.S.tete of Ohio
Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

Naine of facility Check one License Number Date
O F3sO RFE {
m\}ﬁ\'\r‘\\ Coccoe W\Ao’*‘ oo _?"\‘ %‘ SYRAT
“Address S City/State/Zip Code
WLl Tlar Raa &) T onveon - OV G
License holder . Inspection Time Travel Time Category/Descriptive
?ype of Inepect:on (check all ‘that apply) Follow up date (if required) 'J‘\fater eample datefresuit
tandard ] Critical Control Point (FSO) O Process Review (RFE) [ Variance Review O Follow up (if required)
. R
O Facdbome E/?:D Day O Complaint O Pre-licensing O Gonsultation .

Person in charge present demonstrates knowledge, and OIN O ouT N . .
1 | N O OUT~ErNA performs duties _ 23 A O N/O - Proper date marking and disposition
; I:lh;lw OUT A CertledF Prtectlon Manager ; 24 A g S}g Time as a public health conirol: procedures & records

Management, food employees and conditional employeeé; 4
3 | ON Dout RUA knowledge, responsibilities and reporiing 1IN [ OUT

4 | OIN OOUT E¥N/A [ Proper use of restriction and exclusion
M TA0OUT [ N/A | Procedures for responding to vommng and diarrheal events

0N [0ouT

g | B CTOUT O N/Q | Proper eatmg. tasting, drinking, or tobacco use

17 I:uﬁf CIOUT O N/O | Né discharge from eyes, nose, and mouth

Food additives: approved and Kproperly esed

18 R',W 00 OUT LI N/O | Hands clean and properly washed

Toxic subs!énces properly identified, stored, used

OIN . OQouT No bare hand contact with ready-to-eat foods or approved
9 LW/A O N/O alternate method properly followed
10 | OIN .0 OUT £N/A | Adequate handwashing faciliies supplied & accessible 29 1y - O0uUT Compliance with Reduced Oxygen Packaging, other =
] /A . specialized processes, and HACCP plan
e gglt.‘::l'r - Ub’.EHTECI from approved source — 1 |30 2y "™ gg}‘g Special Requirements: Fresh Juice Praduction-
12 : : Faod received at proper temperature ] - ' -
N/A CIN/O
- a 0 - - 31 %;gf, A Bﬁkg Special Requirements: Heat-Treatment Dispensing Freezers
131 DN OCUT Food in good condition, safe, and unadulterated :
OmN  Oour Required records available: shellstock tags, parasite F1IN- JOUT o . N
41 maia ON/O | destruction |32, dN iA O N/O .Spectal Requirements: Custom Processing
- = e = . . 1" |33 N Qout .| Special Requirements: Bulk Water Machine Criteria
o EIOUT EA ONO
15 m /A CIN/O : Food separafed and protected
0N DoUT - 34 %‘%\l aour Sp_eciel-Requirements:- Acidified White Rice Preparation
18] e /A CINIO Food-contact surfaces: cleaned and sanitized. . ‘ /A [INIO Criteria : : :
17| QN Oout | Proper disposifion of retumed, proviously served, |35 E“'jA HOUT 1 Grttal Control Point Inspection
Lt - ik ke e : - = '%AHQUT - | Process Review
18 D"\j'A E g},g | Proper cocking time and temperatures - - - ’ —
Q'N . 1IN . OouT |, .
- |37 | Variance
| ON O out - . : A -
19 EH(IIA'EI NOo Proper reheating: procedures for hat holding . .
OmN O out e . . . . ] . . .
| glAag no. - Froper cooling tme and temperatures. . - . Risk factof's are food preparation practices and employee behaviors .
- — i ‘ — - - ——- | that are identified as the most S|gn|ﬁcant contrlbutlng factors to
21 glﬁ?ﬁ A gg},’g | Proper hot holding temperatures ' foodborne lilness

‘Public health interventions-are control measures to prevent foodborne

22 IQrN- O CUT ON/A | Proper.cold holding temperatures illness or injury.
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State of Ohio
Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of Facility Type of Inspection Date

(3('\?\_&(‘\'\'%‘\1\ CD(‘ TR mm—kﬁ . \'\YQ"(\TA& / 50(‘\@\1 Qﬁg\\’ _-'7)(3| Qm(a

Good Retail Practices are preventative measures to control the introduction of pathogens chemrcals and physacal objects into foods.
Mark designated compliance status (IN, OUT, N/O, N/A} for each numb i

Food and nonfood-contact surfaces c!eana B, properly
designed, constructed, and used

38 |OiN O out @A O N/O
‘E] IN OOUT /A

Pasteurized eggs used where required

RN ] oUT

d s

Water and ice from g . intai .
- s5(0OIN O OUT@NTA Warewashing facilities: installed, maintained, used; test

strips

20 |OND our@fan vo flp;,;c,ti::_r:p(;(:gmi rgg,t:;?;s used; adequate equipment 56 | BN O QUT Nonfood-contact surfaces clean

41 (OINOOUT L"\MGA O N/O | Plant food progedy cooked for hot holding : 57 (1IN O OUT EINYA | Hot and cold water.available; adequate pressure

42 | O INDO OUT WA [0 NfO | Approved thawing methods used 58 | 0O IN OOUT Plumbing installed; proper backflow devices
E(IN 1 ouT ON/A Thermometers provided and accurate DA CINO

59O IN OO OUT GHIA Sewage and waste water properly disposed

Food propery iabeled; original container - 600N O ouF /A | Tailet facilities: properly constructed, supplied, cleaned

61 EMN O OUT OINIA | Garbagefrefuse properly disposed; facilities maintained

&N O out + Insects, rodents, and animals not present/outer “|szlOm dour Physical faciliies installed, maintained, and clean; dogs in
< - X openings protected outdoor dining areas
— - - [IN/A T N/O

) fﬁ Contamination prevented during food preparation,

* oo storage & display 63| BN O OUT Adequate ventilation and lighting; designated d’
equate ventdation and i Ing; designated areas use

47 [{JAN O OUT ON/A Personal cleanliness nal ! s o
48 O INOoUT ANV/A O NO Wiping cloths: properly used and stored 64 QAN O OUT CON/A | Existing Equipment and Facilities

O IN O ouT 2fa O N/O Washing fruits and vegetables

50 | 00N 01 ouT EWA DI N/O | In-use utensils: properly stored 65| BN O OUT ON/A | 801:3-4 0AC
51 | OO out EiﬁlA I:Jatﬁgii:::? equipment and finens: properly stored, dried, 66] O IN 00 OUT L"-,IN!A 370421 OAC
52 |0OINOouT EN?A Single-use/single-service arlicles: properly siored, used ’

53 [OINDOouT =fA [ NO Sltash-resistant, cloth, and latex glove use

ltem No.| Code Section | Priority Level | Comment

e viddattees A

) (‘1‘( \q\i&:ﬂc“‘r\ﬁ\

Ojo|g|o|ojo|o|o|ao|ojo|a|a|o|of
o|o|o|ojo|a|alolo|o|olalalo|ok

Parsonin&iz:\ ){/ﬂ’M . : 1 b ?/3‘9/2({’

‘Environmental Health Specialist Licensé
W&%w ras . i Ao Qm&“m\&sa ‘*Dﬁx

PRIORITY LEVEL: C= CRITICAL Né_ NON-CRITICAL Page ~D
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State of Ohio

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

Name of facility : ' Chegk one : License Number Date .

[ EFSO [RFE ™ X
(TAA Sk O O Aok 20 8

Address City/State/Zip Code N !
NORO = & N Sooneon - O deqd

License holder ’ . nispection Time Travel Time : Category/Descriptive

N —

| \\CS \& Coomn Qo W

Type of Inspection (check all that apply) . _Follow up date (if required) | Water sample date/result

Standard - ¥ Critical Control Point (FSO) 0O Process Rewew (RFE) EI Variance Review [0 Follow up . (if-required)
O Foodborne O 30 Day O Complaint - O Pre-licensing 1 Consuliation ;

Person in charge present, demonstrates knowledge, and N O ouT
1 m BHouT O Nia performs duties 2

2|90 O OUT 1 N/A | Certified Food Protection Manager

Proper date marking and disposition

Time as a public health contral; procedures & records

Management, food employees and conditional employees;
3 Dﬁ“ JouT 0O NiA knowledge, responsibilities and reporting

4 ‘EﬂN CJOUT O N/A | Proper use of restriction and exclusion
15 'Qﬁ\l DOUT F_"[ N.'A Procedures for respondlng to vommng and d|arrheal events

Consumer advisory provited for raw or undercooked foods

6 EDM ] OUT £ N Proper eatmg, wsttng, drlnklng, or tobacco use
7 O OUT 00 N/OQ| No discharge from eyes, nose, and mouth
i ] :

= — : Food additives: d f d
8 \IﬁN O OUT O N/O | Hands clean and properly washed : ives: approved and properly use

E/N gouTt No bare hand contact with ready-to-eat foods or approved Toxic substances properly identified, stored, used

? [ onaONO alternate method properly followed

10 2N O0UT IO N/A| Adequate handwashmg facilities supplied & accessible 29 3N O OUT Comphaﬂce with Reduced Oxygen Packaging, other
_ s \ETN/A specialized processes, and HACCP plan
Faod obtained il roved source

i -gﬁ\l Sgﬁl ‘ oc Tom ae 30 %A ga}g Speclal Requirements: Fresh Juice Production
12 Food received at proper temperature

ON/A EIN/O ou

- 31 LN - 1OUT Special Requirements: Heat Treatment Dispensing Freezers

13 ‘Dlﬁ aouT Food in good condition, safe, and unadulterated - _EmfA I N/O : - P

N [ouT Required records available: shellstock tags parasnte OIN OouT . . . .
14 A CIN/O . destruction ’ _ 32 EHfa 0N/O Special Requirements: Custom Processing

N OUT e : 33 ‘\%:\I:,A ggg 3pecial Requirements: Bulk Water Machine Criteria :

15 EINIAEN 0 Food- separated and protected

G Oout 34 %N gout Special Requiretments: Acidified White Rice Preparation

. . /A ON/O Criteria
16 CIN/A OIN/O Fooc_i-contact surfaces: cleaned and sanitized
i iti i TN ouT .
17| QN OoUT Proper dispoeiion of rethimad, previously servad, 35 ‘ErN i O Critical Gontrol Paint inspection
e ing 36 D:*T’A oour Process Review

18 BN O out Proper cooking time and- temperatures

ONA O NC OmN Oout

W [ ouT 37 112%,!_\' Variance

19 B .|. Proper reheating procedures for hot holding .o

ONA OO NO

@#iN O out i time and ) o . .
20| onaO Nio - | Froper cooling time and temperatures : Risk factors are food preparation practices and employee behaviors

- : - that are identified as the most significant contrlbutmg factors to

0O out E ; foodborne illness.

21 CINA I:l N/O Proper hot hokding temperatures

Public health mterventlons are control measures to prevent foodborne

22 ‘E[ﬂ\l [0 OUT ON/A. | Proper cold holding temperatures lllness or injury.

HEA 5302A Ohio Department of Health (5/24) : . : : Page \
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State of Ohio ' 4

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

Name of Facility Type of Inspection 7 Date
Gold S Sl , L Farderd [0 Sedt 3 pot,

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

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

39 | AN CIouT ONA Water and ice from approved source 55| CFiN O OUT ONA s\:':.'r?p::washmg facilities: installed, maintained, used; test

38 O IN O ouTs#A O N/O| Pasteurized aggs used where required 54| 0 IN BFOUT

Proper cooling methods used; adequate equipment 56| O IN BHOUT Nonfood-coniact surfaces clean

40 "-}IN D OUT LINA DI N/O for temperature control

41 iN O OUT ON/A O N/O | Plant food praperly cooked for hot holding 57 D/IN 3 OUT ON/A | Hot and cold water available; adequate pressure
42 Iﬂ’fN [0 OUT CIN/A [0 N/O | Approved thawing methods used 58 | &'IN OOOUT Plumbing installed; proper backflow devices
431 EYIN [0 OUT ON/A Thermometers provided and accurate ONADIN/O

59 Q’IN 2 OUT OON/A | Sewage and waste water properly disposed

E]AN 0 ouT Food properly labeled; original container 60 N O QUT On/A | Toilet facilities: properly constructed, supplied, deanad -

61| 0OIN E’OUT [ON/A | Garbage/refuse properly disposed; facilities maintained

45 |#ngout nsects, rodents, and animals not presentfouter g2 0O IN IEI/('JUT Physical facilities instalfed, maintained, and clean; dogs in
openlngs protected N outdoor dining areas
ﬂ’ Contamination prevented during food preparation, ON/A LI N/O
48 | O 1IN ouT storage & display Er
- 63 IN O ouUT Adequate ventifation and lighting; designated areas used
47 | O¥IN O, OUT ON/A Personal cleanliness i - o i
48 D'fN O QUT ON/A O N/O | Wiping cloths: properly used and stored 64| BN 00 QUT ON/A Existing Equiprment and Facilities

49 |LVIN (1 OUT OW/A O N/O | Washing fruits and vegetables

O IN O oUT £Wl/A | 201:34 OAC .

50 | OLIN O OUT ON/A O NO | In-use utensils: properiy stored 65

; Utensils, equipment and linens: properly stored, dried, ' -
51 |{ZIN O OUT OIN/A handled 66| LN 00 OUT ON/A | 3707-21 OAC
52 E”IN [1 OUT EIN/A Single-use/single-service articles: properly stored, used

53 E’(IN O QUT CIN/A OO N/O | Slash-resistant, cloth, and latex glove use

Item No.| Code Section | Priority Level | Comment
B BOY e Moerved oo Sdos on Seoed \rmﬂ'ic(\( i LAl coedd
. FO e ci\ oo, T31 00T wiegeckion S L) sobelu, '
S Bualy ] e Coecied \adb W corler deor o\ Acrecced and
Aefive  coh LoadMios. e soed ook Vo Fo\osad oordl
e @rﬁ\rth\f(“of\f\cczr\ et A e sosiortis,

e U\QB e f‘\\CR"\KX‘\ r‘\\a\(\\\’vﬂnw" "\"‘T\\F- A rf\\\( r\c*(?zf\ 'V‘?\G

] -5(r'\v-*~ m\ r\% Q\QM @r f@ajxrtfc;\ ‘E’)&“ m‘\‘oﬁf\m “\’i\
LA ISUR | We Derenmet, dowerpe MAs Lo. Wicen 0T telios wain
\JY \\8\& '(‘“*("\_\Sltl" \"Q o\f?ﬂc:\’—},‘ ’ﬁaﬁ \’ﬁﬁu ‘QQ(‘ \r?i?)i\-u
Ok TR *le— QO{(\AW“A

L RSN \\TL\Q Ne (\}39(\(%\ Lo (3(20\\\‘(\{\ crdh SO0epe e 1oel \C}u\’\\\\ﬁ‘ﬂ‘.&nﬁ“
COvars  Of.  TWhe \\c:msé covd e oot —\:ﬁ .\:"‘)é_
[al) t:'\"l"ﬁ."‘\;f::;“‘\ '*‘(\fﬁ(\,\\.\\ é;\(‘ W’%ﬁ_\f\\ )

[x]
[=]
[

‘ojo|jg|jo(o|jojo

ra
.

Dnnmmuunnndn-nngm

oinonolojald

NE0 L Tk Vtons o Loark,

Personin::% M Dm:OCP'BO"ZG

Enwronmen‘tai\ ealth Specialist’ - Lict '?s r o 5‘“‘\:&
C‘?&\b\“{\ —\Dﬁg N B\-x _ Q(‘r\\(: \}E\\\\Cr\\ \-@\ SN t@%\_ \-57;%

PRIORITY LEVEL: C= GRITICAL 'NG= NON-CRITICAL Page ) of &
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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
— FSC HTOIRFE % % :
X Og C\r\\m Y N jﬁi‘? 20 mh
Address City/State/Zip Code 1
WHTRR S & Al Lot Winen . OB AReR
License holder Inspection Time - | Travel Time. Category/Descriptive
. ' o .
o0 Mosa Lo % T e mla (\lngg «—W\
Type of Inspectign {check all that apply) : Follow up date {if required) | Water sample date/result -
Standard Critical Confrol Point (FSO) [ Process Review (RFE) O Variance Review O Fol[ow up (if required)
O Foodborne 030 Day O Complaint [ Pre-licensing - ©J Consultation

Person in chérge present, demonstrates knowledge, and FIN OOouT . . "
1 E’fﬁ OOUT ON/A performs duties 23 ONA O NO Proper date marking and disposition
2 BfN O OuUT O N/A | Certified Food Protection Manager CIN [ OUT . . _
7 e T Ty 24 FINA O N/O Time as a public health control: procedures & records
Management food empleyees and conditionat employees; @M .

knowledge, responsibilities and reporting

Proper use of restriction and exclusion

Procedures for responding to vomiting and dlarrheal events

T

[m| OUT O N/O

|:| out I:I NIO

|:|I E]OUT-

25 A

N O OUT

26 IZ‘NIA

i : O O our "
- . 1 d
s i {ZIN O OUT ONO | Hands clean and properly washed 27 d\:j'A Food additives: approved and properly use
N OouT ) T

sﬁﬁN Oout No bare hand contact with ready-to-eat foods or appraved 28 QA Toxic substances properly identified, stored, used
9 CIN/A O N/O alternate method properly followed
10 HrN O OouUT O N/A Adequate. handwashing facilities supplied & accessible 29 IN OOouT Compliance with Reduced Oxygen Packaging, other
e & = : : N/A specialized processes, and HACCP plan

FHN f
Lk EEST Food obialned rom approved Source jele} Ll I\Tf A ga%i’ Special Requirements: Fresh Juice Production
12 i Food received at proper temperature -

/A EINO 31 N 10Ut Speclal Requirements: Heat Treatment Dispensing Freezers
13| #IN DOouT Food in good condition, safe, and unadulterated N/A E1N/O P o T P 9
14 N Bg}g’ sggtl:Lrgt?O;ecurds available: shellstock tags, parasite 32 g}\,lf,t\ g S;.g Special Requiréments: Custom Processing

ouT 33| 2 :‘T‘A g S;g Special Requirements: Bulk Water Machine Criteria

15 :\';.IfA gN /0 Food separated and protected -

BN mouT - a4 1IN O CoUT Special Requirements: Acidified White Rice Preparation

u . saniti EN/A ONO Criteria
16 CINA CIN/O Food-contact surfaces: cleaned and sanitized QN
Proper disposition of retumed, previously served, @N Oour " . )
17 E!'{N aoout recondiioned, and unsafs food 35 ON/A Critical Contrgl Point Inspection
; 36 ‘E:\T, A bout Process Review
18 N L1 ouT Praoper cocking fime and temperatures
| ONA O NG
OIN O ouT .
- 37 Variance

19 ‘m‘N O out Proper reheating. procedures: for hot holdin A :

ONA O N/O op 9-P 9

giN 0 out i fime and o ] o .
2 onva 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

LN O OUT . ; foodborne illness. -

21 CINA O NO Proper hot halding temperatures

/
ZIN [1 OUT ON/A | Proper cold holding temperatures.

Public health interventions are control measures to prevent foodborne
itiness or mjury

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

T £ Cadca - Srodordftee Red 9 304,

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

. . Food and nonfeod-con
38 |ONOo0UT _Dﬁ:’A [0 NAO{ Pasteurized eggs used where required 54 | g¥N OO0 ouT designed, constructed, and used

39 *D'ﬁ\l OouT ONA Water and ice from approved source Warewashin It e § P .
g facilities: installed, maintained, used; test
55| 0TI BYOUT N | /%8
' Proper cooling methods used; adequate equipment 56 | BTN [T OUT Nonfood-contact surfaces clean
40 EﬁN O OUT TIN/A LT N/O for temperature control
41 ﬁ IN O QUT ON/A L] N/O | Plant food properly cooked for-hot holding . 57 IZI’IN O OUT ON/A | Hot and cold water available; adequale pressure
42 'EﬁN [0 OUT ON/A O N/O | Approved thawing methods used 58| [JAN COJOUT Plumbing installed; proper backfiow devices

E’TN O OUT OIN/A Thermometers provided and accurate anvADONO
59 IQ/IN [0 OUT OON/A | Sewage and waste water properly disposed

g o out " | Food properly fabeled; original container 60 | [#/IN I OUT CIN/A | Toilet faciliies: properly constructed, supplied, cleaned 1

iﬂfl'N [ OUT ON/A | Garbagefrefuse properly disposed; faciliies maintained

61
45 (O IN E’OUT Insacts, rodents and animals not present.fouter g2 | N [0 OUT Physical facilities installed, maintained, and clean: degs in
) openings protected CING outdoor dining areas
,(’ i Contamination prevented during food preparation, N/ATI N/O )
46 | O¥N D ouT | storage & disptay
O o o .

7 E-HN O ouT ONA Bersonal cleanliness 83| 0 IN UT Adequate ventilation and lighting; designated areas used
48 (O IN O ouT ON/A Q’ N/C | Wiping cloths: properly used and stored 64 g’ IN O OUT OON/A | Existing Equiprent and Facilities

49 ~§’IN 00 OUT CIN/A [ N/O | Washing fruits and vegetables

65|0OIIN OoOuT E{WA 901:3-4 OAC

o

&2 IN O OUT ON/A O N/O | In-use utensils: properly stored

51 -lger O oUT OON/A I:Jatﬁglseﬂds eqmpmentand linens: properly stored, dried, 66 IE/IN O OUT CIN/A | 3701-21 OAC
52 | &'IN O oUT OIN/A Single-usefsingle-service articles: properly stored, used

53 | BN 1 OUT ON/A O N/O | Slash-resistant, cloth, and latex glove use

ltem No.| Code Section | Priority Level | Comment

D\C") Ln\ oy : o O\D‘@\f@& DCR&\A qﬁ(‘(’m—-\ (\Q'Cf\ \r\ 1’_\'\\ oo™ O\-QQQF
: ' S\(\{)\\\f\ AN resen Aoeye K erdEiL s ooy
AU AT N P ¥meered . Aaves vl Cwrod oreh Sawadtee adidel

Cok \ddoy aea.

oo
oo
oo
i} An A beelies . asie, - Tasbes condr Yo veekeod ool .
\ﬁ&l\ O \Mi\‘)w ran Covd Voewn dfﬁ;ﬂ w\ o|o
\\‘\“’?@\f—" ’\\\rfrw N‘(’Qr‘r (O AV T J(”L\(‘\\ J‘F:S" o|o
L2 LT | doe '{\bs;m/sa%\. LA coler OO s a\_nlv mmq\n o|o|
Cmler =edd vvafo ¥ \idtme — o orded Yo [ O 1(0
P o c\en - bt Govloet B aeéfczj\-\_i\ oo
S oo
Naovo . EOouaecees O waeet Yo oiof
Ao iy CRus \Cﬂ“\\na ‘Qﬁ(‘ oG g
O|o :
oo
oo

Person in Charge : Date:
| " WW Sef To 2L

Environmental Héalth Speclallst Ve L1cen‘or —H\\..\_%_‘_
}E%Q \J A \)’?'? S&k\ KEne ' e \ﬂ\‘\\"ﬁw AT | );E);'

PRIORITY LEVEL: C= CRITICAL NG=NON-CRITICAL Page V& of &
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State of Ohlo
Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code W

Name of facility - - Check one | Licénse Number Date

Giovanns P 2% oFso @RFEE | g2 - Q[30/24
Address } City/State/Zip Code .

- A

(1 Y ‘5(2 "’\l \__/éy}’lj\r\wr\ Ol US67%
- License holder .~ - _ Inspection Time Travel Time Category/Descriptive

C(;c: ?(r‘}ﬂ\ - . 1% 5 C o (a5 4
| Typo_.a_ of Inspection (check all that apply) ' Follow up date {if required) | Water sample date/result
O Standard B Critical Controt Point (FSO) LI Process-Review (RFE} O Variance Review D/ Follow up ) (if required)

o Foodborne -£130 Day O Complaint O Pre-licensing D Consultation £ s ————T e

ark. deSIgnated comphance status {IN, QUT, N/O, NIA) for each numbered item: IN=in compliance OUT=not.in compliance NfO=not observed N/A=not applicable

COmphance ‘Status Compliance Status

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

Cerlified Food Protection Managér

I:IOUT EI N7A Proper date marking and disposition

N EIOUT E1 N/A

Time as a public health control: procedures & records

Management, fdod employees and .conditional- employees;

13 D-c:)U:T D N/A knowledge, responsibilities and reporting -

B S ey — R - 25 %II\JI;IA o out Consumer advisory provided for raw or undercooked foods
4. BECUT O N/A | Proper use of restriction and exclusion il :
5 "[FOUT CIN/A | Procedures for responding to vomiting and diarrheal events i

N O OuT B ; L
28 |OnA Pasteurized foods used; prohlblfed fogds not offered

'CLOUT- OINIO

Proper eafing, tasting, drinking, or tobacco use
i i uth

N 3 OUT
: Food additives: roved and properly used
00 OUT:: ¥ NiO:| Hands clean and properly washed 27 oA ood addiines: approvec and propary
R I OiN O ouT . L
‘BIN ‘T out .+ | No bare hand contact with ready-to-eat foods or approved 28 oA Toxic substances properly identified, stored, used

9 'ONABIN/O .| altermate method properly followed

lied & accessible

1IN L3 OUT Compliance with Reduced Oxygen Packéﬁiag, other

29 CIN/A specialized processes, and HACCP plan
- :DIN .EIOUT — ~ : - 30 E:&L\ E}g,%r Special Requirements: Fresh Juice Production
{12]: L Food received at proper temperafure - - :
{ONABNO. - | ‘ 31 BN DOUT | gpecial Requirements: Heat Treatment Dispensing Fi
4% O . OouT: o | Food in good condition, safe, and unadulterated © [ON/A COIN/O pecial Requirements: Hleat [reatment Lispensing Freezers
5O EIOUT' i+ | Required records avaitable: shellstock tags, parasite L, (2N 2ouT . . i |
14 ‘ONA aNG | destruction h 32 CINA. B NG Special Requirements: Custom Processing
LEEING DOUT ; = - 33 g:il, A gg},‘g Special Reguirements: Bulk Water Machine Criteria
185 gNIA = NfO:. . - " '| Food separated and protected - .
g - '-‘-l.:]Ir.\I"?hOUT. — ' : : aq [@IN DOOUT | Special Requirements: Acidified White Rice Preparation
|18 Quagno .| Food-contact surfaces: cleaned and sanitized CON/A BIN/O | Criteria
| T Proper disposition of returned, previously served, T Oin Oout - . )
17 ,EII.N _DDE{T 7+ | feconditioned, and uhsafe food 35. ON/A Critical Control Point Inspection
O Oour y
T T : CIN/A Process Review
18 JEIN. 3 ouT - | Proper cooking time and temperatures
17 ,DN!A [ NQ- - : OIN OouT
DIN EI OUT s j - 37 CINA Variance
| ._1_.9_' ','DNIA D NIO Pr.op.er reheatir?g procedures for hot holding ]
ol BN Oout o o - ' . _ ) :
200 A DO NG Proper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
N R C—— - - - that are identified as the most significant contnbutfng factors to
21 EEAE ﬁ}'g ) " | Proper hot holding temperatures . foodborne iliness.

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

22{ BN [J-OUT CIN/A | Proper cold holding temperatures

_'_HEA 5302A Ohio Depanment of Health (8/22) ' - o e Page | ot.l
: ‘_GR 1268 Oth Depadment of Agriculture (8/22)




State of Ohio

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

Type of Inspection Date
Collow, w9 / 01

| EIN-B-0UT DOINA _I:I"NIO

Pasteurized eggs used where required 54| OIN OOUT Food and nonfoo

-contact surfaces ceanab]e propery
designed, constructed, and used )

O IN:- COUT ONiA Water and ice from approved source

55| 0N O oUT ON/A Warewashing facilities: mstalled, maintained, used; test

strips

Proper cooling methods used; adequate equipment
for temperature control

§ N O OUT CINVA T 'N/G.

ToND out ONA LN

56| O IN O OUT Nonfood-contact surfaces clean

| Plant food properly cooked for hot holding 57 (O IN O OUT ON/A | Hot and cold water available; adequate pressure

‘a2 |0 N D OUT CINVA EIA
CIIN 0. OUT EINIA, -

Thermometers provided and accurate

Approved thawing methods used . 58 Ei IN OOUT Plumbing installed; proper backflow devices
ON/ACNO

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

N[ ouUT

| Food properly labeled; original container 60 | 1IN [0 OUT ON/A | Toilet facilities: properly constructed, supplied, cleaned

61 | OO IN [0 OUT OON/A | Garbage/refuse properly disposed; facilities maintained

5| Oomeo OUT‘ ) Insects, rodents, and animals not presentouter s2{OIN O oUT Physical facilities installed, maintained, and clean; dogs in
Rt L openings protected outdoor dining areas
as CN/A T N/O ¢
46 _EI IN a OUT Contamination prevented durlng food preparation,

storage & display

Personal cleanliness

1947 | OIN T OUT ON/A’

63O N OOUT Adequate ventilation and lighting; designated areas used

In-use utensils: properly stored

.| O IN BouUT-ONA‘C] N/O: | Wiping cloths: properly used and stored : 64| O IN I OUT CIN/A | Existing Equipment and Facilities

65| O IN [0-OUT OON/A | 901:34 OAC

. __EI N '.l__zl-.OUT DN!A‘ Utensils, equipment and linens: properly stored, dried,

handled _ 66| 1IN 0 OUT CIN/A | 3701-21 OAC

525 O N . OUT LINIA

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

)| Slash-resistant, cloth, and latex glove use

GComment

.| - Gode Section | Priority Level

Ovstrvt & wali W~ Conler_Temes ot U0 -Y2' € ond oolad

én{rm el ém'} uwﬁ"ﬁ

orea cmiee o WOE A oo d s gt corrtet Jemprrawee. in
1

o d|ojojojojo|o|jo|n|o|ojojo|of@

ojojo|o|ojofo|a|o|o|o|o|o|o|op

Person m Charge Xfé{/éfz% //[9?4@{/(

Date

ff/aﬂ;zfa

Envuronmenmi Heaith Specaa
e Oyl QEHS

y L1censorA W Cﬂl\‘k}w} Hf?"h’\ D? QJL}W\(&JL

PRIOFHTY LEVEL' C (C/RITlCAL/ NC= NON-CRITICAL

- HEA'$3028B Ofiio Departrrient of Health (8/22)
AGR 1268 Ohlo Departme 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
. - ' O FSO RFE . : i~

(;-’\‘f‘\\_/'(}f\ﬁ\ s Ao 3750 ot QL{ .;)C)g’fn
Address City/State/Zip Code S }
ONER sty W et Voo AW deiaz

License holder _ Inspection Time Travel Time Category/Descriptive

}/(" v %mr\ - jv\ i ¢) - (\Pmﬂ"\ ¢ loss AL
Type of Inspectlon (&;éékrll that apply) Follow up date (if required} | Water sample datefresult
[Ybtandard [ Critical Control Point (FSQ) [ Process Review (RFE) O Variance Review [ Follow up ‘ : (if required)

O Foodbome 0O 30 Day O Complaint O Pre-licensing O Consuitation % 2% SN N

: iy U

1. . Person in charge preseni, demonsirates knowledge, and IN [ OoUT : . "
1 QM OOUT O NA performs duties 23 CINA [ NJO Proper date marking and disposition
2 | i ClouT O WA | Certified Food Protection Manager
L : o = T == T el —— 24 DN 01 out Time as a public health control: procedures & records

/A O N/O

. Management, food employees and conditional employees; )
OouT O NA knowledgs, responsibilities and reporting

1IN [0 OUT . .

