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Compliance Status

N [JOouT
N/A O NFO

OiN 3 ouT
N/A B NIO

Person in charge present, demonstraiés knowledge, and
1 QJ& ‘DouT dNA performs duties

v i -
2 | \&Zin - OOuUT O NJ/A | Certified Food Protection Manager

Proper date marking and disposition

Timeas a public health control: procedures & records

i i n “‘Managemant food employees and conditional employees;
3 w" gour D'fo“ l_.knowladge responsibilities and reporting -

4 Iﬁ' JouT B N/A | Proper use of restriction and exclusion
5 |'BIN T QUT 0 N/A | Procedures for rasponding to vomiting and dlarrhea[ events

Consumer advisory provided for raw of undercooked foods

sl Pasteurized f d; prohibt ‘
O OUT O N/O| Proper eating, tasting, drinking, or tobacco use: asteurize .mds used: prohlbl@ed foqu not offered

[ ouT O N/O| No discharge from eyes, nose, -and mouth

Food additives: approved and properly used

OouT ON/G|

BN

Hands clean and properly washed

- dJout "No bare hand contact with ready-to-eat foods or approved Toxic substances propeérly identifiad, stored, used

9 NIA || N!O alternate method properly followed

10 [ OIN E}OUT O N/A| Adequale handwashing faciliies supplied & accessible OIN OouT Compliance with Reduced Oxygen Packaging, other '

29 [0A specialized processesd, and HACCP plan
i 'OUT Faod obtained from approved. source
1 E’:ﬁ gglLJjT - i pp 30 E’INNI A g Sg Special Requirements: Fresh Juice Production
12 N I'A CINO Food receivad at proper temparature N OouT - -
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21 OnvA O NO Preper hot holding tempearatures
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designed, constructed, and used
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'| for temperature control
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1 Food properly labelad; original container 60

ONADONC
59 mfN O OUT[INIA
#{IN O ouT A
61| &N 0 oUT N

Sewage and waste water properly disposed
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Garbage/refuse properly disposed; facifittes maintained

" Contamination prevented during food preparation,
.| storage & display

E/NEIOUT

B2 IE!T'N 0Oout Physical facilities installed, maintained, and clean; dogs in
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ONAD N/O g
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) tlZfIN EI ouT EIN!'A Personal cleanliness

EI IN EI OUT EINIA E}‘ﬁ!o Wiping cloths: properly used and stored

64 'IZI/IN 1 OUT ON/A
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In-use utensils: properly stored

50, |3 IN T OUTEINA I N

201:3-4 OAC

65| N [0 ouTON/A

|@noourova | e
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52| BTN [ OUT CMA
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Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of facility Check one “ License Number I Date :
- “ _ O FSO FE | -
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O Foodborne [0 30 Day O Complaint [ Pre-licensing . O Consultation ) —— .

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

Compliance Status

‘Person. In-charge present, demenstrates knowledge; and
| performs duties

1 | @BIN OOUT ON/A Proper date marking and disposition
~ - .

2 | BN .El QUT [0 N/A | Certified Food Protection Manager

Timae as a public health cantral: procedﬁres & records

EHN' O out:
N/A O N/O

. Ma’nagement, food employees and conditional employees;
3 m@ gouTt D'N{'Af ‘knowledge, respaonsibilities and reporting

- 4 E[}ﬂ, OouTt 0 N/A. |- Proper uge of restriction and exclusion

Consumer advisory provided for raw or undercooked foods

for responding to vomiting and diarrheal events

Pasteurized foods used; prohibited foods not offered

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

&fy CouT N/
N COUT [N/

o ' Food additives: d and
8 E|1|/\I O OUT ON/O| Hands clean and properly washed ves: approve aln pro.pej'rly‘used

Toxic substances properiy identified, stored, used

E;I( EI ouT - Noe bare hand contact with ready-to-eat foods or approved
19 | Ovagono .| alternate method properly followed

O Dout E:omplir:mcel with Reduced Oxygen‘ Packaging, other
N/A spacialized -processes, and HACCP plan

4 )
10 @iN Dout ONA Adequate handwashing facilities supplied & accessible 29

T Food obtained from approved source : :
i lz’ gglLJJT PP - 30 = /A E S:%T Special Requirements: Fresh Juice Production
: 12 EN ux CINIO Food received at proper temparature 0 DouT —
R 31 '] . : - o -
13 Elm QouT Food in good condition, safe, and unadulterated mfmA OnNo | Special Requirements: Heat Treatment Dispensing Freezers
‘ d reco ilable: i | ) ouT . ] '
EIIR;A gﬁng gee;glljr:gu;ecords available: shellstock tags, parasite 32 [m| IN,rA g o Special Requirements: Custom Processing

