored, used
53 |0 IN [0 OUT OINiA CI N/O | Slash-resistant, cloth, and latex glove use

‘|_Item No.| Code Section [ Priority Level [ Comment

wad | LWMA [ NE ?-s\m\\‘r\f's neea _to be mmn%mhw’ i goed vrpaly, oo
. E - o0
a4 f [ aC Maogps pewd Yo be sloved Ao allgw) aty dnlll“ﬁ oo
' wWhen, wok wse o|of
oo
oo
o|o
j 0o
oo
[ |
O (0| )
ool
O 0
oo
o . ' - ‘ ,az . . | a
Persen in Charge / . . Date:
X Lsbti eae D | /1L o
Envlronmentﬂl Health Specialist " | Licensor:
| D Ny Moy RS - AowD
‘PHIOHITY LEVEL: C_ECF{ITICAL NC= NON-CRITICAL _ Page A of A

HEA 53028 Ohio Department of Health {8/22)
AGR 1268 Ohio Departmeént of Agriculture (8/22)
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State of Ohio

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

Name of facility Check one License Number Date
Y o CIFSO - ;qf RFE , ,
DN eys alcegy o By f]s . 233 7ty 12
- Address AN City/State/Zip Code ! ‘
e - " T f h
459 Wheah Adee (4, Wesl Unon
License holder Inspection Time Travel Time : Category/Descriptive
Lovey Wil o | 0 {0 ¢ns
Type of Inspectiron {check all that apply) ) Fellow up date (if required) | Water sample date/result
{ErStandard " O Ciitical Control Point (FSO) O Process Review (RFE) [ Variance Review [} Follow up {if raquired) :
O Foodborne [130Day O Complaint O Pre-licensing * OO Consultation : :

Mark designated compliance status (IN, OUT, N/O, N/A) for each numbered item: IN=in complfance OUT=not in compliance N/O=not chserved N/A=not applicabie

Compliance Status

. Compliance Status

 Person in charge present, démonstrates knowled,
performs duties

fied Food Protection Manager

ge.. and | Froper date marking and disposition

1| ON OOUT ON/A

P ouUT ON/A

| Time as a public health control: pracedures & recbrds .

o Management, food employees and conditional employees;
3 1 OIN OOUT ON/A knowledge, responsibilities and reporting.

4 { CIN CIOUT O N/A | Proper use of restiiction and-axclusion
5 [.OIN C3FOUT [ N/A | Procedures for responding to vomiting and diarrhieal events

Consumer advisory provi'ded for raw: or undercooked foods |

; | Pasteurized used; prohibited foad |
6 | N O OUT [IN/O| Proper eating, tasting, drinking, or tobacco use asteurized foods used; prohibited foods not offered
- O OUT [ N/Q| No discharge fror ] h
i : \ Food additives: ‘ d X
-8 | OIN [OUT [IN/O| Hands clean and properly washed ood adailives apprpved an properly‘used
_ AN O.ouT No bare hand contact with ready-to-eat foods or approved Toxic substances properly identified, stored, used
9 | ona N altemate method proparly follawed
10 | DN C1OUT O N/A | Adequate handwashing facilities supplied & accessible iji gourt Cmpliance with Reduced Oxygen Packaing. ofther
EIN/A specialized processes, and HACCP plan
i ) Food obtained from a d source | | i
ik i S:N ggﬂ_}r goc g tam? M approvec so 30 ELT'A SS:%T - | Speciat Requirements: Frash Juice Production
12 EII\:: A ONO Food received at proper temperature o OouT
- : : 1 Special i : Heat i i
13l ON DouT Food in good condilion. safe, and unaduiteratod 3 OnA N ) p.ecia Requirements: Heat Treatment Dispensing Fraazers
| ON EOUT Required records available: shellstock tags, parasite - OIN CIOUT . . e L
14 ONACONO 1 destruction 32 ONA ELNO Speciat Requirements: Custom Processing .
T
: 33 OiN Dou Special Requirements: Bulk Water Machine Criteria
O }QOUT ‘ . ONA TONO
15 onaTNoe Food separated and protected-
o) IN_E OU'f 24 O Oout Special Requiremants: Acidified White Rice Preparation
A - . iti ON/A O NO Criteria
18 DA Ono Food-contact surfaces: cleaned and sanitized _
‘ ' Proper disposition of returned, previously served, N O ouT - o i
17| OIN OOUT reconditioned, and unsafe food | 35 CINA Critical Control Point Inspecticn
36 LIN [Iout Procass Review
ON O ouT T ‘ C1N7A
18 Proper cooking time and temperatures
ON/A O NO N 0 OUT
37 y Variance
1g O L out Proper reheating procedures for hot holding A
| ONA O NO : o )
O B out B ling d1 t . .
20| oA O Nio roper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
— — — that are identified as the most significant contributing factors to
OmN O out Sl R ; foodborne iliness.
21 OnvA O NO .| Proper:hot holding tempera@reg . .
— Public heaith interventions are control measures to prevent foodborne
22| ON [ OUT ON/A | Proper cold holding temperatures lliness or injury.

HEA 5302A Ohio Department of Health (8/22) ' : Page of

AGR 1268 Chio Department of Agriculture (8/22)




State of Ohio

Food Inspection Report
: : . Authority: Chapters 3717 and 3715 Ohio Revised Code
Name of Faclllty Type of Inspection Date

m\\\w s?;sg\e;.ml, e OHs - S¥d. i | sy

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

O ﬁOUT

Warewashing facilities: installed, mamtalnsd used test
55|00 f our cinia | Were

contact surfaces cleanable, praperly
designed, constructad, and used

O IN-C.OUT.ON/A O N/O | Pasteurized eggs used where required

40 oiN :I:i ouT ONA O Nfo fpo:lotg?n,pg:irr% sz?gfs used; adequate equipment 56 TN OOUT Nonfoad-contact surfaces clean

41 _i_:l IN O ouT I:|N!A._I:I I\i.’O. "Plant food properly cookéci for hot holding 57 | O IN OO OUT ON/& | Hot and cold water available; adequate pressure
|42 |OINDOOUT EINIA O NJO | Approved thawing methods used 58 O IN OOUT Plumbing installed; proper backflow devices

43 O INO OUIT IN/A Thermometers provided and accurate ONATINGD

59 | OO IN [0 OUT OON/A | Sewage and waste water propsrly disposed

.I_:I_'IN 'ﬁLOUT‘ o - | Food properly Iabeled; original container 80 O IN O OUT OON/A | Toilet facilities: properly constructed, supplied, cleaned

81 (O IN O QUTON/A | Garbagefrefuse properly disposed; facilities maintained

Insects, rodents, and animals not presentouter 62| OIN OOUT Physical facilities installed, maintained, and clean: dogs in
apenings protected outdoor dining areas

- - P - : ONADO NO
; Contamination prevented during food preparation,
46 1O EI OUT storage & display.

47 | ON.0O oUT ON/A Personal cleanliness
48.| O IN O OUT TIN/A'O N/O | Wiping cloths: properly used and storad 64| O IN O OUT [ON/A | Existing Equipment and Facllities
O IN 01 oUT ENA O N/O ' :

|45 |ONDTOUT

63| 0OIN O OUT Adequate ventilation and lighting; designated areas used

Washing fruits and vegetables

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

"50 { O IN OOUT ONA O N/O | In-use utensils: properly stored

B |OmD OUTONA . 'r&:ﬁgjs;g" aquipment and linens: properly stored, dried, 66| O IN O OUTDONA | 370121 oA

52 |OINOOQUTONA - Single-use/single-service articles: properly stored, used
53 | OIN O ouT ONA CON/O | Slash-resistant, cloth, and tatex glove use

Itern No.| Code Section - | Priority Level [ Comment - N | . . o

15 [2ac o vood \rems wieed Yo be, pvobrided Fropm com tamnadiip

- — duvivn g stosemge v dispfaly, ‘

o UV | @ Cood condod suvleces ylewd 1y be sanitized &

- verwwed con centyadiong

4.58 | ¢ owod conlech suvfoces weed Yo be Ceaned on &
] Newwder Fequenag, _ ,

YUipB | & €oud conlach sudfoces need to be s6vihized om ~

- ' veowles £vequenay,

24 | hiwn ¢ (‘:F{V\\EM\S wred o Le :’:‘*va/eci mwmf Fram Food

- £

1894 [3.9D N ¢ foad (Xems  wexd ‘i‘o be [ﬁbtfiiw W ommon a4,

' when wol  sloved (w ovigina] rmiainew.

AU | MHA | NE [Eosomends wedds Yo be  magskoimed 1n good vippir,

_’§"€’ W-MI. Ne [Tesr” sivias need 1o be avetlsble o 2 mmg %inlc

' aia Mumﬁhv’ J&Mi!’f?rf sol ulien .

Person in Charge % %JZVM /&,? ,’Z%- AAAAA | . Date: ‘7 / l( /C; LI’

Environmental Health Speclallst Licensor:
T O AR MP AE4 S iBi LD
PRIORITY LEVEL C—\QBITICAL NC= NON-CHiTICAL . o : ' Page I_‘l._., of g

HEA 5302_B Ohio Department of Health (8/22)
AGR 1268 Ohio Dapartn:jgnt of Agriculture (8/22)
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State of Ohio

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

Name of facility Check one License N""‘LT" Da{g) /
MaNeys Bulle Coods OFSO M RFE od fl /)J(
Address R Glty(StateiZipiCode - '
QM - Wheed Q_\e\\; §e {d. _\}3?5 Wi
License holder ” Inspection Time Travel Time Catﬁo Igscrlptive
e W\\\\W’ L}O 10 g
| Type of Inspection {check all that apply) Follow up date {If required} | Water sample date/result
‘Ei‘%tandard O Critical- Control Point (FSQ) I Process Review (RFE) [ Variarice Review Ol Follow up | (if required}
O Foodborne 030 Day O Complaint O3 Pre-licensing O Consultation

Mark designated compliance status (IN, QUT, N/O, N/AY for each numbered item:

IN=in compliance QUT=not in complignce N/QO=not ebserved NiA=not applicable

COmpI!énce Status Compliance Status

Person in charge present, demonstrates knowledge, and
periorms duties ’

Certified Food Protection Manager

DoUT ONA Proper date marking and disposition

oUT CIN/A - '
U = Time as a public health contral: precedures & records.

Management, food employees and conditional amployees;
knowledge, responsibllities and reporting

3 | ON OouT ONA

: - —— Consumer advisory- provided for raw or undercooked foods |
4 [ON Qourt 0 N/A | Praper use of restriction and exclusion ] . _ )

5 | HIN EOUT O N/A | Procedures for responding to vomiting and diarrheal evenis

" | Pasteurized foods used; prohibited foods not bffer':ed

6 | OIN "E1OUT [1N/O] Proper eating, tasting, drinking, or tobacco use
7 | CIN: (JOUT FINIO | No discharge -from eye "and mot

| Food additives: approved and properly used

18 [ON OOUT O N/O Hands clean and properly washed

QIN OouT No bare hand contact with ready-to-eat foods or approved Toxic substances properly idenfified, stored, used
9 L OnvaONO | alternate method properly followed i
10 | EHIN D) OUT WA | Adequate handwashing facifities supplied & accessible 2 O OouT Compliance: with Reduced Oxygen Packaging, other -

I N/A specialized processes, and HACCP plan .
Food obtainad from a d so ) . ! '
17 D:: EI(O)ET 0_ = ame. pprove e 30 g:x?,l' A gg}g Special Requirements: Fresh Juice Production
12 EN /A ON IC-}r Faod received at proper temperature om - OouT - :
- - 31 . i ‘H i i

3] ON_ DouT Feod in good condilion, safe, and unadulie-atod CIN/A O N0 Special Requirements: Hgat Treafmen_t Dispensing Freezers

ON Oour - | Required records available: shellstock tags, parasite OIN  OJourt . ! . . o
_14 - ON/A ON/G  desiruction 32 ONA O NO Special quulremenls. Custom Processing

| OuUT : 33 g:\:‘f'A g S%T Special Requirements: Bulk Water Machine Cﬁleria
115 gNNIA & 1O Food separated and protected - : -
- Df% T - - 34 OiN O ouT Speclal Requirements: Acidified White Rice Preparation

16 [JI‘:'A E]N'.:-C!) Food-contact surfaces: cleaned and sanitized CINA O N0 Critaria :

Om Dout Proper disposition of returned, previously served, a5 (BN Oour Critical Coritrol Point Inspection

reconditio nd unsafe food CI N/A )
- | .
- : " : 36 gl\:ffA Lyour Process Review
E:LT;A g gg Proper cooking time and temperatures ‘ —f
i N ouT 37 E:*JN/A gour Varianc_e
19 gN /A E} N/O Proper reheating procedures for hot holding
{ON O our fiha ti : ) . . . -
20| Owa O Nio Proper cooling time and terperatures Risk factors are food preparation practices and smployee behaviors
_ that are identified as the most significant contributing factors to
29 E]II\::"A g ::'g Proper hot holding temperatures foodborne iliness.
. - Public health interventions are control measures to prevent foodborne

22| ON OO OUTOON/A | Proper cold holding temperatires iliness or injury.

HEA 5302A Ohio Department of Health (8/22) - ' Page ) of

AGR 1268 Ohio Depariment of Agriculture (8/22)




State of Ohio

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

Name of Facllity

\\1\12«5 \?3*«1\\‘« Toods

Type of Inspection

SAd .

Date

ibvf2y

Good Retail. Practlces are preventative measures to control the introduction of pathogens chemicais, and physucal objects into foods.
ignated compliance status IN, OUT, N/Q, N/A) for each numbered item: IN=in compliance QUT=nct in compliance N/O=not observed N/A=

Food and nonfood-contact surfaces cleanable, properly

O IN-O OUT.ONA O N/Q

Wiping cloths: properly used and stored

901:3-4 DAC

38 E| N O OUT DN!AEI NID Pasteurized eggs usad where requ;ﬁred 54 | 1IN O ouT designed, constructed, and used
EZIN O OUT EIN/A Water and ice from approved source 550N ﬁ OUT ONA Warewashing facilities: installed, maintained, used; test '
sirips
‘ | : Proper cocling methods used; adequate equipment 56| LI IN O ouT Nonfood-contact surfaces claan
| _4--0 g IN UOUT I.:INmf D_ N/O for temperature control
41 FTEINO.OUT I_]_NIA 0 N/O | -Plant food properly cooked far hot holding 57 (O IN O ouT IjNIA Hot and cold water available; adequate pressure
42 EI IN-O3 OUTIE'IN!A_:I:I.NIO_' Approved thawing methods used 58 O IN OouTt Plumbing installed; proper backflow devices
vl4a |0 IN'.'_I:I"Ql..'lTleNIA L Thermometars provided and accurate ONADCINO
59| O IN O OUTON/A | Sewage and waste water properly dispoéed
: :.4.4.: EHN O OL_JT : ’ Food properly labeled; original container 60| O IN O OUT ON/A | Toilet facitities: properly constructed, supplied, cleaned
' : 61 {0 IN O OUTON/A | Garbageirefuse properly disposed; facilities maintained
o 45 | O IN Ij-'OUT .Insects, rodents,.and animals not present/outer g2(OIN QouT Physical facilities installed, maintained, and clean; dags in
- j cpenings protected DA 0 outdoor dining areas
- 463 io IN El OUT -Contamination prevented during food preparation, N )
I ERAS : storage & display s :
- 83|10 IN OOUT Adequate vantilation and lighting; designated areas used
47 |OWE OUT EleA Personal cleanliness . : a oo gneted areas use
48 | OJ IN O QUT-CINIA I:I.NIO 64| O IN [0 OUT ON/A | Existing Eguipment and Facilities

A e XO

Xes k

% éwWi 76 consendy

M;sm

50 | O'IN [T OUT/CINA [IN/O | In-use utensils: properly stored ~ | | 88| @iN OouTONA
.51_; Ij;‘iN_Ij CUT_'ENIA B _[l;;tﬁgls‘;lds. equipment and linens: properly stored, driad, 66| C1IN O OUTCIN/A | 3701-21 OAC
520 IN I OUT ONA - _Single-usalsingle-service articles: properly stored, used '
|58 3@ IN.0O OUT EIWA O N/O | Slash-resistant, cloth, and latex glove use
Item'No.| Code Sectlon _Priority Level | Comment . . cas
\e [U.Yn | ¢ Food condodd suvdeces need 1, be :5>MT'\’!Z(<J a4 ﬂm?'ﬂ@
RN | Lo Cevihy A DN .
54 [ ¥ [ Ne [TesN s\vips V\f*&{ o be aveiloble Jo). whve Nﬁjh;r

‘ . .
DEIEIEIDI:IDI:IDE]EIEI%EI

olo|ojo|o|o|olala|ololalalalah

P.erson InChargeﬂb( j/&/wm ﬁ/y / ,1,,, ;

Date:

)4 /aY

Environmeital Health Spé'clallst

%\7:»\333\/‘& Wpl, REWNS

Licensor:

PEAD

PRIORITY LEVEL: C= CFHT!DAL NC NON- CR!TICAL

".HEA 53028 Ohio Department of Health (8/22)
AGR 1268 Ohio Department of Agriculture (8/22)
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. State of Ohio

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

_ Y} _— ~ ~ |, f .
@ZQ{‘ a;'\"t} -«Rﬂ—-{ ve _#){ 0 §q ,5 f; ('I‘;e;l:;ga g\R\FE Llcel@e &Mrﬁber Date [ RS /d.“'l T

WEes Slede Lodle o T T TIITN

‘

: ] - N
:icapse holder i Z 4 Inspection Time Travel Time
TIOE o Vvoe Stores LLC
: ! 40 g _ _
e %h‘of Inspection (check all that apply) ' ' Follow up date (if required) | Water sample datefresult
| O Standard O Critical Control Point (F30) O Process Review (RFE) [ Variance Review [ Follew up © | (Frequired)
O Feodborne O 30Day O Complaint O Pre-licensing [T Consultation

CatégoryIDestriptive

Mark designated compliance status {IN, OUT, N/O, N/A) for each numbered itam: IN=in compliance OUT=not in compliance Nllo=no! observed N/A=not applicable

Compiiance Status

Compliance Status

Person in charge
performs duties

Certified Food Protaction Manager-

present, demonstrates knowledge, and

O OUT TNA -Proper date marking and disposition

OUT ON :
0 - N/ Time as a public health contral: procedures & racords

Management, food employeas and conditional amployees;
knowledge, responsibilities and reporting

ON OOUT [INA

- - - - - Consumer advisory provided for.raw or undercooked foods
4 'CIIN- CIOUT EXN/A | Proper use of restriction and exclusion i

5 | CIN- E3OUT O N/A | Procedures for responding to vomiting and diarrtheal events

Pasteurized foods used: prohibited foods not offered

Yl I OIN OOUT ONO Proper eating, tasting, drinking, or tobacco use
CIN _JOUT [0 NO [ No discharge from.-eyes tioss, and miouth

Food additives: apprdv'ed and properly used

ON . E3:0UT ONO ! Hands clean and: properly washed

-LIN JOUT - | No bare hand contact with ready-ta-eat foods or approved Toxic substances properly identified, stored, used
; e .

%1 nva O No altemate methad properly follgyed

‘1o BN DQUT O NA [ Adequate handwashing. facilities supplied & accessible Compliance. with Reduced Oxygen Packaging, other

729 CIN/A specializad processes, and HACCP plan
] .| Food cbtafned f d | '
1 g: D_(O)UI 9oc ob) ec, from approve fource - = 130 EI':;A ng Special Requirements: Fresh Juice Production
12 DII\IIA ENJ":‘J ' Food recelved at proper temperature O OouT '
13} OIN_-OOUT - Food in good condition, sg.fe. and unadulterated 31 SN ON/o Special Requirements: Heat Treatment Dlspensin. Freezers
L OIN [JouT I Required records available: shellstock tags, parasite OIN [1ouT ) ! ) X
‘ONA BN/O ' destrustion 32 ON/A B NIO. . Special Requirements: Custom Pracessing
" o " .33 g:\.lfA SCN):%T Spacial Requirements: Bulk Water Machine Criteria
EI[:\I /A SN/% Food separated and protected -
BN HouT : - 44 [N OOUT Special Requirements: Acidified White Rice Preparation
b . it ON/A O NO Criteria
16 ONA ONO 7 Food-contact. surfaces; cleaned and sanitizad
I Proper disposition of retumed, previously served, | OIN - O ouT ) . "
A7 CIIN OouT reconditioned, and unsafe facd ’ 35 ON/A Critical-Control Point Inspection
. £ 36 LIN Doyt Process Review
BN O ouT ; CIN/A
h i Proper cooking time and temperatures
EINia O N/O
‘ a7 (AN DIOUT 1 e
9 OIN 0} out Praper reheatin rocedurres for hot hoiding HINA
119 ona O o P gp g
OIN 07 ouT P sin tin g . . i
20! LA O N/O roper cooling fime and temperatures Risk factors are food preparation practices and employee behaviors
- that are identified as the most significant contributing factors to
OIN ouT . foodborne illness. R
21 ONA O NO Proper hot holding temperatures . . .
: Public health interventions are control measures to prevent foodborne
22| OIN O ouT ONA Pruper cold holding temperatures ; iliness or injury.
'HEA 53024 Ohio Depariment of Health (8/22) ' o Page_ of

' AGR 1268 Ohio Department of Agriculture (8/22) Lo




State of Ohio

Food Inspection.Report
R : Authority: Chapters 3717 and 3715 Ohio Revised Code
‘| Name of Facility : o ) Type of Insgtion Date

| .“'{:DO\\O/ (*"f‘._

- Go'cid.Retail rachces are preventative measures to conirol the introduction of pathogens, chemicals, and physical objects into foods,
Mark designated compllance status (IN, OUT, N/O, N/A) for each numbered item: IN=in compliance OUT=not in comllance N/O=

Food and nonfood-contact surfaces cleanable, properly

OIN [ out designed, constructed, and used

"Pasleurizecl eggs used where required

‘38 0N O,OUTONAT NO
39 |OIN'ETOUT:ON/A. . | Water and ice from approved source

Warewashing facilifies: installed, maintained, used; test

55| O IN O OUT ON/A:

strips .
R ) . préper cooling methods used; adequate equipment 56| O IN [JoUT Nonfocd-contact surfaces clean
40 (O 'IN El OUT‘I;NIA FI.N!O_ for temperature canirol
aq- om.g QUT;EN.’A ONo Plant food properly cooked for hot holding ' 57| O IN O OUTON/A | Hot and cold water available; adequate prassure
EIINEI OUTDNIA I:I_NIO_ "Approved thawing methods used 58| O IN OQUT 1 Plumbing installed; propbr backflow devices

ON/ALINO

34| O lN_I:_I OUTEIN!A . " | ‘Thermometers provided and accurate

53| 0O IN OOUTON/A | Sewage and wasle water properly disposed

60 | O IN O OQUTON/A | Toilet facilities: properly constructad, supplied, cleaned

1IN O.0UT . Food properly labeled; original container

61| 0O IN C] OUTON/A | Garbagefrefuse properly disposed; facilities malintained

45./'00IN B2 OUT " Insects, rodents, and animals not present/outer 62| O IN [ ouT Physical facilitles Installed, maintainsd, and clean; dogs in
3 et e . T openings protected . : O N/O outdoor dining areas
S a S i ey - -Contamination prevented during food praparation, ONiA
e i . | storage & display 63 OIN O OUT Adequate ventilation and lighting; desi
[ ‘D’lel.:l' oUTONA . - Porsonal deaniiness \wequaie ventilation and lighting; designated areas used
4B | TN Oout EIN.’A'I_:_I N/O | Wiping cloths: praperly used and stored 64| O IN O OUT CINJA | Existing Equipment and Facilities

-49. | O IN'C1 OUT EINiA E1'N/Q | Washing fruits and vegetables

65 OO IN [ OUT ON/A | 901:3-4 QAC

- 50 lm| .IN a OU‘I_‘LI_:INIA EIN/O . In-use utensils: properly stored
' ‘Utensils, equipment and linens: properly stored, driad

51 THIN I':L'QU_T:E:INIA M handled ’ 66| OO IN O OUT ON/A | 3701-21 OAC
182 [OINOOUTENA ", - | Single-usefsingle-service articles: properly stored, used
63 |.C] IN ] OUT CINA CI'N/O | Sfash-resistant, cloth, and latex glova use o

-1 item No.| Code Section | Priority Level Cgmment - - -
s [L Y8 | NC \0(\\\\\@) need e Vs be macpnteine d Q\t’mf\
| R Yo suahx § Townih.

Opojojoojono|ojo|olajo|of
giojoojojo|g|o|o|ojo|o|o|a|ol

Person InCharge 1 \;\ ) Date: 7
o [ s L T ST T L I’? / i 6 /3-‘/{
Envlronmantal Haalth Speciaflist ' !

Licensor:
«:mmw% MO, 2T Ac D
'PRIORITY LEVEL: C= G ITICAL NC= NON-GRITICAL - Page_ o of

" -HEA 53028 Ohio Department of Health (8/22)
- AGR 1268 Ohio Department of Agncuiture (8/22)




 State of Ohio

Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

W34S  Stede Poofre Y

Weg

{

Name of facility i : . Check one License Number Date ;
™My (oo Reok &FSO O RFE 73 ‘7/!’5/}4{
Address City/State/Zip Code

umo ~

License holder

\,("“ﬂ W\fi‘[ C”ﬂk‘ﬁ

Inspection Tima

Jype of Inspegtion (check all that apply) -
JA, Standard

0

Critical Controf Point (FSO) [ Process Review (RFE) O Variance Review O Follow up
O Foodborne [0 30Day O Complaint I Pre-licensing £ Consultation

Travel Time | Category/Descriptive
R g3
| Follow up date (if required) | Water sample date/result
. (If requireel)

not in complianee N/O=not observed N/A=not abplicab_fe'

f OIN OOUT ON/A

performs duties

Compllance Status

Person in charge present, demonstrates knowledge, and -

Mark designated compliance status {IN, OUT, N/O, N/A) for each numbered item: IN=in compliance OUT=

Compliance Status

EOUT ON/A

: EOUT_‘ O N/A

' Certified Food Protection Manager

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

4 | OIN _TIOUT O N#A | Proper use of restrictioh-and exclusion
5 [ O JOUT [ N/A | Procedures for responding to vomiting and diarrheal events
6 | OIN 0 OUT. YN/ | Praper eating; tasting, drinking, or tobacco UsE

CIN DouT ON/O

[ No discharge from eves, noss, and

th

DN 0 OUT ON/O | Hands clean and properly washed | Food additives: approved and properly used-" -
O Dout No bare. hand contact. with ready-to-eat foods or approved “Toxic substances properly identified, stored, used
2 | Onva LI N/O. aiternate method properly followed -
Y] L ;
10| OIN BOUT O N/A. Adequate handwashing faclities supplied & accessible 29 TN OouTt Compliance with Reduced Oxygen Packaging, other
T JANA T o -] specialized processes, and HACCP plan
[ . Food obtidined from approved source ' Lo
1 S:: E:g:‘j:rr j — Pprovec sou 30 E :‘?}A ggg Special Requirements: Fresh Juice Production
cu ol Einis Do~ "~ | 'Food recsivéd at proper temperature t‘llN DOGT — - —
73] ON_ ClouT Faod in good condition, safe, and uﬁa dullerate.d“ ~131 ONA ONO i Specigl B_gqglrements: Heat Treatmerit-Dispensing Fregzers
.| CIN . FouT Requii;ad records avallable: shelfstock tags, parasilte BN pour [ o . .
4] EIN/A DNIO destruction ’ 3z CINA O NO . Special Requirements: Custom Proces;_mg
ON uT ; : 33 gmA g gg . Special Requirementsé Bulk Water. Machine Criteria
.EtN fADNiO Food-separated -and protected - : - - —
BN EoUT ———— — 24 CIN O OUT Special Requirements: Adidified White Rice Praparation
18] Ona ONio Feod-contact surfaces: cleaned and sanitized EINA OINIC Criteria ; .
SR Pt S Proper disposition of returned, previously served, CHN  Oout . - -
T ONC-EoUT reconditioned, and unsafe food : 35 Im A Criticat Gentrol Point Inspection
36 S:\;A oour Process Review
18 QN 0O out Proper cooking time and temperatures -
ONA O N/O. :
37 O OOouUT Vari
- DiN D ouT FTN/A arance
19 CivA O N/O Proper reheating procedures for hot hqldjng
ON O out L d . . i .
20f oA O NO Proper coofing fime and temperatures Risk factors are food preparation practices and employee behaviors
— that are identified as the most significant contributing factors to
21 g:; A g g,[rJoT Proper hot holding temperatures foodborne illness. )
_ . ' Public health interventions are control measurss to prevent foodborna
22( OIN O OUTDOMA | Proper cold holding temperatures iliness or injury. '

HEA 5302A Ohioc Department of Health (8/22})
AGR 1268 Ohio Departmient of Agriculture (8/22)

Fégé’ z _of g
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State of Ohio

Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code :
Nama of Faclhty L S . Type o itln(jpechon Date

: ‘N\\ Cb\m\hﬁ _r‘y?f’m\ J Eep \7/’5/}‘—/

-contact surfaces cleanable, properly

Pasteurized aggs used where required * designad, constructed, and used

OIN O 'OUT. ON/A Warewashing facilities: installed, maintained, used; test

55 sirips

O IN [1 ouUT Nonfood-contact surfaces clean

Proper cocling methods used; adequate equipment
for temperature contral

| BN T OUT DONA B NG,

':‘ 41 EI I_N O ouT 'E]r\_ifA'I"j N/Q i. Plant food properly cooked for hot holding 5710INDO ouT OWN/A | Hot and cold water available; adequate pressure

42 | O'IN O OUT OINA.O N/O | Approved thawing methods used 58 O IN OOUT Plumbing installed; proper backflow devices
'  OUT ' d ONALCIND '

“Thermometers provided rate

59 | O IN O0-OUT [IN/A | Sewage and waste water properly disposed

Food properly labeled; original container 60| O IN O QUT OON/A | Tollet fasilities: properly constructed, supplied, cleaned

61| 0OIN QouT DNIA Garbage/refuse properly dispesed; faciliies maintained

0N ﬁou-r .. | Insects, rodents, and animals not present/outer 62| IN Jﬁ OUT Physical faciliies Installed, maintained, and eclean; dogs In
B Y openings protected N .O outdoor dining areas
B : +| Contamination prevented during food preparation, ON/AD N/
I R N OUT - . storage & display _ .
NG DUT ﬂNn’A " Personal cleaniinoss 63/ O0IN O OUT Adequate ventilation and lighting; designated areas useq

o 48| O .!NL‘I .QU:T-DNIA a NIO "Wiping cloths: properly used and storad
01N 0] OUT OWA O N/O

64( O IN OO QUT ON/A | Existing Equipment and Facliities

‘Washing fruits and vegetables

{50 |- 01 IN-OUT CINiA T N/O | In-use wtensils: properly stored 85 LI IN [3 OUTOIN/A | 901:3-4 0AC
’ “Irs1 EI iN EI OUT EINIA e l?;ﬁglsglds' equipment and linens: properly stored, dried, 65| O IN [T OUT ON/A | 3701-21 OAC
~| 52- ‘E_l IN.CT QUT ON&" - | -Single-use/single-service articles: properly stored, used

5310 IN ]:ICUT EINA TTN/O. , Slash-resistant, cloth,;and latex glove use -

| tem:No. _Code Section | Prlority Level | Comment cos
\O [3.10 [ € Word swis ave Yo be vsed for ond waﬁl«ms only . | O
15 _3 Q.C Y Tood \Rems Y\e@d Yo be oro{wch’e/ from  sowrcres o' | O
s S CowXemin AN 0h , 0
M3 "‘{ \ Y NC Co\d holdihg umiys need Xo nave & Thermome dor oy

149 [ 3.0 [[AC  [food *rms pob stoved | C)flc.mw[ containes necd to
R TS —_Ibe propevily Vabeled.

45 | 9K [ € Fo.e‘;(hh{ Weeds to condench rx’tf{m!f\oﬁw tov (wéect
- B ‘ . (\On FO .

TG | 2330 [ NC [food {tems nged Fo be Stornd b ol e .l/oor.
s 14 R Ve [Feuipment needs Fo be mairdaintd (yw aood Yepary .
o 16.4B | Ac  Tratilities need Yo be monilalned [n Goad yogpary .

Ooojo|o|alo|o|ojo|olao|olo{ol.

ojo|ajo|o|o|ojojalolo

Person in Charge Date:

" )is /2y

Envlronmental Health Spéfvist - Llcensor:
NG, 2V, QEWS | ACKD
PRIOFHTY LEVEDy C= CRITICAL NC= NON-CRITICAL : ' Page o) of 2

*, HEA 53028 Ohio Department of Health (8/22)
o AGR 1268 Ohio Department of Agriculture (8/22)




Sta-fe of C.)‘I:nior
Food Inspection Report
Authonty Chapters 3717 and 3715 Ohio Revised Code

Name of facility

heck one

License Number Date

A%

my

YLa .

M\Q‘f\

ﬁ(‘*&\““@\m.

-~ ) ' f
o 5 AL € B-FS0 O RFE 3) . f) f e [ 34
Address ” City/State/Zip Code

License holder

Qq_'xi,.fw ! ro‘!ﬂ\f' ?w\?‘sd“

Inspection Time

Travel Time

| Category/Descriptive

Y ob \L

15

"E-Standard

' Type of Inspection (check. allthat apply)
‘0 Giitical Control Point (FSO)  [J Process Review (RFE) [ Variance Review [T Follow up
D Foodborne 1130 Day ] Complamt B Pre-licensing 0O Consultation

Water sample date/result
(If required)

Follow up date (if required)

[ Mark designated compliance sfatus (IN, OUT, NfO, N/A} for gach numbered item: IN-'m comphance OUT—

not in compliance NfO=not observed N/A=not applicable.

Enn

O oUT CIN/A

Compi[ance Status

Person in charge present demonstrates knowledge, and
performs dutfes .

Compliance Status

 Proper date marking and disposition

N

[10UT O N/A

OOUT ON/A

Ceriified Food Protection Manager

Management, food employess and conditional employees;
Knewledge, responsibilities and reporting

EJIN

OOouUT [IN/A

' Proper-use of restriction and exclusion

O OUT ON/A

" EOUT HN/O

Pracedures for responding to vomiting and diarrheal events

Proper eating, tasting, dnnking, or tobacco use

O OUT LIN/O

on OouT ONo

No discharge from eyes, nd ‘mouth

Hands clean and properly washed

Time as a public health control: procedures & records

Pasteurized foods used; prohibited: fbods‘ not offerad

Food: additives: approved and properly used

Consumsr advisory provided for-raw or undercooked fonds i

oN _gout

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

Toxic substances properly idéntiﬁed, stored, used

- F9 | OR/A ETR/O alternate method properly followed
10 | OIN. [] OUT DN/A| Adeguate handwashing facilities supplied & accassible 20 Comp]jance with Reduced Onygen Packaging, oibher
=L specialized processes, and HACCP plan
Food obtained-from approved source ) o
il g:: Elgtl,: - an ?p 30 SLII\:A Eﬁg Speciai Requirements: Fresh Juice Production. .
12 Food received at proper temperature —— -
ON/A CIN/O {31 BIN DOUT | o o Requi ts: Heat Treal . ;
3| OIN_CouT Faod in good condition, safe. and unadulteratad CONAONO. -fecia‘ equirements: Heat Treatment Dispansing Fregsrs. |
aomN gout Required records avarlabie shellstopk tags, parasite’ SN OQouT T L
14 CIN/A ON/O destruction 32 CIN/A TFNIO. Speciat Requwemen_tg. Custarn Provessing
IN o] =
CIN. COUT : 33, IEJJNI " SN.}(JJT Speclal Requiraments: Bulk Water Machine Criteria
EI‘I\}IA Ono Food separated and protected : '
) ."DI-N BouT e 34 N COUT Speciat Requirements: Acidified White Rice Preparation.
. ! ' . . saniti CIN/A OIN/O Criteria s
) 1f5 EIN/A N/ Food-contact' surfaces: cleaned and sanitized
‘ Proper disposition of retumed, previously served, O Oout ) ] .
17| OIN JOuT reconditionad, and unsafe food 35 CIN/A Critical Control Peint Inspection
v 36 OIN O ouT Process Review
AN 3 ouT 3 N/A
18 Propar cooking time and temperatures
S0 ONACE NIO ;
1IN OouT .
137 Variance
19} ON O out Proper reheating procedures for hot holdin i A '
Plovag no P v 9
N O out - -
‘ is 0| € 100d preparation practices and employee behaviors
go ONeA O NO Proper cooling time and temperatures Risk factors ar f d preparati cti and pl v b h
: that are identified as the most significant contributing factors to
N [J OUT foodborne iliness,
21 CiNA O NG Proaper hot holding temperatures
- Public heatth interventions are control measures to prevent foodborne
.22 Proper cold: fiolging femperatures iiness or injury.

CIN° [0 OUT ONA

HEA 5302A Oh\u Department of Healtt: (8/22)

AGR 1268 Ohlcc Department of Agricultre: (8122)




State of Ohio

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

. - | Name-of Facility

mm\m D“\«\uv Ze

Type of Inspection

Std .

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

ated compliance stalus (IN, CUT, N/O, N/A) for each numbered item:

IN=in compliance OUT=not in compli

S,
kN e”

.S

“‘23\,‘ mv. A A

-|OIN 0 OUT ONIA T N®| Pasteurized eggs used where required OIN O ouT g:;;nasgdc"‘ﬂ‘:frﬂgtggng‘g ureces cleanable, properly
TO N OouT OvA " | water and ice from approved source 55|00 M O outONA ;Ntr?pr:washmg facilifies: installed, maintained, used; test
40 EI J:N o OUT.EINIA 1 N/O ‘fpoﬁza—pce?-gmgs rggmsgls used; adequate equipment 56| O IN O OUT Nonfood-contact surfaces clean
41 10 N I:I OUT ON/A O W/O-|. Plant food properly cooked for hot holding 5710 IN O OUT ON/A | Hot and cold water available; adequate pressure
42 O IN o 'O_UT I:IN!A [ N/Q | Approved thawing methods used 58|00 IN OOUT Plumbing installed; proper backflow devices
43 10iNDO f)UT.EINfA Thermomeaters provided and accurate OnAQNo .
) 580N OOUTON/A | Sewsge and waste water properly disposed
CIIN [J OUT 1 Food properly labelad; original containar 60 O IN O OUTON/A | Toilet faclliles: properly consiructed, supplied, cleaned
61| 0O IN O OUT ON/A | Gerbagefrefuse properly disposad; faciliies maintained
45 E onNDO ouT é:ii?;?;%?ggﬁt’:dnd animals not presentfouter 62|00 OOuT z:t)és;gfldifﬁic:ilsi;i:; liar;stallsld, maintained, and clean; dogs in
|48 {0 IN o OUT ;ggg:gztii;;\l eg);:—:\.rentad during food preparation, ONAD NO
27 [OINDouT I:IN.'A | Personal cleanfiness 63(0OIN O ouT Adequate ventilation and lighting; designated areas used
48 | O IN O OUT DA L1 N/O | Wiping cloths: properly used and ‘stored 64| OIN O OUT OON/A | Existing Equipment and Facilities
50 [OINDO OUT ONiA 0 N/C | In-use utensils: properly stored 65O IN CJ QUTOIN/A | 901:3-4 QAC
51 I:I ['I‘ii'l:l OUT ONiA #aiﬁglseilés, equipment and linens: properly stored, dried, 66| OIN O OUT ON/A 370‘i;21 OAC
{52 |00 v O ouT ONA . 'Singlé-use/single-sarvicearticles: properly stored, used
53 [OIN IZ| OU’I; ON/A [T N/O | . Slash-resistant, cloth, and latex glove use
Item No.| Code.Sectlon | Priority Level | Comment cos | R
55 | 4.3 | Ne Soniiz o Tesh 5\“,95 weed Yo voe averloble o R
o F wel D A Mines. oo
oo
oo
O{a
oo
o(o
oo
oo
oo
o0
oo
oo
oA
e o,0
Parson In Charge / P i ) e Date:
K T 11 Jod
Environmantal Health Speclallst L ,'7/ Tt Licensor:

N g

A

NS

D p

PRIORITY LEVEL: C= GRITICAL NC= NON-CRITICAL

'HEA 5302B Ohio Dapartment of Health (8/22)
AGR-1268 Ohip Department of Agricuiture (8/22)

Page of




State of dhio
Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

¥

Name of facility . . ;_;; ck ohe License Number Dat / . /
w@ Aves Com(fﬁﬁ @i~ ﬁ‘.l : FSO [ORFE e|5 e-[ % QJ'i
Address ' ~ Ci ate/Zip Code
2L N%‘é\(\\hﬁ%mn ﬁrﬂ% fﬁﬁh 74
£
| Licgnse holder ‘ ' Inspection Time | Travel Time Categopy/ gér%ve
G V b~ ﬁeavg;ﬁ : 30 fWé’
{yﬁ; of Inspection [check all that apply) Follow up date (if required) | Water sample date/result
O'Sfandard 2 Critical Conirol Point (FSO) -0 Progess Review (RFE) O Variance Review [ Follow up (if required)
O Foodborne O 30Day O Complaint [ Pre-licensing O Consultation

Mark designated com'pllance status (IN, QUT, N/O, N/A) for each numbered item: IN=in compliance QUT=not in compliance N/O=not observed NiA=not applicable

Compliance Status Compliance Status

Parson in chargé presant, demonstrates kn_owlad'ge. and
performs duties

Cerlified Food Protectio

E1OUT T N/A - Proper date marking and disposition

o] N/A g ’
cout O ; | Time as-a public health-control: procedures & records

Management, food employees and conditional employees;
_3- OIN JouT aNA: knawledge, responsibilities and reporting

4 | OIN DTOUT [0 N/A-| Properuse of restriction and exclusion
CIN._ [1OUT 0 N/A | Procedures for responding to '

Consumer advisory provided. for raw or Undercooked foods

ON E0UT ONO | Proper eating, ng, drinking, or tobacco use | Pastaurized foods used; prohibited: foods: not offered

7 | HIN OoUT ON/Q| No discharge from eyes, nose, and-mouth

- Food additives: Iy user
8 | ON Qout L¥N/O | Hands clean and properfy washed ood ad lt_ves approved and properly used

OIN CJOUT ©  ~ ~|No bare hand contact. with ready-to@at_fnods or approved- Toxic substances properly identified, stored, used

9 | Ona O no alternate meitiod properly foflowed |

' 4o | OIN ETOUT [J WA | Adequate handwashing facilities supplied & accessible Complianc;e wnth Reduce Oygen ckaging, other

29 LT N7A . specialized processes, and HACCP plan
" D”\_I. DOU,T Foo.fi abtalrjed from 'approvecf e 30 gmA E g}g Special Requirements: Fresh Juice Production
12 N DOUT ' Food received at proper temperature :
{ ONia AN/ . : 31 BN OouT Special Raquirements: Heat Treatment Dispensing Freezers

3] OIN_ OouT Food in good condition, safe, and unaduiterated COIN/A 3 N/IO P q - ! o g
[ - itable: ! _jon oo ] ) ' .

EINN!A Eg}JOT ?ae:t?gggorr'ecords available: shellstock tags, parasite as g A II_':.IIN{L(J)T Spacial Requirements: Custom Pracessing.

.43 1 S < : . BN ETOUT . _ N
amN o ouT 33 _EINIA ONO. Speclal Requirements: Bulk Water Machine Criteria

15 Food separated and protected

[N/A EIN/O . ‘
3 D g CIN ETOUT Special Requirements: Acidified White Rice Preparation
TN DouT : . it ¥ ONAONO | Criter
16 Food-contact surfaces: cleaned and sanitized eria
N/ ON/O : ! -
] . Proper dispasition of retumed, previously served, O gour | . -
O JouT reconditionsd, and Lnsafe food 35 CIv/A Critical Control_ Point Inspaction
36 g:zA D_QUT Process Review
18 g:\ﬁ A EII %g Proper cooking time and temperatures
B e _ 37 g:{l\}A Qour Variance
19 EIJ:SJJ’A g g:g Proper reheating procedures for hot holding
Oom O our e " . . . o
20 ONA O NO Proper cooling time and temperatures L | Risk factors are food preparation practices and employee behaviors
that are identified as the most significant confributing factors to
21 gm " g g},‘g Proper hot holding temperatures | foodborne illness.

Public heaith interventions are control measures to prevent faodborne
iilness or injury.

22| OIN O OUTEINA | Proper cold hofding temperatures

..HEA 5302A Ohio Department of Health (8/22) - Page of
AGR 1268 Onio Department of Agriculture (8/22}) : :




State of Ohio

Food.Inspection Report

Authority: Chapters 3717 and 3715 Ohic Revised Code

Nam:a of Facility : 7 Type of Inspaction Date
Keaves C"a_w CEs510m “H"‘x’i sl d. ‘ ./A 7

) Good Retall Practlces are preventatlve measures to control the introduction of pathogens chemlcals and physical objects into foods.
Mark designdted: compliance status (IN, OUT, N/O, N/A) for each numbered item: IN=i i

Food and nonfood-contact surfaces cleanable, properly

OIN-O OU'T_' DNIAEI N/O| Pasteurized eggs used where required O Oout designed, constructed, and used
0 IN-OouT. ON/A Water and ice from approved source 55|00 IN O oUTONA Warewashing facilities: installed, maintained, used; test
strips
. . — | Proper cooling methods used; adequate equipment 56 [ 1 IN [ OUT Nonfood-contact surfaces clean
40 0IND QU.T FINIA D'N/O for temperaiure controt
41 [OINC2 OUT [:_|NIA O NIO -Plant food properly cooked for hot holding 57O IN [0 OUT ON/A | Hot and cold water available; adequate pressure
42 omwNQg QUT ON/A O N/Q | Approved thawing methods used 58| O IN OOUT Plumbing installed; proper backflow devices
43.10INO OUT.IjN.fA " Thermometers provided and accurate ONADNQ
52 |0 IN OOUTONA | Sewage and waste water properly disposed
Ij INO ouT Food properly labeled; original container 60| O IN O OUT ON/A Tnilét facilities: properly constructed, supplied, cleaned
: 61| 0O IN [JOUTON/A | Garbagefrefuse properly disposed: facilities maintained
45 O NO out Insects, rodents, and animals not present/outer 62| OIN OoUT Physical facilities installed, maintained, and clean; dogs in
openings protected NAL NO outdoor dining areas
‘ . Contamination prevented durlng food preparation, Onan
| 4 [amwg oot | storage & display 63/ O IN O.OUT Adsquate ventilation and lighting; desi
27 [0 N O ouT EINIA “Personal cleaniiness ‘ equate ventilation and lighting; designated areas used
48 Wiping cloths: properly used and stored 64 O IN O OUT [IN/A | Existing Equipment and Facilities

O IN O OUT ONA O N/Q

O IN O OUT ONA O N/O | Washing fruits and vegetables

49.

O IN.CI-OuT CINA O N/O | In-use utensils: properly stored 65|00 IN O OU_T ON/A | 861:3-4 OAC
51 '-.Ef N E] ouTONA .rﬂﬁﬂfg?' equipment and linens: properly stored, dried, 66| O IN O OUT EIN/A | 3701-21 OAC
62 | O INO OUT ONA élngle-uselsingle-service articles: properly stored, used
53[0 IN.OOUT I:l_NfA O N/OQ.| Slash-resistant, cloth, and latex glove use
item No.| Code Section | Prlority Level | Comment cos | R
o L ) oo
Mo victadtons noled duyite vpineddione =Hi=
o !U * D E
0o (o
o0
O |3
O a
oo
o |ad
o|a
oo
oo
O |a
oo
o {d
Person in Charge - T 7 Date:
| 7 ¢ Fore s /%54
Envlronmental Health Specialfst “f Licensor: !
| o WM vl AF i< Bewp
PRIORITY LEVEL: C}E‘ CRITICAL NC= NON-CRITICAL Page 2 of =&

HEA 5302B Ohio Department of Health {8/22)
" AGR 1288 Ohio Department of Agriculture (8/22)




State of Onlo
Food Inspection Report

el Iﬂfvatandard

',!;IEA\ 53024 Ohio Department of Health (8/22)

— Authority: Chapters 3717 and 3715 Ohio Revised Code
Name of facility . ~ Check one License Number Date /
{i %’vx\qf p\i\‘acf /Crmfswﬁ Dine \FSO - O RFE /‘6 C}L(
Address ) City/State/ZIp Code
55 Shern Detve DO Nl
License holder Inspection Time Travel Time Gategoryi riptive
\!\\ e«/pfba, Srg WG LL‘— ;30 — Z'F

6u

Type of Inspectlon {check all that apply)

O Foodborne O 30Day Complalnt ‘O Pre-licensing [ Consultation

O Critical Control Point (FSQ) [ Process Review (RFE} O Variance Rewew O Foliow up

Water sample date/result

Follow up date (if fequirad)
: . (if required)

- Mark designated compliance status (IN, QUT, N/O, N/A) for each numbsred item: IN=in compliance OUT=not in compliance N/O=not abserved N/A=not applicable

-Stgtus

OIN out N/A performs duties

Parson in charge present, demonstrates knowledge, and

Compliance Status

Proper date marking and disposition
4

|2 | N C.OUT ON/A | Certified Food Pratection Manager

-3 | OIN LouT [IN/A knowledge, responsibiiities and reporting

Management, food empioyees and conditional employees

4 | OIN :ijOUT O N/A | Proper-use of restriction and exclusion

5 [ CIN{ OOUT ON/A

6 | AN D oOUT ON/O! Proper eating, tasting, drinking, or tobaceo use

Pracedures for responding to vomiting and-diarrheal events

No discharge from eves, nose, and mouth

7 YOw Oout onio

' Time as a public health control: procadures & records

Consumer_advisory provided -for raw d_r lindercooked foods

Pasteurized foods used; prohibited-foods nof offered

g | OIN Bout O Nfd Hénds clean. and properly washed Food additives: approved and properly fsed
- |-CIN O OUT- 5 -1 No'bare- hand_oentact with ready-to-eat foods or r approved Toxic substances properly identified, stored, used .
? [ owagno alfernate method properly fdllowed - e T e :
10 | OIN T OUT O N/A | Adequate handwashing facilities supplied & accessible 29' . .Cumpllance th Reduced Oxygen Packaging, other
CINIA specialized processes, . and HACCP plan
3 UT Food obtained from roved source
1.1 g:: ggUT - (? - é - 2P 30 gmA g 3}5': Special Requirements: Fresh Juice Production
12| Giva NG | Faod received at proper tempetature T :
[1a[ON Dour T Foud in good condition, safe, and unadulterated — . CIN/A OO MO Special Requirements: Heat Treatment Dispensing Fraezers
[ IN OouT . L : .
EII\I;IIA gg;.g ‘I:sg‘trj:!r;clio:‘ecords avaliable: shellstock tags, parasite a2 gN.'A ENIO Spacial Requiréments: Custom Processing
; N Dour . 33 g :ﬁA gg}g | Spaciat Requirements: Bulk Water Machine Criteria
15| gN A EIN;JO Food separated and protected
~TETN GouT - 34 OIN OouT Special Requirements: Acidified White Rice Preparation
] n | - : it =" ION/A O N/O Critaria
16 OIN/A EI NO | Food-contact surfaces: cleaned and sanitized
. .| Proper’ disposition of returned, previously served, LN OUT - "
17| OIN - OouT reconditionéd, and unsafe faod 35 CINA Critical Conirof Point Inspection.
36 DN OouT Process Review
O 3 oUT M TINA
18 Proper cooking time and temperatures
ON/A O N/O
OIN- [20UT
7 CINA Variance
119 O 0 our Proper reheating procedures for hot holding
. ON/A O N/C
ON 3 ouT N
20 Ava O NO Proper coaling time and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contﬂbutmg factors to
OIN [J QuT . foodbome iliness.
21 OnA O NO Proper het holding temperatures
% Public health intsrventions are conirol measures to prevent foodborne
22| ON IZ}(OUT ONA | Proper cold holding temperatures iliness or injury.

AGR 1288 Ohio Departrvent of Agriculiure (8/22)
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State of Ohi6
Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code

Type of Inspaction
sid

-| Name of Facil[ty

“:-‘«&\ é? r‘\’\}‘\{ff){h,c, /( V’ml 0 }Di{\p\/

Good Retail Practices are preventative measures to control the introduction of pathogens chemlcals and physical objects info foods.

Mark designated compliance status (IN, OUT, N/O, N/A) for each numbered item: IN-

Feod and nonfood-contact surfaces cleanable, properly

OIN O out designed, constructed, and used

Pasteurized eggs used where required 54

~3g [0 IN- O ouT CINA O NIO
39 {0 IN OOUT. ON/A

-Water and ice from approved source Warawashing facilities: mstarled maintained, used; test

strips

55| 0 IN O OUT ON/A

Nonfood-contact surfaces clean

Proper cooling mathods used; adequate equipment | O out

for temperature contral

40 | OLIN O'OUT CINA O-N/O

Hot and cold water available; adequate pressure

O IN O ouT ONA

OIN QouT
ONAONO

41 | O'IN O OUT CINA 'O N/O | Plant food properly cooked for hot holding

| 42 | O w B-ouT OwA DN Plumbing installed; proper backflow devices

43 | O IN.O-OUT VA

Approved thawing methods used 58

Thermometers provided and accurate

59 (0O IN O QUT ON/A
60 | O IN. O OUT OON/A
6170 IN O OUTON/A

Sewage and waste water properly disposed

O IN[OouUT . Toiiet facilities: properly constructed, supplied, cleaned

Food properly labeled; original container
e : Garbage/refuse properly dispased; faciliies maiintained

47

O IN O OuUT CINA

Personal cleanliness

48

0 IN O OUT ONA LIN/O

Wiping cloths: properly used and stored

| 49

50

‘O IN-[J OUT TINA [T /O

00 IN 01 OUT CINA EI'N/O

Washing -fruits and vegetables

In-use utensils: properly stored

51

O N O GUT CINA

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

64| O IN O QUT ON/A

OIN OouTON/A | 901

13-4 DAC

Existing Equipment and Facilities

1o iN@out Insects, rodents, and animals not present/outer 62|00 IN OoUuT Physical faciliies instaled, maintained, and clean; dogs in
- : ’ openings protected . o ouidoor dining areas ’
: , : . Contamination prevented during food preparation, LIN/A DT N/
46 (O mEour storage & display : '
63)C]IN O OUT Adequate ventilation and lighting; designated areas used

66| O IN 0 OUT ON/A

3701-21 OAC

62

O.IN O OUT ONA

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

53

‘0O IN O oUT ONA T N/O

Slash-resistant, cloth, and latex glove use

Comment

QO\()‘ \(\0\05 mi wni s

' Code Section | Priority Lavel

2MF | ¢

item No.

och,

need o be ® 419 4/ below:

nnnnnunnnnuum‘nn§
oloojo|jo|o|g|o|o|olala|alololk

=7 o
! ER
Personin Charge\;[ (} //’ ' Date: -
| Z // S 14 /5y
N i

Environmantal Health Spe&’fglist . Licensor:
| Y mwéa Wl PENS | ACAN
PRICRITY LEVEL: QC— CR!TICAL NC NON-CHITIGAL

. HEA 5302B Ohio Department of Health (8/22)
AGR 1288 Ohio Department of Agriculture {8/22)
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‘State of Ohio

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

Name of facility

SVs BBR B Y - Tacos

Gheck one License Number Date

IFSO O RFE q "]/fgjgt{

Address

25 5 Mavkdd gL

City/State/Zip Code

WesA \von

‘Licensa holder

‘A HTQ((\Q ““’(10 MV\C-\

Inspection Time Travel Time Category/Descriptive

33 W‘@}Jilc,

Type of [nspec’tion {check all that apply)
~Fl8tandard O Critical Control Point (FSO) [ Process
OFoodborme 3 30Day L] Complaint [ Pre-licensing

) : Follow up date (if required) | Water sample datefresult
Review (RFE) O Vartance Review [ Follow up (if required}
O Consuitation

€ompliance Status

DouT ON/A performs duties

Person in charge present, demonstrates knowledge, and

Mark designated compliance status (IN, QUT, N/O, NiA) for each numbered iter: IN=in compliance OUT=not in oom'pliancé N/O=not observed N/A=not applicable

Compliance Status

Proper date marking and disposition

3| ON Qout BNA knowledge, responsibllities and

T .0 N/A | Certified Food Protection Manager

Management, food employees and conditional employees;

Tima as.a public health control: procedures & records

reporting

OOUT ONA

Proper use of restriction and exclusion

Consurﬁer advisory provided for raw or undercooked fouds

] ad

for responding to vomiting and diarrheal events

Proper eating, tasting, drinking, or tobacco use

Pasteurized foods used; prakilbited foads riot offered

FOUT EIN/O|
7 | OIN O OUT CIN/O) No discharge from eyes, nose, and mouth
8 [-EIN O OUT O N/O| Hands clean and_proper@ washed' Food additives: approved and properly used ;.
| [ON DOUT | Nobare hand contact with ready-to-sat foods A:-:ir"ap‘p'roveqd _ _ Toxic substances properly identiied, stored, used T
2t CNvA ON/O . alternate mettiod' properly followed - = .
10 | OIN [JOUT O N/A| Adequate handwashing faciliies supplied & accessible ‘omllanc:e wrth Reduced Oxygen Pécging, other. .. _
[ . spécialized processes, and HACCP plan .
Iy N.. QOUT " - . | Food obtained from approved source n )
11 SII: SOELJ,T AN L p.p 30 EE:::’A Sﬁ'%r Special Requirements: Fresh Juice Production
12 on !A ON/©O Food received at proper temperature O Oout -
o oot Food in good condition, safe. and unaduliorated 3 ONA O NO . Special Requii_'ements: Heat Treaiment Dispenslng Freezers
CIN Oout Required records avallable: shellstack tags, parasite Om Qour | i ) ‘
14| GINA TN/ destruction . 32 ONA ONG Special Requirements: Custom Processing
) [ -
O OouT . 33 gr:: A g SI%T Special Requirements: Butk Waler Machine Criteria
15 CINA N o Focd separated and protected - - - -
0N DouT - 34 [N DOOUT Special Requirements: Acidified White Rica Preparation.
e - : iti CIN/A [N/O Criteria :
18 ONA ON/O food contact surfaces: cleanad and sanitized
o  Proper disposition i N Oout -
170N OO0UT P rop:;"(i:lclsl%c;ﬂt::dc::nretumf(;c;, dpreweusly served, 35 gll\l!A = [ Critical Control Point Inspection
36 g::A gour Process Review
BN B out Proper cooking time and temperatures
/A O NiO
37 LN - Lout Variance
19 CIN 03 ouT Proper reheating procedures for hot holdin. [N
OvA O N/O P G p 9
O O OUT P fing fi d . , .
12° ona O wo roper coofing time and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
CiN- O our . foodborne ifiness. -
21 ONA O N/O Proper het holding temperatures .
Public health interventions are coniroi measures to prevent foodborne
22| OIN O OUTONA | Proper cold holding temperatures fingss of Injury.

HEA 5302A Ofio Departmant of Health (8/22)
AGR 1268 Ohio Department of Agriculture (8/22)

Page of




State of Ohio

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

Name of Facllity : Type of Inspection Date

’ff)*\"i ?:-b@ ’fM ’Tmoz f:sd NTANEY

- -Good ' Retail Practlces are preventatrve measures to control' the |ntroduct|on of pathogens chemicals, and physical objects into foods,
Mark designated comipliance statiis (IN, OUT, N/O, N/A) f N=f ) in ¢ N/A=not applicable

Food and nonfood-contact surfaces cleanabie, properly
designed, constructad, and usad

38 ON 0 out

2N OouT Owa:

E] IN [ ouT EINIA 0O N/o Pasteurized egqs used where required

Water and ice from approved source 55|00 IN O OUT ONA :t\:'?SSWEShmg facilities: |nstalled maintained, used; test

56| O IN O ouUT Nonfocd-contact surfaces clean

Proper cooling methods used; adequate sguipment
for terperature contral

(40 | ON.D OUT CNA BN

| a1 El IN [3-OUT EINA T'N/O | Plant food properly cooked for hot holding 57| O IN O OUT CINA | Hot and cold water available; adequate pressure
=N uiellyy DN{A O'N/O | Approved thawing methods used 58| 0O IN OOUT Plumbing installed; proper backflow devices
i ix| INDO OUT EINA " | Thermometers pravided and accurate DOnADIND

5970 IN O OUTON/A | Sewage and waste water properly disposed

60| [0 IN O OUT ON/A | Toilet faclities: properly constructed, supplied, cleaned

Food properly labeled; originaf container
61| O IN O OUT ON/A | Garbagefrefuse properly dispased; facilities maintained

D INEI ouT . Inse&_:ts, rodents, and animals not present/outer g2 | WN OOUT Physical facilities insialled, maintained, and clean; dogs in
openings protected ) autdoor dining areas
g Contamination prevented during food preparation, ONALI N/
. A6.(0 !N El ouT ’| -storage & display 63| O IN O ouT Adeausl st b .
) Py I:l IN El OUT EINIA _ ‘Porsonal cloaniingss equate venlilation and lighting; designated areas used
48 I:I_.IN_I:I ouT: I:_lN.'A O N/O | Wiping cloths: praperly used and stared 64| O IN O OUT CIN/A | Existing Equipment and Facllitiss

|-0 IN.0 OUT.CINIA 0N/ | Washing fruits and vegetables

in-use Ltensils: properly stored 65|00 IN [0 OUTTIN/A | 901:3-4 OAC

- _5_0 OIN EI OUT DNIA O N!O.
e Utensils, equipment and linens: properly stored, dried,
s|OINOOUTONA | pensie 66|00 IN I OUT ON/A | 3701-21 OAC

"-52' I:I;IN-D QUT ONA : Single-uselsihgle—servicearticles: properly stored, used
|83 (O NDO QUTLIN/A [I:N/Q | Slash-resistant, cloth, and latex glove use

‘[item'No.| Code Section [ Priority Level | Comment

kY

No Jrolelions Vol ed é-wiw}, wspetPom

bioog|ojoojoip|o|ojo|ol{o|ol
Djo|o|o|o|o|o|o|ojo|o|o|a|o|olk

-

.‘ ‘Parson in.Ch'argE>/( K \ . Date:
o AN NN h» S B4 W }4» /;}”I
Envlronmental Heaith Speciallst (:_\ Licensor: ] i ! . .

@\mr& m@l\ REVS News

PHIORITY LEVEL: C= CH]T\‘QQL NC_ NON- CRITICAL ' | ' Page d of & .

HEA 53028 Ohio Department.of Health (8/22)
AGR 1268 Ohio Department of Agriculture (8/22)




~ State of Ohio

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

.f,' Name of fsclllty r \}3 hpck one License Number Date
-’S’\’S ?)‘))Q %5" - P - FSO DORFE ale "L/cgja,l(
Address Clty/State/ZIp Code )
25 S Mafkd ot We sk mov
License holder Inspectlon Tims . | Travel Time Categorleesfri tive
Tewy Rowns I A0 Mobl [
‘I‘Jps of Inspeciion {check all that Eﬁaly} ‘  Follow up date {if required) | Water sample date/resuit
Standard  [I Crilical Control Point (FS0) [ Process Review (RFE) [ Variance Review O Foliow up : {if required)
O Feodborne O 30Day O Complaint 0 Pre-licensing O Consultation :

Mark designated comphiance status (IN, QUT, N/O, N/A) for each numbered item: IN=in compiiance ©UT=not in compliance N/O=not observed N/A=not appllcéble

COmp{iance Status I Compliance Siatus

Persan in charge present, demonstrates knowledge, and
perfofms ‘duties

Certified Food Protection Manager

O OUT ONA | Proper date marking and disposition

OJOUT O N/A|

Time as a public health control: procedures & records

X ) ’ Management, food employees and conditional employees;
3 | OIN. OOouT ON/A knowledge, responsibilities and reporting

L4 | OIN_OOUT B N/A | Proper use of restriction and exclusion _
L5 | [N CJOUT O N/A| Pracedures for responding to vomiting and'diarrheal events

Consumer advisory provided for raw or undercooked foods |

S : Pasteurized foad : prohibited foods . :
6 | OIN DOUT ON/O| Proper eating, tasting, drinking, or tobacco use a_s urze foods used; prohibited foods not offered

O-0UT AN/Q| No discharge frem éyes, nose, -and mouth

' Food additives: approved and prbperiy used

s (.On O OUT EIN/Q | Hands. clean and-properly washed

OIN 8 ouT No bare hand 'co_ntaci with ready-to-eat foods or approved
8 | OnaCINo alternate mathod properly followed

Taxic substances:properly identified, stoi'ed. used

CFIN- [ 0OUT
O N/A

11; ON_ EJOUT Food o.bta-med_ from approved source 30 Elllr:jA EISILS' Special Requirements: Fresh Juice Praductian

Compliance with Reduced Okygan Packaging, other

OIN B OUT L] N/A| Adequate handwashing facilities supplied & accessible
B | specializéd processes, and HACCP plan

29

12 E:I::f A gg}g Food received at brﬁb'e}‘_ temperature N DouT
e e B E TR S e Special Requi :H ispensi
13| OIN_OOUT Food in good condition, safe, and unadulteratsd |7 [ONA O'ivo. . | TRACial Requirements: Heat Treatment Dispensing Freezers
COIN TJOUT = .- |Required records available: shellstock tags, parasite : N OouT : . . .
14 L CINIA BTN/ | destruction 32 ON/A O.NO Special Requirements: Custom Processing
IN T
IN - QouT - 33 EIINIA gg',% Special Requirements: Bulk Water Machine Criteria
15 g N/A CIN/O Food separated and protected -
_' IjIN “gaut - 24 OIN [JOouT Speci.al Requirements: Acidified White Rice Preparation
-8 onmagno -, | Food-contact surfaces: cleaned and sanitized INA LT N/O Criteria
: Proper.disposition of retumed, previously served, : OIN O ouT . ,
17 OIN OouT _ itionad, and unsafe food. . ‘ 35 GINA Critical Controf Point Inspection
" 36 S:;A oour Process Review
18 Emt\ E ﬁ}'g Proper cooking fime and temperatures
' 37 E::;LA HOUT | Veriance
19 E:\Tf A g ﬂ,i{g Proper reheating procedures for hot holding
N O ouT R i . . N .
20| Ona O NO Proper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
OnN O out : foodborne fliness.
21 Proper hot holding temperatures
ON/A O N/O .

Public health interventions are control measures to prevent foodborne

22| O OO OUT ONA | Proper cold holding tehperalures tllness or injury.

HEA 53024 Ohlo Department of Health (8/22) : Page ! o =3
AGR 1268 Ohio Department of Agriculture (8/22) : -




State of Ohio

Food Inspection Report
S L Authority: Chapters 3717 and 3715 Ohio Revised Code
Name of Facllity : Type of Inspection Date

“"%”\: 5 \:‘3\1 i»e g s\d ' /4 /cw

: Goad Retall_;Prachces are preventative measures fo control the mtroduchon of pathogens chemicals, and physical objects into foods.
Mark designatad .compliance status (IN, OUT, N/O, N/A) for each numbered it i i

Food and nonfood-contact surfaces cleanable, properly

54| 0N OO out designed, constructed, and used

Pasteurized eggs ussd where required

- [.ON- O-0UT ONA O N/O

39 [0 IN O0UT ON/A Water and ice from approved source Warewashing fadilities: installed, maintained, used; test

55| 0 IN O OUT ON/A strips

onfood-contact surfaces clean

Proper cooling methods used; adequate equipment IN [] oUT

40_ o iN o OUTDN!A DN"O for temperature control

~|.41 [ ONDOOUTONA O'N/Q | Plant food properly cooked for hat holding 57 |C1IN [ OUT CIN/A | Hot and cold water available; acequate pressure
42° | 0N [ ouT’ E|NIA EI NIO Approved. thawing methods used 58| O0IN OCUT Plumbing installed; proper backflow devices
43 EINDO OUT OvA: - Thermometers provided and accurate ON/A LN/

581 OIN OOUTON/A | Sewags and waste water properly disposed

600 IN O OUTON/A | Tollet facilites: properly constructed, supplied, cleaned

TOANDOOUT - -Food properly labeled; originail container
: 61| O IN [JOUTON/A | Garbageirefuse properly disposed; facilites maintained

1lmngout |, Insects, rodents, and animals not present/outer -| 62|03 IN OOUT Physical facilities installed, maintained, and clean; degs in
. 1 o -openings protected - | outdaor dining areas
B B LR R * Contamination prevented during food preparation, ONA O N/o
46 |[BINDIOUT © i | storage & display 63| 0 IN O ouT A tilation and lighti i :
a7 O |N‘E| OUT__I:]NIA" Personal cleaniiness dequate ventilation and lighting; designated areas used
~48 | O IN O OUT ONA B N/O | Wiping cloths: praperly used and stored 64| [0 IN O OUT OIN/A | Existing Equipment and Faciiilies

49 | O'iN. 0 OUT OIN/A T'N/Q | ‘Washing fruits and vegetables

50 | OINCT (_)UfT‘-I:INIA [ N/O | In-use utensils: properly stored 65| [0 IN OOUTLIN/A | 901:3-4 OAC

|- _ . R L ils, equi i : ly stored, dried,
51 0 iN O.0UT ONA #;ﬁglﬂlés equipment and linens: properly stored, dried 66| O IN T OUTOIN/A | 3701-21 OAC

|52 |Om | OIUT,DN/A- - | Single-use/single-servics articlas: properly stored, used
53 | 00 IN [J OUT TIN/A I N/O | Slash-resistant, cloth, and latex glove use

-HermNo. [ Code'Section | Priority Level | Comment

Mo yidblottions neded z\th} ﬁhﬁgef{ﬂﬁ\'\

o|ojojo|o(o|o|o|o|o|o|ojo|o|ol
n|o|o|o|o|o|o|o|o|o|o|o|o/o|als

Person in Charge - . //-h'\i _ Date:
e DV N /6 (84

Environmental Haalth Speciallst S ' / % : Llcensor:
e VR VACA R TR W
PHIOHITY LEVEL: 79\_5 CRITICAL NC= NON- CRITICAL Page_")- of -

HEA 5302B Ohio Department of Health (8122)
. AGR 1268 Ohio Department of Agriculture {8/22)




étaté .of Ohio
Food Inspection,Report
Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of facility ' Eﬁck one License Number Date

~<x's %%Q b2 FSO .DRFE | oL ‘}/[()/,l&f
‘A"l"ff)‘-‘@f\,w‘fb—e}m st. Wesh  Uniin

| License hoider _ Inspection Time Travel Time | categoryiDe c?ptive
ety Young | 30 Mobl |
.| Type of ln_speitian [check all that apply) ‘ Follow up date (if required) | Water sample date/result
=F*Standard O Critical Control Point (FSO) O Process Review (RFE) [T Variance Review LI Foltowup | (if required)
O Foodborne O 30Day I Complaint O Pra-licensing O Coensuliation

Mark designated complianee 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

Compliance Status Compliance Status

Person in charge present, demonstrates knowledge, and
performs duties

Certified Fodd Protection Manager

O OUF ON/A . Proper date mark'ing. and dispositfon

UT
d Time as a public health control: procedures & records

Management, food employaes and conditional employees;
3 | BN Qout GNA knowledge; responsibilities and reporting

4| OIN CIOUT O N/A | Properuse of restriction and exclusion :
5 |ON QouTt O N/A | Proeadures for responding to vomiting and diarrheal events

Consumer advisary provided for raw or undercocked foods

: | Pasteuri d; prohibited »
Proper.eating, tasting, drinking, or tobacco use. asteurized foods used; prrthbltve_n_:i‘quds not o_ffered

No discharge from eyes, nose, and- mouth

.. OOUT ON/O
[1 OUT T N/O

Food additives; 'approved and proparly used. '

[ CIN DIOUT DIN/O| Hands clean. and properly washed

0N gout No.bare hand contact with ready-to-eat foods or approved

Toxic substaﬁces properly identlfid, stored, used
9 Onvag N alternate method property followad’ - ! i

10 | EIN D OUT LIN/A | Adequate handwashing facilities- supplied &.accessible Comliance ith—Reducad?ygen.Ffackaging; other
I NiA -specialized processes, and HACCP' plan ’
CJOWT ... Food obtained from approved source R .
Ll g:: ggg: = — i (30 gmA E‘S[%T Special Requiremants: Fresh-Julce Production
12| oA ON/O Faod received at proper " temperature SN LouT = —
' : — 31 ’ Special Requi : Heat i
13l ON Dour Food in good condifion, safe, and unaduieraed. ONA O NO pecial Requirements: .Heai Treatment Dispensing Freezers
~obs L ING OoUT Regquired records available: shelistock tags, parasite Tl B gour " . ) . -
. 14 Ona ONo | destruction 32 CIN/A N0 Special Requirements; Custom Pracessing
' uT
33 D::j, d S Special Requirements: Bulk Water Machine Criteria
BN -EOUT C e ‘ BINA O N/O
115 ONA EIND Food separated and protected
ON TiouT - — ‘ 34 OIN OOUT [ Special Requitements: Acidified White Rice Preparation
. . . i EIN/A [T N/O Criteria
16 ON/A CINO - Food-contact surfac_es. cleaned and sanitized ]
17| o Oour Proper disposition of returned, previously served, 35 BN OouT Critical Control Paint Inspection '
reconditioned, and unsafe food ~ [ONA
i 36 DL'N‘,A Dour Process Review

Om O out A - Ol

181 ONA B NO Proper cooking time and temperatures
- [N Oout .
37 Vatiance

19 ON L1 our Proper reheating procedures for het holdin [INA

ONA O N© P g P 9

anN [J out 3 N . ‘
2| wa O NoO Proper cooling time and temperatures Risk factors are food preparation practices and employee behaviors

- that are identified as the most significant contributing factors to

OiN O our R foodbomne illness.

bl ONA O N/O Proper hot holding temperatures

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

1Zz2l ON £ OUT LIMA Proper cold holding temperatures

MEA 5302A Ohio Department of Health (8/22) - Page ’ of Cg\
AGR 1268 Ohio Department of Agriculture {8/22) ’ : :




State of Ohio

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

Name of Facllity

?BP)Q ’”’3

Type of Inspection

Shd

Date

7|4l

_tS’ﬂ:‘s

Mark des|

" Pasteurized sggs used where required

O IN O our

Good Retall Practices are preventative measures fo control the mtroductlon of pathogens chemlcals and physmal objects into foods.
ignated. compliance status (IN, OUT, N/O N/A) for each numbered item:

Food and nonfood-contact surfaces cleanable, property
designed, constructed, and usad

-Water and Ice from approved source

Proper cooling methods used; adequate equipment

55| 0N O OUT.OON/A

strips

Warewashing facilities: installed, maintained, used; test

56 |0 IN O OUT

Nonfood-contact surfaces clean

O NBaouT

‘Food properly labeled; original container

Insects, rodents, and animals not presenb'outer

) '-D' IND OU-F openings protected
N . Contamination prevented during food preparation,
e D lN O OUT storage & display
47 ,EI IN O ouT. CINA *Personal cleantiness

48

OiN EI OUT OIN/A EI N/O

“Wiping cloths: praperly used and stored

48

[ 50

] _IN_I:|' QUT ONA O NIO

Washing fruits and vegetables

"] 40 D IN-E1 oUT IQNIA DN!O for tamparature control
_54.1.. |:| IN I:I ouT EINIA'E]':_I.\I.’O' Pléﬁ-f food properly cooked for hot holding 57 (0O IN O OUT ONA | Hot and cold water availableﬁ adeguate pressure
a2 . gn| IN_I':l"Oi:JT IjNI_A'EI’_N[O Appmved thawing methods used ' 1.58 (O IN OouT Plumbing installed; proper backilow devices
‘a0 INO GUTONA - j’hermometers provided and accurate DOW/ALINO

59| 0O IN O OUTON/A

Sewage and waste wataer properly dféposed

60| O IN OO OUT ON/A

Tollet facilities: properly constructed, supplied, cleaned

61| 0O IN O QUT ON/A

Garbagefrefuse properly dispased; facilities méinta_ined

620N O OuT
ONAL NO

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

63|00 IN OO0 ouT

Adequate ventilation and lighting; designated areas used

84

OIN O OouT ONA

201:3-4 OAC

Existing Equipment and Facilities

Person In Charge L
. : —f‘b/ ,CJ Th f A

U4a |2y

OIIN.B OUT E]N.’AIIIIII N/G In-use utensils: properly stored 65| O IN OO0 OUT ON/A
.5-1 O INKEI'C.‘.UT t]NIA . Iﬂgzrglds, aquipment and linens: properly storad, dried, 6| O IN O OUT ON/A | 3701-21 OAC
17.52 1oNGour CIN/A Single-use/singla-service articles: properly stored, usaed
53 oG OUT ONA ON/O | Slash-resistant, cloth, and latex glove use
Item No.| .Code Section .| Pricrity Level | Comment cos | R
s B ; : ‘ . O lo
No JialeA10es  Noled duvites Vimasecd Lh. oo
R -~ ) R oo
a|a
[ R I
0o |a
Oj0
0o |0
o3
oo
oo
0o|a
oo
oo
a (O
/ Date:

1 Environmental _Health Specialist

%«-\m\g‘)m&k RN, \Q\- NS

Licensor:

DN D

PRIORITY LEVEL C= Cﬁiﬂ'lCAL NC NON- CRIT]CAL

HEA 5302B Chio Department of Heaith (8/22)
AGR 1268 Ohio Department of Agriculture (8/22) -
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A e LaERT e R 2ot - a0

a | State of Ohio

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

Name of fafility eck one License Number Date ]
<T's BB Bl Koo ome |50 ™ /3 /04
Address _ ‘ City/State/Zip Code,
M5 5. Mavked 3. | West Union,
License holder o _ | Inspection Time Travel Time ‘ Catago IDeE:ifp Ive
’VNW Young 4 33D | y !fﬂ_‘
J;ype of lnspeétion {check all fﬁa’t apply). ’ Foliow up date {if required} | Water sample date/resuit

Uihstandard [T Gritical Control Point (FSO) O Pracess Review (RFE) [l Variance Review [ Foilow up | (If requirect)-

O Foodborne O 30 Day [ Complaint O Pra-licensing 0 Consuktation

- Mark designated compliance status (IN, OUT, N/O, N/A} for each numbered Itern: IN=in cormpliance OUT=not in compliance N/O=not cbsetved N/A=not applicable

& Compliance Status

Compllance Status

)Persun in charge present, demonstrates knowledge, and
| performs. duties

| Certifisd Food Protection Manager

QN OouT ON/A
L]

Proper date marking and disposition

T ON

Time as a public heatth control: procedures & racords

Management, food employees and-conditional employeas;

Oout ON/A¢ knowledge, responsibifities and reporting

Consumer advisory provided for raw or undercooked foods

14 | OIN OOUT [ N/A | Proper use of restriction.and exclusion
5 | OIN EJOUT [J N/A | Procedures for responding to vomiting and diarrheal events

6 | OIN - £1OUT OIN/O| Proper esting, tasting, diinking, or tobacco use Pasteurized foods. used; prohibited foods: not offered '

. '7 | OIN._ETQOUT [ N0 [ o discharge from eyes, nose, and mouth

Food additives: approved and properly-used:

8 | OIN DI OUT ON/O| Hands clean and propetly washed
O -Ooeur No bare hand contact with ready-to-eat foods or approved Texic substances properly identified, stored, used
,9 | OIN/A O N/O alternate method properly followed :
10 [ BIIN [IOUT CIN/A| Adequate handwashing facililies supplied & accessible T Compliance ith Rducad xgigen Packaging, other
specialized processes, and HACCP plan
Food dbtained- from approved source o e
11 g:: ggb’: o PEIOvEE Sou 30 Em'A gg}g Special Requirements: Fresh Juice Production
12 ONA ONC Food received at proper temperature - N BouT .
3 - ON_ CouT Food in good condition, safe, and unadulterated 31 DNIA"D'NI.Q_V Special Requiremants: Heat Treatment Dispensing Freezers
N Oout Required racords avallable: ‘shellstock lags, parasite . - OmN OQoutr | " .. N .
"% Gna ONo destruction . o : | 122 lIaNa anNo lSpecIaI Réguirarneriis: Custom_ﬁroqgss_mg
. IN ouTt
OIN CJouT 33 'gN /A g N/O Special Requirements: Bulk Water Machina Criteria
16 ON/A ON/O “Food-separated and protected - —
: 0N CouT e — — 34 AN OOUT Special Requirements: Acidifled White Rice Preparation
8| A TN Food-contact surfaces: cléaned and sanitized - CINA TINO Criteria
i ' Proper disposition of raturned, previously served, OiIN Oout . ”
OmN Cout reconditioned, and uns . 36 AINIA Critical Control Point Inspection.
- g : 36 gmA Dour | Process Review
- 1 g:\’;'A E g},‘g Proper cooking time and temperatures -
|:u-r‘~1‘ = ouT ; 37 EII:\IB;A DQUT Variance
19 GN/A g N/O Proper reheating procedures for hot holding
BN O out C
20 ONA O NO Proper cooling time and temperaturas Risk factors are food preparation practices and employee behaviors
‘ that are identified as the most significant contributing factors to
N 1 our foodbome illness.