25 W A Consumer advisory provided for raw or undercooked foods -

- OOUT [ N/A | Proper use of restnctlon and exclusion
C1OUT O N/A | Procedures for o vomiting and diarrheal evenis

1IN O OUT . . .
26 [gfia . Pasteunzed foods used; prohibited foods not offered

16 | B OoUT ONO Poper ealng. tasting, drinking, or tobacco use
C1OUT [ N/O | No discharge from eyes, nose, and mouth

e et D, | N DOOUT | o iives: anproved and properly used
8 E}{K} oout O NIO “Hands clean and properly washed WA ’ o propery
: A Oout . I
gout No bare hand contact with ready-to-sat foods or approved 28 M Toxic substances properly identified, stored, used
9 N/A O N/O alternate method praperly followed

facilities suppli d & aceessible

1IN O ouT Compliance with Reduced Oxygen Packaging, other

O OUT [ N/A
T

i ‘ e o Seuee 22 m,ﬁ.fA specialized processes, and HACCF plan
11§ TN QouT Food obtained from approved source 30 E“NA Eg,%r Special Requirements: Fresh JJuice Produciion
{12 Eﬁf A gﬁtg Feod received .at proper temperature E{: Oour : —
o oot : T aeod condionsefer and vnadiieraiad _ 3 KMA CIN/O Speclal Requirements: Hea.t Treatment Dispensing Freezers
14 E}%A ES,%F (I}:gttrljjr;cilo;lecords available: shellstock tags, parasite 3 S’%A gg}g Special Requirements: Customn Proces;sing
. EHiIN OouT

33 MA O NIOM Special Requirements: Bulk Water Machine Criteria

15/ ON/A ggg Food separated and profécted- - - -
gN O OUT ' : 24 N [ OouT Special Requirements: Acidified White Rice Preparation -
18| ONA ONO Food-contact surfaces: cleaned and sanitized _ [JX/A O N/O Criteria
J . e - ’ ) T .
17| i Oout Zgg:;it?";‘;%s‘t:: 4 c::enrse;?emf?)% d?rEV|oust served, 35 _D“\}A oou Critical Control Point Inspection

OiN O OUT .
” 36 ‘| ‘Process Review
N Oour i , ElAdA
18 AT -N/O Proper cooking time and temperatures -
OIN B OouUT .
OIN O ouT - ' T A Variance
19 w A O NG Proper reheating: procedures for hot holding . .
ON O ouT . A ) . . - C
20 QOADNO Proper-cocling fime and temperatures - . - | '| Risk factors are food preparation praciices and employee behaviors -
- - = - - - — 1| thatare identified as the most significant contnbutmg factors to-
| D:?' ouT 5 " foodborne. iliness, -
21 afia 0 NIO Proper het holding temperatures . :

- |’Public health interventions are -control measures to prevent foodborne

22| OIN- EI/OUT CIN/A | Proper cold holding temperatures iliness or injury.

- HEA 5302A Ohio Department-of Health (5/24) .~ . . . . - : : e ~ Page ‘ of g!
AGR 1268 Ohio Department of Agriculture (5/24) . : e ’ . DR R




State of Ohio

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

Name of Facility

N "\t"\v\v‘\\ %

“adon,

Type of Inspection

Storclocd

Date

|OIN O ouT BvA O NO

Pasteurized eggs used wheré required

54| O IN EFOUT

Sedt Q4 2001,

Good Retail Practices are preventative measures to control the introduction of pathogens chemlcals and physical objects into foods.
Mark designated compliance status {IN, QUT, N/Q, N/A) for each numbered item: IN=j

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

EAN OouT ONA

40 | O IN O OUT EX§A B N/O

Water and ice fi

for temperature control

d source

Proper cooling methods used; adeguate equipment

55 [N 0 OUTOIN/A |

Warewashing facilities: |nsta|!ed maintained, used; test

56| 0 IN [OUT

41 |OINOCUT IZHGAEI N/O

Plant food properly cooked for hot holding

'EIN O OUT EIN/A

MNonfcod-contact surfaces clean

Hot and cold water available; adequate pressure

42 | 6N O ouT ONA O N0

Approved thawing methods used 58

WiN OouT

44 | &N D OUT

43 lg/m O oUT ON/A

Thermometers provided and accurate

ONAONO

Plumbing Installed; propar backflow devices

59 { N OO0 ouT ONA

Sewage and waste water properly disposed

60 | AN [0 OUT COIN/A

Toilet facilities: properly constructed, supplied, deaned

s

Garbage/irefuse properly disposed; fadilities maintained

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

Adequate ventilation and Eghting; designated areas used

_ 61| EIN O OUT [IN/A

45 -IB,IN' 0 ouT ‘Ijr;encl;r% srzc:;r;tst,;jnd animals not presentfouter 62 \EI"IN O ouT

45 - E"rN g ouT Contamination prevented dunng food preparatlon ONALD N/O
siorage & display iErlN 0 ouT

47 | BVIN O OUT OON/A Personal cleanliness. o

48 [ O IN O OUT ON/A E1N/O | Wiping cloths: properly used and stored 64| N 7 OUT COM/A

49 | BN O OUT ON/A O N/O

N O out mnva O ND

Washing fruits and vegetables

In-use utensils: properly stored

65| @AN O out OnA

51 | BN O ouT ONA

Utensils, equipment and linens: properly stored, dried,

handled

Existing Equipment and Facilities

901:3-4 QAC

66| O IN O oUT ON/A

3701-21 OAC

52 | &AM O ouT ONA

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

item No.

Code Section

[JAN [0 OUT EIN/A O N/O

Priority Leve!

Comment

Slash-resistant, cloth, and latex glove use

C

}3\'\ \Onfbc\ Lo ¥etey ¢ o n’\‘ ‘aes fatatal *«f—kr-.A Ay b

23

2 Heh)

f"i\— L\?OV' "":\’C?g ‘r\’—\(\(\("\{‘:\h/ "“\”\' .u'o \\MM --‘;;’\’!\a A

L Peif)

[

'\(\r\f\w

CortaA) CoeEoece b

S o \\T\"‘:‘r‘-

\ ‘J\\ﬂ‘\w

m\\'e.)r e ('m(-rm\ '\m\

@1& Ay \\;*&c“a‘\'“f\c\ C\m’f‘m-‘r %m‘* \cﬁcld&‘

dln

boye

F\‘hmw\ r\“@:\* _,?

\rn Coclsiere ey

ﬁ\ RIS\ \‘no

e

im v »:mfeﬂ o Bo\Gea) [

e, oo, Sl

WA

N

m\“\@(\(@c\ )&WMM ,\(\N(—\m@(\ \f“\ 4 'ﬁ‘ﬁa\’“ﬁ N

“\\Mc: ol

et

v, ﬁ(“\orak CRn Onos “Gorm%:

it o r"\\r ~\;~\\:‘\?

o

A Mevos

lc’n"‘ @f)\\\ﬁ%O /{‘x‘v‘\ ""(Q‘(‘J'\D‘sq

EIEIDUEIEII:IEIEIﬁ

e

LTS

b

Ot oA\

Cres W ruston

’Tﬁ Py \"\:\mw \ vao“in J@"‘{W\d

[m]

'\(Y‘*«\\\ »@(‘ G

“"r&'rjrh ;

CGoomiorn, Cectt
(D!

o|o|ojg|o|olo|o|alololalo|alals

0poojo|o

Person in Charge

str:i?r P TOCTRAND

Date: q 2 L/

EnvimnmeStealﬁlzeaith Speciallstm
< Uﬁﬂ\ \F-\—’\%T@\n Ry A

Qf

5
Licensa) PL\ g
ngﬂx \\‘\

L 5

e Q\“ﬁ\ 3 . o

2

PRIORITY LEVEL G= CRITICAL

- HEA 5302B Ohio Depariment of Health (8/22)
AGR 1268 Ohio Department of Agricuiture {8/22)
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Stafe of Ohio

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

Name of facility Check one { License Number Date
FS0 ORFE
Q1 Eanles Binc =] B S oy,
Address T | City/StateiZip Code i | =
ez S Ay W Hoo OV o
License holder Inspection Time Travel Time Category/Descriptive
e Qv = Ry (oo Cloes W

Etandard

Type of Inspection (check all that apply)
& Critical Control Point (FSO) 0O Process Review (RFE) O Variance Review [ Follow up
O Foodborne O 30 Day O Complaint O Pre-licensing O Consultation

Water sample date/result
(if required)

Follow up date (if required)

—

OouT O NA

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

OOoUT O N/A

Froper use of restriction and exclysion

OOOUT OO N/A

O ouUT [N

Procedures for responding to vomiting and diarrheal events

Proper eatin, talg, drinkin, or tobacco use

B oUT CINO

No discharge from eyes, nose, and mouth

Hands clean and properly washed

' Person in charge present, demonstrates knowledge, and . QTN O ouTt . . »
1| N TOUT O NA performs duties .y 23 |8 A O NiO Proper date marking and disposition
5] Cerlified Food Protection Manager -
2 o OT N! T 9 ; T {124 ij‘:" A g g;'g Time as a public health contrel: procedures & records

N [] OUT
25 LAN/A

Food additives:” approved and properly used

5 | B COUT ON/IO
g HiN OouT ﬁo bare hand contact with ready-to-eat foods or approved 28- :\]:'A bout Toxic substances properly identified, stored, used
CIN/A I N/O alternate method properly followed
10! @N OOUT ONA -Adequate handwashmg facilities supplied & accessible 29' OIN OouTt -Compliance with Reduced Oxygen Packaging, other
k G‘NIA spacialized processes, and HACCP plan
: Food obtained fi d
1] 4N 38311: 0oc obiained 1Tom approved source 30 Sf:él\.lfA Eﬁ;g Special Requirements: Fresh Juice Producticn
12| . . Food received at proper temperature -
DNI‘%F‘ No 31 OiN O ouT Special Requirements: Heat Treatment Dispensing Freezers
13| dIN " DouT Food in good condition, safe, and unadulterated (HUA O No _
. OIN-. OOUT Required records available: shellstock tags, parasite OIN. OOUT ’ ' . .
14 EIR”A ON/O destruction 32 gﬂ /A OO N/O S{Jemal Reqmr.ements. Custom Processing
g IN C1ouT Special-Requirements: Bulk Water-Machine Criterié
15| EIN LIOUT Food ted and protected nvADNO -
: - ood separated and protecte
EIN/A ON/O :
o EJ,GEJT — - 34 )N O0uUT Speclal Requirements: Acidified White Rice Preparahon
18| Ona ONO Faod-contact surfaces: cleaned and sanitized EINA ONO Criteria
: _ Proper disposition of rstumed, -previously served, - [N gout " - .
17| LN OoUT reconditioned. and unsafe food 35 oy Critical Confrol Paint Inspection
- . e s S _— O DouT . éeview -
1N
118 .gour Proper cooking time and temperatures i
N/A O N/O : OIN° OoutT -k
. fN O out - 37 GHNA - Variance
119 .m | Proper reheating procedures-for hot holding i _
ON/iA O N/O
.| @N Oour b g fime and o . _ . , o
20 ANiA O o - | Froper caoling time and temperatures | Risk factors are food preparation practices and employee behaviors - - |-
‘ — -that are-identified as the most significant contributing factors to-
: that identified as th t significant tbtgfct t
21 Eﬁ; A E ﬁ:,g ' F’roj:ér hot holding temperatures - foodborne iliness. .
- - - . ‘Public heaith interventions are control measures to prevent foodborne RN
22 -E{ IN-- O QUTON/A | Proper.cold holding temperatures . illness or injury. : ’

HEA5302A Ohio Department of Health (5/24)
. AGR 1268 Ohio Department of Agriculture {5/24) -
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State of OChio

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

Name of Facility

NS R %\»nv

Type of Inspection

Nedeed (e

Date

k- 9 &gy,

M 0 ouT ONA O N/O

Mark designated compliance stat

IN, QUT,

Pasteurized eggs used where required

Good Retail Practices are preventative measures fo control the introductlon of pathogens, chem

icals, and physical objects into foods.

iance OUT=not in compliance N/O=nat observed N/A=not ap plicable

BN O our

Food and nonfood con

s cleanable, properly
designed, constructed, and used I

BN CouT ONA

Water and ice fi

Proper coaling methods used; adequate equipment

&N 01 OUT ONA

Warewashing facilities: installed, maintained, used; test
sirips

56 | ] OUT

Nonfood-contact surfaces clean

N |:| ouT

Thermometers provided and accurate

Foed properly labeled; original container

40 M 0 ouT ON/A DI NO for temperature control .

41 O ouT ON/A O] N/O Plant food properly cooked for hot holding 57 [\jllﬂ 00 OUT OON/A | Hot and cold water available; adequate pressure

42 G/I,N D. OUT ON/A O N/O Appro‘ced thawing methods used 58 (O IN @’6UT Plumbing installed; proper backflow devices
N 0 ouT [INA ONADINO

59| N T OUT ONA

Sewage and waste water properly disposed

60 EI’IN O OuT ON/A

Toilet facilities: properly constructed, supplied, cleaned

N 0 out ONvA

61 Garbagefrefuse properly disposed; facilities maintained
Elfla O ouT Insecfis, rodents, and animals not presentiouter 62| BN O ouT Physical faciliies installed, maintained, and clean dogs in
openings protected outdoor dining areas
46 IQ’TN O out Contamination prevented during food preparation, ONAD NO
storage & display ) .
. ighting: designat
17 El'fN O oUT ONA Personal cloanlingss B3 MN O out Adequate ventilation and lighting; designated areas used
48 [ O IN O OUT OIN/A BJANFC | Wiping cloths: properly used and stored 64 EJAN [0 OUT EIN/A | Existing Equipment and Facilities
49 [0 oUT ON/A O] N/O | Washing fruits and vegetables
L'\_I/rN O OUT CIN/A LTI N/O | In-use ﬁtensiIS' properly stored 65| IN LT ouT Eﬁ#\ 901:3-4 OAC -
¢ |
51 | N O ouT O, Faeneile, equipment and linens: properly stored, dried, | ™ N O out Onva | 370121 0AC
52 IE’IBI 0O OUT ONA - Single-use/single-service articles: properly stored, used
53 | @fn O ouT COIN/A O N/O | Slash-resistant, cloth, and latex glove use
Item No.| Code Section | Priority Level [ _Comment
Vo [Ual < Obsenss o itoes e R \‘\c_\s\ SO R R T v
e ooMisce T -16¥ = elaral e o, DO
LR, o exarione, on Qﬂa—s:{\'%«k M\&@m o Lo iy ¢
Ser ‘g-\& Ve _ A eV Sl oledes e N end Lo
C2 [Eo s AT« } et L TN o Do \O’*§n\ ?}‘\‘ ‘1;(“\\\}\6'\_ O ket W\\\"\‘

\*o 6(\@\@6 &«*&n\l

'\r_x‘\ A0S A

Dnnnnnuunnunnnm§

' Person in Charge é\ l

@\F,a;\‘

Licenss or\

Envuronm?a@-l:alth Speclallst‘-—-
U\ %«\a\ s N

PRIORITY LEVEL C— CRITICAL. NC=NON- CRITICAL

HEA 5302B Ohio Department of Health (8/22)
AGR 1268 Chio 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 facility Check one License Number Date
. SO ORFE
\ed Ve Wdn Sevad, 24 owcﬁ Az Lo
Address City/State/Zip Code ~
% TN YUN \—o;\f De Da Ueen OV 4800,
License hoider Inspection Time Trave!'Time Category/Descriptive
CSCom_ Creamvors - RIS 1O Comem Clae W

Type of\.ln\Spectmn (check all that apply)
Standard

Q/éntrcal Control Point (FSO) O Process Review (RFE) O Variance Review O Foltaw up
O Foodborne [J 30 Day O Cemplaint O Pre-licensing O Consultation

Follow up date (if required)

Water sample datelresult
{if required)

P

Mark desngnated compliance status (IN, OUT N!O N/A) for each-numbered item: IN in comptlance OUT=not in compliance NIO-not observed N/A=not applicable

1 urﬁ COUT O NA

performs duties

Complrance Status

Person in charge present demonstrates knowledge and

Compliance Status

Proper date marking and disposition

2 m‘lN OouT O NA

QﬁN OouT 1 NA

Cerlified Foud Proiec!ion Manager

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

N OOUT O NA

Proper use of restriction and exclusion

OOouUT O N/A
T

, COUT ONO

Procedures for rasponding to vomiting and diartheal events

Proper eaiing, tasfing, drinking, or tohacco use

CIOUT O N/O

8 qrﬁ O ouT ON/C

No discharge from eyes, nose, and mouth

Hands clean and properly washed

Time as a public health control: procedures & records

Pasteurized foods used; prohibited foods not offered

‘Food additives: approved and properly used

' Oout
9 | waON©O

Mo bare hand contact with ready-to-eat foods or approved 28
aliernate method properly followed -

ri
10| &N Oout

OIN  EOUT

Toxic substances properly identified, stored, used

- g;rf 0 out
N/A 1 N/O

Proper hot holding temperatures

22 uﬂu O OUT CN/A

Proper cold-holding temperatures -

iliness or |njury

1 N/A | Adequate handwashing facilities supplied & accessible - 29 Compllance with Reduced Oxygen Packaging, other
: i NTA specialized processes, and HACCP plan
Food bia d fr approved source : :
E]’N ggﬂ;{ : S pp 30 0 A gg}‘g Special Requiremerits; Fresh Juice Production
i LIvA CINO rood recefved & prover emperatre 31 LN DOUT . Special Requirements: Heat Treatment Dispensing Freazers
13| Ol Oout Food in good condition, safe, and unadulterated BIM/A E1N/O P wequits ) P ar
14 o A gg}g sgsq;gce:tciio;ecords available: shellstock tags, parasite 32 g}\}-‘\ gg}g Special Requirements: Custorn Processi'ng
py . B! /A g g'g .| Speciat Requirements: Bulk Water Mactiine Criteria
15| S OO Food separated and protected '
FouT - - 34 O Oout Special Requirements: Acidified White Rice Preparation
7 » . i N/A O N/O Criteria - N
16 EINA OIN/O Food-contact surfaces: cleaned and sanitized !
| "Proper disposition of retumed, previously served, I;’Tﬂl 0O-ouT - B _
17 E\]'II/\I OouTt reconditioned, and unsafe food 35 BNA Critical Centrol Point Inspection
OIN° OoUT S
e Lt i WJ,A- D Process Review -
18 %m 0 ouT Proper cooking time and temperatures ]
N/A LI N/O - . ) OouT
5 37 Q{l‘j’ A Variarice
19 :IIJ}N 0. out Proper reheating procedures-for hot holding :
ONA O Nfo ‘
o 0O out b e and & s . o . . ) . i
20| Gia O Nio ‘Proper cooling time and femperatures - Risk factors.are food preparation practices and employeée behaviors

that are identified-as the most significant contrlbutmg factors to
foodborne iliness.

|-Public health interventions are control measures to prevent foedborne

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

Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of Facility

WSk Uit

Type of Inspection

Drordoenlcce  Roer 92 T

Date

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

0N O ouT KA O Nio

O

Pasteurized eg.gs used where required

g O ouT

54

Food and nonfood-contact suaces ceanale, properly
designed, constructed, and used

Water and ice from approved source

O E(OUT /A

Warewashing facilities; installed, maintained, used; test

5% . strips

40 | /M 0 our ONAD NO E,ﬁ’;ﬁ:p‘;‘;gmge n;{?;qsgls used: adequate squipment 56 | IN OO0 OUT Nenfood-contact surfaces clean

41 I;[/IN [J OUT ON/A O N/O | Plant foed properly cooked for hot holding 87 E'TI:J 0 OUT ON/A | Hof and cold water avaflable; adequate pressure

42 E/(N [0 OUT OON/A [0 N/O | Approved thawing methods used 58 IB{N OouTt Plumbing installed; proper backflow devices

43 E'TN [0 OUT ONA Thermometers provided and accurate OnA QNG
59 'EV/I_N [0 OUT [IN/A | Sewage and waste water properly disposed

60 E’IN 0 OUT OON/A | Toilet facliities: properly constructed, supplied, cleaned

61 B/IN O OUT ON/A | Garbagefrefuse properly disposed; faciliii-es maintained

45 EﬁN 0 ouT Ins nd animals not presen auter 62| @ N O.0UT Physical facilifies installed, maintained, and clean; dogs in

- openlngs protected : : o outdoor dining areas
46 E]/IN 7 ouT ggrrg;:-ngztig; ap;evented during food preparation, DIN/ALIN
7 Eﬂ;" O oUT ONA Poraonal cleaniinass 63 M O out Adequate ventilation and lighting; designated areas used

48

57N 00 OUT ON/A O N/O

Wiping cloths: properly used and stored

48

EIN O oUT ON/A [T N/O

BN O oUT OnvA

Existing Equipment and Facilities

50 {EJAN O OUT CINA L N/O | In-use utensils: properly stored 65| O IN 0 ouT DA | 901:34 0AC
51 | EJN O OUT CIN/A Il_.IJat::gIs;Ids eqmpmentand linens: properly stored, dned 65 E_le £1 OUT CIN/A | 3701-21 OAC
52 | (IN O 0ouT ON/A Single-use/single-service articles: properly stored, used

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

O\’\\M@m\ &N Avina ACRRC ST TSy o

Crhxeridy®

AN i Lo VROV JcQ—\C\\\ e
G N ] \_m‘rC\F A 3 W\K\\nf:j war; A\\a

goao|a|ojon|o|gjo|o|n|g{dls

n'u'munn_muunmuun

personmChal’ge %{1{ ; }4 C/(‘\m T

Date: D/azg,/zé/—’

Enwronmenta 3&\

cialist”
\“3‘%4&‘\1 A3, ‘Q TN

e ‘ﬁo\w/ SENE.

PRIOF{ITY LEVEL C= CRITICAL s_NQ_ NON-CRITICAL
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State of Ohio

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

Name of facility’

1t .o .
L X\ s S Pbmcw

Check one
YIFSO [ORFE

License:Number Date

X

Address - -

o e P\\r

City/State/Zip Code

|Senaan OV Uena

Pord: 8% o

O Foodhomne -[330 Day [ Complaint

O Pre-licensing O Consultation

License holder Inspection Time * Travel Time Category/Descriptive
(]
;m A P)Ctn:r\ KO N o ¢ £y C\nq\N"
Typ of Inspectiop {check all that apply} Follow up date (if required) “Water sample datefresult
tandard Critical Control Paint {(FSO). LI Process Review (RFE)' [J Variance Review O Follow up (i required)

E(N HouT O NA

Management food employees and conditional empluyees

Person in charge present, demonstrates knowledge, and I.T.Iflﬁ O ouT . . L
1 EHKI O0uUT [ N/A performs duties 23 ON/A [ N/O Proper date marking and disposition
Jt N/A | Certified Food F‘rotection Mana er -
N - o OUT LINA | Co o9 7 g 24 S,;T,A g S}'g Time as a public health control: proceduras & racords

3l

e
FlIN_[IOUT O NO

3 knowledge, responsibilities and reporting s O O ouT
4 Eﬁ\l CJOUT [0 N/A | Proper use of restriction and exciusion Rakiia
5 \Z’IN OQUT [ N/A Procedures' fo ifing and diarrheal events

F'roper eatlng, tashng, drmkmg, or tobacco use 26

O [0 ouT
G

ETN EIOUT O N/o_

No dlscharge from eyes, nose, and mouth

27 LN [ ouT Food additives: approved and properly used
8 UrN B0 ouT O NO Hands clean and properly washed g%\ : : i
. EiIN [0 ouUT . . . d
din Dour No bare hand contact with ready-to-eat foods or approved | |28 Iqn/a Toxic substances properly identified, stored, used
9\ OnaONO alternate method praperly followed
@i COout O NIA Adequate handwashing facilities su g |OIN DIOUT | Compliance with Reduced Oxygen Packaging, other
L m ANA specialized progesses, and HACCP plan
o Food obtained fro o ' :
1 v ggﬂ: o0 _0 aned om approve souree 30 %II\T'A E(Nj}g Speclal Requirements: Fresh Juice Production
12 gf Food received at proper temperature
LA Do 31 iN L1OUT Special Requirements: Meat Treatment Dispensing Freezers
13 H#N OouT Food in good condition, safe, and unadulterated N/A O N/G P 4 ents: P g
] O [AouT Required records available: shellstock tags, parasite OiN QO out . . . L
14 E)I\’IJ!A ON/O destruction a2z ErNIA O N/o Special Requirements: Custom Processing
33 LN 0 ouT -Special Requirements: Bulk Water Machine Criteria
gout I2fa Onio
15 I'_'IN /A CIN/O Food separated and protected
THN SouT 24 TN O OUT Special Requirements: Acidified White Rice Preparation
- - iti N/A O N/O. Criteria
16 CIN/A CIN/O Food-contact surfaces: cleaned and sanitized E' .
Proper disposition- of refurned, previously served, EﬁN gour " ) "
17 D{N gout recondiioned, and unsafe food 35 On/a Critical Confrol Paint Inspection
= P 36 S,:\TfA oour Pracess Review
18 O OUT_ Proper cocking time and temperatures
ON/A 1 N/O N OOuT
37 NI Variance
19| ON B OUT Proper rehesting procedures for hoi hoiding - A
OINANE N/O P 9P 9
ON O ouT R ’
20 |- Onja QANIO -Proper caoling time and temperatures Risk factors are food preparation practices and employee behaviors
Ell' - - that are identified as the most significant contributing factors to
N O OUT : | foodborne illness.
21 ON/A O N/O Proper hot holding temperatures

22

N O out Ona

Proper ceid holding temperatures

iliness or injury.

Public health interventions are control measures to prevent foodborne

. HEA5302A Ohio Department of Health (5/24)
" AGR 1268 Ohio Depa‘rtmer'\t_.of Agriculture (5/24)
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State of Ohio .

Food Inspection Report
Authority: Chapters 3717 and 3715 Oh!o Revised Code

Name of Facility Type of Inspection Date
Cculeees (T)Km\’“‘ \ “i]tmi\‘r*r} / e 9@1‘3\‘ Q? oA

Good Retail Practices are preventative measures to contral the introduction of pathogens, chemicals, and physical objects into foods.
i /O, N/A) for each numbered item:

compliance status (|

-contact surfaces cleanable, properly

ON ouT designed, constructed, and used

Pasteurized eggs used where required

Water and ice from approved source . P .
PP IQ#TN 0] ouT Onga | Warewashing facilities: Installed, maintained, used; test

55 strips

. Proper cooling methods used; adequate equipment 56 | N 0O OUT Nonfoad-contact surfaces clean
40 1 ONo our DN/AE/N!O for temperature control
41 /i'N 0O oUT ON/A D N/O | Plant food properly cooked for hot holding 57| OQIN [0 OUT ON/A 1 Hot and cold water available; adequate pressure
42 N O OUT CIN/A OO N/O Approved thawing methods used 580N NéUT "Plumbing installed: proper backflow devices

EI/IN O ouT ONA Thermemeters provided and accurate ONATCING
i g = 59 mﬂﬂ L1 OUT ON/A | Sewage and waste water properly disposed

Fuod properly labeled; original container 60 Q/I'N O OUT OON/A | Toilet facilities: properly constructed, supplied, cleaned

61 IE/IN 0 OUT OON/A Garbage!refuse properly disposed; facilities maintained

45 H{N O ouT open?nsg;;%rce)?egi ;dn anirmals not presentfouter 62| IN FouT E’St)ésoigfld:‘sirr:.:Iili:fe;résia_lled, malntained, and clean; dogs in
46 E’(N 0O ouT ' Contaminat_ion prevented during food preparation, ONAD NO ’

. storage & display : - o . .
a7 II.lﬁN O oUT ONA Personal cleanlinoss 63 IQ’I}N O our Adequate ventilation and lighting; designated areas used
48 |0 IN Er’OUT ON/A I N/O | Wiping cloths: properly used and stored 64 E(IN 0 OUT ON/A | Existing Equipment and Facilities
49 IQ/I'N O OUT ON/A O NFO Washing fruits and vegetables

50 IN'C] OUT [IN/A [ N/O | in-use utensils: properly stored ' 65( 1IN [J oUT EQA 901:3-4 0AC
51 IS{I'N O OUT OIN/A #atﬁgﬁ;::? equipment and linens: properly stored, dried, 6 EAN 00 OUT ONA | 3701-21 OAG
52 [ INO ouT OON/A Single-use/single-service articles: properly stored, used

53 Ej/lfd I ouT ON/A O /O | Slash-resistant, cloth, and latex glove use

Comment -
C 4 \X}@f‘\&(‘;_\ e A o Lansle\ o u Qex Tees
e Wwrlss Al censt Yo r:\mm-\ Q\rt?fu M oes o
L %Aﬂh\ 5'ﬁ-}esr“(‘ﬁ'f‘&(' M’T\‘ "GC ’5’71\(“\ ~<“\’Q3ﬂj

Y2 i3 a0 hoo QD:P(WAQ AOvUEo  el\edins SteeA W oG mi%\w\-\wor« \Sf‘b{‘

i \"\‘\jﬁh e ‘QO &:\wf‘\ B ey e h'yé&??r (ﬁ(r‘o “\‘
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e G\%\M A redk Yo Qo o coewtrmo oo
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La L8 [ o Orverin) eaictame sk Y W Corcoe. Oy r Segainl
bo Aaved o AL N T\Qf’lﬁ oo e AR W e T \\;\\\
wveoch At [T r\(’qu \M(\Nuﬁ\m“‘t@\u Sone "\ré?AL\\

Personi;f%wﬂﬂ_z/ﬂ,., ///;;j,._-—-—-""" _— Date; /2 g/z C(
- =

Env:m‘ﬁm? Health Specnallst/ ‘ : Licefor: o A '
B \v;\ N HENS ?{“_&?@\fﬁ.“:\ e Q‘ﬂﬁ\ hopt) ‘\r\ .\,“
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State of Ohio
Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of facility

Diodes Y Gue g"lf‘a’\ Do oo L.Qq\m

Check one

FSO [ORFE

License Number

n

Date

= 1
ROt AA Qnak

T Nonvrnan - CoddR

Lo

O

Address City/State/Zip Code
VRasy Sk & QU v ‘ (T o Pt
License holder -  TRspection Time Travel Time Category/Descriptive

K\\mc TN

N n&{]w

Ty e of Inspection (check all that apply)

Standard

[ Pre-icensing O Consultation

O.Critical Control Point {(FSO) 0O Process Review (RFE) O Varlance Review I:l Follow up
3 Foodborne O 30 Day O Complaint

Follow up date {if required)

Water sample datefresult
(if required) .