O Oout i .
33 hﬁ' g Special Requirements: Bulk Water Machine Criteria
BN CTOUT A LINO P q e (

15 Food separated and protected

Ely#-\ ON/G : . . . - - -
N OouT 34 g}N oout Sgem_al Reguirements: Acidified White Rice Preparation
18| Ona ON/O Food-contact surfaces: cleaned and sanitized N/A O N/O Criteria
- ispositi previ OiN Oo
17 q@ Oout Proper disposition of refurned, previously served, | |35 B TIOUT | o tical Control Point inspection

reconditioned, and unsafe food

. 36 Sy mout Process Review
3 our NiA

ai N
18 [S!%A 0l Nio Proper cocking time and temperatures A
37 J Variance
19 EH’N O our Proper reheating praceduras for hot holding NA
EN/A O N/O- . -
O 0O out . ; d ;
20 Qﬁn’A O No Proper cooling time and temparatures Risk factors are food preparation practices and employee behaviors
—— that are identified as the most significant contributing factors to
IN. ourt " foodborne illness.
21 IS]I?IA O NO Proper hot holding temperatures

Public health interventions are control measures to prevent foodborne

22 gﬁ O OUT ON/A | Proper cold holding temperatures !Ilness or infury.
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State of Ohio

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

Name of Facllity

S e

e

B e

Type of Inspection e
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)| Pasteurized eggs used where required

in compliance QU

Om EIéUT

n comllanoe N/QO=not observed N/A=not applicable

designed, constructed, and used

Food and nonfood-contact surfaces cleanable,

pmpegly

DINEOUTWAD

N ,f Proper

Water and ice fro

| for temperature contral

d

55| &N 01 ouT OINA

strips

Warewashing facilifies: installed, maintainad, used; test

coaling methods used; adequate equipment 56

DINDOUTN@AE

&N O ouT

/N O ouT ONA

Nonfood-contact suifaces clean

| &N g ouT ONA

Thermometers provided and accurate

N/: | Plant food praperly cooked for hot holding 57 Hot and cold water available; adequate pressure
I:I.IN-I:| OUT IS]ﬁTQ EI |- Approved thawing methods used 58| O IN BISUT Plumbing installed; proper backfiow devices
ONADONO

58 E/JN 0O ouT ON/A

Sewage and wasta water properly disposed
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IS{A.\J EI OUT . { Sﬁg:at;glgztig} ;;evented during food preparation, O
T El’iN - OUT EINIA “Personal cleaniiness 63 El/m O C_)UT Adequate ventilation and lighting; designated areas usefj
EI/N._EI guT.ON/A i} N/O'| Wiping cloths: properly used and stored 64 IEI’IIG 0 QUT ON/A | Existing Equipment and Facilities
| | EANE ouT OWA T W/O:|. Washing fruits and vegetables
i IN I:I OUT DN.'A EI NIO. In-use utensils: properly stored 85 \eﬁ ]EGJT OIN/A | 901:3-4 OAC
E/N I:I ouT EINIA l:;tﬁgliilj, equipment and linens: proparly stored, dried, 65 EI IN O OUT Wﬁl]A 3701-21 OAC
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State of Ohio
Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

1 Foodborne O 30 Day

O Complaint OO Pre-licensing [ Consultation

Name of facility Check one License Number — Date
T ¥FSO O RFE \7
\Yarvh m\ ASA A (W\D“w ot - _ iR ‘. ] Dr QQ (.Y}\'R‘
Address \ City/State/Zip Code il ~
{ "D

AT S (A ) oo M deblny

License hotder ™~ Inspettion Time : Travel Time Category/Descriptive
ﬂ?\f\\ o & \ACr\rl? A0y 20 Fgﬁ\nm [BaYelVam| v
Ty;?f of Inspaction (check all that apply) Follow up date {if raqulred) Water sam\”le dateireS0lE
O¥Standard O Critical Control Point (FSQ) I Process Rewew (RFE} [ Variance Review [l Follow up (if reql.ured)

ml{ OOuUT O N/A
o

Compliance Status

Perscn in charge present, demonstrates knowledge, and
performs dutfes -

Compliance Status

Proper date marking and disposition

AN ClouT ON/A

3 N oouT EIN/A

‘Gertified Food Protection Mana er

M'anagemeni, food _employees and conditional employees;
| knowledge, responsibilittes and reporting