21 ONA O NO Proper hot holding temperatures i ] )
Public health interventions are control measures to prevent foodborne

ilmess or injury.

22| OIN [0 OUT EINIA | Proper cold holding temperatures

4

HEA 53024 Ohio Department of Health (8/22) ' ' : Page ' of
AGR 1268 Ohio Department of Agriculture (8/22) :




State of Ohio

Food Inspection.Report

e

Authority: Chapters 3717 and 3715 Ohio Revised Code

'[ Name of Fac:l;ty

=X %\b@ i

Type of Inspection
o)

Date

/4 /34

O IN 01 OUT ON/A [ NiO

Pastaurized eggs used where raquired

&4

compliance OUT=

‘Goed Retall Practices are preventative measures to control the |ntroduct|on of pathogens, chemlcals and physical objects mto foods.
hated compliance status (IN, OUT, N/O, N/A) for each numbared item: IN= i

OiN OouT

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

‘O IN JouT ONA

Water and ice from approved source

55

O IN O OuUT ONA

Warewashing facilities: installed, maintained, used; test
strips

2 lOn -D: out ‘DN-’A-D NI }';'}"t';?nrpg{f,i Tgm,?;s used; adequate equipment 56| O IN [T OUT Noenfood-contact surfaces clean
) | 41 ‘ainNDg OUT.‘I__"IN."A [O:N/O | Plant food properly coaked for hot hblding 57 (O IN [0 OUT ON/A | Hot and cold water available; adequate pressure
42 |OINDO OUT DNIA O N/O - .Approved thawing methods used 58 (0O IN OOUT Plumbing installed; proper backflow devices
43 | O INOOUT I_j_N!A ) ‘Thermomsters provided and accurate OnADONO
59|00 IN O OUTON/A | Sewage and waste water properly disposad .

OiN O ouT: Food properly labeled; original container 60| O IN O OUTON/A | Toilst facilities: properiy constructed, supplied, cleansd
- — 61| 0O IN [J OUT ON/A | Garbage/refuse properly disposed,; facilities maintained
‘1IN O QUT- Insects, rodents, and animals not presentfouter 62| OIN OouT Physical facilities insta!led: maintained, and clean; dogs in
b : openings PI'.OtECiEd _ : ONAD NO outdoor dining areas
: 4 6 o NI ourt s(igpatg;nfgr‘li%;o; ap};ewented during food preparation, ) .
. 47 SO0 EINIA Porsonal cleaniinass 83| 0IN OoUT Adequate ventilation and lighting; designated areas used
48.|lOmNO QUT ON/A O N/O | Wiping cloths: properly used and stored 64 O IN O OUT ON/A | Existing Equipment and Facilities
49 [0 IN O OUT ON/A O -N/O | Washing fruits and vegetables
50 "E} IN O ouT EINIA O N/O | In-use utensils: properly stored 65| 01 IN I OUTON/A | 901:3-4 DAC
5 (Omd Om_ IZINfA o #;sglseilds, equipment and linens: properly stored, dried, 66| O IN 01 oUTONA | 3701-21 0AG
52 (OIN 0O ouT ONA - -Single-use!single-serviceartiéles: properly stored, used
53~ O INOOUT ONA T N/O Slash-resistant, cloth, and latex glove use
Item No.[ Code Section | Priority Level { Comment cos | nr
- ' i A B . PR | r~ c {. oo
No VBl oIS weted daving (rsDelt /0 . oo
- - N oo
oo
o a
: o |o
oo
o |a
o |0
o|a
Oo|na
a|o
o0
oo
_______________ I _m‘_\ o o
Parson i Chargs X ,,,,, Date: ,
/\( ”,c/w/s )?r.L\w 7/%i}&\
Env:ronmental Health Specialist . Licensor: . . )
NERARN QL me 26y AeR

PRIORITY LEVEL: CE\CRITICAL NC— NON- CHITICAL

HEA 5302B Ohio- Department of Health (8/22)
AGR 1268 Ohio Departrment of Agriculture (8/22)°

Page - of .




R T RTE e Sty me ot A \

State

. of Ohlo |
Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of facility eck one License Number Date

SHs BHQ R D Brso e | | /%[04
115 5 maked ot Wt Uwon. .

License holder Inspection Time Travel Time Categoryliesé{lptive
Vevry ‘\JOu-vx.q 30 Wrobf
Type of Inspeﬁ;tion (check all_ th_at‘éf)'ply) Follow up date (if required) | Water sample date/result
':ETVlSTandard O Critical Control Point (FSO) [ Process Review (RFE) [ Variance Review [ Follow up {If required) ‘

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

Mark designated compiiance status (IN; OUT, N/O, N/A) for each numbered ltem: [N=in compliance QUT=nct in compliance N/O=not observed N/A=not applicable"

‘Compliance Status Compliance Status

Person in cherge present, demonsirates knoWIadge. angd

performs dutles f Proper date marking and disposition

OCuUT [IN/A

C1OUT O N/A | Certified Food Protection Manager

Time as a public health control: procedures & records

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

3 (O OOUT [IN/A

Consumer advisory provided for rew or undercacked foods

4 | BIN_JOUT [ N/A | Proper use of restriction and exclusiornr
5 | OIN . OJOUT O N/A| Procedures for responding. to-vomiting and diarrheal evants

a : 3 A i Past i fi dy "t= od
6 | [TIN- CXOUT DO N/ | Proper eating, tasting, drinking, or tobacco use ] surized foods used; prohibited fp & nat offered

- O OUT ONO| No discharge from eyes, nose; and miouth

; ' - o Food additives: sad.
OIN 1 OUT ON/O| Hands clean and property washed ' ood additiv .s approved and prop_erly used.
[N Oout No bare hand contact with ready-to-eat foods or approved | Toxie substances properly id_e’n'tiﬁed, stored; used
2 OMAONO | aliemate method properly followed '
10 | OIN C1OUT [1N/A | Adequate handwashing facilities supplied & accessible 20 EIIN ouT Compliance ith Reduced Oxygen Packaging, other
COIN/A specialized processes, and HACCP plan
4 " |F btainad fro d source . )
111 OIN DQUT_ 00d obtained from approved sou 30 gmA gg}g Special Requirements: Fresh Juica Production
121 gmA gg}g Food received at proper temperature - - N OouT - :
- 31 i - j irements: i i
13| OIN_ouT Food in good condition, safe, and unadufierated DA CONO | Special Requirements Héat Treatment Dispensing Froezers
L OIN - OouT ;R'equired- racords available: shellstock tags, parasite .. OmN Qout .o . )
14| ON/A ON/O destruction 32 ONA ON/O _ Special Requirements: Custom Process{ng
33 gmA g S}%T Special Requirements: Eulk Water Machine Criteria
5 g:\INIA Eﬁ:g Fcod separated and protected - -
- ON_ CIouT ' — a4 [JIN OouTt Special Requirements: Acidified White Rice Preparation
16} BN/A ONIO Food-contact surfaces: cleaned and sanitized CIN/A OO NG Criteria
: Proper disposition of returmned, previously served, 0w Oout " i
171 OIN. OouT reconditioned, and unsa # 35 EINA Critical Control Peint Inspection
36 gm A pour Process Review
Eh} A E g},‘g Proper cooking time and temperatures '
il : COiN  OouT
37 CTA Varlance
19 g::;l, A g ON;JT Proper reheating procedures for hot holding
2t BN B OUT | Proper cooling time and temperatures i i ; :
ON/A EE N/O P 9 P Risk factors are food preparation practices and employes bshaviors
- that are identified as the most significant contributing factors to
21 g:\‘;A E g";g Proper hot holding temperatures focdborne illness.
Public health interventions are control measures to prevent foodhorne
22| OIN [T OUT BONA | Proper cold holding temperatures iliness or injury.

AGR 1268 Ohio Department of Agriculture (8/22)

HEA 5302A Ohio Department of Health (8/22) . _ Page of




State of Ohio

Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of, Facmty

’S"’?s

Type of Inspection
. (;5/

Date

W/%b%

OIN O OUT ONA O NiO

BbG M

Pasteurized eggs used where required

54 | O IN O OUT

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

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

1O IN OOUT FIN/

) |:| N0 OUT OnA O NIO

" Water and ice from approved source

Proper cooling methods used; adequate equlpment
for temperature control

55 (0 IN O OUT OONA

Warewashing facifities: instailed, maintained, used: tast
strips

56| O IN O 0OUT

Nonfood-confact surfaces clean

‘OI8O ouT:

Food propetly labeled; original container

41 (0O INDOoUT EIN!A O NJ/O'| Plant food properly caoked for hot helding 57 | 0 IN O OUT ON/A | Hot and cold water available; adequate pressure
42‘ oiwNQo QU_T CINFA [.N/O | Approved thawing methods used 53O IN OouT Piumbing installed; proper backflow devices
143.[0O0IN m| OUT:I:INIA-- Thermometers provided and accurats OwADONO

58O N O oUTONA

Sewage and waste water properly disposed

60 O IN O oUT ON/A

Toilet facilities: properly constructed, supplied, cleaned

61| 0OIN O OUTCIN/A

Garbage/refuse properly disposed; facilities maintained

N

m_gt'ho\diu mM‘!S need o

45 |OIN O ouT Insects, rodants, and animals not present/outer 620N OOUT Physical facilities installed, maintained, and ciean; dogs in
A A openings protected 0N outdoor dining areas
! ’ ; - Cantamination prevented during food preparation, ADN/O
b s storage & display 63| O IN O OUT Adequate venfilation and lighting; designated
- equ .
27 [N O oUTONA Personal cleanlinoss quate vendilation and lighting; designated areas ysed
48 | O IN O OUT CINA [1 N/O | Wiping cloths: properly used and stored 64| OO IN [ OUT OON/A | Existing Equipment and Facilities
49 | O IN O OUT [INA [J.N/O | Washing fruits and vegetables
50 |OINO-ouT CINiA 0 N/O | In-use utensils: properly stored 65| L1 IN OO OUT OIN/A | 801:34 OAC
51|00 IN O] OUT CON/A - N #:ﬁglsellds’ aquipment and iinens: properly stored, dried, 66| 001N O ouTONA | 3701-21 OAC
52 |[JINOOUT ONA | . Single-use/single-sarvice articles: properly stored, used
53 |0 IN O OUT ONA [T N/O | Slash-resistant, cloth, and latex glove use
item:No.| Code Section. | Priority Level cos

have o Theyw imeitm

(43 [4.1Y

oo|jo|ojojojojo|o|ao|agloig
Ooo(0)o|oc|jojd|ojo|o|o|o|olglk

Person in Charge-

;Q,«C

Pl

Date:

RIZIY

Envlronmenta] Health Spacialist

S be\;\bl“% ol 2F W

Licensor:

Re| D

PRIORITY LEVEL: CN\;QQRITICAL NC= NON-CRITICAL

HEA §302B Ohio Department of Health (8/22)
AGR 1268 Ohio Department of Agricilture (8/22)

of .

Page _”,1;




 State of Ohio
Food.Inspection.Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

&= S e [T UG
Ad&i})m Wo, 29 W emcTresd e

I.'Ic;r];a\h;:;r{ P & v\” C’a\_v\\pia&jﬂ‘ l“”’g’g ime Travel Time Cateyy?lfdbﬁjrif}iéra |

é\fyg_,of Inspection (check all that apply)

Follow up date (if required) | Water sample date/result

Standard O Ciitical Conirel Point {FS0) T Process Review (RFE) [ Variance Review O Follow up {if required)
[ Foodborne [330Day [T Complaint [T Pre-licensing [ Consultation

Mark desfgnated compliance status (N, OUT, N/O, N/A} for each numbered item: IN=in compliance OUT=not in compliance N/O=not observed N/A=not applicable

Compliance Status Comp!i_ance Status

[ Parson in charge present, demonstrates knowledge, and
performs duties

Certified Food- Protection Manager

ouT ONA

Proper diite marking and disposition

0 N/, ' |
CLOUT CIN/A Time as & public health controf: procedures & records.

Management, food employees and conditional employeeas;
krowledgs, responsibilities and reporting

4 | OIN "O0UT BN/A Propér use of restriction and exclusion n
5 §-0OIN . OOUT ON/A | Procedures for responding to vomiting and diarrheal events .

- OIN-- FJOUT: EIN/A

Consumer advisory provided for raw or undercooked foods

Pasteurized foods used; prohibited foods not offered. . -

6 | ON CJOUT ONO Proper esting, tasting, drinking, or tobacco use
' [ OUT CIN/O | No disch

: Food additives: vad- , usid
Hands clean and properly washed ) ,I ves: approved: and propgrly us S

Omn -0 OuT ONO

Toxic substances properly identified, storad, used’ -

ON 3Jout : No bare hand contact with ready-to-eat fobds or approved
2 | Ona DN altemate method properly followed
- 10 [ OV %UT O N/A | Adequate handwashing facilities supplied & accessible . 29 OIN g our Compliance with Reduced-Oxygéﬁ F'ackaging ther
O N/A specialized processes, and HACCP plan .
i u} d obtained fram d : '
] Ly D:N_ SOUTT Foo mrieq TIm approved source 30 E:\T’A EI&%T Special Requirements: Fresh Juice Production
12 LiiN ou Food recelved at proper temperature
LINA DIN/O : 31 [Tt S OUT | Special Requirements: Heat Treatment Dispensing F
13| OIN- OOUT Food in good condition, safe, and unadulterated CN/A NG pecia equirements: Meat Treatment Dispensing Freezers
OnN. Qout Required records avaifable: shellstack tags, parasite OiN CJouT . . . N
4] SN/A ON/O destruction : 32 ONA O NO Special Requirements: Cl.xstorn Processing
T 33 IEI*:\IJ\:'A SS}%T Special Requirements: Bulk Water Machine Criteria
15 g:; A g S,% . Food separated and protected -
TN ELCUT - 2% OIN OouT Special Requirements: Acidified White Rice Preparation
18 DA NG Food-contact. surfaces: cleaned and sanitized CINA O NO Criteria :
Proper disposition of returned, previously served, - OiN Dour - .
OIN. Oout reconditioned, and unsafe food 35 a Critical Control Point Inspection
36 gmA Dout Process Review
18| OiN T ouT Proper gooking time and tamperatures : -
ON/A O NO DN B OUT
ON O out 137 ON/A Variance
19 ON/A T N/O Proper reheating procedures fgr hot holding
i OIN O OuT : ina i X . . .
20| JA O NIO Proper coaling time and temperatures _ Risk factors are food preparation practices and employes behaviors
- that are identified as the most significant contributing factors to
0N 0O our ; foodborne iliness.
21 ONA O NO Froper hot holding temperatures _ -
Public health interventions are control measures to prevent foodborne
22| [N O OUT LINA | Proper cold holding temperatures illness or injury.

HEA 5302A Ohio Department of Heaith (8/22) . Page ' of g‘

~ AGR 1268 Chio Depariment of Agriculture (8/22)




State of Ohio

Food Inspection.Report
: : o Authority: Chapters 3717 and 3715 Ohio Revised Code
Name of Facllity ' Type of Inspection Date

Good Retail Practlces are preventative measures to con!rol' the introduction of pathogens chemlcals, and physical objects into foods.
‘Mark de5|nated compliance status (IN, QUT, N/O, N/A) for each numbered item: IN= served N/A=not applicable

Food and nonfood-contact surfaces cleanable, properly

LN OouT designed, constructed, and used

38 OIN-O OUT I:[N!A 0 N/O| Pasteurized eggs used where required

0N DOUT DN.’A

Water and-ice from approved source oIN O OUTDN..'A Warewashing facilities: instafled, maintained, used; test

55

strips
ur i & Proper cooling methods used; adequate equipment 58 | CTIN [ ouT Nonfood-contact surfaces clean
! oo O‘UT DN"A D N/O ‘for temperature contral
: o 41- EI IN £ OUT CINA LIN/O | Plant food properly cooked for hot halding 57 O IN O OUTON/A | Hot and cold water available; adequate pressﬁre
42 O INE OUT ONAD N/O [ Approved thawing methods used 58 | OO0 IN OOUT Plumbing installed; proper backflow devices
43 0O IN IZ[ OUT- ONA ) Thermometers provided and accurate ONnADNO
59 (0 IN O OUT ON/A | Sewage and waste water praperly disposed
44- INOouT. ' Faod properly labeled; original container 60 | LT IN O OUTOON/A | Toilet facilifies: property constructed, supplied, cleaned
61| 0 IN ET QUT ON/A-| Garbagefrefuse properly disposed; facilities maintained
1a5-0 IN 1 OuT. Insects, rodents, and animals not present/outer 62| O IN Ol out Physical facilities installed, maintained, and clean; dogs In
| - : openings protacted . outdoor dining areas
: i . Contamination prevented during food preparation, ONA LT N/O
w|amEouT - storage & display 63| 0N O out Adequate ventilation and lighti i
7. 0N O OUT OONA Porsonal cleaniness lequate ventilation and lighting; designated areas used
48 . O IN 0 ouT ON/A O N/O | Wiping cloths: properly used and stored OO O OUT ONMA | Existing Equipment and Facilitios

49 | O IN O OUT OWA LIN/O | Washing fruits and vegetables

65| O IN O OUTOON/A | 901:3-4 OAC .

50 |OINDO OUT._EIN.’A O'N/O | In-use utensils: properly stored

-.51 I:I:'IN - QUT BN - . 'r?;ﬁgz? equipment and linens: properly storad, dried, 66{ O IN C1 OUT ON/A | 370121 OAG

|52 | IN DO OUTONA - | Single-use/single-service articles: properly stored, used
| 53 [ O IN [J OUT ON/A B NfO | Slash-resistant, cloth, and latex glove use

Item No.| Code Sé_ction Priority Level | Comment
10 [45100 ad \é\&u& ‘)\p\ﬁ weregds \“u e é%ﬁ'i?;’ w / \nsvu\ P\\r\nhi

(‘i‘\\A‘z’)ML

Dnnnnnnnnnnuann§
o ooo|ooiolg|ojojo|g|o|oldlk

I,‘

Person in Charge XM m {:)0/;‘ ,‘u}: M . Data:- 7 l’!({b /;),5"

Environmental Health- Spec!alis Licensor:
\ i~ <« i
| o B NN wap REAS B CND
PRIORITY LEVEL: C= c\nﬁycm_ NC= NON-CRITICAL | Page_ & of ‘3.

HEA 5302B Ohio Department of Health (8/22)
AGR 1268 Ohlo Department of Agriculture (8/22)




. State of Ohio

s W

Food Inspection Report

Authority: Chapfers 3717 and 371

5 Ohio Revised Code

Name of facility

SN Ve evitan Kood ’T\!mak

Check one
FSO O RFE

Date

)% /ay

License Number

Address

Huha  Crapparnd 24

City/State/Zip Code

Wesh Unlow.

License holder

N ewnes YN Cone

Inspection Time

30

Traval Time

Category/Descriptive

lSR.Wtob'ile_.

JZ+Standard

'Typa of Inspection (check all that apply)
O Giiticat Confrol Paint (FSO) [ Process Review (RFE) O
| O Foodborne [ 30 Day O Complaint

[1 Pre-licensing [T Consultation

arfance Review [ Foliow up

Water sample date/result
(if requirad)

Follow up date (if required)

" | Mark designated compliance status (N, OUT, N/O, N/A} for each numbered item: IN=in compliance OUT=not in compliance NfO=not observad N

not applicable

/A=

Compliance Status

Person in.charge present, demanstrates knowledge, and

Compliance Status

OouT ON/O

N

P

dures for respanding vomiting and diarrheal events

ropér eatlg,. tasting, drinking, or tobacco use

| 0N

O OUT TN/

OIN B OUT OO

No discharge from eyes; nose,. and mouth

| OIN EJOUT ON/A performs duties : Proper date marking and Qisposition
2 i QUT [0 N/A | Gerlified Food Protection Manager
OiN_[ o g Time as a public health contiol; procedures & records.
Management, food employees and conditional employees:
310N OouT [N/A knewledge, resgonsibilities and reporting o
. i — - Consumer advisory provided for raw or undercooked foods |
F4 | OHN _C1OUT DO N/A | Proper. use of restriction and exclusion : - - _

Pasteurized foods used; profibited foods not offered.

' Food. additives: approved and properly used

- 8 Hands clean and propetly washad
~| OIN ELouT No bare hand contact with ready-to-eat foods or approved | Toxic substances properly identifiad, stored, used
S | OonaOIND alternate method properly followsd ) :
10 | ‘CIN O QUT [JN/A | Adequate handwashing facilities supplied & accessible '29 Cop]iance wrth educad Oxygeh Packaging, other
' CINA . specialized processes, and HACCP plan
: Food oblained from approved source i .
11 E:: Sgb‘: ! PP sou | 3[} g:{l‘j A S S%T Special Requirements: Fresh Juice Production
121 FINA CIN/O Food received at proper temperature .DfN‘ .I:I ouT -
13| ON EouT Food in good condition, safe, and unaduiteraied 31 aNA £ e 'Spapigll.l?trsquirements: Heat Treatment Dispensing Freezers _
[ Om OJout Required records. available: shellstock tags, parasite OIN Oour , ST T
14 BNA ON/O destruction _32 ONA DN/ Special Reqwrernen!.s. Custom Procéssing
| uT y
Tom 33 gt\:'A g g},o Special Requirements: Bulk Water Machine Criteria
| 15 '-I:INIArbf‘ifO" ... |Food separated and protected ... - e
= ‘EIIN FouT : 34 OIN O ouT Special Requirements: Acidified White Rics Preparation
18] ONVAOING.- . Food-contact suriaces: cleaned and sanitized LINA OINIO | Criferia
Tt - F‘r&ibér disposition- of returned, previously served, O DouT . : o
17 N Oour conditioned, and unsafe focd 35 GINA Critical Contral Point Inspection
36 IEI'IE\::‘A pour Process Review
18 QN B ouT- Proper cooking time and temperatures
"1 ONA O No OIN gouT
ON T ouT 37 Gna Variance
‘18 GNA O NG Praper reheating procedures for hot holding
O O out P A . .
20 BwA'D N/O roper coaling fime and temperatures Risk factors are food preparation practices and employee behaviors
— T that are identified as the most significant contributing factors to
21 EEA g al,g : ‘Proper hot holding temperatures foodbome iiness.
— Public health interventions are conirol measures to prevent foodborne
22| OIN O QUT CINiA | Proper cold holding temperatures iness or injury.

HEA 5302A Ohio Department of Health (8/22)
AGR 1268 Ohio Department of Agriculture (8/22)
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State of Ohio

iy Food Inspection Report
- T Authority: Chapters 3717 and 3715 Ohio Revised Code
| Name of Faclllty - ’ Type of Inspection Date
St

Lo Smedenn €aad ek /5/ay

: Good Retall Practlces are preventative measures to control the |ntroduct|on of pathogens chemicals, and physical objects into foods.
- Mark designated compliance status {IN, QUT, N/, N/A) for each numbered item: IN=in compliance OUT=not i

Food and nonfood-contact surfaces cleanabls, properly

OIN O out designed, constructed, and used

Pasteurized eggs used where required

8| O IN: O0.ouT ONA O N/O|

Water and ice from approved source

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

55| 0O IN OOUTONA

Proper cooling metheds used; adequate aquipment
for temperature control

O IN.O OUT:OINA DI N/O

r 41 g EI IN:I:I_OUT-I_:INIA O N/© | Plant food properly cooked for hot holding 57 | 0N O OUTCIN/A | Hot and cold water available; adequate pressure

., 42 a INEI OUTEIN.'A EINIO Approved thawing methods used 5810 IN OQOUT Plumbing installed; proper backffow devices
' ONADON/O

-1 g -IN_'EI- OUT CINIA. - Thermometers provided and accurate

59|00 IN O OUTON/A | Sewage and waste water proparly disposed

Food properly labels 60 (O IN O OUTOON/A | Toilet faciliies: properly censtructed, supplied, cleaned

original container
: 61/ 0IN O OUT ON/A | Garbagefrefuse properly dispossd; facilities maintained

45.{ 0INDI QUT.- Insects, rodents, and animals not present/outer 62| O B our  Physical facilities inatalled, maintained, and clean; dogs in
_ ! __| openings protected y outdaor dining areas
- " [ Contamination prevented during food preparation, ON/AD NO ‘ : ]
- i - o IN EI OUT . | storage & display 83| 1IN O0UT Ad £ filati d lighting; des d
B .:47 OnN |:| OUT DN/A " | Porsonal cleaniiness . equate venfilation and lighting; designated areas used
|48 |0 IN O-out, Einva EI N/O'| Wiping claths: properly used and stored 64| I IN O CUT OON/A | Existing Equipment and Facilities

EINI O

‘1IN0 QUT CINA O N/@ | In-use utenslls: properly stored 65| O IN [TOUTOIN/A | 801:3-4 0AC
51 I:I IN [T OUTONA . l:Jatﬁgl"zlds equipment and linens: properly stored, dried [66[ 1 O ouTONA | 370121 0AC

521 0IN D outoNa | Single-use/single-service articles: properly stored, used
53 [ O IN.O. OUT'LINA 01 N/O | ‘Slash-resistant, cloth, and latex glove use

-~ Titem No, Code Section | Priority Level | Comment cos | R
\5 1 33¢ | ¢ Yoad vhemns veed X ‘ye yr)*‘ﬂdfd ,f/um Solve el ,;}J; o0
I Lo tedh AN &uw\t\»‘-’, ﬂ‘ OVE (2.« o|o
T _ . |
Gg | L.4% | e ‘r&u\\\\u weed Fo b moevnYoned clownm F4 s\gh b w oo
) ' AT a|o
i1 oo
“ oo
' Olo
oo
oo
o|0
o0
o|DO
g
L L Cc|O
Persornﬂarge . "/ i Date:
ff,:,;/ AT vt // ‘// M‘"““mm—m /4 / 24
Envqu’ﬁvmental Health Spaclaltst C‘ Licensor: ' ' ‘
L s WO wel aF x«s | ey
PRIOH]TY LEVEL: C= EF"{ITICAL NC— NON CRITICAL : Page ;& of g
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State of Ohio

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

‘Name of facility . L dgeck one License Number Dat / }
Oé evs QOUM\ ry K"‘"C A \FSO O RFE 5‘({ : s-l % a‘q
Address ) City/Stat, IZf[:\jode )
300 ON Ovooms (4. Wes U ron
License holder Inspection Time Travel Time Category/De criptive
, _ N * Wi
AR ATV ng:_h\ 104@./ _ 2D o%rfc
_tggg; of Inspection (check all that apply). Follow up date (if required) | Water sample date/result
andard O Critical Control Point (FSO) O Pracess Review (RFE} O Variance Review [7 Follow up - (if required) .
3 Foodborne O30 Day [ Complaint I Pre-licensing [ Consultation

Mark désignated compliance status (IN, QUT, N/Q, N/A} for each numbered item: IN=in compliance OUT=nat in compliance NfO=not observed N/A=not applicable

Compiiance Status ‘ : Compliance Status

Person in charge présent. demonstrates knowledge, and
periorms duties

Certifiéd Food Protection Manager

[JCOUT ON/A Proper date marking: and disposition

LIOUT ON/A

| Time as a public healih control: procedures & records

| Management, feod employees and conditionat employees;
_ 3 ON COUT ONA .knowledge, responsibiiitiss and reporting

4 | OIN_OOUT ONA Proper use of restriction and exclusion
5 | OIN. JOUT O N/A | Procedures for responding to vomiting and diarrhieal evenis

Consumer advisory provided for raw or yndercooked foods

. : . Pasteurized- foods used: prohibited ‘
6 | LN BOUT OIN/O| Proper eating, tasting, drinking, or tobacco use asteun .ocls used; prohibite foon not offered

[ OUT. VNG [ No discharge: fr

| Food additives: approved and propetly used

L v ETouT O No Hands clean and properly washed -

1. lan o ouT, No bare hand contact with ready-lo-eat foads ar approved | ' Toxic substances properly identified, stored; used
2 OnaDNO altemate method properly followed _

10 | OIN DO QUT OO NA | Adequate handwashing. facilities supplied & accessible

Compliance with Reduced Oxygen Packaging, other

Om/a ‘specialized processes, and HACCP plan
‘ " ined fr d ) —
e LIN, BJoUT Foo - obtained from approved source 30 g::l\.‘fA gg}g Special Requirements: Fresh Juice Production
12 O - Cout Food received at proper temperature S
CON/A LINjo - 31 N O ouT Special Requirements: Heat Treatment Dis ensing Freezers
13| EIN_ OouT |, Food in-good condition, safe, and unadulteratad [N/A OO N/O 1 o P g
e

44| OIN OOUT™ Raquired records available: shellstack tags, parasite O0iN. O ouT . ) .

14 CIN/A ON/O destruction 32 OINA. B N/O Special Requirements: Gustom Processing
Om BouT

‘OIN Dout 33 OnA OONO - Speclal Requirements: Bulk Water Machine Criteria

= 1 ONA ONO j
* ,,D o 34 OiN D OUT Special Requirements: Acidified White Rice Preparation
BN ETouT ‘ _ ONA B N/O -

‘ Food_s'aparated and protected

16} ON/A ON/O . Food-contact surfaces: cleaned and sanitized Criteria
) . ‘I Proper dispositibn of returned, previously served, e IJIN OouT } . -
8N Oour reconditioned, and unsafe food 35 ONA Critical Cantrol Point Inspaction
— : 36 g:\TfA cour Process Review
18 QN & our Proper cooking time and temperatures - -
EN/A B No
o 37 OIN DOOUT Vari
. loiN O out ' . E1N/A arance
19 ONA O Nio Proper reheating procedures for hot holding
: ON B ouT ing b : , ) i
12 anva O o Proper cocling time and temperaturas . - Risk factors are food preparation practices and employee behaviors
‘ - that are identified as the most significant contributing factors to
21 g:I\j'A g g?‘g Proper hot holding temperatures foodborne !Jlness.
_ i Public health interventions are control measures to prevent foodborne
Cl22| ON O OUT CINA Froper cold holding ternperatures liness or injury.

&

HEA 5302A Ohio Depariment of Health (8/22) Page of
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State of Ohio

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

.N;méof Facillt;. ~ Type of Ingpection . Date
Yod evs Qw»«*w K.E*CLQ\ ﬁ'fij- b }‘6’&"1 J

. .Gofxc_! Retail Practices are preventative measures to control the Introduction of pathogens, chemicals, and physical objects into foods.
Mark designated:compliance status (IN, QUT, N/Q, N/A) for each numbered item: IN=in compliance OUT=not in compli

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

Pasteurized eggs used where required 0N O QUT.

8. | O'IN. O OUT ON/A O N/O
'QiN Oout . OnA.

Water and ice from-approved source . it .
L PP O IN O ouT CINA Warewashlng facilities: installed, maintained, used; test

b5

strips
40 O El oUT WA D NIO: fzﬁpei:-pﬁgm% rzg:]:,:ls used; adequate qmpment 56 | T IN O QUT Nonfood-contact surfaces clean
47| O IN O OUT LIN/A O'N/O | Plant food properly cooked for hot hofding 57 |0 IN O GUTON/A | Hot and cold water available; adequate pressure
| 42 : I] I'N O OUT DN'[A'D'NIO Approved thawing methods used 58| 0 IN OQout Plumbing instalied; proper backflow devices
43|10 IN.I_:I.QUT CON/A " | Thermometers provided and accurate ON/ADINO

59O IN [0 OUTON/A | Sewage and waste water properly disposed

. EI N EI.OUT . - ; 80O IN [ OUT ON/A | Toilet facilities: propetly consteucted, supplied, clearied

610 IN O OUTON/A | Garbage/refuse properly disposed; facilities maintained

45 |OINOOUT - ] _Insegts, rodents, and animals not presentfouter g2 | OIN O OUT Physical facilitles installed, maintained, and clean; dogs in’
- . S openings protected NIA outdoor dining areas
| o Contamination prevented during food preparation, | ANADINIO
46 0N 01 ouT storage & display i -
63|00 IN O0UT Adequate venfilation and lighting; deslgnated areas used

47. |O-INOOUT[ON/A. - - | Personal cleanliness
487 | O'IN O OUT EIN!A]:I N/OQ | Wiping cloths: properly used and stored
1IN O OUT:-ONA O N/O i

64| O IN [0 OUT ON/A | Existing Equipment and Facilities

65| O IN O QUT OON/A | 901:3-4 OAC

In-use utensils: properly stored

) [0 IN O OUT CINA O N/O
- - — : - - i ; ~dried,
510 'N I:I.QUT [_:lN"A P:J;gslsglj, equipment and linens: properly stored, dried 66|01 IN [JOUTON/A | 370121 OAC

82 |OINO OUT-CInA Single-use/single-service articles: properly stored, used
53 [0 IN O OUT ONA 0O N/O- | Slash-resistant, cloth, and latex glove use

Item No.; Code Section: | Priority Level [ Comment

No yiolatians aodcd Wunt; tniprehion

O/0jojojoo|ojo|ag|ojo|ojo|o|ofsd
goojojojo|ojo|io|ojo|d|lo|o|a|{olk

I;arsonln harge: . h _ . [ Moo Date:
. TN 7 /4 /sy

Enwronmsnta1 Health Speclallst . . Licensor:
| T }3\@(\\3\ ™M 9:\ HUR AewD
PRIORITY: LEVEL: CS\,CRITICAL NC= NON-CRITIGAL - Page__) of %

'HEA 5302B Ohio Department of Health (8/22)
AGR 1268 Ohio Department of Agriculture (8/22)




Vidk

 Sta

te of Ohio

Food Inspection Report

Authority: Chaplers 3717 and 3715 Ohio Revised Code

i)

[0 Foodborne 0O 30 Day

C¥ Complaint [ Pre-licensing [ Consultation

Name of facility . ,.) ; ock one License Number Date

Nphin Yo g Aves e KFso ORFE /s /&"f
‘Address . ] Citylstatelit Code ]

50 Moerphin Rdg. @& Wes .

License holder ’ . Inspection Time Travel Time Category/Descriptive

1Gwro\d, Povda 4 Pindves Sebwd Y0 10 -

Type of Inspectio’n {check all that apply) Fo'llow up date (If required) | Water sample date/result -

='El'étandard (’-'EI-)Griti.cai Control Point (FSO) O Process Review (RFE) [1 Variance Review LI Follow up (if required)

Mark designated compliance status (IN, OUT, N/Q, N/A) for each numbered Rem: IN=in compliance OUT=not

.in compliance N/O=nct obsaerved N/A=not appiibab]e '

OouT O N/A

Compliance Status

Person in eharge. present, demonstrales knowledge, and
performs duties

Compliance Status

Proper date marking and disposition

- OOUT ON/A

Certified Food Protection Mahager

Management, food employeas and conditional employees;
3 [OIN Qout ON/A knowledge, responsibilities and reporting
4 | OHN [IOUT [0 N/A | Proper use of restriction and-exclusion
5 | CIN ;E1OUT [0 N/A | Procedures for responding to vomiting and diarrheal events
6 | BN OOUT ON/O| Proper eating, tasting, drinking, or tobacco use
7 | OIN° DOUT ON/O| No discharga i ) ‘

OO ouT ON/O

Hands clsan and properly washed °

" | Food-additives: approved and properly used

- Time as a public health control: procedures & records

Consumer adv_isory provided for raw or undercooked foods |

Pasteurized foods used; prohibited. foods notoffered

8 | LN
| an-nout
2| OnvaON©

alternate method. property followad

No bare hand eontact with ready-to-eat foeds or approved |

. Toxic substarices propeﬂy identified, stored, used

1 OiN O ouT
21! A O NO

Proper hot holding temperatures

22| ON £ OUT ONA

| Proper cold holding temperaturesr

iliness or injury.

10| OIN O OUT ON/A ‘Adequats”handwashing faciliies supplied & accessible 20 Gompliance with Reduced Oxygen Packaging, other
| [ NFA specialized processes, and HACCP plan
IN _OJout Food obtalned from approved source ol _
1 EIN I?EOUT il - - 30 E i\ll\jA Ef?lg Spacial Requirements: Fresh Juice Production
T2 ) ‘Food received at proper temperaturs - - - -
DINA CINVO 31 [B1N BIOUT | spacial Requirements: Heat Treatment Dispensing £
43O OouT Food in good condition, safe, and unadulterated -~ [ON/A CINfO P equ r1s: rieat Treatment Dispensing Freezers
QiN OouTt Required records available; shellstock tags, parasite 1IN - O ouT . . ] .
14} CN/A ONO destruction 32. CIVA ON/O Special Re_qulremenls. Custom Progessing
T .
i UT ; g 33 Ell :\JN] " g S:'é Special Requirements: Bulk Water Machine Criteria
15 g:\li " N! Food separated-and protected
O GouT —= — - 24 OIN  TOUT Sp_ecial Requirements; Acidified White Rice Preparation
118! Bnva gvo Food-contact surfaces: cleaned and sanitized ONADING | Criteria
Tl A e r Proper disposition of retumed, previously served, .- [N OOUT " N .
171 OIN OouT reconditioned, and tmsafe food 35 ON/A Critical Contral Paint rnspecuc_m
) )
136 g NN,' A Dour Process Review
EmA g ﬁ'ig . Praper cooking time and temperatures
3r LN [TouT Variance
aN O ourt CINA
19 DN/A [T N/O Proper reheating procedures for hot holding . .
ON O3 out P . " X i : .
20| Bva O NO roper cooling time and temperatures Risk factors are food preparation practices and employee behaviors

that are identified as the most significant contributing factors to
foodborne illness, o

Public health interventions are control measures to prevent foodborne

HEA 5302A Ofio Department of Health (8/22)
AGR 1268 Ohio Departrment of Agriculture (&/22)

e
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State of Ohio

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

_' Name of Fac|I|ty

LAY D\’\QY% @W’P 4

i

Type of Irjpectlon Date

o (¢

U [aed

O IN.O ouT ONnAD NiO

Pasteurized eggs used where required

Good Retall Practices are preventative measures to controi the introduction of pathogens chemicals, and physical objects into foods.
i pliance N/O=not observed N/A=not applicable

ON O ouT designed, constructed, and used

Food and nonfood-contact surfaces cleanabls, prope y

O IN-OOUT ON/A

Wate

Warewashing facilities: installed, maintained, used; test

/ZV-/

/5 /2y

550 IN O OUTONA strips
_ - —Fia N | Praper cooling methods used; adequate squipment 56 [0 IN O OUT Monfood-coniact surfaces’ clean
40_ D INCI OUT'DN"A O-N/O for temperature control
: 41 | O N OUT ONALYN: | Plant food properly cooked for hot holding 57 |0 IN O OUTON/A | Hot and cold water avaitable; adequate pressure
'42' OIN EI ouT COM/A [N/ | Approved thawing methods used 53| 0O IN OQUT Plumbing installed; proper backflow devices
.43, 10 IN:00 oUT CINA Thermometers provided and accurate ON/ATIN/O )
59| O IN [0 OUTON/A | Sewage and waste water proparly disposed
TIIN-O ouT 'Facd properly labeled; original containar 60| OO IN [J OUTON/A | Tollet facilifies: properly constructed, supplied, cleansd
. ] 61| [ IN O OUTCIN/A | Garbags/refuse propany disposed; facilities maintained
i Insects, rodents, and anlmals not present/oute 62| 0 IN [J,0UT Physical facllities Installed, maintained, and olean; dags in
45 |OIND O,UT ‘openings protectad N \ outdoor dinlng areas
|. ; ; Contamination prevented during food preparation, ONIA D NO
[egan OUT- : | storage & display 83[OIN ﬁI'OUT Adequate ventilation and lighting; designate
a7 O ING oUT WA T P_ersonal cloaniinass equate ventilation and lighting; designated areas used
‘|48 |00 IN O OUT CON/A [ N/O | Wiping cloths: properly used and stored 64 O IN [J OUT ON/A | Existing Equipment and Facilities
49 | OIN O OUT CIN/A [0 N/O:| Washing frults and vegetables
50 EI IN[J 'OUT I':I.N;'A_'IZ] N/O | In-use utensils: properly stored 65| O IN' LY GUT ON/A | 901:344 OAC
51‘: El INDD Ol_JT=E|_NfA_, ' éjifiglserlds, equipment and linens: prope-rly stored, dried, 66| O IN O QUT ON/A | 370121 OAC
| 52 | O IN[T-OUT ONA " Single-use/single-service articles: properly stored, used
|53 | OIN O OUT COINA [ N/O | Stash-resistant, cloth, and latex glove use
Item No.| Code Section | Prilority Level [ Comment | . f P cos R
5 3.2 C food Fems, riced Fo be probected Lom souvces ok oo
. ~— y (]
oMU LS ANIO N, B
. . [ ] ] 2 o)) D D
F - — . 4 LK} *
U | 320 | MO [Tod Thens need 4o be stowed " 0dd Fhe Llgor. oo
LU . . N ”~ P -D a
Lod [b.4B [ Ne [Fac\VUtrs heed 1o D molntained Closin 4o sichko o
R ' ' 3 Youch. > I'o[o
N - . 1 3 A PR o g
L3 [ 3T e [The—FF WAIK (N cooler netds addl Horned NaFind o (B
- ) | =
' st e N o oo
oG
o|a
0O
|
) [ |
| Persqn in Charge - Date:

Environmental Haa{? ith Spsdallét

R AT B SN I\

Licensor;

4T

PRIORITY LEVEL C— CRINGAL NC NON- CFIITICAL

" 'HEA 5302B O_th Department of Health (8/22)
* AGR 1268 Ohio Departrent of Agriculture (8/22)
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 State of Ohio
Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of facility ) Check one License Number Date
b)) 0 WAV § & ’%* 22 t% dldle LIFSO jﬁRFE 930 N /5’)" /el‘-/
Address City/State/Zip Code

0% £, Man Shreel

\06’5“(“ um'ﬁm

| License holder

”Tem'wx PQZ.G*'

Inspection Time

£ 50

Travel Time

Category/Descriptive

€35

{5

ErStandard

.| Type of Inspection (check all that apply)
[

O Pre-licensing O Consultation

0 Critical Control Point (FSO) L1 Process Review (RFE) [l Variance Review [T Foliow up
- O Foodborne [ 30 Day O3 Complaint

Fellow up date (if required)

Water sample date/resuit
(if requirad)

Mark designated cornp‘liénce stalus (IN, OUT, N/O, N/A) for each numbered item: IN=in compliance OUT=net in compliance. N/O=not observed

NiA=not applicable

OOUT DN/A

Compliance Status

Person in charge present, demonstrates knowledge, and
performs dutfes

Compliance Status

Proper date marking and' disposition

(OIN

. . Management, food employees and conditional employees;
318N fourn _N"'A knowledge, responsibilities and reporting
4 | OIN OOUT B n/A Praper use of restriction and exclusion
5 | OIN E1QUT [ N/A | Procedures far responding to vomiting and diarrheal events
6 | [OIN CJOUT [IN/O| Proper eating, tasting, drinking, or tobacco use

O OUT [N/} No discharge from eyes, nose, and mouth

Time as a-public health contral: procedures & records

 Consumer. advisory provided for raw or undercooked foods

Pasteurized foods used: prohiblted foods not offered

Food additives: apbrdved -and properly used.

BN BouT

O oUT ON/O

Hands clean and properly washed

1 Toxic substances properly identified; stored, used

2t ONA O NO

Proper hot holding temperatures

22 OIN OO OUT FIN¥A

'Propar cold holding temperatures

' No bare hand contact with ready-to-eat focds or approved
% | pwadNo alternate method properly followed
2 S : . .
10-| CHN' &OUT O N/A | Adequate handwashing facilities supplied & accessibie. 29 CFHN  O'OUT - - Compliance with Reduced Oxygen Packaging, other
JONA- - speclalized processes, and HACCP plan '
11} OIN JOUT Food obiained from approved. source . i TTOL o
OIN DouT . - - 30 qu gg}g i ﬁpemal Requirements: Fresh Juice Production
12| 5 . Food received at proper-temperature ... . — = e .
ON/A EINIO R — el [gq [BING-TFOUT Sneclal " X D
13| OIN Jout ‘| Feod in gbod condition, safe, and unadulterated CIN/A O N/O pecial Requirements: Heat Treatment Dispensing Free;e_gr.s .
‘ON Oout Regquired records available: shellstock tags, parasite OIN douT . . .
14 ON/A ON/O destruction 32 ONA O NO Special Requirements: Custom Processing
: O Oout . : ) .
|N CouT : ) __d s 33 Ona O N/O Special Requirsments: Bulk Water Machine Criteria
15 ONA EE’O Food separate -and pro acte ) —— .
SN AoUT - i 34 IOIN OoOUT Special Requirements: Acidified White Rice Preparation
- : LCIN/A OO N/O Criteri .
11 6 | Ona ONO Food-contact. surfaces: cleaned and sanitized r.|a
e Proper disposition of retumed, previously served, . [OIN Oour . .
DOIN CoUT reconditionsd, and unsafe food 35 ONiA Critical Control Point Inspaction
36 0N our Process Review
i OmnN O ouT " OO N/A
18 Proper cooking time and temperatures -
ON/A O N/O OiN - O ouT
- 37 Variance
18 | OiN 0 out Proper reheating procedures for haot holdin N .
CinA O MO P 9 p 9
ON O ouT - L . .
20| A O NO Proper cooling fime and temperatures Risk factors are food preparation practices and employee behavirs
[E—— that are identified as the most significant contributing factors to
IN o foodborne illness,

lliness.or injury.

Public health interventions are control measures to prevent foodborne

HEA 5302A Ciiio Departrment of Health (8/22)

AGR 1268 Ohio Department of Agriculture (8/22)
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State of Ohio

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

Name of Facility

Type of Inspection

Date

/5 faY

Std

g .
Momawg s

- Mark designated compliance status (IN, OUT, N/O, N/A) f

Good Retail Practaces are preventatlve measures to control the introduction of pathogens, chemlcals. and physical objects into foods

O iN. O OYT IN/A O N/O| Pasteurized eggs used where required | out g:sc}gn?a:id ;3,";332{23"% 3§:§°es cleanable, properly
0O IN OOUT OWA - "Water and ice from approved source 55| 0N O ouT ONA :"\,ftralag:washmg fagilities: installed, maintained, used; tost -
s
40 DN oUT TINA T | IR e el st svequte sapment | | e e R R e
"_-41 13 .IN O out I:INIA I:I N/O |.Plant food properly cooked for hot holding 57 10N O OUTCON/A | Hot and celd water available; adequate pressure
42 {OIN EI_OUT'IjNIA O N/G | Approved thawing methods used 58| O IN ﬂOUT Plumbing installed; proper backflow devices
(43| OIN I:| OUT CONA ‘ Thermometers provided and accurate ONADINO
59| O IN O OUT ON/A | Sewage and waste water praperly disposed
O-IN [0 OUT Food properly labeled; original container 60| 0 IN O OUTON/A | Toilet facilities: properly constructed, supplied, cleaned
W 61| OIN [OOUTON/A | Garbage/refuse properly disposed; facilities maintained
o g et reo e | g/ N JOUT |y e ot e, nd i i
46 |OINOOUT _ sct?grnat;glg]ztiiso; ;J;evented during food preparation, ONADI NG
& @M I:[l ouT ONA Personal cleantiness 63| O IN Oout Adequate ventilation and lighting; designated areas used
48 'O IN O OUT.CINA [T ‘_NIO Wiping cloths: properly used and stored 84| O IN O OUT OON/A | Existing Equipment and Facilities
49 | O IN O OUT [INA T N/O | Washing fruits and vegetables
50 { O IN O OUT ONA EIN/O | In-use utensils: properly stored 85| O IN 1 OUTLINA | 901:3-4 OAC
.5.1 EI ND OgT IfINIA rl‘,l;ﬁglsélj, equipment and linens: properly stored, dried, 66| O IN O ouTONA | 370121 0AC
52 | O IN O OUT.CONA- | Single-use/single-service articles: proparly stored, used
53, ‘III IN‘O0 OUT-CIN/A ] N/O | Slash-resistant, cloth, and latex glove use
Item No.| Code Section | Priority Level [ Comment : cos R
O | 540 ¢ Wond  sinle 15 fo be used for hand washing only, oo
Mo | 4.5C [ Mo  [Codirg cquupmmt needs Bo be  meointaing ¢lobn fo o|o
_ B s15h t” o "fouch, _ oo
g9 | 4 YA | e Comipment needs bo be mointatped (1 cood (ﬁbmi’ 0|0
56 | 4.4D Ae f’e\wwmm‘:\“ nreds to be mantaned oleda Fo s Gh'ﬂ ¢ o|o
) : i . R Tﬂh ¢ "\ ' O 0
bd | GYF [ ne  [WMops need to be allowed Jo aiv _dry Whem pob |00
' ' i use, ‘ oo
54 | 518 | Me  [The plumbing spstem wneeds fo be pmadlained i |00
- : ' o0 d ve 2o\ /. ' b|o
oo
o | o
o0
a|a
: ) O {4
-Persen In Char’_ge : d _ Date
X O /5 [y
Envnronmental Health Speciallst : Licensor;
sup WM, MmN, RENS AeiD
PRIOHITY LEVEL: C_ b(’:‘J:{ITICAL NC= NON- CRITICAL Page_ 8.  of_al
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State of Ohio
Food Inspection Report

Authority: Chapters 3717 a‘hd 3715 Ohio Revised Code

[J Foodborne 0O 30 Day E1 Complaint

[ Pre-licensing [0 Consultation

Name' of facllity Check one License Number- Date _
rd

. i1 FSO O RFE - e
Keitu's Vaidcnen S0 w2004
Addresg City!State.fZip Code :
lqr\?[ﬂ7 f)“' (i"v." i:‘)\(".l e j -'AJ < L \(’*"A‘ {J T AT (J—k SR : :
License holder Inspection Time Travel Time Category/Descriptive
V\r’]\u Lf)hlls }“:’ O -[Tli'\-h\!t" ﬁf'ﬁcl‘f\r'\‘]
Type of Inspection (check all that apply) Follow up date (If required} | Water samplo date/resuit
O Standard O Crilical Condrol Point (FSO} LI Process Review (RFE) O Variance Review [ Follow up (if requiredy

Mark designated compliance status (IN, OUT, N/O, N/A) for each numbered item: IN=in compliance QUT=not in compllance NIO'“not observed N/A=nct apphcable

‘rf]/m OouT ON/A

Compliance Status

Person’in charge present, demonstrates knowladge, and
performs duties

ON/A O NO

N O out

Compliance Status .-

Proper date marking and dfsp_ositidn' ’

" EZOUT A N/A

Coertified Food Protection Manager

' . P . Management, food employees and. conditional empfoyees
3 !N DIouT ONA knowledge, responsibilities and reporting ’
4 EfiN OOQUT O N/A | Proper use of restriction and-exclusion
5 | @IN OoUuT O N/A | Procedures for responding to vomiting and diarrheal events
6 CTOUT O N/Q| Proper eating, tasting, drinking, or tobacco use

T OUT ON/Q

th

No discharge from eyes, nose, and m

' Hands clean and properly washed

N/A BT NG

N O ouT

' Time as a public health control; proéa_adt,nres & records

Pasteurized foods used-; prohibited fecds not offered - . .

.| Food additives: approved and prop'efly used

| Consumer advisary provided for raw or uRdercooked: foads

22

EIN O OUTIINA

Proper cold holding temperatures

oOnN- O ouT ENO
EL{IN Jour - No bare hand contact with ready-to-sat foods or approved Toxic substances properly idsntified, stored, used
| 9 ONA I N/O alternate method properly followed i
10 { EIN Oout OnA Adequate handwashing facilities supplled & accessible N O ouUT pliace wit educd Oxgn Pckagmg, '
N/A specialized processes, and HACCP gifan. -
; Food oblained fr roved source ! o .
1t gI: gg:ﬂ: bl om an 30 &'A Ell S}g Special Requirements: Fresh Jufee Production
12 N?A IZfN 0 Food received at proper temperature 0 & Dour : - - :
P II[IN Dout Food in good condition, safe, and unaduiterated 31 EINA TFNIO Special Requirements: Heat Treatmeant plspenslng Freezers -
IN COOUT Required records available: shelistock tags, parasite ON Dour . ) . Lo
14 N/A DIN/O destruction 32 WA O NO Spectal Requirements: Custam Processing -
U : } o .
33 gzl D'S T Special Requirements: Bultk Water Machine Gritefia -~
EIN JOouT /A O N/O .
115 ON/A EIN/O Food separated and protected
IN ; IC’ our Special Requirements: Acidified White Rice Preparat;on
4| BN CIOUT Food-contact surfaces: cleaned and sanitized * otia. Ono Criteria
EIN/A CIN/O
: Proper disposition of returned, previously served, Oy CouT " .
17| 3IN OOUT reconditioned, and unsafe food 35 DA Critical Control Point Inspection
36 | K DHour Process Review
EHN |- OUT N A NIA
18 Proper cooking time and temperatures
ON/A El N/O '(
(m] aout )
37 A Variance
18 0N LouT Propar reheating procedures for het holding N
DNIA.-EI N/C
ON -out P ling time and t
AL aNa B o roper cocling ime and temperatures Risk factors are food preparation practices and empfoyee behaviors
- A ——— that are identified as the most significant contributing factors to '
0N O out ; foodborne iliness.
21 ONA O NO Proper hot holding temperatures

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

HEA 5302A Ohio Department of Health (8/22)
ACGR 1268 Ohio Department of Agriculture (8/22)
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State of Ohio
S Food Inspection Report -

Authorlty Chapters 3717 and 371 5 Ohio Revised Code

Name of Facility

WAell

"’ﬁ 5 Witchen

Type of Inspection

randard

Date
C._g) [ 7! ;;J(J.:,?'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/Q, N/A) for each numbered item: IN=in compliance OUT=not in compliance N/Q=not observed NfA=not a

licable

Food and nonfood-contact surfaces cleanable, properly

a IN 3 OUT [ON/A I'_‘}/N/O

Proper cooling methods used; adequate equipment
far temperature control

a IN O OUT COINA E{NIO

Piant food properly cooked for hot .holding

: ; s
38 (O ,IN O OUT EIN/A O N/O| Pasteurized eggs used where required 54 |:| IN O ouT designed, constructed, and used
= .
39 IN OoUT ONA Water and ice from approved source 55 /I\f [ OUT ON/A Warewashing facilities: installed, maintained, used; test
/ strips
O/n T oUT Nenfood-contact surfaces clean

Hot and cold water available; adaquate pressure

41 ¥ u:y O oUT ON/A

42 E}(I}\l O ouT ONA ON/O | Approved thawing methods used 58 EI’{N gcut Plumbing installed; proper backflow davices

43 I.'L|/IN O ouUT ONA | Thermometers provided and accurate DN{A ONo
59 m_ﬁyf O ouT ON/A Sewage and waste water properly disposed

44 IN O ouT Food properly labeled; original container 60 Ef/Ir)l O OUTON/A | Toilet facili!ies_: properly constructed, supplied, cleaned
61 EI/IN O OUT ON/A | Garbagefrefuse properly disposed; facilities maintained

45 m’| O ouT Insects, rodents, and animals not presentiouter g2 YN O ouTt Physical facilittes installed, maintained, and clean; dogs in

}‘ openings protected O NIO outdoor dining areas
{ Contamination prevented during food preparation, f‘ o

46 /N o out storage & display /

7 TEIND OUT OINA _ Porsonal cloanliness 63| 0 Iy O out Adequate ventilation and lighting; designated areas used

. 7

48 | O IN 0O ouUT ONA I]/NIO Wiping cloths: properly used and stored 64 N O OUT ON/A

49

Ef IN O OUT OONA CIN/O

Washing fruits and vegetables

OmIN Qgout EHG."A

Existing Equipment and Facilities

PFlIOFlITY LEVEL C= CRITICAL NC=NON-CRITICAL

HEA 5302B Ohio Department of Health (8/22)
AGR 1268 Ohlo Department of Agriculture (8/22)

50 | O Iflf\l O ouT ONA O N/Q | In-use utensils: properly stored 65 801:3-4 OAC
51 I:I”ij,Ei OUT COWA rlzJ;ﬁglﬂlds’ equipment and (inens: properly stored, dried, 66 /IN 1 OUTON/A | 3701-21 OAC
52 | 0N 1 ouT ONA Single-use/single-service arlicles: properly stored, used
53 IjI'IN O oUT ONA O N/O | Slash-resistant, cloth, and latex glove use
tem No.[ Code Section | Priority Level | Comment COS R
N violaticns obeerved at thistime o|o
) oo
Oojo
o|o
oo
Ooj|a
oo
o|a
[0 I I
aoiag
o | a
oo
Cc |3,
oo
- 00
Personin Char% /« | Date:
s/ (171 D63
| Environmental Healtﬁ Spelﬂall t S Licansor: '
ﬁ i if bl BEHS# 00 - U o SCHD
Page ) .’.7 of




 State of Ohio

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

.Name.offa_;:llity ' ‘ - Check one License Number Date -

© | Address o City/State/Zip Code -~

OOy = O N Tocan, O AN

” ['License holder o Inspection Time . Travel Time Category/Descriptive
ooy Ve 120 | 5 . Ravaee, Dl ST

| Type of'lnsbact_l_o (check all that apply) Follow up date (If required) | Water sample dafe/result

Standard  [¥Crifical Gontrol Point (FSO) I Process Review (RFE) [ Variance Review [ Follow up (. . (If required) )
- ettt i
“ee 1, Sod

| O Foodborne 130 Day. [1Complaint LI Predicensing 0 Consultation

| Mark designated combliéhc_e status (IN, OUT, N/O, N/A) for each numbered item: IN=In compliance OUT=no! irt compllance N/O=nct cbserved N/A=not applicable

» _'-‘:compliance Status Compllance Status

“Pérson in charge present, demonstrates knowled

ge, and
. .'pgrforms duties :

N DOUT .I‘_:I‘N-I_A Proper date marking and disposition

> | @i COOUT ON/A

Cartified Food Protection Manager

Time as a public health control: procedures & records

N, L IR Ménagament, food employses and conditional employees;
' _E“E‘:_'_DOUT- DN/A knowledge, respansibilities-and reporting

‘Elﬁ\! . OouT E]'_ N/A }PI"D‘];.:JE_T use of restriction and exclusion

“EIN UT [} N/A | Procedures for responding fo vomiting and diarrheal events

Consumer advisory providad for raw or undercooked foods:

T o, gour twe

Pasteurized foods used; prohibited foods not offered
IR GouT e : e :

' Proper. eating, tasting, drinking, or tobacco. use
‘No:discha

; Food additives: approved and p o
L9k "0 OUT O N/O | Hands clean and properly washed | Focd additives: approve , a_nd properly used

. o "EII('/D ouT g Nb“:bére,héﬁd'contact with ready-to-eat foods or approved Toxic substances pror_Jerly! identified, stored, used

T ONATINO - | alternate method properly followed _

‘Adéquats handwashing facif ied & :

Compliance-with Reducad Oxygen Packaping,

e i : NA T . specialized processes;-and-HACCP plan-— - T
B 11l?ﬁf .DO?J‘T — FO? oblain_ed from approved e 30 ; —ET'A ES;%T Special Requiremants: Fresh Juice Production
2 -gkle E}S,%T * | Frood recsived at proper temperaturs = gﬁ — o - —_
- |as[ BN Dour Food in good condition, safe, and unadulterated 3t \Fnia o N SPE_Cial_Rfac_tuirements: H_aat Treatment Dispensing Freezers /|~
El /Ag:?ytg E:;i:g:t?o;ewrds available: sheflstock tags, parasite 32 S%A g S,rL(J)T Special Requiremenfs: C,;Lxslom Processing

O Oout

: Bk TouT 1 |33 [‘jﬁ A O N/O Special Requirements: Bulk Water Machine Criteria
15 OINA TI0 -| Food separated and protected e
O Ut o '3 4 | " O OUF - ‘Special Requirements: Acidified White Rice Preparation
‘ ' Food-contact surfaces: cleaned and sanitized - . i Nia O N/O Criteria - - .
P onvaowg - | Feoter o and sankize -
N7 T8 - Biour - "Proper disposition of retumed, previously served, N QouT . . ;
17 I’_‘]’I< HouTt | raconditioned. and dncafs fo 35 [Gwa Critical Control Point Inspection
D ? ; " : 36 D:\"A Bour Process Review
I OJ OuT: Proper cooking time and temperatures
ONAONO - : K Cout
— tﬂf\l O out . 37 N/A Variance
19 ONA O NO ) Proper reheating procedures for hot holding
gl O ouT iy . . , ,
20! oA O NiO Proper cocling time and temperatures Risk factors are food preparation practices and employee behaviors
v . that are identified as the most significant contributing factors to
2 ELIN!A g gllg Proper hot holding temperat foodbome illness.
L Public heaith interventions are control measures to prevent foodborne
22 ﬁl( OO OUT [IN/A | Proper cold holding ternperatures  finess or injury..
'HEA 5302A Ohio Department of Healthr {(8/22) \ 3

Page of

AGR 1268 Ohio Department of Agriculture (8/22)




State of Ohio

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

Name of Facility

Type of Inspection

Date

_\QE‘EK")-\ ((\hf\)

Gasd

R S
—

Mark designated compliance status (IN, QUT, N/Q, N/A) for each

Pasteurized eggs used where raguired

OIN O ouT JA D N/O

Good Retail Practices are preventative measures to control the mtroductlon of pathogens, chemlcals, and physical objects into foods.

54

OiN Ey6uT

S TNAR TN

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

AN OOUT [ONA

Water and ice from approved source

55| AN O ouT ONA

Warewashing facilitios: instalied, malntalned used; test
strips

2 lom gtﬁUT ONA [ NO ;ﬁg(:;;?.gltm% rzz:-t,?c(js used; adaquate equipment 56 | O IN RLOUT Nonfood-contact surfaces clean
41 I;Vfﬁ 0O ouT ONA T N/O | Prant food properly cooked for hot halding 57 | IN [J OUT ON/A | Hot and cold water available; adequate pressure
42 Ig/ﬁl O QUT ON/A OO N/O | Approved thawing methods used 58(0OIN ﬂé’UT Plumbing installed; proper backflow devices
43 I;}/IN O OUT ON/A Thermometers provided and accurate ONALDINO
: 59 [ GJAN 00 OUTON/A | Sewage and waste water proparly disposed
60 u"m O QUT ON/A | Toilet facilitles: preperly constructed, supplied, cleaned
61| BN O oUTONA Garbage/refuse propetly disposed; facilities maintained
45 O QéUT Insects, rodents, and animals not present/outer 62| OIN I.T,l"6UT Physical facilities installed, maintained, and clean; dogs in
opemng.s prf:decled : : ON/AD N/O outdoor dining areas
46 W O ouT s(t}gzg;ng)z!i;o;: ap):e\.'ented during food preparation,
27 |ON Igft')UT ONA Personal Cleanfiness 63 EI,IN O out Adequate ventilation and lighting; designatad areas used
48 q,rﬁ 0O OUT ONA O N/O | Wiping cloths: properly used and stored 84 I;I/IN [ OUT OON/A | Existing Equipment and Facilities
49 10N I;I” QUT ONA O N/O | Washing fruits and vegetables
50 | RN O OUT ONA ON/O | In-use utensils: propery stored - 65| 1IN [0 OUTRJATA | 801:3-4 OAC
sl Q’E;UT oA r:JatﬁgEIc;s , equipment and linens: pmperly stored, dried, 66l O IN _DIGUT ON/A | 370121 0AG
52 | &N O ouT ONvA Single-use/single-service articles: properly stored, used
53 IN O OUT CIN/A [ N/O | Slash-resistant, cloth, and latex glove use
Item No.| Cods Saction | Priority Level | Comment cos R
G~ a‘._\c (‘% 1\\.-:; m\'\m@»\rmr«x Fatal ‘\n\m ¢ ’ =) ;, .y = ~ LT oY \L“\T fﬁ_}”\?—g* "ﬁ-ﬁr’ ~:‘}(\ Ay a|o
»vq\ . tad Ty \-{\ -Se AG\ - -'\.e—* ‘c'?‘r, \‘\’\a ﬁn’&ﬁ“t"'ﬁ e O g
MY [ O 6N LA (‘)lr‘rmxr“u—i "‘i‘\w f\r .l/\. RV \\A .3'("“»-\-“ o Ai e gite Nedn -\f e m\f: o e~
_ s AL o e AP Y *"/-("‘ YN r\\ R PN o9 S \f‘*{f w:\ ‘r-\ \\m» o|o
\ DI FA TSN ]\\\ £ _’S:N RN \ o, ﬂf‘\f"mm e r\;\\, (N s’::\‘\ r\\\ \?\\ Y \‘m cany oo
ﬁ_gm DR N RS WV Y BEUA M\ el Ad 0 [0
Ny e '\“f("\‘v i'\‘: Xﬂ \1 - \ R \-Zl(f\‘,«”_ 1} -Qr:"" ""V\ S \l - ‘rf\\‘ oo
'“*:\m ’% .L‘\‘\j ‘N.i_‘__ ) F‘\hmmﬁ , me-_\‘ -V - n-wx"»;kﬁ.—z..;:. { "\”AX “\}rm o el w’\\ ){\ N\\x‘n o~ \«\\ \ o o
! \\\m r\\b—w\h \ .Z-\‘\a_ € '\'ﬂr-nr\ RN lrn‘_—— =N \\(“«n'w_\ ..\f"\*::r’ftj-:t:'t\i BN rf\ ‘ﬂ\!‘ xaeh o)a
A S s 0o
AL o boye 4 \\\C lrxlr» 5\ __\"7“:_\ 4 o ;,,.,_\_;") kS ’\\-\ ATy ’}\"‘5\ ‘\‘ﬁ";\\f'\'\:’x\ ‘Tﬁm oo
v ‘ Yo 2 rm\\ ‘.\":'r‘\ _C_:?\.\n 3 "\'7’\:::\*-{_\ N r’\\ o es“_,lff\ﬁ c f,k__\.\_,_ - s o0
L‘\"\) Q}‘% { ‘\\SC F\\K\ PN 3 o \_}Lc ‘:‘\_T‘X. ot e \-“‘n..f.\?‘.{ l:_'-".r\).‘.“;.' \\{\c\f\ (?\\ FILY: 0ja
¥ \"‘\r_a SN O W = NN RS Lﬁm oo
i \f‘} pL ~ oo
Person in Char: Date:
(0ra, Uhisy é%lm /gzu
Envlronmental Hea th Speclallst Licensor; ﬂ o ‘.
L \ A2 \‘f\m - \K_{&\ Bvs Ao QC_\(\E&&:{\\ \\ 93 Aﬁ

PRIORITY LEVEL C— CFHTJCAL NC NON-CRITICAL

HEA 53028 Ohio Department of Health (8/22)
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- State of Ohio-

- Continuation Report - =
-..Authority: Chapters 3717 and 3715 Ohio Revised Code

-[ Name of Fagility -

| Type-of mspection Date . -

G Ve C\\\\ Tk oo ‘Q\m m@e@«
.?::..Item-No. Code Section | Priority Leval-| Comment - - . . st i Jeos] R
} L\g ?;.a(l NC C\Focue A r\v-m-\\ o "T \\‘rﬁlw\., '“pfmr* 3@‘\ &\“(\'m rv‘w\:!\\co o;a
\ N ¥ Leded Do Aoy C\&Hn; \ocrack Adon € JO0D]
: Lo oot ' ojoy
T u(\‘?‘ ‘C-\ NC Q\\ﬁm“\ror }\\m‘{)\“ rn‘ﬁ'\@\\)\?’\t& N (\Y \QA f‘)(‘ e ‘\?‘\ ‘Dlﬂ'\ﬂ/’ oo
S acA g . (\\“%‘OQ O ” SOved \TnA )a(‘ﬂ‘v\ w\m\\\ r"m‘wn\(‘»\— '\\r oo
. )’\4\‘* '/’“\\-L\ Ty by L Taee (\fY‘C(’rJf J ajao
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!qm"\nmr\ \3&\(\"& Sdoht e e erﬁn\ odee . Gy -C?Q\r] g o
_ A e Q. > ojo
G‘Wl—\ Aﬁ‘\‘(\\\i\ \(C ([Ah‘f?‘t\\gfq ,\\“rw i b\m\\‘ Ny O ‘(\v-«o "C \(rr"n Daﬁ Oplay o|o
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PRICRITY LEVEL: - C=CRITICAL -NC = NON-CRITICAL

HEA 5351 Ohio Department of Health (6/18)
AGR 1268 Cont. Ohio Department of Agriculture (6/18)
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State of Ohio

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

Name of facility X& C‘I}pﬁc one | License Number "Djta-
Wee [Mace Tl D85 HFSO ORFE | 394 . Luhy 30,99
Address ' Glty/State/Zip Code N
N A\ S o Ve . ON 388
 License holder ‘ spegtion Time Travel Time éategorylbescriptive
Ll vas Q e DA WP Fond \G Dxewry Class
- Type of Inspection (check all that apply)  Follow up date {if required) | Water sample date/result
- 0 Standard O Critical Control Point (FSO) [ Process Review (RFE) O Variance Review & Follow up —— {Iif requirgg} .o—ome———r
| O Foodborne [ 30Day [ Complaint O Pre-licensing O Consuliation

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

Compiiance Status Compliance Status

Person-in charge present, demonsirates knowledge, and
performs duties

Certified Food Protection Manager

O.0UT ON/A [ Proper date marking and disposition

OouTt O N/A

| Time as a public health control: procedures & racerds

Management, food employess and conditional employees;
- knawledge, responsibilities and reporting

3 | OIN OOUT ON/A .
5 - Consumer advisory provided. for raw or undercooked foods |

"4 | CIN CJOUT CON/A | Proper use of rastriction and exclusion
5 | ElIN_CJOUT O N/A | Procedures for responding to vomiting and diarrheal events

Pasteurized foods used; prohibited foods not offered

6 | OIN CIOUT ON/O| Proper eating, tasting, drinking,- or tohacco use .
- COUT ON/G| No discharge from eyes, nose, ahd mouth

Food additives: approved. and properly used

e | )N O OUT ONO| Hands. clean and, properly washed
AN QouTt No bare hand contact with ready-to-eat foods or approved | Toxic substances properly identified, stored, used
¢ | onvagno aitarnate method properly followed -

{10 | OIN CJOUT ON/A| Adequate handwashing- facilities supplied & accessible - Compliance with Reduced Oxygen Pac_ka'ging,' other

CIN/A specialized processes, and HACCP plan
. . Faod obtai oved [ b '
11| EJIN EIOLJI ocd obtained from approved source 30 E:\T'A gg}g Special Requirements: Frash Juice Production
12 EEI]'Nb‘:' A Ellglo Food recsived at proper temperature ON DouT
3| ON DouT Food in good condilion, safe, and unadufieraied H ONnA B NG Special Requirements: Heat Treatment Dispensing Freazers
OmN  gout Required records avaitable: shellstock tags, parasite .. [OIN OOUT - | o R )
14 ON/A LN/ destruction 32 ONA ON/O Special Requirements: Custom Processing
- ' 33 g:\':fA g S;g Spetial Requirements: Bulk Water Machine Criteria
15 g::j A EN}(’: | Food separated and protected
) EIIN‘ El Ut - 34 O Oout Sppcial Requirements: Acidified White Rice Preparation
18] onadino Food-contact surfaces: cleaned and sanitized EINA ONO | Criteria
‘ Proper disposition of returned, previously served, s OiN gour " ) .
17| OIN BDOUT reconditioned, and unsafe food ‘35 OIN/A Critical Contrel Point Inspection
36 g :\Tf A gour Process Review
18 giN L} out Proper cooking time and temperatures -
ONFA L] N/O .
a7 iN  OouT Varl
Ton O our I ONA ariance
19 ON/A T N/O Proper reheating procedures for hot holding
OmnN O out - g . , . )
20| oA D NO Proper coaling time and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
ON O ourt foodborne illness.