= OouT ONA

Person in charge present, demonstrates knowledge, and
performs duties

Proper date marking and disposition

@N OOUT O N/A

QOouTt ON/A

Certified Food Protection Manager

Management, food employees and conditional employees;

I:l OUT O N/©

3 'QfN knowledge, responsibilities and reporting

4 tVﬂ’N OJOUT [ N/A | Proper use of rastriciton and exclusion

5 Qﬂ\l EI OUT O N/A | Procedures for responding o vomiting and diarrheal events -
i

Proper eatlng tastlng drmklng, or tobacco use

oouT O NIO

Na d|scharge from gyes, nose, and rnuuth

O Oour
olA O NO

Om 0O ouT
26 EAN/A

Time as a public health control: procedures & records

22

7/
NN O OUT ONA

Proper cold holding temperatures

o ! ; m} 0 ouTt e

g | &N C1OUT O NO | Hands clean and properly washed 27 Ed‘\lb;A Food additives: ‘approved and properly used

' N OOUT . - ‘
‘win OouT No bare hand contact with ready-to-eat foods or approved 28 g’NIA Toxic substances properly identified, stored, used

g ON/A OO N/O alternate method properly followed

10 | B [.OUT O N/A| Adequate handwashing facilities supplied & accessible 2 OIN OOouT Compliance with Reduced Oxygen Packaging, other
| ; 0y vad: it mlA specialized processes, and HACCP plan

11 RN JOUT Food obtained from approved source OIN CIoUT \ . . ) L

@ﬂ\' CouT - - 30 w {A O NO Special Requirements: Fresh Juice Production
12 Food received at proper temperature -

A OO 31 %J’N Lrour Special Requirements: Heat Treatment Dispensing Freezers
13| Wi Dout Food in good condition, safe, and unadulterated N/A B NfO B ;
14 Swm ES}JOT ggsqtl':ggg o:;eoords available: shellstock iags, parasite 32 - m} A gﬁ:g Special Requirements: Custom Processing

N '
'«H'IN OouT 33 - A g 8}2— Special Requirements: Bulk Water Machine Criteria
15 ONALCNO Food separated and protected
OIN O ouT Special Requirements: Acidified White Rice Preparation
34 o ;
16 g:; A gs;g Food-contact surfaces: cleaned and sanitized FAiA O N/O Criteria :
Proper disposition of retumed, previously served, COIN O0UT . , -
17 Drﬁ CoUT reconditionad, and unsafe food 35 m”_\ Critical Control Point Inspection
1IN OJOUT -
" NIA Process Review
18 :\il\.lfA g g},'g Proper cooking time and temperatures
O gout .
37 Variance
19 iy out Proper.reheating. procedures for hot holding NiA
N/A B N/O ) ’ )
) 0N O ouT P ing d .
200 zfia O NO roper cooling ime and temperatures Risk factors are food preparation practices and employee behaviors
- that are identifled as the most significant contributing factors to -

i

21§ DIL\.I'A g ?E:,JOT Proper hot holding temperatures foodborne illness.

illness or injury.

-Public health interventions are control measures 6 prevent foodborne

HEA 5302A Ohio Department of Health {5/24)
AGR 1268 Chio Departm'_ent of Agriculture (5/24}
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State of Ohio ' i
Authority: Chapters 3717 and 3715 Ohio Revised Code .
Name of Facility Type of Inspection Date :
Chdes VA CTure ¥ lR2  Oproccon | Qia_) 0y B rate'en! C\o_pjr AR SR
- L — 2 = - =t 2
Good Retall Practices are preventative measures to control the introduction of pathogens, chemlcars and physmal objects into foods
stz O, N/A) for each numbered item: IN=in compliance OUT=
£ : . Food and nonfood-contact surfaces cleanabie, properly
OIN Oout A O N/O} Pasteurized eggs used where required IQ/IN aout designed, constructed, and used
QJoutT ONA Water and ice from approved source 55 EIIN 51 oUT ENA | ;Nma;:washmg facilities: installed, maintained, used; test
_ Proper cooling methods used: adequate equment 56 | L4 IN O OUT Nonfoad-contact surfaces clean
40 | ONDToUT E“m‘t\ O NG for temperature control
41 1 OINOoOUT I;M(IA O N/O | Prant food properly cooked for hot holding 57 E’ IN OO OUT OIN/A | Hot and cold water available; adequate pressure
42 Q’IN O OUT ON/A O N/O | Approved thawing methods used 58 | VIN OOUT Plumbing instalied; proper backflow devices
43 E,Mﬁ O ouT ON/A Thermometers provided and accurate CINATINO
! 59 E/IN B OUT [OON/A | Sewage and waste water properly disposed
44 Q/TN O our Food properly labeled; original container 60 {Zm 00 OUT EIN/A | Tollet facilities: properly constructed, supplied, cleaned 5
: 61 U’IN O OuUT ON/A | Garbagefrefuse properly disposed; facilities rmaintained ) i
Insects, radents, and animals not presentiouter 62 IN OO0 ouUT Physical facilities installed, maintained, and clean; dogs in
45 | Bl4N O ouT . i openings protecied g outdoor dining areas
_u/ - | Contamination prevented during food preparation, ON/AL NO .
46 IN 3 out slorage & display
27 [N ouTaNA ] Porsonal cleanfinens 63 IE:]N O out Adequate ventilation and lighting; designated areas used B
48 | OIN O oUT CIN/A N0 Wiping cloths: properly used and stored 64| 1IN [0 OUT [ONJA | Existing Equipment and Facilities
& IN O OUT ON/A O N/O | Washing fruits and vegetables ;
SFIN O.0UT ON/ADQ N/O | In-use utensils: propetly stored 0N gout MGIA 901:3-4 OAC
51 IE’IDI O OUT OONiA I?atﬁglse"; equipment and finens; preperly stored, dried, 68 E/IN 00 OUT ON/A | 370121 0AG ,
52 Q’IN [d QUT ON/A Single-use/single-service articles: properly stored, used
53 | M O OUT OWA T N/O | Slash-resistant, cloth, and latex glove use
Item No.; Code Section | Priority Level | Comment cos | R
e MG 3 C :}Y\\Q{'\F A Mo trnedome  uidn “\AA gy W ATOe_ sheatn [ O 07
: YD teo  oradmine Cwods e ‘ro \omr@'\ er\m (\r\<\ il Bl B
m\ﬁam Dri\ g\:‘" —C(\x‘;'“\ e \A\'L\ - oo 3
oo E
oo 5
oo -
o0
ool .
oo |
Oo|(g
oo
ool 1
. o (o
Person in Charge Date: ) 1
<Ifi‘1fzf f,/'.e.m;&?_fno/\ 9‘9\3‘92{; :
Environme) I)Health\Speclailsr? : 1
&h\ AR . Q{"\-\» BN QG\\« mhﬁ%@géa‘
PRIORITY LEVEL: C= CR]TICAI:) NC= NON-CRITICAL ' "~ Page(ON™ d of_—~
HEA 53028 Ohio Department of Health (8/22)
AGR 1268 Ohio Depariment of Agrlculture {8/22)




State 6f oOhio
Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of facility . Check one License Number Date
FSCO 0O RFE ’ 4
Meeka, P Wids S ™ 2t ok QU_Soa.
-Address - City/State/Zip Code  ° '
P
. )
e Cremory . Dev T Ponmae O Hena
License holder - . o .. | Inspection Time' * Travel Time . Category/Descriptive
|1
e Geoores ”}q 20 A arnoe. Clag W
Type ofihspection {check all that apply) Follow up date (if required) |-Water sample date/result
andard Critical Control Point (FS0Q) O Pracass Review (RFE) . O Variance Review O Follow up | {if required)
{1 Foodborne 130 Day [l Complaint- O Predicensing [ Consultation

Person in charge present, demonstrates knowledge, and
B(N DTOUT [J N/A performs duties

2 EﬁN CIOUT O WA Cert'red Food Protection Manager

Proper date marking and disposition

Time as a public healih control: procedures & records

Management food employees and condltlonal employees;
3 ﬁN OouT O NA knowledge, responsibilities and reporting

Consumer advisory provided for raw or undercooked foods

4 Ell’hl OJOUT O N/A | Proper use of restriction and exclusion
- i mltlng and dlarrheal events

FIN OOUuT O N.’O Proper eatmg, tastlng, dnnkmg, or tobacco use
N OOouT ONOQ| No dlscharge from syes, nose, and mouth

Food additives: approved and properly used

g | B¢ O OUT O N/O| Hands clean and properly washed

Eﬂ\i- o ouT No bare hand contact with ready-to-eat foods or approved Toxic substances properly idenfified, stored, used

9 ON/A T N/O alternate method properly followed

Compllance with Reduced Oxygen Packagmg, other

| BN O OUT O N/A | Adequate handwashing facilities supplied & accessible

A v IA specialized processes, and HACCP plan
Food obtained from ed so

QfN OouT ot oo approv ures 30 E*?}A ES'%F Special Requirements: Fresh Juice Production
12 -| Food received at proper temperature

LINA CINO 3 LN D ouT Special Requirements: Heat Treatment Dispensing Freezers
13| =N DouT Food in good condition, safe, and unadulterated /A ONC -

N OouT Required records available: shellstock tags, parasite g)N b ouUT . . A .
14 TRIA CIN/O destruction 32 \Aa 0 No Special Reguirements: Custom Processing

33 gout Special Requirements: Bulk Water Machine Criteria

) 2 N/A CIN/O
15 EE\T’A gg}g Food separated and protected
QouT - 24 E)N gout Special Requirements: Acidified White Rice Preparation
16 DJ NA CIN/O Food-contact surfaces: cleaned and sanifized N/A. AN/O Criteria
. . OUT -
17 | ®iN- Qout Praper disposition of retumed, previously served, 35 R Critical Control Paint Inspection

reconditioned, and unsafe food ONA
e ‘ O OouT

36 y Process Review

. O ouT - A

18 oA O MO Proper cooking time and temperatures -

7 37 %;? pour. Variance
1 'iN £ out .Pro er. reheatin rocedﬁfes for hot holdin i
°| owa 00 O P 9P o

&N O ouT. o ‘

| 2| mwa O O Proper cooling time and temperaiures . Risk factors are food preparation practices and employee behaviors
7 that are identified as the most significant contributing factors to
oq| BN .o our Proper hot holding temperatures foodborne iliness.

ONA O NO
— Public health mterventlons are control measures fo prevent foodborne

.| iNness or injury.

22 Eﬁl [0 OUT EIN/A | Proper cold holding temperatures

HEA 5302A Ohio Department of Health (5/24) - . . . . _ Page\ of S
" "AGR 1268.0hio Department of Agriculture (5/24) o : ' Lo - P g




State of Ohio

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

e

Name of Facility Type of Inspectiop Date

“o'\_’ = Gem,

Good Retail Practices are preventatlve measures to control the |ntroduct|on of. pathogens chemicals and physu:al objects into foods.
Mark designated compliance status {(IN, OUT, N/O, N/A) for each numbered item: i

Food and nonfoed-contact surfaces cleanable, properiy

) ] D - . .
OIN OouT QMA 0O N/O| Pasteurized eggs used where required 54 q,fﬁl O ouT designed, constructed, and used
E/N OouT ONA Warewashing facilities: i intai :
g facilities: installed, maintained, used; test
56| O IN GFOUT ONA tips
Proper cooling methods used; adequate equipment 56 POVIN 00 OUT Nonfood-contact surfaces clean

40 M 0 OUT LINA LT N/O for temperature control

41 | BN O OUT ON/A O N/O | Plant food properly cooked for hat holding 57 | BN O OUT OON/A | Het and cold water available; adequate pressure

42 I;VN B OUT CIN/A O N/O | Approved thawing methods used 58 { TN OOUT Plumbing installed; proper backflow devices - g
43 @'TN 0 ouT ON/A Thermometers provided and accurate EIN/AQIN/O
59 [ 2N O ouT ONA. Sewage and waste water properly disposed
- E |
60 | @IN O OUT ON/A | Toilet facilities: properly canstructed, supplied, cleaned
&1 L—.UTG O OUT CIN/A | Garbagelrefuse properly disposed; facilities maintained
45 QAN O ouT lnse{.:is, rodents, and animals not present/outer ’ 62| BN O ouT Physical facilities installed, maintained, and clean; dogs in
openings protected NI y outdoor dining areas
d Contamination prevented during food preparatron bN/AD NO
46 WN o ouT storage & display 63( EBMN O ouT Adequat tilzt d lighting; desigrated ol ;
equate ven ighting; designated areas use: ,;
a7 |;|er 0O OUT ON/A Perscnal cleanliness : 4 reTon ane T ¢ ¥
48 | O 00 OUT CIN/A OO N/O | Wiping cloths: properly used and stored 64| QAN [ OUT CIN/A | Existing Equipment and Facilties
49 'Q/rN O OUT ON/A OO N/O | Washing fruits and vegetables ) E 1

In-use utensils: properly stored 65| 0 IN D ouT QN!A -901:3-4 OAC

50 | [N O OUT ON/A O N/O

Utensils, equipment and linens: properly stored, dried,
51 | EyIN 1 OUT ON/A g Cauipmen propery e 66| AN O OUT CIN/A | 3701-21 OAC
52 I;l!ﬁ\l O OUT ON/A Single-use/single-service articles: properly stored, used

53 | CJAN [0 OUT ON/A T N/Q | Stash-resistant, cloth, and latex glove use

ltem r_do. Code Section | Priority Level | Comment cos R
ALNICN VoSl el O o) aeppan \\\\m )wém»\, < f\t Ry \\.ro.f-S r“nmm O
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) LY Sew L P X— o —Q! ‘.-\‘1 \c(::}\\\'t‘f‘ \’\5& i) \?Q}ﬁﬁ" '!K’C*\)r ‘Qpr w’w | oo "
nm:\\\{*:—\ e TN g f"r'vxr r-m“t r‘w%— ey -30(\,.,,-\ "W(é— P\ AR RS, \ﬁn\/‘ o|a
= o0 oo 1
ool o
oo
olo| 4
oo
oo 4
ola] =
oo !
ojo|

Person in ct:a:e)(l( )O/nij :;;ﬂ ( i’ }-ILILM - .. | Date: Q, (9 {’[’ ;é)
, ¢ ;Eg@ ﬁ—'\%“’\% - QK—’ NS L'“’t";ﬁ\m A \ C\\\T\W dk.& \XF\\X%‘

PRIORITY LEVEL: C-- CRITICAL NC NON-CRITICAL Pag ﬁ of§§

HEA 5302B Chio Department of Health (8/22)
.AGR 1268 Ohic Department of Agriculture (8/22)




State of Ohio

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

MR Se & W

Cearmille

Name of facility . Chiegk.one License'Number Date
FSO 0ORFE - NN
?\Y(‘\\m \lﬂ\"}( Che ({a"a Cm@ \L\ Wﬂ\\_ aﬂ\ dz—\ﬁi?n
Kadress __) City/State/Zip Code -

License holder

\AQQ‘(‘(— \e&éf \\9\\ o

Inspection Time

&

Travel Time

" %\06

Category/Descriptive

[T \\\ﬂfﬁw ¢ \c_\\fﬂl‘“

Ty

Standard

of Inspection {check‘all that apply)

O Pre-licensing [ Consultation .

[ Critical Contral Point (FSO) [ Process Review (RFE) 0O Variance Review [ Follow up
O Feodborne 30 Day O Complaint :

Follow up date {if required) | Water sample date.'result
. . ) {if required)

QOoUT OO N/A

Person in charge present, demonstrates knowledge and
performs duties

23

Proper date marking and disposition

O OUT ONA

OocuT O NA

Certified Food Protection Manager.

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

OOUT [ N/A

Proper use of restriction and exclusion

Procedures for responding to vomiting and diarrheal events

Froper eatsng, tastlng, drinking, or tobacco use

gﬂN 1 OUT O N/O

No dlscharge from eyes, nose, and

Hands clean and properly washed

h

%A 0O out

Time as a public health control: procedures & records

Food additives: approved and propsrly used

22

E’IN O OUT ON/A

Proper cold holding temperatures

illness or injury.

8
: IN O OuUT .- A
g N O oUT No bare hand contact with ready-fo-eat foods or approved 28 15w . Toxic substances properly identified, stored, used
N/A E1 N/O alternate method properly followed -
10| FIN O OUT O N/A | Adequate handwashing facilities supplied & accessible 29 IN EI OUT Comphance with Reduced Oxygen Packaging, other
€ St " ENIA speciglized processes, and HACCP plan
] Food obtained from approved source
00d obtained rom approv 30 IN [1ouT Special Requirements: Fresh-Juice Production
m{N OouT N/A OO N/O
12 ON/A COINO Food received at proper temperature oM CouT
3 ; Speci i . I t D i
13| BN O0UT Food in good condition, safe, and unadulterated Q’NIA ON/O pecial Requirements: Heat Treatment Dispensing Freezers
Ot OQouT Required records available: shellstock tags, parasite (| OoouTt . - R .
14 /A CINIO destruction ; 32 NiA OON/O Special Requirements: Custom Processing
: 33 F1N D'Ol.é;l' Special Requirements: Bulk Water Machine Criteria -
15 - Qout : Food separated and protected @A DN
CINA ON/O P P . _ - — ]
5N CouT - |4 1 Oout Spem_all Requirements: Acidified White Rice Preparation
18| oA CNO Food-contact surfaces: cleaned and sanitized N/A [0 N/O Criteria
Proper. disposition of retumed, previously served, OIN  [oUT . ; ,
17 El,!ﬁ Oout recondiioned, and unsafe food 35 NIA Critical Control Point Inspection
- LN THouT Process Review
N O OUT JLAN/A
18 DLT’A'S gg Proper cooking time and temperatures m -
ON O ouT 37 E’mﬁt pout Variance
|19 E]NIA O NoO | .Proper reheating procedures for hot holding
N O OouUT P ) :
20| fua O NO Proper.cooling time and temperatures | Risk factors are food preparation practices and employee behaviors . -
El( - that are identified as the most significant contributing factors to
N [ ouT " foodborne iliness.
21 y Proper hot holding temperatures :
ONA O NO

Public health interventions are control measures to prevent foodborne

HEA 53024 Ohio Depa rtment of Health.(5/24)
’ VAGR 1268 Ohlo Department of Agrlculture (5/24]
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State of Ohio

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

Name of Ifracility . . Type of Inspection Date
Taen vory Pear Cvrerd mo S CEND ' Srord o E:D_ﬁr a4 D8y,
) ) }

o

. \ = Food and nonfood-contact surfaces cleanable, properly
38 (O lﬁ O ouTt A [ N/O| Pasteurized eggs used where required 54 |1 IN O OUT designed, constructed, and used
7 I § ‘
39 | CFIN CIOUT OOIN/A Water and ice from approved source s5 | BN [ ouT ONa | Warewashing faciiities: installed, maintained, used; test
sirips
[{IN OOout Nonfood-contact surfaces clean

Proper cooling methods used; adequate equipment

40 | DD out Eﬁ:l!A o N for temperature control

41 | O IN O OUT EWYA O N/O | Plant foog praperly cooked for hot holding 57 ﬁ IN O OUT IN/A | Hot and cold water available; adequate pressure
42 'rN I QUT OON/A OO N/Q | Approved thawing methods used 58 ﬁ’ IN. OUT Plumbing installed; proper backilow devices
43 Q’fN 0O QUT ON/A Thermometers provided and accurate ONADNO

59 Q{IN [T OUT [ON/A | Sewage and waste water properly disposed

; _ g |
EMN O out Food properly labeled; original container €0 N 0 OUT [IN/A | Toflet facilities: properly construcled, supplied, cleaned ]
- _— i I r ;

61 { & IN O OUT ON/A | Garbagefrefuse properly disposed; facifilies maintained

45 |81 IN O OUT Insects, rodents, and animals not present/outer s2|#IN O oUT Physical facilifies instafled, maintained, and clean; dogs in
openings protected " NO outdoor dining areas
Contamination prevented during food preparation, DINIA L N

46 [N D1 ouT ;

‘ storage & display 63| @ O ouT Adequate ventiiation and lighting: designated d
= r [-] M
7 & NTouT oA E—— I quate ventilation and lighting; designated areas use
48 (O INOOUT E’KIJA 0 NG | Wiping cloths: properly used and stored 841 LN 0O OUT CIN/A | Existing Equipment and Facilities

40 | O IN O ouT @A D NO Washing. fruits and vegetables

50 | & IN O OUT CONIA O N/O | In-use utensils: properly stored 65¥d IN O3 ouT Tfeia | 901:34 0AC
51 IN 00 OuT ONA r&gﬁglsellds, equipment and linens: properly stored, dried, 66 IZI/IN 0 OUTCIN/A | 3701-21 OAG
52 [ E'IN O OUT ON/A Single-use/single-service articles: properly stored, used

53 | @N O OUT ON/A O NO | Slash-resistant, cloth, and iatex glove use

Code Section | Priority Level [ Comment cos R
o|o|
o0 :
—E'Cvm's\m A ”\(’\\s-‘»sl\”' e ool
fﬂﬂ‘%\ﬁ“ﬂ\ e ‘sni\r\o o|oj
ok Crgpcon ool
o|o
olo] |
oo g

a o

aio
o|oc
olal 9
|3

o140

oa.
{ Persqnin Charge ) ' Date ;
NG Gho SR e : M@J rSDx)x‘{m 4
Environmeéntal Health Specialist H\; s _ o Licepspr;, |
AP Kevs - RN A=t |

PRIORITY LEVEL: C= CRITICAL NC-— NON CR{TiCAL Pagem ofcg.)

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




State of

Ohio

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

- Name of faclhty

”\“@\OF \3\\0\“\ ?r\v\hx

Check one

SC HRFE

License Number Date

G2

Pk Q2 209,

Address City/State/Zip Cade
.. | . - .'
oo \s &m\m r(msc s Mercheso~ OB Beb\g
License holder B Inspection Time Travel Time Category!Descriptive
\f\\v( (RN\\(‘@A\“ WS 20 M\ L TN “\-\ \\TW

Standard

' ) EI Foodberne .30 Day E:l Complalnt

Ty e of Inspectlor! (check all that apply} .
E&’Cntmal Contral Point (FSO) [ Process Review (RFE) [ Varlance Review [ Follow up

O Pre-icensing O Consultation

Follow up date (if required)

Water sample datelresult
(if required)

.| Person_in charge present demonsirates knowledge, and -

‘Compliance Status

performs duties

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

Compliance Status '

Proper date marking and disposition

3. OUT-L1 N/A

‘Certified Food Protection Manager

| E|0UT E]N.'A Management, food employees and conditional employees;

knowledge; responsibilities and reporting

E10UT [ NiA

Proper use of restriction and exclusion’

“HOUT: [0 N/A

| Proper eating, tasting, drinking, or tobacco use

Procedures for responding 1o vomiting and diarrheal events

‘O'['Hands clean and properly washed

Time as a public health control: procedures & records

Consumer advisory provided for raw or-undercooked fdods_

Pasteurized foods used; prohibited foods not offered

Food additives: approved and properly used -

o _"No'bare hand contact with ready-to-eat foods or approved
" i alternate method properly followed

Toxic substances properly identified, stored, used

22 IQI( I:I_OUTENIA

"Proper 6qld ﬁolding temperatures

S}J Ooout Compliance with Reduced Oxygen Packaging, oiher
o N/A ] specialized processes, and HACGP plan
Food obtained-from approved source o
- I.'A(N 0o UT - PP 30 E‘II\IEA ESJ%T Special Requirements: Fresh Juice Preduction
12, . Food recewed at proper temperature ' .
“lona N - . 1 T i . . .
—— - 31 O gou Special Requirements: Heat Treatment Dispensing Freezers
] @N -OQOUT Fond in good condition, safe, and unadulterated A O N/O R
""'fElIN EIOUT UK "Reqmrer.i records avallable shellstock tags, parasde N OJout . i o -
'14‘ ; - .destrucuon 32 -!A o N/O Special Reqwrementa. Custqm Processing
IN o i
o OUT o -~ 33 0 A g S}g Special Requirements: Bulk Water Machine Criteria
1185 -I:lNIAEI NIO “": | Food separated and protected . : :
B e - a4 O aour Special Requirements: Acldified White Rice Preparation
Food-contac*t— surfaces: cleaned and sanitized /A [IN/O Criteria
S P e L Proper disposition of retumed, previously served, - @ Cout - . i
. .‘.E? _:_E’IN EIOUT '. teconditioned, nd unssfe food 35 QA | Critical Control Point inspection
B i 5 N 36 gilgllA gout Process Review
13 -EINJ'AT'El' N .fo" L __.Kprppa_rfcooking tia\e and temperatures
S n - . . : i O OuUT N
s ’{;Jm l:l ouT - - } 37 WA Variance
19 : I:INIA EI N.‘O : --:_Prqper-reheatlng procedures for hot holding i
s N I:I-'OUT" = i g . _ _ |
|2 Civaml g | Proper cooling fime and temperatures Risk factors are food preparation practices and employee behaviors
I E{ — — that are identified as the most significant contributing factors to
Sl ] BN E 3;’; +|'Proper hot holding temperatures foodbomne iliness.

iliness or injury.

Public health interventions are control measures to prevent foodborne

HEA 53024’ Ohlo Depanment of Health (87223
AGR 1268 Ohlo Department of Agrlculture (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

DOwncdoodne Winln e )

:‘331(?\—\'_‘1(’3’7:\) ! e

33

) W
Lt

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/OQ, N/A) for each i i i

OIN O0oUT I(IA anNwe

Pasteurized eggs used where required

54 WN O out

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

40

BN JOUT CIN/A

E{IN 0O OuUT LIN/A [ N/O

Water and ice from approved source

Proper cooling methods used; adequate equipment
for temperature control

55 IEMN O ouT LIN/A

Warewashing facilities: installed, maintainad, used; test
strips

AN 0 ouT

Nonfood-contact surfaces clean

43

45

oM O out

EJ"IKI Oout Food -properly labeled; criginal container.

Insects, rodents, and animals not present/outer
openings protected

I:IOUT

Contamination prevented durlng focd preparation,

48 " storage & display
47 | BN O ouT CINIA Personal cleanliness
48 EUﬁEI_OUT [IN/A O N/O | Wiping cloths: properly used and stored

49

N O ouT OOIN/A [0 NIO

Washing fruits and vegetables

41 IIMN 3 OUT [ON/A O NfO | Plant food properly cooked for hot holding 57 IS],&N 0O oUT OON/A | Hot and cold water available; adequate pressure
42 I;I"I'N O OUT ON/A O N/O | Approved thawin.g methods used 58 ;I"I'N gout Plumbing installed; proper backflow devices
I;}/IN O OUT OOIN/A Thermometers provided and accurate ONADNO

59| [N O OUT ONA

Sewage and waste water properly dispased

80 | BN [ OUT CINA

Toilet facilities: properly constructed, supplied, cleaned

| 61| [N OO0 OUT ONIA

Garbage/refuse properly disposed; faciliies maintained

62 I:Uﬁ O out Physical facilfies installed, maintained, and clean; dogs in
ONAD NO outdoor dining areas
83| &N O oUT Adequate ventilation and lighting; designated areas used

64| Bt O oUT ON/A

650N [ OUT EH¥A

Existing Equipment and Facilities

50 [Qlﬁ\l 0O OUT ONA O N/O | In-use utensils: properly stored 901:34 OAC
51 E’ﬁ\l [1 oUT CIN/A :]Jatﬁglsé]; equipment and linens: properly stored, dried, 66| KN [I OUT CIN/A | 3701-21 0AG
52 Ig/ﬁ\l 0O OouUT ON/A Single-use/single-service articles: properly stored, used

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

Item No.| Code Section |- Priority Level | Comment cos R
oo
oo
‘\CD ‘r\\ f\'JYi’\m—a /**" o o
"Br_\\f_\"'(:l ('g \‘(\H-r’?o,-“ TN g o
oo
. ofa
M"‘\"’i’b - Qﬂ r\nxmmof\ \O«“m Y s AN oo
-g?"'r;‘(‘rw H\\\I—\! -Jr'\ r‘ﬁ\"‘mm;\—‘ O\ Xg "f" e oo
‘(Y\a\\—«nm w-ém Lo \,—\ o |d
o |0
g |0y
o |a
Ooja
(NEEEER
[mE |
Person in Charge 1 Date:C\
ﬁtﬁ//’]///{]f /M,’j-:)‘é:()é
Environmerital Health Specialist ~~ Licensor:
CN AT\, @Fus Cos \;\\I{.W\nj\ A

o o b
T Y - 7

PRIORITY LEVEL: C= CRITICAL} NC= NON-CRITICAL

HEA 5302B Ohio Department of Health (8/22) .
AGR 1268 Ohio Depal_'tment of Agriculture {8/22)
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State of Ohio
P Food Inspection Report
: o Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of facility i : Checkone - License Number Date
- ’ . : N4AFS0O ORFE 1>
b\;\\\(\(\rm)*‘ag r'\\)r_gzw_\ : (?\w— : \d—\ “;\o__@— Q 2_ ‘&0'3(0
Address 3 City/State/Zip Code ' '
e N P S T LNere Moe QW Ugian
License holder \ : : : Inspection'Time ~ | Travel Time : Category/Descriptive
C M Qﬁr oy \ai\) ™ Cr\rﬂ\m p \(‘RC \\[
Type of Inspection {check all that apply) . - . E Follow up date (if requured) Water sample datelresult
tS]{§tandard B Critical Control Point (FS0) O Process Review (RFE) O Varlance Review O Follow up (if required)
" . - . . —‘_‘_-—.-——-—-‘_-—-b
O Foodbomne {180 Day B Complaint. O Pre-licensing T Consultation g .

Person in charge present demonstrates knowledge, and O out

1 ﬁN ouUT O NA performs duties 23 N/A O NO Proper date marking and disposition
Certified F d Protection M
2| ¥iN 0 OU L1 /A | Certified Food Profection Manager F z E“N [ out Time as a public health control: procedures & records

3 IA [m| NIO

) Management, food employess and conditional employees;
3 ‘Eﬁ‘N OouT O N/A knowledge, responsibilities and reporting

[N [ oUuT
25 A
N~

4 | Own Eout Owa Proper use of restriction and exclusion
OouT D N/A Procedures for respondmg to vomiting and dlarrheal evernts

6 | OOuUT O NO Pmper eating, fasting, drinking, or tobacco use
7 \{ZﬁN OCUT ON/O| No d|scharge from eyes, nose, and mouth

OnN Oour
Food additives: approved and properly used
8 m'iN O OUT [ N/O | Hands clean and properly washed ' 27 QJIGIA PP properly
. 11N ‘[E’OUT N . :
i QouT No bare hand contact with ready-to-eat- fonds or approved 28 9 A Toxic substances properly identified, stored, used
9 | ANnADINO alternate method properly followed
10 | BN QOUT [0 N/A| Adequate handwashing facilities suppiied & accessible | Bmw Clour Compliance with Reduced Oxygen Packaging, other
| . ! 29 g,ﬁfA | specialized processes, and HACCP plan
Fi btained fr d : :
-IZITN OouT ood obiained fom approved source 30 ‘D NN!A g S;g Special Requirements: Fresh Juice Production
i LINVA CIN‘O 0T rocee & proper meorar® | 3 CIN Dout Special Requirements: Heat Treatment Dispensing Freezers
13| #in_Clout .| Food in-good condition, safe, and unadulterated A O NIC P q : spensing
. N O0UT Required records available: shellstock tags, parasite 1IN oUT ’ ' . .
14 /A N/ destruction 32 /A O NO Special Reqmrem.ents. Custom Processing
' - : a3 N DOUT | o etial Requirements: Bulk Water Machine Criteria
AN OouT Ala ONo
15 CONA ON/O Food separated and protected
N TouT - - 34 JIN [JOoUT Special Requirements: Acidified White Rice Preparation
- - iti N/& O N/Q Criteria
16 CINA O /O Food-contact surfaces: cleaned and sanitized Q’
Proper disposition of réturned, previously served, NFIN OouT - . .
17 d[N gout reconditioned, and unsafe food ) 35 CIN/A Critical Cont_rol Paint Inspection
i Sk 36 &[N Dout Process Review
JIN O OUT ; o NIA _
18 Proper cooking tirme and temperatures
IZINIA O N/O O 0 ouT
37 EHN Variance
19 IN O our Proper reheating procedures for hot holdin ’ A
ONA O NiO per 1 9P g-
[N =R g fime and . ) _ _ '
208 AT NIO Proper cooling fime and tsmperatures Risk factors are food preparation practices and employee behaviors
P - - - that are identified as the most significant contributing factors to
21 ES’A g g;‘g Proper hot holding temperatures foodborne iliness.
: - - - Public-heaith interventions are control measures to prevent foodborne
22| OIN E’ QUT [IN/A Proper cold holding temperatures ilness or injury. . . : T
HEA 5302A Ohio Department of Health {5/24)- : L - - : . : Page \ of :z

AGR 1268 Ohio Departiment of Agriculture (5/24)




State of Qhio

Food Inspection Report

PSR - Authority: Chapters 3717 and 3715 Ohio Revised Code "~~~ o
Name of Facility - = * -~ _ . ) Type of Inspection Date

L\‘sm\mi‘v Diey B - Q\W( o200y O\?‘Sr R0

Good etail Practices are preventative measures ta:control the introduction of pathogens, chemicals, and physical cbjects into foods.
ated compliai compliance OUT=not in compliance N/Q=not observed N/A=not applicable

-contact surfaces cleanable, properly
designed, constructed and used

O IN 0. OUT ISNIA I:I NIO " Pasteurized eggs used where required 54 IQ’IN O out

Water and ice from approved source -

585

f Warewashmg facilities: installed, maintained, used; test
C¥IN O ouT ON/A strips .