- nﬁy OouT O.MNA

Prapar use of restriction and exclusion

s | Wiy OoUT ON/O

BN OOUT ON/A

Proceduras for responding to vomiting and diarrheal events

Proper eating; tasting, drinking, or tobacco use

FiN OOoUuT ON/O

8 Eu;er O ouT ON/G.

-No discharge from eyes, nose, and mouth

Hands clean and properly washed

N O oUT
LA

O O ouT
' Edlxl\.lfA

Time as & public health control: procedures & records

Consumer advisory provided for raw of undercooked foods.

Pasteurized foods used; prohibited foods not offerad

Food additives: approved and properly used

o out

22 Elf{ {0 OUT ON/A

Proper cold holding temperatures

ImfN Oout No bare hand contact with ready-to-eat foods or approved | |28 g{,m Toxic substances properly idantified, stored, used
21 OwaON© afternate method properly followed _
10 | ¥lIN O OUT O N/A| Adequate handwasng faclilities spplied & accessible . zé OIN OoUT Compliance with Reduced Oxygen Packaging; other
ool s oy e g'ﬁ}A specialized processes, and HACCP plan
Food cobtained from approved scurce ) I;|.iN O out . o , ’ -
o v ouT ' 30 FINA O N/O Special Requnrements. Fresh Juice Production
12 ON/A CINIO Food recaived at proper temperature O Gout -
= ' 31 . ' i i : i i
P @ﬁ OouT Food In good condition. safe, and unadulterated Orva O NO Special Requirements Heat Treatmant Dispensing Freezers
DR"- Oout Required records available: shellstock tags, parasite iy OouT . ) i L
14 ENA ON/O destruction 32 N/A O N/O Spec?lal Requirements: Custom Processing
: IN : '
33 c Dour Special Requirements: Bulk Water Machine Criteria
ouT A O NO .
15 CIN/A ON/O Food separated and protected :
I EIN IEl OUT 24 D% gout Special Requirements: Acidified White Rice Preparation
1E‘:‘} invA IN/O Food-contact surfaces: cleaned and sanitized [AN/A O NO Criteria
. Proper disposition of returned, previously served, .~ 2N O OoUT o ) !
17 Qiﬁ oouTt reconditioned. and unsafe faod 35 Q.ﬁ"’A Critical Controf Paint Inspection
36 D.:? pour Process Review
IN O OUT N A
18 NiA O NO Froper cooking time and temperatures
37 %{f COOUT | yariance
19 CIN [T ouT Proper reheating procedures for hot holdin A
ONiA §Ki0 P G prace 9
OoN OO QuT = S temderat ) . ) .
201 A ) roper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
- that are identified as the most significant contributing factors to
IN ouT . foodborne iliness.
21 On/A O NO Proper hot h?Idlng temperatures

Public health interventions are control measures to prevent foodborne
‘illness or injury.
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State of Ohio

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

g Name of Faclllty R Type of Inspection

Ve & ‘)\\m :gbs;wm\c\\\ \ [ Shedard f)QC VA

Good Retail Pra ICES are preventative measures to control the introductlon of pathogens, chemicals, and physical objects into foods.
i ce N/O=not observed N/A=not applicable

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

E’iN 0 out

Warewashing facilities: installed, maintained, used; test
q,m' 0O ouT ON/A sirips

‘Pasteurized eggs used where requirad

|am DOUTer}Al:I NiO
iT- N, d ice fr

Wat d

55

/
Proper cooling methods used; adequate equipment 56 | FTIN [0 OUT Nonfood-contact surfaces clean

40 E.!.-IN o ?UT NMA D: NIO for temperature centrol

41 . M 'El "OUT‘EIN.IA O N!ﬁ' Plant food propetly cooked for hot holding 57 B/IN O ouT ON/A | Hot and cold water available; adequate pressure

58 IZ/IN aout Plumbing installed; proper backflow devices
ONAONO

142, [:I IN‘Q/(SUT E|N.'A L'.I N/O Approved thawing methods used

OUT I:IN.'A Thermometers provided and accurate

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

; Food properly labeled; original container 60| OIN E’6UT OOIN/A | Toilet facllities: properly constructed, supplied, cleaned