21 ONA B NIO Proper hot hotding temperatures i . .
Public health interventfons are control measures to prevent foodborne

illness or injury.

22| DN O QUT ONA | Proper cold holding temperatures

5
\ HEA 53024 Ohio Department of Health (8/22) Page of
GR 1268 Ohio Department of Agriculiure { 8/22)




State of Ohio

Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of Facility Type of Inspection Date
\A CC { Toea B0\ ¥Grone, Eola, Lipy 3}\\3 20 3094

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, NJ/A) for each numbered item: IN=in com liance OUT=not in compliance N/O=not observed N/A=not a

licable

Food and nonfoed-contact surfaces cleanable, properly

38 |10OINO OPT EINIA O NfO| Pasteurized eggs used where required 54| 0OIN O OUT designed, constructed, and used
ice from approved source 551 021N 0 OUT CIN/A svt\,;;apr:washmg facilities: installed, maintained, used; test
Proper cooling methods used; adsquate aquipment 56 | O IN_RJAOUT Nonfood-contact surfaces clean
40 | 1IN 0 OUT ON/A T N/O for temperature control
41 | O N O OUT ON/A O N/Q | Plant food properly cooked for hat holding 57 LIIN O OUTON/A | Hot and cold water available; adequate prassure
42 | [ IN 0 OUT COWA O N/O Approved thawing methods used 58 ([0 IN JQouT Plumbing installed; proper backflow devices
43 (0O IN"I:l OUT ON/A Thermometers provided and accurate OnAQNo
59| 0O IN O OUTON/A | Sswage and waste water properly disposed
H 0 INCI oUT .Food propetly labeled; original container 60| O IN OO QUTONA | Toilet facilities: properly constructed, supplied, cleaned
61|01 IN O OUTON/A | Garbagefrefuse properly disposed; facilities maintained
nsects, radents, and animas not present/outer 62| O In §FOUT Physical faciliifes installed, maintained, and clean; dogs in
openings protacted y NIO outdeor dining areas
Gontamination prevented during food preparation, OnaQ
o | oiNEooT storage & display 63|10 IN OOUT Ad t tilation and lighting; desi d
27 [N D ouT ONA Personal cleanliness equate ventilation and lighting; designated areas used
48 | O IN O QUT CIN/A O NFO | Wiping cloths: properly used and stored 64| OO IN O OUT [OIN/A | Existing Equipment and Facilitias
49 | 1IN O OUT ONA I N/O Washing fruits and vegstables
50 | O IN I OUT ONA O N/O | In-use utensils: properly stored ) 65 CTIN [ OUTOIN/A | 801:3-4 OAC
51| O IN [ oUT OWA f";'atﬁglséijs’ equipment and linens: properly stored, dried, 66| 0N 0 OUTCINGA | 370121 OAC
52 (0 INDO OUT CINA ' Single-use/singls-service articles: properly stored, used
53 | O IN O OUT ONA O N/O | Slash-resistant, cloth, and latex glove use
Item No.| Code Section | Priority Level _Comment cos | R
L‘LG) 1 A \L a (iﬁhﬁﬁ N .;) ANrvaect e \-\G‘h}\\ LN ﬂ\o TXH O \\‘{‘\(:‘ e ‘c“\"(\(}\" 0o
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footh, . Cormet  \poed air\. (e &0 \\’w “L \\\3&“ 0y g |a
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PF ( -~ ‘w‘\f‘\v b \\" g ‘\\u\‘r‘\ -.uw\'"*l \:34\ ‘WT‘N” hiol Ty W0 e OO H
3
A AN A TS, R E S XN ~\—*\ SRR “fr'lr \ et | 00
\ v&‘\'.\ Lo *‘r“\nf\l f-;_{‘i‘gnl'\w (‘r\% R Ji-.‘ AN oo
L ILAR | Y \)D wid Codease YA Odae Aadee el ean wn_ | OO
7\)"\\%{ B e ANEINS g kg Doy L\ ‘{q:.f"\\\_(\')_ h\\*\r A oo
Los My, ' OO
) a o
;\’i"— M\(\ O o™ \5\\)\)/\ S L"\ \\"- {\)\D\(\f\n {*Tx' (..::\A l-k" h_. et m\. oo
Q.\nﬁf\-\@ GRS FULs) S:P\ & '¢nc~ A .'h. . oag
N B oo
[, oo
Person in Charge W \C/\ ’ . Date:
VL’M} A “? '@O ’(«Lf/
Enb\r'{ mental Health Specialist . i Licensor: Q\ &
Q §l AN ‘_ N f~\\ s ‘si Ry LN KN (\r\m\ AN &\f &&”\\w\}m

PRIORITY LEVEL: C= CRITICAL NC= NON- CRITICAL

HEA 53028 Chio Department of Health (8/22)
AGR 1268 Ohio Department of Agriculture (8/22)
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State of Ohio

* = " Food Inspection Report .
S S Authority: Chapters 3717 -and 3715 Ohio Revised Code -

Name of facility : : Check one B License Number Date
VI W e e O FSO. O RFE St
Ve e B Refings o P da N My &_% Lm
Address CltylStatelle Code )
. fa

License holder |"SPth|°ﬂ Time - Travel Time * : Category!DescrIptive

T L ye Tt KRR Frpd | _(a e YA
| Type of: lnspectuon {check all that apply) : : N St e s Follow bip date (|f requlred) Water sampie dateffesult
"|-@ Standard " O Critical Control Paint (FSO) O Process Review (RFE) [ Variance Review [ Follow up 5 \\ | tif requlrejl_)____m,___,.-—'

O Foodborne O30 Day Complaint O Pre-licensing O Consultation "5 ¥ :

Mark designated compliance status (IN, QUT, N/O, N/A) for each numbered item: IN=in ¢émplidnce OUT=not in compliance ‘NfQ=not-observad - N/A=not applicable

Compliance Status- Compliance Status ‘

Person in charge present, demoenstraies knowledge, and .. OiN Oout . . o
OIN OOUT ONA performs duties 23 ONA O NO Proper date marking and disposition
IN C1OUT OO N/A | Certified F ) : )

CiN L O 24 SI\IJTA g gg . | Time as'a public health control: procedures & records
: A | Management, food employees and conditional employees;
3 | OIN OOUT ONA knowledge, responsibilities and reparting Ls|OIN Dour | i iod | 4 ]
4 | OIN BOUT O N/A | Proper use of restriction and exclusion ) CIN/A onsumer advisory provided for raw or undercooked faods.
5 | OIN- OJOUT B ¥/A | Procadurés-for responding to vewiiting and diarrheal events

o Oour - : - -
: . d d:

g | O IN [0 OUT ON/Q | Proper eating, tasting, drinking, or tobacco use ON/A .Pas:eurlza foods used; prohibited foods not offered

[J IN [0 QUT O N/ | No discharge from eyes, nose, and mouth

3 OiN [ out e o
; Food additives; d l
8 | CIIN [J OUT O N/O| Hands clean and properly washed 2 Onm od addlfives: approved and properly used
OIN. Oout .

o | BN Tour No bare hand contact with ready-to-sat foods or approved | |28 ON/A Toxic substances properly identified, stored, used

ON/A O N/O alterate method properly followed -' :
10 | OIN OOUT O NiA - | Adequate handwashing facilittes supplied & accessible 24 ~OIN-OQUT Compliance with Reduced Oxygen Packaging, other

A _ OwA specialized processes, and-HACCP plan
’ Food obtained fi d .

11 gll: |:|E| ng;J: ocd obtalned Irom approved source 30 Sr:it'qA Eg}g Spacial Requireménts: Fresh Juice Production
12 Food received at proper temperature

CIN/A O N/O - . 0OIN- O oUT

: " * 1 S i il . i i .
13| OIN OOUT _ | Food in good condition, safe, and unadulterated 3 ONA O NiO pecial Requirements: Heat Treatment Dispensing Freezers

OIN ouT Required records available: shellstock tags, arasne OIN- O ouT . . .
14 COIN/A E N/O de:Iiru fl 9%, P 32 CON/A O NO Speclal Requirements: Custom Processing
33 giN Tour - Special Requifements: Bulk Water Machine Criteria

OIN OouUT ON/A O N/O _ -
16 ON/A N/ Food separated and protected

N S OUC"I'- £ - : - 34 ‘OIN OouT Spetial Requirements: Acidified White Rice Preparation
18] QnA O NO Food-contact surfaces: cleaned and sanitized ONA O NGO - | -Critaria

& Proper disposition of returned, .previousiy served, OmN Oout - . ,
17 OIN O OUT reconditioned, and unsafe food 35 ONA Critical Control Point Inspection
I Py —
‘(36 SNTA 0 our Process Review

18 EI\III?A % g},'g Proper cooking time and temperatures

OIN O out 37 [D:II‘EI?IA bour Variance
19 ONA I:I.NIO Praper reheating procedures for hot holding

OIN Oour " d
2 one Ono | Proper cooling lime and temperatures o Risk factors are food preparation practices and employee behaviors
- - - - - - that are identified as the miost significant contributing factors to

JIN Oout ; foodborne iliness.
21 Proper hat holding temperatures

ON/A [J NO

o Public health interventions are confrol measures to prevent foodborne

22 OIN O OUT ON/A | Praper -cold holding temperafures lliness or injury.

HEA 5302A Ohio Department of Health (10/19) - . - : Page of :" }
AGR 1268 Ohio Departmient of Agriculture (10/19) ‘ . :




State of Ohio

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

F 3

-Namae. of Fagcility

)Q‘W:\,‘:J%

Type of Inspection Date

p >
{ ﬁ‘(\\f\‘; (‘\\-‘T\'

Koo [Tera Pal

N 5‘;3 22, S0

Good Retali Practices are preventative measures to control the introduction of pathogens, chemlcals and physical objects info foods.

- Mark designated compliance status (IN, OUT, N/O, N/A) for each numbered itam; IN=|

compliance OUT=not in compliance NfQ=

Food and nonfoed-contact surfaces cleanable, properly

Food properly labeled; original container

Insects, rodents, and animals not present/outer

45 | CIIN D'QU.T_ openings protected
. Contamination prevented during food preparation,
46 ['OIN O 0UT storage & display
47-| O.N O OUT CIN/A. - Personal cleanliness
48 |00 1IN 0.0UT ONA O N/O Wipmg cloths: properly used and stored

W

O IN O ouT ONA N/O

ag | O OoUT l;]N/AEI N/O| Pasteurized eggs used where required 54| 0O IN OOUT designed, constructed, and used
|39 |0 IN'OoOUT Owna Water and ice from approved source 55| 0N O ouTONA :x-ia;zwashmg facilities: installed, maintained, used: test
;49 D N D oL I;NIA D'_N,ro fzfrf’t!;fn’p‘;"r;",‘;‘ﬁe rgg:n?g]s used adequate equlpmet 56| 0 IN & ouT Nenfood-contact surfaces clean
41 I:I IN D CUT EINI_A.EI_N!O Plant food properly cooked for hot holding 57 | O IN OO OUT ON/A | Hot and cold water available; adequate pressure
‘42 I:l IN O OuUT EINIA‘i:_| N/O | Approved thawing methods used 58|03 IN Oout Plumbing installed; proper backilow devices
43 '[;'_,]'-_II_'_\J.EI ouT _I'__|N.'A_ Thermometers provided and accurate ONADNO
50| OIN OOUTONA | Sewage and waste watar properly disposed

60 O IN O OUT ON/A | Toilet facilities: properly constructed, supplied, cleaned

61| 0 IN O OUTON/A | Garbagefrefuse properly disposed; facilities maintalned

O EouT
ONA D N/O

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

62

63|00 IIN OOUT Adequate ventilation and lighting; designated areas used

64] O IN O OuT ON/A

Existing Equipment and Facfiities

O Oour Onva Nlb In-use utensils: properly stored 85 1IN O OUT [IN/A [ 901:3-4 0AC
s1(oND ouT I_jN.'A B rllJat:inl{:T gquipmentand linens: properly stored, dried, 66100 IN 01 OUT CIN/A | 3701-21 OAC
52 O 'IN C1 OUT ONA _Singfe-use/single-service articles: properly stored, used
53 O IN_L‘.I OUT:DNIA_D}NIO Slash-resistant, cloth, and latex glove use
Item No.|.Code Segtion | Priorily Level [ Comment cos | R
Dl SRS X Hoeew A fed oo \\D\‘\—nf+ /‘\wJﬂr Yo o eod ks ] OO0
- ' I S N \Hn A d debve Daodan el Yoo 4] O [0
CNen am aEeeedt dadng Y @vemeo c“:\\ Aakiie, Newmad O [ O
e v «b\n\\\’m\\ cdd Xined__chaos m(\u “hredide  See e 0[O
0 _onaaloln,  Optugtmerst  C oot P Ao Sy Sl By [ 0[O
' _ e et ceden) s : ¢ —p g ]o
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: : Nodee  ealn NETNETE N \e Ave vaodar Yokdge [ O] 0
C'\\\)\\‘ e f\\ (\‘(\*‘”“ W Cecdrreinn ) \J‘r\ﬁ:\m‘“r:: - acss vy ‘r\i‘- oo
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e, TOCnoeaw ey \\'Y\f‘\\n hﬁnf{‘(‘ /\r\c:\ )(‘ON c\oooaon o|o
Y w Awle \K‘TAVE\\& QCX‘ 6(\%\'\\ ) soodon e P -\‘F\‘l. aro
| oo
o |a
. o|g

‘Person in-c:harge m (_\(j\ Lia rYL,Q'@ ( kﬁ

Date:

= me?;;ﬂ\‘i'&“m“spf°'ii'f‘ SV Rel aray

[

/23/@

Licensor: K\ &1? ‘\ﬁ
A, \ f‘?\\x\,\x\ AN

'PRIOHITY LEVEL: C= CRITICAL NC=NON-CRITICAL

HEA 53028 Chio Department of Health (8/22)
AGR 1268 Ohio Department of Agriculture (8/22)
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State of Ohio T T A T

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

Name of facility cls;?k one License Number ~ Date
Ny 4 . { FSO ORFE p
S accdn Teedene e Dot Gl Bua 2 an4
Address ) City/State/Zip Code O
! TP
Ran Ul QA Lo \doen  OW %1 1%
License holder Inspection Time Travel Time Category/Descriptive
N ey 34 20 Camndn._Clese J0T
Type of Inspection (check ::Bthat apply) )  Follow up date (if raqulred) Water sample date!result
B Standard O Criical Cofilrol Point (FSO) [ Process Review (RFE) [ Variance Review 7 Follow up {if required)
| (}Foodborne [0 30 Day O Complaint O Pre-licensing [p»éy nsultation : b

Mark designated compliance status (IN, QUT, N/Q, N/A} for each numbersd item: IN=in compliance OUT=not in compliance N/O=nct observed N/A=not applicable

Compliance Status Compliance Status

| Parson in charge present, demonsfrales knowledge, and
OIN BOUT ON/A performs duties

‘ Proper date marking and clls'position

2 | OIN OOUT FN/A | Certified Food Protection Manager

Time as a public health control: procédures & records

- Management, food employeses and conditional employees;
3 pON OCUT ON/A - knowledge, responsibilities and reporting -

| Gonsumer advisory provided for raw or undercooked foods |

4 [ ON BOOUT O N/A | Proper use of restriction and exclusion
) OoouT O rocedures for responding to vomiting and diarrheal events

Pasteurized foods used; prohibited quds not offered

O0ouUT - N/Q | Proper -eating, tasting, drinking, or tobaceo use
O OUT [ N/O| No discharge from eyes, nose, and mouth.

I OUT 0 N _ - Food -additives: approved and propery used -

Hands clean and propery washed

OonN . Oout Ne bare hand conlac-t with- ready.;lo—eat foeds or approved
9 | Ona O NiO alternate method properly followed

Toxic substances properly identified, stored, used

10| OIN CIQUT O N/A| Adequate handwashing facilities supplied. & accessible CiN  OouT Compliance wnh Reduced Oxygan Packaglng. o!her

29

CTN/A specialized procssses, and HACCP plan
TIN. Food obtained from approved source .
» g:: ggﬂ = p? .e 30 S:&:,A gg}g Speclal Requirements: Fresh Juice Production
12 Pty Food received at proper temperature
- ON/A N0 _ | }3; [N LIOUT Special Requi ts: Heat Treatment Di i
|+3] DN OouT Food in gaod condition, safe, and unadulterated - ONA B NG pecial Requirements: Heat Treatment Dispensing Freezers:
¢ HIN QouT Required records available: shellstock tags, parasite OIN O QUT . Lo I
14 CH/A CIN/O destruction : 32 ONA ONO Special Requireménts: Custom Processing
IN
Om OouT 33 EN /A SS‘%T Special Requiremsants: Bulk Water Machine Criteria
118 ONA OIN/O Food separated and protected -
ON QouT 4 [N O OUT | Special Requirements: Acidified White Rice Preparation
18] oA ON/O Food-contact surfaces: cleaned and sanitized EIN/A O.N/O Criteria
17| ON OUT Proper disposition of returned, dpreviously served, : e gmA aourt | Gritical Control Paint Inspection

rec dlt ned and unsafef

R 36 OiN - Bout Process Review
amnN O out L ] . CIN/A
18 Proper cooking time and: temperatures
OnNA O N ON CouT
37 | Variance
19 0N O out Proper reheating proceduras for hot holdin INA
1% owva O No P 4P eing
BN O ouT Propt fin i : . ) ]
20| oA O NO roper cooling time and temperatures _ Risk factors are food preparation practices and employee behaviors
- - that are identified as the most significant contributing factors to
IN O OUF - " foodborne illness.
21 ONA O NO Proper hot holding temperatures
- Public health interventions are control measures to prevent foodborne
22) OIN [0 OUT ON/A | Proper cold holding temperatures iliness or injury.
HEA 5302A Chio Department of Health (8/22) Page \ of (&

AGR 1268 Ohio Department of Agriculture (8/22)




State of Ohio

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

r A

Namae of Facility Type of Inspection Date
;:——‘\ - \lh V‘Tﬂ ,-\(} A:’\M\Q mf\l \nr\('\\ Q«’l\ﬁ (’(\1 L(“n QY\C}L\'\'CT'\"(@“\' \{A‘\vm\ .‘\ - ’\)Q"]\

-contact surfaces cleanable, properly
LN 3 0UT ONA DI No O IN O our designed, constructed, and used
OIN Oour 55| 00N O ouT ONA sY’\t‘trlal::-;ewa1shmg facitiies: installed, maintainad, used: test
Proper cooling methods used; adequate equipment 56) LT IN [0 OUT Nonfood-cantact surfaces claan
0INDQ OUT ONA O N/O for temperature control
41 | O IN [0 OUT CIN/A O N/O | Plant food properly cooked for hot halding 57 (0N O OUTON/A | Hot and cold water available; adequate pressura
42 | O IN O OUT ONA I N/O | Approved thawing methods used 58| 00 IN OOUT Plumbing installed; proper backflow devices
43 | O INO OUT ON/A Thermometers provided and accurate ONnADINO
590N O OUTON/A | Sewage and waste water properly disposed
44 |OINO OUT Food properly labeled; original container 60 | [JIN O OUT [ON/A | Toilet facifities: properly constructed, supplied, claaned
61| O IN O OUT ON/A | Garbagefrefuse properly disposed; facllities maintained
45 OO ouT Insects, rodents, and anfmals not present/outer 620N OOUT Physical facilities installed, maintained, and clean; dogs in
openings protected A outdoor dining areas
Contamination prevented during food preparation, ON/AD N/O
 |omhouT storage & display 63|CIIN OOUT | Adequate veniilation and lighting; designated d
Lal g;
47 |0 INOout ONA Parsonal cleanliness equate ventilaticn and lighting; designated areas use
48 |OINO ouT ON/A [J N/O | Wiping cloths: properly used and stored | 64 OO IN [J OUT [ON/A | Existing Equipment and Facilities

49 |ON O QUT ONA O N/Q | Washing fruits and vegetables

50| 0O IN OO OUT ONA O N/O | In-use utsnsils: properly stored 85 (C1iN 00 OUT ON/A | 801:34 OAC

d
51 Ei IN O OUT ONiA I?E:ﬁglself equipment and linens: properly stored, dried, 66| C1IN OO0 OUTON/A | 370121 OAC

52 | OIN.O0 ouT ONA Single-use/single-sarvice articles: properly stored, used |
53 | O N O OUT CINA O N/O | Slash-registant, cloth, and latex glove lse

Item No.| Code Section | Priority Level k.Comment 5 cos R

\ Omﬁ\?‘.r‘\' w F‘f\'—»\rv\"\r‘\\\ G Ag_z@ «Qf\ s oo

[ |
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= O - \'\\ ! a a

(m |

|alo]

-0 kO

oo

o

Person in Chargg - Date: .
. ?,/,(/M)J{[ L X, - ;,/;,,. AL ,«Cf :
vironme: Il-re,a th Specialist Licensor: \ ! ‘I : ]

E‘% crm (7?9‘\_::\5_. Qtﬂ\‘% 9*3,-{‘3, \’—A(\‘W\\ (ﬁ\\i\\ ig QF\ i

RN Ry

PHIOF{ITY LEVEi_ C= CF{ILI'ICAL NC= NON CRITICAL Page

HEA 53028 Ohio Department of Health (8/22)
AGR 1268 Ohio Department of Agriculture (8/22)




| StasofOWiG

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

Name of facility . Check one [ License Number Date
g - . FSO DORFE & A A
AN \\j AT S MRy ) 1Q Ry o -...3' Q\DQ;
Address - City/State/Zip Codle _ -
. cn £ AV O AT
\Lﬂ O s 24 &A\ 1 o RN OO O\‘\ \ ¢ {
License holder - i “ . Inspection Time Travel Time ! Category/Descriptive :
o . = (: (\, Ryvre .
1 QO andias ' Lo D oy, Uloes AL ¢
Type of Inspec}ion {eheck: afi-that apply) Follow up date {if required) | Water sample date/rasult £
Standard O Critical Control Point (FSO) O Process Review (RFE) O Variance Review [ Follow up (if requirady— .
| 0 Foodborne [0 30 Day [T Complaint [ Pre-icensing. I Consultation

Mark designated compliance status {IN; OUT, N/O, N/A) for each numbered item: IN=in compliance OUT=not in compliance N/fO=not observed N/A=not applicable

Compliance Status

Compliance Status

N [JouT
CIN/A O N/O

Hiy- O ouT
/A OO NIO

Person in charge present, demonstrates knowledge, and
performs duties:

il
[ 2 | BN O OUT [0 N/A [ Certified Food Protection Manager

FIIN E1OUT O N/A

Proper date marking and disposition

| Time as a public health cantrok: procedures & records

] Managemenit, food employees and conditional employees;
3 Mﬁ OcuT ON/A knowledge, responsibilities and reperting

-~

4 IIE%&:EI OUT O N/A | Proper use of resfiiction and exclusion, .. . i} _
N [JOUT [ N/A ; Procedures for respending to vomiting and diarcheal évents

Consuier advisory provided for raw or undercooked foods I

> e -Paste ; : i
Proper -eating, tasting, drinking, or tobacco use urized foogs used; prohibited

No discharge from eves, nose, and mouth

N OUT ON/O
EBIN OoUT ONO

Food additives: approved and proparly used

N O OUT ON/O[ Hands clean and properly washed
Eﬁ 0 ouT | Mo Bare hiehd contact with ready-fo-eat foods or approved - Toxic sibstances properly identified, stored, used
9 OON/A [ NO alternate method properly followed
10 [ N OOUT ON/A Adequate handwashing facilities supplied’ & accessible . D?z T omphanc with Reduced Oxygen ackaging, other
- /A specialized processes, and HACCP plan
' 'Food obtained from approved ce : ' e
1 ng Sgt:: - ° T o 8P i _ + 30 S{Pﬂ; ES}%F Special Requirements: Frash Juice Produgtion
12 Oy BN ) Food received at preper tempearature - { Do ————
13| N DouT Food in good condition, safe, and unadulterated K # %A EIN/O Special Requirements: Heat Treatment Dispensing Freezers
O Oour Required records available: shellstock tags, parasite : - E1ouT . ) )
.14 . A ON/O destruction 32 lj& /A O NIO Special Reqwremen?s. Custom Processing
T 33 D,\T} " g g,,tg Special Requiraments: Bulk Water Machine Criteria
15| O ESUOT- Food separated and protected ‘
- @/Nu\ OouT - _ - 34 [ O] ouT Special Requirements: Acidified White Rlce Preparation
18] qva cNo: Food-contact surfaces: cleaned and sanitized ; N/A OIN/O Criteria
Iﬁm CJouT Proper disposition of relumed, previously served, (a5 gJN OouT | citical Control Point Inspection
ditioned, and unsaf d . oo N/A i P

; A 136 Din- O out Process Review

OIN O ouT o 1 A '
18 Proper cooking time and temperatures o

On/a O N/O & 1 agour

T - g ar Dﬁ( Variance

19 Qi [1 ouT Proper reheating procedures for hot holdin -‘j VA

Bla D nvo - PreP P g 7

Oy~ 01 ouT o o~ . R .
20 KA O No _-Proper cooling time and temperatures e Risk factors are food preparation practices and employee behaviors

= i — that are identified as the riost significant contributing factors to

v O out " " . d foodborne illness.

21 ONA O No Proper kot holding temperatures ;J,/ .

L4 Public health interventions are control measures to prevent foodborne
illness or injury. :

22 t‘m‘( D) QUT CINA | Proper cold holding temperatures -

HEA 5302A Ohio Departrmient of Health (8/22) : ' Page \ o &
"AGR 1268 Ohio Qgpartment of Agriculture (8/22)




State of Ohio
Food Inspection Report

s

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of Facillty

1} ©

€
I
P R

Type of Inspection

)\hfvl\ I v"\

Date

R

N

(--\,\ \\\'“‘w\ .
I R =

R anl s WL Y
SN

g

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 chserved - NiA=not applicable

Food and nonfood-contact surfaces cleanable, properly

38 |0 IN‘ O OUT-QIGIAEI N/O| Pasteurized eggs used where required 54 @I’N 1 out designed, constructed, and used
OouT BnA Water and ica from approved source 55| CWN [ ouT Conwa | Warewashing facilities: installed, maintained, used; test
9’ strips

. Proper cooling methods used; adequate equipment 56 | LJAN 00 OUT Nonfoad-contact surfaces clean
40 |OiNDouT qu O N/G for temperature control
41 (O INOOUT I;I)GIA LI N/O ; Plant food properly cooked for hot holding 57 Ig,lN O OUTON/A | Het and cold water available; adequate pressure
42 Eny 0O OUT ON/A O N/O | Approved thawing methods used 58|10IN 6UT Plumbing installed; proper backflow devices
43 ger 0O OuUT ONIA Thermometers provided and accurate ONADONO '
59 g,lf\l O OUTCIN/A | Sewaga and waste water properly disposed
44 Q/IN O ouT Food properly labsled; original container 60 @/ﬁ“ O OUT LIN/A | Toilet facilifies: properly constructed, supplied, cleanad
61 g/fN O OUT ON/A | Garbage/refuse properly disposed; faciliies maintainad
45 | O O ouT Insects, rodents, and animals not presentiouter 62|00 N RpOUT Physical faclliles Installed, maintained, and clean; dogs in
Q/ openings protected outdoor dining areas
ONAD N/Q 9
Contamination prevented during food preparation,
46 aoout "
storage & display 63 N O ouTt Adequat tilatio d lighting; designated d
uate ven N
47 | O N CFOUT ONA Personal cleanliness oA 1 21on and lonting: cesignatod areas use
48 | 0O IN O OUT ON/A q;ﬂ/o Wiping cloths: properly usad and stored g,m O OUT [JIN/A | Existing Equipment and Faclities
Ko Wa 'n fruits and vegstables
‘qﬂN O OUT ON/A O N/Q | in-use utensils: properly stored 650 IN O OUT QNTA 901:3-4 OAC
51 qﬂN 0O OUT CNVA rl;lggglselg‘. aquipment and linens: properly stored, dried, 66 Q/fN 0 OUTON/A | 3701-21 OAG
52 I;UI'N O OUT CON/A ‘Single-use/singla-service articles: properly storad, used
53 O out ON/A O N/O | Stash-resistant, cloth, and latex glove use
Item No.| Code Section | Priority Level [ Comment cos R
v /Q L j\0al N DN Al \_fv'ix.-’* v"'\ﬂ’*; ﬂ‘\"’( A_ f\x g o\ _| O[O
\("V'_‘:\V/(J‘ f:‘:‘f'rv("f' \ PR e \"Y“n - \(“'h'}.(?:" e h(‘%@“ (\W{"w\' \“'}( \,., O O
Lo ‘r"ﬁ‘w\ Cf’l"m“\\“i\ po|o
4:-,‘? = \‘ o Y\-f e fe\\‘ LY/ m\ et J :‘.\4\\33" »Q-\__\:r «.'\' \G’(“\A\rw ] \’?}‘kx(‘«}" ‘\’\f‘\\\ oo
\"-1"7 (r“\N‘\.\" =y "\f“\’\c‘\:‘_\_\w: th“(f S -X"A“\W«\(J o )
s, L. . \R ?\((: /_\)\“‘?c T g /"\ E e T “') [ \ Fat ,—:\" \"\'\r\ '"\ \’(\—m \/‘\\ s \ A A_gn ‘r:‘\;(:"\‘ a o
g\r’&‘: e ,\r-)n r‘\\f“*ﬁ AN /T‘;\ e \-—"\ Pgr?,- \’\('!\\ N e \/\: S oo
AN T Py | e *\ o ﬁt__c\_ i {;'w( e TaN —\'r \‘\ ,’\\ L0y \ .J,:A—,\ o,g
| Jl oo
o i{a
o0
o|a
O |a
o |a
Ooj|a
Persol hargé—— Date:
| PersoninCharge—: -2 -~
\ -b-—n-._u—}-—‘\__,_l‘_____ - /
Erivirénmental Health Specialist _ Licensor: k\& o
o ) - f’" \ﬁ \A-f S AN | (“ (‘\‘\”‘i\ \\ ("\\\\ \\lﬂr 5 T’\Xk\ J;&
_____ =) T g = /(‘—‘3"'\
PHIOF{ITY LEVEL C— CRITICAL NC— NON-CRITICAL Page ) of_fi

HEA 5302B Ohic Department of Health (8/22)
AGR 1268 Ohio Departrment of Agriculture (8/22)




. T . Stafe of Ohio
N R AN - Food Inspection Report
w : . : Authority: Chapters 3717 and 3715 Ohio Revised Code

[ Name of facility ' - - Checkone - License Number Date
RANER N M .| OFSO OURFE & Q\ ’ \
— -5\7"."30 ‘\1@(‘“{\’\(‘1‘(\_ ‘f\l Oa l\{\ 6 :-mt
Address ‘ City/Zip Code . 4
\_‘—7 { OL RN X 24N Q\C‘Gm £ C\ Y ASA
License holder - . : : C o ' Inspactlon Time "~ [ Travel Time Category/Descriptive
; : ———
Rt Cocdiy Lo B Cavaen (e 10
Type_of Inspection (check all that-apply) : : : . . -Follow up date (if required) | Water sampie date/result
andard.  -[] Criical Control Point (FSO) [ Process Review (RFE) - [T Variance Review [ Follow up (if requirad)
B Foodborne [ 30 Day [0 Complaint [ Pre-licensing [J Consultation - : s ———

not applicable

Mark-designated compliance status {IN, QUT, N/O, N/A} for each numbered item: IN=in compfiance. OUT=not in compliance N/O=nof observed N/A=

Compliance Status Compliance Status

Person in charge present, demonstrates knowledga, and E],IN 0 out

ON/A O N/O

ON-0Oout
(A O N/O

Proper date marking and disposition

BJN:DO'JT O NA performs duties

2 | GUN OOUT O N/A | Certified Food Protection Manager

"Time-as a public health control: pracedures & records

' ‘Management, food employees and conditional employee;

3| = DOUTONA | ynowtedge, responsibitities and reporting

4 EMﬁ OOUT O WA | Proper use of restriction and exclusion
5 | OIN UT [0 N/A | Procedures for responding to vomiting and diarrheal avents

Consumer advisary provided for raw or undercooked foods

Om DOout
CipvA

Pasteurized foods .used; prohibited-_fo'n_ds not offered

- ‘5 N [3 OUT O N/Q | Proper eating,: taslmg. drinking, or tobacco use
] OUT O N/© | No disch fi d th

Food additives: approved and properly used

8 | CUN . O QUT O N/O| Hands clean and properly washed

" Todic subsiaricas_properly identified, stored, used

{:Mﬁ- O OUT . - | Nobare hand contact with ready-to-sat fnods or approved
9 (ON/A ON/O-. . alternate method properly followed -

| Adequate handwashmg facilltles supplied & accessible

[0 oON BAUTONA 0N, O OUT.

@i

Cumphance with:Reduced Oxygen Packaging, other
specialized- processes, and HACCP ptan

Food obtained from approved source

Q/( o out 30 I:],FﬂNA EI g},JOT Special Requirements: Fresh Juice Production
? LINA T N/O ro recelved eteroper t_emparat“re 31 0 = OUT. Spacial Requiremants: Heat Treatment Di ing Fi
13| @M OouT '| Food In good condition, safe,.and unadulterated . Q'&t\ T N/O hecial hequirements: red spensing Fraezers
oUT R d rdl itable: shellstock tags, araste . O Oout ) ) -
14 %A DE[ N/O d :;l::::ﬂozeco & avaliape: shellsto gs. paras ) 32 CvA O N/O Special Requirements: Custom Pracessing
G 33 D@'NA = gUT Special Requiremants: Bulk Water Machine Criteria -
15 O our Food separated and protected H No
FIN/A O N/O )
A O 60T — 34 | 5N O ouT Special Requirements: Acidified White Rlce Preparation
16 g’:” A O N/O Food-contact surfaces: cleaned and sanltized /A O N/O Criterla
: Proper disposition of retumed, previously served, N OouT ) Do -
17 Q_fﬁ:l O out nditioned. and unsafe food 35 Eﬂ[ﬁ Crilical Control Point Inspéction
OIN, O QUT : ) .
‘ONIA : Process Review
18 g out Propet -cooking time and temperatures
LIN/A O NiO
- 37| 0N 0 ouT Vatiance
OIN OoUuT : A
19 - Proper reheafing procedures far hot holding .

QA O N

| ouT
20. Sﬂ% E‘NIO Proper cogling time and temperaturas. . : Risk factors are food preparation practices and employee behaviors
— - 2 - - | that are identified as the most significant contributing factors to
N O our foodborne illness.
ONA B N/O

21 =Pa'o;:ter hot helding temperatures -

Public heaith Interventions are control measures to prevent foodborna
liness or injury.

22 r( [1 OUT CON/A | Praper cald holding temperatures

HEA 5302A Ohio Départmantof Health. (6/18) C : Page \ of &
- AGR 1268 Ohio Department: of Agriculture (6/18) o - i




¢ State of Ohio

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

/\,e‘-’,f‘ ""-:MN ,‘j“rf.’/"'}'”"q"‘c"“ ™ )ﬁr "\\\ ""-‘"’-;‘-.li’hm-—\r“ %y \\ f‘\“{zj (:"' (Q:}‘P}A‘

Food Boes ceanable properly
designed, constructed, and used

54| 00IN groUT

Pasteurized aggs used where required

O IN [I OUT BI/A O N©O
v :

Wa

‘om approved source

{@IN O oUT ON/A Warewashing facilities: installed, maintained, used; test

55 sirips

56 [ MN[0 out Nonfood-contact surfaces clean

Proper cooling methods used; adequate equipmeant

DN D out E"@ El N/O for temperature control

41 |OINOOUT I(J’A O N/O | Plant food properly cooked for hot holding 57 EVIKI [0 OUTON/A | Hot and cold water available; adequate pressure
L .

42 EI/IN 0O CUT [ON/A O N/O | Approved thawing methods used 58| 0O IN IﬂdJT Plumbing installed; proper backflow devices
ONADOIN/O

I;I"TN O ouT ON/A Thermometers provided and accurate

59 Iq;rN O QUTEIN/A | Sewage and waste water properly disposed

‘Z,I'N O our Food properly labeled; original container 60 ~11le O OUT [IN/A | Toilet facilities: properly constructed, supplied, cleaned

B1 Ig/fﬁl O OQUT LON/A | Garbage/refuse properly disposed; facilities maintained

45 qu 0 ouT nsects, rodents, and animats not present/outer 62| GQViN O OUT Physical facllitias installed, maintained, and clean; dogs in
openings protected NI outdoor dining areas
46 m 0 ouT Contaminafion prevented during food preparation, ONAD NO )
storage & display 83| 01N gBUT Adequate ventifation and lighting; desi
27 |0 N UT ONA Porsonal cleaniiness i & equate venti‘ation and lighting; designated areas used
48 ([0 IN O QUT ONA EIﬂIO Wiping cloths: properly used and stored 64 m/ﬁl O CUT ON/A | Existing Equipment and Facilities

49 [ N O OUT ONA 0 N/O | Washing frults and vegetables

My,
BN O ouTON/A | s01:34 0AC

50 w 0O QuUT ONA O N/O | In-use utensils: properly stored

il i i : 1 i
51 IEI N O OUT ON/A rl;latsgls;:, equipment and linens: properly stored, dried, 86| 00 IN O OUT I]JNT’K 370121 OAC
52 | @ ] OUT ONA Single-usea/single-service articles: properly stored, used

53 | =N O OUT OvA [0 N/O | Slash-resistant, cloth, and iatex glove use

Item No.| Code Section | Pricrity Level | Comment cos | R
'::fj 9 'r'\ C (n\\ R\B (_ W\ ﬁO SO ‘\ VY NS 5"\‘(’“\’\.* }(—1\ e Il \Or [ Se) \A_\— (\s“;ﬂ' '}gﬂ"\’”u =]
] YN s e \,(}1 lf”‘v-\rl f‘-x{ i AVA‘\ D 1 ’ jo|o

\ey 1).ay Ne \-:\_\\"Erf'gv“‘fo ,\ A T O ‘me?h AT et \'\r A\ e O 70
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\\*;’\A(\A . c“\(‘” “eoman - b|ao
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\ A r\\[-\;-\r\ 'C fat il ot =, Ay A\ :‘.\\" \ I \ﬂ \ oy "\‘)\ Lorrne P l D a o
Nm\‘ Xode A *&{"‘ w«é‘ nxﬂ q‘f\.’\ Ay f\ffrv"m Ay oo

{ Person in Charge

Ts\g\m ooty Yl T sos-ay
% \: ,lt\»#r ReW Ly, T {'\br\(\\‘\ e \-'\1‘ Lald ﬂJ

PRIORITY LEVEL C— CRITICAL NG= NON- CRITICAL _ Page
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Stafé of =€5h.i<:i :

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

'| Name of faciiity

Check one

O FS0 ErfaFE

License Number

SN

Date

‘Address

 '\\ Lo X *R«; L\

City/State/Zip Code

le:\ L 4

ook Dinon, OB 1507

| License holder

\ : "QE‘J\.;}Q;C* C om\‘(“a\\

Inspection Time

L

Travel Time

,QategoryIDescrlptive

i;..) \._Q"R\(\m. (:._\\(7,-‘,‘, \m

Standard = [J Critical

. |0 Foodbtrné [J.30 Day.

Type of lispection (check all.that apply)
Control Paint (FSO) [ Process Review (RFE) [ Variance Review [J Follow up

OI'Complaint O Pre-licensing O Consultation

Follow up date {if required) | Water sample date/result

(if required)

1 'Mark design_ate‘d compfi'érﬁ::g status (IN, OUT, N/O, N/A) for each numbered item: IN=in compliance OUT=

not in compiiance N/O=not observed N/A=not applicable

win COUT ONA |

Compliance Status

-ﬁe;?forms duties

6rson In charge present, demonstrates knowledge, and

Compliance Status

Praper date marking and disposition

N

0 OUT [ N/A

J EOUT ON/A

fied Food Protaction Manager

k_hQWIedge. respensibilities and reporting

. .Management.' food employees and conditional employees;

L10UT. O N/A

- Proper use of restriction and exclusion

tl . COUT O N/A.

[-O00UT ONO|

‘Préper eating, tasting, drinking, or tobaceo use

Précedures for responding.to vomiting and diarrheal events

harge from nose, and mouth

. Time as a puthlic health control: procedures & records

Pasteurized foods used; prohibited foods not offered

Consumer advisory ‘provided for raw or undercooked foods ]

“ 20

Vil . Food ad 2 d
mﬁ\'f I:IOUT_ ON/O | H hds clean and properly washed | Food a _ditives approved and properly used
e E?Iﬁ aouT Ngf,‘bare\hand coniact with ready-to-sat foods or approved Foxic subistances propetly identified, stored, used
¥ 9 ‘ORA I:I N/C | rmate method properly followed ;
110 | OIN' CIOUT - F1 N/A | Adbquate ‘handwasliing facilitles supplied & accessible '29 gyxr’ E10UT | Compiiance with Reduced Qxygen Packaging, other
Ny N/IA specialized processes, and HACCP plan
g i) : Faod oblairod § ; .
11 - I‘!M;IJ ggﬂ: - OD ob}ame fom approved source 30 g’}ﬁ; ga}g Special Requirements: Frash Juice Production
12| g . Food received at proper temperature —
i = TN ONO nE _
I e o WA - —— —— - k1 o gour Special Requirements: Heat Treatment Dispensing Freezers
=143 - Bfin CIoUY Foad in good condifion, safe, and unadulterated CIN/A T N/O o . i
o - OUT Réjuired ilable: k tags, i N Oout . . )
ol 14 Eﬁlﬁ;}\ E’glo d?gtlrj::ctiorrmacords available: shellstock tags, parasite 32 % a ONo Special Requirements: Custom Processing
N [ :
o CouT 33 g&A gg}g Speclal Requiremnents: Bulk Water Machine Criteria
e ied -. - | Fdod separated and protected == - '
Oa ONe iy . _
- w - _— N~ O ouT Special Requirements: Acidifibd White Rice Preparation
OIN JeuT - 34 ol
6| OnpOno | Fiosd-contact surfaces: cleaned and sanitized ) IATIN/O | Criteria
| 8d oot PEépsrr‘disﬁEsit'inn“of returned, previously served, g)‘r Oour i - :
ﬁ‘& -OouT reconditionsd, and unsafe fsod . . 35 IHfwa Critical Control Point Inspection
= . 136 glﬁ: A Dour Procass Review
’Drz\quE %‘g Proper cooking time and temperatures N/
I e — —= 37 E} Qgour Variance
1o S:?’ O -our Proper reheating progedures for hot holding - A
A [T -NIO . 5
o toN oourt e . . o .
ljrﬁ@ 1 No- Proper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
5 I(' - —= that-are identified as the most significant contributing factors to
! . O out o foodborne iliness.
21 . i Proper hot holding temperatures
ONA'D NO

“ 22 Ijr( O out ONA

Profj_er cold holding femperatures

iliness or injury.

Public health interventions are control measures to prevent foodborne

‘. HEA 5302 Ohio Department of Health (8/22)
-AGR 1268 Chio Department of Agriculture (8/22)
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State of Ohio

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

&

Name of Facility _ Type of Inspection Date
«,K 2 ‘Fﬁ‘* N\ \\‘xf‘,'x_— ‘\ \\“\-;\ =Y )Q(I SR ’\« (A \r - -"\ g’\ L) /“ ‘:()\‘LQ!]
—t— — Ay LW ¥ - ~J = \) T

0N O out BR/A DO NO

Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.
ark designated compliance status (IN, OUT, N/O, N/A) for @ach numberad item; IN=in-complianse OUT=not in compliance N/Q=rot observed N/A=not applicable

Pasteurized eggs used where required

I
-contact surfaces cleanabls, property
designed, constructed, and used

D i @ our

54

MIN JOUT ON/A

O IN O ouT BNfA O Nio

Water and ice from approved source

Warewashing facilities: installed, maintained, used; test

BN T oUT OINiA strips

55

Proper cooling methods used; adequate equipment
for temperature control

N O out

Nonfood-contact surfi

43

41 1O INOOUT E]IGIA O N/O | Plant food properly cocked for hot holding P’TN OO OUT ON/A | Hot and cold water available; adequate pressure
42 @/J.N O OUT ON/A O N/O | Approved thawing methods used 58| 0OIN QGUT Plumbing installed; proper backflow devices
/IN 0O CUT ON/A Thermometers provided and accurate ONADINOQ

59 Sewage and waste water properly disposed

N O outONm

60| DN O out ONA

Toilet facilifies: properly constructad, supplied, cleaned

laer O out Foed properly labeled; original container

0N BOUTONA

: 61 Garbagefrefuse properly disposed; facilities maintained
mflﬁ O ouT cl)-:enﬁe'-g Sr%ﬂrlggiieznd animals not present/outer 62| BN O oUT sm;g:ldlf:ﬂgﬁ:rse ;r;stalled, maintained, and claan; dogs in
48 E;Vm O out s(igrr;tgg’lge:jtji;:;} apyrevented during food preparation, HNA T NO
a7 w;l 0 ouT OVA Porsonal cleaniiness 63 qul'lil 0O out Adequate ventilation and lighting; designated areas used
48 | O IN O QUT OINA N/ﬁlfo Wiping cloths: properly used and stored 64 ._EWN O OUT ONYA | Existing Equipment and Facilities
O IN O oUT /A O N/O | Washing fruits and vegetabl
J;I/I.N O OUT ONiA BPN/O | In-use utensils: propetly stored 65 ";'TN‘ D1 OUTON/A | 801:3-4 OAC
51 mle D.,sdﬁT DN!’A‘ rL‘Jalﬁgleseiljs, equipment and linins: propetly stored, dried, 6610 N O OUT 370121 OAC
52 ';I/I'N 0O ouT OnA Single-uéelsingle-servica afticles: properly stored, used
53 | EJIN O OUT CINIA T1 N/O | Stash-resistant, cloth, and tatex glove use
Item No.| Code Section | Priority Level | Comment cos R
AR "s\ 0 [l (ﬁ\\ Tl {‘,/\ \.I—C\ \’\m’\ \"‘{\\\:\cw\\?\l m«)tmthl "\Tl(\ fﬂ%r\f\’\(ﬁ ,l oo
oy l LV ."(:hhr\ % E\\m-mL er’\\x Y‘Y}\\ TR AN f_\c core N o A oo
A"l‘\"{'\n‘: Pﬂ\f ey .""‘ '\"\f-*‘\ r e' “i‘-“v nd rsf(‘)q'l \ n(‘\.'\ ST s) \J\—f\\ V\'\:‘\ g o
9 3 | %.) f! (-‘: s (C\\r"ﬁ”a')(" \/ﬁrt\ -g(:\-"vl \/\ i f“\r G ¢ ?‘(‘\\ (ot ato f\(“'sﬁx _ Y {a\\""j\l/ “«r: oo
‘ i r\’r\» Y‘,"?W“‘ e \\\ f\c'\)"?\ oty '\%.L_ .-\\\ W iTa "ﬁr‘ \!'\ oA g (‘Y \ID o
) S :\ B N N ,-\l:r m""r‘\ ﬁ\r'—‘('r: . (\R\/«m i\ \'\Fir oy (\r\r r"v; oy \%.\D o
C"‘\I"\ B L\“ﬁ)f‘;\.\ hig L \ ‘x':"\r'\ (.\;\‘! A\ *&\{\’\: \ﬁt\ W f‘-.’\.(' Ny "-’xlﬁ - ((\ ?"}!‘“v\‘f \N\r’ o /\ oo
il T ‘ f‘\i RSN zf]\!! (n'"or'.-\« '\ i3 \\ \(‘n f’?}_\)\’i L(‘{' R \r\r-"&r i G"A‘“ ‘-P'*c-} ojao
sz.r-'&' F‘_:\\ L "H‘ ¥ ¢ ‘( :-nrl \’\N«\A- Tay \m i =¥ WY"&J\ k’m RN '%ﬁ)\ T (‘)‘ ng O | °
c;‘,\r\@\\ \--‘%( \ LRI \ i p'\i“r‘ ,-r\’ -v—,«-.\ \e 4— X-\Lﬁ. 3 "\"’\ ‘(‘w"’n s, r\\' i Rl
\ f“ﬂ-.f“ \r;\’\"\:a\ e i A oo
Ly e~V \\( A G Yoy :’-ﬁ | A resee Y ST PP te | Y P VRt L
A A \\'f‘.ﬁ*? A A‘,'\, \1\) j?}’ ﬂ‘\;_"w.:f" f“"‘*"‘)‘&;& Qb oo
A Oo|4g
' oo
Person In Charge | Date: )
bov ot /&/ i J e Y
En |ronmantal Haallh Specialist . Licensor: N oy “\.,.‘. \
AT ‘}Z\QF\ L \%\W\ D e oA Q\ o\.(‘xi\'x\ b, ( AasEt 5 i \r\\ el

PRIORTTY LEVEL C= CRITICAL NC= NON CRITICAL

HEA 5302B Ohio Department of Health (8/22)
AGR 1268 Ohio Department of Agriculture (8/22)
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State of Ohio
Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of fgclllty o ) Check one License Number ﬁte -
Sl “Ead ¥ Dinia Bdvertinee FSO DRFE Bl e b ot
Address. s City/State/ZIp Code -

ey Ve

Inspection Time

OW aganr,

Travel Time

License holder - B e
ION . Tivedas 30O
Type of Inspection (check all that apply)

CkStandard  [J Critical Cc_':_qlrﬁl Point (FSO),-0O Process Review (RFE) [ Variance Review [ Follow up
.0 Foodborne 30 Day J:Complaint T Pre-licensing O Consultation

Category/Descriptive
e —
Comen. € \ors, WA

| Follow up date (if required)
N e L s

[ Water sample date/result
| {f required)e e

. Mark designated compli'éné:‘éi:status (IN, OUT, NIO, N/A) for each numbered item: IN=in compliance QUT=not in compliance N/O=not observed N/A=not applicable

Compliance Status

Compliance Status

3 1&1}( DouT ONA

-ngson:-?n charge present, demonstrates knowledge, and

performs duties CIN/A O NO

Proper date marking and disposition

THEN Cour-ONA

- r_*u( "l:lour"_. oA

Cértified Faod Protection Manager CUN - 03 ouT

N/A B3 N/O

: Management, food ernptoyees and conditional employees;
krigwledgs, responsibilities andreporting

4| FifN-~O0UT -ON/A

Proper uss of restriction and exclusion

s | ol Clout DA

- Pricedures for responding to vemiting and diartheal events

Proper eating, tasting, drinking, or tobacco use

[ Time as a-public health control; procedures & records

Consumer advisory provided for taw or undercookad foods

. 6| CHN- CIOUT [N/O | Pasteurized foods used; prohibited foods not offered
r_\ﬁN.. ; T NI — .

nose, and mouth

o | Iﬁ {4 ‘Dout ONio | Hands clean and p iie‘rly'washg- d e Food ad |Vt|ves approved and propq_rry used
VOIN OeuT Nobare hand contact with ready-to-eat foods or approved Toxic substances proparty identified, stored, used
_I:IN_ij N, - alternate method properly followed -
| 'O, OOUT ON/A| Adequate handwashing facilities supplied & accessible Compliance with Reduced Oxygen Packaging, othar
IN/A specialized processes, and HACCP plan
"Food obtained fro d so | :
‘%N' - _DOS__-I_[ OO obtaine T 2PProved source 30 hia gg}g Special Requiraments: Fresh Juice Production
-:EleA ggfo'. [ Fgod recelved- at proper temperature —— Sour
= o OouT F.do& in good condilion, safe, and unaduiSrated .31 /A O N/O Special Requirements: Heat Treatment Dispensing Freezers
o Tout - uired records availgble; shelistock tags, parasite I OouT . . .
A TING fruction 32 A O NO Special Requirements: Custom Processing
A a3 gm.ﬁ ggg | Special Requirements: Bulk Water Machine Criteria
_ DT g s;'g - | Footf separated and protected
N El‘ﬂ’\llA I:I CUT ~ — 34 N OouT Special Requirements: Acidified White Rice Preparation
18 DNA OIN/O "Fooit-contact surfaces: cleaned and sanitized iA ON/O Criteria
Eﬁi( OouT Propér disposition of returnad, previously served, 35 [F Bour Critical Controt Point Inspection
o seconditioned, and unsafe food ON/A P
: : ) 30 i:li Lyout Pracess Review
18 DNIA'EE g}'g Proper caoking time and temperatures
o ; Oy OouT ;
~ - — 37 Vailance
9f N~C1 OUT . Prd:r"er reheating procedures for hot holding A
| OMA O No- | Prop 9 P

iNs O OUT -
ke EM_/AD N/O
| o 1our
2 lj& O NO

22 Eh( O ouT ONA

Praper cooling time and temperatures. . Risk factors are food preparation practices and employee behaviors

that are identified as the most significant contributing factors to
foodberne iliness,

) F’ro'pér het holding temperaiures

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

Proper cold holding temperatures
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State of Ohio
Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of Facility

\“’.“".'.‘il‘ X B

g

{)\{"\'-m r"\\ Q\a\n.—-r\y\vh

Type of Inspection
’Q\ Lo e e

Date

(:\:. ":?,;r'-w' N "\\ \\

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 a

‘i‘)\\ ey 1 Q\:}l
A %

licable

Food and nonfood-contact surfaces cleanable, properiy

40

O IN [0 QUT LIWA O N/O

38 [OIN OouT II@JIA O NfO| Pasteurized aggs used where required 54 QAN 0 out designed, constructed, and used
39 | 1IN OoUT ON/A Water and ice from approved source 55 Gl’fN 0 OUT CIV/A :Vtria;:washing facilities: installed, maintained, used; test

BlAN™ O oUT

| 56

Proper cooling metheds used; adequate equipment
for temperature control

41

O IN O OUTZRiA O N/O

Plant food properly cooked for hot holding gffﬁ 0O OUT ON/A

Nonfood-cont: rf;

Hot and cold water available; adequate pressure

42

/R O ouT ENA O N/O

Approved thawing methods used 58 @IN gout

43

WD ouT _ | Food properly labeled; original container

WN 1 oUT ONA

ONACINO

Thermometers provided and accurate

Plumbing installed; proper backflow devices

59 | QWIN O OUT ON/A

Sewage and waste water properly disposed

60 | BN 01 ouT ONvA

Toilet facilities: properly constructed, supplied, cleaned

Garbage/refuse properly disposed; facilities maintained

PFNOF{ITY LEVEL: C= CF{I\TICAL NC- NON- CRITICAL

HEA 5302B Ohio Department of Health {8/22)
AGR 1268 Chio Department of Agriculture (8/22)

61| DMN O OUTONA
45 m O out Insects, rodents, and animals not presentiouter 62| LN O ouT Priysical facliitios installed, meintained, and clean; dogs in
openings protected y outdoor dining areas
/( ' Contamination prevented during food preparation, ONADINO
il i el storage & display 63| @M O out Adequale ventilation and lighting; des
17 QI’TN O ouT ONA Personal cleaniiness e} equate ventilation and lighting; designated areas used
48 | O IN [0 OUT ON/A iN/0 Wlpmg cloths: properly used and stored ;vm 0 OUT OON/A | Existing Equipment and Facilities
-C1 OUT CIN/A O N/Q |
Igrdﬁ O OUT ON/A O N/Q | In-use utensils: properly stored 65 1IN O ouT DﬁA 501:3-4 OAC
- - - : 0 ) _
51 G’m O ouT ONA ) #;ﬁglsglds, equipmant and linens: properly stored, dried 66 l;’]f\l O OUTON/A | 3701-21 OAG
52 WI‘_’I OUT ONA Single-use/single-sarvice articles: properly stored, used
53 N O QUT ONA OO N/O | Slash-resistant, cloth, and latex glove use
Item No.| Code Section | Priority Level | Commoent cos | R
O | g
o|a
o |o
O |o
\“’ tie\ jl’l | "1-'7' ™ S /0 l O o
— e AL — SRTTRS
\;J\\ \ {X\"'\(\w}—ﬂ - O =
0 oo
o (0
oo
oo
O |0
ag|a
O |0
g o
oo
Person in Chgrgs> /{ﬂ ( Date: . .
' i ] = ’ oy
\ \)tfk/b[é(/ /I’ i k{
Envirlg:;ntal Heal hSpq\cIalisl : Licensor: (~~ \\
i\ (‘\n O QCd- i, ‘\i”\r\ e L s T\ < \'\f’\f i \ )
e R — =
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) State 6f Ohro
Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code

Namg of facility . Check one License Number Date
1T v Lo frog orso dfmre | 24 B 9w
‘ Addrass ' T -Gity/State/Zip Cade -

s < 2% 1)

i AN
s C )\\ AN SIS
| License holder _ Inspection Time Travel Time Category/Descriptive
(DN i S s h R -
Bt Coce s 0 Cooren, Qo T
. | Type of Inspection (check éfi ‘that apply) . Foliow up date (if required) | Water sample date/result
¢ el Standard - O Critical Controd Point (FSO) 1 Process Review (RFE) [ Varfanes Review ©J Follow up T, (if required) oo

| O Foodbome [1.30 Day CIGomplaint O Preicensing I Consultation

Elﬁ\; OOUT ONA}

on in charge present, demonstrates knowledge, and
pgr;l’orms duties

| . Mark de‘signategc_f'compliaﬁcé' status (IN, QUT, N/O, N/A) for each numbered item: IN=in compliance OUT=not in compliance N/O=not observed NfA=not applicable

Compliance Status

Proper date marking and disposition

R DoUT ONA

TN ouT 8 N/A

[ Cartified Food Protection Manager

‘Management, food employees and conditional employees;
knowledge, responsl‘bll?!i'es and reporting

THy Dour.onA

Proper use of restriction and exclusion

VRN 8.0UT ONIA

IN~LTOUT EEN/O Pic

‘Procedures for responding to vomiting and diarrheal events

BfN..00UT ONo

N [TOUT ON/O

‘Oper eating, tasting, drinking, or tobacco use

‘Hands clean and propeily washed

/A [0 NIO

N B out

Time as a public health eontrol: procedures & records

Consumer advisary provided for raw or undercocked foodé [

Pasteurfzed foods used; prohlbited foods: not offerad

Food additives: appréved and properly used

', e boutr
|-ONR BN

o,
[N O OUT ON/A

_N;o'_fbare hand contact with ready-to-eat foods or approved |
| altermate method properly followed [

Toxic substances propérly ideritified, stored, used

Adéguate handwashing facilities supplied & accessible 29 )N OO Compliance with Reduced Oxygen Packaging, other
N/A specialized processes, and HACCP plan
- B0l '|'Food: ohtail ved ‘ - ST
- - E'gz::: - ‘);?:d ained from approved sourae 30 Il‘dﬁlA Eg}g Special Requirements: Fresh Juice Praduction. .
I E"; A g.N o ' Food received at proper temperature " Hour
= — - 31 = Special i : Heat T i i
s IjIN “Hout T Food i goad condition, safe, and unadulierated N/A TN/ . pecial Requirements: Heat Treatment Dispensing Freazers
3 EIN~OOUT | Reduired records available: shellstock tags, parasite . oourt ‘ ) ) .
“ERGA BINGD -déstruction 32 NiA O NO Speclal Requirements: Gustom Processing
; : . 33 F N gour Special Requirements: Bulk Water Machine Criteria
CHIN OouT - N/A O N/O
15 -"D A ON/O Food separated and protected g
i DV IN- OouT Special Requiremants: Acidified White Rice Preparation
=l 1e N DouT Fogd-contact surfaces: cleaned and sanitized 34 /A CIN/O Criteria
| CIN/A CIN/O- :
i i Proper disposition of returned, previously served, K Dour . . "
|17 IN . OOouT | reconditioned, and unsafe food 35 NIA Critical Control Point Inspection
¥ 36 I:!‘:ﬁq gour Process Review
| CHN [T OuUT . . N ) [mi
18 4 Proper cooking time and temperatures = -
EINA O NiO _ 6 I '( gout
- ouT T 37 NJA Variance
19 A O Ne .| Praper reheating procedures for hot holding
. N" O ouT . N ) ) . )
2| Eiwa-B NO Proper cooling time and temperatures Risk factors are food preparation practices and employes behaviors
3 l(l - that are identified as the most significant contributing factors to
i iN O ouTt : foodborne iliness.
21 ON/A OF NIO Prqper hot holding temperatures
- - Pubiic health interventions are control measures to prevent foodborne
22 ﬁ( £l OUT CINA . liness or injury.

Proper cold helding temperatures

HEA 5302A Ohio Department.of Health (8/22)
AGR 1268 Ohio Department of Agriculture (8/22)
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State of Ohio

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

Nan:f of Facility Type of Inspection Dat_e

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 NiQ=not observed N/A=not applicable

{O N N . ) . ood and nonfood-contact surfaces cleanable, properly
38 0N OOUT qyf’A O N/Q| Pasteurized eggs used where required 54 |[dIN D!ﬁUT designed, constructad, and used

/N C1OUT ON/A

Water and ice from approved source Warewashing facilities: installed, maintained, used; test

55 [N OO OUT OONA

strips
Proper cooling methods used; adequate equipment 36 N O ouT Nonfood-contact surfaces clean
40 |ONDouT QN"'A an/o for temperature control
41 |OINOOUT I;}ITA O N/C | Plant food properly cooked for hot holding 57 g,JN 0O OuT ON/A | Hot and cold water avaifable; adequate pressure
42 g’ﬁ\l [0 OUT ON/A B3 N/O | Approved thawing methods used 58 Q’!’N aout Plumbing installed; proper backflow devices

CON/A T N/O

43 Q’I'N O OUT ONA Thermometers provided and accurate

59 @’TN O OUT ON/A | Sewage and waste water properly disposed

Facd properly labeled; original container 60 IplTN [J OUT OON/A | Toilet facifiies: properly constructed, supplied, cleaned

51 \?’IN [ OUT OON/A | Garbagefrefuse properly disposed; facilities maintained

45 w g ouT cl,];ien?:nsg sririi?etit,:dnd animals not presentiouter 62 !;zlﬁ 0O ouT . Physical facilities installed, maintained, and clean; degs in
outdoor dining areas
46 [;]‘I‘N O out Contamination prevented during food praparation, ONAD NO .
storage & display - .
YT I;VTN = ouT OVA Bersonal claeniness 63 P"iN 0O ouT Adequate ventilation and lighting; designated areas used
48 lger O QUT ON/A O N/O | Wiping cloths: properly used and stored Eﬁ\l O OUT ON/A | Existing Equipment and Fagilities

49 N O oUT OWA O N/O | Washing fruits and vegstables

50 _IQ/IN_I:I QUT ON/A O N/O | In-use utensils: properly storad 85 @'fN [0 OUT OOW/A | 801:3-2 OAC

Utensils, equipment and linens: ly stored, dried,
51.| 3Rl O ouT ONia Fandiag, P 3 properly store 66| 0 IN I OUT GJA | 370121 OAC
52 | [J4N O OUT ONiA Single-use/single-service articles: properly stored, used

53 'O OUT ONA O N/O | Slash-resistant, cloth, and latex glove use

Item No.| Code Section | Priority Level | Comment

Uy Q \"\&’\‘?\ WQ_ ﬂ\'\r‘\r"\fr r“\\' ana \nmm ) o \N"/'\(-\n o \nﬂm ANES \A'A“ C\W‘}\ ‘("'\‘r‘(—'
” . «\"‘\ -—\\\ r--/"r\\ MY \l -\r }(’\)r\r-\lr —C\'—\f"‘ St if"r'\-\r“:‘

F\\“‘*m( A ~ 0 opng m\w T W SN Ay N A
Q{wj‘?j_{“ r‘\ﬁ\\ Y\é\' r\?\ e e YW r\\ﬁlrrﬁ\\ GT“K} nn\ i 92| \‘!

~,

SA_[A ;.\gl_i\\ Wr

A B AN Ny 1 ey \ \Q\-hr\n KW‘“ ) (::"m 3 @frf; ) *‘.\‘
2 SR

nnuunnnnnnunnun§
O|o|0|o|ojo|ojojo|alo|ojo|o|g)

‘ Person | C‘::i rJh ) %W\M_/ . ) Date: % 7 a L/

nmenta! HealthSpeclallsi Licensor: , - —
{ -
\ (?t‘ \ﬂv — (\2\ e C)\\r \»\’ '2\ W . \")\(’ ﬁﬁk_f:\' S ‘\\.3'3:\' r\"A‘_ \\L )f\‘“‘) \ h\‘
PRIORITY LEVEL: C= CRITICAL = NC= NON-CRITICAL Page 2 of’ N
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State of Ohio

Food Inspection Report .
Authority: Chapters 3717 and 3715 Chio Revised Code ' ST L

Mame of facllity

Chigk one - ‘License Number Date
~ s ' E'FSO O RFE \@‘ Cy s

5‘(\‘*&*‘\?‘ R (ﬁ’\\‘ AN ';'_"‘%J . _ “ Ay ‘P.dr\)‘l‘a?‘\

‘Address - - Clty/StateiZlp Code PR
= = o

L\UD \"‘ : _,QFR}’\KQR i ,;"‘ﬁ" . %‘\ \-Qe;‘v'-:ﬁ-'\ i ﬁx\‘ !“'-)\‘/,S\l\ B
‘Llcense holder - - .- & .- o . o Inspactlon Time~.: “{ Travel Time - B Catagory/Descriptive
e, —_t . '§]
XN \”'&‘ A K \’\mr\ \‘fﬁz‘iﬁ.‘t\“ﬁ\‘,:s“‘-;x‘%y\ ‘ 1&@1 < L DEEy \x
Ty/p of Inspect] (check all that apply) _ . : : - Follow up date- (ef requlrecl] 1 Water sample. datefresult

&Standard Elgﬂucaf Control:Point (FSO) O-Process Review {RFE} o Varrance Rewew D Follow up e if reqmred)
I:I Foodborne 0O 30Day [ Complaint O Pre-licensing ad Consultatlon - -

"{N

Mark dééignated compliance status (IN; OU"l;, N/O, NiA) for éach numbered item: IN=in compli'ance- OUT=not in compliance N/Q=not observed -N/A=not applicable

fin OouT O VA

~

Compliance Status

AN Oout
ONA O N

Persan In charge prasent demonstrates knowledge and
performs duties

Compliance Status

Proper date marking and disposition

LIOUT [ NiA

3 | @i \éJT O'nA

Certified Food Protection Manager

Management, food employees and conditional employees;
knowledge, responsibififies and raporting

2 | ZiN OouUTO VA

Proper use of restriction and exclusion

5 | CIN BOUT O s

8 | BYiN O OUT ONO | Proper ealing, tasting, dnnkmg. or tobacco use .

Procadures for responding to vomiting and diarrheal events

ZF'IN ‘O OUT EIN/O' | No disch

OiN O 0ouT

Om Oout

OIN OouT

Time as & public health control: precedures & records

Consumer advisory provided for raw or undercookad foods

Pasteurized foods usedﬁ prehibited foods not offered

8| onva Brvio

' | Food additives: : '
| N O OUT O N/O| Hands clean and property washed 27 A ood additives: approved a’nd properly used
' ' OIN ROUT ) —
-I;I’ﬁ O ouT. Neo bare hand contact with ready-to-eat foods or approved | |28 OQaya Toxic substances properly identified, stored, used
& | A O N - alternate method properly followed
10 | OIN UT [] WA - | Adequate handwashing facilities supplied & accessible og OJN L1OUT | Compliance with Reduced Oxygen: Packaging, other
: i A ; specialized processes, and HACCP plan
' uT Food obtained from approved source
11_ LR - pprovec. s 30 Sﬁ";q %g}g -Special Requirements: Fresh Juice Production
12 ©iN O our Food received at proper temperature
CNA DI N i {ar| BIN TOUT | ool Requirements: Heat Treatment Dispensit '
13 ng Co Foad in good condition, safe and unadulteraied LHUA O NIO P quirements: heat Treatment Dispansing Freezers
OIN O Bl Required records available:- shellstock !ags parasme E{U}I O out ) . ) .
14 E@A O NG destruction 32 WA O NO Special Requirements: Custor Procassing
‘OIN 0 ouT L o
33 Za aNo Special Requirements; Bulk Water Machirie Criteria

Food separated and protected
— S a 0 ouUT Special Requiremsnts: Acidifisd White Rice Preparation’

erN O out ¥ - iti 34 Q@IA O NO Criteria

16 CIN/ A o N/ Food-contact surfaces; cleanad a.nd sanitized
Proper disposition of retumed, praviously served, 'E?/JN gour | . )
17 [IN O OL{T reconditioned, and unsafe food 35 ONA Critical Control Point Inspection
gout .- . .
36 DNTA o - | Process Review
18 g out Proper cooking time and temperatures
N/A O N/O
. _ OIN OouT | .
- 37 QN«- Variance .