VN D OUTDNIA DN[@ f';';otg‘:;pcec::'tt'l% ";:m? :IS used; adequate equipment 56 | fIN O OUT Nonfood-contact surfaces clean
S 41 ‘ ’1N (m] OUTEINIA 0 N!O .Pléﬁt food properly cooked far hot holding’ 57 | EIN T OQUT OON/A | Hot and cold water available; qdequate pressure
; Ejlﬁil EI O_UT"' _EI_NIA' El: NIO - Approved thawing methods used ' 58 L}I"IN gout Plumbing installed; proper backflow devices
1 CuNEouUT ONA - - ONADINO

Thermometers provided and accurate

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

Food properly labeled; original container . 60 EI/IN {1 OQUT OON/A | Toilet facilities: propery constructed, supplied, cleaned

61 BN O ouT CN/A Garbage/refuse properly disposed; facilities maintained

- qulN I_-’,"'OUT .. - i, ar mals not present/outer s2| N O out Physical facifities installed, maintained, and clean; dags in
) ifad A ' 'openlngs protecte outdoor dining areas
' 46" E’iN I:| OU:T S -‘_' -Contamination prevented during food preparation, ONAD NO
O EIREORT - storage & display -/' T T b d
T 7 o AN TT OUT ONA " | Personal ceanliness B3| LYIN O OU Adequate ventilation and lighting; designated areas use
[ 48 | &N OOUT ON/A O N/O- I Wiping cloths: properly used and stored 641 EMN [0 OUT LIN/A | Existing Equipment and Facilities

49 | #J/iN 01 OUT CIN/A [2 N/O | Washing fruits and vegetables

50 _E{ IN EI OUT I:INIA EI' N!O “lneuse utensils: properly stored 85/ OJIN O OUT IE@A 901:3-4 OAC
| . Q/ﬁi I:l OUTDNIA o ‘_-. rll-:ﬁ'd]ﬁ;]ds equipment and linens: properiystored dried, 66 E!"IN 01 OUT CIN/A | 370121 OAC

52 [RiNOOUTONA - - Single-use/single-service articles: properly stared, used
) 53 TN | ouT ElN.fA EI'N?_O Slash-resistant, cloth, and latex glove use

ltem No.|" Code. Sectmn Priority Level | Comment oS R
) &U\ e .'(jbs:(\l’or\ o0 oce Jede ok Dy (”gr CQK‘L‘QMJYD C\,\mo_w O | &
T _ A . Q\\"\?‘\\\"’\ vt R Pty J(i’“-—-\wr:f\ P L N Y r":-:r\\q\"ln "(‘(\{‘ W\“;VQLEI D_

: 3)-(\6(}{‘4:\1 - C q\s\ ”\{’G’% (’\(\w-n\réfh o Stomn Y3y _S( 'WBIO? N\ \n-\‘: &0

o e - \n-rx:-c“('m. \A‘n.\— C\I‘\:“\\\A& oo rof‘f‘\fﬁ’\\a ko [ O
SN IS | VS N = XV GBI

[ A | e esocied l‘:‘\\\ < O el \foedne "\"r‘r\h"\ N Corddr, Qo] O [0
el e b oA coaine Norted oo GndieNee Ao G dovl\ sdoly] O O
1-\"% f-\‘aG i %\(‘d\ DNy Aﬁwmom"“ﬁu oy ’e-xr\\@fn- mom\,- ;S\’”)C&L'\(E oo
RS A ' __Deetivvo, Repevaoredioe J&bf}n‘ e R \\«éém\ ojo
oo

\‘C’Ta C‘\J\Qﬂw =\ eeds  redsinl oo

] L oele ‘\"(‘(“CD G{\& r‘fO‘(‘\ *\11\\"\ CD:\W\%‘ o]0
“)A-:\ga By t\ "(c?h A’(_Qwr AR A Mo - o 14a;

m‘(\ﬁ:"\a“’)\) e ] o D

Ei x|

| :erjonlnC::lr:e éﬁ%j/ ;‘Z : o Dale?/;;‘?)/é”?é
mr mnm&%ﬁf:s . gun L'\rs\imm \\c:x\'ﬁm &@%ﬂ ek

-.‘PF{IORITYLEVEL C= CRmCAh NC=NON-CRITICAL Page@ of @
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State of Ohio

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

-| Name of facility B ' Check one License Number | Date .

1o . - 9 FSO DORFE ™~ 3 ~ .
‘r‘f{gﬂ @ e \ BN AR (Bﬁ_:;f“ ) \ AT a3 ~AO
“Address - . Clty/State/Zip Code =

' oy
AN 4 AN L Niedne? OV Ry g

] License hoIder ‘ : tnspection Time ™ ' [ Travel Time Category/Descriptive

Qn\swﬁ B ( e \ _ : ' !6 NN {\"\%n\ C\(\ A “\
: .Typ of Inspectlon _(check all that apply) Follow up date (if required} | Water sample date!result
. G/S‘:andard ‘O Critical Control Point (FSO) 3 Process Review (RFE) 'O Variance Review O Follow up | (if required)
O] Foodborne  [1.30 Day. BlComplaint L Pre-icensing [ Consultation

5 Mark de3|gnatec€ comp[lance status (IN, OUT, N/O, N/A) for each numbered item: IN=in compliance OUT=not in compliance N/O=nct observed N!A—not appllcable

- Compliance Status Compliance Status

'PefSon in charge present, demonstrates knowledge, and
pefforms duties

‘ElTN_' _Ij_O_UT EI‘N__IA" Proper date marking and. disposition

| Certified Food Protection Mana er ' iIN 1 OUT

Time as a public health contral: procedures & records

- ,Management food employees and-conditional employees
_DOUT a N"'A '-knowledge responsibilities and reporting

25

‘| Consumet adv;isory provided for raw or undercooked foods

EI OUT El NIA Proper use of restnctmn and exclusmn

Pasteurized foods used; prbhibited foods not offe'red

OUT BN F
| OUT NI,

.27 ‘Food additives: approved and properly used

' Hands clean and properly washed

Toxic substances propérly identiﬁed, stored, used

4 1 § DOUT ;: - [N bare hand contact with ready-to-eat foods or approved
CONAENIO 0 | alternate method properly followed

EIN O OUT ] detjuate handwashing facilities supplied & accessible OIN OOUT Compliance with Reducédeygen Packaging, other

Q,NIA : .| specialized processes, and HACCP plan

¥
COiN OOUT . . e . .
30 ANA ONO Special Reqwrements. Fresh Juice Productlon

29

N OOUT.

' Food cbtairied from approved source

o 'i1'2 DIN DOUT. Food received at proper temperature -
i LINABINO _, : 3 CHN - ouT Special Requirements: Heat Treatment Dispensing Freezers
173| BiN--O00UT: = - ['Food in good condition, safe, and unadulterated FIN/A OO N/O p 4 - neat lieatment Dispensing Freezer
ol CHN.-. dout = 'Requi‘red'records available: shellstock tags, parasite . omN gout i . . i
14|. ORAONO - & - ; 32 ENA B NO Special .Requlremenis. Custom Processing
SEIN--QOoUT 33 S-::A ggg Special Requirements: Bulk Water Machine Criteria
1 5 I:‘I.N.'foElrflﬂ;fd . -Food-separated and protected -
o EIOUT. — 34 %,LN gout Speclal Requiréments: Acidified Whlte Rice Preparation
AL e On IA. ElN IO -+ | Food-contact surfaces: cleaned and saniized _ N/A LIN/O Cnterla
=1 3 . Proper disposition of returned, previously served, (1IN [Jout . T "
,l;i'r N EIQUT .| reconditioned, and unsafe food 3 FNA Critical Contrf)l ?onnt Inspection
" = 36 g—:f:‘;A gout Process Review
8 %EA E g";‘g " o"|‘Proper cooking time and temperatures -
S ' : a7 BN DIOUT | yriance
; EI,N =y QUT L Proper reheating procedures for hot holding ANA
HENAT N | T
_lom ‘geur ina fime and b . . N ] . )
22 BRAT NIO : | Preper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
— — E— — that are identified as the most SIinf icant contributing factors to
mAgﬂg .| ’Proper hot holding temperatures foodborne illness.

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

| AN [JOUTEINIA Proper cokd holding temperatures

) .HEA 5302!-\ Ohlo Depanment of Health (8/22} ‘ : : } . Page \ of A
,-'AGR 1268 Ohio Department of Agrlculture { 8/22) B i '




State of Ohio

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

Mame of Fagcility

{\;%x‘\\ F‘PT_;!(IT\ ( .._(“:-:'f\'\.i_."}_fef\-m{ s

~ s
e “BGN\(

Type of Inspection

:‘%\?w\ﬁq“g

Date

Cxo@\" RESN /8

Good Retail Practices are preventative measures 1o contro! the |ntroduc:tion of pathogens chemlcals and physical objects into foods.

Mark designated compliance status (IN, OUT

N/Q, NfA) for each numbered item: IN=i

| 2N B3 ouT A O N/O

Washing fruits and vegetables

0N [ ouraia

| . . Food and nonfood-contact surfaces cleanable, properly
38 |OIN _I:| ouT EIJQ’!A [ N/O| Pasteurized eggs used where required 54 |@IN O OUT designed, constructed, and used ‘
39 | VN LIOUT CIN/A Waler and ice from approved 551 EIN [J OUT ON/a | Warewashing facilities: installed, maintained, used; test 3
strips
Proper cooling methods used; adequate equipment 56 | E4'IN_OI OUT Nonfood-contact surfaces clean
4010 "\_l 0 ouT @fia O NO for temperature control
41 | O IN O OUT IglffA O N/O | Plant food properly cooked for hot holding 57 \[ZI' IN O OUT OIN/A | Mot and cold water available; adequate pressure ) ]
42 |0 IN O OUT ONAE N/O | Approved thawing methods used 56 | 'IN Oout Plumbing installed; proper backflow devices
43 I;ﬁN O oUT ON/A Thermometers provided and accurate ON/ADIN/O
59 @/ IN OO0 OUT CIN/A | Sewage and waste water properly disposed
I:}le O out 1 Food properly labeled; original container 60 Q/IN O OUT ON/A, | Toilet facilities: praparly construcied, supplied, cleaned
61 I;VIN O OUT [IN/A ¢ Garbagefrefuse properly disposed; facilities maintained
a5 ‘12/”‘[ 0 ouT Insects, rodents, and animals not present/outer 62| L¥IN O ouT Physical facilities installed, maintained, and clean; dogs in
_ openings protected NI o outdoor dining areas
s Contamination prevented during food preparation, ONALIN
46 | TINDIOUT . storage & display .
o N T ouUT ONA. P - | cleantl 63| [N OO OUT Adequate ventilation and lighting; designated areas used B
S . ersonal cleanliness :
48 | [ IN O OUT ON/A Q’NIO Wiping cloths: properly used and stored B4 lj IN [0 OUT OON/A | Existing Equipment and Facilities

O/iN O oUT ONA LI N0

Code Section

Priority Level

Slash-resistant, cloth, and latex glove use

Comment

50 E,} ND OUT EINIA OO N/O | In-use utensils: properly stored 85 901:3-4 OAC
51 I_ZrIN 0 OUT ON/A ]:Jatﬁ;];sélés equipment and linens: properlystored dried, 56 J;/iN 01 OUT OIN/A | 3704-21 OAC
52 D"IN O OUT CONA Single-use/single-service articles: properly stored, used

“f\%\e;\m\

ojo|o|o|ojp|o|o|ojo|la|jojo|a|ofg

oio|O0(n|a|laojo|o|alao|o|o|lalolok

Person in Charge

\‘\r‘\ vl (')oxmf‘““’ e \‘\f““a\

Date

m‘r SR AL

Enwronmental I-\aalth Speciallst

P}«‘{J Q\%\\ Q i- \\\

Li ensor:

\CJE\\\*\

v \@A\x@ (r’vlv\\t\

PRIORITY LEVEL C= CFHTICAL I\IC- NON-CRITICAL

HEA 5302B 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 Qhio Revised Code

W Qede Nl O

-Gity/State/Zip Code

=l o

- ,Jﬂa_.rne of faclllty éck one License Number | -Date
f\@\()« \3\ = &\m\ FSO ORFE ey & ;)095
Address

OV L\r Lo

F anense holder

J @\ %@\JC‘;W‘\‘)

lnSpe:l:%u Time

w of Inspectlén (chéck all that apply}
[} Standard

EI Critical Control Point (FSO) DO 'Process Review (RFE) [ Variance Rewew O Faliow up
IZI Foodborne El 30 Day O Complaint {1 Pre-licensing [ Consultation

Travel Time N S:ategorymesc riptive
é TR 4 —E(_‘ _
Follow up date (if required) | Water samp]e.dateﬂ:esult
— {if requnred)

Mark desugnated compllance ‘status (IN; OUT, N/O, N/A)

for each numbered item: IN=in compliance QOUT=hot in compliance N/O=not observed N/A=not applicable

Compllance Status

W owr o

Person in charge present, demonstrates knuwleclge and

Compliance Status

Proper date marking and disposition

Certified Food Prot

| Management, food employees and conditionai employees;
| knowledge, responsibilities and reporting

- EOUT O NA L

: _ Proper ise of restriction and exclusion
5 | '|ij'j EFOUT: [3-NiA: Procedures for responding:te vomiting and diarrheal events
& |'Clipr CIOUT ' E.N/O*| Proper ealing, tasting, drinking, or tobacco use

B= 1%

‘LOUT One|

N E QU |:]"_Nfo

No discharge from eyes, nose, and m

_Har]ds clean and properly washed

th

Time as a public health control: procedures & records

Consumer advisory provided for raw or undercocked foods

Pasteurized foods used; prohibited faods not offered

Food additives: approved and properly used

‘ﬁ{N Oout.’

e B 3=1)

No bare hand contact with ready-fo-eat foods or approved
) alternate method properly followed

Toxic substances properly identified, stored, used

L 15

'-ElN/\EI N b

| ETIN E| OUT EI N!A'5 Adequaie handwashing facililies supplied & accessible 29 [ gout Compliance with Reduced Gxygen Packaging, other
O N/A specialized pracesses, and HACGP plan
by ‘OouT: . | Food obtained from approved source '
— Ijr:i:, go:ﬁ_— - ~ pprov 30 g&lr,c\ SS'%T Spedcial Requiremenis: Fresh Juice Production
plm e e ‘Food received at proper temperature :
LA LINO I : ' a1 [N Dout T ial Requirements: Heat Treatment Dispensing F
| BN - OouT . | Foad in good condition, safe, and unadulterated CIN/A O NO pecial Requirements: Heat Treatment Dispensing Freezers
_(I;E:sc’qlt::lrgﬁogecords available: sheltstock tags, parasite a0 g)ﬂ;g g:g Special Requirements: Gustom Processing
5 ] o -
T 33 A g N,%T Special Requirements: Bulk Water Machine Criteria
.EIWA ElN!O ; fpod separated and protected {{f -
- oouTt Special Requirements: Acldﬂied White Rice F'reparahon
= EIOUT- . " |'Food:contact races: ol d and sanitized 34 CIN/A ON/C Criteria
.'EINIAIZINIO- | Food-contact surfaces: cleansd and sanitize Ay
i LA IN (o] . '
ngg:évtt.:llsp%smondof returned, dprevmusly served, ‘ 35 SNIA Ooout Critical Coritrol Poin Inspection
|
= il 36 D};."A bout Process Review
18 --EIN.'ﬁ EI N.'Os. L .Praper t.m.o.klng time and temperatures - Dour -
T T 37 = Variance
O @out ONA
‘Proper reheating procedures for hot holding

Proper coofing time and temperatures

' :'DNIA'EI 'Nfo

| Proper hot holding temperatures

. F'ro_per cold holding temperatures

illness or injury,

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

Public heaith interventions are control measures to prevent foodborne

HEA 53024 Ohio, Department of Health (8/22)
: fi' AGR 1268 Oth Department of Agrlculture (8/22)

of;}
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State of Ohio

Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

' 'ame of Facnhty ; : Type of inspection Date
o len \c\ \m m\\m\ Sherndee A [QCE St 3D 808,

| OiN ‘T ouT BfA O o

Pasteurized eggs used where required

=N O ouT

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

(ko

AN CIOUT EONA

O ouT ON/A O NiO-

d ice fi d

Proper cooling methods used; adequate eguipment
for temperature contro!

et EI‘(I/N 0 oUT CiNA D N.'d- -

Plant food properly cooked for hot holding

Om E/OUT COIN/A

55

Warewashing facilities: installed, malntalned used; test
strips

i [N O OUT EIN/A

Nonfood-tontact surfaces clean

Hof and cold water available; adequate pressure

42 | o o ouT DN T Nio

Approved thawing methods used

| & our

.,iNEI“_UT CN/A

" | Food properly labeled; original container

Thermometers provided and accurate

58| 1IN @EUT Plumbing installed; proper backflow devices
ON/A O N/OQ
59 | R¥IN 3 OUT CON/A | Sewage and waste water properly disposed

60 ‘I;I’IN 00 OUT ON/A

Toilet facilities: properly constructed, supplied, cleaned

&N 0O oUT CONA

a1 Garbagefrefuse properly disposed; facilittes maintained
: A - - Insects, radents, and animals not present/outer s2lOIN @BUT Physical facilities installed, maintained, and clean; dogs in
e - openl'ngls prf)tected : : NAD N/ outdoor dining areas
. 46 @If\l E[ OUT : ggggsgztil;); EE:;ll;evented during food preparation, O - -
o - a7 EI/EN O OUT.ON .l'A Porsomal cleanfiness 63 MN aouT Adequate ventilation ‘and lighting; designated areas used
- lras” '!J_ﬁ O ouT-ONiA Onol, Wiping cloths: properly used and stored 64| BIN O OUT ON/A | Existing Equipment and Fagiities
49" | BLIN O3 ouT CIN/AON/G | washing fruits and vegetables
|50 ) I:lffN[:I OUT EIN!A o N/O .I‘n-ﬁse utensils: properly stored 7 65| 0 IN 0 0UT A | 901:34 0AC
. _- N DOUTDNIA - I:J;ﬁg;se.g, equipment and linens. properiy stored, dried, o E'/'N 03 OUT ONA | 370121 oAC
; ‘ _52_ EI/YN g out I:i_NjA L7 | single-usefsingle-service articles: properly stored, used
: ) -/5"3'- EfiN A ouT EIN/A Nld Slash-resistant, cloth, and latex glove uge
.| Code Sechon . Commen os
: .5:)“;: V ’1 \\,L NC m\'\\?f"\t’rl_—»\ <"‘."\c‘w”"‘ Aff‘,ﬁ.a. EVEN Q‘\c \‘\'\0 Qk‘mrm'r*( Cena e Nig J‘?mh’g’ o
Lo 1 Com - ¥ w"\x o \o\C rmr\\\s\\rv\ Sﬂ“‘" ('}-((,\ "‘*\" —3(\(:\(‘\\ A \."mfr\ st oo
(,-)‘.f-) ) -‘\-\ . (82’(; 2 \Nr\ ’X\F‘)Car f’z‘v\ LN r\ ¢ f\'\\ ~Ci R(\-xj. -~ ‘\”Y‘\)T""‘?n(“ )YD‘\‘% ‘-w‘\ﬂ WEs, ([\" n(‘f\’\"\" o &
S I o Py chk- renge AQOPE desk dow rue \€7\t3(“ S 'ﬁ\hs Coctopt[ O | O
Co S -\\.'315\ ) ’Q(— ket g ) . cC|d
(_;3% ‘\’”) \ (\, . R [ e \r-r-\ﬁ. 2 \’T‘«"\\xﬁ ‘;1\\“\1(_ Lo sk l\QOM'\‘(,:\Q oo “?;:\sr & ot (B 0O
s o @momwed Yot D w v - .| ajao
Lg\ C U\’\ N [ e P N\ YA >r<:\\er LMo el orrVien o\Cees “ds ar| B |0
‘ - s F r*w\(‘r“ Sevrsac) r‘“(‘—" "ﬁ(‘\fn ‘xsn-mﬂ\w\m Lnn—‘m{‘ @a "r\\r‘ aio
hal St foe sondndian | ooy
- . olo ;
\\(N\’O . \f \(‘"‘W}f\a L\ c\{'\’\r* C‘nr‘\\o - (’\Gorls»r ‘(’?\?_)r{\{‘nr“\ \\5\("\ oo .
R B S | . "Q—QTT\ e ‘._\\{\'\_\_ \\ﬁf\ G\(\I?\C(v(\ . ==k
S ~ 1 oo
I RS
: Pe'ré_o'ﬁin_ Chérge M )
\l\ LD ?\ij QQ Al
. Enwron ental %alth Speclatist Li ’ —‘)E o
T e, A, @Eas AN

PRIORITY LEVEL C— CR!TIC&_ NC= NON-CRITICAL

‘HEA 5302B Otio: Department of Health (8/22)
AGR 1268 Ohio- Department oF Agrlculture (8/22)
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‘State of Ohio |
Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of facility : rge/(;k one . License Number Date
T FSC LIRFE —
R '%Jm@m%cs Co Ruceol\ T4 i | 5 [fws Dot T el
" | Address City/State/Zip Code - '

Ve A A erinisdea S Lot Wi, OM deyer
License. holder Y _ _ Inspection Time Travel Time Category/Descriptive

i ’ - g el

T—( [ \‘l \’{‘()\R\C\f\ - q (\\ \ h 5 'v“\r\r_\a\! T 7\.’\;—/:') W‘
Type of Ins}pecﬂon (checl@ all that apply) Follow up date {if required) | Water sample date/result

¥Standard [ Gritical Control Point (FSO) [} Process Review (RFE) O Variance Review [ Foliow up (if required)

EI Foodborme 03 30 Day O €omplaint: O Pre-licensing * 3 Consultation P

Mark designated: compliance ‘status (IN, OUT, N/O, N/A) for each rumbered item: IN=in compliance @UT=not in compliance N/O=nat observed N/A=not applicable

© Compliance Status Compliance Status

‘Person in charge present, demonstrates knowiedge, and

performs duties Proper date marking'and disposition

‘oout ti'N(A 23

.+ CFOUT -1 N/A | Certified Food Protection Manager

Time as a public health control: procedures & records

Lo Management food employees and conditional employees
T EOUT D N"A knowledge, responsibilities and reporting
4 BN EIOOT--' N/A Proper use of restrigtion and exclusion

‘ 5. ﬂiN ‘C1OUT 'O N/A | Procedures for responding to vomiting and diarrheal events

Consumer advisory provided for raw or undercooked foods

*| Pasteurized foods used; prdhibited foods not offere_d .

-Proper eating, tasting, drinking, or tobacco use
No discharge fi and mouth

“CIOUT O NIB

Food addiiives: approved and propéty used

- [EIN E.OUT ‘I;LNIO .Hands clean and properly washed

1o b ﬂ"- DOUT - ' No bare hand contact with ready-to-eat foods or approved Toxic substances properly igentiﬁed, stored, used
8 INACIN/G -~ -0 | alternale ‘method properly followed .
" 100N “C.0UT [INrA | Adequate handwashing faciliies supplied & accessible 29 O DOOUT | Compliance with Reduced Oxygen Packaging, other
CIN/A specialized processes, and HACCP plan ]
1 [ EN- T "+ | Food obtained from approved sour ' .
11 - IL:ESSI e oo 0, e PP e 30 Erlh!;A gg}g Special Requirements: Fresh Juice Production
12 :'EIN y AI:IN o - Food raceived at proper temperature N Oour .
— - : 31 Special Requi H t Bi ing Fi -]
BRI R EIOUT" . ..|-Food in good condition, safe, and unadulterated [ANA O NI pecial Requiremens: Heal Treatmen 'SPEneing rreszer
.-\DIN-_.E!,QU'{“‘-_. " dR:;]ft::JrsSo:]ecords available: shelistock tags, parasite 1 fa2 ;:Q'Ag g}g - | special Requirements: Custom Pracessing

IZ[TN. “HouT 33 S/:ELI, A g Sg Special Requirements: Bulk Water Machine Criteria
1_5 DNIAEI(S.% - . ,F_ood separated and protected - - - -
O E?OUT - - - - 24 %H_\I OouT Special Requirements: Acidified White Rice Preparation
P - . iti N/A OO N/O Criteria '
16 E|N .'A DN 0. . Food contact surfaces: cleaned and sanitized :
£ O
17 \IZ“N EIOUT.- - Pro;ler dISPOSltlon of returned, previously served, 35 g::'A gour - Critical Control Point Inspection
TN [IOUT

36

Process Review
: FTN/A ,
"IS-\aiN L.our - .| Propér cooking time and temperatures
©| ONA ONio “lan gour
J i g 3% I Variance
19 ‘_Hﬁl:{- D OUT A Proper teheating procedures for hot holding 1 NiA
Plovagwe TP
| @R e T -y g i . : . ] .
20] E!NIA - Praper cooling time and temperatures | Risk factors are food preparation practices and employee behaviors
e o that are identified as the most sngmf icant contributing factors o
| N TouT ; foodbomne illness.
:2.1 ONA I:I NIO Propr,a.r hat holding temperatures

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

22 -EI/N EI OUT DNIA Proper cold holding temperatures

HEA 5302K Ofiio Department of Health (8/i22) . ' _ A  Page | of)
AGR 1268 Ohlo Departrnent of Agrlculture (8/2 2) : : B i




State of Ohio

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

PR ,Name of Facillty

o Q\\‘?D\\ %\ ‘.{f

Type

S\—MK\CCP

of Inspection Date

ot in

comliance N/Q=not observed NIA"not applicable

Food and nonfood-contact surfaces cleanable, propery

Proper cooling methods used; adequate equipment
for temperature control

1. El’iN EI-O'UT- I:!NIA l:l N!O -Plant food properly cooked for hot holding

54| G¥IN O oUT designed, constructed, and used
55 | BN O OUT CINA Warawashing facilities: installed, maintained, used; test

strips

0N O OUT

57| 9N O ouT ONA

Nonfood-contact surfaces clean

Hot and cold water available; adequate pressure

' II,V—N m} OUT DN.'A L1+ N[O_ Approved thawing methods used

| FN TouT OINA

Thermometers provided and accurate

| Food properly labeted; original container

56 | E¥in OouT
ONAONO

Plumbing installed; proper backflow devices

59| BN O ouT ONA

Sewage and waste water properly disposed

80 ]:lfl?q O ouT CINA

Toilet facilities: properdfy constructed, supplied, cleanad

61|00 IN BVOUT CINA

Garbagefrefuse proberiy disposed; faciliies maintained

45 | AN T O.UTT o i | -Insects, rodents, and animals not presen 62| N O ouT Physical facilities installed, maintained, and clean; dogs in
e —— - opemng‘s pn_'.)tected - . CNAE NIO " cutdoor dining areas
2 ElleI:I OU_T_, . ! | ;g?atgreng‘lztig); ap;evented during food preparation, : .
. _V’INfD"Q.UT EINIA . Poraonal cloarfiness 63 D\IIN 0O out Adequate venti.lation and lighting; designated areas used
3| EYIN £1.0UT EIN/ALT- N/O,} Wiping cloths: properly used and stored 64| O/N O OUT CIN/A | Existing Equipment and Facilities
3N O.QUT ENA O WO | Washing fruits and vegetables
; .‘ﬁle:D,OUT COIN/A L] N/O | In-use utensils: properly stored 85O IN O OUT MA 901:3-4 OAC
[;/fND _O_QT EINIA I %ﬁgfg? equipment and linens: properly stored, dried, 66| &¥in O ouT I:|.N1’A '3701_21 OAC
E{/INEI OUT CON/A ¢ e Slngle-use!smgle-serwceartrcles. properly stored, used
| 53| B3N O OUT ON/A E:N/O | Slash-resistant, cloth, and latex glove use
|_lteni No. | Code Section | Priority Level | Comment - cos | =
AL - L\%P\ A QM\@\ ey A \Jﬁar“\ v cm\uc-mmﬂ\r ey vegnd O\ﬁm oo
e Woknie Deree \oso) o\ en O wr) hcA- soaet e Lty | O] O
i ~T R K:,}«W:or S My AN e i r:\_ ('\(‘a Aorw ‘19@_-:‘\' ﬁ”(’_‘mf\‘\(f:q' g | o
AR S S '\/';‘f\\i %/ A \Q\r%(\‘. h : o-|a
L \_p\ : Ql> WL : Nf f\‘rm-\s’o"\ Ao, L ﬁ‘h{' \\Q\\Am* ‘;\\\‘\‘N ki e \/—\ \?."X\ ‘(‘?’n e -\ njap
- Lo ol (rry\(? m—% (\s: e f-r\ E \\ SC -CSY ﬁ’\'"k‘n’\‘\ﬂﬂ . o U
: 040
. 0o
oo
olo
aio
aia
o0
[
Ferson InCharge T e : _ ] Datg:
LA L7 e D 224028
Enwronmé&%-lealth Spacialfst -—> e Llcehsor l\ mﬁ\] | ~ s%__
3 : _dns L, R A \ 5
.PRIORITY LEVEL: G- CRITICAL  NG= NON-CRITIGAL : .

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

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

"|: Name of facility

- = Foodborne 0 30 Day [ Complaint.

re-licensing 0O Consultation

s ' Check one Eir License Number Date
: L1 FSO RFE ' ~
. \r\omb Cﬁ(‘ﬂ:w SO st e '\Q«-?\‘ Al e
7 | Address City/State/Zip Code — % '
oy € O % Loest Vioee,  OW e:,ecra
i Llcense holder : - | Inspection Time' “Travel Time Category/Descriptive
' \QC(?“ & ("i\\ \'\0\\0 Ao ’WS o \"wm*\r\ C\c-m W
- Type of lnspectlon (check all that apply) ' Follow up date (if required} ‘Water sample datelresuit
"D 'Standard - O Critical Control Point (FSO) , O Process Review (RFE) [ Variance Review O Follaw up - (if required)

Mark desngnated comphance status (IN, OUT; N!O NIA) for each numbered item: IN=in compliance QUT=nct in compliance N/O=not observed N/A=not applicable.

Compliance Status

Person in charge present demonstrates knowledge and
 performs duties .

Compliance Status

Proper date marking and disposition

s —mfﬁ 'I:l'ou'T‘

Certified Food Protection Manager

’ ' Management food employees and conditional employees;
i N/A;_ ‘knowledge, responsibiliies and reporting
EI- N/A| Proper use of restriction and exclusion

: 21l

.| Procedures for responding to vomiting and diarrheal events

Proper eating, tasting, drinking, or tobacco use

0. d'scharg from eyes, nose and m

Time as a public.health-control:-procedures & records

Consumer- advisory provided for raw or -undercooked_ foqu

Pasteurized foods used; proh'ibited' foods not offered' )

o - ONA Ao,

Proper cooling time and temperatures

131’ ‘D out:

| BniaEL N

: - Proper hot holding temperatures

: rﬁ 'ﬁ,Qu_‘r*lj_NiA )

r._'Prop,er'cn_Id holding temperatures

foodborne iilness.

illness or injury.