19 OIN O our Proper. reheating procedures for hot holding A :

ON/A- N0 -

O OouT P fing 4 dt "
20| 0 roper coaling time and temperatures Risk factors are food preparation practices and employee behaviors

s . that are identified:as the most significant contrlbutmg factors to

, ELN O OuT . foodborne illness.
21 ONA O No Proper hot holding temperatures
_ - Public health interventions are control measures to prevent foodborne

22 IN [0 OUT ON/A | Praper cold holding temperatures iliness or injury.

HEA 5302A Ohio Department of Health (10/19)
AGR 1288 Ohio Department of Agriculture (10/19)
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State of Ohio

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

Mark designated compliance status {IN, OUT, N/O, N/A) &

OIN OoUuT I}]l‘ﬂA 0O NG| Pasteurized eggs used whers required

Name of Facility Type of Inspection Date
Mo e STy 1= ,};‘-\TC“ r)ﬁ:\(‘ “Fedac) / (CTh2 \{)& PR BANN!
p ¥ \Yq“ ¥ [ Y =R T~ N LY u-" AT T

OIN RouT

Good Retail Practlces are preventatlve measures to control the introduction of pathogens chemlcals and physical objects into foods.

N/A=not applicable

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

Water and ice from approved sol

g N Oo

39

55 Q/IN 0 OUT OONA

Warewashing facilities: installed, maintained, used; test
sirips

-
: . ; OUT Nonfood-contast surfa lean .
Proper cooling methods used; adequate equipment 56| [0 IN B con ces cle
40 (DN DéUT OnA O N/O for temperature control
41 I;I"I'N I oUT ON/A O N/Q | Prant food properly cooked for hot holding 57 grlN O OUT LIN/A | Hot and cold water available; adequate prassure
42 @"Iol’\li:l OUT ON/A O N/O | Approved thawing methods usad 58 @'TN Oout Plumbing installed; proper backflow devices
43 g/an OUT ON/A Thermometers provided and accurate LINATIN/O -
59 @’ IN O OUTON/A | Sewage and waste water properly disposed
44 mN O ouT Food properly labeled; original container 60 '@/ IN @‘OUT OON/A | Toilet facilities: properly constructed, supplied, clsaned
i W
; 61 I:| IN qu OUT ON/A | Garbage/refuse properly disposed; faciliies maintained
45 (O IN II\I,@UT Insects, rodents, and animals not present/outer 82 | BN O our Physical facilities installed, maintained, and clean; dogs in
openings protected o outdoor dining areas
£ Contamination prevented during food preparation, ONALIN
v joo o storage & display 63 J,ZﬁN O out Adequate ventilation and lighting; designated
710 N MUT ONA Personal claanlingss oquate ventilation and lighting; designated areas used
48 L;I,ﬁ\i F1 0UT ON/A O N/O. | Wiping cloths: properly used and stored 64 Q’IN O OUT OON/A | Existing Equipment and Fadilities
49 | L1/IN O OUT ON/A [ N/O | Washing frults and vegetables
@"!N [0 oUT OONA O N/O | In-use utensils: properly stored B85( 00 IN [T OUT LAN/A | 801:3-4 OAC
Utensils, equipment and linens: properly stored, dried,
51 Ie/rN O CUT ONA - handled 66 gﬂN [0 ouT ON/A | 3701-21 OAC
52 Q/IN [0 OUT ONA Single-use/single-service articles: properly storad, used
53 IN O OUT [INIA O N/Q | Stash-resistant, cloth, and latex glove use
item No.| Code Section | Prlority Level | Comment cog R
=,
fi"; Q .'A‘(‘ l\% NP N M\(’\ﬁ A i e \r‘"e\w\.-»\f\*/r'"'\\r'\‘r('\:-w Do (‘\nr L Y \A '\‘“ %TM ojg
-\rv.\\ \n—w i e ey e m\":.j_\m\q gw" ‘Q"\ﬁ \3“ Qr!v\j(’r\!’?\m* OO
NE™ \4:;'\4 A\ N o 3 r“*«'\\\ R Iy \'\n:’v\ m\J e ‘SLLC'? C\\ o] H | O
\"\f"\\\ \v‘\f’\"m\\ f\>‘-.z-«.‘\+ﬁ/- \, "x’v“\:l Ay "\\J’ VSN \\f-\ '\" v:mv\ e Ve A\lrh oo
i \r&rv\ A \.z ‘r\r\ o éﬂ’c\\\ﬁ A e e SN (S g 840
‘\' i el (\f"‘("\r\\'\ "a"*f‘\‘nf\’ ﬂ';j( e n’\r‘\( e O o
\":}:’\ 2/\ %\‘) \ 7~ Qh“‘ ~ A (\\‘(\\(&? \* - *‘\“\, SV A AP’\FV ‘\/\c—s(\ﬁ\ ("‘fjﬂ o o a
- T e l K Q( 3{ R f = = olg
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[Nt )\nr-\--\m\ N wfvm\ °.«r‘cr‘.‘3fn i} ) o O
Qq ﬂ] \‘\( MP__ {\\T\(‘n gy \ C\t C ’\1\’5““\7!;*' - 3\"'\:“\1‘5 ")(‘ e s »\ f‘\ \l oy AR AY O O
A?v\(‘ 1’\5‘*\\ \‘}w \\= Vices “]‘u‘{“‘{"ﬂ\r‘" AW '\r‘” \ '\v*\r\\ n }F (\f‘.\ Y oo
. \“\r.‘\\ > Sﬂ\ ")f‘ \\r EENT N ”l\ Md:'i Pt e:'x x}\‘ \\t\f '\(?ﬁw {\\‘:‘ "‘\\\ P f\\ l’_; [] O
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v idh | _ - £ e e o LY b ke -
Ry q\ \('\ﬂq“\ [ "‘\f\\ AN \‘.) ".‘.\-r'-«-g? 2. ':}"' \ rn_‘ \,\r\‘(:‘( v o "sxr‘f\nv" = o
Person In Charge i ) Date; /
. _ 6 /().7 CL) /
E 'ﬁirunmental Health Speclal?st } Licensomn—. % x‘
C NP WS TV TN Ao oI 4\\ w\« )

PRIB?{lTY LEVEL: C= C CRITICAL 'NC= NON-CRITICAL

HEA 53028 Obhio Department of Health {8/22)
AGR 1268 Ohio Department of Agriculture (8/22)
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State of Ohio -

G - Continuation Report
T Authonty Chapters 37.17 and 3715 Ohio Revised Code

‘Name of Facility - - : i .+ . | Type ofInspection- . . Date
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State of Ohio

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

OFSO ORFE

85y S o Powny \sey Peeedkelne  OW AT

or . _ Inspectify Time Travel Tima €a y/Deacriptives. \\\‘\"
}Wm %C@Cﬁ{\‘ @ D Category/Descriptives.  \\\

— . il - e e |
Name of facility W) Chackone Y Lié[egjse mber N S A
’ V5 S0 SN S g ati o _5 )

" |'Type of Inspection (¢heck all'that apply) J
“1 1 Standard ) D_Crﬁical'_Co:nt:r_{:i_l Point (FSQ) [0 Process Revigv (RFE) O Variance Review [ Follow up
o Foodborne [130Day .00 _Cﬁrnplaint O Pre-licensing [ Consultation

Follow up.date-(If required) | Water sample-taterrasult
(if required)

Mark designated’ cdmpliéﬁce‘-s_tatus (IN, QUT, N/O, NfA) for each numbered item: IN=in compliance OUT=

not in compliance N/Q=not chsarved N/A=not appiicable
Compliance Status

Compliance Status

¥Son in charge present, demonsirates knowledge, and . . . -
Hotms duties Proper date marking and disposition

A} Certified Food Protection Manager T L :
. ger Time as a public health contral: pracedures & records

.eme_nt, food employees andg conditional employees;

IOUT -OWA | dge, responsibilities and: reporting

. OOUT :FI NIA: '_F.'i*opér use of restriction and exclusion
- CTOUT O NiA | Procedisres for respondingto vomiting and diarrheal events

Consumer advisory provided for raw or undercooked foods

OouT NG

Prdper eating, tasting, drinking, or tobacto use
No'discharge from eyes,.nose, and mouth

" | Pasteurized foods used: prohibited foods not offered

“3OUT O NO Food additives: approved and properly used

:Hai ds clean and properly washed

CEIN . ouT “No bare hand contact with ready-to-eat foods or approved |

Toxic substances praperly identiﬂed, storéd. used
OnA IN/O - .. | alternate methad properly followed ;

OiN - OOUT OO NA Adaguate handwashing facilities supplied & accessible Compllace with Reduced Oxygen Packaging, other
specialized processes, and HACCP plan

N

. EI:: g 3311: F°°°>'_“.’b‘a'“e from approved source 30 EI:\!’\![A E S,%T ‘Special Requirements: Fresh Juice Praduction
5| & Food'received at proper temperature : :
°| ONA ONO Ak 31 BN DOUT | Requirements: Heat T t Dlspeni
falON Dour T T in good condiion, safe. and unadaterated . ONA O NO Pecial Requirements: Heat Trealment Dispensing Freezers
NEY N ‘Oout . d records available: shellstock tags, parasite .., [BIN EJOuT ) . .
ON/A ONO ian 32 ONA O N/O Special Requirernents: Custom Processing
|
o oL 33 g I\T’A gﬁtg Special Requirements: Bulk Water Machine Criteria
: EII*T'A g WS- . Foad separaied and protected d
= [:II'N ToUT s 34 CHN O OUT - | Special Requirements; Acidified White Rice Preparation
FETE ; Fobdic . iti CIN/A OO N/O Criteria
18| Enva Onvo. ‘l;'ogt‘i?contact surfaces: cleaned and sanitized .
o : | Proper disposition of retumed, previously served, O Tout - . )
L’IlN ,DQUT' réconditioned, and unsafe food 35 CINA Criticat Controt Point Inspection
; . 36 OIN Dour ' Process Review
JOIN B ouTt - T N/A
' : Proper cooking time and temperatures
ONATE N/O i
- - —— - 37 [QIN Oout Variance
| .'D!N O ouT F'r.o "ér .reheaiin rocedures for hot holdin CINA
Flowag o No, | Freeer 9P g
OiN O out Ao . . ,
| ONA DO No | Proper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
- i that are identified as the most significant contributing factors to
Fon-OIN "0 OUT . e : foodborne iliness.
2 ONAa O N Pfope=r__‘hot holding temperatyres
= . — — Public health interventions are control measures to prevent foodborne
ON O ouTOnAa Proper cold holding temperatures Winess or injury.
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State of Ohio

Food Inspection Report

Authority: Chapiers 3717 and 3715 Ohio Revised Code

Name of Facility

Type of Inspection

Sy '#_.\".\A'r:*:\(h‘f '

= ¢ -47,.:_\ - FT)P’?Q

=y

38 {0 IN O] OUT ON/A [T N/O

Pasteurized eggs used where required

i

i 54

O IN O ouT

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

32 | B IN OOUT ON/A

40 | O IN O oUT ON/A O N/O

Water and ice from approved

Proper cooling methods used; adequate equipment
for temperature control

55

O IN O OUT ON/A

Warewashing facllities: installed, maintained, used; test
strips

56

41 [ O IN OO OUT ONA O N/O

Plant food properly cooked for hot holding

57

O IN O ouTt

OIN O OUTOON/A

Nonfood-contact surfaces clean

Hot and cald water available; adequate pressure

42 | O IN O OUT ON/A O N/O

Approved thawing methods used

43 1O IN O OUT [IN/A
44 (O IN O OUT

45 |OINQ OUT

Thermometers provided and accurate

Faod properly. labeled; original container

Insects, rodents, and animais not present/outer
openings pretected

46 (0O INOOUT

Contamination prevented during food preparation,

.| storage & display

147 | O IN O OUT ONA

Personal cleanlinass

88| 0IN OOUT Plumbing installed; proper backflow devices
CN/A O N/O
5910 IN O OUTON/A | Sewage and waste water properly disposéd
60 (0O IN O OUT OMN/A | Toilet facilities: properly constructed, supplied, cleaned
81| O IN OO OUT[IN/A | Garbagefrefuse properly disposed; facliities maintained
g2|OIN OOUT Physical facilities installed, maintained, and clean; dogs in
ON/A LI NIO outdoor dining areas
63|00 IN O ouT Adequate ventilation and lighting; designated areas usad

48 |0 N O oUT ONA O N0

Wiping cloths: properly used and stored

84

O IN O OUT ONA O N/O

50 [ O IN O OUT £INA O N/O

Washing fruits and vegetables

In-use utensils: properly stored

65

‘51| OIN O oUT ONA

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

O N O OUT CONA

OIN O ouUT ONA

Existing Equipment and Facilities

901:3-4 OAC

66

OIN O OUT ON/A

3701-21 OAC

52 | O IN O OUT [ON/A

Single-usefsingle-service articles: properly stored, used

O IN O OUT ONA O N/O

Slash-resistant, cloth, and latex glove use

cos | R
a (o
oo
oo
o0
V’N— \Aﬁ qe el DX Ik\j_r o0
*'“’-Y\v-hi\ krv-\ k"\ f"m{"\ s ot a o
N2 NS Wy o |o
‘:—\( \3\‘\“: A \\\ o \\ xr\h‘\}l oo
f—ﬂ-\ T —*"r*w.\"(\ TR o o
Vo0 =l =)
oo
oo
Ooja
Oo|oO
O|0
Person in Charge Date;
nvi\ronmantal ealth Spacialist Licensor:
E:\ W, X AN Loge o \D%“.\‘W w as ‘Sr \&r\\\ \Irkr‘

PRIORlTY LEVEL C= CF{ITICAL

NC— NON CRITICAL

HEA 53028 Chio Department of Health (8/22)
AGR 1268 Ohio Department of Agriculture (8/22)
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" state of Ohio

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

-Name 'of_fa.c':ility-' S Check one License Numbesr Date

% Tone OFso WRE | 3 P 14 9001
. ) D) !

i avatats PA tO L et
Address ' ./ ST City/State/2ip Code

Hae ‘Eﬁefh:_'ﬁ“)r. : “anenon DWW S

' License holder ‘ Inspection Timé ™ [ Travel Time

. Category/Descriptive
OO S\ and %o\m}wc.ﬁ ‘ | 3 S Corepn, ( ,\cﬁ%m
| Type of Inspection (check all that apply)

-| O Standard - O Critical Ci;ﬁ ol Point (FSO) O Process Review (RFE) 1T Variance Review O Follow up
| B Foadborne: 0030 Day &G

Follow up date (if required) | Water sample date/result
[ (if required

I.Complaint [ Pre-licensing [ Consultation

Mérk desi.gnated'_'compl'i_a status (IN, OUT, N/O, N/A) for each numbered item: IN=

compliance - OUT=not in compliance N/O=not cbserved NIA:

cdmp'llance Status

Compliance Status

' Lo ss | Parson, in charge present, demonstrates knbwfedge. and
D QHT p.N’A__'pg,@‘forms duties

OOUT 1 N/A| Cartiied Food Protection Manager

Proper date' marking and dispesition.

Time as a public health control: procedures & records

-Management, food employees and conditional employees;
- knewledge, responsibilities and reporting

N COUT THN/A

- SN, - e — Consumer advisory provided for raw or-undercooked foods
[N OOUT  [TN/A-| Proper use of resfriction and exclusion

[s Tan: out ' N/A; Procedures for responding to vomiting and diarrheal events

o Pasteurized foods used; prohibited faod:
' OUT.O N/O| Eraper eating, asting, drinking, o tobacco use esteunzeg foods ussd: prohibited foods not affered

'Om gyes, nose; and mouth

OiN- L3FOUT TN/ Food additives: approved and propery used

|‘Hands clean and properly washed

l'an oout

L _Toxicsubstances properly identified, stored, used
DN;’AD:N‘{Q W

No'bare hand contact with ready-to-sat foods or approved |-
“|-afternate method properfy followed -

y b OIN: B OUT [ N/A .‘.,A_d:equate handwashing facilities supplied & accessible

29 CHN O ouTt Compliance with Reduced Oxygen Packaging, other
LTr/A. | specialized processes, and HACCP plan
WEIN " EOUT - | Foed obtained from approved source Om Oour | . ) . ] ]
T-an -gout. ; 30 /A ] N/O Special Requiremants: Frash Juice Production

'ONA ON/D. :I'-‘ od received at proper temperature

43[-ON - DOUT -
L TING gouUT -
[N DN

3t SLT’A Bg%T | Special Requirements: Heat Treatment Dispensing Freezers

: qd’d in goad condition,- safe, and unaduilterated

B 1ﬂ;?0;ecords available; shellstock tags, parasite a2 gm’A Eg;g Special Requirements: Custom Processing

a3 OIN OouT

ON- OouT - 1 GNA O N/O Special Requirements: Bulk Water Machine Criteria

F N ATINIG Fi d separated and protected F

Covatl et AT R : OIN- O 0ouT Special Requirements: Acidified White Rice Preparation
4| TN BI0UT Fic : it * \OnaONO | Eriteria
16 aONAaNG Faod-contact surfaces: cleaned and sanitized P L

am gout Proper disposition of returned, previcusly served, N O ouT

réconditioned. and unsafe focd .35 ONA Critical Controt Point Inspection
; - 36 LN Crour Process Review
OIN 0. ouT . Proper cooking time and temperatures CINA
ONA O NO .

37 OIN  [JOUT

RN

- - Variance
on Oour - | i : , ] CTN/A
1 EIN /A O WO o P-_(opsr reheating procedures for hot holding
On O our o :
20} ONa O N | Proper cooling time and temperatures Risk factors are food preparation practices and employee bshaviors
: - that are identified as the most significant contributing factors to
< |, N B ouTt L " foodbormne iliness.
s 21 ONA B NO Prqper hot holding temperatures . .
s - — - - Pubtic heaith interventions are control measures fo prevent foodbarne
“lzz2iN O OUT CIN/A | Proper cold holding temperatures | | iliness or injury.
HEA 5302A Ohio Department of Health (8/22) Page ) of 8\
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~ State of Ohio

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

Name of Facility

<

Type of Inspection Date

\\("'\\\n '\_ r{\)\ ‘1-;&‘“--

NN
T

2 |
A

Good Retail Practices are preventative measures to control the introduction of pathogens,

C,ff\w‘{\,\’l@ﬁ‘

item: IN=in compliance OUT=not in camp

pf\\r:a \‘I %f\ﬁd
N

chemicals, and physical objects into foods.
lignce N/Q=not observed N/A=not applicable

0N O oUT ONA D N/O 54|00 N 3 oUT g:;gnae';d Constmcted";“d‘ u‘;gdces cleanable, properly
OiIN O 5508 O QUT CIN/A :’tvna;:washmg facilities: installed, maintained, used; test
40 | O 1N O ouT OvA B o fpoﬁzf,:p;?:iri rggmsjs used; adequate eguipment 0N 3ouT Nonfood-contact surfaces clean
41 | O IN O oUT ONA O N/O | Plant food properly cooked for hot holding [JIN O QUTON/A | Hot and cold water available; adequate pressure
42 |OMNDOOUT EIN.’A O N/O | Approved thawing methods used 58| 0 IN OJouTt Plumbing installed; proper backflow devices
43 | O IN O OUT ON/A Thermometers provided and accurate onvAONO
; 59 |0 IN O OUTON/A | Sewage and wasté water properly disposed
ﬂ Food properly Iabelad; original container 60 | O IN [ OUT CIN/A | Toilet faciliies: properly constructed, supplied, cleancd
610 IN O OUTON/A | Garbageirefuse properly disposed; facilities maintained
\ , animals not present/outer 62(OIN TJOUT Physical facilities installed, maintained, and clean; dogs in
openingfs prf)!ected : : ON/AD MO outdoor dining areas
46 |'Omgour SCtgrr;tg;nglzli?; gevented during food preparation,
27 |0 IND oUT ONA Personal claanliness 63/00IN O ouUT Adequate ventilation and fighting; designated areas used
48 | O IN O oUT OWA O N/O | Wiping cloths: properly used and stored 64( O IN 3 QUT OON/A | Existing Equipment and Facilities
49 | O IN[J OUT ONA O N/O | Washing fruits and vegetables
50 | O IN [0 OUT OONA O N/C | In-use ulensils: properly storad 65 1IN OO OUTOON/A | 901:3-4 OAG
51 |0 IN O OUT ONA i?;:glseii;, equipment and linens: properly stored, dried, 6601 IN O OUTON/A | 370121 OAC .
52 | O IN.OO OUT ONA Single-use/single-service articles: properly stored, used
53 | OIN O OUT ONA O N/O | Slash-resistant, cloth, and latex glove use
Itern No.| Code Section | Priority Level | Comment _ cos | R
Wy Nee\V T OVomperad sl e nnal o Goo - Lo A 4 foo
:l—J "'\I i’:;‘k:"g' ”)\ T ey I” Ty e \r-«\ = \\'\[ \\m\'ﬁ (:\"V\/"“/—x\?\("— o o
,‘_\« 2 x“\-““{‘r‘ N, B S SR f‘w*-"\ P \\me— Sy )_» £ \Jf {})\ﬁ(j—\ﬁ} -0 .D
\\(\" \\ L u‘(\ L \‘ 5 \\(’ QNG l ’T"\“Y"SI“ L \\\rf‘ Ar \r\\r\\\ ‘ o o
ﬁm—g\r*m\ ) ig\ ‘«\rr. PRV A\Ym« RS % \‘-:\ \n"&\"\)“‘ ! r‘%&{”l 0;"" oo
—‘m-.,- me“r '\‘h»-\—\ r\—-\/‘j\‘ 4»\A m%‘ﬁ Yy - 0o
o ) ==
O |0
oo
oo
o|a
3.0
a|a
o0
O|0
Person in Charge Date:
LAY/ /7% L/
Environ ntal Health SPBc‘Ialjét Licensor?
j\ r%\?"‘\— Al N \Qr\@ S \ f‘}iT\'"Z\m \{‘v \A \7'

PRIORITY LEVEL C— CRITICAL NC= NON- CRITICAL

HEA 5302B Ohio Department of Health (8/22)
AGR 1268 Ohio Department of Agriculture {8/22)
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FSO/ RFE Complaint Form
Date:‘?i }3! 53 Date of Violation; € | 13/ 33
Facility Name: m Owner/ Operator:

Facility Address:

Manager On-Duty: Facility Phone Number: ()

Nature of Complaint: E 5’,25 g;&r\j woneee vy -{qc,\il\m‘

Was complaint presented to facility staff and was it addressed?

Name of person filing the complaint. e ey Q\q%w Phone # i) S8 1 ¥vg

Address:

I am aware that in the event that court action is necessary to correct this condition. This complaint form may be used
as evidence and that I may be called upon to give testimony in support thereof,

Signature: Date:
' _ Office Use Only:
 Complaint #:WO\Q Date Received: 3 ‘ @[ Q'—\
Investigating Sanitarian: | v~ o Date Investigated: j/lﬂ, /&&\

Finding/Orders:_%\igs  Avce  dound o Mdchan  aod bk amn.
@?@nﬁ\rﬁr weods s cofed \wagva) @k‘* Codrs)

Re-Inspection Findings/Orders:

Administrative Hearing Date: Findings/Orders:

Board of Health Hearing Date: Findingé/Orders:




State of Ohio

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

- | Nama of facility Check one License Number Date _
- ' . DFSO MRFE %3 P A avan
e Z '\‘M 2 i I \ | WOT
* [ Address _ ER : _ 8|tyf8tateIZ|p Code \ =
Y NG e
\;53"\‘\? Ts [ ( ﬁ\ff""}‘ k\ [Rf\ J\ﬁ(\f i, O\)‘ \(E)Nle 1“1
#- | Licensaholder - - lnspthg-n Time Travel Tig Category/Descriptive
Kty i | | Clos
e gﬁe of | Inspecﬂo}\ {check aIl that apply) Follow up date (if required) | Water sampie date/rosult
.| ¥'Standard - O Critical Controt Paint (FSO) O Process Review (RFE) LIVariance Review [ Follow up (if requirod)——"—
[m) Foodborne D 30 Day El Complarnt O Pre-licensing O Consultation

[ Mark designated complianice, status (IN QUT, NfO, N/A) for each numbered item: IN=in compliance OUT=not in compliance N/O=not observed NiA=not apphcable

Compliance Status

Person in charge present, demonstrates knowledge, and
rforms duties

_Dout ONA

Proper date marking and disposition

I:I oUT. EI NIA.

Time as & public health control: procedures & records

e : .Managament food employees and conditional employees;
E'(l:‘; ETOUT BN/A knowledge responsibilities and reporting:

[ BN OouT ONAL Proper use of restriction. and exclusion
CliN CouUT QWA ‘Proceduras for responding to vomiting and diarrheal events

Consumer advisary provided for raw or undercooked foods

Pasteurized foods used; prohibited foods not offered

I EQUT L:N/O{ Praper eating, tasting, drinking, or tobacco use
i ‘Noidischarge from eyes, nose, and mouth

r_u_ds clean and properly washed

Food additives: approverl.and-properly-used "~

EI( CHouT. " [No'bare hand contact with ready-to-eat foods or approved-| | Toic substances properly Identified-stored; used

I'_'INIA ONGO - ; al!ernate method properly followed

-F_‘I'IN [F1OUT. ON/A .Adaquale handwashmg facilities supplied & accessible

20 g}N’ Oour | Compliance with Reduced Oxygen Packaging; other
N/A speciafized processes, and HACCP plan

I . [Food obtained from approved source
N .11 - Ij[z"'ggt:: e PP 30 I!'\EA gﬁ}g Special Requirements:-Fresh Juice Praduction
T - F od I.proper £ erat re
12 Oy/a BNIG ogd received a prop emp u . " ok Dout P o - .
[yN I:IOUT S Food in good condition, safe, and unadulteratéd b NiA O N/O Peciel meariements: Heat Treatmant Dispensing Freezers

| Reduired records avallable: shellstock . tags parasite - - N Oout | . )
|.de tructlon 32 NA O N/O Spetial Reguirements: Custom Processing

_ 3181' OouT -
A TINIG

Oour ) . i -
33 S’ A DNIO Special Reguirements: Bulk Water Machine Criteria

_F'oqﬂ separated and protected

% - - 34 ( aout Special Requirements: Acidified White Rice Praparation
e | Faed- - i I]NIA ON/O Criteria
T EINIA I:INIO [Fadd-contact surfaces: cleaned and sanitized
. BEN ] ; uT
7 E&lN oout zgg:(;n'i’c';gf’*:’#d‘lfnf:a‘}g"fi‘c’; dpre"'“s“’ served, 3 [ Tha BOUT | critoat control Point inspection
: : Bt 36 g‘:j A pour Process Review
L N O ouT A '
118/ | Proper cooking time and temperatures -
ONA B NO i Ebiﬁ 0 out
- = 37 N/ . Vatiance
.'19 D]y = OUT :P'rv';.:‘j':ar reheati'ng procedurss for hot holding CINiA
177 Ofia 0 NG -
‘OIN~O ouT i - 3 i
‘20 A D NO ~ | Proper cacling time and femperatures Risk factors are food preparation practices and employee behaviors
— - —— that are identified as the most significant contributing factors to
Qi /A ES:JOT . Proper hot holding temperatures foodbomns iliness.
: _ | | Public health interventions are control measures to prevent foodborne
{22 ﬂﬁ 01 OUT ONA | Proper cold holding temperatures  Hiness or injury.

HEA 5302A. OhIO Depamnent of Healtlz (8/22)
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State of Ohlo

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

Name of Facility

Type of Inspection

ih\nArm\

Date

OIN O OUT N/A O N/O

Mark designated compliance status (IN, OUT, N/OQ, N/A

Pasteurized eggs used whare required .

54O IN GFOUT

P | WP L
J [

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

Foed and nonfocd-contact surfaces cleanable, properly
designed, constructed, and used

IN JOUT ON/A

40 | O IN T OUT I;H@\ ON/o

Water and ice from approved source

Proper cooling methods used; adesquate equipment
for temperature control

# |OoNDOoutofiaono

EH/N O cuTON/A

55

Warawashing facilities: installed, maintained, used; test
strips “

{34\! 0O ouT ON/A

Nonfood

Plant food properly cooked for hot halding 57 Mot and cold water avaitable; adequate pressure
42 B’IN O OUT ONfA O N/O | Approved thawing methods used 58 I;I’l/l\‘l aouTt Plumbing instalied; proper backflow devices
43 Q’IN O OUTON/A Thermometers provided and accurate CINATIN/O
59 'IZ(IN 0O QUT ON/A | Sewsge and waste water properly disposed
H o¥iN O ouT Food properly labeled; original container 60| O IN Q/OUT CIMN/A | Toilet facilities: properly constructed, supplied, cleaned
: 61 g,lﬁ [0 OUTON/A | Garbagelrefuse properly disposed; facilities maintained
45 l;l’lﬁ O out Insects, rodents, and animals not present/outer 62| O IN O OuT Physical facillties Installed, maintained, and clean; dogs in
openings protected NIAL NIO outdoor dining aregs
/ Contamination prevented during food preparation, oNvAD
48 IN O out storage & display 7
53 @ IN I OUT Adequate ventilation and lighting; designated areas used

2
47 |gNDouTowvA

Personal cleanliness

48

[ IN O OUT ONA G0

Wiping cloths: properly used and stored

0O OUT ONA O N/O

Washing fruits and vegetables

64 i;lflﬁ O CUT ONA

85| 0 IN E)/OUT ONA

Existing Equipment and Facilities

901:3-4 OAC

i\ O OUT ONA O N/O

50 /fﬁ O ouT OMA O N/O | In-use utensils: properly stored

Utensils, equipment and linens: properly stored, dried, ; .
51 IgﬁN O QUT ON/A handled 66| 0O IN O GUT F_'jflqlA 3701-21 OAC
52 Q;I/IN O ouT ON/A Single-use/single-service articles: properly stored, used

Slash-resistant, cloth, and latex glo

Commant cos R
(?\\‘Sm\vr \/?)A (’)\"}’m C oAl \ N mm«mﬂl 1N (‘ ?"‘ﬁ\@f“ ( ﬁ\"?’?(k m\\ oo
&:r\r\:\i < e A P oy Lf‘w’ nv\ < f‘? o oo
‘\\\f\f@r\%r‘:\ ey A.—\)B ﬁ“vsf\(n N D f\h—w o f:v' Adis | 8]0
Fatre) r\\ar:\ Sl ok L(' *" ”\\r\\\ Q 0 oral \Jn ,-\ IR _-\lfx {\\r’n 0 “1\\, oo
Am\ ‘\4\1' ciy e r‘&-:‘\?;, (\,wr\n-., e . /\An Logd N ’\‘D,lr\“ L0 |00
RPN = i\z \'\ N B i } - ) \ . O O
‘C‘:«'\ ‘L\ L\":\l§ Yoo C '\\(-w‘ '\.G;;\ i 8 faria Tl o £ E c‘\ ﬂL‘:)-\r«.\. r\ﬁ\‘s( c:"rf\\f.n ét\ﬁ' 7 o ‘3.:’7_,‘1“'“ bt oo
! \'): fhr’“\ ,:p\r?: A A(f»:\‘rz-:\» N -ﬁr '«tr%)‘\\ C‘.rv\n 5 ra!:\“\ n-'\%\ o0
SV AN OIS Mo K\X\mmm r-\ ialgee (\m} 7, IR PR W\‘lnr AN NI N r‘\\"‘v\ OO
~ e ,«r\ ‘(mr\\ \»\\’ — 5«'1\ —r-"\\ﬁ\ Qf\\ \’\v < N {\ e Ve C }Jg(\ru -T\TU 0 g g
O3 fPmis, «*\\ A\ \ "oy \'?mmnﬁ\ MM. r-’\(\ f'i\r"\ﬁ’r(\mvr“ ’c‘ﬁ( .4‘\‘*\' oy o D
Jdalid A kf'f' (ﬁ\\\ ey f‘\\ \:,‘/51’( J“s'-: . ‘”) o '\Y .*1,\3:» f\w-'c ;—m TFT\ ;L-":"N:*- h A\] lf go|ne
S T A \n\—- C et e e O iﬁm - i oo
Voo Ry b n'_\!(':\ \bw‘;": \\’5\.- m Sinely @}, 1“,',;._:‘ v ,w:’\"' [ofi 1“3f\"ﬂ,—- Q_:_:_r'n:r ‘\“W““ W\m*—‘k Vicun 2 Oja
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" State of Ohio

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

- Check one g . License Number Date

Faaman Seeosioat W Codpe OFso DIRFE I D\MQMK o
[ Address Coon City/State/Zip Code -

00 sk @ 4 Crtpren . O 4deigy

.| License holder N . inspection Time Travel Time ﬁategorleescriptlve

1 G oo Gl 30 S ooy Clans L

7| Type oUnQpe'ct'ion' {check _i:lj'that apply) Follow up date {if required) | Water sample date/result
. CfStandard * O Critical Controt Point (FSO) O Process Review (RFE) T Variance Review H Follow up s (if raquireg
' Bl Foodborne [J 30.Day _Elig_omplaint O Predicensing O Consultation

) Namé of facllity

=not

in compliance N/O=not observed N/A=not applicable

Compliance Status

. |-Personin charge present, demonstrates knowledge, and
rms. duties

Proper date marking and disposition

iified Food Protection Manager O our

£ NO

Time as a public health control: procedures & records

gement, feod employees and condifional employees;
k gwledge, responsibilities and repoiting

[.ON Dout E(;WA '
DN, “EJouT BIN/A
OIN Fout oAl

CUN O OuT
INiA

— - Consumer advisory provided for raw or undercooked foods
er use of rasfriclion and exclusion L e

Prdcedures far responding to voriting and diarrheal events

l)lr""[] OUT OIN/O Pasteurized foods uééd{ prohibited foods'nq't offered

-Proper eating, tasting, drinking, or tobacco use
tfv Oour ON '

sch ) se d

Food additives: approved and.propery u
[Hdnds clean and properly washed pproved and properly used

‘ QN‘- Hour - . |ng

Toxic substances properly identified; stored, used
NWADONG . la

bare hand contact with ready-to-sat foods of approved..
rate method properly followed

M Oourt
N/A,

- I8N ChouT O.N/A | Adaquate handwashing facilities supplied & accessible Compliance with Reduced Oxygen Packaging, other
specialized processes, and HACCF plan

L TEIN . EOOUT . . ['Foad obtained from approved source

i N ouT | . " .
|j||< TI0UT - - d vod ‘ 30 NiA g NIO Special Requirements: Fresh Juice Production
DItA DNIO SR FOO el p“')per tempgrﬂ - 31 E% ! HOUT Special Re ui‘rements' Heat Treatment Dispensing Freezers
{CHN -~ [JOUT | Fodd in good condition, safe, and unadulterated CNA [ NO P A : AL Jisp g
i d-ETIN SEROUT - uired records available; shellstock tags, parasite Sjl{ Oout . . .
ngﬁ NG destruction 32 [ ONo Speclal Requirements: Gustom frocassnng
3 iN OouTt

A O N/O Special Requirements: Bg]k Water Machine Criteria

L1 TouT. -
ﬁﬁ‘;:ﬂ N/O F-O_:d separated and protected

. OG0T : 24 BLI{ oourt Spﬁcigl Regquiremenis: Acidified White Rice Preparation
16 E:Mz;\ anNG : Fodd-contact surfaces: cleaned and sanitized /A OONO Criteria .
eon I ; ' Proper disposition of retumned, previously served, L. @ Oout | _ . .
17 ]34*1 OouT re nditioned. and unsafe food 35_ /A Critical Control Point Inspection
! ; . . 36 N/A Qour Process Review
2118 E' iA g 3%- - | Proper cooking time and temperatures - -
I ! . ) I 0O OouT .
—— - E - 37 = Variance
Oy~ 0 ouT . , - [BNA
19 ofia O Nio Pro_per reheating procedures for hot holding
| Oiye- O OUT ] g . , i .
201 Bdia O NiO Proper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
- - - — that are identified as the most significant contributing factors to
24 g:ZAg g:g ' ] Pr’qiﬁ'er hot holding temperatures foodbome iliness.
o — — i Public health interventions are control measures to prevent foodbome
. 22 Dl{ B ouT ONA -Pr@ber cold holding temperatures iliness or injury.
HEA 5302A Ohio Department of Health (8/22) -' g i &
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State of Ohio

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

Mark designated compliance status {IN, OUT, N/O, N/A) for each numbered item:

OIN O ouT UN/A 0 N/O| Pasteurized eggs used where required

Name of Facility Type of Inspection Date
7, 2 o, . ‘:('::/‘ha £ :“\ ’\A::\ (". M C;-'F;._m,-h—_;_{ m\ ) !""i g!\?)"\
TN L s e T |nwﬁ Y ) T =

Good Retail Practices are preventative measures {o control the |ntroduct|0n of pathogens chemlcals and physical objects into foods.

designed, constructed, and used

Foed and nonfood-contact surfaces cleanabls, properly

LVIN OUT ON/A Water and ice from approved source

Proper cooling methods used; adequate equipment

40 | 0N DO ouT Q&IA 0 NO for temperature control

41 (0O INDOOUT 'QNIA 0O N/O | Ptant food properly cooked for hot holding

65

Warewashing facilities: installed, maintained, used; test

g'm 0 OUT COIN/A

Hot and cold water available; adequate prassure

42 (OINDO OUTPN[A O N/O | Approved thawing methods used

43 I;@ O ouT ONA Thermometers provided and accurate

Food properly labeled; original container

Insects, rodents, and animals not presentlouter
openings profected

45 | ZIN O ouT

Gontamination prevented during food preparation,
46 m bour storage & display
47 [gMOouTOvA Personal cleanliness
48 | O INO.OQUT Q}‘JIA £ N/O Wlplng cloths: properly used and stored

Wa frui vegetables

omNng OUTQN.’A O N/O | In-use utensils: properly stored

Utensils, equipmeni and linens: properly storad, dried,
51 |0 IN O ouT Fva tensils
52 |O0INDOQUT l;lﬂfA Single-use/single-service articles: properly stored, used

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

Item No.| Code Section | Priority Level [ Comment

58 g/(N CouT
N/A CI N/O

Piumbing installed; proper backflow devices

59 'l;fm O ouT OON/A

Sewage and waste water properly disposed

60 | N O ouT ONiA

Toilet facilities: properly constructed, supplied, cleaned

61 l;’rN O OUT CIN/A | Garbage/refuse properly disposed; facilities maintained
62 @/IN O out Physical facilities installed, maintained, and ¢lean; dogs in
outdaor dining areas
ON/AD NO g
63 [;MN gourt Adequate ventilation and fighting; designated areas used

64 EMN O ouT ON/A

65 W 0O ouT AN/A

Existing Equipment and Facilities

901:3-4 QAC

66| O IN O oUT i

3701-21 OAC

——

<
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[x POV VA 3: \N\ Y
N U T e J
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)

O0pooooooo/ofojo|a|of
OjDojojo|o|ojo|ojo|o|ojo|o|{d

Person In Charge

0.l v .
I «pcco 5/ ke

Licensor: ;O

Envnronig\ tal Healﬁi Speclallst
r@ f‘\r\\r’\\f‘:r) ),““ST e L,
PRIORITYIEVEL C= CHITICAL NC- NON-CRITICAL
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State of Ohio

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

: N;gll!:'emof fa;:_ility B ’ . ) } Check.one P License Number Date o

AL e Lo %J’%Oﬂ O FSC MRFE s D\\D\ \D,Q‘Daq
. Address e Clty/State/Zip Code -

2o S R \oG West Union | OR 45153

License hoilder . . inspection Time Travel Time Egtagurylbescrlptive

Qo Q\»érc A 3O Omm. Wz, T

. “Typg of Inspection (check all that apply) Follow up date (if required) | Water sample date/result
RjStandard  O3.Critical Control Point (FSO) £ Process Review (RFE} [ Variance Review O Follow up —— {if required)m————
.| O Foodborme O 30Day [0 Complaint I Predicensing O Consultation :

Mark desighated eompliance status (IN, OUT, N/O, N/A) for each numbered item: IN=in complfance OUT=not in compliance N/O=not observed N/A=not applicable

‘Compliance Status Compliance Status

; Person i charge present, demonstrates knowledge, and
; / T ms duties
‘PlIN 0.OUT. I N7A | Certified Food Protection Managar A

. Proper date marking and disposition

BN 0O ouT ) ! o
Mivia D N/O Tiree as a public heafth controk: procedures & records
I SN I :.Mé}iagem'ent, food employees and conditional smployses;
3, D""{,\B&TDN’A -kngwledge, responsibilities and reporting

14NN Oout O N/A | Proper use of restriction and exclusion
F5] BN reOUT QI NJA | Procedures for responding to vomiting and diarrheal events

Consumer advisory provided for raw or undercooked foods

6 | OIN -CIOUT CIN/O| Proper esling, tasting, drinking, or tobaceo use asteurized foods used; prohibited foods not offered _

OIN- O-0UT- 0 N/O- scharge from eyes, noss, al

Food additives; approved and propériy usad

DOUT ON/O. 'Han_tis clean and properly washad

N Ii'}ﬁ gout’ ' No:bare hand contact with ready-to-eat foods or approved 28 Toxic substances properly identified, stored, used
i 9 Ona CING -alternate method properly followed
[N . CIOUT O WA Adeguate handwashing facilties supplied & accessible. 29 g gourt Compliance with Raduced Oxygen Packaging, other
N/A specialized processes, and HACGP plan .

13 1ol d obtained roved

i gjz‘ ggt: - -_F‘O_O‘;Ob ained from app - VRC souree 30 E:&?A ES'%T Speclal Requirements: Fresh Juice Production

::'DWA EINIO’ ‘ e F995‘_ recsw?d = proper tomperaure 31 E)N oour Special Requiremants: Heat Treatment Dispensing Freezers
Ofn “O0UT™ .~ [Foad in good condition, safe, and unadulterated NiA [ N0 P q - nt Lispensing Fre
O OouT Reduired records avallable: shellstock tags, parasite N [JoUT

{ di

a2 WA ONO Speclgal Requirements: Custom Processing

NIA-TINIO Gign o :

i OouT

: : E!’IN .Y,.. T e 33 N/A O NO Special Regquirements: Bulk Watar Machine Criteria
S I £ [ -Food separated and protected

CIN/A ONIO T . 5

) ’N lﬂgﬁ[ - T+ 24 K Oout Special Requiremants: Acldified White Rice Preparation
. g.::l:" ADNO F._ood-con'!act surfaces: cleaned and sanitized NiA £ N/O Criteria

.. B S K P -~
o CrouT . :gg:;i‘."“"s":’: ’ fﬂ':;;’;"f:%  Freviously served, 35 % ,:',A HOUT | critioal Control Point Inspection
36 u Lour Process Review
B - O out- N/A

18 ONia O NO _F'v_'?per cooking time and temperatures

gouTt N
37 g%f,: Variance

o o ouT . .
19 oA EI N/O. Prc.).]?ar reheating procedures for hot halding
o 0 out L N . i , .
200 G /A O NO | Proper cooling time and temperatures Risk factors are food preparation practices and employes behaviors
Ij[ﬁ - - - that are identified as the most significant contributing factors to
' O our . . foodborne iliness.
24 ON/A O NO - Prq:?er hot holding temperatures - -
o : Public health interventions are conirol measures to prevent foodborne
22 E'é 0O OuUT CINA Froper cold holding temperatures finess or injury.

- HEA 5302A Chio Department of Health (8/22)
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State of Ohio

Food Inspection Report
Authority Chapters 3717 and 3715 Ohio Revised Code

Name of Facility Type of Ingpection Dafe
AT S e 3(’\0?\\ \_\.5\?\9( e Ql% \S r’—f\\x\&\*i‘
ST I ; ] A T =y

» properiy

OIIN g/éuT Food and nonfood-contact surf

38 (O IN O OuT IN/A I N/O| Pasteurized eggs used where required designed, constructed, and used

Q UT:TEEN A Wa

and ice from approved source

55| 00 IN lQ/dJTEINIA Warewashing facilities: installed, maintainad, used; test

slrips
Proper cooling methods used; adequate squipment 56 | N 0 out Nonfood-contact surfaces clean
omNO OUT‘Q@'A anN/o for temperature control
41 (OINEIOUT QWA O N/O | Plant food properly cooked for hot holding 57 Q/IN [0 CUTON/A | Hot and cold water available; adequate pressure .
42 L;I’II{F_'I QUT ON/A O N/O | Approved thawing methods used 58 Ig/]ﬁ gout Plumbing Installed; proper backilow devices
43 I;}/fl\f’rl:l OuUT ONA Thermometers provided and accurate OWADNO ‘

59 (O IN g’éUT ON/A | Sewage and waste water properly disposed

44 g/& O ouT Foad properly labeled; original container 80| 0O IN Q,CfUT LIN/A | Toilet facilities: properly constructed, supplied, cleaned

61 I;I’fN O OUTON/A | Garbage/refuse properly disposed; faciliies maintained

nsects, rodents, and animals not present.fouter : 62/ O IN MT Physical facllities installed, maintained, and clean; dogs in

45 | QINO ouT openings protected outdoor dining areas

46 g,m 0O ouT Contamination prevented during food preparation, ONA T N/O
47 . o ! 63| 0O IN D’6U Adequate ventilation and lighting; designated d
AN O OUT ONA ion and lighting; designated areas use
/Iﬁl A Personal cleanlinass ghting; cesig a S

u| IN 00 OUT CIN/A ELNJO | Wiping cloths: properly used and stored
[JAR O OUT ONA O N/O

2N O ouTONA

Existing Equipment and Facilities

Washing fruits and vegetables

50 Bﬂ/N OoutTOnAa O N/O In-use utensils: properly stored . 65 'B’rN 00 OUT [IN/A 801:3-4 OAC
| 51 \EﬁN O OuUT CINA i&gﬁglseﬂds' equipment and linens: properly stored, dried, 8610 IN O ouT [Uﬁ’A 370121 OAG
52 I,:Jjﬁ:l [0 OUT ONA Single-use/single-service articles: properly storad, used

53 IQ?/[N 0O OUT ONA OO N/O | Slash-resistant, cloth, and latex glove use
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- Continuation

<Authority: Chapters-3717 and 3715 Ohio Revised Codé

| .-Staté of Ohio

-Re:p.ort'-

: Name of Facility

ﬁ‘\r‘h | Lum(

| Date

AN \F\@Oﬁ), |

Type of Inspection

Seaderd

"{ tem No.

Code Section | Priority Leval. | Comment.. : | ces
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Date:
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State of Ohio

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

: Namew::;ffaclllty y Chegk one License Number _Date
L - FSO [RFE -
l ‘};mr*\u S Y -:.m:\r.:\\\rr-wu \ \S\CMQ\}\\ﬁ:QQ s lo;) \Q\‘D\ \l, .\”1 n |
_ Address Iy 5 ' ) Clty/State/Zip Code PR )
\1{3"\- 2\ % ‘\‘ \\;f\\m O\v\ L A2
= L0 ; Inspec'ilé'n Time Travel Time CatagoryIDescrlptIve
”\%{\r { \(r\’flr )n\(\\\ W \Bv . QS . \";\' \ ’\Mm F \ s —KF

Typa éﬁlnspectmn (chack all that apply) Follow up date {if requlired) ‘Water sample date/result
[} Standard - J'Gritical Gonfrol Point (FSQ) O Process Review (RFE) [l Variance Review [ Follow up | _ (if required)
O Foodborne EI 30 Day Complaxnt O Preicensing 3 Consuitation- et T

Compllance Status ' Compliance Status

AT T N On in charge present, demonstrates knowledge, and
! DOUTD NiA ‘performs duties

Proper date marking and disposition

A Certified Food Pratection Manager

Time as a publig health ooﬁlrol: procedures.& recards

...M' agement, food smployees and conditionat smpioyees
nowledge, responsibifiities and reporting

. CIOUT DN

—— - Consumer advisory provided for raw or undercooked foods
SOOUT O N/A | Proper use of resfriction and exclusion ’ ‘ )

edures for responding t& vomiting and diarrheal events

-| Pasteurized foods used; prohibited foods not affered
- ] oper egting, tasting, drinking, or tfobaceo use i :

) Food additives: approved and roperly. used
s clean and properly washed © $: approved al d.P B y ;

| on CrouT ON/o|

Toxic substances properly identified, stored, used

;_:IjIN -0 OUT' |'Nébare hand contact with ready-to-eat foods or approved | [28
3l 9 5 I:INfA I:l N!O : 5 Aalternate method properly followed

:.Ad quate handwashing faciliies supplled & accessible

Compllance wnth Reduced Oxygen Packagmg other
spacialized processes, and HACCP plan

' obtained from approved source

~BIN [ OUT: 30 [BIN DOOUT

‘BN Oour .| OnA ONO Special Requirements: Fresh Juice Production
12 i I Food recewad at proper temperature
— DNIA kA 3¢ BN ClouT Spacial Requirements: Hest Treatment Dispensing Freezers
130 0N I:]OUT o -_Faod i good condition, safe, and unaduiterated 1 [@aONA DN '
c L anN EIOUT o Requfred records available: shellstack tags, parasite - OIN CJouT

4 'El NIA INIO destructlon 3z A G NI  Special Requirements: Custom Processing

OIN OOUT . ) R N .
133 ONA O NO Special Requirements: Bulk Water Machine Criteria

BN OOUT

) .15_, N EINIO :. 'qud separated and prote;:ted ) _
: TN Qout - -} T 34 [HIN DOUT | Speclal Requirements: Acidified White Rice Preparation
|18 -4E| NA I:IN!Os‘ © | Fodd-eontact surfaces: cleaned and sanitizad ONA ONO | Criteria

' | Proper dispositi ; i ou
7 _:|:||N Bout Pmpegit?é?e‘f“g’:d°‘n’:“f‘;"f§‘i-d"re‘"°“3'y served, |35 E:SJ,A BOUT | Critial Gontrol Point Inspection
136 [N Dou Process Review '
p OIN - E] OUT . . TIN/A ;
18 ONA T NG Proper cooking time and temperatures

37 0N Bour

. —— —— - Variance
Sl on o our . ) . CINIA
: .19 El_N"A g NG o F.‘r:?per reheating procedures. for hot holding
141 EIN 8 ouT -
2 Qwa O NO Proper capling time and temperatures | Risk factors are food preparation practices and employee behaviors
R N O : - - that are identified as the most significant contributing factors to
: QN OuT - : . foodbomne illness.
21 ONA O NO ] F’rgper hot holding temperatures
] Public health interventions are control measures to prevent foodborne
22| OIN .03 OUT [IN/A | Proper cold holding temperatures lliness or injury.
_ .-" HEA 83024 Ohio Departiment of Health (8/22) ' Page_ | _of )
AGR 1268 Ohio Department ongrtcuﬂure {8/22) : '




State of Ohio

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

Mark designated compliance status (IN, OUT, N/O, N/A) fi

Name of Facility Type of Inspection Date
r\\ \\i\ ;‘:1\ L (i\\\:_k‘ "(:-::15\“\-1‘ ey "g \"X;"\ “Jf‘“\f‘ _l-.r-,_ Nt d (:\NQ“?\Q:‘ 1*!\‘"' kﬁg\% \L_ Qﬂﬁ«’f

Good Retail Pracllces are preventatlve measures to control the introduction of pathogens, chemicals, and physical objects into foods.

UT=nct |

iance N/O=not chserved NiA=not applicable

O IN O OUT ON/A D N/O| Pasteutized eggs used where required 540 IN OouT gg;gnzréd gggﬁﬂg;:g";ﬁ zt;;fgces cleanable, properly
39 [OIN JOUT ON/A Water and ice from approved 550N O ouTONA gxlapr:washmg facilities: installed, maintained, used; tast
O N O OUT ONA O N/O fpoﬁz‘:p:?gig,i ,-22::1?(;1'5 used; adequate equipment 56 (0 IN O OUT Nonfood-contact surfaces clean
41 | O IN O OUT ON/A O N/O | Plant food properly cooked for hot holding 57 (0 IN O QUTON/A | Hot and cold water available; adequate pressure
42 | O INO OUT ON/A O N/O | Approved thawing methods used 58O IN OOUT Plumbing installed; proper backflow devicas
43 | O IN O OUT ON/A Thermometers provided and accurate ONAOND
59 (0O IN O OUTON/A | Sewage and waste water propetly disposed
44 (O INO OUT Food properly labeled; original container 80 O IN O OUTOIN/A | Toilet facilities: properly constructed, supplied, cleaned
: 61| 0OIN O OUTON/A | Garbagefrefuse properly disposed; facilities maintained
45 (0O INEI ouT ;:i?]?;sgsr%ﬁg;;nd animals not present/outer 82|00 IN O ouT z:éﬂzfgrﬁﬂgh:;:;staned maintained, and clean; dogs in
4 |ONDO OU'j' . sggrn;g;nggtig} Ei);evented during food preparation, ON/ALT N/O
27 |0 INCT oUT ONA Personal Cleaniness 63|00 IN O OUT Adequate ventilation and lighting; designated areas used
48 | OO IN [0 OUT ONA B N/O | Wiping cloths: properly used and stored 84| O IN 0 OUT ON/A | Existing Equipment and Facilities
49 | 00 IN OO oUT ONA O N/O | Washing fruits and vegetables
50 | O IN O OUT OW/A O N/O | In-use utensils: properly stored OIN O OUTIIN/A | 801:3-4 OAG
51 | 0 IN O OUT CINA ':J;sgre:ﬁ‘. equipment and Ilnens properly stored, dried, 86/ 0 IN O OUTLIN/A | 3701-21 0AG
52 [ O IN O CUT ON/A Single-use/single-sarvice arliclas: properly stored, used
53 | O IN O oUT ON/A OO N/O | Slash-resistant, cloth, and latex glove use
Item No.| Code Section | Priority Level | Comment cos R
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Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code

g Nama of faclltty

Xcm "K\c\o’i\\m et ey L

Check one
O FsO

RFE

License Number

A0

Date

Address

B\l

N

City/State/Zip Code

\Q e \.\k‘\f@m .

Q\% A0, 03]
M

License holder

Inspection Time

ko

Travel Time

A
Category/Descriptive

5 Covorgp. Clevs T

tandard

' E;ye of Inspactron {chieck ail that apply) ‘
5 O-Critical Control Point (FSO) O Process Review (RFE) [ Variance Review I Follow up
O Foodborne 030 Day i Complamt

O Pre-licensing 3 Consuitation

Water sample date/rasult

Follow up date (if required)
. (If requiracd).

_'Mark designated compiarice status (IN, OUT, N/O, N/A) for each numbered itern: IN=in compliance OUT=

not in compliance N/O=not observed NfA=not applicable

3

. o OUT [IN/A |

ompliance Status

"P"éon in charge present, demonstrates: knowledgs, and
rforms duties

[IN/A 3 NIO

Compliance Status

: Proper date marking and disposition®

i

TouT. ONA

l§ l:lOUT DN/A'

Cétified Food Pratsction Manager

:.Management food employees and conditional employess;
knowledge. responsibilities and reporting

{ HN:

OQuT-0- NIA

. F'roper use of resfriction.and exclusion

"'-:s'-‘lﬂ [

O FOUT ON/A [

" LIOUT: ON/EY}

Eré¢9dures for rasponding tovomiting and diarrbeal events

Proper eating, tasting,. drinking, er tobacco use

TS

CHoUT ON/O

N6 discharge.from. eyes,-nese;and mouth

" O ouUT
BYNA O N/O

Time as a public health control: procedures & records

Consumer advisory- provided for raw or undercooked foods.

Pasteurized foods used; prohibited foods not offered

=

les supplied & accessible

?N‘ OouTt
N/A

: : e Food additivas: roved and iy
8. By 0 ouT-ON/O :Harnds clean and properly washed N . -“'ap"pl— < propery used
7 BfiN. 3 OUT i subtanced dent
- [ EIN T ouUT, : No bare hand contact with ready-to-eat foods or approved oxic substances properly identifled, storad, used
L L ONAAET NG - ‘altsmate method propery followad

Compliance with Reduced Oxygen Packaging, other

specialized processes, and HACCP plan [P

; -F d btained fr roved I
e mf R GouT 9oc odtaned from.app Souree 30 [\'E,’A Eg}g Special Requirements: Frash Juice Froduction
: 1 ONA ONO. . .Food received at proper temperaturg » < Tout S e -
13 =N DouT ‘Fiod in good condition, safe, and unadulterated 7 [Eva ONo pecial Requirements: Hea _ reatman |spensirfg reezers
10N~ JOUT Required records available: shellstock tags, parasite N gout |.. , ]
: %ﬂwk - desc.!tru_c:}i_on gs. p 32 N/A O N/O Special Requirements: Custom Processing

|22 ljé 0 OUT OONA

Proper cold holding temperatures

iHiness or injury.

-~ 5 —
TN MouT s - 33 DN A g N;JOT Special Requirements: Bulk Water Machine Criteria
-}El NAD WO' Food separated and protected -
-1 ‘El:JN FoUT E a4 g,iﬁ ‘ToUT- - | -Special Requirements: Acidified White Rice Preparation
16 E}N)'-A-DN 0 [Food-contact surfaces: cleaned and sanitized N/A L1 N/O Criteria
17 ﬂl&/ gout : ::fgg:;lggf]g%s"g’:d‘:fnﬁgng‘o dprewously served, 35 I\ﬁA BOUT | Gttt Control Paint Inspection
3 o . ST : 36 %A our Process Review
18 N [],-OUT Proper cooking time and famperatures
ON/A T N/O No‘ Oourt
- ON £ our g 37 N/A Variance
19 /A D NI - Prcper reheating procedures for hot holding
OiN: O OUT : S
) Frop sk factors are food preparation prac ices and employee behaviors
20 Oy/a O o Proper cooling time and temperatures Risk fact food preparati ti d ] beh
ﬁ : —— that are identified as the most significant contributing factors to
IN O oUT i - foodborne illnass.
211 ONA O N/O Proper hot holding temperatures

Public health interventions are control measures to prevent foodborne

. : HEA 5302A Ohio Depalﬂimentuf Health (8/22)
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State of Ohio

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

Mark designated compflance status (IN, QUT, N/Q, N/A) f

Name of Faclilty Type of Inspection Date
4 5T i 553’(\ me N ‘ef'mﬁfAY'\ " @5\\‘(‘» :\f"‘\ AT '5\
—f__ )\-_{X \ T \ T 3 Ry v Ty e Y -v:j T R f s e

Good Retail Practices are preventative measures to control the introduction of pathogons, chemlcals and physical objects into foods.

. . ) Food and nonfood-contact surfaces cleanable, properly

OIN O OUT@#/A 0O N/O| Pasteurized eggs used where required 54 |0 IN IﬂfCUT designed, constructed, and used

39 | LN OOUT ON/A Water and ice from approvad source 55| TN 0 oUT O | Warewashing facilities: installed, maintained, used; test
g strips
Proper cooling methods used; adequate equipment 56 | E14N 01 OUT Nonfeod-contact surfaces clean

40 | DN D OUT QA T N/O for temperature control
41 | INDO OUT.qﬁ.'A O N/O | Plant food properly cooked for hot holding 57 Ig,JN O OQUT ON/A | Hot and cold water available; adequate pressura
42 IgﬁN O OUT ION/A O N/O | Approved thawing methods used 58 N [JouT Plumbing installed; proper backflow davices

]@lft(l O OUT ON/A Thermometers provided and accurate ONaONO

59 I;I"iN 00 OUT ON/A | Sewage and waste water properly disposed

44 Q/rN O ouT Food properly labeled; original container 60 Q/IN [0 OUT [IN/A | Toilet facilities: properly constrizcted, supplied, cleaned
61 ,gﬂN O QUT OON/A | Garbage/refuse properly disposed; faciliies maintainad
J;’EN A ouT Insects, rodents, and animals not present/outer 62 Q<rﬁ' Q/OUT Physical facllities Instafled, maintained, and clean; dogs in
openings protected \“tl / outdoor dining areas
46 '*Q/IN o out - Contamination prevented during food preparation, FONADD N/O
storage & display -
. " o
a7 QAN O OUT OVA Porsonal cleaniness 63 @Iﬂ O out Adequate ventilation and lighting; designated areas used
48 | T IN [J OUT ON/A M/O Wiping cloths: properly used and stored 64 Q/JN O QUT ON/A | Existing Equipment and Faclities
0O IN O QUT ONA G N/O | Washing fruits and vegstables
BJIN [0 OUT ONA LI N/O | In-use utensils: properly stored 65 %Aﬂ O OUT ON/A | 801:3-4 OAC
51 _QAN O ouT ONA #;sgfglds, equipment and linens: properly stored, driad, 661 O IN O OUT EINA | 370121 OAG
52 IQ/ﬁ}l 1 OUT CON/A | Single-use/fsingle-service articles: properly stored, used
A3 IQ’IN O OUT ON/A O N/O | Slash-resistant, cloth, and latex glove use
ltem No.| Code Sectlon | Prlority Level | Comment cos R
(V) %f\ ¢ !L\"'\‘\ \\(F‘ [ \\fa.-, mmr PR VIS 3&*},‘ \,w A \h,.r\ (AN \/ 3\" mh¢Vﬁ c\n,n\\ oo
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State of Ohio

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

.| Name of facility S Chack one License Number Date
- N OFSO WRFE N Pue ¢ 4
- | Address . ﬁ {State/Zip Code ~
; <) 14 d L=
Qovmny S B 2y Ceblze OW B0
License holder S Inspectlon Time | Travel Time Category/Daescriptive
. o o . 7Y
e : . < 1 ! g
Seeden Qeoc\ = 9 L0y, s T
B T);p'a of inspection (check all that apply) i . Follow up date (if required) | Water sample datefresuft
Y Standard -~ O Criticat Control Point (FSO) O Process Review (RFE). [3 Variance Review [ Follow up — (if 'ﬁ’ecll-i@d)—-—__..-.‘ :
O Foodbarne ' [0 30 Day [ Complaint - O Predicensing [J Consultation

" Mark dés’.ignaté'd"ébrhpliahéé!status {IN, OUT, N/O, N/A) for each numbered itern: IN=in compliance QUT=not in compliance N/O=not observed N/A=not applicable

Compliance Status

Compliance Status

EY AR _Pefson in charge present, demonsirates knowledge, and 1IN out . . .
EI OQT_DNM“ “pérforms duties . 23 CIN/A O N/O Proper date marking and disposition

: N7 .00 oUT
4 WIADNIO

d Food Protection Manager

| Time as a public health controt: procedures & records

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

‘ mi{ - JOUT ‘ON/A
i !

4 ['miN~Oour O N/A [.Proper use of restriction and exclusion
5 1 i O.OUT .[J N/A | Procedures for rasponding to vomiting and diarrheal events

' Consumer advisory provided for raw or undercaoked foods |

Pasteurized foods used:. prohibitad foods not offered

‘CJOUT BN/O] Proper eating, tasting, drinking, or fobaceo- use
@i 'OUT BN/O | No discharge from eyes, nose, and. mauth

g o Food additives: dp .
EiN . CTOUT-ON/O. “Hands clean and properly washed o0d additives: approved an prcpeﬁy used

..IS](; Oour.” '-_qubare'ﬁéhél contact with ready-to-eat foods or appraved

B -1 Texic substances properiy identified, stored; used
ONADONO - - | alternate method properly followed :

bo - Oout 0 N/A | Adequate handwashing facilities supplied & accessible [

0 ouT
Chdia

Compliance with Reduced Cxygen-Packaging, other

specialized processes, and HACCP plan

} .~ |'Feod obtained from a ed source \
ﬂl - DQUT 2oan pRroved 0 30 gour Spacial Requirements: Fresh Juice Production
=N Dour | Fos received at \ . IBNA OO N/O
- . Food received at proper temperature = -
OONJA EIN/O o : ' 51 Houtr

NiA [ N/O SﬁédalﬁequirqnlerltiHeal Treaiment Dispensing Freezers

o -pout de'd in good condition, safe, and ;nadUF'ta‘rated,

]| d Oout __Radpiréd records: avallable: shelistock tags, parasite” -~
ON/A EIND destruction : o B

o MM TLOUT ] o e el
32 fﬁ}ﬁ;\ O N/o rSpemai Requirements: Custom Procassing e

gourt ) i . -
33 A O N/O Speclal Requirements: Bulk Water Machine Criteria

iy~ Clout

15| § A D Food separated. and pretected R
R 'Eﬂr‘-l‘ﬂjj'bUT\- T . a4 ¥ Oourt Special Requirements: Acidified White Rice Preparation
118 D'N!REIN!O N | Food-contact surfaces: cleansd and sanitized _ FN/A DT NFO Criteria
’ A " | Proper disposition of relurned, previously served, K Oout ) .
17 If_hl( Jout reconditionec: and unsafe ford 35 ¥ a Critical Control Paint Inspection
o ; . 36 g%; gour Process Review
-EIN /A E 3},‘3— Proper cooking time and temperatures [6'
I o T 37 Bfha BOUT 1y ariance
.-.19 g A Ell NIO Proper reheating procedures for hot holding
| o' o our E i g . _ . | -
120 Miva 00 NiO Proper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
- — that are identified as the most significant contributing factors to
2 g%; g g},‘g Proper het holding temperatures foadborne iliness.
e — Public heaith Interventions are control measures to prevent foodbarne
22 Ij!( O OuT ONA _Propér cold holding temperatures liness or injury.
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State of Ohio

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

Name of Facility Type of Inspection Date
%S‘\'\Qv&\-‘ f_\"?q? Y . g\%?rw:-l(‘)(‘é 9\}3 Q®| 9’\9&.-‘_‘

Good Retail Practices are preventative measures o control the |ntroduct|on of pathogens chemlcals and physical objects into foods.
Mark designated compliance status (IN, OUT, N/Q, N/A) for each numbered item:

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

OIN O ouT A O NiO
K OouT ONA

38 Pasteurized eggs used where raquired

540 IN @Oﬁ?’

\ Warewashing facilities: installed, maintained, used; test
55| N O OUTONA | e

N No

Walter and ice from approved source

Proper cocling methods used; adequate equipment
for temperature control

O INOouT WIAEI N/C

41 [OmNOouT I;Kﬁ 0O N/O | Plant food properly cooked for hot holding %«iﬁ 0O QUT [IN/A | Hot and cold water available; adequate pressure

47 q/ﬁq O OUT ONA O N/O | Approved thawing methods used 58 | LN OouT Plumbing installed; proper backflow devices
CONADN/O

43 D’ﬁl O oUT ONA Thermometers provided and accurate

59 LIZI’TN O OUT OON/A | Sewage and waste water properly disposed

44 ﬁ O ouT Food properly labeled; original container BO @lﬁ']j OUT OON/A | Toilet facilities: proparly constructed, supplied, cleaned
81 Dlﬁ C] QUT ON/A | Garbags/refuse properly disposed; facilities maintained
Insects, rodents, and animals not presentn'outer 621N . uT Physical facilifies installad i . i
o ysical facilities installed, maintained, and clean; dogs in
45 I%I/M 0O ourt openings protectsd N ?{I\io outdoor dining areas
48 I;/I'N 0 ouT Contamination prevented durmg food preparation, ania i
storage & display )
63 K 0O out Adequate ventilation and lighting; designated areas used
47 Ig/rN O OUT EINFA Pearsonal cleanliness R 4 ghihg; designated ar e
48 | O IN.O QUT ON/A O N/O | Wiping cloths: properly used and stored 64 gAN O QUT LINJA | Existing Equipment and Facilities

49| BN O ouT ONA O N/O | Washing fruits and vegetables

50 El'ﬁ\.l O oUT ONA O N/Q | In-use utensils: properly stored 85 I;I"m O OUTLIN/A | 801:3-4 OAC

Utensils, equipment and linens: properly stored,. dried, -
51 I;I’ﬂ\_l O ouT ONA handied 66| OIN [ OUT@M/A 3701-21 OAC
52 I;I'I'N [J OUT ONA Single-usefsingle-service articles: properly stored, used )

53 Ifl |IN OO OUT OONiA I N/O | Slash-resistant, cloth, and fatex glove use

Itam No.| Code Section | Priority Level | Comment : oS R
“\(/\ "1‘ é@i B C_ ,\\\:}‘rﬂ\'ﬁf“i :‘;Z;::hf““y LR O -4 \.‘("\T\ wa'a \ k'\"ﬁ_\"‘n \ »‘vw—.\ L \:‘\ u\-l- @/ -
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. oo

Person in Charge / ) ’
‘-J—;‘ ',1({: . O Y 1)0 /
Envi ental He&ith Speclallst Licsnsor:“{ p

; ¢
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o | State of Ohio
ST Food Inspection Report
co SR Tl Authority: Chapters 3717 and 3715 Ohio Revised Code

J‘._ .Na"i'r.ie‘éf.f‘acillty S )i‘; Check one License Number Date
coidy DN~ Soond | DFso DR | 933 Lo, O Sy
| Address - ,@y!StatelZip Code _ il
[Vom o poae Sk 2eh\es } OM - AS30
1 License holder - - .3-_‘ Inspection Time Travel Time (QategoryIDascriptive
AN P g o Deviny LA D YO . Clees L

Type of Ins'ﬂecti;jn.(cheél@"é[li-ihat apply)" ' ) Follow up date (if required) | Water sample date/resuit
E-Standard ' O Critical Contiol Point (FSO) O Process Review (RFE) O Variance Review O Follow up s (If requi

1.8 Foedborne 030 Day _ij Complaint O Pre-licensing O Consultation

R

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 NiA=not applicabie
ompliance Status '

0o ouT
0O No

N O 0uUT

-'_Péfgen in charge present, demonstrates knowledge, and
performs duties

ied Food Protection Man

Proper date marking end disposition

Time as a public health c__oht'r;)l: procedureé‘&, {echrdsl

- _' - ‘. NEREY : hagement, food employees and conditional employees;
: :E"N . DOUT - .h/.l'{A_ K tedge, responsibilities and reporting -
o OouT. A £0per use of restriction and exclusion
B3N C1oUT WA Procedures for responding to vomiting and diartheat events

g |'OIN--2ouT | Pré
BN O0UT Vo[ N

r eating, tasting, drinking. u cc use
scharge -from eyes, nose, and mouth

oN .0.0uT EMio

- 'S‘lgfﬂduf
[ {ADN]O L

1g | CIIN- CMOUT (1WA | Adéguste handwashing facilities supplied & accessibla

- - Food additives: approved and properly Lised
nds clean and properly washed p? propetly 58

Nd;'t_iare hand contact witt ready-to-eat foods or approved - Toxic substances préperly identified, stored, used

altemate method proparly. followed

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

E%:A oout

‘ * | Fégd-obtained fr ! :
BN - Dg:ﬁ - : Food outainer from approved source 30 E NIA 5&% Special Requirements: Fresh Juice Praduction
Elyﬂ\ S'N PR Fodd received at proper temperature S Dout - -
e : 13 |j'|N gbUT = d i 9308 senlion—soro o wraduraied 3t Onea ONo Special Reguirements: Heat Treatment Dispensing Freezers
s 14 ‘..EIINA{.E:SJ%T _— cl?gaﬁgsgoaecords available: shellstock tags, parasite a g’mq ESJ%T Special Requirements; Custom Procsssing

0. Oour

. ; 33 A O vo Special Requiraments: Bulk Water Machine Criteria
: " ’ ASN:-C,; ool separated and protected -
R e 'I‘ gour IS a4 52( gout Special Reqguirements: Acidified White Rice Preparation
"l 16 % BN * - (Féod-contact surfaces: cleaned and sanitized /A LIN/O Criteria
i P |'Proper disposition of returned, previously served, M CDouT . ) -
; 1.7. D‘ﬂ( Oout reconditioned,” and unsafe food 35 Ohia Critical Control Point Inspaction
? A i d — 36 ngA Dour Process Review
' % g g}g Proper cooking time and temperatures -
— — T ' 37 E"SA BIOUT variance
g%:t\'g g;’g- | Préiper reheating procedures for hot holding
OIN L1 ouT Prosir coolin fi ; ) _ )
A O NO ToRer cooling time and temperatures Risk factors are food preparation practices and employse behaviors
‘ - - — that are identified as the most significant contributing factors to
S%Ag g}g | Proper hot holding temperatures ) foodborne iliness.
_r = R Public health intsrventions are control measures to prevent foodborne
Emd. 0 OUT ONA Proper cold holding temperatures Mress or injury.
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State of Ohio

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

Name of Fagcility

(-:q-..' AN

Type of Inspection

<t

LIS ST ey

e Meyoma,

Good Retail Practices are preventatlve measurss to control the introduction of pathogens chemlcals and physical objects into foods.
Mark designated compliance status (IN, QUT, N/O, N/A) for each i

O IN O ouT @f/A O N/O| Pasteurized eggs used where required o oiouT gg;gnae';'f gg::gﬁg;g“ﬁfg surfeces cleanabie, proparly
[ VIN [JOUT ON/A Water and ice from approved source 550N O E‘JHT,-T;I.'A :Vtriap::wasmng facilities: installed, maintained, used; test
40 | O IN D oUT A O O 'fzﬁzf,!,-pi?-zl:}ge ,-2::;%1'5 used; adequate equipment 56 [{AIN O OUT ™, Nonfood-contact surfaces clean
41 /OINOOUT IQIQIA O N/O | Plant food properly cooked for hot holding 57 E;I/INV o out DNI.&“" Hot and cold w.ater available; adequate pressure
42 |OINDO OUT I;iﬁ!A [0 N/O | Approved thawing methods used 58 ISM'N douTt 'P‘!umbing installed; proper backfiow devices
-MN 0 oUT ONA Thermometers provided and accurate ON/ADONO '
59 D'Iﬂ [T OUT OONA | Sem:'age and waste water properly disposed
60 IEI;IN O OUT ON/A | Toilet facilities: prorierly constructed, supplied, cleansd
61 L;/ﬂ\l O OUT OONfA | Garbagerrefuse properly disposed; facllities maintained
45 | O IN"GKOUT Insects, rodents, a'?d animals not present/outer 62|00 IN @ouT Physical facllities installed, maintained,.and clean; dogs in
opanmg§ prf:tected i : ONA D NiO outdoor dining areas
46 w 0O ouT . gt:g:at:;nguztig: Ef;nf-evented during food praparation,
a7 Q’m O ouT ONA Personal ceanliness 63 4D4N O out Adequate ventilation and lighting; designatad areas used _
48 (O IN-O OUT Iﬂﬁ.'A [ N/Q | Wiping cloths: properly used and stored 64 gij O OUT OON/A | Existing Equipment and Facilities
49 | O IN O ouT A O N/O | Washing fruits and vegetables
50 [OINDOOUT gNIA [ N/O | In-use utensils: properly stored FN O OUTOINA | 901:3-4 OAC
.‘ 51 O IN OOUT I;NIA rl;lat:zlselﬁ equipment and linens: properly stored, dried, aslO N OouT ID(.’A 370121 OAG
52 | OiN O OUT RINA Single-use/single-service articles: properly stored, used
53 | O IN 01 OUT [N/A O N/O | Slash-resistant, cloth, and latex glove use
Item No.| Cods Section | Priority Level | Comment cos R
M™ ,\4. i ‘{: }‘\\(‘ ;\}h ey )\ \\r—\ fl.’ fn\/r \. r\'. ‘\' N\m—\)ll Yo \:‘\M" kN \"‘1\\ b o
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Gt o) ' v e oo
1o l.';, A 'RP L"\-\,':(‘h_ (ﬁ\\ =D Ay r\ M’E"\ fia} :\' £t (?nd \r_jr_\__q\r). X{“{“f\ o oy ."\&f\? : oo
@fn,-_.:' AL \A_n_ \nfﬁn \ «30,“\, el oS V‘_ 1w en J| oo
\-‘-"S({-l,‘A \'\ jr.‘l 2;(5 5—5'\' \(\ . \\ i\:\ ( e mf—i\' ‘\i"\\ N, g "-ZQ?‘ TSy oo
Oo;0
[
ao|a
o0
O §0;
I |
Person in Charge ate: ‘7__ - ,
Ar\\(\\\”\ = \\ AAN T 22N
Envlronme}\\tal Health Sp\ecla i3 Licensor: R \
A :gﬁ‘ Dok 3a Dby Ca iy S0

PH]OFHT?TEVEL C= CRITICAL NC- NON CRITICAL
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' State of O

h

o,

io

Food Inspection Report

Authority: Chaptar

3717 &rid 3775"0hio Revised Code

Name of facility

Dolf o §-enpa) Store 30

Check one

O0FSO ©RFE

License Numbar Date

Z17

Address

AL AR

City/State/Zip Code

Ceebieg 01 YBbLH

License holder Inspection Time Trave! Time + | Category/Descriptive
Adavg R 20 o REE, <

Type of Ingpaction (check all that apply) : Follow up date (if required) | Water sample date/result
Standard O Critical Control Point (FSO) O Process Review (RFE) I Variance Review [T Follow up | (if required)

0O Foodborne [ 30 Day OComplaint O Pregicensing [T Consultation

- [ O

OouT ON/A

Compllance Status

Persan in‘cha.rge present, demonstrates knowledge, and
| periorms duties

Mark designated compliance status (IN, OUT, N/O, N/A) for @ach numbered item: IN=in comp!ia’r?t:e QUT=not in oarmpliance _N/O=not observed

Ccrmpliance Status

Proper.date marking and disposition

73 L OIN

O OUT O N/A

OouT ON/A

Certified Food Protection Mana

Management, food employses and conditional employees; -
knowledge, respansibilities and reperting

m ][]

4 DOUT_ [ N/A [ Proper use of restriction and exclusion
-5 | DN OJOUT O N/A | Procedures for responding to vomiting and diarrheal events
6 [ OIN CTOUT CMN/C| Proper eating, tasting, drinking, or tobacco use

OIN

dJouT ON/O}

No discharge fram eyes;:nose, -and -mouth

Hands clean andpropefly washed

- Time as & public heafth control: pracedures & recards

Consumer advisory provided for raw or undercooked =foods

| Pasteurized food's.usetl; prohibited foods not offered .

Food additives: approved and praperly usad . - |

£ JouT

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

Toxic substances properly identified, stored, used

% Onacno altemate method properly followed
10 | OIN JOUT OIN/A| Adeguate handwashing facilities supplied & accessible 29 OIN OOUT | Compliance with Reduced Oxygen Packaging, other .
CIN/A ) specialized processes, and HACCP plan .
] ) 'Food obtained fro roved: sour L g )
_11 - D:: ggld: 09 - ? oI 2pprovec i 30 B:QNIA ES/%T | Special Requirements: Fresh Juice Production
142 .SN/A DNIOV Food re@gi\ggd at proper temperature 0N OouT
13| CIN. OOUT Faod in good condition, safe, and unadulterated 3 EINA BT N/O Special Requirements: Heat Treatment Dispansing Freezers
O Oout Required records available: shellstock tags, parasite [N Qout | T . )
14 OnA OND destruction 32 ONA TN/ - Special Requirements: Custom Processing
N OUT 33 g:: A I_E‘_'|] g}g Special Raquirements: Bulk Water Machine Criteria
15 gN /A CINIO Food separated and. protected - -
~—HN o o - - - 34 O O O;,._IT Special Requirements: Acidified White Rica Preparation
=0 | Foode Suifabes: ol itized: ETNA [N/ Criteria .~ .
16 ONA ONO Food-contact surfa__ces. cleaned and sgmllzed - ;
Proper disposition of retumed, previously' served, ' OIN OouT N ' .
EiI.N gour reconditioned, and unsafe fond 35 aNA Critical Control Point Inspection
N .
; 36 g:\l " D ?UT Process Review
18 BN O our Proper cooking time and temperatures R
OnA O No .
37 OIN  OQouTt Vari
k ariance
19} CIN 00 ouT Proper reheating procedures. for hot holdin [N '
oA O NO per JenEnna procacures. for, g
N [17QUT g q . - .
2! Anacg Nio Proper cooling time and temperatures Risk factors are food preparation practices and employee behaviors -
- that are identified as the most significant contributing factors to
IN O QUT ; foodbome ifiness.
b ONA O NO Prgper hot holding temperatures o )
- - Public heaith interventions are control measures to prevent foodborne
22| OiN 1 OUT CIN/A | Proper cold holding femperaturas iliness or injury.

£
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/ State of Ohio

Food @S jection,Report
R Authorlty Chapters 3717 and 3715 Ohio Revised Code
[ Name of Facllity Type of Inspection Date

'()k;_gi o Q*c:n'(’/ﬁ.i-‘;"}‘“?ff’ #4350 | ;| B o Zf2fa4

als, and physical objects into foods.
d NiA=

: ‘ |ces are preventatlve measures to control the introduction .of pathogens ch
Mark desnnated complianie status IN, QUT, N/Q, N/A) for each numbered itern:IN=in compliance O T—not in comllance N/O=not ab

Food and nonfood-contact surfaces cleanable, propetly

Oin [ out designed, constructed, and used

~Pasteurized eggs used where reguirad

I:| INO OUT EINIA 0 N.’O
O IN . Oout EINIA

- Water and ice from approved source Warewashing facilities: installed, maintained, used: test

strips

850N 2 9‘U COIN/A

[} IN,‘E»OT

57|10 IN O OUTON/A

adequate equipment

Proper coolmg methods used;

_D; !N_ D OUT LINA D NIO | for temperature control

Hot and cold waler available; adequate pressure

| 41| 0N D OUT EINA TN/ | Plant food prapery cooked. for hot holding

420 IN_-Ei.'ou]“DN[A'I:I N/iO Abproved thawing methods used . 5800 IN OOUT ‘ Plumbing installed; proper backflow devices
OnvACN/O ; S

43 1IN DOUT OMA | Thermometers provided and aceurate

59 (I N O QUTON/A | Sewage and waste water properly disposed

80| O IN O QUT OIN/A | Toilet facilities: proparly constructed, supplied, cleaned

- Food properly labeled; original container
: 61| O IN O OUTON/A | Garbagefrefuse properly disposed: facilities maintained

Insects, rodents, and animals not presentiouter 62|00 N Bourt Physicaf faciiities installad, maintained, and clean; dogs in

45 N S
o - 0 N0 out openings.protected _ outdoor dining areas
. - Contamination prevented during food praparation, OnNALD Nio . .
L ENDOUT | storage & dispiay 63| O N. [ oUT Adequate ventilation and lighting; designated :
.42 onN O ouT CINA _Personal cleanlinass . ) iequate ventilation and lighting; designated areas used
48 | O IN O QUT TIWA T N/O | Wiping cloths: properly used and stored | 641 O IN O OUT ON/A | Existing Equipment and Facilities

49 | 1 IN-00 OUT ON/A O N/O | Washing fruits and vegetables

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

5010 'IN m] OUT'E]N?A I:IZIN/O In-use utensils: properly stored
— N ils, i i : , dried,
‘59 EI IN-C] OUT D,NIA . rl;::glzlj. equipment and linens: proparly stored, drie 66| 0 IN O OUT ON/A | 370121 OAG
|52 (0 IN'I___.l OUT [INiA: - Single-use/single-service articles: properly stored, used '

:53 | O IN O OUT ON/A E] N/O | Slash-resistant, cloth, and latex glove use

Item No.| Code Section | Priority Level | Comment
71 LZ.'%B Wi Cqm(mcw“! need clemed , Lokl oF some of e drnn

l—rn f’f,” ﬂ&?r} w:\ béfﬁu /a:/c’fmef}.
Wl

ojoojgojojoloo|on|ojoia|alg
njojojoio|o|o|o|o|o|o|o|o|o{al

Person in Charg%’/ /;' | i | = , — %/: j/;?tf

i"rj Jb— N ;
‘Environmental Heaﬂh Speclallst - 2 ' Licensar: —
; ’ o ) s {_(\Z/‘} ;ﬁc“u»%"' . ,/i\'c:i‘"). Wy

" PRIORITY LEVEL: C= CRITICAL  NC= NON-CRITICAL ‘Page L of
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State of Ohio

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

Namse of faclllty - ' . Check one License Number Date
ST« ’ OFsSO &FRFE - p\ VY
j_ S AN «f\c“(_\_@&(‘ ] _ Sy Ly O ‘ QD%LF
Address 5 City/State/Zip Code ' J
A2 ‘3%: X \Zy, Uiacknadoe O A
License holder : | Inspection Time Travel Time ‘Category/Descriptive
@\9\-\,—) '\“ CooraXy 9] 0 C~QW\.H\ ClwTm
Type of Inspection {check all that apply) . " | Follow up dats (if required) | Water sample datefresult
Standard [ Critical Contrel Point (FSO) [ Process Rewew (RFE) O Variance Review 0O Follow up ——— (if required)
O Foodborne [ 30 Day O Complaint O Predficensing [ Consultation

Compliance Status

Compliance Status

Persan in charge present, demonstrates: knowledge, and IN 0 OUT . ) -
Q(bjf OOUT CO-WA performs duties ONA O MO Praper date marking and disposition
EXN [QOUT O N/A | Certified Food Protection Manager N [OouT

Time as a public health contrel: procedures & racords

/A O NIO

Management, food employees and conditicnal employses :
3 MDOUT O NA knowledge, responsibilities and reporting

Pl
4 N‘f&' CJOUT O NIA | Proper use of restriction and exclusion
U(N OOUT O N/A | Procedures for responding to vomiting and diarrheal events

Consumer advisory provided for raw or undercoaked . foods

OJN O ouT
»\Bﬁm

BN O OUT O NfO | Proper eating, fasting, drinking, or tobacco use

o discharge fi

OIN. OouT -
Food additives: d 2l |
Hands clean and properly washed 27| A ood additives. approved and properly used
- e O out - . )
EﬁN g out Ne bare hand contact with ready-to-eat foods or approved 28 A Toxlc substances properly identified, stored, used

9 | oA O N/C alternate method properly. followed

Compliance with Reduced Oxygen Packaging, other

10 |. BMN OOUT O MA | Adequate handwashing facilities supplied & accessible
B specialized processes, and HACCP plan

ﬂﬁl’DOUT

11 IN O ouTt Food obtained from approved source

‘IZ['IN O ouT 30 th % gg Special Requirements: Fresh Juice Production

2 CIWA 01 N rood vocened o prope temperere 3 O - O ouT Special Requirements: Heat Treatment Dispansing F

13| EIN O ouT Faod in good condition, safe, and unadulterated U‘d"\ O.Nfe P d ents: aiment Lispansing Freezers
O O ouT | Required records available; shellstock tags, parasite a O our ) - .

14 Eﬁ 0 NO | destruction = -, . 32 A O No . | SPecial Requirements: Custom Processing

Ol 0 ' LS
33 E&A g N}g Special Requirements: Bulk Water Machine Criteria

15 gNTA DD% Food separated and protected
=l T a4 D&N 0 out Special Requirements: Acidified White Rice Preparation
- - iti ’ /A [T NIQ Criteria
16 CIN/A ?N.’O Food-contact surfaces: cleaned and sanitized A
isposiii i N O ouT
17 m’l( O-ouT gggfélﬁ;"e‘:f“g’;' ’ ‘tfnr:;;‘;“;‘l dF”e""’”S'V sarved, 35 g&fA o Critical Control Point Inspection

36 = IM Dour Process Reviaw

37 E'%_\ 0 our Variance

1s| §IN Oout
CINA O N/O

Proper cooking time and temperatures

O Oout ) . ‘
19 B&?‘A 0 N/O Proper reheating procedures for tht halding : -
O O cuT ling ti
20 Ba O NO Proper cooling time and temperatures Risk factors are focd preparation practices and employee behaviors
- - - that are identified as the most significant contributing factars to -
21 IN O ouT Proper hot holding temperatures foodborne illness.

CNA O NO

‘Public health interventions are control measures to prevent foodborne

22 IN O OUT ONA | Proger celd holding temperatures Hness or injury.

HEA 5302A Ohio Department of Health (10/19) : - Page_ | of 2
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State of Ohio

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

PRIOR!TY LEVEL C= CRITICAL NC- NON- CFHTICAL

HEA 53028 Ohio Department of Health (8/22)
AGR 1268 Ohio Department of Agriculture (8/22)

Name of Facility Type of Inspection Date
: Sope o S e GV Fie O oy
Al L = o e Ty ¢
Good Retail Practices are preventative measures fo control the Intraduction of pathogens, chemicals, and physical objects into foods.
Mark designated compliance status (IN, OUT, NfO, N/A) for each numbered item: IN=in compliance OUT=not in compliance N/O=not observed NfA=not applicable
. . ood and nonfood-contact surfaces cleanable, properly
ag | O II‘:I’ O OUT«I;}de O NfO| Pasteurized eggs used where requirad 540 IN l;l/O-UT designed, constructad, and used
Water and ice from approved source 55 ;VI’N O oUTCOnva | Warewashing facilities: installed, maintained, used; test
strips
Praper cooling methods used; adequate eguipment Nonfoad-contact surfaces clean
onNO OUT‘QIGA OnN/o for temperature control
41 |OINOQUT EI)W\ 0O N/O | Plant food properly cooked for hot holding I;l/m O OUT OON/A | Hot and cold waler available; adequate pressure
42 Q’IrN 0 OUT OON/A O N/O | Appraved thawing methods used 58 O IN L&UT Plumbing installed; proper backflow devices
I;I"I’N [ ouT ONA Thermometers provided and accurate LNACINio )
59 q/lﬁ O OUT [ON/A | Sewage and waste watsr praperly disposed
E\"N O out Food propérly labeled; original container 60O 1IN I;L—C)'UT ON/A | Toilet facilities: properly construcled, supplied, cleaned
B1|(OIN IQ,OUT ON/A | Garbagefrefuse properly disposed; facilities matatained
nsects, rodents, and animals not presentiouter g2| O IN L‘\,l/OUT Physical facililies instalied, maintained, and ¢lean; dogs in
openings protacted N/ outdoor dining areas
46 I;l/N O OUT Contamination prevented during food preparation, ONADQ MO
storage & display
63 i ouT Adequate ventifation and lighting; designated d
47 |1OIN IQ/('JUT ONA Personal cleanliness B g 4 77 79Thg: designated areas use
48 | 0O IN O OUT ONA I;| ,NfO Wiping cloths: properly used and stored 64 @‘ﬁ\l [0 OUT OIN/A | Existing Equipment and Facilities
49 | O IN O OUT ON/A OO N/O | Washing fruits and vegetables
50 | AN O OUT OONA O N/O In-use utensils: properly storad Q/'ﬁ O OUTOON/A ¢ 901:3-4 OAG
Utenstls, equipment and linens: properly stored, dried, 4 -
51 |10 |£\| QﬁUT ON/A handled 6| 1IN O OUT DN?A 3701-210AC
52 EI/IN O oUT ONA ‘Bingle-use/single-service articles: properly stored, used
53 N O OUT [IN/A O N/C | Slash-resistant, cloth, and latex glove use
item No,| Code Section | Priority Level [ Comment cos R
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.~ . State of Ohio .
- Continuation Report -
Authority:-Chaptérs 3717 and 3715 Ohio Revised Code -

Name of Facility . : RS R - . I + | Type of Inspection - - Date

’l{r e A m\m.{\"{\ %W\m\jl Q\nf)\(m

ARUN N Oyorie A cudeine - Ovieed o ea credne e Mo
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State of Ohio

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

[ Name of facility- L _ Check one License Number .l%a‘e .

N dn D T Aead OFSO O RFE s“’:‘f) S Q94
‘Address - T City/State/Zip Code .

O B R A Foraea OM O ASYM

. License-iolder = .-

Inspection Time

e Travel Time ,CategoryIDasc;ip{ive 5%
SRR = Y Loy - T SRS
Ko T0ster ey i ey WL SRR

-Type of Inspection (chack all that apply) . Follow up date (if requirad) | Water sample date/rasult
-0 Standard’ -0 Criflcal Control Point (FSC) [ Pracess Reyiéw (RFE) O Variance Review [ Follow up T {ifrequiredy ™
Ja F_o'cdporrie 130 Day-.O0-Complaint O Pre-licensing 0 Consuliation

‘petforms duties

P rs‘q’p in-charge present, demonstrates knowledge, and

Proper date marking and disposition

ad. Food Protection Manager

: DIN‘ "__:'Q':JT B N-"A | ki edge, responsibilities and report_ing

M "agement, food employees and conditional aimployess;

FOIN_Qour-OvAlP

jer use of restriction and exclusion

OIN- . OQUT [ NA

OItN “TOUT .CIN/O [ Proper eating, tasting, drinking, or tobaceo use

‘Procedures for responding to vomiting and diarcheal events

 Time as a public health cantrol: procedufes & records

Consumer advisory provided for raw or undercecked foods

Pasteurized foods used; prohibited foods not offered

: 7 T E!IN OouT: EIN/O ‘No: discharge from eyes, nose, and mouth y
: E'NU ouT O Nfo H “f'?d_:s clean &nd properly washed g:l\.lfA'U P | Fooa additives: approved an ‘prppe”y used
: .i:.IIN. . DOUT -Ns-':;a're hand contact with ready-fo-eat foeds or approved | Toxic subStahces‘pro.perly identified, stored, used
2. ;_:E]N(A_I;Ii_rf.llo; F al.t?;'f'?ate methed preperly followed
CIIN- 0 OUT [ WA | Adequate handwashing Taciics supplied & accesaible

Compliahce with Reduced Oxygen Packaging, other
| specialized processes, and HACCP plan

7 I"fVD‘IN .: EI-QUT L FOOd obtained from approved source 30 gll\rl"A ES%T | Special Requirements: Frash Juice Production
Te2 ._'E"N. BOU T ) Foad received at proper termnparature
- EINAA DN’O' L . 31 LIIN Crout Special Requirements: Heat Treatment Dispansing Freezers
13 0N COWT - - [Food-in good condition, safe, and unadulterated LINIA 1 N/O :
e - OIN: 0 QuT - R‘eiqyi';e‘d records available: shelistock tags, parasits IN  [JouT ; ) . )
-ONABINO | destiuction - ] 32 ONA O NO Speclal Requirements: Custom Processing
i 33 OIN - CJouT Special Requirements: Bulk Water Machine Criteria
QIN. EJOUT. - Food.separated and protected HNA Do
EONAONO - - | "o08 Separaled and p

e BN OouT 24 N OouT Speclal Requirements: Acidified White Rice Preparatidn
18] H A ONo - .Food-contact surfaces: cleaned and sanitized CIN/A CIN/O Criteria
] - Proper disposition of returned, previousty served, [N EToUT " ) ,
OIN OouT recongitioned, and unsafe food 35 ONiA Critical Control Point Inspection
; 36 LN - Tout Process Review
CHN. - [T OUT o L CIN/A
ONA O .NIO : Proper cooking time and temperatures
g SR 37 N OouT Vagi
- g ariance
C [ ON O our : . ) I NA
18 "'DIN"IA 0. NO F.'ro_pe; reheating procedures for hot holding
ON B ouT Proper cooling fime and & ) , _ .
anaD No roper caoling fime and temperatures Risk factors are food preparation practices and employee behaviors
—— — that are identified as the most significant contributing factors to
gm‘\gzg . _Frupe:r: hot holding -temperatures foodborne illness.

OIN. 3 OUTCINA | Proper cold holding temperatures

illness or injury.

Public heaith interventions are control measures to prevent foodborne
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State of Ohio

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

Name of Facility Type of Inspection

Date

Qi 28 v
) S

~ T oA :
g AN 4 /\Qx\r N 5{“\' (:I “"“n';“_&i-\l\ b f\\ \ '\\j\‘r;f\fl e

[JIN O OUT LINJA O N/O| Pasteurized eggs used whera required OIN Oout

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

OIN OOUT ON/A Water and ice from approved source

O IN O OUT ONA strips

Warewashing facilities: installed, maintained, used; test

Proper cooling methods used: adequate equipment 56

40 | L IN CJ OUT ON/A T N/O for temperature control

O IN O ouT Nonfood-contact surfaces clean

41 [ O IN O OUT ON/A [ N/O | Plant food praperly cooked for hot hotding 57 (0O IN O ouT [N/A | Hot and cold water avaitable; adequate pressure
42 | [T IN OO OUT CIN/A O N/O | Approved thawing metheds used 58|00 IN OQOUT Plumbing installed; proper backflow devices
O IN O OUT ON/A Thermometers provided and accurate ONALING

59 (O IN O CUTOIN/A | Sewage and waste water properly disposed

60| O IN O OUTCOIN/A | Toilet facilities: properly constructed, supplied, cleansd

Food properly labeled; original container

61 |3 IN [0 OUTON/A | Garbage/refuse properly disposed; facilities ‘maintainad

45 (O INO OUT

Contamination.prevented during food preparation, ONADCIN/O

Insects, rodents, and animals not presentiouter 62O IN [0 oUT Physical facilities installed, maintained, an¢ clean; dogs in
opanings protected outdooer dining areas

46 |OwOout storage & display
47 | O IN O oUT ONIA Personal cleanliness

63| O IN O OQUT Adequate ventilation and lighting; designated areas used

49 | O N O OUT CONA O N/O | Washing fruits and vegetables

50 | O IN O OUT OOWA LI N/O | In-use utensils: properly stored 65| O IN [T OUTOIN/A | 901:34 DAC

48 | O IN O oUT ONA O N/Q | Wiping cloths: properly used and stored 64 O IN O OUT [IN/A | Existing Equipment and Facilities

51| 011N O oUT ONA r&gﬁgﬁ;ﬁ’ equipment and linens: properly stored, dried, 660 IN O OUT ONA | 3701-21 0AC

52 | O IN.O OUT FIN/A Single-use/single-service articles: properly siored, used
53 |CIIN O OUT CIWA O N/O | Slash-resistant, cloth, and latex glove use

Item No.| Code Section | Priority Level | -Comment COS R
O |ad
oo
o (O
(K.:‘".‘"r T‘-\\' \‘f"f = 'Z\;?: = \ Soer o l‘ \‘ - oo
A\ S A \:l\ '\‘ .\‘ru: Tty L ) N ojg
) oo
afa
oo
oo
oo
oo
OO
oo
10103
O |3
Person in Charge ‘ Date:
Envlronmental Health Speciatist ' Licensor: r .
a \ -_\\ T ml\. HAW e Q\ g i1 \rv\ A% \«\ N > ”:\\'

PRIORITY LEVEL: C= CRITICAL NC= NON CRITICAL

HEA 5302B Ohio Department of Health (8/22)
AGR 1268 Ohio Department of Agricuiture (8/22}
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State of Ohio

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

Name of facili.ty ) . \ Check one License Number Date
\ ) .y - . i [ Oy~
R E “\\]ﬁ\(\ﬁ(’ C--F?g'\tﬁ?("’cv\ /b"f =3 a VS ":)"’“\ OFso RFE a " %&E\ a;\ ‘Q‘}}J\
| Address SR Clty/State/Zip Code =

\...\ 7«;_}\ \ Q)\Y 3em . C),_;ﬁ_\\ ey (’\]\\ z_\"’__;\g"\i\

Licenso holder | Inspection Time Travel Time

RN |_Category/Descriptive
KTDD\ F\hm : W\\ \:%'i""\)‘_ LA (‘:’Q . a('i} Oy o O _v\(.'q“:'_\«;‘\;

| Type of lnsl:écﬂon (check-,aill that appl‘y) Follow up date (If required) | Water sample datefresult
10 Standard” - CF Criticat Control Point (FSO) O Process Review (RFE) O Variance Review [ Follow up _ (if requiredy
; o . - . . . . e e R
| O Foodborne " 130 Day ‘T Complaint O Predicensing O Consultation e

__Mark-_ deéigﬁated dnmbliaﬁcé‘fs_tatus (IN, OUT, N/O, N/A) for each numbered. item: IN=in complianca OUT=not in compliance N/O=not observed NIA'=_not applicable

‘ Compliance Status

Compliance Status

ngsun in-eharge present, demonstrates knowledge, and
performs duties

"Cettified Food Protection. Ma

‘OIN' ouT BAA.

l Proper date-marking and disposition
TIN DOUT BN/A

0O out

WA 01 N/O- Time as a public health control: procedures & racords .

cles ' ‘Mariagement, food employees and conditional emplovees;
| OIN . pout E@".A . knowledge, responsibilities and reparting

--_Elr(hy pout TN
NN JOUT ON/A

‘Proper use of restriction and exclusion
*roicadures for responding to vomiting and diarrheal events

r ealing, tasting, drinking, or fol

~EiN B OUT ON/Q
i :No‘discharge. from eyes, noss, and mauth

- - S Food additives:-a s progenly usad -
MIN. . 0OUT ON/O| Hands ciean and properly washed jod B¢ lt'__ ) bpraved afid properly usad

o1 EH,N BOUT~  |'Nobare hand contact with ready-to-eat foods or approved Toxie substances properly identified, stored, used

NADOMNIO - [altemate method properly followed

| FN- ‘T ouT ON/A Adaguate handwashing faciliies supplied. & accessible 29 Compfiance with Reduced Oxygen Packaging, ulhr

specialized processes, and HACCP plan

- OUT- ¢ [Fodd obtained from approved source 2 ‘
- gil: ggt: S R an Pp 2 - 130 I'g'ﬂi gg}g Special Requirements: Fresh Juice Production
Rt iy Food received at proper temperature
LIy BN/ ol R |31 [N Oour Special Requirements: Heat Troatment Dispansing Freezers
BfiN_JOUT __° | Food in good condition, safe, and unadultérated .. . . ENAONO | 4 ) peneing Fres
R Elfﬂ\' Oout R"ed'uired records avallable: shelistock tags, parasite N-.ouT . ) ] o
A CING destruction _ .32 NAONG _Special Reqwremz_ants. Custom Processing

S 33 i¥ Dour Special Requirements: Bulk Water Machine Criteria
v Cour N/A D N/O
Ow/A N0

) .oqd.s-s—ﬁéra!e'd and protected

SN o0 —— a4 N Oour Spgci_alﬁequirements: Acidified White Rice Preparation.
18] & ,,;\ NG - | Food-coniact surfaces: cleaned and sanitized N/A ON/O Criteria ™.
; . ‘Proiper disposition -of retumed, previously served, N CouT .
IN- OouT recanditioned, and unsafe facd 35 NIA Critical Control Point Inspection
; ) - 36 r"JT'A Dour Process Review
18 IE:I' A Ell g}g ) Proper cocking time and temperatures
: : i - a7 Illzl gour Varl
W BLouT — _ oA ariance
19 g a0 NGO ' P.rqper reheating precedures for hot holding
1. | Oiye 1 ouT - ing ti d . . . ;
20 A O NO Proper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
- — - - that are identified as the most significant contributing factors to
21 g%; g g}‘g Pr_o"per hot holding temperatures foodborne iliness.
— - Public health interventions are control measures to prevent foodborne
22 Eh( [1 QUT INA | Proper cold holding temperatures liness or injury.
- HEA 53024 Ohio Departmeant of Haalth (8/22)
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State of Ohio

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

Name of Facility

Type of Inspection Date

NN

Villee Came

v

e

Poes D0 20
“‘*’t“) —

! . ! Food and nonfood-contact surfaces cieanab p er
OIN OouT IDQAEI N/G| Pasteurized eggs used where required gflfxl Oour designed, constructed, and used
IN JOUT ON/A W s5| 0N Oour E”GA :t\:?;:washmg facilities: installed, maintained, used; test
Proper cooling methods used; adequate equipment 56 | {4 IN O QUT Nonfood-contact surfaces clean
40 |OINDouT @’UA 0N/ for temperature control
41 (O mwOouTt qurA 0 N/O | Plant foad properly cooked for hot holding 570 1IN @@UT CIN/A | Hot and cold water available; adequate pressure
42 (OINoOUT @I.'A [1 N/O | Approved thawing methods used 58 IgpiN gout Plumbing installed; proper backffow devices
43 \g’fN O ouT ON/A Thermometers provided and accurate ON/ATINO
59 Q/I'F\! [1 OUT ON/A Sawaée and wasta water properly disposed
\;’IN O ouT Food properly labeled; original container 60 OIN .Q,OL.IT OIN/A | Toilet facilities: properly construciéd, supplied, cleaned
61]0IN ngUT ON/A | Garbage/refuse properly disposed; facilities maintainad
f . e N " " . N
| g}/ T p er B2 iN JouT Physical facilifies installed, maintained, and clean: dogs in
O INGFou openings protected g outdoor dining areas
Contamination prevented during food preparation, LN/AD NO
* m\)wu il storage & display 63 N O OUT Ad t tilati d lighting; designated
\ ate 3
a7 :Uﬂ O ouT ONA Personal cleanliness Ij') equate ventilation and lighting; designated areas used .
48 [0 INOOUT [ARA O N/O | Wiping cloths: properly used and stored BN O OUT ON/A | Existing Equipment and Facilities
49 | O IN O OUT [J&A O N/O | Washing fruits and vegetables
50 ;O INDOOQUT QNIA O N/Q | In-use utensils: properly stored 65 I.TSI/iN [T OUT[IN/A | 901:3-4 OAC .
! Utensils, equipment and iinens: propetly stored, dried,
51 | OIN 0 ouT gpiA handied 66| C1IN O OUT LIN/A | 3701-21 OAG
52 | O IN-O OUT EINiA Single-use/single-service artlcles properly sfored, used
53 | CI'IN C1 OUT CJVA O N/O | Slash-resistart, clath, and fatex glove use
Item No.| Code Sactien | Pricrity Leve! | Comment cos | R
‘\(7; A Weo 1ok ad Asde vnl deme NN o = AU S P B
\ g, \ﬂ '\‘\ \—- =P \-ﬁr\ Sl A, " ”C:;(_CE) Jz‘:‘ 4 “Q:t;lr _\1 0 ]
“%"\’F-\\ . “’r (H m‘f‘)w«\m \ 'Jr*‘l 1 \" "‘% /} \—jf‘;?r‘ \ J et lu"*\’} i 'Bf"f\ ""\\ \ ‘\\f‘ o =
’ .; ’.T'_",“\ p:-_'::'\",k;..‘,- 4 (q -mf—-,—'\"“w,ﬂ ""f \\ \( '\r’ ) \‘n.:j r'.l,,.«,:-, ._J O o
\».AT"‘(LJ = ;i‘;-:ﬁh-’.-’{ \,.“‘" ? L?:(\ \f\(\\w T T }.\“ e ;{;—?’( 7.’.1‘\- ic\ ]“ i D o
(l. ﬁ '::‘l,»\ 14 \l ‘4\\( m‘ﬂ(\, P ] ?-\'”\'\\\\ f"‘\ o f'“ ’L‘v‘\'\—\ \‘f"}x \ - ) e O 0
= —3 T = s p— — T T T ORI e L e
"'—_T‘ r\"{:.'(\:\ r,’*r:\;( _ - '\*"\r,\\ \I'\{_ gy \ t é(; AN "\}(\:\ oy Pty g a o
'~" “‘: |)‘_“'\- Y r"\.\ D D
L \ G ﬂ/D 'i‘-.\(? e ) o \ Leen r‘-.? \' N \\ e 1 ,\..\,_‘ }‘ RN }\ Y om ‘,: ool a|a
e o - ‘ = 3 b T,
-~ — \\ m:!\'\"\, . f‘\nh“"r‘"\c /r\.-_'-\ n(‘\f‘ ‘\ b n - :\""r \\ \\(\ fal 1\?‘\a—< h\ 1 a o
(I "Sl"‘“- /‘in 1y TPy e - rn\"\aq..- —‘-\-\ T P \ Fheury 2 -lf‘ ™ e kn \ o o
= = i Eaa e T e P e
oo
o |a
aja
o|ag
Person In Cha e ™ L Date: ...
o ~ P i 4
/( LALLA £ AN T
Enviro\:“ ental Health Speclallst - Licensor: .
f 4 M .h_{ - \l Ey
S a?\r iy "")\f"’i‘i’\\l DA 13. AN . A YEEIN (\ At S EPHILTRY ,Jr’
v ~3 fw"—\x Y
PBIORITY LEVEL' C— CRITiCAL NC— NON CR!TICAL Page_‘i’_u; of i}_
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o

State of Ohio

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

game of facility

“Zx

Check one License Number Date
osenn el TOWE OFso /RrE D42 Pl 80 9001
| Address o City/StateiZip Code /

Standard D'Critical_Com'rol Point (FSO} O Process Review (RFE) [ Variance
O Foodborne [ 30 Ray -[3Complaint O Pre-licensing £ Consultation

Review O Follow up

- ) ! - ! ;,:ﬁ.\ i £ .
2% S\ 2 O Soenen  OH 450
| License holder o Inspection Time Trave! Time Category/Descriptive
100 Coneuy. E. Q"ﬁ( ) 45 O RS S TS :Lr
‘| Type of Inspection (cha.ck"a?l:that apply) Follow up date (if required) | Water sample date/result

(if required)

| 'Mark designated:compliance: status (IN, OUT, N/O, N/A) for each numbered item:

IN=in compliénce DiJT=not in compliance N/Q=not observed N/A=not applicable

Person in charge present; demonstrates knowiedge, and

. “CHN DOUT E(N/A pérforms dutigs

N/A O NIO

Compliance Status

Proper date marking and disposition

-OIN [TOUT: [N/A | Certified Food Protection Manager

. Méhagement, food-employees and conditional employess;

:'E“-N‘_ pour EZGWA _knowledge, responsibliities and reporting

OIN_ CoUT BN/A | Proper use of restriction and exclision |

| O B ouT ON/A S Procedures for responding to vomiting and diarrheal events
" OOoUuT ONO

"BlouT ONIO

=]/
Hin

Proper eating, tasting, drinking, or tobacco use
- No-discharge from eyes, nose, afid mouth

| mf oour o N/O| Hands clean and properly washed

Time as a public health control; procedures & records

Pasteutized foods used; prohibited foods not offered

| Food additives: approved and properly used

- Consumer advisory provided for raw or undercooked foods

Nd bare hand contact with ready;to;eat foods or approved
aiternate method properly followed

i gour
g.roNaNO

o i
N Oout O N/A -Adequate handwashing facilities supplied & accessible

 Toxic substances properly identified -storéd, Used

LT

122

f:n( O OUT CIN/A | Proper cold holding temperatures

illness or injusy.

log” Compliance with Reduced Qxygen Rackaging,.other.
- | specialized processes, and HACCP plan
"OOoUT "Food obtained from approved source :
g‘:ﬁ Sgﬁ: e ne pp LLl 30 :ng g ﬁg Special Requirements: Fresh Juice Production
E Inatintul | Food received_at pibper temperature - —
T ONA NG R L A & ClouT . ) T
13{ BN ‘BouT. - {Food in good condition, safe, and unadulterated 31 Iffsa O N Speclal Requlr?n-ents. Heat Trealmciqt Dispensing Freezers
T JiN- OOUT | Required records avaltable: shellstock ta s, parasite N Oour - | . . o o
14 A ONG: o degruelion 9%, para 2 \MvA O No Special Reqan‘smenisz Custom Processrng‘_
- T o N
: g : : e 33 E‘l hj, A Doy Speclal Requirements: Bulk Water Machine Criteria
5| DA Dour Food separated and protected NiA Tvio
1 ENA DONE - = c
il - — - - N Oour Special Requirements: Acidified White Rige Preparation
OIN CYOUT - 1 Bveaonve | ot
OINA BEN/O- ‘Food-contact surfaces: cleaned and sanitized - /A CIN/O riteria
i P o Proper disposiiion of returned, previousty served, ' N Cour " )
17 Ij'ﬁ gOour : | reconditioned, and unsafe food 35 NIA Critical Gontrof Point Inspection
- " 36 IS;" A Lout Process Review
g:?m g %‘g Proper cooking fime and temperatures
N S I:ll: D oUT _ 37 }T’A DOUT 1 variance
‘19 0 ‘,; O N/O | Proper reheating procedures for hot holding
| 0N O out - N ' . . . .
20 NA O NIO Proper caoling time and temperatures Risk factors are food preparation practices and employee behaviors
- : that are identified as the most significant contributing factors to
- O our - . ; foodborne iliness.
21 O IE'A O NO Proper hot holding temperatures .

Public health interventions are control measures to prevent foodborne

. HEA 5302A Ohlo Departmeﬁt of Health (8/22)
... AGR 1268 Ohio Department of Agriculiure (8/22)
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State of Ohio

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

Name of Facllity Type of Inspection Date
Ty o 0.
S e R s Shardoe o N A Ol
RE e AT AR TR = T

lia

o N O out gda T NO

Pasteurized eggs used where reguired

54| 0OIN I?/@UT

~F \.)\_4:

s cleanable, properly

designed, constructad, and used

40 | O'm O ouT GNA O NjO

Water and ice from approved source

Proper cooling methods used; adequate equipment
for temperature control

OIN Q/éUT ONA

55

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

56 | EMN O ouT

Nonfood-contact surfaces clean

B/IN O ouT ONvA

Thermometers provided and accurate

Food properly labsled; original containar

nsects, rodents, and animals not present/outer
openings protected

46 Euﬁ 0 out

Contamination prevented during food preparation,
storage & display

47 | BN O OUT ONA

Personal cleanliness

48 (O IN O OUT EONA q(ﬁ/o

Wiping cloths: properly used and stored

48 | O N O ouT A O N/O

50 (O INO OUT lng.’A O N/

Washing fruits and vegetables

In-use utensils: properly stored

51 | BN O oUT EviA

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

41 | OIN O OUT EJ{/A B N/O | Plant food properly cooked for hot holding 57 ‘D’TN [3 OUT ON/A | Hot and cold water available; adequate pressure
42 (O INDT OUT lg,uﬁx O N/O | Approved thawing methods used 58 134N gout Plumbing Installed; proper backflow devices
ONACIN/O

58| N 0 ouT ONa

Sewage and waste water properly disposed

80 | DN [0 oUT ONA

Tailet facilities: properly constructed, supplied, claaned

81 D"ﬂ 0O oUT CIN/A

Garbage/refuse properl'y disposed; facilities maintained

2| O /OuT
CINADT N/O

Physicai faclifies Installed, maintained, and clear; dogs in
outdoer dining areas

63| O OO ouT

Adequate ventilation and lighting; designated areas used

64| N O ouT ONA

65 q,lﬂ [ oUT ON/A

Existing Equipment and Faciiitiss

901:3-4 OAC

66| O IN O OUT [afi/A

3701-21 DAC

52 | QN O ouT ONA

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

53 | OIN O ouT DA O N/

Slash-resistant, cloth, and latex glove use

Person In Charge
Wiz

Item No.| Code Section | Priority Level [ Comment gos | R
c:':"\ S-D 6"\‘ (‘: " l"‘1\ ﬁ\ { F‘?A:“\:% 5 A [an"~N \r"\\--, L/\ Ay \N\f (:‘\’.‘f}\‘p .i\ \A \r' q}rw f\ N \!'\n\\ g o
— T S e V7 O —\r\ AP Lo ;ff AW ST %Am\ oo
\L L\-."—\‘ t\_ f‘ ( \t'\( ‘n.’—kfnri : )‘(“\rc‘\ ﬂxr\’\‘\'ln\"" "‘t_‘\;“‘a A ,\ \“‘sp, ‘:c\t‘ri 'AW\F 771\(’\\/;\“‘ g|a
- “c'_f\,f.z—-; ANV ‘\‘ Cxa e o N X e e n‘”‘ﬁ“" oo
n \’m\'\""\hl-‘(\.‘:\\—- Lo 3{5 \Je e ‘f i¥ain —L \ D (o l.u"x \ .\' 23 DO
"--TJ»L\ L!\‘ 2 & I‘\r\(“ : e VN 4 P2 «--!t:r" N f‘t -\n,\i r\(’\fr . ery \b 1 -‘ o \l._\,:‘_\'\ oo
i ,\\.4 5, \’\,—-\‘; Vme > “‘{‘-\ﬁfli “\"“""\“’,“‘, Cf\y \r\—\:\rw\“\ﬂ =N
Col T | ne Oz 4 e e N \n R RS O oo
- TS W VS CRTN \lt‘. T e iy "‘f Ai“ _\“ «’?\\-‘ef et L remp l\‘ g o
)(l\\ \c‘(.-‘\f""-_w . i \_\\ i LNy \' "hw.‘\' Gl XA AT""'AL«- : O o
’l,.:‘_\h 1 LAY \o“ e P )} N r'\f%\r__k o ‘\;\ N VN O, W e VS a .>\_ \f_:\‘\r\; ey s e o|g
SV S P T O P W S - =
1 - )_‘ L\\\ q?:) ‘ll\ N ’gfﬁh o ?“ r?\/‘- X ﬂ‘c-l - 'rf?‘}?‘)"\g\(\\ - A \\\ T \r\\ n\ h\ oo
Ij‘ e oeloe ,\C fr“ \x iy A fmmpes ‘\\rw\\ g Al s ::.‘r"\‘f‘\‘:"_'g g|o
Aa-—\ ey ’m\ e %r*(‘p—l AP e WY (-\‘ 3r:\~ e o ja

\ Data:

Environme] tal Health Speclalist

K\(,p;\ _wl,\ il "'\

L)\ Hf ‘{ Y

Licensor:

N \\\ \‘r/'\i\ SN

N ¢
o

T
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State of Ohio

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

| Name of facility *

: " __ o C\l}éck cne Licencse Number te o
T RN T E WM \WRe Toe | DRSO ORFE o ?—\\;3 92 AN
Address - : R

) R City/State/Zip Code \

G e T Lot WNein OB

License holder -~ ° . .- Inspection Time Travel Time
e, ovp

Type. of Inspection (check ail that appiy)

‘O Standard O Critical Control Point (FSO) O Process Reyiéw (RFE) O Variance Review [ Follow up
O Foodborne - [1-30 Day 3 Complaint O Pre-licensing [ Consultation

Cate ory![\asc iptive
) Gty

Follow up date (if required} Water sample-datefresuit
FESENSIE et (if required}

- Mark designated compliance status (IN, OUT, N/O, N/A) for each numbered item: IN=in compliance OUT=not in compliance N/O=not ebserved N/A=not applicable

Compliance Status

n’in-charge present, demonstrates knowiedge, and
rms dufies

-Certified Food Protection Manager

N0 OUTD N]A_ Proper date marking and dispesition
TN GOUT ON/A

Time as a public health conirol: procedures. & records

i AT - o .M_guﬁ'agement. food employees and-conditional employees:
_ E”.[_‘I-_ DQUT_D'N{'A_ ‘knawledge, responsibilities and reporting
4| LN - O1OUT. EINA. Propier use of restriction and exelusion -
5.| OIN F1OUT- O N/A | Protedures for responding o vomiting and diarrheal events

Censumer advisbry provided for raw or undercooked foods

O B OUT ON© "Pripar eating, tasting, drinking, or tobacco use

‘OIN . TOUT. ON/O | N discharge from eyes, n

Pasteurized foods used; prohibited foods not offered

&k j = Food additives: a d and dy used
Hands clean and propery washed r/es: approved and property u :

‘OIN OOUT .~ * [Nobére hand contact with ready-to-eat:foods or approved |

Toxic substances properly identified, stored, used
2 EaNAD N!O" - - | ateérnate methed propetly followed i

| .OIN O OUT OONA | Adsquate handwashing facilities supplied & accessible | Compliance with Reduced Oxygen Packaging, other
specialized processes, and HACCP plan

Ot ) .. " ['Food obtained f roved
E]mI:IgUI e -_OT};O zined from app_ I Souree 30 E:\T.A ES'%T Special Requirements: Fresh Juice Production
1 gmA [E'_T:N:% -.* 1.Food Teceived at proper temperature O D our
thtn SRR it : 3  Special Requirements; ent Dispens]
0N CouT | Fobd in good condition, safe, and unadufteratad 1 CINiA O NO | Special Requirements: Heat Treatmen Dispensing Freezers
AN geuT 'Ré:jﬁired records available: shellstock tags, parasite OiN OouT . ) ) .
- CIN/A EINw'_O . des’ﬁgction . 32 ONA O NO .Speclal' Reguirements: Custom Processing

OiN O ouT N . N . Lo
ON/A ON/O Special Requirements: Bulk Water Maching Criterfa

; 33
| oW Oour -

' Ona N
OIN. OouT

'l;'ocd sspara{ed and protected

— 34 1IN [JouT Special Requirements: Acidified White Rice Preparation
Fbgd_—oontact‘surfaces: cleaned and sanitized .

6} DN/ ONo CIN/A O N/IO Criteria
A i Praper disposition of raturned, previously served, OIN - gout " )
10N Oour | recoiititioned, and unsafe focd 35 g Critical Control Polnt Inspection
; 36 IIIN D3out Process Review
: w3 out o - CIN/A
18 BNA O NO - :.Proper cooking time and temperatures -
- — — a7 (BN OOUT Varlance
ol BN OouT , ) ONA
foleg CINGA O, NG - Prpper reheating procedures for hot heiding
et OIN DOUT L . . .
20 DA O WO Froper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
—1 — — that are identified as the most significant contributing factors to
| ¢ BN O OUT | Praper hot holding temperatures foodborne iliness.
S| ONAD NO

- _ . o | Public health interventions are control measures to prevent foodborne
. _. 22| ON O OUTTNA .F!ro'pér cold holding temperatures illness or injury.

“"HEA 5302A Ohio Department of Health (8/22) Page of 2
~/AGR 1268 Ohio. Departmeni-of Agriculture (8/22) -




State of Ohio

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

S SHL VAL = M @\\\\L’\f\\ N VR i D ener A, Jiney C\\-‘E) PRI SSAN

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

ark 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=

. . cod and nonfood-contact surfaces cleanable! praperly
O IN O OUT ON/A [] N/O| Pasteurized eggs used where required 54| 0IN JOuT designed, constructed, and used

39 [OIN OouT ON/A Water and ice from approved source Warewashing facilities: installed, maintained, used: test

sirips
Nonf

55O IN O OUT ON/A

OIN Oout

Proper cooling methods used; adequate equipmant

40 (O INLIOUT [N/A O N/O for temperature control

41 [ O IN D OUT ONA O N/C | Plant food properly cooked for hot halding 57 | IN [0 OUTON/A | Hot and cold water available; adequate pressure
42 O IN O OUT OMA [I'N/O | Approved thawing methods used 58 | O0IN OoUT Plumbing installed; proper backflow devices
43 [ INTO OQUT ONA - Thermometers providad and accurate ONAONO

S9{[IIN C1OUT[IN/A | Sewage and waste watar properly disposed

0 IN[J OUT Food properly labeled; original container 60| [0 IN OO OUT [ON/A | Toilet facilities: praperly constructed, supplied, cleaned

610 IN O OUTOIN/A | Garbagefrafuse properly disposed; facilities maintained

45 | O IN O OUT Insects, rodents, and animals not present/outer s2|Om Oour Physical facilities installed, maintained, and clean; dogs in
openings protected aOna outdoer dining arees
Contamination prevented during food preparation, an/o
il kb storage & display 63|00 IIN OouT Adi i tilati d lighting; designated d
equa: yantitatien a| N (=
a7 D IN D OuUT DN:’A Personal cleanliness al e na lighting; designa areas use
48 | O IN O OUT ON/A O N/O | Wiping cloths: properly used and stored 64| OIN O OUTON/A | Existing Equipment and Facllities

49 | O IN O OUT CINA [J N/O | Washing fruits and vegetables

65) [ IN O OUT ON/A | 901:3-4 QAC

50 | O IN O OUT ONA O N/O | In-use utensils: properly stored
Utensils, equipment and linens: properly stored, dried,

51 | O IN 0 OUT ONA handled 66| 21N OJ OUTCIN/A | 3701-21 OAC
52 [ [JIN O CUT ONA " | Single-use/single-service articles: properly stored, used
53 | O IN O oUT [INA O N/O | Stash-resistant, cloth, and latex glove use E

Itam No.| Code Section | Priority Level | Comment

P\%f -"C:;:\‘:":H’\‘» \jkrw:fns as a"‘\’({r""z

{
Ve = e n Sy e

oooaoojojojos|ojo|ojo|of
g|oojoojm|ojojo|o|ojo|joja|ok

Person in Charge ; ) Date: B B

Envirohmintal Health Specialist ' ' Licensor: . T ¥
&hgx&xﬂ v&;)r;? : Q\f o 20 ey \{'\f\nﬁ {i_cf‘.\ e \}&;‘;ﬁﬁf’f\‘&r\ _\j) ‘T =

PRIORITY LEVEL: C= CRITICAL NC=NON-CRITICAL Page ) of BT

HEA 5302B Chio Department of Health {8/22)
AGR 1268 Ohio Department of Agriculture (8/22)




State of Ohio
Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code’

Name 'offacility : Check one License Number Date
e DO T L FS RFE ‘
O RO T T v T ATS0 o S A0 0% Qudd
. | Address - L " City/State/Zip Code _ )
L L o ' - " ' R
Tt e BT N Lok Ao OB Hgan
License holder | Inspectioh Time > Travél Time Category/Descriptive
ocu - Mo 99 © AR

[ Standard

Type of lnsp\actlon (check alfthat apply)
_ O Critical Cenlrol Point (F80) O Process Rewew (RFE) 0O Variance Review £ Follow up
1Q Foodborne -£1 30 Day DCompIamt .0 Pre-licensing ‘" ] Consultation

Follow up date (if required) | Water sample datefresult

(If required)

U N

Mark de3|gnated oomphance status {IN; OUT N/O,

A

. NIA} for each numbered item: IN-—-ln compliance OUT=not in compliance N/O=not observed NlA—not appilcable

) I:IOUT D /A

‘ Comphance Status

iPerson in charge present, demanstrates knawredge and
_‘performs duties

Compliance Status

Proper date marking-and. disposition

{2l aN

3 "i:"II'N-‘ '

=) OUT ON/A

CouT. O N/A

Gertified Food Protection Manager

! Management food employees and conditional employees;

s ON

i knowlaclge responsibilities and reporting
4l rN "OOUT E-N/A | Prc_)psr use of restriction and-exclusion
15 [ CIN OQUT O N/A | ‘Procedures for responding to vomiting and diarrheal avents

OOUT ON/O

-Braper eating, tasting, drinking, or fobacco use

UT _[1N/O:

-No'discharge from eyes, nose, and:mouth

Time as a public health control: procedures & records

Consumer advisory.provided for raw or undercboked foods

Pasteurized foods used; prohibited foads not offered

:E-"N 1 OUT [IN/O] Hands CIGE!_'I and properly washed -Food- additives: approved ‘and properly gsed
.‘ EMN. DI OUT - 'No bare hand contact with ready-to-eat foods. or approvsd Toxic substances D"QPBI‘"Y identified, siored, used
- CIN/A D NIO altemate method. properly followed
OIN- O OUT EI NIA ; 29 ' Campliance with Reduced Oxygsn Packaging, other
LS 30 W O N/A specialized processes, and HAGCCP plan
. QUT: : .Fond. obtained from approved source .
T g:: E ouT PP r 30 g}g}A E S}JOT 3 Special Requirements: Fresh Juice Production
] I:INIA ANo Food received at proper temperalure N Dour :
OIN_CIOUT | Food in good condition, safe, and unadulterated *' |[ONa Ono | Special Reguirements: Heat Treatment Dispensing Freezers
BN [JOUT _E:.sq;g;?o:lecords available: shellstock tags, parasite a2 glr\i:,t\ gg}g ' Special Requirements: Custom Processing
our
OIN DOUT , 133 ELT'A E‘INIO Special Requirements: Bulk Water Machine Criteria
15 EleA.EI NI Food separated and protected :
i ‘EIIN - TOUT = 34 [@IN. Oour Special Requiremenis: Acidified White Rice Preparation
—_ : iti CIN/A OO N/O Criteria
: 16 | Ona ONO qu,d—contact surfaces: cleansd and sanitized i
B P Proper disposition of retumed, previcusly served, OIN - OouT . . i
17 GIN ‘E_IOUT reconditioned, and unsafe food 35 NA Criticai Control Point Inspection
; 36 OIN £ ouT Process Review
iN O ouT ‘ . : CIN/A
18| 2 ‘Proper cooking time and temperatures
| ON/A O N/O ON gouT
; - 37 Varlance
18 ON 0 ouT Proper reheating ‘procedures for hot holdin, A
1% owa O No o ap g
ol ON O our . _—
L 20 ONA O NO Proper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
: o ' = out that are identified as the mast significant contributing factors to
] " foodborne iliness.
- 21 ova O N/O Proper hot holding temperatures

22| ON O OUT ONA

Pi-oper celd hofding temperatures

:Publlc health interventions are control measures to prevent foodboine |
iliness or injury.

" HEA 53024 Ohio Department of Health (8/22)
AGR 1268 Ohio Department of Agricufture (§/22)
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State of Ohio

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

Name of Facllity Type of Inspection Date
. - )
{‘_T—'.- "”\vM\ % /\ ﬁ')\"\ ey oy AN Hat 5T \Q1 kYo (’\ £ wl
wrt F Y - g — T =T o T ¥ T o = S

Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical cbjects into foods.
i i QUT, for each numbered item: IN=in compliance QUT=not In compliance N/O=not abserved N/A=not applicable

. : : s ; -contact surfaces cleanable, properly
Pasteurized eggs used where required OIN O ouT designed, constructed, and used

38 (OIN O OUT ON/A D N/O

r and ice from approved source Warewashing facilities; installed, maintained, used; test

550 IN 0O OUT CIN/A

sfrips
O IN O OUT ONA [ N/O fiﬁzﬁp‘;?—:m% I:gm?js used; adequate equipmant 56| O IN O OUT Nonfood-contact surfaces clean
41 | OIN O OUT ON/A O N/O | Plant food properly cocked for hot helding 57|10 IN O CQUTON/A | Hot and cold water available; adequate pressure
42 | IN O OUT ONA I N/O | Approved thawing methods used 580N OOUT Plumbing installed; proper backflow devices
43 |OINO OUT ONA Tharmometers provided and accurate OnaDwNo

59| O IN O QUTON/A | Sewage and waste water properly disposad

m OmNQgout Food.prc;Perly labeled; original container : 60| O IN [ OUT CIN/A | Tollat facilities: properly constructed, supplied, cleaned

81| 0O IN O OUTLCIN/A | Garbage/refuse properly disposed; faciliies maintained

| a5 | woOour nsects, radents, and animals not presentiouter g2(OIN O out Physical faciliies instaled, maintained, and clean; dogs in
openings protacted . N 0 outdoor dining areas
Contamination prevented during food- preparation, AON
‘o | amaouT storage & display 83(0OIN O out Adequat tilati nd lighting; desfgnated are d
quate ventilation ai I INg; designate a5 USe
47 | O IN O OUT ON/A Personal cleanliness 9 s

48 | O IN O OUT [ONA O N/C | Wiping cloths: properly used and stored 64| O IN [0 OUT OIN/A | Existing Equipment and Facilities
49 | O IN [0 OUT ONA O N/O | Washing fruits and vegetables T

65| 0O IN O QUTON/A | 901:3-4 QAC

50 (O IN B OUT ONA O N/OQ | In-use utensils: properly stored

- - - - T
51 | O IN O OUT ONA #Iatﬁglsés. equipmeant and linens: properiy stored, dried, 66|00 IN OOUTONA | 370121 OAG

52 | OIN O QUT ONA Single-use/single-service articles: properly stored, used
53 |OIN O OUT ON/A O N/O | Slash-resistant, cloth, and latex glove use :

ltem No.| Code Section | Priority Level | Comment

\\(..r\ \‘r'\ h\\ :‘k'z LN \

== 3 =

- *k"\\-,\n > AW r\mr..'il'—‘.m
- TN 7 S R

Diojoidjojo|ojo|o|oje|o|o|o|ofg
ojojo|a|o|o|o|o|o|o|oloio|al|ok

| Person in Charge _ ) Date:
. \\-w——\’\.}..)\__) ‘\\\ \)\\‘:\ L 2)’ ~ 27 2 \5/
Envirdpmental HealthSpecIaIlQ’t Bl : Licensor: s "" S
\“ }‘\\» N A\ —’}5" (AN 20 ol &\"\;& Lol \{\ iy AY\ ‘\‘lw?\\' N \) &‘
PRIORITY LEVEL: C= CRITICAL NG= NON-CRITICAL - " Page?) of Q

HEA 5302B Ohfo Department of Health (8/22)
AGR 1268 Ohio Department of Agriculture (8/22)




Name of facliity

 State of Ohio
Food Inspection Report

Authority: Chapters 3717 and 3715 Oh_io Revised Code

| (\-2'0 r} '(?JO{T\

Check one

O FSO E] RFE

License Number

Date

S\ @\r\ Q3 Q0

| Address

City/State/ZIp Code

o 257 Paa ’\C_\\ Wiy R \Q \‘(\d’?ﬂ(&(‘ . O e WA
. | Licensa holder T !"SPeCfi°" Time Travel Time Category/Descriptive
- @m\mc\’ s\ 0 a5 Comgn oty T |

gy

3

‘I:_ksténdard-

|- Type of mspection (chick all that apply)
O Critical Control Point (FSO} O Process Revi
L1 Foodborne [130Day W Complaint O Pre-licensing L3

w (RFE) £ Variance Review LI Follow up
Consultation ‘

Follow up date {if required)

Water sample date/resylt
(frequired)

By

ce:status (IN, OUT, N/O, N/A) for each numbered item

: IN=in comptiance OUT=not in

compliance N/Q=not observed .N/A=not applicable

‘rforjms duties

rson in.charge present, demo

nstrates knowledge, and

Praper date marking and disposition

Compliance Status

3 O

DOUT ON‘A

DLOUT O N/A | ¢

“Mana

rtifiad Food Protection. Man

 knowledge, responsibiities an

gement, food employees and conditionai smployees;

ager

Time

d reporting

jall'l

T1OUT O N/A

Proper use of réstriction and. exclusion

“OIN.

D OUT [ N/A:

. Procedures for responding to vomiting and diarrheal events

Consumer advisory provided for raw or undercooked foods

as a public health control: procedures & recards

. Al , Pasteurized foads used; prohibitad foods:
6 | OIN. D OUT ON/O | Proper eating, tasting, drinking, or fobacco use . Pasteurized fouds usad; prohlbited foods not offered
7| O B 0UT -0 NG NG scharge from eyes, nose, and mouth ;
R - Food additives: ed and propery-u .
‘0IN - O0UT O N/Of:Hards clean and properly washed o itves: approved and properly-used ] e
“laN Gour © | Nobare hand-;éritéb'i'Wftﬁ"réa'&ji-ib-sat foods-or approved | Texic substances properly identified, stored, used
"EINALINO. . «attérnate method properly foliowed.
o |.0IN O OUT ON/A] Adequate haridwashing faclities supplied & accessibfe- ompliance with Reduced Oxygan Packaging, other
CIN/A specfalized processes, and HACCP plan
CIIN ~ .| Fobd.obtained fro roved source al
- D:: ggg: : — il . 2pp = 30 ,',\I';A BS’%T Spacial Requiremants: Fresh Juice Production .
. gNl A EINIO - .| Food received at proper femperature 0N Dout
 OIN_EJOUT | Food-in good condition, safo, and unadulterated CIN/A O NIO. Special Requirements: Heat Treatment Dispensing Freezars
E!INNIA ES.%T o .\‘dR:g#Lr;ciiogegords available: shellstock tags, parasite 22 Ellf\lb.lfA ESIL:JT | Special Requirements: Gustom Processing
33 OIN-- CrouT Special Requirements: Bulk Water Machine Critetia
ot OIN: OoUT . . ON/A OO N/O
’ CN/A ONO - Fogd separated and protected
- DIN 5 OUT — 34 [@N  CTOUT Special Requirements: Acidified White Rice Preparation
s SN d T'Food-contact-eur . iti . [INA CINO Critaria
_%_’16 CvA DIN/O Foad-contatt-surfaces: cleaned and sanitized
SR Préper disposition: of retumed, previously served, COiN - OouT " !
OIN DOUT_ reconditioned, and unsafe food 35 CIN/A Critical Control Point Inspection
Lo - " 36 EIII'WA Lout Process Review
: OIN Oour ) .
T : i Proper cooking time and temperaturas
%% ONA O NiQ
I a7 OIN B ouT Vai
. I - . . DN A arlance
‘I19 O 0 out - | Proper reheating procedures for hot halding
ON/A O N/O |
Sl {ON O ouT, ing time and & . . .
120 Snia O NO Proper cooling time and temperatures Risk factors are food preparaticn practices and employee behaviors
— : that are identified as the most significant contributing factors to
w2t g::'Ag g}g " [Propér hot holding temperatures foodborne iliness.
o S SN : Public heaith intervenilons are control measures to prevent foodborne
" |22} N [T OUT ON | Proper cold holding temperatures Hliness or injury.

HEA 53024 Ohio Department of Health (8/22)
*" AGR 1268 Ohio Depariment of Agriculture (8/22)
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State of Ohio

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

Name of Facility

L 2 O

Type of Inspection

\ ) \\".-f\’w\n

Date

Q\xﬂj N e

O OO OUTENADONO

Pasteurized aggs used where required

Good Retail Practices are preventative measures to control the introduction of pathogens chemrcals,
ignated compliance status (IN, OUT, N/Q, N/A) for each numbered item:

54| 0OIN OOUT

and physical objects into foods.

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

OIN OouT ON/A

O IN O OUT ONA O N/O

Watsr and ice from approved source

Proper cooling methods used: adequate equipment
for temperature control

55|00 IN O CUTOOIN/A

strips

Warewashing facilities: installed, maintained, usad; test

56| O IN O OUT

Nonfood-contact surfaces clean

Hot and cold water available; adequate pressure

41 | O IN O OuT ON/A O N/O | Plant food properly cooked for hot holding 57 | O IN O OUT ON/A
42 [OIN O OUT ON/A O N/O | Approved thawing metheds used 58|00 IN OoOUT Plumbing installed; proper backflow devices
43 | [JIN O OUT ON/A Tharmometers provided and accurate ON/A N
59/0IN O OUTON/A | Sewage and waste water properly disposed
44 |OiIN O OUT Food pruperly‘labeled; original container 60| O IN O OUT OON/A | Tollet faclities: properly constructed, supplied, clesned
610 IN O CUTON/A | Garbage/refuse properly disposed; facilities maintained
Insects, rodents, and animals not present/outer 62| OIN [JOUT Physical faciliies installed, maintained, and clean; dags in
4 |OmNO out -openings protected outdoor dining areas
Contamination prevented during food preparation, ONADN/O
il eladahiad) storage & display 63| 0iN O ouT Adequate ventllation and lighting: designated d
al ventilati I H
a7 D N D ouT DNIA Personal clganlmess equate vel 0N an gnting; esignated areas use
48 | O IN O OUT ON/A O N/O | Wiping cloths: properly used and stored 64| O IN O OUT CIN/A | Existing Equipment and Facilities
49 | O IN O OUT ONA 0 N/O | Washing fruits and vegetables
50 | OO IN O OUT OINA O N/O | In-use utensils: praperly stored 65| L IN 0D OUTON/A | 901:3-4 OAC
51 |0 N O ouT Ova rIl.latzgleglds equipment and linens: properly stored, dried, 66| 0N O OUTON/A | 3701-21 OAC
52 [ OO IN O OUT ONA Single-use/single-service articles: properly stored, usad
53 | OO IN O OUT ON/A C] N/O | Slash-resistant, cloth, and latex glove use
Item No.| Code Section | Priority Level | Comment cos R
oo
o |a
0o
@Qi W o \ 7 Y -{.f-‘"\f b -\2 \/( \-)1‘7\?\(\1—;\ o ]
i - o :{l\’ =N _:\7:2(’ -f~\r‘h‘ i, .\ r:\-\_ o 0
Mo | S RPN & o oo
o S L
ced cloro ) oA =
- oo
oo
o0
OO
o (o
o a
oo
o (0
Person in Charga (/OJ M{ F K C&LW Date: g /;23) [9 (/
Environmental Health Spaclalrst P Licensor:
\\ % % RS o~
.’"‘“ﬂ""—— \\” ; - Cl ) L&")‘m {\ ﬁ NI \\‘ -

PRIORITY LEVEL: C—_CRlTiCAL\ NC- NON CRITICAL

HEA 53028 Chio Department of Health (8/22)
AGR 1268 Ohio Department of Agriculture (8/22)
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State of Ohio

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

Namae of facility Check one License Number Date
Comity Dolar #3359 orso oRee | 225 /2324

Address | Clty/State/ZIp Code
%935 SR 136 winchester 04 45677

License holder Inspection Time Travel Time Category/Descriptive

Adams 20 min 20 vin Level 1

Type of Inspection (check all that apply) Follow up date (if required) | Water sample datefresuit
Standard O Critical Control Paint (FSO) O Process Review (RFE) O Variance Review O Follow up {if required)

0O Foodborne O 30Day O Complaint O Pre-icensing [ Consultation

Mark designated compliance status (IN, QUT, N/O, N/A) for each numbered item: IN=in compliance QUT=not in compliance N/O=not observed NIA=not applicable

Compliance Status Compliance Status

Person in charge present, demonstrates knowledge, and
performs duties

2 | MIN OOUT [ N/A | Certifiad Food Protection Manager

1 dIN EouT ON/A Proper date marking and disposition

Time as a public health contrel: procedures & records

Managemant, food employees and conditional employess;
3 ﬁrN OouT ONA knowladge, responsibilities and reperting

4 MIN CJOUT [0 N/A ¢ Proper use of restriction and exclusion
5 | N Oout {1 N/A | Procedurss for responding to vomiting and diarrheal events

Consumer advisory provided for raw or undercooked foods

BIN O out
INFA

IN OOOouT
N/A

6 | IN OouT EN/O| Proper eating, tasting, drinking, or tobacco use 26 Pasteurized foods used; prohibited foads not offered

7 | #N Oout ON/O| Na discharge from eyes, nose, and mouth

IN OOUT

8 dN [ OUT ON/O | Hands clean and properly washed 27 NIA Food additives: approved and properly used
)N O ouTt \ , ;
N [JouT No bare hand contact with ready-to-eat foods or approved IJN/A Toxic substances properly identified, stored, used
9 N/A OO N/O alternate method properly followed
10 HIN OOUT ON/A Adequate handwashing facilities supplied & accessible 29 O OoUT Compliance with Reduced Oxygen Packaging, other
O N/A specialized processes, and HACCP plan
IN T Food obtained from approvad source
11 T DgST PP 30 E:\TfA gg,%T Special Requirements: Fresh Juice Production
i t
12 E:IN/A N/O Food received at proper temperature o ON Cour Soontl Foa o ot Trom - -
13 ™I out Food in good condition, safe, and unadulterated CIN/A O N/O pectal Requirements: Heat Treatment Dispensing Freezers
14 II{:' A ESILCI)T ?:;'::;?Ogewrds avaliable: shellstock tags, parasite 32 g::f, A gg}g Special Requirements: Custom Processing
! IN T
33 = Oou Special Requirements: Bulk Water Machine Criteria
SN CouT Food ted and protectad A Do
15 OpvA ON/O ood separated and protecte ) —
N DouT 24 CliIN- O 0ouUT Special Requirements: Acidified White Rice Preparation
18] Qwa ONO Food-contact surfaces: cleaned and sanitized CINVA OO N/O Ctiteria
Proper disposition of returned, previously served, OIN - OouTt - . )
17 IQ{IN gout reconditioned, and unsafe food 35 CON/A Critical Control Paint Inspection
. 36 g:\T’A pour Procass Review
18 N O Proper cooking fime and temperatures
N/A O N/Q
OIN COOUT .
ON O our 37 OnA Variance
19 Proper reheating procedures for hot holding
N/A O N/O
N £ oUT P ing §i d ) i .
2 &fwva O wvo roper cocling time and temperaturas Risk factors are food preparation practices and employee behaviors
. that are identified as the most significant contributing factors to
21 o r\'IrA g g;g Proper hat holding temperatures foodborne illness.

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

22 JN O OUT ON/A | Proper cold holding temperatures

HEA 5302A Ohio Department of Health (8/22) Page I of Z

AGR 1268 Ohio Department of Agriculture (8/22)




State of Ohio

Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code
Name of Facility Type ofljspecﬂon Date

thm}l\.{ Yliar £%153Y $/25/2Y4

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

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

O O our Df\IIA [ N/O| Pasteurized aggs used where required El IN [0 OUT

& IN CIouT ONA

Water and ice from approved source Warewashing facilities: installed, maintained, used; test

55 dIN 1 OUT ON/A

strips
r
Proper cooling methods used; adequate squipment 56 |  IN [J OUT Nonfood-contact surfaces clean
40 E{IN O ouT OvA O N/O far temperature confrol
41 E(IN 0 ouUT ON/A D;N!O Plant food properly cocked for hot holding 57 IN O OUT OON/A | Hot and cold water available; adequate pressura
42 | O IN O OUT CON/A dN.’O Approved thawing methods used 58 dIN aouTt Plumbing installed; proper backflow devices
43 IS{EN 0O OUT ON/A Thermometers provided and accurate UWA QN
59 EfIN O OUT ON/A | Sewage and waste water properly disposed
44 IN O ouT Food properly labeled; original container 60 Ele O OUT ON/A | Toilet facllities: properly constructed, supplied, cleaned
81 dIN 0 OUT OON/A | Garbage/refuse properly dispesed; facilities maintained
45 |l INO oUT Insscts, rodents, and animals not present/outer 62| @ N O out Physical facilities installed, maintained, and clean; dogs in
openings protected N/O oiddoor dining areas
d Contamination prevented during food praparation, OnAll
46 IN O OUT "
, storage & display o3| @ In 0 ouT Adequale ventitation and lighting; desi
eqLl M
e ng O ouUT ONA ) Parsonal cleonliness quate ventilation and lighting; designated areas used
48 | O IN OO OUT ON/A Ef N/O | Wiping cloths: properly used and stored 64 E{IN O QUT LIN/A | Existing Equipment and Facllities

49 [ O IN O our BvA O N/O Washing fruits and vagetables

65|00 IN O OUTON/A | 901:3-4 OAC

50 : O IN O oUT MN/A [ N/O | In-use utensils: properly storad

- - I : aried,
51| OO ouT dINIA I'Lngﬁgls;g' equipment and linens: properly stored, dried 66| O IN O OUTON/A | 370121 0AC
52 |OINDOOUT MNIA Singla-use/single-service articlos: properly stored, used

53 (T INDO OUT dNIA [ N/O | Slash-resistant, cloth, and latex glove use

Item No.| Code Saection | Priority Level | Comment

S N L r )
Vo votaters o Rme o tnsretiey
!

[ \ PP |
OO WS ST
[y

Qio|o0jo|o|ojo|o|lo|o|o|o|o|ofg
O|o|ojojo|ojo|0jo|o|o|o|jo|o|d.

A% =g

Environmental Health Speclalist M Licensor: )
‘i\“«ﬁ“ : ChAsLT Adams

PRIORITY LEVEL: C= CRITICAL NC=NON-CRITICAL Page_ 2 of %

HEA 5302B Ohio Department of Health (6/22)
AGR 1268 Ohio Department of Agriculture (8/22)




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

Name of faclhty Chack one License Number ate
| \ _\“.::‘f‘;{-‘_., \}-\\ x\ \)) FSO DORFE A K\D'\Lg:\ ;)?\g?ﬂ)gf;\
‘Address |

City/State/Zlp Code

e

€ - —
Mo oot o Bty OV ASug
| License holdor ' Inspection Time Travel Time Categorleescnpﬂk
Z’\ @\xﬁfﬁr e g‘c\\)ﬂ\\ A \k\\m T, | A \' | ovage. Claes
] Type of Inspection (check all that apply) Follow up date (if required) | Water sample datefresuit
O Standard = [0 CrltlcalCon I-Point (FSO) O Process Review (RFE) [ Variance Review I Follow up NI (if requirst
-0 Foodborne I:| 30 Day omplamt O Pre-licensing O Consultation :

OIN OOUT ON/A

Compflance Status

Person in charga presenl demonsirates knowledge. and
“petforms duties .