CIIN- O OUT ‘ ' '
: : e : Fi tives:
| Hands clean and properly washed 27 DJGJ'A ood additives: approved and property US.Ed
' - C ok oour '. o .
| No'bare hand contact with ready-to-eat foods or approved | |28 [®yya ' Toxic substances properly identified, stored, used
alterate method properly followed
29 Oiy. OoUT Compliance with Reduced Oxygen Packaging, other
A : specialized processes, and HACCP plan
‘B4 - | Food obtained from approved source .
— EW E|OUT T PP 30 DLII\.IIA Eﬁ%r Special Requirements: Fresh Juice Production
12 : : ‘Food received at proper temperature
EWADNIO R : PP P 31 0 crout Special Requirements: Heat Treatment Dispensing Freezers
'EfN"' Hout - | Food in good condition, safe; and unadulterated A a o - e ' ISpensing rre
- OouT .. Seesqtt::;r;{o;ecords available: shellstock tags, parasite 32 _S}E}A gg}g Special Requirements: Custom P_rocessing
[1IN. 0 OUT . . . . -
- . L e T 33 WA O NO Special Requrrernents. Bulk Water Machine Criteria .
~E18f EINIAEIN!O "+ |- Food separated and protected
— Eth & OUT —— . - En (N OOoUT Special Requrrements Acidified Whlte Rlce Preparatlon
18| EINIA EINIO . -| Food-contact surfaces: cleaned and sanftized '(‘*NIA ONO Criteria
K :‘ o= _'."rt';!roper disposition of returned, previously served, HWN' gout . ) :
QﬁN I:IOUT " | Teconditioned, end unsafe food 35 CHuA Critical Control Pomt Inspection
re—— " 136 @EN Lout Process Review
BN B OUT 0 | b canking time and ¢ tures A
‘oNad NG - : per cacking fime and temperatures §‘ -
R 2 TN CJOuT .
O e - 37 Variance .
OINT T PUT . . CIN/A
ElN IA' /NIO 1.1 Proper reheating procedures for hot. holding
EIIN El QUT

Risk factors are food preparation practices and employee behaviors.
that are tdentified as the most significant contnbutlng factors t‘é

Public health |ntervent|ons are control measures to prevent foodborne

: HEA 5302A Ohlo Department of Health (8/22)
' AGR 1268 Oh[o Department of Agrlculture (8/22)

on
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State of Ohio”

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

] -_Nam_, of Faclllty

e, cgsgmr M&

e of Inspection

Date

-'[] IN a3 OUT Bﬁ:’-\l] N/O Pasteurized eggs used where required

designed, consiructed, and used

9, EIJIﬁ gout DNIA Water and ice from approved source .

Warewashing facilities: installed, maintained, used; test

I?fbper cooling methods used; adequate equipment

: 40 D I D ouT, DN’A EI/" © | for temperature control

CIIN IZI OU DNIA IS]\)HO Plant food properly cooked for hot holding

EaAN O OuT ON/A

Nonfood-contact surfaces clean

Hot and cold water available; adequate pressure

: I/N El OUT ]:IN.'A O N.’O Approved thawing methods used

' Therrnometers provided and accurate

Piumbing installed; proper backflow devices

Eﬁ\l 0O OUT BINIA

Sewage and waste water properly disposed

Food properly labeled; original container

&N O ouT ONA

Toilet facilities: properly constructed, supplied, cleaned

N O ouT ONA

Garbagefrefuse properly di;posed; faciliies maintained

| Insects, rodents, and animals not present/outer
-openings protected

'| Contamination prevented during food preparation,

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

' -{ storage & display

ealia7 _‘.I/fN 5] OUT E|NIA Personal cleanliness

Adequate ventilation and fighting; designated areas used

§ 48 EV’N 0. OUT EINIA EI NIO ‘Wiping cloths: praperly used and stored

1 Washing fruils and vegetables

EI/Iﬁ I:| OUT EINIA E| NIO “In-use utensils: properly stored

Bﬂ\l 0O OUT ON/A

B/lﬂ 0 OUT ON/A

Existing Equipmént and Facilities

= ._.5:1}; EdI/N o OUT EINI . }I;J;ﬁgls;gs,, equipment and linens: properly stored, dried, OIN O ouT ESN?A
RE-S 'IQ’N O out I:INIA -7 Singls-usefsingle-service articles: properly stored, used

=N O out ONA O MO Stash-resistant, cloth, and latex glove use

. Code Sectign Prioty Level | Comment
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State i;f Ohro\"

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

L Name offaclllty

\nﬂ ‘A {\(\ \\_r‘sx o

L\Q"‘\‘\‘ Uoon,

CE]j'e/CR ohe ‘License Number Date

o Bl . &FSO [IRFE (~

: \)«Qs\or i Kedien Serving ' 3 S o e
: Address &) City/State/Zip Code ‘“

AW iF\LOv?\

-{ License holder

' ’33(‘\0 hO‘

Qmo; “o

Inspection Time

ravel Time . Category/Descriptive

\Q Larnen Clans \\{

Ty?e of Inspectic
‘Staridard .

(check all that apply)
Critical Control Point (FSQ) O Process Review (RFE) m] Vanance Review [ Follow up
£ S.D Foodborne EI '30.Day l Complaint

O Pre-licensing LT Consultation

—

Follow. up date {if required) | Water sample datefresult
. (if required}

| = oour owa

Compliance Status

‘Person in charge present, demonstrates knowledge, and
‘pefforms duties

e Mark desngnated comphance status (N, OUT NIO N/A) for each numbered item: IN=in compliance OUT=not in compllance N/O=not observed NiA=not applicable:

Comphance Status

Prope'r date marking and disposition

Certified

‘| ‘Management, food employees and conditional employees;
“| knowledge, Tesponsibilities and reporting

Proper use of resinctlon and exclusnon

Proper eating, tasiing, drinking, or tobacco use

‘No.discharge from eyes, nose, and mouth

-Hands'clean and preperly washed

O O oUT |
D%AD N/O

Time as a public health control: procedures & records

Cansumer advisory provided for raw or undercooked foods

Pasteurized foods used; prohibited foods not offered

Food additives: api:roved and properly'used

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

g ; ‘alternate method properly followed

..Adéqut hand

29

“Toxic substances propetly identified, stored, used

Compliance with Reduced Oxygen Packaging, other

5 ﬂzI'N |:[ OUT E]N!A

- F.’_fo'per coki holding temperatures

|Ilness or injury.

=t e /A specialized processes, and HACCP plan
Foad obtained from approved source - ‘ .
3 : PP - 30 S;QI\'IIA g S}JOT Special Requirements: Fresh Juice Production
| Food received at-proper temperature EI]N Oour -
T - 31 i i : i i
" |:Food in good condition, safe, and unadulterated gﬁlA LI N/O Special Reqmrerr_lan__ts Heat Treatment Dispensing Freeze@
ouT ) . o
gggtt:gggogecords available: shellstock tags, parasite 32\5%“ ngo Special Requirements: Custom Processing
N CIouUT . L S
- 7 33 A CINO Spedcial Reqwrerpen_ts. Bulk: Water_ Machine Criteria
] -'E}N.’A ENO. : 'Food separated and protected —
— R O OUT.‘: i - a4 BN OOUT Special Requirements: Acidified White Rice Preparation
- EIEIN.’A E|N.f0 - ;-1 .| Food-contact surfaces: cleaned and sanitized, /A OO N/O Criteria .
i B ,'ﬁmijer_dispositiun of returned, previously served, 35 oour Critical Conirol Point Inspection
*'| reconditioned, and unsafe foo N/A P )
ey T - * 36 D"\,],A Qour Process Review
A Pl : - Praper cocking fime and temperstures )
. NIA - NIO L
".D 0 T 37 Oy COouT Vari
| OiN D ouT 1o - A arlance
o EIN IA *D/NIO ' |.Proper reheating procedures for hot holding
o gours T ling time and temperab . ‘ - \ .
EIN!A\!’ N -7 ¢ | FroRer gooling time anc lempearaiures Risk factors are food preparation practices and employee behaviors
: E — - — that are identified as the most significant contributing factors to
5 EINJ'A gg:jg v - Proper hot holding temperatures foodborne lliness.

Public health interventions are control measures to prevent foodborne

HEA 530_2AAOh|0 Depaltment of Health (8/22)
AGR 126_ Oh:o D _'artment of Agncuiture (8/22)
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State of Ohio

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

*;| Name of Facility

Socviee

Type of Inspection

Copedaa | (O

Date

~oot A1 o0t

Cotocor,

ignated compli

8 | 010N 3 ouT mﬁfAD Nio|

Pasteurized eggs used where required

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

&N O ouT

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

: [‘:‘l,rﬁ CIoUT ANA

.Water and Ice from approved source

56

m\fﬂ-u OUT COIN/A

Warewashing facilities: installed, maintained, used; test
strips

I 40 | El/ N. 0 OUT E[NIA EI NO g"tﬂﬁ:pﬁglffi n;gmsgls' used; adequate equipment 56 IN O CUT Nonfood-contact surfaces clean
41 ISL‘HG a OUT I:INIA o N.fO ‘Plant food properly cooked for hot holding 57 | OO0 OUT CIN/A | Hot and cold water available; adequate pressure
: |31/N O OUT EIN!AD NIO Approved thawing methods used 58 | BN OOUT Plumbing installed; proper backflow devices.
.Thermometers provided and accurate OnADINO
1 59 E],Iﬁ [0 QUT CIN/A | Sewage and waste water properly disposed

Food properly labeled; original container

60

&N O ouT ONA

Toilet facilities: properly constructed, supplied, cleaned

BYIN O OUT ON/A

e

| a7

O 0 OUT EINA TN/

Washing fruits and vegetables

61 Garbagefrefuse properly disposed; facilities maintained
45 IS](fl:l [JouT 2 cts, rodents, and animals not present/outer 62| @M O ouT Physical faciliies installed, maintained, and clean; dogs in
- | openings protected ONAD N outdoor dining areas
w | N-El OUT Contamination prevented during food preparatlon. WAL N/O
!’! : . ' | storage & display . . o |
W’N o OUT EIN."A | Personal cleaniiness 63 II[,N Oout Adequate ventilation and lighting; designated areas used
48 .EI_IN D;._OUT,EI,NIA-ISlﬁIO_ Wiping cloths: properly used and stored 64 IE/IN O oUT ONA Existing Equipment and Facilities

901:3-4 OAC

s

(15§ OQUT'ONAD N/O | In-use utensils: property stored 65| O1IN O] OUT MA
. 51 /& I:l OUT EINIA rl;;tﬁgﬁ;::. equipment and linens: properly stored, dried, 66 ﬁ O OUT COIN/A | 3701-21 OAC
152" EffN OCUTONA . - Single-use/single-service articles: properly stored, used
ﬁl-‘fl,\! [0.0UT ElN.f_A 0 N/O | Slash-resistant, cloth, and latex glove use

‘\(‘{;’) \rm\ﬁ\'\(’*ﬁ:’ '\‘
Aven

oY

| \NOReQ: -hm

ololo|o|o|o|o|olalalolalo|olal.

o|ojojojo|o|ojalo|o|ojojo|o|o

= :.]":?m? inCha-r'g'e- y C(: i ; 7

Date:

VA WA T P

] _'Enifii'onm'ent'al ealth Speclallst
i L ( ?\ R

AN

‘Licensbr:

AP N O ‘X\‘R\\mekm

PRIOFHTY LEVEL c= CRITICA

‘HEA 53028 Ohic Departrnentof Health (8/22)
AGR 1268 Ohlo Department of Agriciilture (8/22)

o

' NG= NON-CRITICAL
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| State of Ohio
Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code

1 Name: of facnhty

%?@a\'

(‘Nl}e’ck one

OFSC ORFE

License Number
enﬁ%

S5rS1, Paw

| Address-

.__\\5?%‘ ‘:“sr

RGN

=00, on Nanz

- License holder :

Q\\Q_\,& {\f\qr CQO\C)

lns;pectlon Time

Travel I‘ge

ategory!Desui |pt|ve

. _\yp’e of lnspectﬁl {(check all that apply)

440 Standard
g Foodborne =) 30 Day

g Complamt O Pre-licensing [0 Consultation

LI Critical Control Pgint (FSO} [1 Process Review (RFE) O Varlance Review [ Follow up

o QSS
Follow up date (if required) | Water sample datelr sult.
{if required}

Marl demgnated compilance status (N, OUT, N/O, N/A) for each numbered item: IN=in compliance QUT=

E(N ClouT CINA'

Compllance Status

'Person in charge present, demonstrates knowledge and
| _perforrns duties

not in compliance NIO—not observed NiA=not applicable

Compllance Status

Proper date marking and disposition

CiiN. ElOUT ElN.fA
/

0N Hfout E!NIA :

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

B W - T [ NiA

Proper lise of restriction and exclusion

L -ulu/ B OUTYETNIO

5 | OIN _EKT%‘D,N}A:

- Procediires for responding to vomiting and diarrheal events

“Proper eating, tasting; drinking, or tobacca use

Hin ouT. O/ |:

¥a(f -D.,Qur:l:l_N/o.

NG discharge from eyes, nose, and th

_Hand_s_clean and properly washed

N/A

Time as & public health control: procedures & records

Food additives: épproved and_prope_rly used

. "Eﬂ DOUT
9| onATTNO
‘ /

No bare hand contact with ready-to-eat: foods or approved
a!ternate methed properly followed

| ON TTouT BINA|

Adequate handwashing facilities supplied & accessible

Toxic substéa_ncés properly identified, stored, used -

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

Food separated: and protected

' ¢ + | Food obtained from urce
—— oviamed Trom approved so 30 E‘(N Qour Special Reqmrements: Fresh Juice Produclion
| TN E0UT Food received at praper temperature HNAONO -
..1'2 .E]N% ONo_ i i 31 L DouT | Special Requirements: Heat Tréa!rhe t Dispensin Freeze‘rs
30N OouT .~ ‘Food in good condition, safe, and unadufterated N/A O NO pe: q nis:. aiment Ltspensing
" T g ‘Reqmred records available: shellstock tags, parasite EU!G 0 ouT . . ) . S
destruction 32 ONAONG Special Requirements: Custom Processing
e - CouT ; N M
33 e Specugl Requirements: Bulk Water Machine Criteria

e _Fodd—contact surfaces: cleaned and sanitized

CIN/A O N/O

a4 EN)(EFOUT

Special Requrrements Acldlf ed Whlte Rice Preparatlon
Criteria

ON L 'O_:UT_.I:INIA'

Proper cold holding temperatures

S
"Proper disposition nf returned, prewously served, a5 gmﬁ oout Gritical Controf F’oidt Inspectioh
| i . {
i 1 36 gJNﬁIA Dout Process Review
_:-E]N.’A E N.’O . 1:._- . :Prdper cqokmg time and tern.peratures - h(‘lj o -
: o - 1T g Variance
1 E"N E_I\PUT L "Pko'dér feheating procedures for hot holding ' HNA
Tl ovaDiNo TR -
S| NG OLUQUT <x o . '
{'ONa ofyo - | Proper cooling time and temperatures Risk factors are food preparation practices and employee behawors
P \é' — that are identified as the most significant contributing factors to
| QNGO OUT - ' foodborne iliness.
: I:IN A T NIO .. : Proper hot holding temperatures

Public health lnterventlons are control measures to prevent foodborne
| ifiness or mjury

HEA 5302A OhIO Departrnent of Health (8/22)

GR' 1268 Ohlo Depaﬂment of Agrlculture { 8/22}
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State of Ohio

Food Inspection Report

. TS R Authority: Chapters 3717 and 3715 Ohio Revised Code
: -NameofFaclhty Lo _ Type of Inspection Date

. mt /\(N‘r\xﬂf‘wr. QQ{’\\ Q’S‘F"(WZ\C}{(S( \C@ Sﬁ?‘d&\' ;G;)ln

' Good Retail Pradtices are preventative measures to control the infroduction of pathogens, chemicals, and physical objects into foods.
esignatéd compliance status (IN, OUT, N/Q, N/A) for each numbered itern: IN=in compliance OUT=not in compliance N/Q=not observed N/A=nof applicable

Foad and nonfood-contact surfaces cleanable, properly

Pasteurized eggs used where required designed, constructed, and used

54 GLAN O oUT

.| 0N ouT DAt nvo

N O] GUT CIN/A Warewashing facilities: installed, maintained, used; test

55 strips

‘Proper cooling methods used; adequate equlpment 56| OVN L1 OUT Nonfood-contact surfaces clean
for temperature control

140 {0 IN I:] ouT EINIA EI{I."O

S 41 E/ﬂ\l a OUT EINIA I:I NIO “Plant food properly cooked for hot holding 57 EMN O OUT CON/A | Hot and cold water available; adequate pressure

427 E]/ﬁl I:I OUT _EINIA[Zl=NIO Approved thawing methods used 58 E(fN JouTt Plumbing installed; proper backflow devices
‘43| N0 OUTTINA - CIN/A CINO

"Thermometers provided and accurate

59 Eﬁ 0O OUT ON/A | Sewage and waste water properly disposed

. Food properly labeled; original container 80 MN 0 OUT [INJA | Toilet facilities; propery constructed, supplied, cleaned
61 III’(N 00 OUT CIN/A | Garbagefrefuse properly disposed; facilities maintained

Insects, rodents, and animals not present/outer g2{0OIN m/ﬁUT Physical facilities installed, maintained, and clean; dogs in

. -EﬁN [ ouT:

- " | -openings protected outdoor dining areas
E’ <& . | Contamination prevented during food preparation, OwAD No
48 1 N EI OUT A storage & display
- = - 83| BMIN O oUT Adeguate ventilation and lighting; designated areas used
47 E,iN g OUT EIN/A | Peisonal cleanliness . * ghting. desig :
E i ]N.E] Oy'[' DN_IA wNo “Wiping cloths: properly used and stored 64 mﬁ O QUT [IN/A | Existing Equipment and Facilities.

O 3:0UT ON/A-EI NO | Washing fruits and vegetables

65| 0 IN O ouT A | 901:34 0AC

EIA EI; OUT‘ IZ]NIA EI NJ’Q _ In-use utensils: properly stored

.51'__ IE/N E'I ouT I:INIA . rl;gtﬁglsellgs, equipment and linens: properly stered, dried, 6 IQ@ O OUTON/A | 3701-21 OAC

52 '_LT‘I/N O out EINIA ..~ ] Single-use/single-service articles: properly stored, used

TN OUT.CINVA TN

~Item No.l.-Code Section | Priority Level | Comment gos | R
o0 1 ABMEN| \\B(“ O oo Do vt Sbde £ Dve Lo e tf(\‘ codrbes0 | O
RS EROR R ol C 800 <benlA Yo =ooremng Arenned v onvecioere = L=l
AN (B _(' ' (q\D%éf\(Qﬁ\ [ \‘;\ clor [ S _oelt capndl Saod el B |0
e o @ coged) ooy T ool Sokety. 0| d
s [Ra N{;\ - C OorodeAd Ankes e XCu¥ oitT é(‘ﬁmnk c&'\“@r‘ AR
L ' D g’\c‘x’“‘\ ‘)C\ND”\ m\)\‘\’ o r\{\Gﬁ’ﬁD"‘\ \ﬁ‘\"{‘\\\\ﬂ (‘C&\?& o0
L | feod Oo(Doh Oraticos. Yoy @ o \ogo'ﬁ N i
ANE %L\Q(\(G C Toenedy_mcoed e of P URAE Mk ol vaad v 0,0
o N o ARE oe Vi CiTest dodan InC e ey | O[O
&% l?ﬁ \C"__ IO seevked Aeueenedl e ook V) 193N copnenan 1 BB
o 5 OOXYP \ﬂfaba\ ootk o o on oster ngq%i "\Unl ool
: lb@': LL& Iz_~, : NC _ ig}‘i?r‘(ﬁr"\ f\w \‘\\Q\. f\(ﬂn—\’m‘_‘\ Sl \'\\G': \(\ﬁ\\\"\ \'\Q IERER
S DR OANTRIE: I ' ‘.C(“;@o"‘t S KD'%SE‘(‘\ = L ““\m%?“\'gr"\’\ oo
o0
EHE=E
] Person in Charge - . : ' " 1 Date;
ﬁmen SAWCHEE - F 2/ 26 _ _
Enylm nehtal Hea th Spec}allsl—‘- : Li 50!'\ ~
QXS ’\‘{\\ 08 2@[?\4: : N ity L O f&?@‘\hﬁ

=5

.-PRIOFHTY LEVEL: O~ GRITIGAD  NG- NON.GRITICAL )=age D o)

. " HEA 53028 Ohio Depattrient of Health (8/22)
- AGR 1268 OhIO Department of AngcuIture {8722)




State of Ohio

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

,Name of facm

R ‘\@D\'@m\(ﬂ ’E}'\’

k one

OFSO DRFE

| Address

WO S N ¢

-City/State/Zip Cod,

& OW Lo

License holder.

t\mbeﬁ; et b Ko Vv

Insp_gon Time

License Nuﬁber Date
B o\, Bsk
Travel Time Category/Desgcriptive
T \Lq(nm ass

] Standérd

. Type of ln_spectton {check all that apply)

3 0" Critical Copityol Point (FSO) O Process Review (RFE) [I Variance Review [ Follow up
| I Foudbeme I:ISO Day O'Complaint O Pre-licensing O Consuitation

Water sample date/result

Follow up date (lf required)
B (if require

Mark designated compiiance status (IN, QUT, NfO, N/A) for each numbered item: I

N=in compliance OUT=net in compliance N/O=not observed N/A=not applicable

“Compliance Status

E"N DOUT D;-N"A performs. duties

Person in charge present, demonstrates knowledge, and

- Compliance Status

Proper date marking and disposition

| on: CouT ONA

“CYOUT. O N/A | Gertified Food Protection Manager

Management foed employees and condutlonal emplnyees
knowledge, responsibifities and reporting

'.'EI OU'I' EI NIA. :F?roper uge of restriction and exclusion

‘OOUT LI N/O:

. Procedures for responding to vomiting and diarrheal events

Proper. eating, tasting, drinking, or tobacco -use

..: =

N OOUT O NGOT

EIOUTEI NI_O :He_nde'. ctéan and properly washed

No. discharge- from eyes, hose, and mouth

Time as a public health contrat: procedures &.records -

Consumer advisory pmvided for raw or undercooked foods-

Pasteurized foods used: prohibited foods not offered

Food additives: "approved and proberly !.is'ed

| on gour
ONATING -

alternate method properly followed

Mo bare-hand contact with ready-to-eat foods or abproved 28

|- CIIN - CYOUT -[0.N/A | Adequate handwashing facilities supplied & accessible

Toxic substances properly identified, stored, used

'-'DJN EI OUT EINIA Fg’cber cold holding temperatures

Compliance with Reduced Oxygen Packaging, other -
specialized processes, and HACCP. plan
11| OIN - T ouT .| Food obtained from a d
g:: ggt’: - O(__J ooahe ro.m PROVET sdurce 30 gmA ES%T Special Requirements:.Frésh Juice Production
1 e it Food received at proper temperature - :
| CIvA EINO. - ' 31 OIN -0 ouT Special Requivements: Heat Treatment Dispensing Fraezers
|- N 'I':I:OUT Feod in good condition, safe, and unadulierated ON/A O NO P q e pensing
; "E|IN EIOUT ] Reqwred records available: shellstock tags, parasite 1IN OouT . . . .
-=EINIA ON/O -desiruction 32 ONA O NO . Special Requirements: Custom Processing
33 LN 0] ouT . Special Requirements: Bulk Water Machine Criteria
ETIN- DOUT : CON/A ON/O ] ;
CINIA OIN o -Food separated and protected -
O EIOUT +— 34 N T ouT Special Requlrements Acidified White Rice Preparation
TR 4 Sd-cor . iti O NA O NGO Criteria
,157 E[N!A o N.fO ._ Food contact surfaces: cleaned and sanltlzed
: '_';F’roper disposition of retumned, previously served, N B ouT . . )
fecon dmone 4 and unsafe food 35 CINA Critical Control Point Inspection
- 36 QN DJour Process Review
-EING O, 0UT- T TIN/A
o i ; -{\Proper cooking time and temperatures -
ONA LT NO s ‘ )
- : JHEIN OouTt .
i - 37 Variance
: E"N = OUT -|"Proper reheating procedures for hot holdin A
| ENA BN o8] 9 proc: ¢
F o oour g i . .
. '|:|N/A O: N,uo | Froper cooling time and temperatures Risk factors are food preparation practices and employee behav:ors
—1- — —- that are identified as the most significant contributing factors to
I U= o our L : - foodborne lllness
21 EINIA D NIO R Pr__oper het noldlng ternperatures
: . e Public health’ mterventlons are control measures to prevent foodborne
| 22 flness or injury.

HEA 5302A Ohlo Department ef Health (8/22)
GR 1268 Ohlo Department of Agrlculture (8/22)
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| ‘State of Ohio
Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

' Name of Faclllty

Type of [nspection

Date

o _ i%n\ﬁ\ozs ”_jr\ A\

“|ee O DUt EINIAEI NIO

%mv

Pasteurized eggs used where required

| 54

O Oout

{'5 .
Lavncd oA

7ol MU AN 8

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

m]Y DOUT EIN/A

ECR

N I:I OUT EINIA EI NIO

Water and ice from ] d

55

O IN O CUT TONA

Warewashing facHlities: installed, maintained, used; test
strips

~Proper cooling methods used; adeguate equipment
for temperature control

i

ouT

Nonfood-contact surf clean

[9o |OnmouT oA WO

Washing fruits and vegetahles

l'IN O OUT ElNIA u] NIO Plant food properly cooked for hot holding 57 |0 IN O OUT OON/A | Hot and cold water available; adequate pressure
42__; 'D.IN;I:I'OUT EIN_IA.EI NIQ Appro{red thawing methods used 58 | O IN OOUT Plumbing installed; proper backflow devices
A" - "Thermometers provided and accurate ON/A ON/G
59 | O IN O OUT EIN/A | Sewage and waste water properly disposed
Faod properly labeled; original container 60 O IN O OUT ON/A | Toilet facilities: properly constructed, supplied, cleaned
61f 0 IN O OUT ON/A | Garbagelrefuse properly disposed; facilities maintained
) 45" -'U IN El .Ol.JT‘. L ‘lnser..:ts, rodents, and animals not present/outer 2| OIN OOUT Physical facilities installed, maintained, and clean; dogs in
R R o 4 openings protected outdoor dining areas
R P i "t ‘Contamination prevented during food preparation, LNALI NG .
46 (00, IN D OUT o . ! -
B o .. | storage & display 63( 0O N Oout Adeguat tilati d lighting; designated d
A= IN o OUT [:]NIA | Personal deanliness equate ventilation and lighting; designated areas use
.48 _D IN [m3 QUT ‘DN_IA_D."N!O Wiping cloths: properly used and stored 64| O IN O OUT ON/A | Existing Equipment and Facilities

_Item No.] Codeé:Section

- Priority Level

Comment

50 N |:| OUT ElN!A AN | In-use utensils: properly stored 65| [1IN [0 OUT [IN/A | 901:3-4 OAC
a4 51 -EI IN El OUT I:IN!A , Iﬁﬁg[séhs, equipment and linens: properly stored, dried, 66! O IN O OUTONA | 370121 OAC
Is2 1O IN [T OUT: ,EIN/A . '| Single-use/single-service articles: properly stored, used .
53 |00 IN0J OUT EIN/A OO N/O'| Slash-resistant, cloth, and latex glove use
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| --_PF{IORITY LEVEL C— CRlTiCALQ NC=NON-CRITICAL
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State'othlo‘ 1 A ST

Food Inspection Report
Authority: Chapters 3717 and 3715 Ghio Rewsec{_Code

. Name of facility = )@ Check one | License Number Date _
i -~ ' | L FSO RFE [ ;
LA . g
A S‘\“ns MW reen TBorles T 25 AN oSt 80k
| Address : _ City/State/Zip Code _ i
N R NS mom Sh. Rl < OV 45010
| License hoider - - Inspection Time . Travel Time Category/Descriptive
. ) T
@\“}«Qr‘*’ L n?r\'ro\\ = __ 0 foeonon Tless T
Type of Inspection (check alt that apply) Follow up date (if required) | Water sample datefresult
'| .2 Standard .. O Gritical Control Point (FSO) O Process Review (RFE) O Variance Review O Follow up . - | (if required).
m} Foodborne ] 30 Day O Complaint O Pre-licensing [} Consultation _‘—-__*—'\% P

Mark demgnated compllance status {IN, QUT, N/Q, NIA) for each numbered item: IN=in compliance OWUT=not in compliance’ N/Q=not observed NfA=not apphcable

Compllance Status Compllance Status

:PQI'.S_OII'_I‘iI'I charge present, demonstrates knowledge, and
| performs duties

D OuUT O'NA Proper date marking and 'dispos'itior! :

'OUT [ N/A.|Certified Food Protection Manager

. Time'as a public health control: procedures & records

N -Management, food employees and conditional employees;
BIOUT" L1 NIA |- gnowlerge, responsibilities and reporting

—_— - - Consumer advisory provided for raw or undercooked: foods '
. EIQUT “[3.N/A | Proper use of restriction and exclusion B ) h :

"EEOUT. C°NFA [ Procedures for responding to vomiting and diarrheal events

Pasteurized foods used: prohibited foods not offered

Prapet ealing, tasting, drinking, or tobacco use
‘No discharge from eyes, nose, and mouth

. CIOUT, O NiO
- OOUT ONO

> 'D%l g out o )
L T N . d Food additives: d and properly used
PRE:Y -m\l o OUT 0 N!O" Ha_nds clean and properly washed 27 ANA v S approve ' and properly U
E( | o b : ' PN DOUT | oic cunstanses properly dentined, siored; used
=N I:IOUT - | No bare hand contact with ready-to-eat foods or approved 28 | /A oxic substances properly identified, stored, used

19 EINIAEI_ N/Q:. -| alternate meihod properly ‘followed

‘Adeguate  handwashing facilities supplied & accessible..

OIN - O0OUT Compliance with Reduiced Oxygen Packaging, other

29 Q,\(lm specialized processes, and HACCP plan
AN "|*Food obtained from approved source UT- J : .
e .DOUT —— pp 30 DNIA gg}g Special Requirements: Fresh Juice Production i
T2 EINIA. EINIO | Fodd recsived at proper temperature EI O ouT - H
L 13 VWN DOUT - " Food in good condition, safe, and unadulterated 8 E&A EIN/O Special Requirements: Heat Treatment Dispensing Fregzers ]
' (& EIOUT Reqmred records available shellstock tags, parasite N O ouT . o X ) .
EJN, N/A CIN/O.- - destruction 3z |=hva ono Special Requirements: Custom Processing
OIN  £10uUT . . . ' o
] . . : d g ] 33 ﬁ’NIA O N/o _Spec:|aiRequ:;emer_1t_s. Bulk Water Machine Criteria
] 'IijA-EIN;’O' ... | Food separated and protecte . ' R — - )
— o Ej’éUT e - - 34 B’El\l EOUT Special Requirements: Acidified White Rice Preparation
Fris I g ? - : itizei /A CIN/O Criteria
: 16. I:IN IA ElN ,0 - Food _contact surfaces: cleaned and sanitized ) :
T "DfN DOUT ' _Proper disposition of returned, previously served, a5 CIIN JOoUT Critical Control Paint Inspection

reconditioned, and unsafe food AL NIA
' ’ Om Oout

E“’ i o . ) - 36 m‘ A Process Review
I:INIA IZI N.’O R z_Pl'op'el_'— c_:ooklng time and temperatures
N ‘ D'N D OUT T -. L . . . 37 E;?';A Hout Variance
e, A TENG . " .|Proper reheating procedures for hot holding .
1 g IA gwe. . Proper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
: — S - - that are identified as the most significant contributing factors fo
P -2 Qﬁ\l EI OUT *+" | Proper hot holding temperatures foodborne iflness.