Mark deslgnatsd oompllance status (IN, OUT, NO, N/A} for each numbered item: IN=in compliance OUT=nat in compliance N/O=not chserved NfA=not applicable |

Compliance Status

Proper date marking and disposition

"OIN _CJOUT ON/A

aw

OOUT ON/A

Certifiad Food Protection Manager

Management food employees and conditional smployees;
knowredge rasponsibilities and reporting

OiN

00Ut O NiA'_

i Proper use of restriction and exclusion

Procedures for responding to-

Proper eatig, rinking, or tocco use

-.CJOUT .0 N/O

N O ouUT ONO

‘No discharge from eyes, nose, and mouth

‘Hands clean and properly washed

Time as a public health control: procedures & records

Consumer advisary pravided for raw or undercooked foods,

Pasteurized foods used; prohibited foods not offered

Fo.pc_j additives:. approved and properly used

‘O ToUT
‘ON/A oo

No bare hand contact with ready-to-eat foods or approved
aifemate methud proparly foliowed

- Toxic substances properly identifiad, Eloréd, used

0N ETOUT a N/A "Ag!_e_quale handwashlng facilities supplied & accessible e OIN- O ouT . Compliance with Reduced Oxygen- Packaging, other
CIN/A ,specuahzed processes, and HACCP pilan i
N =51 Food obtainad from approved source -
S::’gg::‘g S PP S 30 ELT,A EIIS:%T Spacial Requnremenls: Fresh Julce Produgtion. - ._
A ON/A CIN/ 0' 'FUod Teteived.at proper temperature .77 el | —EN O ouT
13 EIIN“'EICUT " | Fédd:In good condition, safe, and unadulterated .31 CIN/A O /O Special Requirements: Heat Treatment Dispansing Freezers
: _(I}:;lrj:irecll :;ecords avaifabla: shellstock tags, parasite {32 g:::A gg}g Special Requirements: Custom Processing
’ 33 g:\l; A g S,,Lg Special Requirements: Bulk Water Machine Criteria
',"L'I:IAN A DNO Food separated and- protected
OIN CIOUT - 34 ELT’ EOUT Special Requirements: Acidified White Rics Preparatian
: ] - " [N/A [ NiO Criterta
. 16 CIN/A EIN/O Food contact surfaces: cleaned and sanitized
17| 0N O6uT ;’ggzi ceposition oufnrse;;lemfzd.dpreviously served, 35 gm " HOUT | Gritcal Gontrol Point Inspection
‘ o 36 Om  Oout | Process Review
‘ 0N O ouT " CIN/A _
- Proper cooking time and temperatures
ONA O N/O :
: Om  Oout N
. 37 Variance
19 OiN O our Proper reheatin rocedures for hot holdin CINA
" | ONA O N0 e ap g
OWN [ out P' or cooling i d .
201 Gnia O NO roper cooling time and temperatures Rlsk factors are food preparation practices and employes behaviors
- - - that are identified as the most significant contributing factors to
: OmN O out o " foodborne iliness.
121 ONA O NiO Proper hot holding temperatures
Public health inferventions are control measures to prevent foodborne
22| ONN O OUT CONA P?oper cold holding temperatures  iliness or injury.

HEA 5302A Ohie Department of Health (8/22)

~ -AGR 1268 Ohifo Bepartment of Agriculture (8/22)
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State of Ohio

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

Name of Facility

B

Type of Inspection

Date

();%: }S" \.""”

Mark designated

Good Retail Practices are preventative measures to control the introduction of

ENVEA S

pathogens, chemicals, and physical objects into foods.
bered item: IN=in compliance OUT=nat in compliance N/O=not ohserved N/A=

P};S B BAAY)

) ocd and nonfocd-contact surfaces cleanabla, properly
38 |OIN 0 OUTONAD N/O 0N O out designad, constructad, and used
O IN OOUT CiN/A h Warewashing facilities: installed, maintained, used; test
55| 0O IN O oUT ONA strips
Propar cooling methods used; adequate equipmant 56 | L1 IN O] QUT Nonfood-cantast surfaces clean
40 | L1 IN 0O OUT ONA O N/iO for temperature control
41 | O IN O OUT ON/A O N/Q | Plant food properly cooked for hot holding 57 |0 IN O OUTON/A | Hot and cold water available; adequate pressure
42 | O IN O OUT ON/A O N/O | Approved thawing methods used 58 | I IN OOUT Plumbing installed; proper backilow devices
43 1O IN [0 OUT ON/A Thermometers provided and accurate OnADNO
89 11N O OUTON/A | Sewage and waste water properly disposed
OINOouT Faod properly labeled; original container 60) OO IN O OUTLIN/A | Toilet faciliies: praperty constructed, supplied, cleanad
61| [0 IN O OUTON/A | Garbagefrefuse properly disposed; facilittes maintained
Insects, s not presentiouter 62| 0O IN OouTt Physical facilities installed, maintained, and clean: d
o INMUT Openings protected uua’joor dining areas ° ' ane ean: ogs "
N/O
Contamination prevanted during food preparation, OnAD
48 |OINDouUT storage & display
7 [OIND OUT WA Personal cloanlingss 63(0OIN O ouT Adequate ventilation and lighting; designated areas used
48 | O IN O OUT ONA O N/O | Wiping cloths: properly used and stored O IN O OUTONIA| Existing Equipment and Facilities
49 | 00 IN O OUT ON/A O] N/O | Washing fruits and vagetables
50 | OO IN O1 OUT CINA LI N/O | In-use utensils: properly stored” 65/ L1IN O OUT OIN/A | 901:3-4 OAC
51 |0 INDI OUT ONA I:Jatggls.ellds equipment and linens: properly stored, dried, 66|01 IN O OUTON/A | 370121 OAC
52 | O INO QUT ONA Single-use/single-service articles: properly stored, used .
53 [[]IN O OUT OONA [ N/O | Slash-resistant, cloth, and latex glove use !
item No.] Code Section | Priority Level | Comment o i fcos | R
Rl _a\yL | C Demead woed cotmrdan 0 Tl o Mo | 0|0
x L B R Y ~ _Jn_.n-«.n —— X T T L L = \.\_- Ty T R b oy
T2 vy W :-«\.!‘ ,—\» e r\(‘\‘\r\ fat ‘\n(‘ Lened Q‘\!’Q"\n MepcV e oo
-} ‘\?'n\ \r\r\ A \’"«n ~\<~"t- J\ \ t\’c;{- Cuge \\0\\ \"\\\\ Y anye ‘nf: ‘7\""';";\“ = o
r '1"5-}‘:." \ 't (\ o f‘n!(‘ Q s r:yxf-\x\ \\ &m\\ﬁ”ﬁ 6‘ “V“"' i n{\f"\u‘(‘éi\ o o
conadine) o 3':, BTN "‘vz‘*‘ : 0o
¥ oo
Oo|a
o|(a
N |
O |0
| O
oo
Oo|a
oo
3|3
Person in Charge . , .
Jesse i QA NG b L
Envlro}%ntal Heailth Specrallst \ Licensor: / \
- \\K\Ei\ o r\\ B0 (,??’\,xa, pENE Xﬂ “\f\{‘\‘a‘«\ W\ \\\\ NEYA Q ai\\\ \\o
R—" B -t L
PRIORITY LEVEL C= CRITICAL NC_ NON- CRITECAL Page;_ of _@___

HEA 53028 Chio Dapartment of Health (8/22)
AGR 1268 Ohio Department of Agricufture (8/22)




| S'tat_'e of Ohio
Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code

© | Name of ﬁclllty PR . - c;hfegk one License Number Date _
' ! ' Co - ¢ e
'B\,xfﬁ'\"\(\ﬁ \A\‘\-ﬁ‘\’“\V Ny \ ooy Cmmw.’{) FSO ORFE \!\ Q\‘ﬂ‘ &%‘DT)C)/\
) —

‘Address - _ City/State/ZIp Code

"1"3‘;-;%;5 S R R ‘ N Asios

_-|-License holder S Inspection Time Travel Time Category/Descriptive”
o - \ ) . . ‘\ ‘\’_ . -
- -\)\'}C SN \Q“Q@‘(ﬂ oy 30 \D RIS AT \-4\5-‘\5"‘ m
’ ,'Tyye' of Inspection (check all that apply) Follow up date {if required) | Water sample datefresult

A'Standard - O Critical:Contrql Point (FSO) D Process Review (RFE) [ Variance Review [ Follow up

i {if required)—-—mee .-
~'{ O Foodborne ' [130 Day O).Complaint £ Pre-licensing 1 Consultation )

B P

- —'Mé;k.desigha!ed conﬁpiiaﬁce éﬁatus (IN, OUT, N/Q, N/A) for each numbered item: IN=in compliance OUT=not In compliance N/©=not observed N/A=not applicable

i Cbmpliance Status

Compii_ance Status

‘Person in charge present,

. A demonstrates knowledge, and
i E"/N DQUT, D.N’A‘- -pefforms duties ‘

Proper date marking and disposition

| 9K CIOUT O NA | Cartifed F toction )
N O o O NI | Cettfied Food Protsction Manager DIEI 2 !; S g}’g Time as a public health controf: procedures & records

‘ "Méﬁégement, food employses and conditional employees;

E : Eﬂﬁ/ gout 1 &’A_ ‘knowledge, respansibilities and reporting

Consumer advisorjr provided for raw or undercooked foods

BN DlouT B N/A .Préjier use of restriction and exclusion
O - B¥OuT O N/A | Pracedures for responding to vomiting and diarrheal events

|6 | P 'OOUT ON/O
7 \DIN-_JOUTF ON/O

‘Proper eating, tasfing, drinking, or tobacco use

Pasteurized foods used; prohibited foods not offered
Ferg i S—

4 : E dditives: apt Al Properiy- Lused — - -
nG T OUT DG ood additives EPF!?'?Y?‘:!_"’_’_‘P,.EFOPG v Lsad

Hands clean and properly washed e

1n IN/EI OUT B No bare hand contact with ready-to-eat foods or approved ) Toxic substances properly identified, stored, used
ONALINO - alternate method: properly followed .

: "Enlﬂ‘] ‘O0UT ON/A| Adequate handwashing facilities supplied & accessible : Sgsl‘ gout Compliance with Reduced Oxygen Packaging, other
/A specialized processes, and HACCP plan
ooy | | Fovd.obtained
g{ ) II.'.[QU.'II_' - Ff:_q ! o.btalna from -approved source |30 % A ESJ%T | Spacial Requiremants: Fresh Juice Production
i faz) Ell\:I’A SS}% . .| Focd recelved at proper temperature - N“ Do — ——
o '_-.13_' ﬁ\? OUT Fobd In good condition, safe, and unadulterated * NA-ONO ?;ﬁ)‘it?la_r.!_?‘e-c_l-u{r-ernnts: Heat Treatment Dispensing Froezers” |
PRER 14 “p._OouT 'Réquired records available: shellstack tags, parasite .

- EINA TN destruction

N Jout ) EE .
32 3&;\ N Special Requirements: Custom Processing

., [EIN OouT . A " I
33 /A O N/O Special Requitements: Bulk Water Machine Criterlg

‘af Cout

F15l '| Food separated and protected
2 OWALING . 0d se - -
g'?[: l;of”- T 34 B{M CIOUT | Speclal Requirements: Acidified White Rice Praparation
L :EI-N/A.D NJO Food-contact surfaces: cleaned and sanilized /A ON/O - | Criteria
._ L‘]{Q aouT . Pi'op'ér disposition ef retumed, pravipusly served,

reconditioned, and unsafe food

35 E” /A Dour Critical Control Paint Inspection
()

I OO0UT

) g ; 36 Ofua Process Review
18 0 O_UT Proper cooking time and temperatures
Owa O Nio ow” Dour
— W O OUT 37 ONA Varance
i9 % O NO Proper reheating procedures for hot hoiding
Oip O out L _ , . . . .
20 EEA O No- < Froper cooling time and temperaiures Risk factors are food preparation practices and empioyee behaviors
ﬁrﬁ’ —— that are identified as the most significant contributing factors to
2 OINVA g z‘l{'g Proper hat helding temperatures foodborne illness.
- . : Public health interventions are control measures to prevent foodborne
: V - iliness or injury.
22y OIN 0O OUT ONA | Proper cold holding temperatures: .
. HEA 5302A Ohio Department of Haaith (&/22) i _ [ a.

Page of

AGR 1268 Ohio Department of Agriculture. (8722)




State of Ohio
Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of Facility Type of Inspection ‘Date
. - A <, ! LIV
Y ~e “ \'\r‘n,«hr\ ‘.\_‘\:\ru%f'}.«_;ﬁ . F . :)jf.:\(‘“r'lnr\_\‘ r:“\fx-"" (‘)\g :\.}3,_{)!
<)
Good Reta|l Practtces are preventative measures to control the lntroductlon of pathogens chemlcars, and physical objects into foods.
Mark designated compliance status (IN, OUT, N/O, N/A) f mpliance N/O=not observed N/A=not applicable
; ) : Food and nonfood-contact surfaces cle: , properly
38 [OIN O OUT BJN/A O N/O| Pasteurized aggs used:where required Q,IN o out designed, constructed, and Usad
N COJOUT ON/A Water and ice from approved
O 55 @1N O ouT COINvA :Vmapr:washmg facilities: installed, maintained, usad; test
Proper cooling methods used; adequate equipment 56 | EMN O OUT Nonfood-contact surfaces clean
LrIN OO ouT WA O N for temperature control
41 ([ IN O ouT qulﬂ-\ O N/O | Plant food properly cooked for hot holding 57 J‘,;’l/N O3 OUT OON/A | Hot and cold water available; adequate pressure
42 | KN 00 OUT ON/A O N/O | Approved thawing methods used 56 | QYN ClouT Plumbing instalted; proper backflow devices
43 Q/ﬁ\l O OUT ON/A .Thermometers provided and accurate ONAIN/O
59 I;M/N O OUT OON/A | Sewage and waste water properly disposed
44 @IN M out Food properly labeled; original container 60 «E;’TN O oUT ON/A | Tollet facillties: properly constructed, supplied, cleaned
61 ['S‘If'l'ﬂl O OUT [ON/A | Garbagefrefuse properly disposed; facfities maintained
45 Q/‘ﬁ O out lnsegts, rodents, and animals not presentfouter 82 IQ/IN Jout Physical facilities instailed, maintained, and clean; dogs in
openings protected outdaor dining areas
IQ/ Contamination prevented during food preparation, ON/AQI N/O
* N ouT storago & display 63 N O ouT Ad It tilati d lighting; desfgnated d
1atl , de: A
e Q.W O OUT ONA Personal dleanlinass I;I/l equate ventilation and lighting; designated areas. use
48 | O IN O OUT ONA q{ﬁuo Wiping cloths: properly used and stored lg/lN 00 OUT DON/A | Existing Equipmant and Facilities
49 K O OUT ONA O N/O | Washing frvits and vegetables
50 | JMIN OO OUT CON/A BT N/O | In-use utensils: properly stored 66 01 IN [T OUT G/A | 801:3-4 OAC
- - - : n -
51 01N EﬂadUT ONiA rl;.:ﬁgls;?, equipment and linens: properly stored, dried, 66 Elflﬁ O OUT ONA | 3701-21 OAC
52 Q/fN O OUT ON/A Single-usa/single-service articles: properly stored, used ’
53 N [J OUT OIN/A [ N/O | Slash-resistant, cloth, and latex glove use
item No.| Code Section | Priority Level | Comment cos R
5 :;\ 7\;@\}?\) \‘\fl" (:\‘k-cw\ " } LY \/‘/\W\\A(“//‘\t r-r\"‘hﬁ £ ‘(\r [ \“ = \A‘\’ B\\ofﬁ*“x"‘“ \ {\\ o =
Ne u\ WL "X“\Arw\- J(T\\r"“ 4:»,.\ ‘*\ D oS h‘*‘u"‘*\. . g g
K
S EAV-2'72. N IR ) SO W W ANy .\ U G endee oy B oo
\\,{brn, ) a:‘\‘ (’\\(‘(‘lf'?"')f"%«'" \t\n\\ 'Lf""rﬂ f\ AN \é??\\( \ ~ -\\*\ \K\f—m &\w O o
i S
'\\‘: \(’“—1 I’h’\ ‘\ AK," ‘.‘(:}’_;\ NE }ﬁ(\«i' r’\ fﬁr’\/ "‘v\ i, D o
@) oo
o n
Oo|a
(= |
[
a|o
o]0
Ol|o
ol
OO
Parson in Charge ; Date: .
-7 Ao f
//&/}J?ff p_‘f’/ /f &?fa//f?? }Z vjé\f' = 7
Environmental Health Specialist. & Licensor: \ »—\
(SV:\ L lrj\\& LN K ‘{"“A)(‘ ‘{»»\T ’\\ F"i X \‘\ K\ \/(‘N‘w\ (‘i\ :’\\ - ‘,\\ Q%\\l‘\ M

PRIORITY LEVEL: C— CRiTJCAL NC NON- CR!TICAL

HEA 5302B Ohio Department of Health (8/22)
AGR 1268 Ohio Department of Agriculture (8/22)
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" state of Ohio

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

o Name 6ffacility I Chegkone - License Number Date
_ ‘ FSO [IRFE - gz\
‘\!\\ AT - ?_)?3 \hm k% Q’
| Address x,\ ' N City/State/Zip Code 3"
WO st Db L\\ | Lbar Weing  OM e
License holder o ) mspection Time Travel Time Catagory/Descriptive
h% \K‘N‘\A‘) AOF vo- AT (e sV el ’7E: _ ' (‘) L Oonen, e, T
Type of Inspectlon (cheER all thatapply) =~ Follow up date (if required) | Water sample datefresult
Igfétandard 01 Critical Control Point (FSO) [T Process Review (RFE) [ Variance Review [ Follow up . {If required)
-0 Foodboma [mg 30 Day i} Compfaml O Pre-licensing [0 Consultation : - ] -
“Mark dee'.lgnated compl nce status {IN, OUT, N/, N/A} for each numbered iiem: IN=in compliance OUT=not in compliance N/O=not observed NIA-not appllcable
Compllance Status : Compliance Status

g e Persan.in charge present, demonstrates knowledge, and | .. 1F1IN O QUT
DOUT ONA L hoorms duties - - EN/A O N/O

"COUT O N/A| Cartified Food Protection Manager

Proper date marking and disposition

-Time as & public health control: procedures & records

Joio i | Maragement, food employees and conditionial employees;
E'OUT D:;N’A' “knowledge, responsibilities and reporting

—— ——- - - Consumer advisory provided for raw or undercocked foods
- CIOUT O3 N/A | Prroper use of restriction and exclusion
JAOUT T Nia |- Procedures for responding to vomiting and diarrheal events

; - - Pasteurized : prohibited:
" [JOUT- O.N/O | Proper eating, tasting, drinking, of lobacco use - aaleurized foods used; prohibiled.foods not offered

T} OUT ‘0 N/O{ No discharge from eyes, nese, and mouth

N S o Food additives: d-and’ rl d
'-D:OUT B N/ -_Han_ds clean and properly washed BPETEYE ) ProRerY ee

N @fN a OUT R N bare hand contact with ready-to-eat foods or approved Toxic substances properly identified, storad, used

DNIA I:I NIO B -'aitsrnate method properly foliowed

--Adequa!e handwashing facilities. supplied & accessible gpl OOUT | Compliance with Redued xygen acglng; other-
BN -

29 _specialized processes, and HACCP plan
. Food obtained from approved source N - ' '
= MIN I:IO — Ine 0".] appro TG 30 Dhll\.i"A gg}g Special Requirements: Frash. Juice Production
= a2l uT : " | Food received at proper temperature - : : =
| EIiA DNIO' SHELEEN WL ' 31 Dpr G out Spacial Requirements: Meat Treatment Dispensing Fre
\EjIN OOUT © - . | Food in good condition, safe, and unadulterated A ONO | P g " pensing Freezers
iN ElOUT; I . ‘Required records available: shellstock tags, parasite O Dour | . . .
N A ON IO |d éStF_U ction 32 EiNA ONO Special Requirements: Custom Procsessing
[ aour . ) - o

33 NiA [1N/O Special Requirements: Bufk Water Machine Criteria

OE 1_5' B CibA EIN!O [ Food separated and protacted ‘ .
S : e OiN - C1oUT Special Requirements: Acidified White Rice Preparation
IN ciout : : . 134 iA O N/O Criteri

ONALINO - | Foad-contact surfaces: cleaned and sanitized riteria

L A
{47 AN DouT

®

11

; P_i'bper (disposition of returned, previously served, % D'ﬁ‘“ oour Critical Control Point Inspection
; A ;

econditioned, and unsafe food
ke ittt 5 Sour .
36 m)’i"\ Process Review

18-

a O NO - P.lroper. cooking time and {emperatures

Clin- OouT .
37 Variance
19 E" D OuT. ) Proper reheating procedures for hot holding EIT\IIA

@A O NO 1+ .

N oOouT |, in 4 g
20| Aniia O Njo -+ | Proper cooling time and temperatures Risk factors are food preparation practices and employee behaviors

! m - — that are identified as the most significant contributing factors to

: 1 ‘8- 0ouT : . foodbomne iliness.
. 2 NA O NO Proper hot hofding temperatures

' Public heaith interventions are control measures to prevent foodborne

" Ha2| -GN O ouT ONA Proper cold holding, temperatures lliness or injury.

AGR 1 268 OhID Department of Agriculture (8/22)

. HEA 5302A Ohlo Department of Health (8/22) Page \ of fcﬁ




State of Ohio

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

Name of Facillty

.
Y

Date

‘(—\m 263

Type of Inspection

e s

3 308

38

\\(\'\ oy
e \}

Good Retalii Practices are preventatlve measures to control the infroduction of pathogens. chemlcals and physical objects into foods.

=) 0 ouT GwA O No

Pasteurized eggs used where required

OIN Iep‘UT

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

38

40

EI/N OouT OvA

O IN O OUT QA O N/O

Water and ice from approved source

M [0 ouTONA

Warewashing facilities: installed, maintained, used; test
strips

Proper cooling methods used; adequate equipment
for temperature control

[INDO ouUT ]SMI’A H N/O

Plant food properly cooked for hot holding

N

BN O outON/A

cantact surfaces clean

Hot and cold water available; adequate pressure

41
42 I_T‘l#IN 1 OUT ON/A O N/O | Approved thawing 'rhet_h_qcls used 58 E’ﬁ’\l aout Plumbing installed; proper backflow devices
43 Iﬂ/ﬁ'\_I 3 oUT ONiA Thermometers provided and accurate LIN/ACIN/O
59 E;HN O OUT OON/A Sewagé and waste water properly disposed
n QIIN O ouT Food properly labeled; ofiginal container 60 [{]’rN’D OUT ON/A | Tollet faciiities: properly constructed, supplied, cleaned
; 61 Iﬂ/ﬁ\l’ 0 OUT ON/A | Garbage/refuse properly disposed; facilities maintalned
45 EI IN EéUT Insects, rodents, and animals not present.’uuter s2|0O0IN D/ﬁu-f "Physical facilities installed, maintained, and fean; dogs In
openings profected ’ outdoor dining areas
f‘f Contamination prevented during food preparation, ON/AD NO
il Rt storage & display 63| EMN O ouT Adequate ventilation and lighting; designated d
equate ventilation and li ing; designated areas us
47 | EAN O out OnA Personal cleanliness ! e ’ °
48 Evﬁ\l O OUT ON/A [0 N/O | Wiping cloths: properly used and stored 64 Q)N' 0O OUT ON/A | Existing Equipment and Facilities

49

/N O OUT ON/A O N/O

Washing fruits and vegetables

50 Eyﬁ(l O OUT CINA TIN/O | In-use utensils: proparly stored 65| O IN O OUTTHA | 901:34 CAC
H 1 N . . r) i
51 Eyﬁl O OUT ONVA gﬁgﬂﬁ, equipment and linens: properly stored, dried, 66 IQ/IN O OUT LIN/A | 370121 OAC
52 Erlﬁ, 1 OUT CONA ‘Single-usefsingla-sarvice articles: properly stored, used
53, E{(fN O OUT ONA O N/C | Slash-resistant, cloth, and latex glove use

N i cos |_R
;_9 Ac i _. Al k \\\{Mr‘!\m /\ N g /,- Wttt <l “\'7 o N AV Cf\\ i e ol 2 A L L
- - D - xm\m -~ G ddon oo
A\ G:; 1 '\‘\Z L { \"‘\‘O«\fM e I-\o\xv‘ e H\-:v. r“\\\\ ‘-’“\r"\"!’»ﬂr .5\ N S r-‘& '\\o" oo
- \"\ Qmﬁ v ('\\N fuen ta LKA \ \'\cv\’”m Y r\n\ LT\ \"r‘n’“‘j‘:\\’ RO r\\\\\ oo
. NV B S P TS W A NN
(WA )-\,\ a C D\“f@\"‘ hc-» }an B \ o O r_-g\mv\ e \..\\w-_ ﬁr\"‘g‘\(u‘zn é 0|0
‘ ' i \\w) AW S - Lo sfidy oo
G_’j\?.—\ '-L\‘ AN WMo i X\\Y‘ ‘n\(" il \\ rm— A\' P \é_ﬂ‘:\\m\ o \“"\} gl '\Y\\\N&“n l ’{;‘53 o 8 oo
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State of Ohio

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

Name offaci|ity_ . Check one License Number Date
. - AN R ¥I1FSO [ORFE 5 .
Z"_;H\'\\»(_\(\_n S < V)‘%‘Q ﬁ‘a 6‘3’@3[' @L @5—'}\
Address - . Clty/State/Zip Code
[T T - . 4 .
VAL S RY Ve i wckobe | OW S ewan
License holder Inspection Time Travel Time Category/Descriptive
- —— T I - |
AL IR VA S WadeadoMee 5 & Cotn, Qo W
Ty e of Inspec_ti n (check all that apply) Follow up data (if required) | Water sample date/result
Standard . .-EY Critical Control Point (FSO) [1 Process Review (RFE) [ Variance Review O Follow up I (i required)
0O Foodborne [ 30 Day -0 Complaint [ Pre-licensing O Consultation -

ted compliance status (IN, OUT, N/O, N/A) for each numbered iterm- |

N=in compliange OUT=not in compliance N/O=not observed N/A=not applicable

‘Compliance Status Compliance Status

B N o Person in charge present, demonstrates knowfedge, and
: _IFI' D.O.UT D:.Nf‘_‘\ performs duties
EIN - 0 OUT DN/A

|
£ — — - - -

[ BN ‘ToUT O N/A -Proper use of restridtion and exclusion

COIN ]:fOUT L1 N/A |- Praceduras for responding to vomiting and diairtheal events

' Proper date marking and disposition

| Time as a public health control; procedures & records

2 AL B ga | Management, food employees and conditional employees;
’ DOUT ON/A -knowledge, responsibiiities and reporting

Consumer advisory provided for raw or undercaoked foods

Tk CIoUT O NG| Proper sating; tasting; drinking, or tobacco use . Pasteurlzed foods-used; prohibited foods not offered.

N ERN ‘T10UT O N/OT WNo discharge from eyes, nose, and mouth

__ ek Food additives: d-and properly
18 | KIiN: CHOUT LIN/O [ Hahds clean and properly washed | oo adafives: approved: and pro_p?ryused

N 0] ouT

ﬁ\l oouTr . No bare hand contact with ready-to-sat foods or approved =Yy

Cnaf " Toxic substances properly ideniified, sloré&. used
9" TENACING. ) alternate method properly followed ! — o

S

T he EiN 0.0UT ON/A - Adeguate: handwashing facilities supplied & accessible ™ |- - 5. g}l gour Compliance with Reduced Oxygen Packaging, other
: NiA- ~— spacialized processes, and HACCP plan
I EINg F "~ [ Food-obtalned fr¢ d I i )
. 11 gﬂ":/ gg:‘g - : 'E.’Od'?__ e, 11Om approved soufce 30 :slle ES.%T Special Requirements: Fresh Juice Production
12 "I:IN!&JEI'N!(; " | Food received at-proper temperature O Qour = — -
413l BN QouT . | Foodin good condition, safe, and unadulterated CEN/A OO N/O Special Requirements: Heat Tréatment Dlspensmg Freszers
14 %Aggg O Esgtt'ggt?o;acords avallable: shellstock tags, parasite a2 gﬁm gg,%-r Spaciat Requirements: Custom Processing

' T
: ‘ o i 33 S% A g g,% Special Requiremants: Bulk Water Machine Criteria.
‘15 S A EIN-IO ) | Food separated and protected -
- EPFI}\:' SouT o - 34 E'iyxl aout Special Requiremants: Acldified White Rice Preparation
o= ' -COl . iti NA O N/O Criteria
16, ON/A G N/O Food-contact surfaces: cleaned and sanitized p
17| DN OeuT . gg::éi;';"e"ds“g’; ’ fnfa‘;‘a’ "feo‘g  freviously served; 35 E'E?A BOUT | ritoal Controt Point Ingpection
36 Sﬂ#\ Qour Process Review
|18 ﬁ,ml g out ) Proper cooking time and ternperatures
ONA B NO.
£ : a7 SJM BOUT [ vasian
B 0O our ) b NA ce
19 Oy, EI N/O . Proper reheating procedures for hot holding
bl o Dour ing time and 1 , . . .
120 EIN//A'D N/O Proper cooling time and temperatures Risk factors are food preparation practices and aemployee behaviors
\ l:‘l/ — . that are identified as the most significant contributing factors to
1o Ellbil’ A g gig " | Proper hot holding temperatures foodborne illness.
i 3 - Public hgalth interventions are control measures to prevent foodborne
Y7 Elﬁwl -0 OUT CINA | Proper cold holding temperatures ness or injury.
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State of Ohio

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

Name of Facility Type of Inspection Date
K AV R (—E\D(—‘\ QA‘ rele § /f(‘ o Coe R S w A1
- C=aN v \3 o T AN, T % oot T = | x__\n\w; 3
Good Retail Practices are preventative measures to control the introduction of pathogens chemlcals and physical objects into foods.
Mark designated compliance status (IN, OUT, N/O, N/A) for each numbered item: [N=; t observed N/A=not applicable
. N . " . Food and nonfood-contact surfaces cleanable, property ﬁ
38 |0OIN OOUT QMA [ N/O| Pasteurized eggs usad where required . Ig/iﬂ O out designed, constructed, and used
AN CIOUT ONA Waler and ice from approved source G- O OUT CIN/A Warewashing facilities: installed, maintained, used; test
strips
Proper cooling methods used; adequate equipment 56 | D/IN O OUT Nonfood-contact surfaces clean
40 WN 0 OUT ON/A O N/O for temperature control
41 | EMN CJ OUT ON/A O N/O | Plant food properly cooked for hot holding 57 q/lh'f O OUT ON/A | Hot and cold water available; ade.quate pressura
42 Q/fN [J oUT OWA O NJO | Approved thawing methods used 58 II,I/lN gout Plumbing installed; proper backflow devices
ON/ACINQ

43 gle 0 OUT OINA Thermometers provided and accurate

59 l:;,fN 0O OUT ON/A | Sewage and waste water praperly disposed

60 f'ﬁ(l O CUT ON/A | Tollet facliities: properly constructed, supplied, cleaned

Food properly labeled; original container
e 61 mﬁﬁ 0O OUT OON/A | Garbageyrefuse preperly disposed; facilittes maintained

45 q/rﬁ O ouT Insects, mdetntst, E:jnd animals not presentfouter 62 I;‘I/Iﬂ aout Physical facfiies installed, maintained, and clean; dags in
openings protects outdoor dining areas ‘
ﬁ Contamination prevented during food preparation, ONAD NO
46 | QAN O ouT storage & display
& (O IQJCSUT ONA Personal cleaniinass 63 I;I/IN 0O out Adequate ventilation and lighting; designated areas used
48 (O IN, IQ/OUT EINA [ N/ Wiping cloths: properly used and stored .QAN O QUT OON/A | Existing Equinment and Facilities

49 O ouT CIN/A ON/O | Washing fruits and vegetables

65( O IN 0 OUT CINVA | 901:3-4 OAC

50 | GLIN [J OUT ON/A O N/Q | In-use utensils: properly stored

Utensils, equi t and linens: ly stored, dried,
s1|Qficourona | tensits equipmentan properly storea, dne 66| [LIN O OUTON/A | 3701-21 OAC
52 Q/fN O ouT ONA - | Single-uss/single-service articles: properly stored, usad

53 A O OUT WA OO N/O | Stasheresistant, cloth, and latex glove use

Item No.| Code Section | Priority Level | Comment s | R
Gy Qac il he M PN Y A TV N R o Mk Orgecdine <y [0 |0
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State of Ohio

Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code ,
Name of Facllity Type of Inspection Date
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T v

Dl o

Good Retail Practlces are preventative measures to control the introduction of pathogens chemicals, and physical objects mto foods.
Mark designated compliance status (IN, QUT, N/Q, N/A) for each numbered it

Food and nonfocd-contact surfaces cleanable, properly

O IN O OUT ENA O N/O designed, constructed, and used

AN OouT ONA

Pasteurized eggs used whare required [J-N O ouT

Water and ice from approved source . . o .
| PP 55| D46 O oUT ONA Warewashing facilities: installed, maintained, used: fest

strips
¥ Proper cooling methods used; adequate equipment | 56| CLIN O] OUT Nonfood-cantact surfaces clean
40 | OIN LI OUT ONA B-N/0 far temperature control
41 D‘rﬁ [0 OUT ON/A L] N/C | Plant food properly cooked for hot holding 57 | N O OUTLOINJA | Hot and cold water available; adequate pressure [
42 Q,IN 0O oUT ON/A [T N/O | Approved thawing methods used 58 L"|/IN Oout Plumbing installed; proper backflow devices ‘
Ig/lﬁ O ouT ON/A Thermometers provided and accurate LINA LI NO i

59 | BN [O ouT ON/A Sewage and waste water properly disposed

Food properly labeled; original container 60 { CLIN' O OUT ON/A | Tollet facilities: properly constructsd, supplied, cleaned

61 Q/IIQ OO OUT ON/A | Garbage/refuse properly disposed; faciities maintained

Insects, rodents, and animals not present/outer 620N B QUT Physical facilites installed, maintalned, and clean; dogs in
O IN B-6UT openings protected N Vﬁlo outdoor dining areas 109
I< Contamination prevented during food preparation, OnaD :
il el storage & display 83| BN 0 ouT Adequate ventilation and lighting; designated d
rentl N
ye: D N m/éUT EN_{A Personal ceanlinees g, equate wi ation and ligl ng; designated areas use
48 (0O IN O OUT ONiA E/NIO Wiping cloths: properly used and stored 64 LT‘J/IN’ O OUT ON/A | Existing Equipment and Fagcilities

49 I;I/If\l [ OUT ON/A O N/O | Washing fruits and vegetables

50 (N O OUT CINA DI N/O | In-use utensils: properly stored OO O QUTONIA | 901:34 OAC
 equi li : , dried, : .
51 Q"JIN O ouT ONA #gsglsei:js, equipment and linens: properly stored, dried 66 EMN -Q/@)'UT ON/A | 3701-21 OAC

52 IQ/IF\I O ouT ONA Single-use/single-service articles: properly stored, used ~ \}E
53 | GN 01 OUT ONA O N/O | Slash-resistant, cloth, and latex glove use

Item No.| Code Section .| Priority Lavel | Comment cos R
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State of Ohio

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

Namé of facility r o \;\ N Chéck one Llcensef\l mber Dé)t&ﬁ" QL, " ;L)x.\.

e’ Uara Yo OFSC [IRFE e ' e
_-Address . S City/State/Zip Code y _\ TeRWe
I A ATRATIRIEE i e T L}\r\c (Rans v O S0

License holder . : ' |"3Pegl°“ Time Travel Ti Gategory/Descriptive,. v/

& . d RO A A N 1

= f.(:,i Y ‘A‘C\-"‘\\L ?'}\v Tt e 139(5 T o ’-\L
: _"TKP.{ ‘of Inspectigh (check all that apply) : Fellow up-date(if requifed) | Water sample date/raagle
1o Standard - .00 Critical Control Point (FSO) LI Process Review (RFE) O Variance Review [T Follow up (if required)
|.O-Foodbgme: O 30 Day.- J Gomplaint O Pre-licensing O Consuitation :

, s . N/A) for each numbered item: IN=in compliance QUT

not applicable
mplilance Status

: _e'rso n charge present, demonstrates knowledge, and

rfor'_m's'r duties
‘Certified Food. Protection Manager

Proper date marking and dispasition
=L B

[Z]0n_ Oour OVA

Time as a public health control: procedures & records

S Y SO ""M.an-a - . K

N Management, food employees and canditional employees;
¥ D!N/DOUT _-D_N’A_ knawledge, responsibilities and‘rqpuning

BEE Mr LI NIA | Proper use of restriction and exclusion

[ BN O oUT @ WA | Procedures for responding to vomiting and diarrheal events.

‘DU‘J ~TLOUT TI NO Pasteurized foods used; prohibited foods not offered -

OIN . 0 OUT L1NO

Freper wating, tasting, drinking, or tobacco use
. No: discharge . from o

LN T oUT ONo
48N QouT . [ Ne bare hand contact with ready-to-eat foods or approved
: EII:J?D NG " - dlternate method properly foliowed )

. s Food addllives: approved and properly used
Hands.¢lean and properly washed PP p. pe y s

Toxic substances properly identiﬁéd, stored, used

1EIN [TOUT B NA -Adequate handwashing facilities supplied & accessible ) IN' gout Complianee. with Reduced Oxygen Packaging, other

LN . spacialized processes, and HACCP plarn
:ﬂ/gSSI —~ : -Food..;dl'atélind from approved source 30 EL‘&;S&%T Special Requirements: Fresh Juice Production
: 2 N END ._Iz-',ooc‘j..r.ece.lved at proper temperature o EHN’ gour [ ] ] S
BloN Door F_uéd in goad conditfon, safe, and unaduieraiod CONA O N0 | Special Requirements: Heat Treatment Dispensing Freezers
14 SMES’%T . i?:gti:‘i}'sgo;ecords available: shellstock tags, parasite 32 gm EI:ZII SJ%T Special Requirements: Custom Processing
' oW mout

OIN [1ouT

‘ - . 33 A O NO Special Requirements; Bulk Water Machine Criteria
15 Food -separated and protected

ONATING '

—TON Tour 24 EIIIQ/ DOUT | Special Requirements: Acidified White Rice Preparation
| 1e il ‘ L _ : iti BN, N/O Criteria

18 ONAFING - Fg_ud‘contact surfaces: cleaned and sanitized O/U L
ooy [ Brome iti i ON DOour

o roper disposition of returned, previously served, - . ;
OIN aoeur. reconditoned, and fe food 35 ONA Critical Control Polint nspection
....... 4 : 36 O/ o our Process Review

o[ BN O QUT . . ONiA .

18| ¢ Y Proper cooking time and temperatures -

%) ONA O N/O 1 E”N\/D ouT
N —DI_N' = OJJT _ g - o ) or hot b .37 OnA ! Variance
..'19 ‘ONA D N _ .rope.r reheating procedures for hot hoiding

QN Oyt . jing time and & . i :
129 A O N - ) Proper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
) s —— — that are identified as the maost significant contributing factors to
5,1 ON 'O OUT : : foodborne iliness.

21 “OINA O O .Prpper hot holding temperatures . . i

= . \// d Public heaith interventions are control measures to prevent foodborne
22| LIN - X OUT ONA | Proper eald holding temperatures iliness or injury. :

"HEA 53024 Ohio Department of Health (8/22) Page of
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State of Ohlo
Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

-Name-of facility Check one : License Number Date '
R . ) . . . ) i .
100G - Wadn Sanve) FSO ORFE 24 Dt AP 0N
| -Address ! Clty/State/Zip Code
20 Vel Stwe Ve m Gay Q."?R(” , VUGV
Licerise holder 3 Inspection Time Travel Time Category/Descriptive
- T\\g\rfc\ Ny ,)Vc_(‘. : \_"Ffi?\ i)C\(\’DS\(r 7 6 Q o \{Z\’?‘:_ SRR SN m
i Tyyp of Inspectioh (check all that apply) Follow up date (if required} | Water sample date/result
‘| B¥"'Standard Criticat Control Point (FSQ) O Process Review (RFE) O Varfance Review O Follow up (if required)

"| D Foodberme 0030 Day .C] Complaint O Pre-licensing I Consuitation

nof in compliance N/O=not observed N/A=not applicable

-DJOUT: TN/ | perforins. duties

.'_Compliance Status

Person in charge present, demonstrates knowiedge, and

“Mark designated_-oo_mpliahce status {IN, QUT, N/O, N/A) for each numbered item: IN=in compliance OUT=

Compliance Status

Proper date marking-and disposition

. OUT I NIA

N EouT B A

Certified Food Protection Manager

. Ménagamenh food employees and conditional employees;
knewledge, responsibilities and reporting :

N/A [ N/O

OoUT ON/A

[ Proper use of restriction and exclusion

< ETOUT  NIA:

~BoUT AN/G

Procedures for i'esponding to vomiting and diarrheal events

:Proper eating, tasting, drinking, or tobacco use

TIOUT. EN/O| N6 discharge f

| 0.0UT ONO

nd muth

O out

Time as a public health control: procedures & records

- Consumer advisory provided for raw of undercooked foods

Faod additives: approved, La__n_c_i\_prqpeﬂj used

42 L.EvADING T

Hands clean and progerly washed

Dﬁi_:ﬂpuT" = 1-Na baj@_hand contact with ready-to-eat foods or approved
altefnate method properly foilewed

Adequite Haridwashing facllifies supplied & accessible

| Toxic substances properly identifid, stored, used

L oo .
19| BN -0 OUT 0 WA 20 Compliance with Reduced Oxygen Packaging, othier
‘ specialized processes, and HACCP plan
1N OouT Food obtained from approved source ' -
7 11 EﬁN g:OUT" m— i 30 ’EJ"A gg}g Special Requiremants: Fresht Juice Production
112 .EINIA ONG ‘Food recaived at proper temperature : N gour 1 . :
‘13| OfN .L__IO'UT Fqbd' in good condition, safe, and unadulterated El A CONIO Special Requirements: Heat Treatmant Dispensing Fraszers
w7l O QouT Required records available: shellstock ¢ , parasite N [JOUT ) ) )
14: ‘gﬁm ano de;gtr'uctlon ra 8gs, p 32 Ij)N‘f‘A ano Special Requiraments: Custom Processing
ouT
ON- BfSuUT 33 S&I’A gN 0 Special Requirements: Bulk Water Machine Criteria
118 .”I“:EN!A‘ NG Food separated and protected
- IIII‘].N .I:l ouT — '3 4 i ouT Special Requirements: Acidified White Rice Preparation
18| Qv DONG Food-contact surfaces: cleaned and sanitized Nfﬁ B N/O Criteria
o isposit fiv O out
‘CHN. OouT ggg:éit‘:c":g?itg’:dC:anr::f’emg:' dprevhausly served, 35 gNlA o Critical Controt Point inspection
; s 36 D:\IIA pour Process Review
48/ ClIN- 0 OUT - Proper cooking time and temperatures
1'% ONA D NO . - COUT
oiN O ouT 37 E]L%:IA Variance
-] 19 ON/A O] N/O Proper reheating procedures for hot holding
CiN O our o
2] owa o No Froper cocling time and temperatures Risk factors are food preparation practices and smployee behaviors
r}(: - that are identified as the most significant contributing factors to
IN [0 OuT ; foodborne iliness.
21 OIN/A O N/O Proper hot holding temperatures

22

I:IK O OUT ONA

Proper cold holding temperatures

illness or injury.

Public health interventions are control measures to prevent foodborne

AGR 1288 Ohio Depariment of Agriculture {8/22)




State of Ohio

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

,\(\-\ PN "\’\'\f, ﬂj(k ‘\k V\r:‘ \(‘ \-\/ I \r‘\ /‘\-’\\ %‘:‘\-f“r\ C\\\ }1 ( (‘_"(-D : ;'\ ‘ﬂ\"k" {:“;) (\Y\\‘-\l

Good Retail Practices are preventative measures to control the introduction of pathogens, chemlcais and physmal objects into foods.
iance status (IN, OUT, N/O, N/A) for each numbered item: IN=in compliance OUT=not in compliance N/O=not ob

Food and nonfood-contact surfaces cleanabls, properly

O IN O OUT GNFA O N/O| Pasteurized eggs used where requirad Q’IN [ out designed, constructed, and used

EITN OouT ON/A Water and ice from approved source

Warewashing facilities: instalied, maintained, used; test

CHN DoutONa | Joe

Proper cooling methods used; adequate equipment 56 | L1IN 0 oUT Nonfood-contact surfaces clean

40 ELIN Ll OUT DNA OO N/O for temperature contral

41 D/fﬁ LI OUT ON/A O N/O | Plant food properly cooked for hot holding 57 I;/TN O OUT LON/A | Hot and cold water available; adequate pressure

42 EUN 0O OUT OONA O N/O | Approved thawing methods used 58 IE’I’I':J OouTt Plumbing installed; proper backflow devices
ON/ATCN/O '

Q/I/N O ouT ONA Thermometers provided and accurate

59 EU’TN 1 QUT OON/A | Sewage and waste water properly disposed

Food properly labeled; original container 60 IIII(N O QUTONJA | Tailet faciliies: properly constructed, supplied, cleaned

61 QI’IN O ouT ON/A Garbage/rsfuse properly disposad; facilittes maintained

Q4% 00 ouT Insects, rode!ntzi ﬁ:ind animals not present/outer 62 N 7 ouT Physical facilities installed, malntained, and clean; dogs in
openings profecte: outdoor dining areas
46 /i Ol OUT Contamination prevented during food preparation, ONAD NO
Q storage & display : . .
e El/m O ouT OVA Personal cleaniiness 83 Q/fN O out Adequate ventilation and lighting; designated areas used
48 Igi/fN 0 OUT OON/A O N/Q | Wiping cloths: properly used and stored m/m 0O OUT OON/A | Existing Equipment and Facilities
49 IN'O QUT CIN/A T N/Q | Washing fruits and vegetables ;

ON 0 0UT VA | 801:34 0aC

50 IQ/W\I 0 oUT ON/A O N/O | In-use utensils: properly stored

51 Q’IN 0 ouT ONA r&gﬁgﬂlds. equipment and linens: properly stored, dried, 66 Aﬁ O OUTON/A | 370121 OAG
52 | QN O OUT ON/A Single-usefsingle-service articles: properly stored, used

53 | [} O OUT CINA OO N/O | Slash-resistant, cloth, and latex glove use

Item No.| Code Section | Priority Level [ Comment
]

N [ 250 C C '(/—\‘l\f’h A NN __J rr’:\n’f" Lo n‘%‘ It r'l fan VAR am\’ﬂofl r\r'\‘ln Sorroonn

T - =
‘,--\

\é"‘f‘\\ oy Vo emeendd 4 e -w" Svobde b e

¢ it \*(\.T’\": TS C"‘W"r?j - A *‘Y'Y“J] r\. -¢\ T f o C('—PhJﬁ \)

Oojoojojojlo/o(o|jo|ojo/o|o|of
ooojojojojojo|op|o|ojo|o|dl

Personin Chafg’é A Date:
”f,/— G 0s 5y
Envmin ental Health Specl{!lst . Licensar: ~
< ‘I&i\\;at\fr“\«r\ m)%l“ Crue 20N, A=Y TECUURA _@\\'}’J\T\' \\OR\: l%&
PRIORITY LEVEL: C= CRIT!CAL NC= NON-CRITICAL _ Page. g) of @ )

HEA 5302B Ohio Department of Health {8/22)
AGR 1268 Chio Department of Agricutture (8/22)




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

Name of facility .~ Check one License Number Date

| M&W\s_.‘ '\XD.- ’?w e FSO [IRFE \Y | StA5 A

| Address T City/State/Zip Gode
R N L i -
201 ¥ " % , TN\ere Q*-,-}(”’\L(“ . M 4B\
License holdar - - ' Inspection Time Travel Time Category/Descriptive
Dopana Drwha 5 S Comon, Qe AL
Typé of Inspection {check all that apply) Foltow up date (if required) [ Water sampie datefresult
. [ Standard, " .[¥ Critical Coritrol Point (F$Q) - O Process Review (RFE). O Variance Review [ Follow up (if required). —
L _'EI' Foodborne 030 Déy B Complaint [ Pre-licensing [ Consultation

Mark designated _qublis_im':_é étatus (IN, OUT, N/O, N/A) for each numbered item: IN=In. compliance OUT=nat in compliance N/Q=not observed N/A=not appiicab!e-- '

Com pilance Status

Compliance Status

Persar i charge present, demonstrates knowledge, and
performs duties -

EI.OUT_ DNIA Proper date marking and disposition

O OUT'_E.NIA. “Ceriified Foad Protection Manager _

Time as a publié health contro: procedurss & records

N g '___Ma‘nagement. foad employees and canditional employees;
| E"ﬁ _‘_ElO-UT o N"A ._kpuwledge, responsibilities and reparting
4. EﬁN 'EIQEFF' O N/A Prob‘ér-use of restriction and exclusion
- |.OIN _ﬂ/OUTf ‘ON/A | Précedures for respanding to vomiling and diarrheal events

EHN B out

NIA Consumer advisory provided for raw or undercooked foods

E!HN B ouTt

NIA. Pasteurized foods used; prohibited foods not offered

' ”: 6 | EIN ETOUT. ON/G| Proper eating, tasting, drinking, or tabacco use:
g |- :F1QUT. EI'NI' ‘No discharge

| Food additives: -approved and properly used

¢ Oout o N/OY Hanids: clean and.properly washed
. EIK aoourt No bare hand contact with ready-to-eat foods or approved Toxic substances properly identified, stored, used
_[:,IMAD NGO . . | alternate method properly followed .

| ON "E.OUT ON/A ‘Adequate handwashing facilities supplied & accessible N B ouT

o0 | Compliance with Reduéed Oxygen Packaging, other
e N/A specialized processes, and HACCP plan -
[ y _ P o ‘. . F ined d BREaaD . i T . .
At g; ﬁf’ - SSU: - .OOd oblained from approved source 36 NN,, A gg}g Special Requirements: Fresh Juice Production
12 D:I\I-IA DNIL:J ) Food received at proper temperature ok Dour ‘ —
- pl o : i P " " . e PR
gl N OoUT | Food in good condition, safe, and unadulterated ¥ Biva OO Special Requirements: Heat Treatmaiit Dispsnsing Frgezerg
: o DouT .| Required records available: shelistock tags, parasite ! Bour . N N ,
|14 BB:’A-DNIO_ destruction A 32 B oNo Speclal Requirements: Custom Processing
S BuT - ) 33 S ' A gg;’g Special Requirements: Bulk Water Machine Criteria
e | EI‘INAN‘%T . .l“-'gqc_l separated' _apd protected - ‘
D%I’ oot — a4 EJ,I( CJOUT | Special Requirements: Acidified White Rice Preparation
8| AN OO - 't Food-contact surfaces: cleaned and sanitized CiNA O N/O Criteria
47 E@, oour - ;rgg:drit?;ipe?fit:’: d ?}cn':;ufemfz% dpreviously served, 35 kﬁ” bour Critical Control Paint Inspection

CIN/A
D]Igr OouT
/A

36 Process Review

-18 ‘aiN g OUT . .Proper caoking time and temperaturas
. N/ O N/Q.
— a7 DO Oout Vari
I gm ) DN’A ariance
E 19 LN~ 07 OUT Proper reheating pracedures for hot helding

. . 0 {55 0O No ;
o gour [ o g . _ . _ .
120 ONA O NO Proper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
| ——— - that are identified as the most significant contributing factors to
121 g;?m g g::g | Proper hot holding temperatures foodbome illness.

N . - : Public health interventions are control measures o prevent foodborhe

22 EA« O OUT CINA | Froper cold holding temperatures lliness or injury.

_ ‘ . I3
. . o )

-HEA 5302A Ctvio Department of Health (8/22) ‘ Page \ of (o8
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State of Ohio

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

Name of Facility ‘Type of Inspection Date
~ - c -
Mﬁmg L D;rv— VA oot e Sﬁ.ﬁ)r A% R4

ated com

38 | O™ O ouT GFAD N

Pasteurized eggs used where required

&N 3 out

Good Retail Practices are preventative measures to control the intreduction of pathogens chemicals, and physmal objects into foods.

pliance status (IN, OUT, N/O, N/A) for each numbered item: IN=in compliance QUT=nct in compli

Food and nenfood-contact surfaces cleanabie, properly

designed, constructed, and used

AN OouT ONA

Water and ice from approved source

55| EYIN O 0UT OINiA

Warewashing facilities: installed, mamtamed used; tast
strips

Proper cooling methods used adequate equipment 56 N 00 OuT Nonfood-contact surfaces clean
E-I/IN 0 ouT ONMA O N/O for temperature control
41 |;|/{N O OuT ON/A O N/O | Plant food properly cooked for hot halding 57 1;|/1N O OUTCIN/A | Hot and cold water available; adequate pressure
42 Q/m 0O OUT ON/A O N/O | Approved thawing methods used 58 E;I{N ouT Plumbing installed; proper backflow devices
43 D/ﬁ\I 0O ouT ONA Thermometers provided and accurate ONADINO -
59 ]g/iN O OUTON/A | Sewage and waste waler properly disposed
n l_‘,\I/IN gout Food properly labeled; original container 60 L;l'“rN 0 OUT ON/A | Toilet facilities: properly constructed, supplied, cleaned
‘ 61 E;IffN 00 OUT ONJA | Garbagefrafuse properly disposed; facilities maintained
Insects, radents, and animats not present/outer 62| QAN O oUT Physical faciliies istalled, maintained, and clean; dogs in
45 IQ/IN Oourt openings protected Q’ ' outdoor dining areas
y . Contamination prevented during food preparation, CIN/AET N/O
46 m"ﬁ Oour storage & display IE/ .
4_;’ o N/6UT ONA Personal dleaniiness 83O IN ouT Adequate ventilation and lighting; designated areas used
48 | O IN O OUT ONA E]/I@O Wiping cloths: properly used and stored 64 @rﬁ O OUT ON/A | Existing Equipment and Facilities
G1IN O OUT OON/A [ NFO ;
EVIN OO0 QUT ONA O N/O | In-use utensils: properly stored 65| O IN O OUT QWA 901:3-4 0AC
i .
: LM 3 d li ly stored, d
51 | IN D ouT ONA herels, equipment and linans: properly stored, dried, | "~ EMN O OUT ON/A | 370121 OAC
52 g’TN OoutONA Single-use/single-service articlss: properly stored, used
53 N [0 OUT CON/A OO N/O | Slash-resistant, cloth, and fatex glove use
item No.| Code Section | Priority Level | Comment .cos R
& oA cld e (h\‘n SRV T T NV o #}\ P N VOV oS Lk Yoty e 00
Qi et ‘\K \’ -&—r-Am e W v\r: \‘\Tr ':ﬂ_E\’?l\'ﬁ‘**l -, o|a
\E‘\ "% g [ e "\\'\k‘f‘c\ \/ﬂ(\ L N ';_-\r—\orjji\‘ ’\\(“ﬂ‘??_ '\2{ . bty J\'\_ \(2 o e Y rﬁ" i
N\ <“<\~\ -4 1 Ao\ ey L4 ‘Cﬁlc (:N(”r_l_ £X —\("\P\a \\ m’\r\ oo
\"'r‘\r'n' N T"’ e ’?\(‘ ( ’\ Qz;‘(i;\‘bﬂi ) a O
L =i, i
B 12T | W c_\\\f}mﬂ“\f@:} 0\ \f\p.\r\ LS »w o anees  TxE e r\\m tend | 040
\'\ Ao \(\Qir fﬂg\‘ \\'\n\(( N A A \ PETAY e <ald a O
“‘ s
'l\r-, oI \ 2-\-\:\ ¥ ho 3 \"\'\‘% (f\r"rn\‘ \—\XQ. rw (:\m\ L ca o|a
a2l .27 W /f\\\”)w e l 2 v C"‘\"\Jfr cen o (2D e Al i el cvpvea oo
C‘\) ?‘ f'-\ (\( Sy \A lrl\f‘\n(‘\ f_‘(_\:‘f (qT‘\\"r'\l\'V \('\ ,\\ \n"\lﬂ‘"“_"n»’““ O o O
r’*‘\ e ’k"\F\L \4_.\_: A 2(‘:f m \j’\ 3( \'V\f\ f":,‘:""]‘_-—\ ’\:"\:\\\ .\(\f‘_(fi-;"\‘-o o o
X‘\ ) C—{(\ (f Cﬁ('(“’_\_f\ \r \’ﬁ\:)f?.lﬁ Qz - iﬁff\‘h aTa ’f;g\%Y G ) @T\. a o
b} ) =~
o|(a
I
Persil:' in Charge Date:
TRRAON I/(}M/ 0925 (24
Environment I\e:llh Specialist Licensor: =N -
e Do Cnuer M
ﬁw— NG 2N gy N VNN "\\

PRIORITY LEVEL C- CRITICAL NC- NON-CRITICAL

HEA 5302B Ohio Department of Health (8/22)
AGR 1268 Ohio Department-of Agriculture (8/22)
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State of Ohio

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

.| Name of facility cm}ckone License Number Date
. - FSC ORFE - -~ aat
R T N a Oad 97 2oy
" | Address : : _ City/State/ZIp Code )
7 (P D MR (\f\ooq-mf}ta,r OB et
License holder L } Inspection Time Travel Time _ Category/Descriptive
. W N - ' -
] N\rﬂ -“.?c\’-;j«\ 2 Q’*"\}“'\‘-ﬁw\ S, L\f

[1 Standard

Type of inspection (check all that apply) :
_ m] Criti'ca! Conitraol Point (FSO) I Process Review (RFE) [ Variance Review [ Follow up
| O Foodborne [0 30 Day. \I Complaint 1 Pre-licensing

Consultation

Follow up date {If required} | Water sample date/result

(if rsqulredl_m___

" | ‘Mark designated complianice status (IN, OUT, N/O, N/A) for each numbered item: IN

=in compliance QUT

not in compliance N/O=not observed N/A=not applicabie

 DoUT ONA

B Corhpllance Status

Person in charg

{ & present, demonstrates knowledge, and
performs duties :

Compliance Status -

Proper date marking and disposition

RERRa[Y

OOUT ONA

‘Certified Food Protection Manager

. Ménagement, food-employees and conditional employees;

6 | BN

OouT IN/Q

- QOUT El"1"“'\.'_:kno:»wledge. responsibilities and reparting
4 | CIN:'FTOUT O N/A | Proper use of restriction and exclusion
15 1 O EIOUT 0ON/A | Procedures for responding to vomiting and diarrheal events

-Proper eafing, tasting, drinking, or tobacco use

Tz lon

IES .'.'I':IIN_

‘T OUT ON/Q

O:0UT ON/O

No discharge from eyes, nose, and mouth

"Hands-clean and properly washed

Time as a public health control: procedures & records

- Consumer advisory provided for raw or undercooked. foods

- Pasteurized: foods used; prohibited. foods not cffered

Food additives: approved-and properly used

{ o oout
TET CIN/a OO MO

Nq- bare hand contact with ready-to-sat foods or approved
alternate method properly followed ’

~ G| ON CoUT ONA

Texic substances properly identified, stored, used

22|.00IN [0 ouT ONA

Proper cold holding temperatures

Adequate handwashing facilities supplied & accessible o Copliance with Reduced Oxygen Packaging, other
; 2 CIN/A specialized procssses, and HACCP plan
s FT) . .| Foad obtained fro oved source - .
1 S:N ggﬂ: - o T Eppn - s.o 30 E mA ES'%T Speclal Requirements: Fresh Juice Production
T 'Elhll\.lfA‘E!Ni O- - Food received at proper temperature e thUT - -
I+l 0N Tout " Food in good condition, safe, and unadulterated 3 CINA O N/O pacial Requirements: Heat Treatment Dispensing Freezers
O OOUT ~- | Required records available: shellstock tags, parasite OIN OouT . .
| EINA ON/O destruction . 32 OxA O NO Special Requirements: Custom Processing
- ; — 33 LN D1 ouT Special Requirements: Bulk Water Machine Criteria
. EIN . OUT:: : ) COINiA O N/O
15 ONA ONO . -] Food separated and protécted
SN - TouT 34 OIN O0UT Special Requirements; Acidified White Rice Preparation
! ’ - - iti CIN/A BT NfO Critaria
. 16 ONACINO Food-contact surfaces: cleaned and sanitized
1 Proper disposition of returned, previously served, i OouT " i
17| O JOUT reconditioned, and unsafe faod 35 A Critical Control Point Inspection
g 36 ELJNIA pour Process Review
0N OO ouTt . -
18 - Proper cooking time and temperatures
F OONA O N/O
a7 N OOUT Vari
CIN/A ariance
19 .D!N £ ouT Propar reheating procedures for hot holding
ioONA DO MO al
Om 2 ouUT - - . . .
2| owa O NnoO Proper cooling tima and temperatures Risk factors are food preparation practices and employee bshaviors
- that are identified as the most significant contributing factors to
CiIN -0 ouT - feodbome illness.
2:1 ON/A O -N/O Proper hot holding temperatures

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

HEA 5302A Ohio Department of Health (8/22)
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State of Ohio

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

Name of Facility

Type of inspection

Date

AR S\

oo i,

Good Retall Practlces are preventative measures to cantrol the introduction of pathogens, chemicals, and physical objects into foods.

Sed ooy e

OUT, N/, N/A} for each numbered item: IN=in compliance OUT=not in compliance N/O=not observed N/A=nogt appiicable

38 |OIN O QUT OWA 0 N/O| Pasteurizad eggs used where required 54{ 0N O0OUT d:;gni';d g:r{‘;frzgtgg"?nﬂ igggces cleanable, properly
OIN OoUuT ONA Water and ice from approved source 55| 0 IN O oUTONA :t\.'";::washmg facilities: installed, maintained, used: test
0 N O OUT DNA O N/O fz:og:pggirg ,Egm?:rs used; adequate equipment 56 |OIN O oUT Nonfood-contact surfaces clean
41 | O IN [JOUT ONA O N/O | Plant foed praperly cooked for hot hokding 57 (0 IN 01 OUTON/A | Mot and cold water available; adequate pressure
42 | OIN O OUT ONA E N/O | Approved thawing methods used 58| O IN OQOUT Plumbing installed; proper backflow devices
43 | O IN O QUT ONA Thermometers provided and accurate ONADINO
; 58| O IN OO OUTECIN/A | Sewage and waste water properly disposed
4 Food properly labeled; original container 60| O IN O GUT [IN/A | Tollet facilites: properly construcled, supplied, cleanad
61| 0O IN O OUTCIN/A | Garbage/refuse properly disposed; facilities maintained
45 |lOINDO UT opemngs pgtecieadn animals not present/outer g2/ 0OIN OOUT ;Ttilscigfi:l :’:ic:gti:; ;r;stalled, maintained, and clean; dogs in
4 |OINDgouT gg:\at;:zzti?;} i:‘E:yreventad during food preparation, LUNADNO :
47 |0 NDO oUT ONA Porsonal cloaniiness 6310 IN OQUT Adequate ventilation and lighting; designated areas used
48 1[0 IN O OUT ONA B N/O | Wiping claths: properly used and stored 64| O IN O OUT ON/A | Existing Equipment and Facilities
49 | O IN O OUT CINA O N/Q | 'Washing fruits and vegetables
50 | O IN O oUT ONA O N/Q | In-use utensils: properly stored 85|00 IN [0 OUTON/A | 907:3-4 OAC
51 | O N O ouT ONA rl;;tggﬁa"ds aguipment and linens: properly stored, dried, 66| 001N O OUT ONA | 3701-21 OAC
52 10O IN O OUT ONA Single-use/single-service articles: properly stored, used
53 | O IN O OUT OONA OO N/O | Slash-resistant, cloth, and latex glove use
ltem No.| Code Saection | Priority Level | Comment cos R
[
oo
OO
Oo|o
Qeind oo
AP oo
6 e X, ‘\\ ‘ _ o |a
A oo
P ) O|o
SO0 gl oo
{ f‘\)“) §\) Y o |0
a|a
oo
o a
oo
Person in Charge Date:
‘Environmental Health Specialist; . - Licensor: 1:
\SQ\ < )\\\T\ _:{"\\; !wf)k: AT e, \‘;“\\,:\.:\}..x

PRIORITY LEVEL: C= CRITICAL NC= NON- CRITICAL

HEA 5302B Chio Department of Health {8/22)
AGR 1268 Ohio Department of Agriculture (8/22)




State of Ohio

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

<°| Name o‘f.faéilitQ_' _ : Check one License Number fate
B = OF0 WRE | 0% Pk o o
|Address .. ' } City/State/Zip Code - ‘

love Do K S WaEr Dpisn L OB AALAs

t License holder Inspection Time

] Travel Time _ ,\Categorylneacriptive

|| Type of jns:pedtib'n {check all that appli() Follow up date (if raquirad) Water sample date/result
. {'E standard -7 Gritical Control Point (FSO) L] Process Review (RFE) [ Variance Review O Follow wp | ——— {if required)
- [O:Feodbome 1 30 Day [ Complaint [ Pre-icensing [ ConsuMtation

-;Mark designated compliance status {IN, QUT, N/, N/A) for each numbered item: IN=in compliance QUT=not in compliance N/O=not observed NiA=not applicable

‘:-'c'_binplliance ‘Status

Compliance Status

‘Person in charge present, demonstrates knowledge, and
-parforms: dufies

Cetified Food Protection Manager

mr( OQUT ON/A,

' Proper date maiking and dispasition

= ‘TOUT- O N/A N [J OUT ] i .
NA O NG Time ag a public heaith control: procedures & records
| R e - | Nanagement, food employees and conditional employees;

ol E”{ DOUT o N/A | knowladge, responsibilities and reporting
4 FEIN OouT ‘D':N/A"-Pi‘q_p_ef' use of restriction and exclusion
1IN, B_/OU_T' DN/A:| Procedures for responding to vomiting and diarrheal events

Consumer advisory. provided for raw or undercacked foods

{ iy E OUT DN
BN [100T 0 NO

ki Pasteurized. foods used; prohibited foods n
.Proper. eating, tasting, drinking, or tobacco use _ prohiaftec. foods not effered

‘Na discharge from eyes, noss, and-mauth

Food additives: apptoved and propetly used

Tout ‘EN/QY| Hands clean-and propetly washed

N Eﬁ\l B Ql}fl;: No biare hand contact with ready-to-eat foods or approved Toxic substances properly identified, stored, used
| EINA L] NG ) *] alternate method properly followed

| BN -E1OUT. 'O WA | Adequate handwashing facilitios supplied & accessible Dmph’anca with Reduced Oxygen Packaging, other
NAA specialized procasses, and HACCE plan. '

L 11 ’S/D OUT - F °°d obtained fram approved'. source .30 :NINIA [E:Il SJ,L(’)T Special Requirements: Fresh Juice Production
SRR LL (OIN OouT. | Food recelved at proper temperature . -
wp Ty LINGA TN/ : N 31 [N COUT Spacial Requiremants: Heat Treatment Dispensing Freezers
13l.0N- BouT: _*| Food in good condition, safe, and unadulterated 1NiA LI N/O ' ]
E%IA gﬁ}g e -cl’?:sqtl:ggﬁo:}ecords avaiiable: shellstock tags, parasite 32 g%i‘, A gg,%T Special Requirements: Custom Processing

O cour : ) ) o
a3 NiA O N/O Special Requirements: Bulk Water Machine Criteria

HINTOouUT

.1.5 ; : .F.ood.ssp'arated and protected
~1-EIN/A (o] o
1 DI’N ::jl'gl 0T - 34 OIN OouT Special Requirerents: Acidified White Rice Preparation
T gNlK'D NIO ~ Food-contact surfaces: cleaned and sanitizad E{NIA O N/O Criterfa
EI'I_ﬁ fu| OUT ' 'rPa ‘rgg:‘;lt?(i)i;;c;sition of reta;rned. dpreviously served, 35 l\ﬁA gour Critical Contral Point Inspection
36 0 I\T' A bour Pracess Review
18 Slﬁg n g : g‘t.‘g o Erober_ coaking time and termperatures

O £ ouT

- M OoUT .
37 %A Variance

19 Ofva O N/O . g Prbher reheating procedures for hot holding
o O O QUT - : , . .
|20 E'!lz; O No .Proper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
T — . that are identified as the most significant contributing factors to
121 S%A g gg _. | Proper hot holding temperatures foodborne iliness.
ke o P : — Public health interventions are control measures to prevent foodborne
22 !jé E3 QUT CINVA | Proper cofd halding temperatures illness or injury.
- HEA 5302A Ohio Deparfment of Health (8/22) Page \ of 2

AGR 1268 Ohio Department of Agriculture (8/22)




State of Ohio

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

.| Name of Facility

Type of Inspection Date

Q_’\"e’\‘“\’ 4 L'r‘:_}

o 4 0ad

‘38

@\”\Aﬁ,l = KD\\O:‘T‘?‘?\’::' >

O IN 01 OUT (WA O NO

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

Pasteurized eggs used where required 54

]
LYIN DT out designed, construcied, and used

Food and nonfood-contact surfaces cleanable, properly

39

AN O OUT ON/A

Water and ice from approved source

55| N O OUT OONiA

Warewashing facilities: installed, maintained, used; fest

PiND

Food properly labeled; original container

strips
s |OmOoury Ga o N/_O fiﬁ‘;?;pz:]ﬁi TZ::?;S used; adequate equipment 56 EVI'N O ouT Nonfood-contact surfaces clean
41 (O IN O OUT GIKHA 0 NfO | Plant food properly cooked for hot holding 57 N [0 OUT ON/A | Hot and cold water available; adequate pressure
42 [ O IN O OUT RINA O N/© Appmvéd thawing methods used 58 E]/rN aouT Plumbing installed; proper backflow devices
43 | OAN O OUT ON/A Thermometers provided and accurate ONADNO .

59 IQII'N 0O OUTLOIN/A | Sewage and waste water properly disposed

60 Ig/TN O oUT ONA

Toilet facilities: properly constructed, supplied, cleaned

61| ¥iN O ouTONA

Garbagefrefuse properly disposed; facilities maintained

45 |gARn ouT ;21?1?;59 Sr%f:gtn;zt,;nd animals not presant/outer 62| O L¥OUT zstsés;gfldlfﬁicl:_:gti:i:;staIlad, maintained, and clean; dogs in
46 @'N O ouT SCtontaminatlig‘n prevented during food preparation, QONAD NO
orage & display N - .
nE AAN O ouT I:IN:' ™ Personal dleaniiness 63 III\/IN O out Adequste ventilation and lighting; designated areas used
48 | O N O OUT ONA IQ'NIO Wlplng cloths: properly used and stored 64| DN O OUT CON/A | Existing Equipmenll and Faciliies
LJ/N O OUT ONA [0 N/O
3IN O OUT ON/A OIN/O | In-use utensfis: properly stored. 65| AN CI'OUTCIN/A | 801:34 OAC
[ 51 Q/IN_D oUT ONA #;ﬁglse"d& equipment and linens: properly stored, dried, 8610 IN O OUT DI@A 3701-21 OAC
52 I:MN O OUT OONA Single-use/single-service articles: properly stored, used
53 K O OUT ONA O N/O'| Slash-resistant, ¢loth, and latex glove use
Item No.| Code Section | Priority Level | Comment ¢os R
Yg % l\‘ C / \_%\; t\rf’“ {q\r\r\ Eral a O S Loy e / n\ (Watts A(\m Y AV EVSNIE N \;(r-r\- (c\r\-fc\\_ rl-ﬁrﬁ gjo
"\‘\z\\\ PN VI 2 —3.‘\ lm X —C?Sm Cn A i .'\\"‘r- Fmey o (o
Ve i—\_ AU i\h C a Oy } Ofy e .3"'.‘.“:”‘ NN SN R VI S AT ‘\"hﬁ g o
AN o =N “\’ L W R T mERre 0 Sod \—.'rnw 3 _x.»«')'\'nr f_\Y‘ﬁr\ )'\'r\r' oo
AL WSS ‘\"n \ ,l‘ agtuas leva Cun \Jf‘.r—\r\ R’\ fwr\\ iy Cw -‘/—’N-\r\ N,-"‘i\\ﬂ.l O =
A Y] (Vi (r\\ VP A 2 Bfe-r;\;\_\ e, -Cl, Ldg /\r\ném- VAN “""mm;—\m oo
(ht.s\'r‘w\%‘ mem nneteeg \ 0 e o (-‘rﬂ\\)w»\" “\T\r\,-m G\\ C‘?}‘h\ oo
1 A V.o dle ‘\\ C m\f“g(,x'“\/“—af\\ ‘ﬂ\‘ o \"“j’l“‘:\.".‘} - MO~ aaoe,s Q‘fm”}z\ \.V\A’\‘“\. \T\ alte - oA
NS AN ST EEPRNE S e e v =N =
. A ) K: r'\ K\N’\m\\\*ﬁl“m \ r:ﬁ 3 ‘mle-\’r:“:-‘k-\. " \ r\;—v*\"‘ ek ‘\‘“t“;\ — (= o
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State of Ohio

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

. Mame of facility’ : Check one License Number ’_\Date
i iy - OFs0 RFE i A
(Anvondcs ﬁ\‘)\?.:\_,\ A3 ‘3{@"(’ al\ 35'5\ \
| Address R City/State/ZIp Code
DOleyn, SRy v\ et Meon | OB A
License holder ©~ = - - Inspection Time Travel Time Category/Descriptive
- R - : / . -
Y( A _ jj‘rc@\ﬁg “] 6 S\ IO Q..\QC..,, AT
-[ Type of Inspaction (ch_a‘ék“a!lll-that apply) Follow up date (if requlred) | Water sample date/result
M@ Standard . [ Critical Control Point (FS0} ' O Process Review (RFE} O Variance Review [J Follow up e e if required)

‘[T Foodborne . [1.30 Day . [T Complaint [ Predicensing [ Consultation

'__M'ai"k de_Sign_aied compliahce.status (IN, OUT, N/O, N/A) for each numbered item: IN=in compliance OUT=not in compliance N/O=not chserved NfA=not applicable

-+ ' Compliance Status Compliance Status

Person in charge present, demonstrates knowledge, and
Pt performs duties ' i
2 | BN " OUT [O'N/A ] Cerified Foad Protection Manager ‘ _ E{N‘ 0 our

i ‘N/A OO N/O

i E@ 0O ouT ON/A | Proper date marking and disposition

Time.as a public health control: procedures & records

: o T . -Ménagement, foed employees and conditienal employess;

) - 3 Nlﬁ DOUT o N’AT - knowledge, responsibilities and reporting
k[ Ein- DouT ONA Pljdpérll'._lse of restriction and sxclusion
: ' | JT | . esponding to vomiting and-diarrheal events -

Consumer advisory provid.ed. for raw or undercaoked foods

d : Pasteurized food ; prohibit
‘Proper eating, tasting, drinking, or tobacco use urized foods used; prohibited foods not offered

'-No-discharge from eyes; nose, and mauth

Food additives: approved and properly used

i IN.' O 'OUT_'_"EIINIO :Hén_d:s clean and properly washed

1o lan CHOUT - *. | No bare hand coritsit Wity ready-to-eat foods or approved | = Toxic substances properly identifiad, storad, used. -
8 | CINA ETN/G: - .| alternate method properly followed : : :

“ 1o | BJIN TOUT ONA Adeguate handwashing facilities supplied & accessible gy« Oour Compliance with Reduced Osygen Packaging, .other.
2 N/A specialized processes, and HACCP plan
b L EfIN--EIOUT. T Fo6d obtained from approved source ‘ \ S : e ;
i 1.-1—- ‘m:z’ 25: - : ' pp - - = 30 E’:\II\IIA ggng Sp30|§l_lfqugrq_(1}9n!§:' Ffresh Juice Production
12 "DNy\‘EIN!O - Food received at proper temperature Dour — - —
Sl IN/O ‘ 31 ﬁnﬂ : rements: N
“Tisl BN . DouTt _| Food 'in goodt condition, safe, and unadulterated N/A O N/O Special Requirements: Heat Treatmer}tlef p?ns_lnq Freezers
oDl TIoUT Required records avallable: shelisiock tags, parasite |~ 'F - |[CLIN- -[J OUT ) ) . .
1:.; BIUA aNo | destruction 32 NA O N/O Special Requirements: Custom Processing
. PR 33 N -Oour Special Requirements; Bulk Water Machine Criterfa -
! VN - OouT S g - N/A OO N/O f
15 onaAD D' 0 Food separated and protecte . ' . ) . .
— i:HN' FouT - 24 DNB; ES}JT Spacial Requirements: Acidified White Rice Preparation
: - = | - . iti A OIN/O Criteria
16 EIN{A I.:!N /o ‘Fo_‘od contact surfaces: cleaned and sanitized .
A Pl § =P'mpe_r disposition of returned, previously served, gy\t Qout . . .
_I:M{ Oout reconditioned, and unsafe food _ 35 1A Criticat Control Point Inspection
H 36 K pout Process Review
.| QN O our A
1181 =, Proper cooking time and temperatures
ONa O No N OOUT
— i - a7 ) Variance
19 Cpr 00 out Proper reheating procedures for hot holding i e
/A D N/O P gp _ ~
| Qi I OUT ‘ _— , . . .
20 AT NO Praper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
) that are identified as the most significant contributing factors to
14 O out . foodborne illness.
21 %A O NO Proper hot holding temperatures

Public health interventions are control measures to prevent foodborne

[22 Eﬁ O OUT CINA | Proper cokd hokding temperatures iliness or injury.

[
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State of Ohio

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

Name of Facility

\’\'7"; .

{\ . e
s T

Type of Inspection Date

Ormadiar

O OouT B@'A [I N/O| Pasteurized eggs used where required

Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods,
ompliance status (IN, OUT, N/C, N/A) for each numbered item: IN=in compliance OUT=

OIN g-our

not in compliance N/Q=not cbserved N/A=

c:\n‘?\' ’,M F AN L‘.

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

LN OJOuT ON/A

Water and ice from approved source

Proper cooling methods used,; adequate ‘equipmant

40 for temperature control

0 IN O OUT [INA O N/O

55

N O outONA

Warewashing facilities: installed, maintained, used; fest
strips

O IN §5-0UT

Nonfi

Food properly labeled; original container

41 | OINO QUT E!y.fA' [J N/O | Plant food properly cooked for hot holding [ii,n’\l O OUTON!A | Hot and cold water available; adequate pressure
42 | 01 \)N 00 OUT ON/A O N/O | Approved thawing methods used 58 I;VI’N ouTt Plumbing installed; proper backflow devices
I;]/iN [J oUT ONA Thermoemeters provided and accurate ONADNO
59 Q/rN O OUT ON/A | Sewage and waste water properly disposed

60

§/MN O out OnA

Teilet faciilties: properly constructed, supplied, cleaned

PRIORITY LEVEL C— CRITICAL NC NON CﬁlT!CAL

HEA 5302B Ohic Departmant of Health {8/22)
AGR 1268 Ohio Department of Agriculture (8/22)

&1 IJ‘/IN O OUT ON/A | Garbagefrefuse properly disposed; facilitios maintained
.Q/fN gour ;';Zi?;sé?r%?;g:;;nd anlrnals' not present"outalr 62 g:l:\s S:(J)T z:tyéﬁgfldrﬁﬂlgltlzrse; ;rslstalled maintained, and clean; dogs in
4|0 /N O out ggggrengztinso;: apyreventad during food preparation,
7 [ON _IQ/GUT ONA Personal deaniiness 63 N O our Adequate ventilation and lighting; designated argas used
48 | O IN O OuT ON/A I;yﬁfo Wiping cloths: properly used and stored gﬁN O OUT ON/A | Existing Equipment and Facilities
49 N O OUT ON/A O N/O | Washing fruits and vegetables R
50 | LJ/iN O OUT LINA £J N/O [ In-use utensils: properly stored /N 0 oUTONiA | 01:3-4 0AC
51 w O] OUT ONA [:.J;:glseilds, equipment and linens: properly stored, dried, 6610 IN O oUT WA 370121 OAC
52 q’ﬁ\] O OUT ON/A Single-use/single-sarvice articles: properly stored, used
53 | AN L1 OUT ON/A I NO | Slash-resistant, cloth, and latex glove use
ltem No.| Code Saction Priority Level _Comment cos | R
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. State of Ohio

~ Continuation Report
Authorlty Chapters 3717 and 3715 Ohio Revised Code L

|- Name of Facility s T - = : S : . ‘Type of Inspection . - Date
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o
o
-]
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State of Ohio

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

Name of facility Check one License Number Date

e/ Ttm R Feriam WFSO DIRFE ) Copt V1 aew)

| Address City/State/Zip Cade

AL Sk @ West Une, GOV ie\or

License holder Inspection Time [ Travel Time Category/Descriptive

[FQaR g TeR KRP oo, 30 % Loxeen, Claes W
| Type. of Inspection (check afl that apply)

o Sténdard . L"_I_ Cn’tical Gontrol Point (FSO) [ Pracess Review (RFE} 0O Variance Review
EI Foodbarne O30 Day H1 Complaint [0 Pre-licensing O Consuliation

|‘_¢{ Follow up date (if required) | Water sample date/result
Follow up S (if required) __ oo

. "_Ma'rl'('deSig'hatéd oon‘*iplianc:e:stéfus {IN, OUT, N/O, N/A) for each numbered. iterm: IN=in compliance QUT=
S T Y Compliance Status |

Compiliance Status

-'Person in charge present, demonstrates knowledge, and
*|:pérforms duties

A | Certified Food Protecti

Ptoper date marking and. disposition

Time as a public health control; procedures & records.

'—'Mana'gement. food employees and-conditional empioyees;

DOUTEN"’A knowledge, responsibilities and reporting

[TOUT DIN/A Piropér use of restriction and exclusion

Consurn'ér advisory provided for raw or undercooked foods
OOUT EINIAT| Progsdures for responding to vomiting and diarrheal events

¢ COUT O NG Pasteurized foods used; prohibited foods not offered

OUT ON/O.

"Proper.eating, tasting; “drinking, ortobacco use
No discharge from eyes, noss, and mouth

- O-0UT OINO | Food additives: approved and propery used

Hands cléan and propeny washad'

10N OUT—.__ ‘ .!\'l'o_:‘bare. hand contact with ready-te-eat foods or approved
Cp ONADN T alternate method properly followed

Toxic substances propetly identified, stored, used

| ON_ 0,007 LIN/A | Adsquate handwashing faciiies supplied & accessible

! Gompliance with Reduced Oxygen F'ackég!ng. other
CONA specialized processes, and HACCP plan

3T 1F ained i i ' |

- D:: -.DSST — ocd c!btame om approve Source 30 S:S"I,A SSI%T Special Requirements: Fresh Juice Praduction

: _D CIout Food received at proper temperature

L - |- CIN/A CINFO B SR 31 OIN - gour Special Requiraments: Heat Treatment Dispensing Freezers
gl on oot |:Facd in good condition, safe, and unadulterated WA B NfO ) . ’
Toal aN gour i} Reduifed recards available: sheilstock tags, parasite CiIN- O ouT . : . :
TING EINO destruction 32 CINA CINO 7 Spsclal.quUIraments. Custorn Processing
N JouT

2% EIO 33 oA O No Special Requirements: Bulk Water Machine Criteria

sk, . -Ft)o&‘separated and protected
S CINAONO . : .
—J O g oUF R - 34 OIN OouTt Special Requirements: Acidified White Rice Preparation
g = B -6 . i COINA O N/O - Criteria ’
16: CINACING Foecl contact surfaces: cleaned and sanitized
Om gout : -ng:drn?;pe?“:?d ‘:Jfr::at?:\%% dprewuus!y served, 35 g NIA Dour Critical Control Point Ingpection
. " 36 EII:‘:;A Dour Process Review
o CIIN O ouT ! o
sl 18 . - Proper cooking time and temperaturas
SEFENA O NrO _
/) s L 1IN [O.0UT .
- - - - . - 37 N/ Veariance
E T QN gour -} Proger reheating procedures for hot holding RINA
' ON/A [ :N/O +
1, ON Oour cooling time and ) . ) :
200 ONA O o o - | Prewer cooling time and temperatures | Risk factors are food preparation practices and employee behaviors
- - that are identified as the most significant contributing factors to
4 ON- O ouT - . ' foodborne jliness.
21‘ ONA O NO Proper hot holding temperatures ) . -
‘ - . Public health interventions are control measures to prevent foodborne
l22| on g OUT_ENIA Proper cold holding temperatures liness or injury.
HEA 5302A Ohio Department of Health (8/22) Page \ of a

AGR 1268 Chio Department of Agriculture {8/22)

not in complianca N/O=not observed N/A=not applicable 1




State of Ohio

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

Name of Facility Type of Inspection Date
To ,/_r""ff' o ) /S‘&@Fyqf\c;\ AP, o ()\tm?\r“ L s A
- R AR — ey T T = T T

Good Retail Practnces are preventative measures to control the introduction of pathogens, chemlcals and physmal Ob]eCtS into foods,
i fu N/O, N/A) for each numbered item: IN=in compliance OUT=not in compliance N/O=not ob

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

properly

1N [ OUT ON/A O N/Q| Pasteurized eggs used where required OIN O out

ater and ice from approved source Warewashing facilities: installed, maintained, used; test

55| 0O IN O OuT ON/A

strips
7ouT Nonfood-contact sufaces clean
Praper coaling methods used; adequate equipment 56| L1 IN EFOU on
OIN O ouT ONA D_ N/O for temperature contral
41 | OIN OO OUT ONA OO N/O | Plant food properly cooked for hot halding 57 LT IN O OUT ON/A | Hot and coid water available; adequate pressure
42 | IN O OUT ONA O N/O | Approved thawing methods used 58 | O IN OOUT Plumbing installed; proper backflow devices
43 | O IN O OUT ONA Thermometers provided and accurate OnaOwio

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

B0 O IN O QUT CIN/A | Toilet facilities: properly constructad, supplied, cleaned

ONOoUT Food properly labeled; original container

61 (0 IN O OUTON/A | Garbagefrafuse properly disposed' facllittes maintained

nsects, rodents, and animals not present/outer 6z|0OIN OouT Physical facilties installed, maintainad, and clean; dogs in
45 |OIN DO ouT openings protected / /0 outdoor dining areas
. Contamination prevented during food preparation, | ONADN
¥ [DNErouT storage & display 63| 0w Oour Adequats ventilation and lighting; designated d
equate ventilation and li Ing; designated are:
47 | O IN O OoUT ONA Personal cleanliness . ¢ aning 9 o e
48 | O N O OUT ON/A O N/O | Wiping cloths: properly used and stored O IN O QUT OON/A | Existing Equipment and Facilities

49 0 IN O OUT ON/A O N/O | Washing fruits and vegetables

[OIN O CUT ON/A

In-use utensils: properly stared .901:3-4 0AC

S0 |OINDO OUT ONA O N/C
51 |01 IN O ouT ONA 'l;.gﬁgls;:s equipment and linens: properly stared, dried, 66| O1IN 00 OUT ON/A | 3701-21 OAG

52 | OIN[JOouT ONA Single-use/single-service articles: properly stored, used
53 | 1IN O OUT CINA OO N/O | Slash-resistant, cloth, and latex glave usa

Item No.| Code Sectign | Priority Level | Comment )
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State of Ohio

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

e -C-B%\_-Q_b\X"W.__‘ LLc FSO DIRFE oL gt a2, 393

Addréss . City/State/Zip Code

M B M Q) v hodor . ON AR

i Nanie of facility . ) Check cne License Number Date -

License holder ) Inspectlon Time Trave! Time Category/Descriptive
"| Fype of Inspection(check allthat apply} Follow up date (if required) | Water sample date/result

wol “Standard. = E’Criiical;Contrbi Paint (FSO) [ Process Review (RFE) [ Variance Review [J Follow up

{If required)
|- H Foodborne 030 Day [J Complaint O Pre-licensing 3 Consultation

not observed N/A=not applicable.

‘Mark designated :cumplia_pid_e',_status (IN, OUT, N/O, N/A} for each rumbered item: IN=in compliance OUT=not in compliance N/Q=

“ Compliance Status -Compliance Status

‘Persan in charge present, demonstrates knowiedge, and
performs duties - .

~EOUT. 0 N/A] Certified Food Protaction Manager

I:IOUT[]NIA Proper date marking and disposition

O out
NIA O N/O

Timeas & public health control: proceduras & records

- Maﬁ'égament, food employees and conditional amployees;

R \ﬁNDOUTEN’A Knowledge, responsibilities and reporting

B \ = — — — — -Co'ns'urner advisory provided for raw or undercooked: foods
P4 N- TOUT. CIN/A | Proper use of resfriction and exclusion ‘

. 25 | O - [IOUT - FINIA Procedures for responding to vomiting and diarrheal events

8. | N EOUT O NG Proper eafing, tasting, drinking, or tobacce use

Fa_steurl‘zqd foods used; prohibited foods not offered
~OOUT OINQ i - : _— R

Food additives: -approved and properly u_s_e_é{

L g OUTEINIO ‘_Hgnc{s clean and properly washed

i

o = Oout™ - {No ﬁérfé hand contact with'ready-io-sat foods o approved |’ “Taufe substances properly identified, stored, used -
|'ONALINIO . .- - | alteinate method properly followed g :

‘| BN O OUT.LINJA ﬁﬁd_eﬁﬁété“handwashin'g"facilitlas—supplfe_d. & accessible

N Oour Compliance with Reduced Oxygen Packaging, other

iy

. . NIA specialized processes, and HACCP plan
141 “EIOUT - [Food obtained from approved source ' .
: 1, 2 g{ﬁ\i’. - Sgl'::': 20¢ oblaled from appro soun 30 N/A EI}SJ%F Special R_'equiremenis: Fresh Juice Production
T2l aN/A ON/O ' Faod received at proper temperature YR — -
- 31 |5 Speci i : Di i
sl Bl CIOUT. © - [Food In good condition. safe, and unaduiterated N/A O N/O pecial Requirements: Heat Treatment Dispensing Freezers
14l N OouT | Required records available: shellstock tags, parasite ‘ LN ouT , ) i )
I’_TKNIA;DNIO. : | destruction 32 N/A ON/O Spagial Requirements: Custom Processing

Ol Oout . N . . -
33 [= /A O N/O Special Requirements: Bulk Water Machine Criteria

HiN ‘Dour

15), =N HOL "+ | Food separated and protected
1 OINAA BT N/O . .

— ItI.IN Ij’f;UT - : a4 glﬁ our Special Requirements: Acidified White Rice Preparation
i ) g : " . iti . N/A O N/O Critetia -

. 16 ONADONO. Food:contact surfaces: cleaned and sanitized p
l17. QouT ;’ggfgit?‘;:gzs"f:d‘Lfn":;‘f‘;"f:%  Previously sarved, 35 E{Nm a Criticat Cantrol Point Inspection
o 36 :\II A BHout Process Review
OUT

Prbper cooking time and temperatures

118 ova-O. N

aoN O })UT-

i 37 E}P\T'A Dour Varlance
19

oA O/NO E Prc?pe.l' reheating procedures for hot holding
1ON TToeur ing time and : ) . _
1297 Al |j/ no .| Proper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
5 { that are identified as the most significant contributing factors to
N B OUT - ] foodborne illness.
21 ONA O NO' Proper hot holding temperatures ]
d : Public health interventions are controf measures to prevent foodborne
22 -.I:]I(.I:I OUT WA | Proper cold holding temperatures  fliness or injury.
" HEA 5302A Ohio Departmant of Health ( 8/22% Page U of




State of Ohio

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

Name of Facility Type of Inspection Date

\‘\\\\\-‘rﬂwq. C }C C_m\-,-m_,{ RS ﬂ‘\"ﬂ"f'\ 'v«l (((‘D Q)n\f‘\)f 3?3

Good Retail Practices are preventative measures to control the introduction of pathogens chemlcals and physical objects into foods.
ated compliance status (IN, OUT, N/O, N/A) for sach numbered item: IN=in compliance OUT=not in complian

] ) ] Food and nonfood-contact surfaces cleanable, properly
O IN O OUT GN/A O N/O| Pasteurized aggs used where raquired ELIN O ouT designed, constructed, and used
=N OoUT ON/A Water and ice from approved source 55 I%IN O ouT Cia | Warewashing facilities: installed, maintained, used; test
strips
Proper cooling methods used; adequate squipment 56 N O OUT Nonfood-contact surfaces clean
40 | OO IN O OUT ONiA Q/NIO for temperature contral
41 O INOoUT IQNIA 00 N/O | Plant food properly cocked for hot holding 57 Q,fﬁ O OUTCIN/A | Hot and cold water available; adequate pressure
42 Q/ﬁ\l O oUT ONA O N/O | Approved thawing metheds used 58 q;lﬁ aout Plumbing installed; proper backflow devices
43 IQ/[N 1 ouT ONA Thermometers provided and accurate ONATING
59 Q/Iﬁ O OUT ON/A | Sewage and waste water propetly disposed
44 w 0 ouT Food proper!.y labeled; original container 60 @[ﬁ O OUTON/A | Toilet facilities: properly construeted, supplied, cleaned
61| LJAN [ OUT ON/A | Garbageirefuse properly disposed; facilitios maintained
45 g/N 9 out “Insects, redents, and animals not presentfouter 82 l:lffl‘:.l O ouT Physical faciliiies instalied, maintained, and clean; dogs in
openings protected NI outdoor dining areas
Contamination prevented during food preparation, CIN/A QD N/O
il B4kl .| storage & display s3] AN O our Adequste ventilation and lighting; designated
5 18 B .
pT: E,I/IN 0 oUT OVA Fersonal clearinons laquate v-nl-a ion and lighling; designated areas used
48 El,lﬁl:l QUT CIN/A O] N/C | Wiping cloths: properly used and stored @lf\l O OUT EON/A | Existing Equipment and Facitities

49 N 00 OUT ONA [J N/O | Washing fruits and vegetables

OIN O oUT IF/A | 901:34 0AC

50 | L/IN O OUT ONA T N/O | In-use utensils: properly stored

7 T -
51 q/m Ol oUT CONA ':.:ﬁglseu; , aquipment and inens: properly stored, dried, 66 I:I’fN O OUT ON/A | 3701-21 0AC
52 I;/Irj ] OUT ONA Single-use/single-service articles: properly stored, used

53 I:ler O OUT OON/A O N/O | Slash-resistant, cloth, and latex glove use

ltem No.| Code Section | Priority Level | Comment °

G-\ ,:.(\ L‘\ { r]L\ ?\\ ‘\\(‘ "‘\h“ﬂﬁ\f’) I‘\ 'Y \f’\‘{v\‘)(' ! fans 1’\\"\ o \nr{\ \ La \L *‘ C\ﬂ\ﬂ«’r"\?\/‘ I\'\(\‘\\
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\\M \ )‘\’). [ \ { {\\\r\ I n\fr\r\ z(:«» r_r\‘\f*n_‘— -\\1‘\‘\ Ta's] 1 R PN\ \"n C\m\e_-'\

smd ‘ Al S C\c“ g on r_'.\q \\ (" Moo - \v\;\\ —\*}r\n it r"‘_*r‘\‘\-:\ (\'\Fr\\z’\sﬁ‘r(q

G O O] »r,\f,_ﬁ;q\.}

[q:w—} U AT oy Wy
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blon|ojojoio|o|a|o|ojo|o|a|ofk

Person in Charge Dat
Uy Dupan /%f/m/
Environmental Heafth Speciallst Licensor; —
Xc r\\f\m\ [N\r'\— Ql VY. 9~y Q‘AWK\\\ ~.A‘Y\\ \\ R \.“.x\f_\\V

&
PRIORITY LEVEL: C— CRITICAL NC= NON-CRITICAL Page)a of
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State of Ohio

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

: . '-Namg of faclli_ty ] Chegk one License Mumber 5 Date '
EAN T CRN, wFSO ORFE I\ f_‘)@\— e g){j&\

EJ Standard - [1.Criical Cantrol Point (FSC) [ Process Review {RFE) 0O Variance Review

lEéa!k:rw up

" | Address. _ _ City/State/Zip Code

O : L e oo i (S M oy :
102D T8 Q% 9y 0ceen. OB G
Lica.nse holder : Inspection Time Travel Time ’JCategbryIDescriptive

N eds et 20 - Comen O\ess T
Type of Inspaction (check all that apply) Follow up date {if required) | Water sample date/result

{if required)

Ok, Sz

| OFoodbome C130Day E1Complaint [l Pre-icensing O Gonsuliation

not observed NfA=not applicable

" Compliance Status

' DOUT'D NIA -_performs duties

Personin charge present, demonstrates knowledge, and

| -Mark deéfgn'ated' co_n'}_plianée status (IN, OUT, N/O, N/A) for each numbered item: IN=in compliance OUT=not in compliance N/O=i

OIN O ouT
A OO NO

Compliance Status

Proper date marking and disposition-

Om. Jout O0‘N/A | Certified Food Protaction Mana,

[ L ‘Manzgement, food employess
| AN DOUT o N/A knowiedge, respensibilities and

ger

and-conditional employees;
 reporting

L Praper use of restriction and ex

clusion.

oW OolT awa
L N, CIOUT £ N/A

Procedures for responding ta vomiting and diarrheal events

, or tohacco use

| CHN. E3OUT EN/Q | Proper edting, fasting; -drinking

OoUT B N/O| No

DjN =:_:E1'OU"I_"?EI1NI9' Hanids clean and properly was|

discharge from eyes, nose, and m

th

hed

1IN D.OUT.
EIN/A

Time as a public health control; procedures & records

| Consumer advisory provided for raw or undercooked foods

Pasteurized' foods used; prohibited foods not offered

'} Food-additives: approved and properly used. -

| O gouT

‘No bare hand contact with ready-to-eat foeds or appi‘oved

CHN- -0 OuUT~ |

Toxic substances prope'rlyr-ideniiﬁed. stored, used

) ‘ ICIN/A
‘BNA O NS | altémate method properly folfowed
NG D ouT O N/A Adeguate handwashing facilities supplied & accessible 2 9' CJiN OouT Compliance with Reduced Oxygen.Packaging, other
[ CIN/A specialized préicesses, and HACCP plan ~ -« .
1 Om pour /| Faod obtained from approved source ] .
. :11‘ “S'IN .-gbUT T il 30 E:‘T'A gg}g Spaclal Requirements: Frash Juice Produttion
S basl s _ : "Food recgived -at proper temparature
- YL O ONio PR S 3 AN OOUT o s ) . :
ON DouT = "Faod in good condition, safe, and unadulioratod ) .DN /A ONO pecial Requirements: Heat Treatment Dispensing Freezers
“1 OIN OOUT Regiiired- records available: shellstock tags, parasite Om--gour .. . ) . )
DNM EIND destruction 32 OnA ONo Special Requirements: Custom Processing
IN oL i .
X 'tIIN D:OUT a3 g N/A EN;’g Special Requirements: Bulk Water Machine Criteria
15 EIy:‘AIj N -Food separated ‘and, protected
e DﬂN .EI.OUTI - —— 34 O OouT Special Requirements: Acidifled White Rice Praparation
g o R ‘| Food- : anitized CIN/A B2 N/O Criteria
| 16 ONA ONio ™ - - fpod contact surfaces: cleaned and sanitize )
i Al T Proper disposition of retumed, previously served, OIN OouT . ] .
17 OIN Oout reconditioned, and unsafe food 35 Ona Critical Control Point Inspection
36 LN ,DOUT Process Review
: OIN O ouT EIN/A
BET: . Proper cooking time and temperatures
: ON/A OO-N/O '
- a7 OIN - O oUuT .
- ; Variance
18 OIN B ouT Proper reheating procedures for hot holdin oNA
ONA O NQ fopsr: ap 9
| OIN O ouT o - ] . ) .
20| Qva O NO Proper coofing time and temperatures Risk factors are food preparation practices and employee behaviors
. that are identified as the most significant contributing factors to
8N B ouT foodborne ill ° ’
i " oodborne iliness.
21 Chvia O N/O Proper hot holding temperatures . . .
: — Public _health interventions are control measures to prevent foodborne
22| N LI OUT OWA | Proper cofd hoiding temperatures iliness or injury.

HEA 5302A Ohio Department of Heaith: (8/22)
AGR 1268 Ghio Departiment of Agriculture (8/22)
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State of Ohio

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

Name of Facility Type of Inspection Date
Al ade Al ol Vg Cong L Do

Good Retail Practices are preventative measures to controi the introduction of pathogens chemlcals and physical objects into foods.
Mark designated compliance status (IN, OUT, N/fO, N/A) for each numbered item: IN=in compliance QOUT=not In compliance N/Q=not

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

0O IN 5rOUT

Pasteurized eggs used where required

O IN O OUT ON/A O NIO
O IN OOUT ON/A

Water and ice from approved source OIN [ OUTONA Warewashing facilities: installed, maintained, used; test

strips

55

AN O OUT

Proper coaling methods used; adequate equipment
for temperature control

q/@ LT OuT ON/A O N/O

41 |OINO QUT OMA O N/O | Plant food properly cooked for hot holding OIN OOUTON/A | Hot and cold water available; adequate pressure

42 [ [N O OUT CIN/A OO N/O | Approved thawing methods used 581 O IN Q,@'UT Plumbing installed; proper backfiow devices
ONADONC

43 [ O INO OUT ON/A Thermemeters provided and accurate

58| O IN [0 OUTON/A | Sewage and wasle water properly disposed

4 EI. IN O OUT Food properly fabeled; original container 60 (O IN OO OUTOMN/A | Toilet facilities: properly constructed, supplied, cleaned

61| O IN O OUT ON/A | Garbagefrefuse properly disposed: facilities maintained

O T Insects, rodents, and animals not present/outer 6210 IN MUT Physical facilities Installed, maintained, and clean; dogsin
IQ/@U . openings protacted N/O cutdoor dining areas
Contamination prevented during food preparation, AnAO )
il ekl storage & display 63( 0N O ouT Adequale ventilation and lighting; designated areas used
¥ ani M
47 |0OIN I:¢|)6UT OnN/A ~ | Personal cleanliness . e ventTaten 'onG: ceslonared areas use
48 | 0O IN O ouT OMA O N/O | Wiping clotha: properly used and stored 64/ O W OO OUT OON/A | Existing Equipment and Facilities

49 | (JAN O OUT ON/A O N/O | Washing fruits and vegetablas

50 | O IN O OUT ONA O N/O | In-use utensils: property stored 85( 1IN O OUT [IN/A 801:3-4 OAC

Utensils, equipment and linens: properly stored, dried,
51 Q/(N O ouT ONiA handied 66O IN IQ/ﬁUT ON/A | 3701-21 OAC
52 )OO INO oUuT ONA- Single-use/single-service articles: properly stored, used

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

Item No.| Code Section | Priority Level [ Comment

”Qﬁnﬁér \r\f\\,—r\'\m 22 3 el \.sz cosemosted v v
*"\\\fﬂ\ N W R rﬁ?r)r IO A“r“'\" i "\Y\"A \\'

Oong|ojojojojo|o|d|o|o{o|olf
o ojojofojo|ojo|o|ojo|o|o{o|ols

Person in Charge Date:

Coand— (Q"v’“'"*- - ' . CCy / [t e w,;

1 Envirgnmental HealthSpecIahst ,. _ Licensor, T
r‘i o \\\ w"\r 2 A : \\rk( AAEN \ (ﬁ\\'\eﬁ\\ ( TZ‘ (‘,»?e%%f\\\ ‘
PRIOR!TY LEVEL C— CF‘HTlCAL NC NON CRITlCAL Paggj_% Ofgi__
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Stéfe of Ohio
Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code

. Name of faclllty Ch tk one Licensa E\lumber Date
A e Con \r\‘m @Qr\\ aoad Wl (| UFSO ORFE “ Dot Vo, 004
Address City/State/Zip Code
o BO W\QF\ \(‘c"\\ (_,QSﬁQI( D C. C:)(LCW‘( 00y O\é\ L\@Lﬁ‘w\ A
/| License holder _ . ’  Inspection Time Travel Time Category/Descriptive -
(\\ oaca @gd 9 . L:Q e ‘Lsmm. e ‘Ti

‘Type of Inspecti f (check all that apply)
@ Standard Critical Control Point (FSO) [ Process Review (RFE) O Varignce Review [ Follow up
) I:I Foodborne 030 Day EI Complalnt 0 Pre-llcensmg 0O Consuttation

Follow up date {If required) | Water sample date/result

I (frequired) _ . .

o Mark desmnated compllance status (IN, OUT, N/O, N/A) for sach numbered itern; IN—m compliance OUT=not in compliance N/O=not observed N/A=not applicable

Comphance Status

Compliance Status

Person in charge present, demonstrates knowledge, and
'pen‘orms duties -

‘ P ) )
| 2 | BN OUT 0 N/A | Eertified Food Protection Manager

] Eﬂﬁ I:I-OUT'.'_I:I NZA. Proper date marking and disposition

Ey« O out , - -
N/A ET NI  Time as a public health control: procadures & records

R S SIS . | Management, food employess and conditional employees:
.3_ Eﬁ UOUT o N_"A, knowledge responsibifities and reporting

' Consumer advisory provided for raw. or undercooked foods

. -4 'EiIN B EIOUT- O .N/A | Proper use of restriction and exclusion
15 ['HiN. EYOUT ON/A Procedurés for responding to vemiting and diarrheal events

i o o B : § : ihi
. 0OUT ON/O] Proper eating, ‘tasting, drinking, or tobacco use astevrized foods used; prohibited foods not offered

Mo discharge from eyes, nose, and h

Food ‘additives: approved -and properly used

‘TouT ONe

:H_and's clean and properly washed

Toxic substances properly deniified, stored, used

. E@ 0 QUT No bare hand contgat with- ready-lo-eal foods or approved ’
g [ ENATONO _ alternate method properly followed

ol BN .O0UT -I]_N!A Adequate handwashing facilities -supplied & accessible

29 g Er OOoUT | Compliance with Reduoed Oxygen Packaging, othar
1A specialized processes, and HACCP plan -
LN DIQUT - | [Food obtained f ed source g T .
EI‘N' D;.OgT - 0=0 L =0 Bpprow uree 30 g,%‘/ Oour Special Requirements: Fresh Juice Production
&N CouT o N =) \ e
- I)IIIA' ON/o- _ Food recewed!a.t proper temperature s Qour | : -
L P I'E(N Oour Food in good condition, safe, and unadulteraiod - kal EN!A O no Special Requirements: Heat Treatment Dispensing Fraezers
Toa O OouTr - Required records availabie: shallstack tags, parasite i Oout . . .
14 __NI'A CINo destruction 32 (YA O No Special Requirements: Custom Processing
i i : : 33 Qg B O.UT Special Requirements: Bulk Water Machine Criteria
1 '=n. Oout : /A O N/O
15 | I:INIA GNjo-- |.Foed separated and protected -
O ‘Ij’.OLIIT 34 3 oour Special Requirements: Acidified White Rice Praparation
116 ONA CIN/O BN ,Food-contact surfaces: cleaned and sanitized ""/f;‘\ O nN/o Criteria
ol s A | Proper- disposition of returned, previously served, 07N OouT ) .
T | Eﬂl DOUT. reconditioned. -and unsafe food 35 lona Ctitical Control Point Inspection
i - 36 STI&IIA pour Process Review
18 I‘TA E g}g Proper cooking time and temperatures -
— f/[ ————— 37 I\FSA HOUT | variance
19 NE;A gg:g Proper reheating procedurss for hot holding
| N & our ' iy '
2 ava g no Proper caoling time and temperatures Risk factors are food preparation practices and smployee behaviors
— = ' - that are identified as the most significant contributing factors to
21 Ell\l; A g g:,‘g Proper hot holding temperatures foodborne illness.
& - . Public health interventions are control measures to prevent foodborne
22| EI{I: O3 OUT CINA | Proper cold hatding temperatuses iness or infury.

Page \ of 9‘
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State of Ohio

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

r\(\m’\r\' - ﬁ.}xc*éﬁ \ QQrC‘E)\@f\n\ \N\o )\m’w\ Ckﬂ(«br“ Q\AVN:\P(‘C\ / CcC ? C\o"\?* \\n QQ;)'\

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

! . . : -contact surfaces cleanable, praperly
g/@ O oUT ON/A O N/O| Pasleurized eggs used where required 54 EI/IN 0 out designed, constructed, and used
Water and ice from approved source Warewashing facilities: installed, maintained, used: test
55| (AN 0 ouT ONA e .

] Proper cooling methods used; adequate equipment 56 | o9,N O OUT Nonfood-contact surfaces clean
40 UﬁN LI OUT ONIA DTN/ | o1 temparature control i
41 E_l/IN 0 OUT [INA B N/O | Plant food propetly cooked for hot holding 57 [ LI'IN O OUTOON/A | Hot and cold water available; adequate pressure
42 q/ﬁ 0O oUT OWA O N/O | Approved thawing methods used 58 ID/IN goout Plumbing installed; proper backflow devices
43 E/ IN O CUT OON/A Thermoematers provided and accurate ONADNO

58 Igf{N 00 OUT ON/A | Sewage and waste water properly disposad

44 O ouT Food propérly labeled: original container 60 mN 0 OUT ON/A | Teilet facilities: properly constructed, supplied, cleansad

IZI/IN [0 OUT ON/A | Garbageirefuse properly disposed; facilities maintained

61
45 w o out nsects, rodents, and animals not present/alter 62| @™ O out Physical faciliies installad, maintained, and clean; dogs in
openings protected y 0 outdoor dinlng areas
46 III4\I 1 ouT Contamination prevented during food preparation, ONADO N
s storage & display s . - .
27 | NOouTOvA Porsonal ceanfiness 83| BVIN O oUT Adequate ventilation and lighting; designated areas used
48 [Q/IN [0 OUT ONA O N/O | Wiping cloths: properly used and stored 64 IB’I/N O OUTON/A | Existing Equipment and Facilities

49 N O QUT ONA O N/O Washing fruits and vegetables

50 IN OO OUT OONA O N/O | In-use utensils: properly stored 65| LI IN [ OUT EJIA | 801:3-4 OAC
) i i i H dri .

51 IQ/IN O ouT CiNa rl;l;ﬁglsglj., equipment and linens: properly stored, dried, o 'IE/IN I OUT ON/A | 370121 OAC

52 IQ’IN [ OUT ONA Single-use/fsingle-service articles: properly stored, used

53 AN 0O OUT ONA OO N/O | Slash-resistant, cloth, and latex giove use

Item No.| Code Section | Priority Level | Comment cos R
\\ Ay C\T{J‘b \( ‘ '\'Bht‘:m"\mr\ AAS\NED N o»:\f'_\\-; r\fﬁ\' \Aw\(\ofl O\foht *—\‘ o\l 0 | O
1 N N e \ch (‘\m(*\\ W\ e ¢ A oue MA L Caeendt [0 ]0

‘jr-\’c\\r-uﬂ ‘C\;'3( -C‘"\‘D\ ‘Q)Yn a0 g

D oo

oo

onQ

O |3

Oo|a

o | &g

oo

| OO

a|no

o |(8;

oo

(|

Date:

:erjmmﬁr{fiby&\' \2(5‘7 A \ON LO | 9 / Y / ZL{
““’Xﬁf{x\ “&};f{:’ I;\\w)’( QYW e, memQ%AO\“KN\ G\\w \\E\\W’k\h ) B
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9 " ONFA'CIN/O -altemate methed properly followed
N . . ] e
i 1(1 ™IN- JOoUT [ON/A Adequate handwashing facilities supplied & accessible 29 Compliance with Reduced Oxygen Packaging, other
- specialized processes, and HAGCP plan .
Ot BN oo Food obtained from approved source A R -
1 E ggu_r R ° n 3P 30 _;ﬁA g S{%T | Srecial Requirements: Fresh Juice Production
A2 EIWA DN!%) '  Fogt recelved at proper tempsrature i Door —
. T e — . . - e - . . - 3.1 S . " . t . N .
T e Ooor Food in good condifion, sae. and una dullerated . BN ONe _peclal Requirements: Heat Treatment Dispensing Freszers
| OiNC- QouT - | Required records available: shellstock tags, parasits_ . KB ouT . ) y ,
IE'I&!'-A ONo | destruction 32 ‘A N Special Requirements: Custom Processing
: {OUT 3 33 =y /A g SJ%T Special Requirements; Bulk Water Machine Criteria
EE] ONA UO%V Food separated and protected :
3 0N ﬂfgl o7 S 24 fl aour Special Requirements: Acidified White Rice Preparation
- : ’ . i i N/A £ N/O Criteria
.16 ON/A ONIO | Food-contact surfaces: cleaned and sanitized , '
g C Proper disposition of retumned, previcusly served, .- ([OIN OJOouT " . .
D/N Oout condifioned, and unsafe focd 35 A Critical Control Point Inspection
36 rfA Dour Process Review
1 out L
118 Proper cooking time and temperatures
CIN/A [ N/O
: IN [JOoUT .
37 TRA Variance
‘19 OiN 0 ouT Pfoper reheating procedures for hot holding
OOnN/A - NiO :
) N . 3 oUT : iing 1i " ; . . .
20 -I:INy\'I‘:I NIC Proper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
Ij{ - thai are identified as the most significant contributing factors to
N O ouT : foodborne iliness.
21 ONA O /O Proper hot holding temperatures

_ Staté of

A

Ohio

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

“[Name of facility . Chegck one License Number Date
AR o o ,
e \B\G\kf FSO DIRFE \Q C)Qﬁ\' \lme; {
Address . .

| e S e

City/State/Zip Code

%oﬁmf,’n ‘ O

A

[ License halder - Inspection Time - Travel Time Category/Descriptive
_ : c v A W
; R_‘?) & ? \\O D (()(Y\{X\ \(“(;\ K
[ Type of Inspecy ((_:hai:k_a!l that apply) Foflow up date (If required) | Water sample datefresult
iaf Standard - - B Crltical Contro! Point (FSO) [ Process Review (RFE) O Variance Review [J Fallow up B {if required)
O Foodbarne O30Day. O _Complaint O Pre-licensing. O Consultation

’ Mark'desighated"éompliahc}a status (IN, OUT, N/O, N/A) for each numbered item: IN=in compn’ancé olT=

O OUT ON/A

- Compilance Status .

Person in charge piesent, demonstrates knowledge, and
.perdorms duties

not in compliance: N/O=not ohserved N/A=not appllca_ble

Compiliance Status

Proper date marking and disposition

“OouT DN/A

| Certifiad Food Protection Manager

OUF ON/O

I S et ] Management, food emplbi'ées and conditional employaes;
| St - BouT -TN/A knowledge, responsibilities and reporting
14 | BN BlouT ONIA | Proper use of restriction. and exetusion
5| &N _COUT O /A | Procedures for responding fo vomiting and diarrheal events

Proper- eating, tasting, drinking, or fobacco use

“Oout ono

SR OUT EINIO]

No discharge from eyes, nose, and th

- Handz clean-and properly ‘washad

Time as a public health centrol: procadures & recards

Food -additives: approved and ‘properly used-

' -.EI{Q_II:IOUT k

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

Toxicsubstances properly identified, stored, used

22

lﬁ& £J OUT ONA

Proper cold holding temperatures

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

HEA 53024 Ohio Department of Health (8/22)

AGR 1268 Ohio Department of Agriculture (8/22)
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State of Ohio

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

Name of Facility

Date

Type of Inspection

( £y e
— L

N o

Sl [ R

NS

O 7 ouT qﬂ/A O N/O

Pasteurized eggs used where required

54

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

O lg/oT

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

40

N COOUT ON/A

0O IN O OUT WA q/ﬁfo

Water and ice from approved source

Proper cooling methods used; adequate equipment
for temperature control

41

44 0 ouT ONWA O N/

Plant food properly cooked for hot halding

56

N 0 ouTONA

Warewashing facilities: insialled, maintained, used; tast
strips’

|57

N O ouT ONA

Nonfood-contact surfaces

Hot and cold water available; adequate pressure

42

CyiN O ouT ONA O N/O

Approved thawing methods used

43

q/m I ouT ON/A

Thermomaters provided and accurate

Food properly labeled; original container

58

g(m gouT

ONAONO

Plumbing installed; proper backflow devices

59

@IN O ouT CNiA

Sewage and waste water properiy disposad

80

@ O outONA

Tellet facilities: praperly constructed, supplied, cleaned

61 Q/IN O OUT ON/A | Garbagefrefuse property disposed; facilities maintained
0 IN E/ouT Insects, rodents, and animals not presentiouter 62| 0O IN RyouT Physical faciliies installed, maintained, and chean; dogs in
openings protected outdaor dining areas
6o IQ/C/JUT s(igp;aminai_ion prevented during food preparation, ONALI N/O
go & display 63 IIHK' O out Adequate ventilation and lighting; designated areas used
47 | O IN 01, BUT ONA Personal cleanliness
48 |00 IN O OUT OIN/A I;I” N/Q | Wiping cloths: properly used and stored B4 IJ/IN O OUT ON/A | Existing Equipment and Facilities ™
49 1N O OUT ONA O N/O | Washing fruits and vegetables 7
_.50 IZI\)N O OuUT ON/A O N/O | In-use utensils: properly stored 650N O ouUT K”A 801:3-4 OAC
51 ‘I;’IN O ouT ONA :;ﬁgig equipment and linens: properly stored, dried, o8 MN 0 OUTOIN/A | 3701-21 OAC
52 IQ/IN O ouT OONA Single-use/single-service articles: properly stored, used
53 MN O QUT ON/A T N/O | Slash-resistant, cloth, and latex glove use
item No.| Code Section | Pricrity Level | Comment cos | R
e 1920 | WMo i Vomned  cpeemed) Ad e LV, AR e R VA MR SV A=l =
f’\;\r\\\ \f»-:\(n a\d PN SN WY (‘)\{nn Lt A \m\i-r i 070
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Personin Charge  ,—-. | o s S Date: -,
A IR D MO T le-0M
Envirgnmental HealthSpecIath Licensor: \
\R §‘ﬁ L5 The 2lan, Q\xﬁm\\ K ‘ﬁ\\‘\r\‘\(i\ \4)5'7%5\*\ \\%&

PR]ORITY LEVEL C— ‘CRITICAL NC— NON-CRITICAL

'HEA 5302B Ohio Department of Health {8/22)
AGR 1268 Ohio Department of Agriculture {8/22)
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" State of Ohio . |

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

"["Name of Facility -

,C_‘( A AN € \)\f\m

Type-of Inspaction

Srendecd / C IC % \cﬁ‘ \1, 2.)5;5‘\ o

- Date

[ item No. | . Code Saction | Priority Level | :Comiment .

S
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Person In cnargé: /% J//Y \c{?ﬂ“ S 4% Z&

Date: f( )

V- D!

Sanitaria;
\}Y\&ixi\&* 3}@%‘? QNS R0\

Licensor;

DD

PRIORITY:LEVEL: C=CRITICAL- NC= NON-CRITICAL

HEA 5351 Chio Department of Health-(6/18)
- AGR 1268 Cont. Ohio Department of Agriculture (6/18)
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A

State of Ohio

o3 o o
L

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

[ Name of facliity

,ﬁ& : . . — Chéck one Llcense Number Date :
: (?QQ\D\QS -.(\C’:M"k-\‘ oo FSO OIRFE AR g%ﬂj RRSARE
| Address o : :

P S, 0. =%

¢

t.Yg:tatonip Code

)Qﬂh)\ifﬁ . ({\})\ - \&’7;’ 19(40

"I Licensa holder

T Lot THeadin o 4 o0\ vy

Inspaction Time

Traval Time Category/Descriptive

30 50 Con g Clos. I

3 Critical

| “Type of Inspaction {check all that apply)
‘01 Standard

Cop

‘ rol Point (FSO) [J Process Review (RFE} 0[] Variance Review [ Follow up
‘R Foodborne ., 0030 Day | Complaint [ Pre-licensing [ Consultation

Follow up date {if required) | Water sample date/result

OQ’\* \, QQ‘D“ (if required)

I - Mark designated compliance. status (IN, OUT, N/Q, NIA) for each numbered item: IN=

in compliance OUT=not in compliance N/O=not observed

N/A=not applicable .

/O0uUT [IN/A:

Complance Status

Person in charge present, demonstrates knowledge, and
| performs duties )

Compliance Status

Proper date mérking and disposition':

- DOoUT ON/A

2| Cerlified Food Protection Manager

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

Time as a publie health control; procedures &racords -

_OOUT -[IN/A.

Proper use of restriction and exclusion

BOUT . [TN/A

Aeut O N_'fo

‘Procedures for responding to. vomiting and diarrheal events

‘_Ptbﬁer ealing, tasting, drinking, or tobacco use

" LI OUT-[1N/O

“Ng.d harge from eyes, nose, and mouth

ON OouT .
CINA

Pasteurized foods used; prdhibited*fnods not offerad

| O .--El-Q!.JT-V{Z] N/Q | Hands clean and properly washep__ I S a0d additives: approved a.nq plfc_nperly used o
UON. EouT - , - [ No‘bafe hand contact with ready-to-eat foods or approved | - “Toxic substances properly idantified, stored; used
| ONAGQNO, - . [ alternate method properly followed R ' d :
(0N -0 OUT O N/A | Adequate handwashing facilities. supplied & aceessible Copliance with Reduced Oxygen Packaging, ather
; TIN/A specialized processes, and HACCP- plan
= Fooi-Gbtained from appraved source R
1 SEN. E‘_llOlLJJ'-II'- e Pp 30 Elf\ll\.lfA gg}g Special Requirements: Fresh Juice Praduction -
e ‘”Eiﬁiﬁf'l_jN'l 0 L Food received at proper teffiperature N GouT —
sl BN hout Food in good condition, safe, and unaduiteratad ONA BN Speacial Requirements: Heat Treatment Dispensing Fraezers
4 P a OUT g Réquired records available: shelistock tags, parasite [JIN BouTt . . . .
114 ONGA EIN/O .d'es_trug:tipr'j 32 ONA ONIO -Spemal Requirements: Custom Processing
R S 33 HiN - Dour Special Requirements: Bulk Water Machine Criteria
fON OouT i CIN/A O N/O
T ENABNG -Food separated and protected
R N TIouT ' — 24 O8N OOoUT Special Requiraments: Acidified White Rice Preparation
16 ‘ - : it ONADONO | Criteria
|18 ONALINGD FO_Od contact surfaces: cleaned and sanitized N
R ) Proper disposition of returned, previously served, OIN- OouT " . :
OIN- B3ouUT reconditioned, and unsafe food 35 FIN/A Critical Control Point Inspection
. : 136 DL’; nour Progess Review
Om 0O ouT . P EIN/A
18| = Proper cooking time and temperatures
OwNA-O NO ‘
_ 57 N DJouT Varl
[ ‘ 3 o iA ariance
19 a0 OUT Proper reheating procedures for hot holding v
S ONA-O NO
{2 'ON 3 ouT o fing 1 : i ) )
200 BvA O NO Praper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
—= — that are identified as the most significant contrlbuting factors to
| BN O0UT ; foodbome iiness,
. _21 A BT MO Proper hiot holding temperatures - -
— — Public health interventions are control measures to prevent foodborne
22| OiN £ QU EINA | Progier cold holding temperatures lliness or injury.

- HEA 5302A Ohio Dspartment of Health (8/22)
. "AGR 1268 Chio.Depariment of Agriculture (8/22})
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State of Ohio

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

Date

C’(\P}r\ [N pny/ \

Type of Inspection

C c\‘(‘(\ﬁ\/*,\» Y\

(’\? a} - 7\&\x :\)("“\15

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

38

Om 0Oour

Faod and nonfood-c
designed, constructed, and used

, properly

551 O IN O QUT CIN/A

Warewashing facilities: installed, maintained, used; test
strips

Proper cooling methods used; adequate equipmant

40 for temperature control

0O IN O OUT OOINA O N/O

56| 0 IN [0 ouT

Nonfood-contact surfaces clean

43 | O IN O OUT ONA

Thermometers provided and accurate

41 | O IN O OUT ON/A O N/O | Plant food properly cooked for hat holding 57O IN [J OUTON/A | Hof and cold water available; adequate pressure
42 ;0O INO CUT EIN.'AAEI N/O | Approved thawing methods used | 58 O IN CJouT Plumbing installed; proper backflow devices
ONADONO

590N O OUTON/A

Sewage and waste water properly disposed

O IN O OUTON/A

Toilet facilities: proparly constructed, supplied, cleaned

4 |OINOouT Food properly labeled; original container 60

61 0O IN O OUT ON/A

Garbage/refuse properly disposed; facilities maintained

2

PRIOFHTY LEVEL: C— CRiTICAL NC= NON-CHITICAL

HEA 5302B Ohio Departmerit of Health {8/22)
AGR 1268 Ohio Department of Agriculture (8/22)

45 | O IN E]-OUT or;)seen(i;nsg'.fsr?:rgpegtleadn anlmas.no presen 0“’9-" 62 Ef:l;lA EE;T OP:tyésofg?Idf:icr::lgltlsrse;r;slalled, maintained, and clean; dogs in
46 | O NDouT Eﬁgp;g;ngmzti?g: apyrevented during food preparation, L
47 |OIND oUT ONA Personal claanlingss 63| 0O IN O ouT Adequate ventilation and lighting; designated areas used
48 | O IN 1 OUT OON/A O N/O | Wiping cloths: properly used and stored ‘64] O IN [0 OUT [INJA | Existing Equipment and Facilities
49 { O IN O ouT ONA O N/O | Washing fruits and vegetables
50 | O IN OOUT ONA O N/O | In-use utensils; properly stored 1IN [0 OQUTON/A | 901:3-4 OAC
s1lO0mN _El OUT CONA rl‘_latsglseig, equipment and linens: prope:l'ly stored, dried, 66|00 IN 0J OUTON/A | 3701-21 OAG
52 ['C0 INCI oUT ONA Single-use/single-sarvice articles: properly stored, used .
53 | [JIN O OUT ON/A O N/O | Slash-resistant, cloth, and latex glove use
Item No.] Code Section | Priority Level | Comment cos R
AV AWV . O Aol oM .w‘\\:« s, \/j( Nery Geey ) o e A N | O] 0
N = Y v TR
3\'\ {'\r\\\\ LS S ':*a (‘\‘“ﬁrx [t (‘”‘!» r\\ £ '\ \‘w‘i\n" i\"'\l : "Q o =
T \w\\ \*(’n_{:‘\ \A« ‘-'fﬂ\'l\ Mer  ROCS, o Onp e m’r« \(\(‘ o a ﬂ ~L |8 |0
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' ) "(1’ e XCERN (r, \ M, n"(“v:\ Jrf“{ Ty e \‘ j B oo
T o 3 s ’ o | o
oo
oo
o 0
O |0
oo
o |0
Person in Cliarge { Date:
%I“ﬁ /a’m P ?/;QAV
Environ ntal Haalth 8peciallst ™ Licensor: "
L ANS )f’\&\ VN~ f)?t\\‘rwh\\— P)\ T \-L 3(1(“)'1. \)ﬂf\(\"{\i \kﬁ *M s“\‘ﬂ“ \\(\A\%\ \%
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_ State of Ohio :
Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code

| me.o_ffacil.ity. . - _ ] ChegcK one License Number ate - .
I\Agpq Spewes Nk FSO [JRFE Ay St 2, 9081

Address -~ . _ @ls@lﬁp Code | \(
. . - . : \ ~ - 3
A8 Miew= Spress R e OW NGl
- | License holder . -~ . Inspection Time Travel Ti tegory/Descriptive v,/
SR '(”'-1_5V ’p - o % ﬁfﬁ\ N, ck RC"Q‘:_}K
G ONNCESCSN L TTOW | : ‘
: yPE of Inspec _r{ (qh_ejck-él_l thatapply) . Follow-update{if raginred) | Water sample datelrasuit
- | O Standard. - LI Critical Control Point (FSO) O Process Review (RFE) O Variance Review O Foliow up (if requiredy
~ | B Foodborne 0130 Day. O Complaint [ Pre-licensing O Consultation

_ ,.Mar_k-d'es'ign_a‘ted ‘cof__npliahéef status {IN, OUT, NfO, NiA) for each humbered item: IN=in compliance QUT=not in compliarice N/O=not obsarved N/A=nef applicablell

" -Compliance Status Compliance Status

EIOUTDN A Person in charge present, demonstrates knowledgs, and Proper date marking and disposition

o \} _ _performs duties _
"0 0 OUT ON/A | Certified Food Prote tion Manager

“Time as a public health control: procedurss & records

W ,'Mén_ag_ément, food employaes and conditional empioyees;
L T DOUT O N’A ‘-kn.ow_iedge, responsibllities and reporting

4 %ﬂ DOOUT. I NiA| Proper use of restriction and exclusion
5 [N aouT o N/A |:Procedures for rasponding to vomiting and diarrheal events

Consumer advisory ‘provided for raw or undercooked foods

"IN CouT DN "Proper ealing, tasting, drinking, or tobacco Use Pasteurized foods used; profiibited fom_:ls not offered

‘NG | No-discharge from eyes, nose, and mouth
o O ouUT GNG. _Hé rids’ clean and prbperly washed  Food additives: approved and properly used
E}ﬁ 0 our “ - I'No bare hand contact with ready-te-eat foods or approved | - | Toxic substances properly identified, stored, used
' [EINA T 0 | alteinate method property followed —
1 BN O0-ouT ONA Adequate handwashing facllities supplied & accessible 29 -Complince i:h Ruced Oxygen Packaging, other
CIN/A specialized processes, and HACCP pian
Oty B1oUT - | Food obtained f d sou ' '
S]g’_ ggﬂ: - _?0‘_ cotan .rqm. 2pproved_source 30 SAI\IE’A gg}g Special Requirements: Fresh Juice Production
QNIA EI'NIO'. . .| Food recelved at proper temperature F Dour :
,: . E]TN '[de'r' — féod-in sood condilion, safe. 3nd Snaduiorated 3 ONA O N Special Requirements: Heat Treatment Dispensing Freezers
B - . s N . . 1 . g
14 E A Ellﬁ;‘g ' ?ggtﬂi?t?o;emms avallable: shelistock tags, parasite 32 ?lll\]l\.lfA g S,'lg Special Requirements: Custom Processing
TN 'I:I ' a3 TINA gg}g Special Requirements: Bulk Water Machine Criteria
18] E‘ " CINGO.. * | Food separated and protectad -
o EILI?\I/ OGuT . - " |34 DJ!( aOouT Special Requirements: Acidified White Rice Preparation
o ‘ - oy . iti CINA OO N/O Criteria )
:16 - OINIACINO | Food .contact surfaces: cleaned and sanitized y
: : L . - ' 1 ouT
:lhé ‘OouT ;’gg:;it?;flg?“:’: ; ‘:lfn;e;;'emfi‘f;  Previously served, 35 gN";A o Critical Control Polnt Inspection
: i i . 136 gm: rour Process Review
“ris oIN O out .| Proper cooking time and temperatures
OnaA O NO i u(
: ; : X 3 gout .
g ; 37 Varlance
19 Ow -0 our Proper reheating procedures for hot holdin s
"ONA.O MO P 9P 9
Lofon O out Proper cooling fime and & . ] _ _
20 DNAT NO roper.cocling time and temperatures Risk factors are food preparation practices and employee behaviors
- hj - - that are identified as the most significant contributing factors to
YL OIN O 0UT ; foodborne illness.
‘ 21 CINA F] N/O. - Proper hot hoiding temperatures
£ : . Public health interventions are control measures to prevent foodborne
: .22- DI¥ I OUT EIN/A | Proper cold holding temperatures iness or injury.

"HEA 5302A Chio Depariment of Health (8/22) Page of '
- AGR 1268 Ohio-Department of Agriculture {8/22)




State of Ohio

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

Name of Facility Type of inspection Date |
\&.ﬁ%‘m “apcina et B T NS/S2=N L SER

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

ie) for each numbered item: IN=in compliance OUT=
. N y ood and nenfood-contact surfaces cleanable, properly
Om Oout lg /A O N/O| Pasteutized eggs used where required EJN [0 ouT designed, constructed, and used
AN OouT i m approved source E‘]/Iﬁ 3 OUT Canya | Warewashing facilities: installed, maintained, used: lest
strips
/
Praper cooling methods used; adequate equipment 56 [N D OUT Nonfood-contact surfaces clean
40 I;l/rN 0 oUTDVA O N/O for temparature controf
41 Iq/IN 00 OUT ONA O N/Q | Plant food properly cooked for hat holding 57 IgfIN 0O OUTON/A | Hot and cold water avaflable; adequate pressure
42 | IO ouT ONA O N/O | Approved thawing methods used s8 | /N Oour Piumbing installed; proper backflow devices
43 Q/I'N [0 ouT ONA Thermomsters provided and accurate LON/ALIN/O
59 I;"I’N O OUTON/A | Sewsge and waste water praperly disposed
44 g/ﬁ\l O out Food properly labeled; ariginal container 60 D/IN O OUT OON/A | Tollet facilities: properly constructed, supplied, cleansd
61 I;!/IN O OUT ON/A | Garbage/refuse properly disposad; facilittes maintained
5 -0 oUT Insects, rodents, and animals not presentfouter 62 Igflf\l 0 ouT Physical facilities installed, maintained, and clean; dogs in
Q/ opsenings protected N outdoor dining areas
0/ Contamination prevented during focd preparation, ON/ACT N/O
48 |OIN Eb uT "
- storage & dispiay 63| 48 0 OUT Adequate ventitation and lighting; designated d
equate ven Ion and i ; de: iate
47 [{MN O OUT ON/A Personal cleanliness i ¢ 2 Sing: design areas use
48 I;VfN O OUT [IN/A OO N/O | Wiping cloths: properly used and stored la/IN LI OUT OON/A | Existing Equipment and Fagilities

49 IN O OUT ONA O N/O | Washing fruits and vegetables

50 I;!/I/N {1 OUT OINA O N/O | In-use utensils: properly stored OiN O out QN’A 901:3-4 0AC

. li d
51 EI’IN O] OUT OONA r:'t:gls;[js equipment and linens: properly stored, dried, 66 Q/N 0 OUT ON/A | 3701-21 OAG
52 I;i’ IN O OQUT COINA Single-use/single-service articles: properly stared, used

53 | LJAN O OUT ONA K1 N/O | Slash-resistart, cloth, and latex glove use

Item No.| Code Section | Priority Level | Comment
'\F;: /2\ " £ C F\\"\w’w— s r-:‘ Q‘\’C «(‘F‘\ N &' ./\' J(_ i, L rr{\:\n r“:} g;\‘({f ;—T l‘a_l*\- ~f", L\ﬁ‘{‘("(\ -
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Olooonjo|ofojolo|ofojo|o|oljg
Dio|ojo|a|o|ojojoju|o|o|ofa|al.

Person in Cha“rge . Date: B
S S TN Ld LN : Mo {3 2O Z*‘A“
Environitient I Health Specialist LY Llcensor ;
(\)\QP\W\\F . Qmmn)r QFA’ 2N \Q\“\\E\ B \< (\\\\T | S\\&Qﬁ\\ \v‘\\ i
PRIORITY LEVEL C_ CFHTFCAL NC_ NON CRITICAL _ Page Q} of v
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Food Inspection Report

Authority: Chapters 3717

and 3715 Ohio Revised Code

‘Na'me.of_facility S

N

License Number

3

l.':helu:m;c.I
MFSO [ORFE

Date

Copet \) 9o

| Address

N2B¢s =5 @y A\

Og\:‘ (1 \\Q}%Y \-\\"\\”3(\

City/State/Zip Code

Aoe Wi - OW W3z

‘License holder

Y

Inspection Time Travel Time Category/Descriptive

nsing [ Consultation

. - ™ o -
‘ = ‘ N
FEN A Ninia ‘ 40 5 Lomon Mles T
; Ty}e o'f-lngpe’cg?‘t {check a!li;-that apply) - _ Follow up date (if required) | Water sample datefresult
| E'Standard L “Critical Control Point (FSO) O Progess Review (RFE} 0O Varian

ce Review [-Follow up {if reqqifg_:il e

S

* | & Foodborne' [ 30 Day’ O Complaint (T Pre-fice

i 'Mark-&e"sig'naiéd-pn_r’i‘npliahc'é::_é.'tatus'(fN, OQUT, N/O, NJA) for each numbered item: IN=in compliance OUT=

| @K mour ava

'ompliancé Status

| performs duties

i Pér,s_i)h in charge present, demonstrates knowledge, and

not in compliance NfO=not observed N/A=not appiicable |

Compliance Status

' Proper date marking and dispbsition

i o TouT A

OIN ; 'OUT O NIA

- Cartified Food Protection Manager

.M::a":r_r.agsmia_ntffoad‘employees and conditional employees;

knowledge, responsibilities and reporting

' Time as a public health conirol; procedures & records

“@iN OouT O NA

.P'r'bper.use of restriction and exclusion

|0y B oUT- O MO

1 AN OoUT O WA

Pfdg'edu[es for responding to vomiting and diarrheal events

Pioper eating, tasting, drinking, or fobacco use

EIW T ouT -
NIA

BN [30UT O NO

[y OOUT CIN©O

No: ischarge from eyes, nese, and moauth

‘Hands clean and praperly washed -

.Foad “additivas: -ab;—)'fé\.;aﬁ ‘and propetiy-used. ......

CON/A T NfO

Aok monr T

Na bare hand contact with ready-to-eat foods oFapproved |
K -a[te"rﬁ'a_'te method properly followad

Toxit substances properly identified, stored, used

LN T OUT O NA

Adequate handwashing facilities supplied & accessibla

Compliénce with Reduced Oxygen Packaging, other
specialized processes, and HACCF plan

1 Food separated and protacted

T4 Bl 0 " {Food obtained f rad ' o 1 Ragiramente: Fraah 1
ek E':‘” Dg:’;_-:: — ._00_" 2 ".1,6 m_m Bpprov source' 30 B A SSI%T Special Requirements: Frash Juice Production
N [JouT *;| Food recelved at proper temperature
CNVADNO . 4 3 i Dour Special Requirements: Heat Treatment Dispensing Freezers
CHN Dout -~ | Foad in good condition, safe, and unadulterated ON/A O NG P q : pensing Freeze
O EIOUT - | Required records available:, shellstock tags, parasite 'gy’ Oour ) . ' .
E 18:, A CINIO d_e strizction _ 32 WA CINIO Special Requirements: Custom Pracessing

IN @OouT . . ; -
Sﬁ, A O NiO Spacial Requirements: Butk Water Machine Criteria

OnvaONO- -
- =i EN),UT - — - 34 Bw’ gout Special Requirements: Acidified White Rice Preparation
2 L Food-tont rfaces: ed itized A OO N/O Criteria
16 ONA CINIO ood contact surfaces: cleaned and sanitize \m/
' : "I Proper disposition of retumed, previously served, . [EN Oout . o ,
Dl‘ ‘aout feconditionsd. and unsafe focd 35 IOna Critical Control Point Inspection
o . 36 CUh Lout Process Review
. ava - C3A
18| ELM g No. "Erqpar cooking time and temperatures
— ” = 37 l\ﬁA Dour Variance
19 g:g " g g}g Proper reheating procedures for hot holding
‘ONsO ouT L _—_— '
12! oida O wo Proper cooling time and temperatures Risk factors are food preparation practices and empiloyee behaviors
- lﬁ( - — — that are identified as the most significant contributing factors o
18N O oUT B . foodborne iliness.
21: 6N (A O N/O Proper hot holding temperatures

23

o O ouTONA

'Prober cold holding temperatures

Public health interventions are control measures to prevent foodborne
Hiness or injury.
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State of Ohio

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

Name of Facility

.

Type of Inspection Date

AR Y Ry e

\"\(\r—i\\\_\ ‘l\\‘\‘l" irr

Mark designated li

O N O ouT /A O N/O

“Needned /0 06

Good Retail Practices are preventative measures to control the introduction of pathogens chemicals, and physical objects into foods.
i liance N/O=not observed N/A=not applicable

tatus (IN OUT=not in comp

Food and nonfood-contact surfac
designad, constructed, and used

Pasteurized eggs used where required OIN 68Ut

et \Q 200

, properly

N DOUT ONA

40 | O IN O OUT KA O N/O

Water and ice fi

55 (CYIN [ OUTOINiA | [t&2

Warewashing facilities: |nstalle|:\1 maintained, used; test

O IN ELouT Nonfood-contact surfaces clean

Proper cooling methods used; adequate equipment
for temperature control

41 |OINDO ouT giia O /O

Plant food properly cooked for hot helding 57 E;I/I'N 0O ouT ON/A

Hat and cold water available; adequate pressure

42 Ig/lﬁ O cuT ONA O N/O

Approved thawing methods used 58 | [N OouT

43 gxl’r\] O oUT CON/A

GiNDOouT

Thermometers provided and accurate LNALIN/O

Plumbing installed; proper backflow devices

591 EMN O ouT ONA

Sewage and waste water properly disposed

T
Feood properly labeled; criginal container 60 | CVIN 0J OUT ON/A

Toilet facilities: properly censtructed, supplied, cleanad

61| CVIN O oUT ON/A

Garbage/refuse properly disposed; facilities maintained

Insects, rodents, and animl e &2
openings protected

ON IQ/6UT‘

outdoor dining areas

48 I@/ml:[ ouT

Contamination prevented during food preparation, ONALI N/O

Physical facilities installed, maintained, and clean; dogs in

storage & display

47 | LN O ouT OMA

63 N ouT
Parsonal cleanliness I;/ 0

Adequate ventilation and lighting; designated areas used

48 | BN O OUT ONA O N/O

Wiping cloths: properly used and stored gxlﬁ [0 OUT ON/A | Existing Equipment and Facilities

49 | O IN O OUT Cia O N/O

Washing fruits and vegetables

50. gﬁN 0O OUT CIN/A L] N/O (. In-use utensils: properly stored 65|00 IN O ouT IQNTA 901:3-4 OAC
51 I;I/IN £J OUT CINA rl'_latﬁglsglc'?, eguipment and linans: properly stored, dried, 66 IQ/IN O OUTON/A | 3701-21 OAC
52 Eg/iN 0O OUT ONA Singla-use/single-sarvice articles; propetly stored, used
63 | 4N O OUT ONA LI N/O | Slash-resistant, cloth, and latex glove use
Item No. Qode Saction | Priority Level | Comment cos | r
A ‘1 QQ (,_ \( et .«-& \ \ 7o m\\xf}(‘r\. - fj.r-\‘r\ \¢ .:j\‘r* 9 (\\ T O g "\‘\Q\:‘\("J‘-r: \_(El/ a
- : \ mf\&‘ X S, )v \ o TP A WP =N W SN \‘l‘,"‘ ,\‘\?: """(‘\7\<m e ]\(\ e 5 ‘:j oo
Pyunge Sl N\ Ve emorne .m-‘?fﬁw EVUR\ =S r*f;\ﬁ-rlf‘ -\'\ nr-‘(m-"v g o
'C«\r\ rwﬂ\o!\" r\r\\ w\m(’m f (:«\\ - d oo
. a ¢ d \\—wm sod enan v\\p\,{ n“'o Qn-‘ a0 e, - COeovager Ghdpen w1 a
- = ot \r:\ \n\./\.»*‘{ r\\\‘ s st oy X ime )r\’\".» \G\”e v\)m.)f ST \’ \‘.\O’Csm\'v 0o
QOiorcin  Gae GO ol cooddvn. - NIEEE
v ﬂ.‘ \ C_ r\\“Ym SR T S VR ’ rmermm‘« ocae ol /f\ﬁ(\ conpd DN O[O
4 :“i\:'n\f‘v::v‘— LY :\"’\’ﬁ A= \‘r:r_\ A ¥ N p "\‘f\‘\_ ¥l ‘\\r\\ \(‘ 0 \ A< (O lm- oo
Moo G Load LB DX ae i A o) Ao o0 [ O
e 12 \ Lo \{\)?\/ N (\\’\ﬂm’\:’qi} ‘ \ c::j?:r_m‘mg \f\l\r\*\r\r\\'(\n RN -Lml \'\\\\\\ e rﬁ(ls(’ h‘\“\'\n/“ O o4
e, ﬁ‘ n.\_lz“ r\ 5«-\ I:r—n 3 s wrw:\\’ \(\ M N ol PPETEN A ¥t . r-\\ny\j {-\\ Jh\ = o
(Wt ﬁ\fov’\‘\\_‘ \r‘\n \ (. '\‘ (\vw r‘nnl »\-—'\A % Qf\-\\ ?A-\’fl oo
l_n Sl 1 E-\’P\ i\ﬁ“ g \H\s e vemed N )p_\j\‘.(.,-‘\‘-: tempda pr\\ ‘Gr)_n_ PEYER ,:‘H(\ /-\h\(‘\m \r D :;\\ﬂ\*s org”
\\n\’ e Ny Ve f-\fz,\(xgh,ﬁ‘ ffﬁ um \é\": \ hra) m( n\mn"'\' el Al VD oja
Person in C| a/r;ge ] Dale
Enviroh L H ll?hi . alist }L&ﬂ HERANE Ll ’ & // 9\/9‘ ‘7' N |
nviro e pacialis censor: -
R‘X\r&éﬁx rg\\) f\»fs\” QUK 2L \r C\(\ A &\\WQ\\\W\\\‘(\\ i)

PRIORITY LEVEL C- CFHTICAL NC... NON CRITICAL

HEA 53028 Chio Department of Health (8/22}
AGR 1268 Ohioc Department of Agriculture (8/22)
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State of Ohio
Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of facility - Chack one License Number Date
Mo dee's Cdodin “acvice MFSO CIRFE oD Dept \ 209
Address - S City/State/ZIp Code
. — ) Y N . . -~ A ~ -
R AN Vo OW Bk
*.| License holder - v Inspection Time Travel Time | Category/Descriptive
— : _ U
g Dm‘“\@r\(’_ : \{’:BH_ L T O G_’) NS \f\ ALY
Type of Inspection {check all that apply) Follow up date (if raquired) | Water sample date/result
[ Standard . - O Critical Coniral Point (FSO) [ Process Raview (RFE) O Varlance Review [l Followup | J—— (if required)
s Faodborne, (3-30Day- 3 Complaint LJ Pre-licensing 'T1 Consuttation -

Mark designated comp.lia'nc'e- status (IN, OUT, N/O, N/A) for each numbered item: IN=in compliance QUT=not in compliance. NfO=not observed N/A=not applicable -

.Compliance Status Compliance Status

Person in charge present, demonstrates knowledge, and.

performs duties Proper date marking and disposition

V. OIOUT [IN/A

.EIbUT' NZA [

Time as a public health control: procedures & records

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

OOUT ON/A’

— — - Consumer advisory provided for raw or undercooked foods
‘14 1 'OIN -O0UT [ N/A [ Proper use of restriction.and exclusion ] v ] e

15 I CIIN - CJOUT LT N/ | Procedures for responding to vomiting and diarrheal events

Pasteurized foods used: pfohibited foods not offered

Proper ealing, tasting, drinking, or tobacco use
No:discharge from eyes, nose, and mauth

Y16 [OIN CIOUT ON/O
17 _LIOUT-LIN/O

Food additives: approved and properly used

OIN: T OUT ONG '_H'andg clearand propedy wastied - -
4Ll ooutr No bare hand contact with ready-to-eat foods or-approved. {146 - | Toxlesubstances properly identified, stored used
19| Ona NG . _ alfe;néte method properly followed N

10 OIN: TIOUT ON/A | Adsquate handwashing faciliies supplied & accessible C’gmp[iance ‘with Reducad Oxygen Pckging, other

O N/A specializéd processes, and HACCP ptan
|- N OouT | Féod obtalried from approved source ' T
11 SIN gOUT - 5 P p 30 SmA ESJ%T Special Requirements: Fresh Jiite Production. .* TR o
12 Food received at proper tempsratura _
-] ONA TINID A ' 3 [@IN DOUT | o Reau ts: Heat Treatment Di .
LisfoN—EouT " | Food in good condition, safe, and unadulterated ' aNA O o pecial Requirements: Heat Treatment Dispensing Freezers
C O oouT- Required records available: shellstock tags, parasite COIN OouT ) i
ON/A CIN/O "‘.-gtructinn - 9% P .32 ONA O N/O Speclal Requiremenis: Cusfom Processing
. e ~ 0T
OIN EIOUT 33 ENIA SSIO Special Requirements: Bulk Water Machine Criteria
15] QA EI‘NIO‘ ' '| Food ‘separated and protected
= l:llN BoUT — 3:4 Om Qout Special Requirements: Acidified White Rice Preparation
! - - ¢ : . itiz ON/A ON/O Criteria )
. 18 CINA CINO Food-contact surfaces: cleaned .and sanitized .
T ’ Proper disposition of returned, previously served, OIN O ouT - .
O ouT reconditionad, and unsafe food a5 OnA Critical Contrel Point Inspection
L ; . 36 gmA pgour | Process Review
18 i O QUT Proper cooking time and temperatures
OnA O No 5 .
gm0 out 37 gll\lr\.lfA bour Variance
1? Ona B NO ‘Proper reheating procedures. for hot holding
- OIN O ouT : i & . .
20. ONA O NIO Proper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
- - that are identified as the most significant contributing factors to
.CIN O OUT - foodborne illness.
?1 CHWA O] N/O. Proper‘ hot holding temperatures h

Public health interventions are controi measures to prevent foodborne
illness or Injury.