DN!A D NIO

" Public health mterventlons are control measures to prevent foodborne’

. 22 %ﬁ E!'.‘QU_*i;'G‘N;fA ,P-'rope'r:'co!d holkding tempetatures illness or injury.

HEA 5302A OhIO Department of Healih (8/22) ' : _ " Page \ ofa
'AGR 1268 Ohlo Depar‘tment of Agrlculture (8/22) S : ) :




State of Ohio

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

: Narne of Faclllty

'\gT \%GD Qﬂ\ﬂva*\*ﬁo Qp@h\@ R 7 Soadiard

Type of Inspection Date

JOIN El OUT- 5] NIA EI N!O Paétéurized eggs used where required 54 | FpN O OUT Food a

- T Good Retall Practlces are preventative measures fo controf the infroduction of pathogens, chemicals, and physical objects into foods.
Mark demnated compliance: status IN, OUT, N/Q, N/A) for each numbered item: IN=in compliance OUT=not in compliance N/Q=not observed N/A=not a

contact surfaces cle e,properly
designed, constructed, and used

: IIPﬂd Oout ON/A Water and ice from approved source

55 E(lN O OUT ON/A Warewashing facilities: installed, maintained, used: test

i 43‘2 :IJ'IN E| OUT E]N!A Thefmometers provided and accurate

strips
1. T ton = | Proper cooling methods used; adequate equipment 56 | [@MN O OUT Nonfood-contact surfaces clean
: 40 DINDOUTWIADN/O for temperature control
h 41 o |N"|j our, ENJEA"D N!O | Piant food properly cooked for hot holding 57 | BFIN 0 OUT CON/A | Hot and cold water available; adequate pressure
S 4z ‘_IZ/N I:| OUT EINJ’A | NIO Approved thawing methods used 58 RN OOOUT - Plumbing installed; proper backflow devices
’ ONAONO

59 E’IN O OUT CON/A | Sewage and waste water properly disposed

MN EIOUT - s Food properly labeled; original container

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

61| BN O OUT CIN/A | Garbagefrefuse properly disposed; facilities maintained

| &N O OUT CINA QI N/O | Washing fruits and vegetables

507 E’TN EI OUT DN!A I:I NIO In-use utensils: properly stored

65| @IN O ouT ON/A | 901:34 0AC

2 EI’{N .El' OU'[' Insects, rodents, and animals not presentiouter 62| EiN O oUT Physical facilities installed, maintained, and clean; dogs in
o B .*:| openings protected autdoor dining areas
I e ‘| Contamination prevented during food preparation, ONALT N/O
s MN o OUT 3 — — . :
e — 63|00 1IN ouT Adequate ventilation and lighting; designated areas used
47 . iNg OUT DNfA - Personal cleanliness a orna ¢
| 48 ,:Er__IN I;I.QU_T DNIA.EI_ N/O-|. Wiping cloths: properly used and sfored 64{ MIN O OUT ON/A Existing Equipment and Facilities

&N B oUT CNiA O W0

Slash-resistant, cloth, and latex glove use

. 51 E’TN I:I OUTI:IN/A T _ rl;jatﬁzigs, equipment and linens: properly stored, dried, ealom Oout E?KIIA 3701-21 GAC
.52 '.-IEVfN E| ouT DNIA - | single-useisingle-service arficles: properly stored, used ’

ltem No.|- Code Section | Priority Level | Comment cos R
A L.QE NC T yecvoy o Yo .*n\\r\\nw S W AR oo ST Vorduothe ] O [0
R AT CSee orud o m"ﬁr\ -\—’:é-C‘x\ S OO 9ojo
I3 ae | Corerved wrweneror  coffed’ aranedt i Lo, prﬂﬁ\"m\m( 0,0
pe e o doowe e covemt weddn AL “‘i’_h«bf’r 5@*{\ o o 3 ajo
VR LAY T 55V oD oo\ 4oy Cooowine OO ’&\9&1 oo
L o L ' Ot cord  foen 3\*&\\(\ Rno orod "t;\r%\@\ e oo
e SR A i J iy e ‘@Y— ‘(‘Gb’“\ Cvfcjﬂh oo
: .la'?')tﬁ '&—I a t\'](f (:\SW*’\!O:\\ a“lo TPE%”(M\(‘J \("\ (‘o\lr [ (“\.r:m G\Qﬁf 0 g
N R I N O M = PN P O s vnmnmlo% -  |oo
A Ve nie H|d
gl
o110
Oo|a
a0
ola]

,.__tPersonmCharge (,y/ztw (7“/[4 J’/I | : | Date: ?’, /[ ’0)(2

y

tal Heth Speciallst-.. Licensor:

Enwron el
(“\ ¢ -mm&%ﬁ?\b\x ‘RE\K

ATTey \:s\-‘\;« QX‘E?\M\\ b&

PF{IOR!TY LEVEL C-—- CR!TiCAIé NC= NON-CRITICAL

' :HEA 53028 Ohlo Department of Heaith {8/22)
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State of Ohio

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

_ Name of facili_ty

Date

.;\”\(ﬂ L\d_“\r\ Qd

i ty/State/Zip Code

st

Doy

OWN

Cheek one Llce e Number
SN "\ \fw:n‘r ool S FSO  ORFE eSS St \ Q\Qg
Address s

N

L|cense holder

' \“sw’\

E‘"’D(m"f\%

Inspection Time

2,6

Travel Time

\D

CategoryIDescrlptlve

T\\V‘ﬁ\‘ CVNEY

as I

- Typs
D’gt’andard

of lnspectlo ‘(chieck all that apply)

: Critical Control Point (FSO} [0 Process Review (RFE) 01 Variance Review 0O Follow up
_.EI Foodborne m] 30 Day [1 Complaint 3 Pre-licensing [ Consultation

Follow up date (if required}

(if reqjuired

Water sample date/result

Mark desngnated compllance status {IN, QUT, N/O, N/A) for each numbered item: IN=in compliance OUT=not in compllance NIO—not observed NIA—not appllcable

B

o oUT 'EI'NJA |

Compllance Status

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

Compliance Status

Proper date r'narking and disposition

] -MN |:| BUT O NA

E( EIOUT |:| N.’A‘.

‘Cérfified Food Protection Manager

‘Management, food employees and cundltlonal employees,
knowledgs, responsibilities and reporting

25

| Eﬁd- HOUT O /A

Proper use of réstriction and exclusion

| BN O ouT A

O l:JOUT O N

Pracedures for respondirig to vomiting and diarrheal events

‘Proper eating, tasting, drinking, or lobacco use

"] .No discharge -from eyes, nose, and mouth

‘ Hénds clean and properly washed

E)a O-ouT
N/A O N/O

N O out
N/A

Food additives: approved and properly used - '

Time as a public health control: procedures & records -
Consumer a'd\}isory provided for raw or undercooked foods |

Pasteurized foods used; prohibited foods nat offered

: EIIN EérJT |,

| ONATING

'No bare. hand contact with ready-to-eat foods or approved
altemate method properly followed

ON HOUT B N/A

iy - OouT

.“Adequate handwashing facilittes supplied & accessible

.| Foed obtained from approved source

29

g)n Oout
NIA

Toxic substances properly fdentiﬁed, stored, used

Compliance with Reduoed Oxygen Packaging, other
speclahzed processes;, and HACCP plan

;.UfN;_’.'EIQUTT

_Food received at proper temperature

30

Cin [IouT
ﬁlJNNfA N/O

Special Reqmrements: Fresh Juice Production

DWA ‘0 NIO

: Fodd's_,eparated and protected

CONAONO. - |+ [ Dour o - o
13l ﬁfN-:' CIouT - | Food in good condition, safe, and unadulterated 31 EHN.‘A I:INIO Special Requirements: Heat Treatment Dispensing Freezers
14 %AES%— L ‘geegt‘:l':;‘l’o;ecoms available: shellstock tags, parasite 32 o $’A gg}g Special Requirements: Gustom Processing
i [N OOoUT o . . . _
B ElOUT 33 NiA ON/O Special Requirements: Bulk Water Machine Crltena.

. ;DN.’A a NIO

NG I:IOUT

- il-Food-contact surfaces: cleaned and saritized

34

E#N gour-
NA ON/O

Criteria

Special Réquirements: Acidified White Rice Preparation

EIN.’A o N!O

| Proper disposition of returned, previously served.
:} reconditioned, and unsafe food

Proper cooking time and temperatures

35

IN Oour
CONA

Critical Controt Point Inspection

36

SZJ gour
1A

Process Review

'EHN EI

37

%’ goourt
A

Vartance

. EIN ! A N , O, Em_per re.he.attng procedgres_ for_hot helding
N -El T . e
| DN!A' N.’O Prt_)per caoling tirne and tert1peratures

[ENAT RO

Ij‘ﬁ I:IOUT

| Proper het holding: temperatures

":':Elﬂv |:| OUTI:IN.'A

‘Proper cold holding temperatures

Risk factors are food preparation préctices and employeé behaviors
that are identified as the most s:gnn“ cant contrlbutlng factors to
-1 foodbomne illness.

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

: : h Depaztment of Health (8/2_2)
:_'AGR 1268 Oh:o _ 'epartment of Agriculture (8/22)

Page \ of
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State of Ohio
Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

| Namie of Fagility

Type of Inspection Date

) 'nat 1 I red |

Tl _ Beaec (0

Food and nonfood-cont
designed, constructed, and used

dod etarI-Practlces are preventafive measures to control the mtroductlon of pathogens chemucals and physucai objects into foods.

ed

55 AN [0 OUT CIN/A :Vtr?prgwashmg facilities: installed, maintained, used; test

- Proper cooling methods used; adequate equipment 56 | EJAN [ OUT Nonfood-contast surfaces clean
-for temperature control
Fo mﬁl | OUT EIN!A ] NIO Plant food properly cooked for hot holding 57 | @M 00 OUT ON/A | Hot and cold water available; adequate pressure
' -El" N‘I:I out EINIAEI N/O | Approved thawing methods used 58 | QAN CouT Plumbing installed; proper backflow devices
T “Thérmometers provided and accurate ONAQNO '

59 ‘E'I'N O OUT CIN/A | Sewage and waste water properly disposed

"'Eoc:ﬁd properly labeled; original container

60 | MR 01 OUT CIN/A | Toilet facilities: properly constructed, supplied, cleaned

61| AN 00 QUT OON/A | Garbagefrefuse properly disposed; facilities maintained

S operiings protected

Insects, rodents, and animals not pr 62N O our 1 Physical facilities installed, maintained, and clean; dogs in
outdoor dining areas

46 : Wﬁ:l Ell OUT . o Gontamination prevented during food preparation, E,IN"AD N/O
o B AL 'storage&msplay
63| WIN O ouT Adequate ventilation and lighting; designated areas used
AT .WIN O ouT. I:INIA _i: | Personal cleanliness uste ‘atting g
] 48_" grm EI ouU ElN!A | N."O Wiping cloths: properly used and stored 64 ETN [3 OUT ON/A | Existing Equipment and Faciliies

49| ElAN Jiaf QUT:I_Z_}N.’_A LT N/©.| Washing fruits and vegetables

INI:IOUT EfNIAEINIO . In-use utensils: properly stored - es| L IN L OUTWA 901:3-4 OAC

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

517 BIN.O ouT TN

handled 66| @M O OUT ONA | 370121 0AC

B Nk EI’IN ‘T OuT, EIN/A Single-use/singte-service articles: properly stored, used

7|53 | mYin C-ouT A ) NIO - Blash-resistant, cloth, and latex glove use

o fltem No. |- Code Sectior |- Priorlty Level | Comment cos [ R
LA DB@Q(QC Q’}\OCQ‘X oo o dedik ooir ﬂn{“r:m\ \Qm‘)b Ry 010
Il IR oo h\(‘r?\gmr\ "‘{Dr"\«‘\ Oy bredes OF \wo  yreee o corvol O [0
‘(((“\\\* QM‘.’&(‘ ‘h\* Fooras 0\71‘? h‘\nm’@{' g’%\\‘C\{Q("R =4 [ 8 /0

_ \(‘H‘r\\v\\ Y T—?\u\ ‘u\r‘&w C‘r\\r\o om\ ‘{‘Q\\\J« \’“r \M’cﬁh\ o|o

s L e osdeded e, ot codian,  Cevrer l\’“ﬁnu L ~An; .| 0[O
NEE W Orervont femar OoE cqbe  ned Ascroacer). e vl 0|0
T Tee elond o £ S —— [o]a

oo

oo

{0

aa

o0

o0

3 ;-0

ojo.

‘Date

9.2

Envimn . r’:‘!al Health Speclalls
N % KRewg

- L1cer|'\so
e, Comtp

PRIORITYLEVEL C- CRITIC)AL NC= NON- CR!T!CAL

HEA 53028 OhioDepadment of Health (8/22) o
-AGR 1268 Ohlo Department of Agrlquture {8/22) -
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State of 0h|o

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

_ Name of facility. . Check one License Number /I'J_ate
. i .
Sk TErtrecdiy R o nFso (fRFE A Sock V0, Dol
Address ' CrtyIStateIZIp Code
LGazd S Q% \8% Wed Union, OW Yooz
| License holder ) . Inspection Time Travel Time CategoryIDescrEptive
@Q‘CQC&V \Q“\Kﬁ W _ L s _ \o oemes Wlass ,\__L
o Tyﬁe of Inspectron {check all that apply) Follow up date {if required) | Water sample date/result
| B Standard - O Critical. Conirol Point (FSO) [1 Process Review (RFE) O Variance Review O Follow up @C’jsr {ifrequired) _
g Foodborne IZ] 30 Day O Complaint O Pre-licensing O Consultation . .

Mark: desrgnated compllance ‘status (IN, QUT, NIO NIA) for each numbered item; IN—m compllance OUT=not in complnance N/O=not observed -N/A=not applicable

- Compllance Status Comphance Status

RS ‘| Person in charge present demonstrates knowfedge, and
-H OuT LI-N/Ay _perEnrms duties

_ Proper date rnarking and dispositton
PN CTO0T O WA | Certified Food Protection Manager

O out
/A O N/O

Time as a ;ﬁub!ic health control: procedures & records

e S ‘.:Management food employees and conditional employees;
B ;E"N ,DOUT DN"A knowledge, responsibilities and reporting

—- Consumer advisory provided for raw or und'ércobked foods |
E[OUT EI N/A_| Proper use of restriction and exclusron

-Procedur fo ding

Pasteurized .foods used; prohibited foods not offered
roper. eating, tasting, drinking, or tobacco use - .

"No discharge from eyes, nose, and mouth

SR e : Food -additives: d and propery used
‘.jEI QU'I‘,_D;_NIO "Hands clean and properly washed a approved and p.rop" Y u_se

o~
R MiN O our . o
! o OUT " [Nb bare hand contact with ready-to-eat foods or appraved oA | Toxle substances properly identified, stored, used
EINIA o NIO * .| alternate method properly followed N

10 I:ﬂN ',:EI'O,.UT EI'N_IA “Adequate handwashing - facilities supplied & accessible

g IEIJM Compliance with Reduced Oxygen Packaging, other
] NIA specialized processes, and HACCP plan
1110y, "BOUT. " |'Food oblained from approved source ) ' . -
11@% EglLJJT - ! — PP . |30 %A Eﬁ',‘g Special Requirements: Fresh Juice Production
- i IR Food"receive‘d at proper temperature — . - -
LDMADNG 5 31 [N BIOUT | o ol Requitements: Heat Treatment Dispensing Frasz
13 BN Oout-- .. Food in good condition, safe, and unadulterated " IONm DI N pecial Requirements: Heat Treatment Dispensing Freszers

A EIJN E!OUT - .| Required records available: shellstock tags, parasite

] out . . . .
A CINIO _destriction 32 % A [N/O Special Requirements: Custom Processtng

K [JouT S ) . M
33 |y NA CIN/O .SPEClal quunremenls. Bqlk Waler Machine Criteria

‘L3N, ElOUT

15 ",EINIA E"\_F,!O s -Food separated and protected' . . —— - . .
[ fan- oo . - a4 K E2OUT- Sp_em_al Requirements: Acidified White Rice Preparation
16| DN!AI:IN.'O .- | Food-contact surfaces: cleaned and sanitized N/A OO N/O Criteria .

“Propeér. disposition of returned, previously served,

N DOUT' ‘reconditioned, and unsafe food

! o o
35 % bour Critical Control Point Inspection

O Oout .
36 D&A : . Process Review

| oy oigur o - -
- EINIA’ EI-‘N.fd - Pro_per t:ookmg time .and temperatures

o : : : [pw- Oour .
RN, TOUT. o e L _ 37 E&l‘n"A Variance
: [j}?{q EI NIO"’ .' e Proper reheating procedures for hot holding
It Bour. e oo _
)\ = NIO' o Proper cooling tlme and temperalures Risk factors are food preparation practices and employee behaviors
S - : that are identified as the most significant contributlng factors to
gNN,AE :;‘g o Fropér’ hot holding temperatures foodborne liness.

—— - - Public health interventions are confrol measures to prevent foodborne
I5rc_pper cold holding temperatures iiness or injury.

22 ;|:||N__}.~ )

HEA 5302A OhIO Department of Health (8/22)

Page of (3
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: Chapters 3

38" [ T'IN- D.-'iQUT‘l:UﬁIA"Ei'NiO Pasteurized eggs used where required
N OGUT TINA Water and ice from approved source

oo T R Proper-cooling methods used; adequate equipment
":!"N 0 OUTEEAD NIO Tor temperature ‘control o
| 0N T ouTEA O NG

| 84N O out OvA T o

‘Plant food properly cooked for hot holding

Approved thawing methods used

IN D._Q_UT-:I:IN:;A= e " Thermometers provided and accurate
e EI'INEbéUT L Food properly labeted; original container
oy E{IN Qout - | Insécts, rodents, and animals not present/outer ‘

ST ] apenings protected

T -|, Contamination prevented during food preparation,
%UOUT L ,.-storage&display‘
A INTeuTONA -Personal cleanliness

{48 [.L1IN B.ouT A, N/O| "Wiping cloths: properly used and stored

BN our LA g N/O | Washing fruits and vegetables

|50 | =i Tourcania 0 No-
s2 | ENOouT ONa
| 83 {I¥IN O ouT CINA [ N/O

In-use utensils: properly stored

Utensils, equipment ang linens: properly stored, dried,
- handléd

Single—uselsingle-service articles: Properly stored, used

'Si'ash-r_esistant, cloth, and latex glove use

“Tltem No. -Code Section |- Priority Level | Comment.

State of Ohi

Food Inspection Report
i 717 and 3715 Ohio Revised Code

D

54{ B 13 ouT

55| N O ouT Civa
(56| &N T ouT

57| & O our N

58| YN Oout

ONACINO

59 IN O ourt COIN/A
60| B¥IN O ouT OOy
61| BN O out aNA

62 N O out
ONAD NiO

630 IN GOuT

64| BN O ouT v

65 N [ oUT Oa

66| 0 IN [0 ouT A

:‘}}.'ﬂf \\_ A r‘fi\m\”\ d\v— 1. (h?

Type of Inspection

ion of p}athogens, chemicals, and physical objects into foods.
N/A) for each numbered. item: IN<in com liance OUT=not in com liance N/Q=not observed N/A=not 3

licable

Food. and nonfood-cantact surfaces cleanable, properly
designed, constructed, and used

Warewashing facilities; fnstélled, maintained, used: test
strips

Nonfood-contact surfaces clean

Hot and cold water avallable; adequate pressure

Plumbing installeg; proper backflow devices

Sewage and waste water properly disposaed

Toilet facilities: Properly constructed, supplied, cleaned
Garbagefrefuse praperly disposed; facilities maintained

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

Adequate ventilation and lighting; designated areas ysed :

Existing Equipment ang Facilities

901:34 CAC

3701-21 0AC

TR

Aoy L

s

S

(&.Ojf\l

Y e cl \Or_}\l

Soed e e

7 ;

-an

ot 1L A Yook AL
‘* Ococtiioe r\‘rﬁ'\r\\ha\ ‘{F"\{" .

SRRy 'gt'x_\m\ szh L (‘(‘\“\\ (-"\i:\(‘\
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Boe_oad wecededd NS ol

i CR((O %ﬁA(“.\\\
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i ,."r‘s n&f\r 1 (\;o‘f-?k_:"
o
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%f\mt’\\ AT\ LT '%?m?@r \\c&“}w (\("*_ \,b@lﬁf(‘m

C}

i -M\\‘:]\'_ \rﬂ

«ﬁ@l\n’-ﬁ A

by \F\‘i@dc‘\"\@(\ :

NV ST

Pers?l'{l"!,"Ch}?;gé’ . 7. -l C)

PRIORITY LEVEL: C-

&
F

Ly s ==y
gntal _I-leal Specialist

CRITIC

2

HEA 53028 Ohio Department of Health (3/22)

AGR 1 268:-Ohio Dépaﬂmént__'of Agricutture (8/22)

NC= NON-CRITICAL

nnmmnunmnununnnfé
mnc‘im.@'unnmmnuunn'z

'Licehgor: . * — -
\A\@r}mh QQ\W %g%‘&\x_@ﬁ - |
| P;.}ge@___' of )




State of Ohio

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

Narne of facility

Peed, S’Cx\w:q:. (¢ U

Check one License Number Date

OFSO 1RFE 2y R YO, s

Address

e B My D9

—t

City/State/Zip Code

Shost | ow LR

License holder: -

'_.j‘\)\\m \)»«C’(\A oK

Inspection Time Travel Time |Category/Descriptive

15 e} Lot Q\abﬁ

o

) \my,;.fe of Inspection: (¢hecK alf that apply)
Standard.” [ Critical Control Paint (FSO) O Process Review (RFE) O Variance Review [ Follow up (if require
Foodborne, OO 30 Day I:l Complaint O Pre-licensing [0 Consultation ’

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

‘Mark esngnated compilance status (IN, OUT N/O, N/A) for each numbered item: IN=

compliance OUT=not in compliance N/O=not observed N/A=not applicable

Compliance Status

-~ DouT-EIN/A performs duties

Person in charge present demonstrates knowledge, and

_ Compliance Status

Proper date marking and disposition

.4
E1QUT ¥ N/A | Cerliied Food Protection Manager

I oout tua

Management, food employees and condition&l employees;
knowledge, responsibilities and reporting

Time as a public health conirol: procedures & records

i, E[OUT D/NIA Proper use of restriction and exclusion

Consumer advisory provided for raw or undercooked foods

| Procedures for responding to vomiting and diarrheal evenis

Proper eating, tasting, drinking, or fobacco use

Pasteurized foods used; prohibited foods not offered

: EI.OUT_- CI'N/O | Hands clean and properly washed

-{ No discharge from eyes, nose, and mouth

Food additives: approved and properly used

Toxic substances properly identified, stored, used

E&ﬁ :E[ ouUT. . No bare hand contact with ready-to-eét foods or approved
IA El NIO ) alternate method properly followed
'-'EIIN I:I OUT E/NIA- Adequate handwashing facilities supplied & accessible N OOUT | Compliance with Reduced Oxygen Packaging, other
) 29 N/A - specialized processes, and HACCP plan .
. O0UT 2 - | Food obtained from approved source | '
Nean I:I?Nd‘ = SOUT S PP 30 % SS,%T - | Special Requirements: Fresh Juice Production
142 EIN!ADN /0 Food received at proper temperature & Dour -
| ' : U : . . .
- I R . t D
13 ijN Oout - Food in good condiion, safe, and unaduiterated k| NiA O N/O Special Requirements: Heat Treatment Dispensing Freezers
Caa 'Dw_ JEJouT ' Required records available; shefistock tags; parasite S)N aout . o . .
14 y N {O . destruction 3z N/A ON/O Special Requirements: Custom Processing

IN 0 OUT

33 9 Special Requirements: Bulk Water Machine Criteria

EELTa s

: CIN/A I N/O
-| 16 % gﬁ:g .~ |-Food separated and protected :
s "El bgout — 34 N - CJouT Special Reqmrements Acidified White Rice Preparauon
HEG o - : saniti WA ON/O Criteria _
16 ZQKI:A I:INIO e Food-contact surfaces: cleaned and-sanitized / .
s .lDOUT, . " | Proper disposition of retumed, previously served, 35 g:g‘ ouT | e Control Point Inspection

reconditioned, and unsafe food

36 S‘I?IA Qour Process Review

120

= [21]

22

18 ‘-Ei A E N'l,'g | Propér cooking time and temperatures _ -
e : a7 [ DOUT [ ance
| ko O ouT : . : i CINA
Ay Dﬁ;\ I.'_IK-N ]0. _ Proper reheating procedures for hot holding .
dout: - | o |
: ﬁ?ﬂg 0O No - | Proper codling fime and temperatures Risk factors are food preparation practices and employee behaviors
T ) that are identified as the most significant contributing factors to
oy !A g gig - | Proper hot holding temperatures foodbomne illness.
- R — Public health |ntervent|ons are control measures fo prevent foodborne
.137( i OUT I:IN.'A -P}oper cold holding temperatures iliness or injury. .

\
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Food Inspection Report

State of Ohio

Authority; Chapters 3717 and 3715 Ohio Revised Code

|- Name of Facility -

St

ST
Comen?

CE

Type of Inspection

Date:

_CQQ\- LOIRANI

N |:| ouT’ mﬁfAD N/O

Pasteurized eggs used where required 54

or each numbered item: IN=in compliance OUT—not in comhance N/O=not observed NIA-not applicable

BN O out

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

P

0N gout mﬁm

o O'our mKiA O Nio

Water and ice from approved source

Proper cooling methods used; adequate equipment 56
| -for temperature control

55| 01N O out mlia

Warewashing facilities: installed, maintained, used; test
strips

e

O iN 0 ouT A O Nio

FIN O ouT

Nonfood-contact surfaces clean

e

Food propedy_labeled; ofiginal container

Insects, rodents, and animals not present/outer )

Plant food properlyr cooked for hot holding 57|00 IN O ouT IEJN.’A Hot and cold water available; adequate pressure
EIINEIOUTE\blﬂ-\ LI N/O’| Approved thawing methods used 5810 IN OOUT Plumbing installed; proper backflow devices
43 E/IN El UT CINA  Thermometers provided and accurate WA ONO '

5!

[a)

OIN [3 oUT ExiA

Sewage and waste water propetly disposed

60 | BFIN O OUT [INJA

Toilet facilities: properly constructed, supplied, cleaned

61| BN O OUT CIN/A

Garbagefrefuse properly disposed; facilities maintained

G/N O ouT

Physical facilities installed, maintained, and clean; dogs in

| 49

y 45 Dﬁﬂﬂ our ~|.openings protected CINA D] N/O outdoor dining areas
“ | E/IN ]:] OuT-_.; - sctggtgemgztg} ap;evented during food preparation, . ‘
- .‘.47' N .Ell_Ol;lT I:.INJA" - Personal cleanlinoss B3 Q/ﬁ\l O ouT Adequate ventilation and lighting; designated areas used
| '48: [0/ O 0UT BRYA TN | Wiping cloths: praperly used and stored 4| @AN O OUT OIN/A | Existing Equipment and Facilities
O 10Ut [H¥A O N/O. | Washing fruits and vegetables
Sn} IN'IZI'OUT' Elﬂ'IAEI N/Q: |- In-use utensils: properly stored 85 E{IN O OUT CONA | 901:34 OAC
To o .mA ',;gﬁglse,[(? equipment and linens: properly stored, dried, 660N OOUT IS}@A 370121 OAG
-..-'572_ O.IN.O OUT mﬁm ; | Single-use/single-service articles: properly stored, used
53 {0 IN O oUT QﬁJA O N/O | Slash-resistant, cloth, and latex glove use
Item_.No. -.:qule'Se_’_ctioﬁ_ 1: Priority Level | Comment cos R
e o oo
oo
o |4a
‘\\(C\ \/-'\("\\.’hjf TN F;‘F Oo|a
oo duwag oK ‘\ﬂwq.c_‘\'\ﬁ*\ oo
0oi{a
oo
o|o]
oo
0
oo
o]0
O3,
oo
. ) ,f\ ' O[3
PersnmnChar e - Date: . .
™ (W el
Envfronmen tal’ ealihSpe&iah Licensor:
e oS el Ve el Moo Ty

PRIORITYLEVEL C= CRITICN} NC= NON-CRITICAL

_ _,:HEA 53028 Ohic 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

: ‘.N'a:'r_ne of.féc.ii_ity . ‘ ’ Ch -ckom_; License.Number
RGNS ’E‘or_\u\‘ Uaddinee S M Fso O RFE aaie)

ek O e

.Address

\28 SF R OB

. ["City/State/Zip Code

LT Uenon, OR &z

License holder o
7 : . R . "—' L - . -
AR Ry

lnspec(\ii(:pn Time

Travel Time

= [T

| Type of Inspection (check all that apply)

T .Standard- 'DC_ri!ipa'I:_Controi Point (FSO} 0O Process Review
" |- EFocdbotne :, O°30 Day. .B] Complaint [T Pre-licensing 3 Consuitation

(RFE) O Variance Review [J Follow up

Water sample datefresult .

Follow up._date.(if.recuired)
) - (if required).

ted ‘compliance status (IN, OUT, N/Q, N/A) for each numbared item: IN=in compliance GUT=not in com

-Persorni |
‘performs duties

" Compliance Status

on- in charge present, demonstrates Rnowledge, and

BE|

o[- CINS EI -(.?)UT'I?-'-E]‘NIA- ‘Certified Food Protection'Manager

- 'i{nanagemenf, food ehployees and conditional employees;
 knowledge,. responsibilities and reporting

pliance N/O=not ohserved N/A=not applicable

'Corhpliance Status

'F"roper date marking and disposition

N - CIOWT. .1 NfA. |- Proper use of restriction and exclusion

= O COUT. C1.N/O

[
5[ EIINC- 1 OUT O WA | Procedures for responding to vomiting and diarrheal events

Praper éating, tasting, drinking, or tobsceo use

=]

‘|:No discharge from eyes, nose; and mouth

Q “Hahds clean and properly washed

Time as a public health-control: .proc_edures & records

Food additives: approved and brbperly used

N ‘Tout:-

e | E . | No bare hand contact with ready-to-eat foods or approved Toxic substances properly identified, stored, used
YrEFONADO NI© " -alternate method properly followed - " M
-OIN 0 QUT- T NiA -Adeduate handwashing facilities supplied & accessible Compliance with Reduceéd Oxygen Packaging, ather
1 N/A specializéd processes, and HACCP plan

14. 00 "B0UT - | Food obtined proved source - . :

— E]I{Il’ g 23;'_— ?Gd ° - —oC 1o 2pproved sourc 30 g{ﬁ; EIIS;-C])T Special Requirements: Fresh Juice Production
> EIN!A GNiG 'Food received at proper temparature EX Door _

o e et Ik SN LN 1 ial Requi - ] na F :

. Dm OJouT ~:] Food in.goed condition, safe, and unadulterated 3 A ONO Special _equw_er.ner?ts Heat Treahnent Dispensing reezers
ooF EIiK EIOU'F '+ Refyuired records available: shellstock tags, parasite I@Iﬁ oourt o - D
-UN"A_ .E‘ N i destruction ) 32 Hnm O NO Special Requlrements. Customn Er_ocessmg

- OUT ; _ ' -33 E}'Ir\:ft\ gs;g Special Requirements: Bu'lk.Water Maghine Criteria
15 "‘D 0 A EIN!O * " ['Food separated and protected - - — —~

'E‘E\I{ ‘?El OUT e - — a4 owd Oout Speclal Requirements: Acidified White Rice Preparation
18 CEINA ON/O . ©| Foed-tontact surfaces: cleaned and sanitized CIN/A OON/O Criteria : :
: AN e ‘Proper disposition of returned, previously served, . [d Dour . . .