: .22 "OIN O OUT EIWA | Praper cold holding tempefatures

. HEA 5302A Ohio Departrment of Health (8/22) Page
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State of Qhio

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

Name of Facllity

<\\r‘) . -

A

Type of Inspection

Date

™ Ly
"

AT

LD e

M Ny
e x

)

ted li

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

St \D 04

ntact surfaces cleanable, properly
OIN OouTOvAd N/O 0N 0O out designed, constructed, and used
O IN OoUT ON/A Wi Warewashing facilities: installed, maintained, used; test
550 IN O OUT ON/A strips
. Proper cooling methods used; adequate equipment 56| O IN O OUT Nonfood-contact surfaces clean
40 | CrIN D ouT ONA O N/O _for temperature control
41 O IN 0 oUT ONA O N/O | Plant foed properly cooked for hot holding 57 |0 IN [J OUT ON/A | Hot and cold water available; adequate pressure
42 ([ IN O OUT CIN/A O N/O | Approved thawing methods used 58| 0O IN OOUT Plumbing installed; proper backflow devices
43 | O IN O OUT ONA Thermometers provided and accurate ONADNo
59| O IN O OUT CON/A | Sewage and waste water properly disposed
n OmNDOouT Food properly labeled; original container 60 (0O IN O OUTON/A | Toilet facifities: properly constructed, supplied, cleaned
61| O IN 00 OUTON/A | Garbagefrefuse properly disposed; facilities maintained
not present/outer 2O IN O OUT Physical facilities installed, maintained, and clean: d
45 |OINDouT UPE""NQS PFOtECtEd 6 ouéjour dining areas cioan dogs In
Contamination prevented during food preparation, ONALI NO
46 |OiNDOouT stofage & display
%7 |0 N0 ouT ONA Personal dleantiness 63| 0 IN Oo0OUT Adequate ventitation and lighting; designated areas used
48 | O IN [0 OUT ONA O N/O | Wiping cloths: properly used and stored O IN O QUT OON/A | Existing Equipment and Facilities
1 49 | O INT] OUT ONA O N/Q | Washing fruits' and vegetables
50 | O IN O OUT OMA ON/O | In-use utensils: properly storsd 65 OJIN [0 OUT OIN/A | 901:3-4 0AC
Ii
5t |0 N O ouT Ona :aiﬁgzlds , equipment and linens: properly stored, dried, 66/ 00 IN [T OUT OOIN/A | 2701-21 OAG
1 82 {0 IN O CUT OONA Single-use/single-service articles: properly stored, used
53 [0 IN[J OUT ONA O N/O | Slash-resistant, cloth, and fatex glove use
Item No.| Code Section | Priority Level [ Comment cos | R
o (0O
oo
oi(a
m(" Canfo n\ n)r C@\ﬂ \ '\'1 i W:r—”- \ “\‘\‘\ ] O
N, oo .\ll i ’\\g;"‘(?‘-\"-\.\’l_ A-v:’ o|o
\h f““\ \‘ _r_\’\ \":3 Ar-_) r\t\\\ \ ‘"'}ré .r..\ D D
RS S ) -
s \A:.\ SN {:\\_\5"- \ ilad \( 5\" (‘\\ G \" D D
\(r'“~.< \ o t\l f:\f 'T‘\\nr}r?\n.f’\ \ﬁ'\n D D
\’\r‘r\ - ~\ﬁr\ o i ;’\" r‘-\\ N “:S::(;‘ £t D a
L"\:" !‘-'\ 7\% Aaal :\ Z N e l\\{:—-@w—* o,o
\’\1' o ra™ Ny E: \':\_\\1' hY An‘-i(. ) - O O
RV oo
o0
[ |
) I
| Person in Charge Date:
Environmental Health Specialist o Licensor: ;
.X 73X AT g W\ Q AL \\ o
\)(P \\, Qh A, 2iow AG\ s c\m“ﬁ\ (CAY \
e e = -

PRIOFHTY LEVEL C— CRITICAL NC= NON-CRITICAL F’ag\e of ’3

HEA 53028 Ohic Department of Health (8/22)
AGR 1268 Ohio Department of Agriculture (8/22) -




Staté of Ohio

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

. Name of faciity .. - Check one E( License Number Date
oy o "OFSO RFE « ¢ N 5,\
ey G pV? 1 Sonoen g‘ BA DQF\ \\ ) A\')&
| Address. R : City/State/Zip Code
v . : i L T . ~rhad
PWE T Y e : Doendreder - OW AGVA
.| Llcense holder C _ Inspection Time Travel Time Category/Descriptive
| A . ek ! [ e .
Q\{}p\.\\ oy 5 \4\" \'A,Y(| \e(‘!\\"\”\q\f" \ar:_ D \&,E:’{Y\-W\‘ (\\,\c e E:
| Type of Inspection (check all that apply) Follow up date (if required) | Water sample datefresuit
‘& Standatd 17 Critical Control Point (FSO) [T Process Review (RFE) O Varlance Review Bl Follow up , (i required)
= ‘B Foodborne . -0 300ay O Complaint LI Pre-licensing O Consultation . - :

M'a‘r'k-‘desi_gn'atéd ca'n'l_bliah“ce status {IN, OUT, MO, N/A) for each numbered item: IN=in cornpliance OUT=not in compliance N/O=not abserved N/A=ngt applicable

.:‘qunpf,iance Status Compliance Status

:-Elfﬁ EIOUT 'I:I,_N-/A Person in charge present, demonstrates knowledge, and  Proper date marking and disposition

[ perfoims duties
[1.OUT -0 N/A | Geriified Food Protection Manager

BIN B ouT ) ) ] o
RIS . EI)N\:I' A O NO Time &s a public health control: procedures & records. _
T . R :'Maﬁagemem..food empioyees and conditional employses; '

‘ EOUT DNfA “khowledge, responsibilities and: reporting
: - OOUT OMA Prdpér {86 of restriction and exclusion
51 CIN_ BYOUT. LI N/A | Procedures for responding to vomiting and diarrheal events

Consumer advisory provided for raw or undercocked foods

i Pasteurized foods used; prohibited foads not offered

RN LTouT 0O N/O ['Propsr eating, tasting, drinking, ar tobacco use
TR OoOuUT 11 N/O [ Nodischarge from eyes, nose, and mouth

e D Ve : Food additives: r
E]N O OUT LIN/O | Hafids clean and properly washed ood a fves: approved and pro;?e‘rt{murs.ed_
-1 ' E[JN/ ooyt - .| No-bare hand contact with ready-to-eat foods or approved - Toxic substances properly identified, stored, used

9 TONADINIO [ - | alterfate. method properly followed - : : . :

BN - E1 OUT [ N/A | Adequate handwashing failities. supplled & accessibie N LIOUT | Compliance with Reduced Oxygen Packaging, other
i | NfA, specialized processes, and HACCP plan ’
o '-11' m«:ﬁ DgLL:_'T - :f"_’ obtained from approved source 30 II\I:;A SS‘%T Special Requirements: Fresh Juice Production:
S 1_2 EIN:’A-I g'.NfO 8 Food received at propér tempsrature N D ouT S - -

N Mo s R : — 3t ' ial i : Heaf Treatment Di i
RINE] N COQUT .~ [ Foodin good condilion, safe, and unadulterated Ni& [ NIO Special Bequlreme_nts Heat Treatment Dispensing Freezers
Tl N mouT | Required recards avallable: shellstack tags, parasite [N Oout . ) , .

. 14| YNATINID : destruction 32 Civa ONoO Special Requirements: Custo@ Processing
: uT 33 Dr:; A g S'%T Special Requirements: Bulk Water Machine Criteria

15 g.lrjAIIN?OT _ | Food separated and protected :

— L Hﬁ: O6uT —— : 24 Ey\l O ouT Special Requirements: Acidified White Rice Preparation

[ 16 ONA ONO " | Food-contact surfaces: cleaned and sanitized N/A [IN/O Criteria

lj“é Dout ;E’g:&i;';pezs't::‘dfn;e;?;"fz(;' dprewously served, 35 DNIA = Critical Controf Point inspection
) ; 36 ”\; Dour Process Review
, EIIWA E g}g ; Froper cooking time and temperatures
i I - ay BN Oout |,
: oo | NIA ariance

19 g:;,lig gluo Proper reheating procedures for hot holding

| O 7 ouT, ' Lo ' t ) ) . .

| P OFs ars food preparation practices and emp oyee behaviors
20| Eda O NIO Praper cooling time and temperatures Risk fact rs are food tion pract d empl beh

- - - that are identified as the most significant contributing factors to

21 gl A g g;’g | ‘Proper hot holding temperatures foodborne Hiness.

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

22 Elﬁ L3 CUT ON/A | Proper cald holding temperatures

. - _ Iy
HEA 5302A Ohio Depariment of Health (8/22) Page Voo
AGR 1268 Ohio Depariment of Agriculiure ( 8/22) A




State of Ohio

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

Name of Facllity Type of Inspection Date
3 . ) - N
G o A2 /Dr\\ N (:I remAee (’\0-(\'55(' [N
: — L = — -
Good Retail Practices are preventative measures to control the introduction of pathogens chemicals, and physmal objects into foods
Mark designated compliance status (IN, QUT, N/
. . al anb e, praperly
OIN O ouT EINﬁEI N/O| Pasteurized eggs used where required [dIN IQVCUT designed, constructed, and used
AN OQUT ON/A Water and ice fr d 55| 0N I:;I’6UT ONA :Vmapr:washmg facilifies: |nsta||ed maintained, used; tast
Praper cooling methods used; adequate equipment 56 O out Nonfoad-contact surfaces clean
LN O ouT quﬁ b No for temperature control
41 10O IN O OUT LIWA O N/O | Plant food praperly cocked for hot holding 57 Q/fN 0O OUT ON/A | Hot and cold water available; adequate pressure
42 I;l/lﬁ 00 ouT ONA B N/G | Approved thawing methods used 58 | OJ4N OQOUT Plumbing installed; proper backilow devices
Ig/(N [ ouT ONA Thermometers provided and aceurate ONALINO
59 III"(N 0O OUT ON/A | Sewage and waste water properly disposed
Q/IN 0O OUT Food properly labeled; original contaimer 60O IN 'D/OUT ON/A | Toilet facilities: properly constructgd, supplied, cleaned
1
61 ’I/N O OUT OON/A | Garbage/refuse properly disposed; faclliies maintained
Insects, rodents, and animals n 82 I;]/II\I O ourt Physical faciliies installed, maintained, and clean; dogs In
CN MUT apenings protacted autdeor dining areas
( Contamination prevented during food preparation, ONA LI NfO
il sl storage & display 63| OVIN O ouT Adequate ventilation and light i
7 |Omn I:I/OUT ONA Parsonal cleaniiness I;IfI equate ventilation and lighting; designated areas used
48 | L IN O OUT OONA EYN/O | Wiping cloths: properly used and stored 64{ ELKG L1 OUT CIN/A | Existing Equipment and Facilities
49 0O OUT OON/A O N/O | Washing fruits and vegetables
: ﬁ O OUT ON/A | 901:3-4 OAC
50 III,II\I 0O OUT ONA O N/O | In-use utensils: property stared 65 | bJ 13-4 OA
ils, i t i H ly stored, dried,
51 WN 1 oUT OWA #;:glséds aquipment and linens: properly stored, drie 66|00 IN O OUT I;Ild.’A 3701-21 OAC
52 Q’IN [ ouT ONA Single-use/single-service arficles: properly storad, used
53 I;I’I’N O OUT CINA O N/O | Slash-resistant, cloth, and latex glove use
ltem No.| Code Section [ Priority Level | Comment cos | R
S Iy olcley W Deoond oo avee b /Aeclios_cloon we Y OpeceXine 0 |0
LA ORI B \1\ \— 5T\r-\m : CJY £o0d h v o \'\’r‘\\m oo
\G\ F)-.R < F F»\’\W\?’)& :\ =P W= NN 0 \'\(‘ ot Wi eV a\ "‘:T:\ o o|a
. av-(\" e "*7\\(\;\\ o~ 1-_-,1.1[0 4 ‘IIT\Ar\u ot et P oo
"-\‘ SN L e I\(("‘ '\\‘\ Ko YaaiWise! f\ e f‘h’i‘\()\"\ —'\'\(\\_"r\r %\f\ﬂ’s*‘ 'g_:"_\q';\ ljr\_o ‘) Dmg_.f—« ol O 1O
ﬁ\.'_‘ /\ e Gy :\ gy :;w:-._-._-v)t 'I{\.‘:\p.j Caavel (?O‘(II— .:-@A-f-ﬁI ojo
4 (rb _2 i) N(: F\\’\x s S ,II \(“v:{\r I N Pt Y (“\Q\IQ by Sy \’Xr\* e NS oo
. Nan'v A S SN N N Een O Aa _._\_/\&fw"-\ \(‘\hﬁ \\\ Sy = ;frc-\ S e PFII‘\ Oa
>(T ‘\.-II o *(m\/ ‘C’\ \ C;‘,Ih - . O O
- o
(fﬁ‘-I By ¢ L (\\ﬁ f‘ﬁ\ﬁ\an f\:)\"mr\. P\ﬁw—\ c ‘\'W £ \!\“I ’Y"\T\h X ah 0 [ O
< \J‘\ \'\ \I(“Cﬁ el tw SR \I_\ il r\.\\r\mrI IT'\ I\l‘\\ {T\»— «:'T"rw;—_ c—tg?'\"\. O o
AT A W (”)\am« Rl s \r SRR \m s Ve &a \ oo e oy | O[O
I(\Q ey ,'It oV (’(T'\\f‘t(‘m{\ ’\—r\ A (\I\?\ Cf\c atal Iv‘r\ ':f'w-\ o|o
‘:t:j.f'fw LI‘ ATV I\(\f‘ (3\(“%‘(‘9!"*\(2-\/*\ ('“I?'a L |"In\" *O—-’\’ "“'I‘r\rv _C \)r\n rﬂ"I"rw e e m e oo
)I‘r‘) Ir AT. \h“ \"\r\h'-\\‘ AC\'V L (“\‘\c\_'lﬂn_“_ r*-"\\n(ov\"\'fn ¥ IN ‘\‘{\( \‘)Yrur\ o a
Person in Charge - > Date: L
I e I\mv e
Envlronme&tal Health 5peciallst 5 Licensor: —
\ 5 \\ — . B
AEENIZN I“‘T"Sq_ LEN- oo, \(—\—\A\Q ey ¢ SO X\ AN YR

PRIORITY’ L.EVEL C- CRITICAL NC-— NON- CRITICAL

HEA 53028 Ohio Department of Health (8/22)
AGR 1268 Ohio Department of Agriculture (8/22)
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" State of Chio

Contmuatlon Report
Authorrty Chapteis 3717 and-3715-Ohio Revised Code .-

Name of Facllity - - Type of Inspection . Date: : -
R & Q\mﬂ (vO\st.\(\\ %‘Of\r_‘ nrd ) -.)'\ﬁ\_ i\ (ADA/*\
' Item-No..[ :Code Section | .Priority Level { Comment - N L . cos| R:

fcs\r ‘?C;BC_ C;(: Xf\_\ ‘*i\’\ COYemhiance

AT Y L\ 5 -T \\(C [’_\h‘(ﬂi Q- - A l\\('\O’\ \f\f)'\' : mr'm\lrﬁr: \l Ay A e n’(-o h‘o&‘:\ﬁ !\’q;'m“
oesYhine  an )¢ hee \r\n. “hE e Capta o\
‘(‘-.\'\'\)f;?n )r\\\ Qﬂ Vs \ﬂ"(\r\ar"\b\- oyt Al m O o
e €\ o r&% . )
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{ Parson in Charge:

V\MM | {Qbﬂ

e ]2y

Sanltarian:

&@r\‘\m\ d\\rﬁr \A\«\y 2L,

Licensor: Q{ \\f\s

PRICRITY LEVEL: 'C=CRITICAL NC'= NON-CRITICAL

HEA 5351 Ohio Dapartment of Health (6/18)
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State of Ohio

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

".| Name of facility Check ons License Number Date T

i l\(\\\(—\(“-\’\c.\\q_ﬁ@ (‘ | Y: "1\'3._\‘\'\&1;\'\\"[1: \'\. f?)r-\"\.?)ﬁ\ . FSO DO RFE 55 L.j?kr \\ 9 O&J}‘

Address’ City/State/Zip Cods

)20 -'Msrr\.\p o Nove TOc DOcoheer,  OW L

License holder - Inspection Time | Travel Time

) Category/Descriptive

' ' PN S
X0 e A , Toeo) Lm\\:.\':a\“-;, 76 o0 ‘\(\M«V@\m*n A Y
'| Type of Inspection (check all that apply}

' 4 Standard .. Critical Control Point (FSO) [ Process Review {RFE) [2 Variance Review [ Follow up
£ Faodborrie ‘01 30 Day  DiCofplaint .0 Pre-licensing [3 Consullation

Foliow up date {If required} | Water sample date/result

e {if requiréd

[ Mark _desighated.'oomp_liénCe-"é_tatus (IN, OUT, N/OQ, N/A) for each numbered item: IN=in compliance OUT=not in compliance N/O=not observed N/A=not applicable

- Compliance Status Compliance Status-

R wia | Person in charge present, demonstrates knowledge, and IN Oout N .
.. E| ou 0 N/A performs duties , _ 23 BINA B NO Proper date marking and disposition
"0 OUT E1:N/A | Certified Food Protection Manager N O ouT

24 NiA O N/O Time as a public health control- procadares & racords

gmA pour. Consumeér advisory provided for raw or undercooked foods

: Y Pasteurized -foods used; prahibited food t off
C1.0UT -0 N/O} Praper eafing, tasting, drinking,” 6r tobaceo use stedrnze . .° us : 7'__ I, »d thods not offered
O0uT '0'N/G | N discharge from ayes, nose, and mouth : b

,Mana_gement, food employees and conditional employees;

3 _DQUT"Q'N’EA: knowledge, responsibilities and reporting

O OUT I N/A |:Proper use of restriction and exclusion
E1OUT O'N/A ['Procedures for responding to vomiting and diarrheal events

e R G ' Food additives: approved and I ué d
IﬁlN O ouT [INO ‘Hands -clsan and pioperly washed . ‘ - AueTes p? .e n .prépery_. =
: Iﬁ\l [JOUT . . [No bare hand contact with ready-to-eat foods or approved _ . . 'ngtjgfgggtances properly identifiad, siored, used
LONADONG: - | alternate method properly followed —
L S :
TN . & CUT TINIA Adsquate handwashing facilities supplied & accessible 29 gysj gout Compliance with Reduiced Oxygen Packaging, other
) NA specialized processes, and HACCP plan e R e
BN O . Gd obtained f d s
:1_1 - D}N' DPUT - Foo ‘ou.mﬂTe oM gpproved source 30 NK.I;A g S}g Special Requirements: Fresh Juice Preduction
“ o I:Ir;l:R ggﬁg . Faod received-at proper. temperature ON DouT ~
= e & — ' e 3 Spagial R ants: Heat ispensi
13 D?N aGor | Foad in good condition, safe, and unaditorated AN O NO pacial Requiremean: : Heat Treatment Dispensing Freezers
AT J-:'IOUT-” : Ref;uired_record‘s available: shellstock tags, parasite 5 (RN O OUT . . X .
: NIA_'_E!N!O : des_t!'_!.lction _ 32 N/A T NIO Special Requirements: Custom Processing
33 o OUT Special Requirements: Bulk Water Machine Criteria
Omw- gour . CON/A O NGO
TINA EIN/O Food separated and protected -
T - : - N Dout Speciaf Requirements: Acidified White Rice Preparation
R BT LYiN “CTOUT -1 Food-contact surfaces: cleaned and sanitized ¥ \Onm Ono Criteria
Cop T CINAA CONFO i
NP Ve o "Proper disposit i CUN Dour
: per disposition of returned, previously served, i . .
A7 AN OouT | recoriditioned, and unsafe food 35 [GNiA Critical Controt Point Inspection
36 LN Dout Process Review
) . ‘Proper cooking time and temperatures
ON/A OO NG X o
- LN OouTt .
- . 37 N/A Variance
191 EP“ 0-ourt 'Propar reheating procedures for hot holding m
naDO No T
|, | of O our i time and ; - ) .
120 ONA O NO Proper coofing time and temperatures Risk factors are food preparation practices and employee behaviors
_ ..ﬁ ﬁ that are identified as the most significant contributing factors to-
21 EIINIA.S gg [ Proper hot holding temperatures foodborne iliness.
s - ] Public health interventions are control measures to prevent foodbome
22 I:I‘ﬁ O OUT OONA | Proper cold holding temperatures ' iliness or injury.
N N
+HEA 5302A Chio Department of Health (8/22) Page of

“AGR 1268 Ohio Depariment of Agricutture (8/22)
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State of Ohio

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

Name of Facility

S e ¢ N o

Fae ¥ oma NN

Date

Type of Inspection

Rl(" [ Am C /‘\

3

Mark designated li

O IN O OUT RVA O Ni©

“f \fl_w'\l"n

tat

NURY

Pastewrized eggs used where required

N_

Good Retail Practices are preventative measures to control the introduction of pathogens, chemicais, and physical objects into foods.
i compliance OUT=not in com

S AATT

pliance N/O=not observed NfA=not applicable

eanable, properly

OvN O out designed, constructed, and used

AN OJouT ON/A

d ice fi

Wat

55

Warewashing facilities: installed, maintained, used; test

N O OUT CINA stripg

: Proper cooling methods used; adequate equiprment 56 | C¥IN O ouUT Nonfood-contact surfaces clean
40 | BAN L1 OUT OONA O N/O for temperature control
41 Elflfd O OuT ONA O N/O | Plant food properly cooked for hot holding 57 (0 JN O OUTON!A | Hot and cold water available; adequate pressure
42 E;WRI O OUT ON/A O N/O | Approved thawing methods used 58 G/IN gout Plumbing installed; proper backflow devices
Ig/(N 0O out ONA Thermometers provided and accurate ONADINGD
59 m/ﬁv 00 OUT OM!A | Sewage and waste water propery disposed
KN O OUT Food properly Iabeled: original container 80 | O IN [J-OUT CIN/A | Toilot facllfies: properly constructed, supplied, cleaned
61| N 00 OUT OON/A Garbagefrefuse properly dispesed; facilittos maintained
E/IKI Ol ouT. lﬂsef}isu rodents, az| &N aourt Physical facilities installed, maintained, and clean; dogs in
openings protected /A outdoor dining areas
¢ Contamination prevented during food preparation, ON/A DI NO
i MN moor storaga & display 83 m’ll/\l 0O ouT Ad te ventilat d i ht'. designated d
equate ventilation and i INg; designated ar
47 E,VTN O OUT ONA Personal cleanliness d e ¢ a8 uee

48

O IN 11 OUT OINA GLN/O

Wiping cloths: properly used and stored

BN O oUT ONA O N/O

Washing fruits and vegetables

64

Existing Equipment and Facilities

uﬁl (1 OUT CIN/A

L £ r-\\—-w-.f:»\\:‘\'r\r’ o

CVIN O-OUT OONfA O N/OC | In-use utensils: properly storad 650 IN O oUT MA 901:3-4 DAC
51 l;f/lN O OuT OONA #a!ﬁg?e"ds equipment and linens: properly stored, dried, 86| 0 IN TI-OUTON/A | 3701-21 OAC
52 I;VTN [0 oUT ONA Single-use/single-sesvice articles: properly stored, used
53 N 00 OUT COINIA £ N/O | Slash-resistant, cloth, and latex glove use
Item No.| Code Section | Priority Level | Comment
e 13D C C QW(N"\ A ry \mnf\- Ve ﬁ?\v) NN & S A \ Conedlinae
e Vg AL Dloeed e Maien o LRSC rrod  Maoee,
Sr'.-\ ,."\n.v‘\ﬁr:\‘w_ (—w rﬁnﬁ.ﬁ- A"’\ \."*-\‘\ Cﬁ( e o A --:£\‘\\.
L.I? C‘ l\~ \,\ _kf(‘ (\\"‘Rr\y\fid (‘A%‘-.‘» ENC w\"(‘r\ M o V=N RN ¥ \.| -“J "'\{\n '\"1""\’ L
C s M\fy %\(\ﬁ\) Novale o \!k_ C v wats hy 3r<-. Ar-\\ fm— gt = tar i
e IBonaies]  We N e N\ e e e\ ar e’?f_"\f\ Loieme o &S{f\(‘nr—\ Ve
Slwte ¥ ,\ {:\hﬁ‘( s T PN Ceme X \NQQ\\‘\\ f'\OD\. ex
(((\3 Y ENACAYS G\ AN o vim X (“om\\\ru (m(r\' S

A

Dioc|ojo|ojolojo|o(o|ojo|o(ofg
oiojojo|oainjo|o|olo|olo|o|ols

Person in Charge r{ '

Fﬁ\t /h..]-(n/l

K

! \\\( )‘\F ﬂu‘)f ./

Date:

P (Y

Envlro)i Iﬁalth Speclallsl
) %W» t\%m «7&

K\h\i Ql’\){ YL

Licensor:

A e © “Wﬁﬂﬁm&m\y%

PRIORITY LEVEL: C~— CRITICAL NC= NON-CRITICAL

HEA §302B Chio Department of Health (8/22)
AGR 1268 Ohio Department of Agriculture (8/22)
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State of Ohio

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

Name of facility o : Check one License Number Date

o ) oy OFso RFE O e .
meedia s Ne ING S| Dot © Do
Address . City/State/Zip Code '

2, Yoo TS Wy a \ (\\/‘\ﬂw\(\ﬂ’\—or . OB AT\

License holder L i Inspection Time Trave| Time Category/Descriptive
T ‘ - L Ch T
Type of Inspection (check all that apply} Follow up date (if required) | Water sample date/result
0 Standard .. 01 Critical Céntrol Point (FSO} [J Process Review (RFE) D Varfance Review LI Follow up (if required)

O Foodborne, O:3¢Day L Complaint [ Pre-licensing [ Consultation P et S S

* Mark designated compliance status {IN, OUT, N/O, N/A) for each numbered item: IN=in compliance QUT=not in compliance N/O=not observed NiA=not appiicabie

. ‘Compllance Status Compliance Status

~Person in charge present, demonstrates knowtedge, and

't LIOUT. DN ‘periorms duties

Proper date marking and disposition

E1.0UT ‘00 N/&+| Centified Food Protection Manager

' Time as a public health contral; procedures & records

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

o ‘gout’ /A

4 [0 OouT. OnA] Praper use of restriction and exclusion

Consumer advisory provided for raw. or undercocked foods
. 5"] OIN. F10UT O'N/A |- Procedures for responding fo vomiting and diarrheal events ;

. 6 | CIIN. {1 QUT FIN/O| Proper sating, tasting, drinking, or tobacco use
{7 | E)iN: E1OUT [J N/G| No discharge from eyes, hose, and mouth -

Pasteurizad foods used; prohibited foods not offered -

Food additives: approved and properly used

& { O EIOUTEINIO .Handé, ciean and properly washed:

| .EIIN ¥ O'UTI - [ No:bare hand contact with ready-to-eat foods or approved

’ . Toxic subsiances property identified, stored, used
9 ONAONO - . alterate method properly followed : :

o[ TIN . OeuT O N'I;A Adequate handwashing faciliies supplied & accessible 28 o Oout Compliance with Reduced Oxygen Packaging, other

. IN/A specialized processes, and HACCP plan
“Laad 7ol " " [:Foad: obainst a d sou '
£ U:N UOU_IT - - _OU obtained from approved source 30 gm'A gg}g Special Requirements: Fresh Juice Production
12 [E:;FT'A gg?o : Faod received at proper temperature N Door -
i3l ON- GouT Food in good condition, safe, and unadulterated 31 CINiA O N/O VSpema Requirements: Heat Treatment Dispensing Freezars
ON - Oour.. Required records available: shelisiock tags, parasite OIN O ouT . . ) )
OnvADONO _"-de_‘s tion: 32 ONA O N/O VSpecual Requirements: Custom Processing

N 3
. Oout o 33 g :\I A SS;E')T Special Requiremeants: Bulk Waler Machine Criteria
g:\:‘fA gs,o [Food separated and protected _

SR EATT DéUT — - — 34 ON JouT Special Requirements: Acidified White Rice Preparation

1} LU Sob . . i O N/A O N/O Criteria
| 16 CIN/ATIN o - Food-contact surfaces: cleaned and sanitized

- - - ) - : N Ut |
[ am Dout ; mpeéjt‘i"s*’e‘c’f“:‘r:‘ ‘:fnr:;;g";“’)  Previously servec, 35 gl'w\ Do Critical Contral Point Inspection
T ) T
- 136 g::, A Qou Process Review
18 BN - EY our. . - | Proper cooking time and temperatures -
ON/A O NO ; ‘
: COIN O ouT | .

- = 37 Variance

19 0N 0-out . Proper reheating procedures for hot holdin HIvA
OvAD No - | PP 9P ' g
ON O ouT. Proper coofing f " " . ) . .
20 ON/A O N/O roper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
- — — that are identifled as the most significant contributing factors to
1oy | OIN O ouT foodborne illness.
sl ONA B N/O Proper hot holding temperatures ] : .
- Public health interventions are control measures to prevent foodborne
‘122 ON O OUT ONiA _Proper cold holding temperatures . iliness or injury.

HEA 5302A Ohio Department of Health {8/22})

SThe Page \ of Q\
- AGR 1268 Ohio Depariment of Agricutture {8/22)




State of Ohio

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

7

Name of Facility

Type of Inspection

Date

Ala Wwo L m e
n KR 7

Good Retail Practices are preventative measures to control the introduction of
i pliance status (IN, OUT, N/Q, N/A) for each numbered item: IN=in compliance QUT=

[ ATV X ian
S S XA L2 :

S (A

pathogens, chel
ti

micals, and physical objects into foods.
iance N/O

O IN O OUT ON/A LD N/O| Pasteurized eggs used whera required OIN OouTt g:;gnirg:;r?;ﬁ,ﬁg;:g?;c; 3:23(:% cleanable, properly
O IN OJOUT ON/A Water and ice from approved source 55| 00 IN O ouT O/ S\.'t\.;ziaprsewashing Iagllities: installed, maintained, used; tast
40 | O IN 00 OUT ON/A O N/O fcp;ﬁzxe;pzt:gltrrge Tgmcr)sjls used; adequate equipmant 56 | O IN 00 OUT Nonfood-contact surfaces clean
41 | O IN I OUT ONA O N/O | Plant food properly cooked for hot holding 57 (0N O OUTON/A | Hot and cold water available; adequafe pressure
42 |OIN O OUT ONA O N/O | Approved thawing methods used 58| 0 IN Oout Plumbing installed; praper backflow devices
O N O OuUT ONA Thermometers provided and accurate ONA DN
59O IN O OUTCIN/A | Sewage and waste water properly disposad
O INOoUuT Food properly labeled; original container B0 | OJ IN [0 OUT LINJA | Toilst facilities: properly constructed, supplied, cleanad
61| OO IN [0 OUTON/A | Garbagesrefuse properly disposed; facilities maintained
45 (O WO oUT nseC_t. rodents, and animals not present/iouter 6z|0OIN OCUT Physical facllities installed, maintained, and clean; dogs in
openmg.s pr?tected : : ONA D N/O cutdoor dining areas
46 | OING OUT ;g:atg;nglztii;; ap}:’avented during food preparation,
%7 |0 INO oUT OVA Personal cleaniinass 63| 1IN O oUuT Adequate ventitation and lighting; designated areas used
48 | O IN [J OUT ONA OO N/O | Wiping cloths: properly used and stored 64| O IN OO OUT ON/A | Existing Equipment and Facilities
49 | O IN [J OUT ONA O N/O | Washing fruits and vegetables
50 | OIN O OUT ONA O N/O | In-use utensils: properly stored 85| TJIN 00 OUT OIN/A | 801:3-4 OAC
51 | 0INDO oUT ONA rl].fatsglf.::ailg, equipment and linens: properly stored, dried, 66| C1IN O OUT ON/A | 3701-21 OAG
52 | O IN O OUT ON/A Single-use/single-service articlas: properly stored, used
53 | O IN O OUT OONA OO N/O | Slash-resistant, cloth, and latex glove use
Itern No.| Code Section | Prlority Level | Comment cos | R
0o, a
oo
o |0
o Y \\l ‘—_"Si "\ . \ b O o
e L T o [o
A Ata f‘\"\",n \_\ . \‘\“\C\‘Y\‘“\\\r‘- A{\'\ ) a0 O
\\ _ s FV_\"\" I'hf:r' i e et 0jo
AN O|o
Oo|o
[
oo
G0
o |0
OO
[
Person in Charge Date:
Enviropmental Health Specialist’ Licensor: .. .
< N A\ \)\K“ f‘\w A A \X{T\f\f\ o e TN L

PRIORITY LEVEL: C= CRITICAL 'NC- NON-GRITIGAL Page . _of

HEA 53028 Ohio Department of Health (8/22)
AGR 1268 Ohio Depariment of Agriculture (8/22)




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

Name of facility Check one

- ' : License Number Date
X—’r"i‘n \.L\-' f‘tff“‘ !( a0 C\)‘\‘ o\ (T\c,:;\'\f o (%Y‘m 7 DFSO  ORFE %7’(0 W 1(3, aw;l
-| Address. - R ' City/State/Zip Code

Ble Pt 2y | Lk Waime © OM dan,

; Mé'rk de‘sign_alé_c[ cbnipriai:j"qé;:s_latus {iN, OUT, N/O, N/A) for each numbered item: IN=in compliance OUT=noat in compliance N/O=not abservad 'NI'A=not applicable

| License holder : Inspection Time Travel Time Category/Descriptive
15 . : : e
j\\ ""J.\(\\\' n“;i\.Q,\\ 3 O ’aa Q"---’N\ﬁ\ LN _’_/(r\—jﬁ A
| Type of ln_;pbctign (_c'heck%'_ll that apply) Follow up date (if required) | Water sample datefresuit
Y Standard ;}rithal Contral Point (FSO) 11 Pracess Review (RFE) D Variance Review LI Follow up e (frequired)
/|3 Foodbame ' [9/30 Day DO'Complaint O Pre-icensing O Consultation

Compliance Status

present, demonstrates knowledge, and

‘Person in charge
’pe{lrfqrms duties

| Proper dale: marking and disposition

| 'Ce_rtiﬁad Food Protection Manager

Time as a public health control; procedures & records

Management, food employees‘and candilional employees;
knowledge, responsibilitias and. réporting

14 [ BN OouT ONA: 'Propr use of restriction and exclusion
s Bl oout ana -Procadures for responding to vomiting and diarrheat events

CIOUT DIvA

Consumer advisory provided for raw or undercooked foods

| Pasteurized foods used: prohibitad foods. not offered

Proper eating, tasling, drinking, or tobacce use

IN- CTOUT O NGO, : :
i Ne discharge from eyes, nose, and mouth

_ S - | Food: additives: . o
‘AN 'E}_QUT 2:N/O: ‘Hangds clean and proparly washed- . oo . addives apptova'e.d and_properly:‘useq___w e

' mfﬁ oour. -] No-bara hand contact with ready-to-eat foods or approved Toxlc substances properly identified, storad, used

BENvaB NS, - altefnate methad propetly followed..

o EIN- CTOUT O 'NIA. "Adequate handwashing facllities supplied & accessible Compliance with Reduced Oxygen.Packégi, oter

specialized processes, and HAGCP plan

N/A

DY CIOUT " - | Food obtained. from roved sofir : S
: Eﬁﬁ Dngj:]'r - - "?c.) .me Spprave: <3 30 Di‘ﬁA ES’%T Special Requirements: Frash Juice Production
| DN% 'EI!N!O : _&;Q‘d received at proper temperature N OouT -
lij D.OUT .'__Faqd ih good condifon. safo. s g dulterated k3| NiA O N/O Special Requiremants: Heat Treatment Dispansing Fregzers
E%f Oou i V_Ragtgiredoﬁecor.ds gyaq!glg[ei shallstock tags, parasite a2 II“l;:l% E]Sflg Special Requirements: Custom Processing
v v o e -133 h:"A SSIL{;T Special Requirements: Bulk Waler Machine Criteria
[ ”\:I'A g‘N,%T [ Food separated and protected .
. E Eﬁ?\l 0 OUT' T=— 34 Ellﬁ gour Special Requirements: Acidified White Rlce Preparation
; A L Food : i CIN/A ON/O Criteria
- 16 HNA NGO .Fttgq-contact surfaces: cleaned and sanitized
17| O Dout. -,F;r;f:én?;iz%s"f: , ‘;fnrse;;‘mfzi is eviously served, 35 ng'fA HOUT | o cat Control Paint tnspection
‘ i 36 g/mq cour Process Review
& 18 O O UT il Proper cooking time and temperatures
iE Ona & NG 'S
. ' - _ | aouTt .
1 § = 37 Variance
19 DN O out Proper reheating procedures for kot holdin A
i oNia 0 NG el g p g9
oelme-oour oo g . . ) )
| 20 zj A D NG Proper gooling tims and temperatures Risk factors are food preparation practices and smployse behaviors
; - that are identified as the most significant contributing factors to
. ol oour : foodborne ilness e
2] ONA 3 N Id Pro_per hot holding temperatures 0 T 88,
. : - - Public heaith interventions are control measures to prevent foodborne
22 L'm( O OUT BNJA | Proper cold holding temperatures liness or Injury.
HEA 5302A Ohlo Departrant off Health (8/22)
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Authority: Chapters 3717 and 3715 Ohio Revised Code

State of Ohio

Food Inspection Report

Name of Facility

T AN e

Clovud

@\\ f-lr'\\V\ Nals)

Date

f\m’r L

Type of Inspection

“Sned )/ 20

T

e,
Ry

Good Retall Practices are preventatlve measures to control the mtroductlon of

0O N O ouT gN/a O NO

Pasteurized eggs used where required

Mark designated compliance status {IN, OUT, N/O, N/A) fo

IQ/IN aour

pathogens chemlcals and physn:al objects info foods.

Food and nonfood-contact surfaces e ‘opery
designed, constructed, and used

OIN OOUT CON/A

Water and ice from approved source

Proper cooling methods used; adequate equipment

GFIN O QUT ONA

Warewashing facilitles: installad, maintained, used; test
strips

56

LiN 3 out

Nonfood-contact surfaces clean

G¥IN O OUT ON/A

Thermometers provided and accurate

40 |1ONDO DUT'IJN"IA LIN/O for temperature control

41 |OINDOOoUT QWA B N/O | Ptant food properly cooked for hot holding 57 | B3N OO OUTON/A | Hot and cold water available; adequate pressure

42 D/Iﬁ O cuT ONA O N/O | Approved thawing methods used 58 I;J’TN OouTt Plumbing installed; proper backflow devices
ONADONO

59

C¥IN 0 oUT CIN/A

Sewage and waste water properly disposed

LN O ouT Food properly labseled; original container 60 | [F'IN 0T ouT CIN/A | Toilet facilities: proparly constructed, suppiied, cleaned
61 IE/IN O OUTON/A | Garbage/refuse property disposed; facilities maintained
- Insects, radents, and animals not presentfouter s2| N O ouTt Physical facilities Installed, maintained, and clean; dogs In
G'IN T ouT .
openings protected WA NO outdoor dining areas
Contamination prevented during food preparation, O O
o [wnoouT storage & display 63| GMN O ouT Adequate ventiation and lighting; designated d
equate ventilatio ni ing;
47 | K14 O oUT ON/A Personal cleanliness d ! and Tghiing: designated areas use
48 | O] M [0 OUT ON/A T N/O | Wiping cloths: properly used and stored 64| OIN O ouT OON/A | Existing Equipmant and Facilities

PRIORITY LEVEL: C= CRITICAL "NC= NON CRITICAL

HEA 5302B Ohio Department of Health (8/22)
AGR 1268 Ohio Department of Agriculture (8/22)

49 I:yﬂ £ OUT OOIN/A O NFO | Washing fruits and vegetables
50 | GJAR 01 OUT CONA CIN/O | In-use utensils: properly stored 85| I IN I OUT LH/A | 901:3-4 OAC
51 IQ/I(EI OUT OMWA IIIIaIﬁIIISsII:II equipmentand linens: properly stored, dried, 66 -I:I‘Iﬁ O OUT ON/A | 3701-21 OAG
52 I;’IN 0 OuUT ONiA Single-use/single-service articles:'pmperly stored, used
53 IN OO0 OUT CINA OO N/O | Slash-resistant, cloth, and latex glove use
Item No.| Cede Section | Priority Level COmma_nt cos R
oo
Oo|a
; (\\;\(,.\, N \\mIr Aoy ;\'\' \—‘-‘\‘ﬁ'\n, oo
A0 e 5:11’_-:)‘ L oo
o |o
o0
: oo
>;I< \l\( :\‘\9 \(_,-, \An T a e = A V. S \r\I"‘_\\_w’ - o|lo
. N «J«'_\_\‘/HI -\q fﬂ\f\l - £ r\' - :T‘\P\ﬁ/-\ oy O O
AN = S N VAW oo
) oo
oo
a|a
O {0
oo
Person in Charge . Date: . .
4 ifm/o@ AR
Environmy ‘\*ealth Spacialist N Licensor: &\
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P FREEL I S S RN

State of Ohio

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

' '-Name of facility B ] qpe{;k one License Number Qgte . ‘
: \'X‘Q\V“ s TN LI R OFSO DORFE é’jw — W’S‘— lo, 359

-Address LN %tatefzfp Code 3\ )
' NN S BT
Uz Wi Fol Tpming PR s, C _\ Y50
[lcense hotder — Inspection Time Travel Time . {(Gategory/Descriptive  _——.
e é" e x\\g\\.\(\;\ﬁ e A (VY
5L \\( \ Q?(%‘_“-\c\ ')C s WA

Typ_'e of inspection (‘f.:heck.all that apply)
"0 Standard . O Critica Cént[_ol Peint (FS0) O Process Rey‘eﬁr (RFE} O Variance Review [I Follow up
.| H Foodbome 130 Day O Complaint 1 Pre-licensing  LJ Consultation

Follow up date (if required) | Water sample-datefresuit
[ — (if required)

1. Mark designated compliance status {IN, QUT, N/O, N/A) for each numbered item: IN=in compliance

OUT=not In compliance NiQ=not observed - NfA=nat abplrcable

:Cempliance Status Compliance Status -

Person in charge present, demonstrate
_performs duties

Certified Food Protection Manager

N - CLOUT: L1 N/A s knowledge, and Proper date marking and disposition

Time as.a pubiic health control: proc,ai:iifrps &',redc':'rds

ployees and conditional employees;
‘knowledge, responsibilities and reporting

| IN EI QUT' ] NIA. ‘_Pi'ob'ér use of restriction and exclusion B
- BN [JOUT -F1-N/A | Procedores for responding to vomiting and diarrheaf events

Managemant, food em

OOUT EINA)

Consumer adv

" .

isory provided for raw or undercooked fooils

ol o CIOUT LING. 'Pasteurized foods used; prohibited feods not-offered

Proper eating, tasting, drinking, or tobacco use
L1 ouT. '8N i

- No-discharge from eye th.

ON Oout Ono

) | Food additives: ved and pr '
Hands claan and properly washed 0 q W aPpro an. poperl.y_ used

LN Oour R No:bére hand contact with ready-to-eat foods or approved |

e Toxic substances properiy identified, sfored, used
Ly ONADING, .;aftgggfte method properly followed o

. 19 | OIN - LTYOUT O N/A | Adadiate handwashing facllities supplied & accessible Compliance: with Reduced Oxygen Packagg, ather

: ) CIN/A ‘specialized. processes, and HAGCP plan
111l N BlouT - | Fodd obtained from ed source ‘ ' ‘
) 11 g:: 33311: ——- 200 oblaied from approv ,SD i 30 EII\IJ\![ A g S}g Spectal Requirements: Fresh Juict_a Produetion
12 .DNIA ONo - | Food received at proper temperature On Dour -
— ' ' 131 Special Requi ts: Hoat - Dis;
“Hal ONG BauT 1-Foed in good condition, safe, and unadulterated 3 CinA B N/O- pedial Requirements: Heat Treatment Dispensing Freezers
' 14, Iji_N Oout ' "Régquifed records available: shellstock tags, parasite N D ouTt

f'EINIA_ElNIO' . destruction 3? CINA O NG Special Requirements: Custom-?recessing

O DOour - ) ) e
_33 ONA £ NO Special Requirements: Bulk Water Machine Criteria

O Liouy ['_I_-'o'od separated and protected

On/A CING
; DIN O80T - — 24 OIN TouT Special Requirements: Acidifisd White Rice Praparation
; - i -00d- : : iti CON/A [ONO Criteria '
|18 DINA CIN/O _Food_.contact surfaces: cleaned and sanitized -
17 . GN_ DouT .;:'35:‘;“?;?1‘;".3"::? ’ ‘:H:;;’;";% dprevlously sen.v.ed, 35 EII'“T'A gour Critical Contrel Point Inspection
36 HIN - Dour Process Review
OIN . 0 ouT o CINA
18 Proper cooking time and temperatures
S ONJALT N/O . 7
: : OIN - Oout .
37 Variance
" l1ef CIN 00 ouT Proper reheating procedures for hot helding LINA
T ONA 3 NO )
St QN O ouT - | : _ d . . . o
12°) Onva O N Proper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
- - — that are identified as the most significant contributing factors to
1 ON O OUT . - foodborne iliness.
. ..21 ONVA O NO Proper hot holding temperatures . -
= — Public health interventions are control measures to prevent foodborne
22| ON O ouT N Proper cold holding temperatures iiiness or injury.
“HEA 5302A Ohio Dépariment of Health {8/22)
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State of Ohio

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

Name of Facility Type of Inspection Date
A “ \ .{\3“"{.\}\\:3(‘”0 C’ sl Wy Ay = ‘}t L oo
4y Ly g = = g —r

Mark designated com

Good Retail Practices are preventative measure
pliance status (IN, OQUT

each numbered item:

s to control the introduction of pathogens, chemlcals and
IN=in compliance OUT=not in co

Food and nonfood-contact surfaces cleanable prop y
0N Oout designed, constructed, and used
OIN O0OUT ON/A . Warewashing facilities: installed maintained, used; test
550 IN O QUT ON/A strips
Proper cooling methods used; adequate equipment 56 | O IN O oUT Nonfood-contact surfaces clean
LI IN D oUT OvA O N/o for temperature control
41 | OINOOoUT ONA ON/O | Plant food properly caoked for hot holding S7 10N O OUTON/A | Hot and cold water available; adequate pressure
42 1O IN O ouT ONA O N/O Approved thawing methods used 58 (0O IN OQout Plumbing installed; proper backflow devices
43 (O INOOUT ONA Thermomaters provided and accurate ON/ATIN/O
59 OIN I OUTOIN/A Sewage and waste water propetly disposed
44 |OINDO ouT Food properly labeled; original container B0 (O IN [0 QUTON/A | Toilet facilities: broperly constructed, supplied, cleaned
610 IN O QUT ON/A Garbage/refuse properly disposed; facilitios maintained
45 {0 INO OUT Insects, rodents, and animals not prasentiouter 62/ 0N OouT Physical facifties installed, maintained, and clean; dogs.in
openings protected ADN outdoor dining areas
Contamination preventad during food preparation, ONAD NO
46 10N D out storage & display .
47 |0 N3 oUT ONA Personal cleaniiness 6:_3 OIN OouTt Adeguate ventifation and lighting; designated areas usad
48 | 00N [T oUT ONA O N/O Wiping cloths: properly used and stored 841 O IN O OUT OJN/A Existing Equipment and Facilities
49 | O IN OO OUT Onia B3 NiOo Washing fruits and vegstables
50 | O IN O OUT ONA OO NO | In-use utensils: properly stared 66 O IN OO OUTON/A | 80t:3.4 0AC
i - A - -
51 | O IN O OUT ONA rl].gﬁglsel;. equipment and linens: properly stored, dr.led, 86| 0 IN [T OUT ON/A | 370121 OAG
52 |0 INO oUT ONA Single-use/single-servige articles: properly stored, used
53 [ O IN O QUT ONA LI NGO Slash-resistant, cloth, and |atex glave use
Hem No.| Code Section Priority Level | Comment cos R
0olno
oo
00
rr-\:- \ ‘\’- LEESY X ST ‘>.\.-'1 ré!)’: Fﬁ'\_/‘?\: O a
o Y ‘(W}\ \g‘ e T \l \"_\ r“\,_r O O
\-“‘u' T .Zli'l i C'_ \{rﬁ(-\-( \~\ i .\ n o D
k X'»\ i T \: Y ;_A-'\_r‘\_ '\A“- " SN g O o
=P v S S T =]
PERR VIS Yoo Arn A LA g/ao
O 1
oo
o0
O |a
oo
Person in Charge Date:
Emﬂ: ntal Heaith Specialist --., ‘ Licensor:
__._‘ K e
\\ (f?" ’\\ ™, f”‘-& \rf*wrﬁ’\r' N [ e 21N A AT

PRIORITY LEVEL: C= CHITiCAL NC= NON- CF{ITICAL

HEA 5302B Ohio Department of Health (8/22)
AGR 1268 Ohio Department of Agriculture (8/22)




Sta'te. of Ohlo
Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of facility Check one License Number Date

C ot S, NFSO ORFE | Q% fopt &, <]

: Address Clty/State/Zip Code
CPUA.7 Sy @ D% . Ll Damn, OW  M510a
- | Llcense holder ‘ Inspection Time Travel Time Catagory/Descriptive

-R\%r Nedew e 4 [ ) o (e T8

| 'Type of Inspection (ch’ei:k-all-rlhat apply) :
. [0 Standard - B3 Critical Control Peint (FSO) [ Process Review (RFE) I Variance Review O Follow up
$ C'Foodborne O 30 Day O Complaint O Pre-licensing O Consultation

Follow up date (if required) | Water sample date/result
{If required}

[ Mark"clss'ignéte_d cor_hpliéncé‘stalus (IN, OUT, N/O, N/A) for each numbered Hem: IN=in compliance OUT=not in compliance N/O=not observed NfA=not appiicablg |

. “Cqmpllance Status ‘Compliance Status

N O OUT
NA O N/O

N [0 Ooufr
NfA O NIO

[ it ep s | PEISON in'charge present; demonsirates knowledge, and
{Bn oour E,[T\Jm,_pg Horms dutiog

IN_CJOUT T N/A | Gertifed Food Protecion Manager

Proper date marking and disposition

Time as a public health control; procedires & records

‘-Méhagem‘ent‘. food erhployees and conditional employees;
knowiedge, responsibilities and reporting

1 OIN - OUFSE N/A

LhN. OouT RBN/A Proper use of restrigtion and exclusion
1 OiN. 'FJouT O N/A | Pragedures for responding fo vomiting and diartheal events

.Ccmsur_ner aciyi_gory provided for raw or undércooked foods

Pasteurized foods used; prohibited foods not offered

3 i OJOUT ON/C| Proper ealing, tasting, drinking, or tobacce use
N CFOUT O N}jd "Na discharge from eyes, nose, and mouth

- ; g 3 ESETE - Food additives: approved and properly used
- [{LN O -ouT:-ON/O -Hands clean and properly washed PP ane properly dse

. | Toxic substances properly fdenitified, stored, used o

EI%F Oout’ o Nobs;rt;hand Eontact with Nféédy-tb:.e_;at foods or appraved | '
BWACNO- alternate. method propery followed . i i .
g [ EIN O OU.T_ O N/A | Adsquate handwashing -facilities supplied & accessible OiIN OouT Compliance with Reduced Oxygen Packaging, other
: NA ' speclalized processes, and HACCP plan_
- = " Food obta ‘ - - :
11, EtN - ugt:: - F_OGl obtained frch ap',’r_°‘f°? source 30 LT’A E}g,%r Special Requirements: Fresh Juice Production
12 iy -LIOUT .. . Food recsived at proper temperature o -
T T i .m". A E.I'N’O'. o~ e~ T ey [BAN--TOUT. | Speeial-Requirements: Heat Treatment Dispensing Fraezers
13}“EiN. - CIOUT : | Food in good condition, safe, and unadulterated CIn/A O N/O LT T e _
CYN" EIOUT.-. ~|-Réquired records available: shellstock tags, parasite gN Oout . . . . .
E{N!A EIN/Q -destructien —— - - 32 N/A OO N/O Special Requiremenis: Custom Processing
A 33 N Oout Special Requirements: Bulk Water Machine Criteria
b oiN cjouT S LIN/A. O N/O
15( NATING Food separated and protected
: Eﬁl:l HouT = - a4 N OOour Speoial Requirements: Acidified White Rice Preparation
" : - L . iti [ON/A O NIO Criteria
16 BNAONG. qud contact surfac.:es. cleaned and sanitized
T R Proper disposition of retumed, praviously served, N DouT - . .
N _EIOU_T | reconditioned, and unsafe faod 35 NiA Critical Control Paint Inspection
¥ i ; 36 g:::'A Qout Process Review
8N - 0 our - A (]
18| NiA O N/O Proper cooking time and temperatures -
- : CUN” OouT .
— - 37 N/A Variance
[ ON O ouT : i . N _
@] NA OF N/O ‘| Proper reheating procedures for hot holding
1 N O ouT o . Lo . .
20| Minia 0. N/O Proper cooling fime and tsmperatures Risk factors are food preparation practices and smployee behaviars
- that are identified as the most significant contributing factors to
21 g}r:'Ag g},‘g Proper hot holding temperatures foodborne illness. a
i : Public health interventions are control measures to prevent foodborne
'EI/ TR . iflness or injury.
22 IN [J- OUT LiNA | Proper cold holding temperatures

Al

HEA 5302A Ohio Departrment of Health (8/22) Page \ of
.+ AGR 1268 Ohio Department of Agriculture {8/22)




State of Ohio

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

Name of Facility

Date

et S Qe

Type of Inspection

e eANA

Mark designated com

O IN O oUT /A O NO

Good Retail Practices are preventative measures to control the intreduction of
pliance status (IN, QUT, N/O, N/A) for each numbered itern:

Pasteurized aggs used where required

I;uN O our

pathogens, chemicals, and physical objects into foods.

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

BN DOUT ON/A

Water and ice from approved source

O IN 0 0UT INA

Warawashing facilities: installed, maintained, used; test

44 I;I/}N gout

LN O ouT ONvA

Tharmometers provided and accurate

55 strips )
Propar cooling methods used: adequate equipment 56 | FMN 00 OUT Nonfood-contact surfaces clean
OiNDO out QNI ADONO for temperature control
41 O IN DO OUT QK/A O N/O | Plant food properly cooked for hot holding 57 G¥N 00 OUTON/A | Hot and cold water available; adequate pressure
42 (O INQO OUT A O N/O | Approved thawing methods used 58 | QN QouT Plumbing installed; proper backflow devices
ONA O N/O

59

BN O OUT ON/A

Sewage and waste water properly disposed

60

O IN EFDUT ONA

Tollet facilities: properly censtructed, supplied, cleaned

Food properly labeled; original container

61 | Q¥IN O oUTON/A | Garbagefrefuse properly disposed; facilities maintained
N O out Insects, rodents, and animals not present/outer 62| ¥IN O ouT Physical facllities Installed, maintained, and clean; dogs In
Ig" openings protected outdoor dining areas
46 l;lm\l O OUT Contamination prevented during food preparation, ONAL N
storage & displa .
= I.._.VrN S OUT ONA b 'ag ol P IY o 63| i/IN [0 ouT Adequate ventilation and lighting; designated areas used
ersonal cleanlin

48

O IN O ouT BINiA O N/O

Wiping cloths: properly used and storad

49

0O INDO ouT A O N/Q

Washing fruits and vegetables

64

@nN [1 oUT ON/A

Existing Equipment and Faciiitiss

50 (O INE OUT QNTA O N/O | In-use utensils: properly stored BN O OUTON/A | 90134 OAC

s5110m8O dUT QN.'A [r';:gglz"ds , equipment and linens: properly stored, dried, es| O IN O OuT WA 3701-21 OAC

52 [;I’fr:l' O ouUT ONA Single-use/single-service articles: properly stored, used

53 |OINDCIOUT A [ N/O | Slash-resistant, cloth, and latex glove use

ltem No.| Code Section | Priority Level | Comment

(;—__5 Q f-—\(’ Z L \, \\((‘_ J\\*\ - s XN NG \v\\'ST / ‘i\ £ r\( O£, ej__\(\ A ¥ \)" ‘!\" (\W\ »Sff‘\r -

C‘\{\r\\ rr,\x..-q \I‘\f \'\"‘(‘\ L ,r‘wf/ L_‘:\(‘:'\\‘\\_ ’m\\‘"\\

Lo Lem AN F N P o, NS T Ld O
/)\:’\r“\\ o RN A [ e s oo DXy, m\' SN O Do ~\?< “
N ot CPes NP\ C_@r ol \C ‘\‘r'\f Ao i x 2y «-(n_p. Ay : 2 r-\\rjq S

I:IEIDI:IEIEIDEJEIEIEIEIEIEIEI::

mnnnmnnnnnnnnnn§

| Porse .mm\h ng::.\/‘%ﬁé:Q

Environ

C Q™

K £I Haal H/Speclailst

1y
)3\’)'? L7 \.\\ 2 Yerm,

PRIORITY LEVEL C= CRITICAL NC=NON- CF{JTICAL

HEA 5302B Ohio Department of Health (8/22)
AGR 1268 Otilo Department of Agriculture {8/22)




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

.| Address

SHEON Sk @)

;N'Qme qf.fa'cilit_y_ ) o ] c‘hé’c]( one Liéense Number B}ate .
T oy Sdveen OFSO ORFE Bor A 30a4

Ity/State/Zip Q)de,
_\\.f,:;;\' sy ‘

OW Aol

- License holder

L neoes

r\\'\F\_(:W\"(‘a\QH‘{‘(\Q.ﬁ\: KR"N;_,

lnsrﬁ:tlon Time

Travel Time

Category/Descriptive
OWSen N g

D W

| Typé of Inspectiof (check all that apply) -
L1 Standard. .~ O-Critical Confrol Point (FSO) O Process Raview (RFE) O Vvariance Review

1 Follow up

B Pre-licensing O Consuiltation

Water sample-date/rasult

Follow up date (if required}
I (if requl;e‘d)

O Foodborng . [ 30 Day 01 Gomplaint

not in compliance N/O=not observed N/A=not applicable . |

I “Mark designated dorhbliah(’:é’sﬁtafus {IN, OUT, N/O, NIA) for each numbered item: IN=in compliance OUT=

ompliance Status

Compliance Status

: mf}s} BOUT O N/A.

: Mana
'-'kng'wl

A O NO

gement, food employees and conditional employees;
edge, responsibilities and reporting

AT L ) '.P'-éf_son in charge present, demonstrates knowledge, and [N LT ouT ] i "
| E!_y DOUTD NIA performs duties . 23 q‘wﬁ O No Proper date marking and disposition
£IN._C1OUT 'O N/A | Ceftified Food Protedtion Manager O ouT

Time as & public health control: procedures & racords

Conisumer advisdry provided for raw or undercooked fooads

OiN- £10UT ON/A _'Ri'dp_er use of restriction and exclusion
5 - OIN. 0JOUT DI NIA Pracadures for responding to vomiting and diarrheal events
4 : e ; N . P, ized : P ]
{:8 | EiN- EYOUT [0 N/OY|-Proper sating, tasting, drinking, or tabacco use asteurized foods used; prohibited foods not offered

N CIOUT

No ‘discharge from eyes, nose, and mouth.

N3 ; S “Food- dditives: . 14
3 EHN- [T OuT I:I N/Q -Hands clean and properly,gvashed ood edditives appmvgd and properly. used
| El\f( f}'_OU.T G '_N-_o_bare hand contact with féady~!u—eat foods or approved Toxic substances properly identifiad, stored, used
_9' SLINIA OnNo. - altérnate method properly foilowed
19 | OIN- OouT ONA Adequate handwashing facllities supplied & accessible gmpliance with Rduced Oxygen Packaging, other
' specialized processes, and HACCP plan
. L10U] .- | Fodd ebtained from approved sour - ' ' '
STN ggb‘: +- ° - é'ne [ approved source 30 E‘Lﬁ\ Egg Special Requirements: Frash Juice Produciion
B R ey / 3 Food recelved at proper temperature : - -
| LA OIND = 31 = crour Special Requirements: Heat Treat t Di ing F
1al'0OIN. CJOUT. . Fodd-in good condition, safs, and unadulterated CIN/A O N/O P 9 *: Heat Treatment Dispensing Freezers
e | O OouT Requited records available: shellstock tags, parasite cud Oour . ) ) )
14 . ORA ONO destriction . 32 N O N Special Requirements: Custom Processing
7 .
B 6 T _ 33 ngij SSJ%T Special Requirsments: Bulk Water Machine Criteria
5 [E:llNN.fAEI % I Food-separated and protected
- EJIN .I:IgUT 34 IJJ{ TouT Special Requirements: Asidified White Rice Preparation
. L ‘Food-co - iti CIN/A- O] NfO Criteria :
.-16' o A?EINIO_-‘ A Fu__od contact surfaces: cleaned.and sanitized
AT - Proper disposition of retumed, previously served, N OouT . . .
F]F aoouT reconditioned, and unsafe food 35 CINA Critical Controt Paint Inspection
S 36 EIN Qour Process Review
OIN O our CIN/A
18 ] - " -.|. Proper cooking time and temperatures -
ONA O MO - o’ Oour
T ) ¥ 37 A Variance
g OV L]’.O/UT ' Proper reheating procedures for hot hoiding N
I ONA O Nio ) _
; ON [O_ouT N
2 Ba o No Proper cooling time and temperatures Risk factors are food praparation practices and employee behaviors
_ —— that are identified as the most significant contributing factors to
54 BN O our ' ' foodborne finess.
121 ONA O NO Pmpe.r hot holding temperatures ] S
- \/ — Public heaith interventions are control measures to prevent foodborne
“t22) OIN O OUT OIN/A'| Proper cold holding temperatures iiness or injury.

HEA 5302A Ohio Department of Health (8/22)
“AGR 1268 Ohio Department of Agriculture (8/22)
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State of Ohio

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

. Name of Facllity Type of Inspection Date
D Oloon Remedeed /0O Pk 4 5094

0

Good Retail Practices are preventative measures o control the |ntroduct|on of pathogens, chemicals, and physical objects into foods.
iance status (IN, OUT, N/Q, N/A) for sach numbered itern: IN=in compliance OUT=not i

C1IN 00 OUT GA O N0 | Pasteurized eggs used where required O B6uT g:;gnzr;d :;]”Sffrz‘c’tgg“‘;cé Surfeces cleanable, property
N O0oUT ON/A Water and ice from approved source 55 D N O OUT OINA :t\:’_la;sewashmg facilities: installed, maintained, used:; test
&N E] ouT Wﬁ O N/O fzﬁ‘;:pc;;‘;lm% I’T;gmg:ls used; adequate equipment 56 | O IN [L.eUT Nonfood-contact surfaces clean
41 |0 INDouT EN{A O N/O | Plant food properly cooked for hot helding 57| &N [0 OUT ON/A | Hot and cold water available; adequate pressure
42 IQAT\J OO OUT ON/A OO N/O | Approved thawing methods used 58 I;/ﬁ\l gour Plumbing installed; proper backflow devices
43 Eg/(N O ouT ONA Thermometeré provided and accurate DONACIN/O
59 [\II IN [T OUT ON/A | Sewage and waste water properly disposed
44 %Il( O ouT Food properly labeled; o.riginal container 60 w O OUT OON/A | Toilet facilities: properly constructed, supplied, cleanad
61| 0OIN L1007 ON/A | Garbage/refuse properly disposed; facilities maintained
45 Dﬂ“ O ouT (I)r;se?ﬁ;s!] ;%ﬁpet:te%nd animals not present/outer 62| O IN RLGUT oPll;lt):iigi:Idfﬁﬁ:gti:feégstalled maintained, and clean; dogs In
48 Q/f\i Ol ouT s(.:grnats;ngztll;g: Ei);;evente.ld during food preparation, ON/AQ NO
a7 E;I/IN O oUT ONA Personal cleaniingss 63 ‘II(IN O our Adequate ventilation and lighting; designated areas used
48 q,lﬁ [0 OUT CIN/A OO N/O | Wiping cloths: properly used and stored 64 [¥TN 1 OUT CON/A | Existing Equipment and Facilles
49 {IN [T OUT CONA O N/O Washing fruits and vegetables ;
50 mzrﬁi:] OUT ON/A EI N/O | In-use uténsils: properly stored 0N [ OUT @A | 90134 OAC
51 I;}/IN O OUT ONA #;ﬁgr?;!: equipment and linens: properly stored, dried, P B/IN O OUT ON/A | 3701-21 OAC
52 I;]ﬂN T OUT Oiwa Single-use/single-service articles: propetly stored, used
53 f O outOnNaOd N/O | Slash-resistant, cloth, and tatex glove use
ltem No.| Code Section | Priority Level | Comment cos R
\] o L\‘ C‘\\I—\\HN (__ . ,‘—3&\\ 7-{"\/'0 b ﬂ"\\?{ at i A LR \ST\T\ f;\"\\.\ \n\f b (Ve [ 1\ '3ﬁ by v 2 o -
i " ' e &c\\ \m SN A, I W S et =l =
\ A . (“W o SR £ ,_4:,\.; oo
(,1,\ L\ ’\(\:\{Q\: W ' 0¥« r-S. \rc‘: C oo ey r \f~r~ﬁ(\' f\c" r"\m"‘ SR\ "\f\ w‘m [ E;_TC go
‘ . nn\ < \"\f"\\ ST X N \ \*\ﬁ\m . -—,..( Qa\ ot ‘\(\ Ty A m"i\“‘l('\(“\s‘ oo
G"‘)J"\ "'\-’\ P, \\(P r\\"\ KNG - -c\'\r\\ c \—\r‘r\\n \- ? \ ey (‘\m{?-\ e >\, SN (‘f\.r;l o
] I ~ ‘}\ ¢ o \'H gy T\ P ¢ \C.At\'\'\.' { e W A\ 1\:\;'1\ Lo et X’f\ﬁim\ oo
- Gon) £k ° ' Sl oo
e ’\ AT (—\("N M ., a3 \(\(5/‘(” e Seeelt e A A\“‘<\“w Vo rraa g0 | O
- j YoM "\r:\u ""‘)(‘\ \“\ﬁH‘\'r \:g: '\\C“\J\' Qn""’l‘,’( f‘\(‘f"\ b L\‘\ "(f“s“ 7‘ O O
: ‘\(.‘\"(l"v“ [t \’\ —Q:\ \ Mo v evie” A -\—\'\ }*\mr\( Vet aTa Nl \\\ \\\ j\ 1 nr‘a \\f‘\n" o o 0 |
‘:\/('W'\r b R R /\l":"!’\'-« j \*'\ L--m [y \ \2\“\"1\{“\}‘_(‘\\(\0 ‘ floe \-u 0|4 _
rnd ,rnJrrAr« 0.0,
LA L &4 | Ne EVvorod Yo con T w SN W P NP | iffp. W b (OGO
L (R \(‘\’\\)\Z‘\m lf___r‘,hi el Yy P\nrrv\ A z_'%’ fa r.\ L pra i
Person in Charge MJ*:; Date: /] Iy f;;,
S poere / __
i Envirofime) IHeal Spet:lai?—“'r - c/ 4 . Licensor _A_‘
oV _\? (= r\ N b’\mv'\ ANSV IR mﬁ\\\\ C BTN i\ \>O?\ \_\\ -

PRIORITY LEVEL. C= CRITICAL NC= NON-CRITICAL

HEA 53028 Ohio Department of Health (8/22)
AGR 1268 Chio Department of Agriculture (8/22)
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N

~ State of 0h|o

Contmuatlon Report
Authonty. Chapters 3717 and:3715.Ohio Revised Code. L
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 State of Ohio

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

.-:"h:‘ar_ne of facility _ : . Check one \I{  License Number (;)\ate
[Etenon T lotedde v ia DFSO TIRFE a3 »RKSV 4 , SO

.| Address

:)‘\i.f‘ OO

City/State/Zlp Code

OW  Heyne

- |'License halder . ° - -

m\\c"\’f*‘ :I\";“i“.f_!‘. .DQVQ*\Q“{'MX\Q:Q\" Lig

Inspection Time Travel Time Category/Dascriptive

190 V5 oo Qe T0T

0 Type of Inspection (check all that apply)

|- 8 Foodbdtne 03-30.Day ‘[FComplaint [T Pre-licensing O Consultation

‘H Standard L] Gritical Control Paint (FS0) T Process Review (RFE) I3 Varance Review [ Fallow up

Water sample date/result

Follow up date (if required)
T (frequlred)

s *-Mark desigrated compliance status (IN, OUT, N/C, NiA) for each numbered item; IN=in compliance QUT=

not in compliance NfQ=not observed N/A=not applicable |

Compliance Status

- DLOUT ONAL el torms duties

- Person. in charge present, demonstrates knowledge, and

Compliance Status

- Proper date marking and dispasition-

QuT O NIA “Cariifled Food Protection Manager

[OUT. LINA knowledge, responsibllities and reporting

Management, food employses and conditional employaes;

24 g-IN O out

NA O N/O Time as a public health control; pf'ocedufes & records

B 4 [\ein CHOUT ON/A Braper use of restriction and exclusion

Consumer-advisory provided for raw: or undercaoked foods |

IN" ETOUT [0 NG| Proper eating, tasting, drinking, or tobacco use

=I5 | OIN OUT O N/A [Procedures for responding to-vomiting and diarrheal-events

Pasteurized foods used, =p;qhibited foods not offered

1'win. oot ana|

1.EIN O OUT B NIO .fl"_fa-._lflt_is clean and properly washed

Food ‘addtives: approved and properly used

v oot
<1 ONATINIO - .altérnate method properly. fallowed

.Nn?‘b;qra hand contact with ready-to-eat foods or approved

1 Toxic substahces properly..iden;iﬁgd, stored, used

s et et . e
[ 9N Oout O N/A | Adequate handwashing facilities supplied 8 accessible

29 N OOUT: - Compfiarce with Reduced Oxygen Packaging, otfier

NA - | specialized procasses, and HACCP plan
11 Bl - ot 'Fobd obtained from. approved source ’ .
et tﬂ{z ggﬂ 'IT - 'o‘ o rom app Saurce 30 E’mf.A ES'%T | Special Requirements: Fresh Juics Prbffuction
12 Ona OIN ’0_‘ Lo ‘Food raceived at proper temperature N Dour .
. 143 O - CHOUT -~ - [ Foed in good condition, safe, and unadulterated 3 FiNa Onio | Special Requirements Hea r.eatm:nl Dispensing Freezers
ol b AN o0t ‘Required records available: shefistock tags, parasite IN Dour . i )
i A N - 1d e,;t_ru'c':tloa_‘i_ e . ) 32 WA O NG Special Requirements: Custom Processing

N Oout

R . ) 33 N/A 0 NIO Special Reguirements: Bulk Water Machine Criteria
15 :‘i:I'NIA'Ij 'f().: . .| Food ‘Separated and protected
B - rIle HgUT — 34 ;Hﬂ oouTt Special Requirements: Acidified White Rice Preparation
v N : ! | Fond . ; it CON/A ON/O Criteria
1§ ONA N0 qud_coniact surfaces: cleaned and sanitized
ofin QouT '-Prgg:;. q;i‘;%sm:: ’ ‘Lfnr:;;gng% dpreviously served, 35 g:\ﬁ A Lout Critieal Gontral Point Inspection
5 -~ : 36 Q’Nfﬁm Dour Process Review
BN B ouT : H
118 ; Proper cooking time and temperatures
: ON/A 1 NfO S " O oUT
- T ; 37 %A Variance
19 E\"N(.D ouT ’ Proper reheating procedures for hot holding
oA no PR
ol AN T oUT. P R . . .
20 A O NG Proper coaling time and temperatures Risk factors are food preparation practices and employee behaviors
— - that are identified as the most significant contributing factors fo
ON- 0O ouT” Do ' foodborne iliness.
. 21: IjﬁA O no Proper hot hoiding temperatures

. “fz2 Eﬁ O OUT EINiA Proper cold holding temperaturas

Public health interventions are control measures to prevent foodborne |
iliness or injury.
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i ; 7
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IQ,IN O ouT ONA Thermometers provided and accurate ONADOINO
o 59 I;]rIN [1 OUT ON/A | Sewage and waste water properly disposed
44 Q/Iﬁ O ouTt Food properly labeled; original container 60| O IN L}OUT OON/A | Toilet facilities: properly constructed, supplied, cleaned
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48 Q@ 0O out Opanings protectad outdoor dining areas
Contamination pravented during food preparation, ON/A LD Nio
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