DM DO.UT: condifioned. and unsafe food 35 O Critical Controt Point Inspection
T ARttt ; 36 ‘EUIG Lour Process Review

: N O QuT. . DT Lo e L1 N/A

TNA O NG S __Ff:qper'cqoklng time and lemperatt_lres :
e : : a7 J COUT |y e
ol B D ouT s - ; . CINA

’ -"I'::IN!A' o 'N.fO' .. |Proper reheating procedures for hot holding

s =DU{;I=]_;OU‘_F: R PR o ’ X . ‘ ‘ , . : o

|'Onvped N Praper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
= 'ﬁ T e that are identified as the most significant coniributing factors to
",' EII\IIA g g}g Proper hot holding temperatures foodborne iliness. - .

* fe2|mN EIOUTDN/A -'Rrépér' cold hé!ding-temperalures

lilness or injury.

Public health interventions are control measures to prevent foodborne

. "HEA'5302A Ohio Department of Health (8/22)
AGR 1268 Ohio Depariment of Agriculture (8/22)
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-S‘tﬁét; of Ohio
Food Inspection Report

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

Tordacd

Date

Sook g Doy,

, and physical objects into foods,
ance status (IN, OUT. N/O, N/A} for each numbered item: IN=in compliance OUT=not in compiiance. N/O=not observed NfA=not & licable

Ligp [t T T A ' . i, .| Feod and nonfood-contact surfaces cleanable, properly
38 [m ) [l\l DOUT EIIGA EI'_NI_O -Pasteurized egys used where required 54 BN OO0 out designed, constructed, and used
OGN E1OUT. [INA - | Water and ice from approved source ; it § - .
- J N appi 551 00N EJdUT ON/A Wgrewashlng facilities: installed, maintained, used; test
sltips
oaed SR P Proper cooling methods used; adequate equipment 56 | BFIN O out Nonfoad-contact surfaces clean
t'mi D "I_\.J'D OUTI‘_\'IG'AEI N{'O_ for temperature control
: _"4_1- [m] 'IN' DOUT .;'A_:'Ij N!O -| Plant food properly cooked for hot holding ’ 57 EII‘N O OUT ON/A | Hot and cold water available; adequate pressure
G ';4'2_ EI’E\I_I_J VOU‘T [J_N!A-I:I"Nb Approved thawing methods used 58 BTN Cout Plumbing installed: proper backflow devices
Jldz =iNg O_.UT'E]‘NIA'- Thermometers provided and accurate ONnaDINo
59 | N O OUT OIN/A Sewage and waste water properly disposed
RN 44 MEIOUT S T Food properly fabelsd: original container 60 IN O OUT EIN/A | Toilet facilities: propery constructed, supplied, deaned
: : 81 El’ﬁ\l- 0O ouT Onea Garbage/refuse properly disposed; facilities maintained
N g n N - - —_'_—_—
g '_@,ﬁ Dour: .| Insects, rodents, and animals not presentioute: 62 &'IN 0 ouT Physical facilities installed, maintained, and clean; dogs in
Y SN O R openings protected . o autdoor dining areas
i 4 o 'INEVOU‘i’ oo . Contamination prevented during food preparation, CINA LD N/ -
T T storage & display o o ]
- - T - 63| B3N ouT Adequate ventitation and lightin ; designated areas used
a7 JEMNDouTONA - Persenal cleaniiness o 9 nitiation ghting; desig
48. | BAN O ouT ON/A LI N | Wiping cloths: properly used and stored 84| BN 0 OUT CINA Existing Equipment and Fagilties

49 INET ouT LINIA O N#O' | Washing fruits and vegetables

| 50 E]’1NDOUT EINIAE! NfO | ln-use utensils: properly storad Oing OUT A 901:3-4 0AC
-' '-'51, IQ/JN O oeur E_IN:_"A gﬁgﬁ;?, equipment and linens: properly stored, dried, o5 E‘I/fN O out D% 3701-21 OAG
162 EIfIN'I:I' out CIN/A B Single-use/single-service articles: properly sfored, used

53" | MO ouT ON/A TN/ | Stash-resistant, cloth, and latex glove use

“[item No.|. Code Section | Priority Level | Comment

_. L\lf:i&\t A NS e aa Seovoier Yt doen vendody ol O, gk

A

- _ - _ N o O\ NI ) Soxved vl =Y o NG sy OV Gty
Lo 1 Reo nwale B ) " -
) Hag | N | AV REE avidme toa Weren, QucAne tragd
SR R G\ o Resd St ©5 Y Ao “}ad{;\i‘. (vt e e ALY

I:IDEIEII:IEII:IEIEJDEIEIE]EI_Dz

mmmnnmn‘nun,nmunng

“Person in Charge -

< Envirol mental Health Specialist . N I E
T Pl Qe lé&m\ Camim iy LhE

PRIORITY LEVEL: C- ‘CRITICAL _NC-=
HEA 53028 Ohio‘Department of Health (8/22)
AGR 1268 itho Departme_n_t of Agricuiture (8/22)
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State of Ohio
Food Inspection Report

i - Authority: Chapters 3717 and 3715 Ohio Revised Code
Name of facility . - B clg.;sgk one Ficense Number ] Date
n v YA < : FSO ORFE |
oo F \o{‘m"t‘@nx e v - U ')Oﬁ\' 2 Q\E(o
| Address - A City/State/Zip Code _
~ .
e @pb\e N O ?@k;-;\@_\ oo U
. License holder - Inspection Timé TraveITlmeS\{) | Category/Descriptive 1
’QA C«’XW ' \IQ ' . S & r\\'\"\f_mm L \(\ R\V '
Type Ole‘lspEB‘tIO {check all that apply} Follow up date (if requlred) Water sample datefresult |
Standard - [Critical Control Point (FSO) O Process Review (RFE) [J Variance Review O Foliow up ) (if required)
| B Foodborne OO 30 Day O Complaint O Pre-icensing O Consultation : R ——

- Merk ‘dee1gﬁéte'd compliarice status'(lN, OUT, N/O, N/A) for each numbered item: IN=in compliank:e OUT=not in compliance N/O=rot observed N/A=not epplicable

Compliance Status Compliance Status

FliN [J-0UT

Person in charge present demonstrates knowledge and
' CINA O NO

':,performs duties
Certified Food Protecti

23

[E.OUT CIN/A Proper date marking and disposition

CIOUT NA M

|} aout ) L i
IZ'I)I;’I‘.I' A O NO Time as a public health coritrol: procedures & records

RSt ': ‘Management, food employees and mnd[tlonal employees;
. DOUT []._‘N;'A: ‘knowledge, respansibilities and reporting

I LIOUT O N/A

DE A.D ouTt Consumer advisory provided for raw or undercooked foods ' s
Proper use of restriction and exclusion - } . - . "

k N Oout Pasteurized foods used:; prohibited foods not offered
Proper eating, tasting, drinking, or tobacco use .

y | ‘N6 discharge from eyes, .nose, and mouth

Food additives: apprdved and prqpe_rlj-use_’d

\ § D_QUT 'EI-NJ'O ‘Hands clean and properly washed

: Np bare hand contact with ready-to-eat foods or approved Toxic substances properly identified, stored, used

alternate method properiy followed

|:| OUT"

' Adequate handwashing faciliies suppli Gompliance with Reduced Oxygen Packaging, other

29 [i'ilﬂfA specialized pracesses, and HACCP-plan
1 Faod obtained from approved source - :
— - PP - 30 O gout Special Requirements: Fresh Juice Production
S . . N/A OO N/O ; ‘
I"Food received at proper temperature - O - - -
g ouT . A N N . .
" Food In gaod condition, safe, and unadulterated 31 ,BJP:'I‘.IIA O No Special Requirements: Heat 't'reatment Dlspensmg Freezers
Requ:red records available: shellstock tags, parasite iy 10Ut ) . . - -
destruction 32 /A O] N/O Special Requirements: Custom Precessmg
IN. ouT ' -
- ‘ 33 Stﬁ iA g N.% Special Requirements: Bulk Water Machine Criteria
.| Food. separated and protected - - -
— 34 Iél\l Oout Special Requirements: Acidified White Rice Preparation
Food-contact surfaces: cleaned and sanitized =N/A O NO Criteria
: 'Proper disposition of retumed, previously served, l;J'Iﬂ gout S L .
feconditioned, and unsafe food 35 I NA . . Critical Control Point Inspection
T - " e
= 36 EHNIA o . | Process Review
.|-Proper eooking time and temperatures -
B ) 37 E‘%A Hout Variance
"1 Pfoper reheating procedures for hot holding i
OUTVV e ling i d t t isk : io i - i
NG roper cooling time and temperatures e, Risk factors are food preparation practices and employee behaviors
‘ - — that are identified as the most sngnlf icant conmbutlng factors to
ouT . ' - : foodborne iliness.

N o : __F.'r.oper rrot holding temperatures

Public health interventions are control measures to prevent foodborne

i L;OUT EINIA ‘P_roper _cpld holding temperatures illness or injury.

HEA 5302A OhIO Department of Health (8/22) ' ’ . : . Page \ of éz
AGR 1268 OhIO Department of. Agricullure (8/22)




State of Ohio

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

:‘-‘:{*‘:':'.'

- . : Gbod_-Re'tai!'Practi‘cu_es are preventative measures to control the introduction of pathogens, chemicals, and physical objects inte foods.
| Mark desi jnated com) liance status (IN, OUT, N/Q, N/A) for each numbered e IN=in compliance OUT=not in com liance NfO=npt observed N/A=not a licable

am A PR e A N . : s Food and nonfood-contact surfaces cleanable, properly
38 E] IN O Oll_JT EﬁiA O N/O| Pasteurized €9gs used where required 54 m 0O out designed, constructed, ang used
: . CIOUT- [IN/A | Water.and ce from approved Source Warewashing facilities: installed, maintained, used: test
55| @ IN BY/OUT O srarewas
L e Proper cooling misthods used; adequate equipment 56, LN O ouT Nonfood-contact surfaces clean
@'ﬁ\fﬂ Ol_._i]_' DN"'ADN‘IO for temperalure contro)
fuzd O our V'N}'A'D N/O | Plant food properly cooked for hot holding 57 @8N O OUT TIN/A | Hot and cold water available; adequate pressure
2 Eﬁ.‘D'OUT DN.G{\h NFO | Approved thawing methods used 58| &N DouT Plumbing installed; proper backilow devices

3 E(ND OUT LIN/A 3 i+ | Thermometers provided and accurate ONA NG
59 E{N 0O ouT Onva Sewage and waste water Praperly disposed

_' 44 @MN I':l‘-O'U-T' . : ‘Food properly [abelod; original container 60 | [N 0O ouT ONna Toilet facilities; Properly constructed, supplied, cteaned
- Y e 61 QAN O oUT ONA Garbage/refuse properly disposed; facilities maintained
45 EJ"KI EI'O{IJT.. B o lnsecl:ts, rodents, and animals not present/outer ) 62 EIN O out Physical facilifies installed, maintained, and clean; dogs in
A B NI openings protected NATT NO cutdoor dining areas ’

ai | PR . - Contamination prevented during food preparation, ONAD
4 (BRgour .. o . -

e D e | storage & display 83| O IN [§)dur Adequate ventitation and Highting; designated d’

T = - equate ventilation and fighting: designate areas use

4T INLToUuTONA- Personal cleanliness

48 NG OUT ON/A T Ko Wiping cloths: properly used and storeg 64| LT O oUT DINvA Existing Equipment and Fagilifies '
148 | BYIN O OUT CIN/A 1:N/O. | Washing fraits ang vegetables ;
50| N o OUTTINA ) NiO: |, In-use utensils: properly stored 65/ LI IN 07 ouT kA 901:34 0AC
- = m - s " 5 L
. 5:1 Ly D_OUT_EIN{A_ rll.;tﬁglsel:js. equipment and linens: properly stored, dried, 66 IIIIIN 0 OUT ONA 3701-21 OAG
52, O-oUTOnNia - Single-use/single-sarvice arficles: properly stored, used

58] mN O OuUT ON/A GO Slash-resistant, cloth, and latex glove use

- Jtem No.[ "Code Section { "Priority Levet Comment

C‘E”.)f) U(-‘&T N oz v ld%\f\_ﬂfﬂ'mr Vb~ S SN tast

Hilos  addelbole, Coche traed @ ARG ot v i

v

‘:.J((Q\ Lcaile ‘ “\er‘) A 1 e (ovn ﬂ_pj\‘ [ Do-wy
R 1 5 "j’QO)’\_"A o ‘_"m‘s\'('-‘.{:)(\"\i : : ' _
LaT | e 300 el A fomec it A =2\ T P
. N 3 :_r_:_ - '“\'\__‘.L(’b. 2¢ Ml Wl _\%\&J Y0, o) oy ’6&*&(\?‘%
TR oy a0 oL i )

nnmnnnunnnmng
nnn]ﬂummnnmnqz

|
:
// I

T

CEE
[5]afal

e e (g ' 1™ 93ac

Emﬁl"qhmelit‘_a_ Heaith Specialist : ) ' Licensory . F_ \/ o N i
o . ot . d o . L s y -
. ;-z_,‘-"y_in s HT NS a@% Voan N Ol eard N\‘j\%

PR]OR!TY LE;VE!-_."-.C: CR'{TICAL;\)' NC= NON-CRITICAL : P‘é‘ge-ﬁ of O

HEA 53028 Ohio-Department of Health (8/22)
AGR 12,68 Ohio 'Depaﬁ_ment of Agriculture (8/22) -




" State of Ohio -
Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code

-Name of facility T Check one License Number Date
o g MFSO O RFE N o ; ~
B e Fo'Y Qﬁw : Qi I(‘r C‘C"\ L. OC*' \ m\}m
‘|’ address . City/State/Zip Code '
. . — .
\Lc:cb’ﬂ‘cb .;— - Q{' Sy e TR0 Q,\t\ L\"J:\_L:}G\ - .
L|cense holder : Inspectton Time * Travel Time CategoryiDescriptive
S
Yoo Sael 30 o 1 ernm Clase BT
Type of !nspectlon {check all that apply) Follow up date {if requtred) Water sample datefresult
| O Standard - [1 Critical Co ISIryc:nl Point (FSO) O Process Review (RFE} [ Variance Review [ Follow up — | i required)
1.2 Foodbome 030 Day Complaint O Pre-licensing O Consultation :

Mark desngnated comphance status {IN, QUT, N/O, N/A} for each numbered item: IN=in compliance QUT=not in compliance N/O=not observed N/A=not applrcable

Compllance Status Compliance Status

Proper date marking and disposit'ion

s | Person in charge present, demonstrates knowledge, and
DOUT l.:l-.N'rA— -performs duties

OOouT CINA

Certified Food Protection Maﬁa er - ) ‘
° Time as a public health control: procedures & records

o . 'M.a_nagément, food employees and canditional employees;
k 3 _DIN--'--DOUT D NIA- knowledge, responsibilities and reporting _ : . .
- - - Consumer advisory provided for raw or undercooked foods

lIN: CouT O N.fA. Préper.use of restriction and exclusion
COOUT 13 N/A_|:Procedures for responding to vomiting and diarrheal events

Pasteurized foods used; pf'ohibited foods not offered

-Propereating, tasting, drinking, or tobacco use
Mo discharge from eyes, nose, and mouth

N, CYOUT .00 NIO
N [1OUT ON/O.

Food additives: approved and properly used

i EI ouT O NO' Hands cl_e'ah and properly washed

] 'Qﬁ EI OUT [ Mo bare hand contact with ready-to-eat fcods or approved Toxic substance_s praperly identified, stored, used

: _EIN!A O NIO alternate method properly followed

| Adequate handwashing facilities supplied & accessible ] 29 COIN [JoUT Compliance with-Reduced Oxygen Packaging, other
i O N/A specialized processes, and HACCP plan
"'| Food obtained from approved source :
_ N SUT — — PP 30 EEA gﬁg Special Requirements: Fresh Juice Production
OIN_Clour Food received at proper temperature - ‘
< CINFACENIO. o OIN CIouUT ] - s ]
= — — - 3 Special Requirements: Heat Treatment Dispensing Freezers
[ TOIN E|0UT | #Food in'good condition, safe, and unadulterated CIN/A [ N/ ) :
N E]OUT | ;R'e:quir'ed records avaitable: shellstock tags, parasite O O oUT . . . .
T ONATINGG - déstruction 32 Iona O No Special Requn'-ements. Custom Processing _
T i 33 SLINI & ES}g Special Requirements: Bulk Water Machine Criteria
5 I:IN!A'EINIO L _-.._lF(.:!gd.separated and protected - : ]
— 4N . EJOUT o SE— - 34 N [JouT Special Requirements: Acidified Whlte Rice Preparatlon
g} SN BPUE : i - iti [ N/A O N/O Criteria
8 ]:INIA El NIG. _.,l:_?od-contact surfaces: cleaned and samhzed_
i |- Proper disposition of returned, previously served, N O ouT - L "
: DI.N. '!:l?UT reconditioned, and unsafe food . 35 3 N/A Critical Cantrol Point Inspection
; 36 EII\T'A Dour Process Review
1. 8 CINA EI N 1,0 Prg_per cooking time and temperatures :
' — a7 BN OOUT | yiance
e 'DI'N'- '=D 'QUT' ' Proper reheating procedures for hot hotdin A
| Bl ova o PP P 9
[~ Ton oour ' e and b - ) . . _
20 ONA T NO. - Proper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
= — - that are identified as the most significant contnbutmg factors to
21 UIN D OUT L 'Prbper hot ﬁqlding Femperatures ' foodborne iliness.

: ,ElNIA E| NIO .
- Public health interventions are control measures to prevent focdborne

iliness or mjury

' 22 ;.DiN E| OUT DN.’A ZPr'dper cold ho'idi'ng temperatures

HEA5302A:0h10 Department of Health (8/22) S B . - page ) o2
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Authorlty Chapters 3717 and 3715

State of Ohio
Food Inspection Report

Ohio Revised Code

Name of Faclllty

Type of Inspection Date

| Cornpldt

.@{,m : _C)\ \RX\(“

SN O OUT ElNlA EI N."O Pasteurized eégs used where required

. Good Retall Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.
; Mark designated coimpiiance status (IN, OUT, N/Q, NIA) for each numbered item: IN=in compliance OUT=not in compliance N/O=not chserved N/A=noi-applicable

OIN Oout

Food and nonfocd-contact surfaces cleanable, pmer
designed, constructed, and used

I:l N ElOUT E[N!A “Water and ice from approved source

55

O IN O OUT ON/A

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

56

. : o . - | Proper cooling methods used; adequate equipment
. D IN DOUT E-I_N_"A DN"O for temperature control

fano 6uT'|jN}A|j N/O-

OIN OoUT

OiN O OUT ON/A

Nonfood-contact surfaces clean

Ptant food properly cooked for hot holding 57 Hot and cold water available; adequate pressure
42 'I:] NDO OUT I:INIAEI N.v'O Appraved thawing methods used 58| 0OIN OOUT Plumbing instalted; proper backflow devices
3 | 04N O QUT CINA Thermometers provided and accurate ONALINGD
59 |CIIN O OUT.OON/A | Sewage and waste water propetly disposed

D :],N-:.G ouT’ | Food properly labeled: original container 60| O IN ] OUT ON/A | Toilet facilities: properly constructed, s_‘»upplied. cleaﬁed
- | 61| 0OIN {0 OUT ON/A | Garbagefreiuse properly disposed; facilities maintained
: D'IN'D OUT - Inse-:;:s,rdents. and animals not present/outer 62| 0IN O ouT Physical facilities installed, maintained, and clean; dogs in
- | :openings protected FIN/A D] /O ‘outdaor dining areas
.'_4_6'_' I:I IN E] OUT : ‘. =: ggpatg?gztssgyrevented dunng food preparation, _
4? iis] IN EI OUT EINIA - Parsonal ceanlinoss 63|OIN O OoUT Adequate ventilation and lighting; designated areas used
48 |00 INOO'OUT CIN/A O N/O | Wiping cloths: properly used and stored 64| O IN O OUT ON/A | Existing Equipment and Facilities
‘O INCOUT-LIN/A LT N/O. | \washing fruits and vegetables
‘80 [OIN 0. out I;IN{AEI'NIQ In-use utensils: properly stored _ 65| C1IN [ QUT ON/A |- 801:3-4 OAC
: ‘.5_.1_. El ND O_OT'U.N’F_\-V’-‘: - I:J;gglsélg, equipment and linens: properly stored, dried, 66| OIN [1OUT ON/A | 3701-21 OAC
5_2 1CEIND OUT ONA Single-usefsingle-service articles: properly stored, used
53 0 IN:O0 OUT CIN/A jEI'NIO, _*Slash-resistant, cloth, and latex glove use
'lte_m No.| dee.'Seétiqn- - Priority Level | Comment Cos | R
FEE : : olo
. oo
—
Wi st EOCN ml ety vl XO0R c""\\ R A a2 e W= ool
'T__‘J\\*('—N\.’f‘a \m(\f’_("\“‘ Ni‘h ’WQ” A :‘@("(: { . o u'\:"tr's"*\') f‘)’\":% \’\"\\ﬁ = o
oyt Jsrw\ 1edrpen ™ gt - (e 2 shanld e oo
A \(}f’:z\ e Nnoese et dace\iiae Svstnare oo
PR ¥ﬁ\« e s \:N-\{'rtz_g\ "‘"“_\‘r'\}'\—qf’*’ 4 a«-{m =1 (’ "4((‘?/""&- —Cf‘a’" o|a
"C—"‘"‘}A\ T e njr“ \ {1 G o
10 (03]
10 |0
1 0o(a
oo
100
' RN
"| Person in Charge Date:
X Alnleoag
. Enwronmen Lleallh Spec‘lailst"” Lice)
: 'a\ ’\’“f\ \)&‘ﬁr{“\ M KEn \‘\A‘;\/\ KN J"\\\ % ‘ Mm%&m \ )“?

"'_'PH]ORITY LEVEL C= CRITICAL \JNC_NON-CRITICAL

HEA 53025 Ohio Department of Health {8122)
-AGR 1268 Ohio: Deparlment of Agrtculture (8/22)
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State of Ohio

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

| Mame of facility cmhg;k one License Number Date
: M FSO [RFE <. -
W\-*f\( \I\Q'*er/“ ¥io N”‘R!Vﬁn\ AN o 53 “Pznlfl W a\_\%{;
Address City/State/Zip Code _
g N2y h\m @(\; o Y W\f_\(‘ofmr‘“ O Wy
" | License holder ° e Inspection Time Travel Time Category/Descriptive-
\\&\ Ay QN *CJTJ‘\ _ 0 % R s, e (N
| Typ of Inspection (check all that apply) Follow up date (if required) | Water sample date/result
_ I],S;:;ndard O Critical Control Point (FSO) ] Process Review (RFE) I Variance Review [ Follow up (if required}. . )
S in| Foodbome D 30 Day [1Complaint [ Predicensing [T Gonsultation _/__,._..—-——-"‘"”

1 “:Mark:designzted compliarice status (IN, OUT, N/O, N/A) for each humbered. item; IN=in compliance QUT=not in compliance N/O=not observed NIA=not épplscab]e :

Compliance Status

Compliance Status

Person in charge present, demonstrates knowledge, and

- ‘Ehﬁ DOUT EI N/A performs duties

OA O NO Proper dgte marking and disposition -

-GTN EI OUT I N/A | Certified Food Protection Manager

Time as a public health control; procedures & records

_'Management food employees and conditional employees

? | ‘Knowledge, responsibilities and reparting ] T . ]
U= Consumer advisory provided for raw or undercooked foods
2|4 ﬂﬂ gu| OUT m N.fA Proper use of restriction and exclusion : .
"5 | 'RUN CIOUT [3 N/A-|.Procedures for responding to vomiting and diartheal events 1

Paéteuriz_ed foods used; prohibited foods not offered

‘NN ‘OeuT ONoO

: _Pfqpér eating, tasting, drinking, or tobacco
- |- @IN mouT @ ND

‘No discharge from eyes, nose, and mouth

: Om 0Oout e .
[ j Food : d of
| -{;}1/ ‘a OUT EI N!O" -Hands clean and properly washed _27 E{l\:’A OD_ addltlves. .approved.an propéﬂy use
R S l@® Oour . o
E}I« EI ouT. - No bare hand contact with ready-to-eat foods or approved | |28 |qp/a Toxic substances properly identified, stored, used
N/A o N!O i - -| alterniate method properly followed ) - . :

1o &K TTOUT LA Adequate handwashing faciiies supplied & accessible I OUT | Compliance with Reduiced Oxygen Packaging, other
B 2 A specialized processes, and HAGCP plan
|OUT - | Food abtained from approved source ' .
L 11 'm:ﬂ Eotj_-:_- IR ,D -pp Sou - 30 ’:\:lm E}g}g Special Requirements; Fresh Juice Production
12 N A EIN I(j' ol . Food received at proper temperature

. OIN ClouT L . ) ) ' '“-
e 1 [ Ry : t -
|'Food in good condition, safe, and unadulterated 3 NA [ NO Special equtremf_ants Heat Trga ment Dispensing Freezers -

e .Requlred records available: shellstack tags, parasnte

. OIN  JOoUuT
“destruction

32 thf A [ N/O Special Requlremer.lt_s: Custom Processing

TN BouUT

33 Zfa O no Speclal Requirements: Bulk Water Machine Qnterra

i ‘Food separated and protected

i I:INfAi:iN.rOi .

o — i O OUT Special Requirements: Acidified White Rice Preparatmn
: 34, N
%II\T'A Eg}g O Food—contact— surfaces: cleaned and sanitized ggp‘ O N Criteria

a:."'

i SOT ".'Proper disposition of retumned, previously served, OiN - 1ouT " . .
g/ﬁ Bl OUT reconditioned, and unsafe faod 35 1EI'f~l!A Critical Control Pqulnt fnspection
; i . " . : 36 LN - DouT Process Review
. E1 - ouT - o A :
; : Proper cooking time and temperatures
Dnatinoe . |07 : oy oour |,
= DOUT ) ‘ 37 Q\%’A Variance
-1 19 Eﬁ;’ADNf ~_ - Vil?roper. reheating procedures for hot holding i : :
DN O OUT o o ing time and t ¢
0} ga O NG o -} roper cooling time and temperatures Risk factors are food preparation practices and employee behaviors ]
. vy " . that are identified as the most significant contributing factors to k
b [N EOUT ; :  foodborne illness. ’
- _21. ‘ONAD NO _‘f'rop!atr_ hot holding temperatureg :
] e = : Public health interventions are control measures to prevent foodhorne g
: 22 ‘I;lﬁ.l D“OUT‘I;IN[A_ ‘_' Proper cold holding temperatures - | iliness or injury.
HEA 5302A Ohlo Department of Health (8/?_@_) o ‘ Page ! of é )
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State of dhio

Food Inspection Report
SRR Authority: Chapters 3717 and 3715 Ohio Revised Code
! Name of Faclllty T PR Type of Inspection Date

| C\A\rﬁ\f‘“L\ﬁd “)f G(‘

1: '\tho_nﬁ_r@\/\\ &Q\—\m\ m”“—\\or\&c-:wx &rx\)\” L‘\%\o

&N O ouT

Pasteurized eggs used where required

OiN-OouT mjn N/Q

designed, constructed, and used

BN CTOUT TTNA - Water and ice from approved source
\ pp 55 Dle 0 OUT CINA ::\:Ia;:washlng facilities: mstalled maintained, used; test
56 | @AN OO0 OuT Monfood-contact surfaces clean

F'roper cooling methods used;
-for temperature contrel

adequate equipment

o] oD our m?A oo,

a1 R E’rN (| OU‘I’EH@WEI Nl'O " Plant food properly cooked for hot holding 57 | N O OUT OON/A | Hot and celd water available; adequate pressure
*';42'_ .,{N () OUT EINIA |:| NIO Approved thawing methods used 58 IE’@ gouTt Plumbing installed; proper backflow devices
Ef E',] OUT EINIA .| Thermometers provided and accurate ONADONO

59 I‘E/IN O ouT E!NIA Sewage- and waste water properly disposed

Food properly labeled; original container 60 EI/IN 0 OUT IN/A | Toilet facilities: properly constructed, supplied, cleaned

L__f:l/ll'\l O OUT OON/A | Garbage/refuse properly disposed; facilities maintained

61
F=% mj"OUT -{ Insects, rodents, and animals not present/outer 62| 0O IN EOUT Physical facilities installed, maintained, and clear; dogs in

= openings protected | outdoor dining areas

IIMN I:I OUT ‘| Contamination prevented during food preparation, ONA LI N/O
— - | storage & display 83| N O out Adequate ventilation and lighting; designated d
- - equate ventiasion and li ing; designated areas use
oo 47 EIﬂNEIOUT E[NIA _| Personal cleanliness ed . ging s
o) 48 EI N EWUT OwAD N/ Wiping cloths: properly used and stored 64 BN O OUT WA | Existing Equipment and Facilities

20 0UT ONATI NG |

650 IN O oUT m@\ 901:3-4 OAC

| EAN'TIOUT EINFA I N/O' | In-use utensils: properly stored

R P | - Utensil i t and li : rl i
51 | DOUT DN - | renshs, equipment and linens: properly stored, dried, | ['eq | ma 0 ouT ONiA | 870121 0AC
52 N’LN O OUT OONA -+ | ‘Single-use/single-service arlicles: properly stored, used

53.|. B IN [ QUT CIN/A EI'N/O: | Stash-resistant, cloth, and latex glove use

Item No.| .Code Section | -Priority Level | Comment
:' L\R:&SN A KWvorred \DHue  <Aeane o <oondlee. THaY, onady BP
e Svele. \se o ot v Sediwe wesder Targeeh 'Jcé\c\.(?u
i.L-L\I{-‘r_;. N\ ﬁh«_a»v@n?\ el 0 Lpdier with o ok [ SR
SR e Niolde  Lidhwe:, TRk Uakdk fvbhee 0 oy
Laekaea, AVhar s Q\}"\Q\ Yoo O@rowed  -kman sk
'\\g\(\\ Sdtce - CoresS Loy *3-&;)\? G, m\?&rk AL

gigo|ojajo|olo|o|o|jo(o|o|ig|dl

nmmmnmnnnunnnung

| :"’“’.” " °“a!\'°7 (i;&sﬁx}k(i& (Mo x%'u - ™9 AV

m\)@\ /f)mwlu i Q@%& - \ Mol \ e (kxl\\./ft&\& \\g

<

"PRIORITY LEVEL: C= CRITICAL NC= NON-CRITICAL - PagE) - ofe)
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' State of Ohio
Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code ' B
. Name offac“lty : Check one License Number Date
o o FSO ORFE ‘ [~
'\DAC\N\ 1 R\\ﬁ\\ I‘ B e RaN i ‘N\”\lﬁvf‘( H (‘\s*ﬁ\ @GW{}(\(\ N F 50:"5\" 9‘. Qﬁln
Address _ ~J City/State/Zip Code N '
. \.\‘ ’ "
1 ‘?Ql 5:- Q—’r | C‘Qrmr:n : (.:\\\ "\V’)\,nq
License holder . \'-\ Tgpeciion Time Travel Time Category/Descriptive
: Y,
‘ 4y —
F \{\\\*\ o Qr\"\\\ - 5 S “ e Creren, € los I
Type of Inspectlon (check all that apply) \ Follow up date (if reqmred) Water sample datefresult
[ O¥Standard .- B Critical Control Point (FSO} 04, Process Review (RFE) O Variance Review O Follow up {if required)
- 1 Foodborne 030 Day O Complaint O Pre-ligensing  £J Consultation !

§ Mark designated compliance status (IN, QUT, N/O, ﬁ‘l{\}ifor edch numbered item: IN=in compliance OUT=not in compliance NiO=not observed N/A=not. applicable

‘Compliance Status \\ Compllance Status

Chy- O OUT
/A [ N/O

EIIN O out ] . ) ‘
24 MA O NG Time as a public health control; procedures & records

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

2 MN ‘E! OUT: O N/A | Certified Food Protection Manager N

'E]Iﬁ EI OUT o NIA Proper date marking and disposition

Managemerit, food employees and conditionaﬂq:loyees;

E‘OUT DN"A kniwledge, responsibifities and reporting

Consumer advisory provided for raw or undercooked- foods

- EJOUT :E1\N/A | Proper Use of restriction and exclusion N
}_C1OUT . O N/A:| Procedures for responding to vomiting and diarrheal events

Pasteurized foods used; prohibited foods not offerad

- O QUT.[-N/© | ‘Proper eating, tasting, drlnkmg, or tobacco use

Mo discharge fi

Food additives: approved and properly used

. Euﬁ ~O-0UT: N/’ Hands clean and properly washed

Toxic substances properly. identified, stored, used-

. N': ;Ij'cr)l'-jT- . | Ne bare hand contact with ready-to-eat foods or approved
N/AL NIO~ ‘alternate method properly followed

29 1INy O OuUT Compliance with Reduced Oxygen Packaging, other
AN specialized processes, and HACCP plan

[ N HOuT: Food obtained from approved source

30 % A E\S!Lg Special Requirements: Ftesh Juice Production

DOUT :| Faod received at proper temperature
- N’A DNIO — i 31 ClIN DOU Special Réquirements: Heat Treatment Dispensing Freezers
BfN EIOUT .. | Food i good condition, safe, and unadulterated Biua O NIO\ P q : P g .
-E[ ',Agg‘f'g— __'_igggtl:gggogecords available: shellstock tags, parasite 32 DQ :NﬁA ES;JQT \Qi;ecial Requirements; Custorn Processing )
oUT ; ;
5 mN OouT -~ - - - ) : 33 gr%\.‘fA g N:JO \e‘t{gl Requirements: Bulk Water Machine Criteria
15 I:IN A El'N!O' .| Food separ'atedrand protected
— Erl‘fﬁ ot et — 54 [@IN OOUT Spec:aI}eqmrements Acidified White Rice Preparation
“aal I d- . i A CIN/O Criteria
: .16 "GN EINIO o F_eud -contact surfaces: cleaned and sanitized )
13 ¢ Xl Proger disposition of retumed, previously served, LN _.OouT w N, "
@Iﬁ ‘EIOUT ‘raconditioned, and unsafe food 35 M Critical Control PQ\lnt Inspection

36 E:? LouT. Process Review \

B gy e A
5| EN LD' T .| Proper cooking time and temperatures
i Ak DS KON QOiy  Oout
i BN : 37 Dtal - | Variance
= D ouT " Proper reheating précedures for hot holdin A :
‘ EINA 0o . f.oper reneaing proce holding
i ga s I:IOUT'-_‘ S o - ‘ x .
i IA Iino - Proper coofing time and temperatures Risk factors are food preparation practices and employee behaviors
T o — that are identified as the most significant contributing factors to
o 21 IQ& - OUT' S .Proper. hot holding temperatures focdborne illness.
15 oA BN LR _
U T Public health mterventlons are control measures to prevent foodborne
22 el,’tﬁN' EI" OUT DNiA | Proper cold holding temperatures ilness or Injury

; HEA 5302A Ohlo Department of Health (8/22) S ) ) ) o e Page_ \ of Q
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State of Ohio

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

" Name of Fac]llty

i QAmm CE\\«*\M B Tat \\\\‘\\» bead Qrmr&m

Type of Inspection Date

Rt 2 00,

'O IN-0-0UT EA B Nio

Pasteurized eggs used where required 54

S Good Retall Practlces are preventatlve measures to control the introduction of pathogens, chemlcals and physical objects into foods.
Mark de5|nated comllance status {IN, OUT, NfQ, N/A) for each numbered item: [N=in compliance OUT=not in compliance N/O=not observed N/A=not applicable

i O our

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

o | AN TOUT CINA

40,-'

“EHIA o.no

. Water and ice from approved source

Warewashing facilities: installed, mainlained, used; test

Proper cooling methods used adequate equipment
for temperature control

55| oyl O ouT CINA

strips

e

O N 0-oUT |:-|NiA|:| N/O:

Plant focd properly capked for hot holding

57 | AN O ouT ONA

56 | @IN 1 OUT

Nonfood:

Hot and cold water available; adequate préssure

‘ |:| N 0 ouT mﬁmu NIO |

Approved thawing methods used

: 'Evﬁm ouT. :

uT I:INIA

“Thermometers provided and accurate

|- Fodd properly labeled; original container

Insects, rodents, and animals not present/outer
openings protected

58

ONAONO

aout

Ptumbing installed; preper backflow devices

59 | BN O ouT CInA

Sewage and waste water properly disposed

60 | K O ouT ONvA

Toilet facilities: properly constructed, supplied, cleaned

61| Cyin O ouT ONA

Garbagefrefuse properly disposed; facilities maintained

'El,rﬁ'DOUT

“Contamination prevented during food preparation,
-storage & display

62| 94N OO0 OUT
ON/AC N/O

outdoor dining areas

Physical facilities installed, maintained, and clean; dogs in

| B¢ O ouT CivA_

Personal cleanliness

63 EUN O out

Adequate ventilation and lighting; designated areas used

owootTopAg Nifb

Wiping cloths: properly used and stored

'ashing fruits and vegetables

64| QAN O ouT ONA

Existing Equipment and Facilities

C)/AN O QUT OINA O N/O

|- Priority.Level

Slash-resistant, cloth, and latex glove use

Comment

50. EU-NTEI"OUT EINfA'[j /O | In-use utensils: properly stored 85| EFIN D OUT A 901:3-4 OAC o
) : Utensils, equipment and li : i
51 | EYIN O'OUT ONA- e cquip mens: properly stored. dried. | | 66| @Ak O ouT OINiA | 3701-21 0AC
52 E/([\] EI OUT I:INIA Single-use/single-service articles: properly stored, used a

. ftem No.

Code Section

s

—

& \r \ﬁ‘\fﬁi\"\ﬁ’\ﬁ

\iﬁ:@%fﬁ\fﬂ Sy

o|o|ojojo|o|ojo|o|o|o|o|o|o|o]

olooouio|olo|oia|o|o|o|o|di

. Person i in Charge

CANORA ELETEN

-2k

| :: ;E:nwroln-me%th Sfaecmlls; \ Q{&% .

KEWS

PRIORITY LEVEL C= CRITICAL NC—&ION CRITICAL

';.-HEA 5302B - Ohio Department of Health {8/22)
. AGR 1268 Ohio Depaftmeni of. Agncu]ture (8.'22)
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, State of Ohio
Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code
[iame of facility Gtk ane License Number Date .
‘5\\\\\-@@ QQ\{“ Qm\mq e OFSO ORFE Alo &)Qgﬁ 3, OX
- 'Address ' : ; City/State/Zip Code

Wi Brosn \%\\\ S CNorchesier

R ALY

Pl chotedn - Lo

| License holder. Inspection Time Travel Time

CategoryIDes{t:(i tive
Coman. GES W

Me of Ijispecti'on {check all'that apply)
“-['0.Standard - O Critical Control Point (FSO) O Process Review (RFE) O Variance Review [ Follow up

Follow up date (if required) | Water sample date/resuit
ey e

(if requirgdy—————

| Foodborne = 30 Day EI Complamt O Pre-licensing ¥ Consultation

~. Compliance Status

. aia | PErSON in charge present, dernonstrates knowiedge, and
D-QUT-D:-N"A performs duties ! .

Mark de31gnaled comphance status {IN, OUT, N/O, N/A) for each numbered. item: IN=in compliance QUT=nhot in oompllance N/O=not observed NiA=not applicable

Compllance Status

Prbper date marking and dispositionr .

I CTOUT. O N/A.

Certified Food Protection Manager

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

' mout @A

: * IGva

| ouT "L1'N/A | Proper use of restriction and exclusion .
' C10UT- 00N/ | Procedures for responding to vomiting and diarrheal events

|- [TOUT ErNO
-0 ouT. O NG

Propér ealing, tasting, drinking, or tobacco
No discharge from eyes, nose, and mouth

“Time as a public health control: procedures & records

Consumer édvisory provided for raw or undercooked foods

Pasteurized._fo'ods used; prohibited foods not offered

ra e ' d additives: : :
. [ﬁ( D OUT I:I N/ 5 .Hands clean and properly washed 4 EI% Food additives: approved ‘and properly .used
Ld
c Eh{ a OUT S fNo bare hand contact with ready-to-eat fuods or approved Toxic substances properly identified, stored, used
- fOvADRNG . - - _alternaie methed properly foltowed
_HiN O-oUT. O NA Aclequate handwashing fagiliies supplied & accessible Compliance with Reduced Oxygen Packaging, other
 specialized processes, and HACCP plan
| EXn- UT. - Food cbtained from approved 1
N - EIO . o Eprover source 3o (BN OouT Special Requirements: Fresh Juiice Production
| l-ceOour L ) ONA ONO - _ _
AR s - Food received at proper temperature - -
g EIN}A'DNIQ — _ 31 i Cout "} Special Requirements: Heat Treatment Dis ensing Freezers
“l43[.Of Cout ™ .. Food in good condition, safe, and unadulterated CIN/A [ N/O ) ’ 1t Lispensing -
1y I:IOUT » - |'Reqited reéord_s available: shellstock tags, parasite O[] oUT . " . N
. %A il e) destruction 3z ONA CN/O Spqsial Requirements: Custom Processing
: 33 L gout Specié'i’-Requirements: Bulk Water Mathine Criteria
: ‘gour- CIN/A TN/
‘O y ik DN i 0 o Food separated and protected
BN EIOUT — - 34 IJI!« gout Special Reqmrernents Acidified White Rice Preparatlon
BRI . . ; it : OO N/A OO N/O Criteria k
leA onN !0 ik qud-conlact surfaces: cleaned and sanitized o .
- ) A N
Proper disposition of returned, previously served, OiN - Oout " - !
“recanditioned, and unsafe food 35 A Critical Control Pomt_\lfspectton
; — 36 o out Process Review '
aNgour - . R : FTN/A
1 Proper cooking time and temperatures - .
- DNFA I:| N/O e g N
: 37 CLN  [JOUT - Varl Y,
- — - ariance W
D"ﬁ 0 OUT . 'I.=5ro er reheatin rocedures for hot holdin CINA ‘:“-
'EIN_I;’;EI;NIO- S| TR g pro - g —
ot oour - e . L ,
LN T Nio, - | Froper cooling time and temperatures Risk factors are food preparation practices and-employee behaviors
m EI — —— that are identifled as the most significant contrlbutmg factors to
ON. 0O ouT B o ) foodborne illness.
CINA O MO _ -.!-‘frppel.' hot holding temperatures :
- AR B — . Public health interventions are control measures to prevent foodborne
LI 3 OU_'F-IjN!A 'Prbper_cold_ holding temperatures Hliness or injury.

HEA 5302A Ohlo Depaﬂment of Health (BI22)
“AGR 1268 Ohio Department of Agriculture (87221
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State of Ohio

Food Inspection Repor"t
Authority: Chapters 3717 and 3715 Ohio Revised Code

o Name of Faclhty

\l¢

Type of Inspection

\\s \\\’(0&3 CC‘:\-C u.._’(h\c‘? B

5 | N 0ouT A Mo

Pasteurized eggs used where required 54 | AN O ouT

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

Unedx [l e

designed, ¢onstructed, and used

'N. OOoUT TNIA .

' 40 N ; D OUT DNIA o N.’O for temperature control

Water and ice from approved source

-Praper cooling methods used;

55|00 IN EFOUT ONA

Warewashing facilities: installed, maintained, used; test
strips

56 | ¥IN 01 OUT

adequate equipment

41: ) [SI/_ N O OUT I:IN.'A I:I NIO Plant food properly cooked for hot holding 57 qf:ﬁ O OUT ON/A

Nonfood-contact surfaces clean

Hot and cold water available; adequate pressure

{ a2 |'&iN O OUT CNA LY NIO | Approved thawing methods used 58 | BN ClouT

. 43 E’r a OUT ElNIA

4 El’ﬁ\l D ouT; -| opénings protected

T_he_rrnumeters provided and accurate

Insects, rodents, and animals not present/outer 62 M OoouT

COON/A NGO

Plumbing installed; proper backflow devices

58 [Q’IZN [ OuT ON/A

Sewagé and wasie water properly dispesed

60 E’ﬂ\l E‘@UT ON/A | Toilet facilities: properly constructed, supplied, cleaned

LAY
61} BN 00 OUT ON/A

Garbage/refuse properly disposed; facilities mainiained

Physical facilities instaled, mamtamed and clean; degs in
outdoor dining areas

46 D»‘Tﬁ EI OUT ] | Contamination prevented during foad preparation, ONAD NG
RN I - ‘storage & display . .
— 63| @AM O ouT Adequate ventilation and fighting; designated areas used
1 47 ElffN O QuT DNIA Personal cleanliness 4 i e S
8 |CLINCY QUT WA _EPNJO Wiping cloths: properly used and stored 84 N [0 OUT OON/A | Existing Equipment and Facilities

9:| EFIN O-OUT ONA'ET NQ

507 O/ O7oUT TINGA T /0,

Iri-use utensils: properly stored

51. I.]ﬁN |:| ‘OUT DN:’A 5 .. handled

Utensils, equipment and linens: properly stored, dried,

65(0IN OOUT E“’A 901:3-4 OAC

66 E]/& O OUT [ON/A | 3701-21 OAC

‘Single-usefsingle-service articles: properly stored, used

[s2 [N OouTONA"

‘@AM O OUT'ON/A O N/O | Slash-resistant, cloth, and latex glove use

< “\.rw-r\%"ﬁ‘ rsf\'\’\

0, .Cogl'e' Section | Priority Level Con'_;ment
1\ SAS | Ne ﬁ\"m("\( q:f*, T\ s e =Y aditios r‘ssmwaﬂr% e UKD AW Nasn
3 o i lrh_'-é\" c:.k-r‘ T ﬁ N e r\f—'nA "(‘“:x \’\Y‘\(P J("\c"yk Y Q\\\M;\ﬁn ‘0'*')‘3\"
‘*’-r‘rr'm:»‘ t"i‘(‘r“\ A COA e G \‘Jf Yo = Tey /‘.-c(’ crr e N ket .\\ ‘(\:*f'

A

N -

@\f\m— v Cooch 5((’\

rTQc-ﬁO r\\ mr%’mr' Q’Y‘

ce
“"’(Y?‘r\- SN

glojo|joo|o|o|alo|o|jo(o|olo|aold
ojojojo|ofe|o|a(n|D|ojo|oiu(a)k

‘Personin Charge

A m@‘@%@/m&u

Date: ij-g

Licensor: ‘ ’—\
Liz}\m \C\(:T\\\ é&v&\‘}/\

Enwronmental Health Specialist -
IR (&i{nc&\m :;"“\(\zm Br\us

_PRIORITY LEVEL: C= CRITICAL “NC= NON-GRITICAL

" HEA 53028 Ohio Department of Health {8/22)
N AGR 1268 Ohlo Department of Agﬂculture (8/22).
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State of Ohio -

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

g l:i.am;'offacil.ity : - dck one License,Number Bate
A\ SraY (*\é;cwma Clayrodiaoy DFSO ORFE i Rt B
- [Address" ity/State/Zip Code ;
83eS Cc\@j@L @d rvon, OW HETR

.| License holder

Cﬁc\ G-\ \x;«;‘“\” :

Inspection Time

Travel Time., ategory/Descriptive
NS N o o, N

e of [nspect@dn (check all that apply)
Slandard

| Cntlcal Controt Peint (FSO) O Process Review (RFE). [ Variance Review O Follow up
'I:| Foodbome 0 30 Day O Complamt 0O Pre-licensing O Consultation

Follow up date (if required) | Water sample date/result
LI (i requl_reé; ; A

. Mark demgnated comphance status (IN;, QUT, NIO N/A) for each numbered itern: IN=ir oomphance OUT=not in compliance N/O=npot observed N/A=not appilcable

| ehy: mour: EIN.'A;:'

performs duties

Campllance Status

Person in charge present, demonstrates khowfedge, and

Compllance Status

Proper date marking and disposition )

' "I:TIN -EIOUT ONA

-I:iIN EIOUT EIN!A'

Cerlified Food Protection Manager

Managemant food employees and conditional employees;
- knowlédge, responsibifities and reporting

Pruper use of restriction and exclusion

'mfN’ EOUT o N!A‘
oin - :

‘Procedures for responding to vomiti

rinking, or tobacco use

| o : |
Of- CLoUT TN |

div o Qu‘T' ONio

No discharge from eyes, hose, and mouth

Hands clean and properly washed

Time as a public health control: proéedures & records -

Consumer advisory provided for raw or undercooked foods

Pasteurized foods used; prohibited foods not offered

Food additives: approved and propédy used

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

| om I:l S
R _I:[NIA O NIO | alternate’ method properly followed

1 B To0T GNA

Toxic substances properly identified, stored, used

TS
_ -,|:|1N EI OUT E[NIA

" Proper cold holding temperatures

ifiness or injury.

. Adequate handwashing facilities 'supplied & accessible 29  Compliance with Reduced Oxygen Packaging, other
e ! DNLA specialized processes, and HAGCP plan
i - T:. | Food obtained fro ved i C
. SYE ggt::rr T .90_ obtaing ™ app Sours 30 %@'A gg}g Special Requirements: Fresh Juice Production
12~ . .37 Food receivéd at proper iemperature - : : -
"'DN!A BN KB A 31 %(N gour Special Requirements: Heat Treatment Dispensing Freezers
13| Cifi: EIOUT_ s Food in-good condition, safe, and unadulterated N/A O N/O . - .
1. F o tout | Required records available: shelistock tags, parasite Wl Cout o . .
1‘4 . OIfA BN/ | destruction 32 [INA B N/O Special Requirements: Custom Processing
. . . 33 g’lﬁ“ g S;'g Spectal Requirements: Bulk Waler Machine Criteria
: ;.'-N}A ANG. " |-Foed separated and protected _ —
= -[]fN ) OUT." - o - ; 34 I:I\LN/ gout Special Requirements: Acidified White Rice Preparation
-EINIA EINIO -+, I Food-contact surfaces: cleaned and sanitized CIN/A CINIO { Criteria
M .ﬁroper'diéposition of returned, previously served, 0N OouT - ] .
reconditionad, and unsafe food 35 CInA Critical Control Point Inspection
RN . - 36 FI1NA Hout Process Review
3| .2 | Proper couking time and temperatures
el ova O No - ) TIPS ot o |
Taw 1 OUT' - R ONiA ariance
E‘IDN!A i - | Froper reheating procedures for hot holding
o Ju] OUTT Propsr sooling fime and 4
BNEONG,. -Propor cooling time and temperatures Risk factors are food preparation practlces and employee behaviors
5 Ef( — - that are identified as the most sugmf cant contrlbutmg factors to
f : Elr!l\.I'A g S'[,g _Prqpér het holding temperatures foodborne illness.

Public health interventions are control measures to prevent foodborne

'HEA 5302A Ohic Departmenit of Health (8/22)
. AGR 1268 Ohio Departmant Hf Acricstliura 1R /991
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State of Ohio

Food Inspection Report

Aﬁthonty Chapters 3717 and 3715 Ohio Revised Code

Name of Facnllty

ot Ser

Type of Inspection Date

Sdeedad)

)E \.vr__mo St &\

ded i status (IN, OUT, N/O, NJA) for each numbered item:

! .:‘ .El"IN ‘aour IEI N/A CI'N/O| Pasteurized eggs used where required 54

- Good; Retall Practlces are preventative measures to contrel the introduction of pathogens, chem[cals and phySIcaE objects into foods
i { IN=in compliance OUT=not in compliance N/O=not observed N/A=not applicable

AN Oour

Spcst 3 RO

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

B0 00Ut CIN/A Water and ice from approved source

55

IQ’I‘N [ OUT OIN/A

Warewashing facilities: installed, maintained, used; test
strips

in | iy R g <" | ‘Proper cooling methods used; adequaie equipment
: m I:l O:UT'I.::lN{A EI NIQ_- for temperature control

B 0 ouT |':|N/A-|:'J N/

II(IN O GUT ON/A

Piant food properly cooked for hot holding 57 ‘Hot and cold water available; adequate pressure
|42 Eyff*l (5| OUT I:lN!AI:I N!O Aphroved thawing methods used 580N Eﬂd}T Plumbing installed; proper backflow devices
43: IMN O.out I:lNIA : Thermometers provided and accurate OnwaDNOG
59 El,ﬂq [J OUT OON/A | Sewage and waste water properly disposed
‘Food properly labeled; original container 60 ‘QﬂN O CUT CON/A | Tollet facilities: properly constructed, supplied, cleaned
&1 E"I'N O OUT ON/A | Garbagelrefuse properly disposed; facilities maintained
45° QXND 'VQ:UT : Insects, rodents, and animals not presentiouter 62 ,D’rN O ouT Physical facilities installed, maintained, and clean; dogs in
i o openings profected ) outdoor dining areas
: : ONAD NO ¢
|- 4 6 _MN o OUT . Contamination prevented during food preparation,
- | storage & displa
g ey 63 E’rN O cuT Adequate ventilation and lighting; designated areas used

47 . ./fN i ouT CON/A: Personal cleanliness

48 Wiping cloths: properly used and stored

64

B0 ouT ONA T /D
L°OUT OIN/ATI NIO

Washing fruits and vegetables

85

g O out ONA

N EIVOUleiN’fA

Existing Equipment and Facilities

901:34 OAC

O'TE[ A0

loth

50 : WN[[OUTDNIAE] N!O In-use utensils: properly stored -

[ ; W Utensils, equipment and linens: properly stored, drled .

51| G £ ouT ONA vl 66| BN O OUT ON/A | 3701-21 OAC
52 Eylﬁ Oo.ouT: EINIA Single-use/single-service articles: properly stored, used

Person in Charge

Pm L) alol

Item No.| Code Section | :Priority Level | Comment cos | R
A :’\&\%{3\\ C ‘r\\i‘\ﬂr\mﬁ\ o0 \e‘on\cz\ e Yo deeode by shodedi /| O
f - : - .—4. Qj\-__@ 4"'\\\ wg{' n/‘y;;\o\ i‘w \\.«{n\‘? ) 3\("\ x::;(%" \\'\‘(\m QID\M o o
I : Nof\ Em 0y "L.S(‘MA "ﬁf AR Nate é?‘:m ‘\‘C(\‘:\cg i\'vf—\‘ﬂ\fﬁ@f oo
SIS A= 0 | Ne ) R N \\?"{: O (‘*}\wb\w. {:)t'mo_‘\'n O
N - at ?’7"’( \.s:‘}'—'(ib( heaal el e (“3\"«—\ f\Y‘\" ey ¢, | oo
Corfock  Sew 'r;’n;\u o a
{00
oo
=
oo
a|a
o|a
oo
oja
o a

Date:

9-32 - 26

‘ En:vironm ntal Health Speciailst»«-.\
.- &Q@'\:ﬁkﬂr\ A e i QL_U.Q

me%\ﬂ\\ \Q\\m‘_\?\\ di@?&k\w al }b%k

PFHOFHTY LEVEL C- CF{ITICAL) NC= NON-CRITICAL

HEA 5302B Ohio Department of Health (8/22)
TAGR 1268 Ohio Department of Agriculture {8/22)
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- State of Ohio
Food Inspectlon Report

Authorlty Chapters 3717 and 3715 Ohio Revised Code

Name of facmty : Check one License Number - | Date
' &FSO ORFE ot
r)\AQ '] h\f‘!\\.&\ fE\O @Nﬁ L\‘la R a{ QC\&In
. | Address” I - City/State/Zip Gode . 3 !
>0 M COrn =34 Aot Ao AWM HARa
| License holder L Inspection Time Travel Time ’ Category/Descriptive
' .‘RQ\“ﬁnc e P ERCAVCR Y &G B 5 (:oﬂ'\w. ».\mq X ( I
_ Type of b Inspectmn (check all that apply}) ’ Follow up date (if required) Water sample date/result .
"+ |-‘O°Standard - 3 Critical Control Point (FSQ) [ Process Review (REE) LI Variance Review [ Follow up . Aif required)
B i S
=) Foodbame o 30 Day E!/Cfomplamt O Predicensing O Consultation - ———

compliance OUT=not in compliance NfO not observed NIA=not applicable

K‘Mark';_ _e_sighated bo_ pliance status (IN, QUT, N/Q, N/A):-for each numbered item: IN=

" “Compliance Status _. Compliance Status

R U Pérso'n- in charge present, demonstrates knowledge, and JEIN O ouT - . L
DOUT DN"A performs duties 23 CIA O N/O Proper date marking and disposition
[1:0UT-E3 N/A | Certified Food Protection Manager OIN O OuUT " . ) .
CINA O N/O Time as a public health control: procedures & records -

o [ Management, food employees and conditional employees;
13- i D'N:;- DOUT E' ,"A ‘knowledge, responsibilities and reporting i O O ouT

—= 25
4 .'E_II_N ‘Oout-0O NIA Proper use of restriction and exciusion CIN/A
D OUT F1N/A:| Procedures for responding to voriiting and diarrheal events

Consumer advisory provided: for raw or undercooked foods

Pasteurized foods used; prohibited foods not offered

N BOUT. BN

No discharge from eyes; nose, and mouth

Faod additives: approved and properly used

o OouT BNo

Héndé clean and properly washed

JOIN OOUT - . | No bare hand contact with ready-to-eat foods or approved Toxic substances properly identified, stored, used

e . 1 |
- 9:' im0 l:I-NIO .77 | aternate methiod properly followed
Adequate handwashing facilities supplied & accessible a9 [BIN DOUT Compliancé with Reduced Oxygen Packaging, other
CIN/A spemallzeci processes, and HACCP plan
-Food obtained from approved )
= ——— _,U'D oram T Spprover source 30 LIN [1ouT Spemal Requlrements Fresh Juice Protluction -
oo OING-EOUT Food: ved at ; " ON/A LI N/O
2l pvaONo | pg received at proper temperature N O ouT _ — .
- —— 31 = gou Special Reqmrements: Heat Treatment Dispensing Freezers
HiN I:IOUT..,~‘ " -+ | Foodin good condition, safe, and unadulterated CIN/A O N/O
" ..EIIN Wle U} SERTERY| Reddired records available: -shellstock tags, parasite OiN O OoUT . - . .
‘ONATONO -destriction . 32 A O N/O Special Requirements; Custom Processing
et 33 [N - DouT Special Requirements: Butk Water Machine Crileria
- PEINGOOUT Food d and q CIN/A OO NO .
'.--'EiN!A]:INIO' . Foo separated and protecte " : : ) — — —
[ F@N @ouT T - ‘ ‘ — g |34 [EIN  OOOUT Special Requirements: Acidified White Rice Preparation
16 DNIA]]NIO -+ | Food-contact surfaces: cleaned and sanitized . CIN/A O N/O Criteria o
i '-F'r'qper disposition of returned, previously served, - [CIiIN O ouT I ) N ‘ N
. EHN DOUT feconditioned. and unsafe food 35 ONA Cr_ltlcal Conirol Point Inspection . - |
: oo ON Dourt ,
CIN - O-0UT: i o 36 Ona Process Review
B Y Proper cooking time and temperatures -
ENADNG . [T !
T - e 37 {IN TTOUT Variance
DIN' EI QUT’. Sl Proper reheating procedures for hot holdin LINiA
i DNIADNIO R P g pl g
o BN BOUT L g tms ana . . o ..
ONA D Mo -7 | FTeRer toaing fime and temperatures _ Risk factors are food preparation practices and employee behaviors
SEPNUN Tany T T S — : that are jdentified as the most s:gmfcant contributing factors to
o % LN, D—OUT - . " .: .Iprope[ hot holding temperatures . foodborne iliness.

ONADLNO °

Public health interventions are control measures fo prevent foodborne |

o '_22_. -0 I:I O_lJ_T:IjN.{A. Proper cold holding temperatures illness or injury.

: ‘HEA'5302A OFio Department of Health (8/22) = S AP C page. | ofc)
AGR 1268 OhIO Department of Agriculture (8/22) ) : ’ ' '




State of Ohio

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

Tl Name of Faclllty

Type of Inspection

Date

) '-Ei IN I:I OUT EN!AD NIO

m’\? -\M\F\XJ‘A o

\'\’(\V\ _

Pasteurized eggs used where required

54

Good Retail Practlces are preventatlve measures to control the introduction of pathogens chemlcals and phystcal objects into foods.
[ : IN=in compliance OUT=nct in compliance N/O=not observed N/A=not applicable

O Oout

C f‘i’(‘m{j\(’k\ r\\‘

“eck AN,

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

: "l:! IN [IOUT TIN/A

_IN u} OUT EINIA g N.’O

Water and Ice from approved source

“ Proper cooling methods used; adequate equipment

| for temperature control

55

am I:I. OUT CINIA

Warewashing facilities: lnstalled maintained, used; test
strips

oy

food f: 1

Food properly labeled; criginal container

Insects, rodents, and animals not present/outer

45 _Fl,-":NfD‘OUT ;| openings protected
o : : Contamination prevented during focd preparation,
48t iN_E.' our | storage & dispfay

BN O OUT [N/A- “Pergonal cleanliness

AT .
1748 | 0N O oUT ONA T N/O

_V_Viping cloths: properly used and stored

1.CFIN O OUT CONIA CLN/O”

| Washing fruits and vegetables

10N O OUT I:INIA I:] NIO Plant food properly cooked for hot hotding 57 |OIN O OUT EIN/A | Hot and cold water available; adequate pressure
42 giNg OUT_NIA__E]' N‘IO Approved thawing methods used 58 |0 IN OoOUT Plumbing installed; proper backflow devices
EIIN E[ O_UT' EINI - | Thermometers provided and accuraie ONADONO
59| O IN O OUT EOIN/A | Sewage and waste water properly disposed

60

OIN O OUT EIN/A

Toilet facilities: properly constructed, supplied, cleaned

61

OIN [O0UT OIN/A

Garbagefrefuse praperly disposed; facilities maintained

62O IN OOUT Physical facilities installed, maintained, and clean; dogs in
tdaor dining areas
OIN/A O3 N/O outdeor dining
63| O IN O OUT Adequate ventilation and lighting; designated areas used
64] O IN O OUT ON/A | Existing Equipment and Facilities

O IN O OUT ON/A

i I:I NG 'OU;t'_ O ADNIO Tn-use utensils: properly stored 65 501:3-4 OAC
517. I:l N EIOUTDN:’A : rl‘.latﬁgﬁallds, equipment and linens: properly stored, dried, 661 0 IN O OUT CIN/A | 3701-21 OAC

52 |

O INCOUT CINAA S © -

Single-useléingle—service articles: properly stored, used

- termn No.| Code Section-| . Priority Level | Comment . ‘ cos.| = |
R I R D\{\ pegr drmwfi Az o i, o Nine o weerwriged | O
™ e - o & dooh Lorwe | 0|0
hx\\r\\n:’ Qe‘i\"l’hm .i@‘stif::\t Lo e H\(\r'\"kfs\l\c_ "\f‘t’_‘x\\\A C“{\‘:l') =
e maﬁ}ar\ > 0id
oo
OO
=]
0|0
g0
o |O
ao|1n
a |4
O |0:
[n R |
ao{0.
erso " | Date:
; Enwronm ntal ‘Health Specialis o Licensors,
"\off&\, ’@ RO 215 oS, [N ’\\\\ \ m&m @i

 PRIORITY LEVEL C-. CHIT‘tCAL NC= NON-CRITICAL .

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