61 | BN [ OUT [ON/A | Garbage/refuse properly disposed; facilities maintained

. - nsects, rodents, an animals not present/outer g2 OIN I!Y(’)UT Physical facilities installed, maintained, and clean; dogs in
. | openings protected : N autdoor dining areas
. IJ/ | Contamination prevented during food preparation, ONAD NO .
IN-O0 OUT "
: storage & dispiay 63( O N BOUT Adequate ventilaion and lighting; designated d
N equate ventilation ana li INg; design
i EI"JN £.0UT- EINIA -7, | Personal cleanliness i - il o ﬂreés v
8 | O IN.O-OUT I:IN[;;\_I’S.VWQ Wiping cloths: properly used and stored 64| RN O OUT ON/A | Existing Equipment and Faclities

9| 0N O-OUT'EIIA ON/O | Washing friils and vegetables

‘IIE/IN a| ouT I:IN/AEEI::NJ;(T)_ In-use utensils: properly stored . es|OMm O OUT'P’NM 901:3-4 OAC

IﬁﬂIN .‘_I::_I‘OUT_I_ZIN?A %ﬁglse"ds’ equipment and linens: properly stored, dried, o6 IEltfﬁ O oUTONA | 370121 0AC

] mﬂ O ourOmA = |, Smgle-useismgle—serwcearhcles properly stored, used
i IN O OUT CINA T N/O:
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State of Ohio
Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code

1 Name of facility Check one License Number Date
T~ " DOFSO W'RFE ) "‘\1
\ ooX o<, _}D_’M‘\_\ 5y . \j \ AP QGQR
Address i City/State/Zip Code - !
' T\
< o
LO S Do S orion O Acym
License holder Inspection Time Travel Time Category/Descriptive
. s .

}E\\"h\m;’ﬂ\n \m;?i\ 4 QAO\'\ e \1\(\0 % 5 AR ( \n~- [RYi
Typs of Inspecti (cher.-k all that applyi : . Follow up date (if required) Waler ¢ sample datefrasuit
Standard E/gntlcal Control Point (FSO) [ Process Review (RFE) [ Variance Review [ Follow up (if required}

O Foodborne [ 30 Day O Complaint O Pre-licensing O Consultation A et et

Compliance Status Compliance Status

1 fN/ OOUT O N/A Person in charge present, demonstrates knowledge, and

Proper date marking and disposition

performs duties
Coerlified F

i

tection Manager

Time as a public health contrql:' procedures & racords

. Management, food employees and conditional employees;
3 5"{ OouT ON/A _knowledge; responsibilities and reporting

-4 Elfbl EIOUT EI N.'A .'P'roper usé of restriction and exclusion

Consumer ad\risory provided for raw or undercocked foods

d diarrheal events

Pasteurized foods used; prohibited foods not offered

] O OUT 0 N/O| Proper eating, tasting, drinking, or tobacco use
7 I:ITN 'I:|OUT O N/O | ‘No discharge from eves, nose, and mouth

Food additives: approved and properly used

8 QIﬁ [0 OUT [0 N/O| Hands clean and properly washed

Elﬁ Oout No bare hand contact with ready-to-sat foods or approved Toxic substances properly identifiad, stored, used

9 OON/A O'No ) alternate method properly followed

Compliance with Reduced Oxygen Packaging, ¢ther
A _ specialized processes, and HACCP plan

s
10 Ing O OUT O N/A| Adequate handwashing facilities supplied & accessible

: ) | Food obtained from approved source . :
11 E’2 Sgﬂ: - - PP 30 ] I\Fl‘j"A E g}‘g Special Requirements: Fresh Juice Production
12 CIN/A OIN/O Food recelvled at proper temperature N 0 TouT eIt erere Heot Treorrert 1 —
13| EiIN _Oout Food in good condlition, safe, and unadulterated NEN/A OO NO P a & Heat Treaiment Lispensing Freezers
O gouTt Required records available: shellstock tags, parasite O Oout . . . ) .
14 DﬂA CIN/O destruction 32 | /A O NIO Special Requirements: Custom Processing

0N DSUT _ 33 S%T, A g SJ%T Special Requiremants: Bulk Water Machine Criteria
15 DyIA ENIO Food separated and protected
i - DouT - 24 %JN Qour Special Requirements: Acidified White Rice Preparation
18| QwaDne | Fovdcontact surfaces: cleaned and sanitized ’ EnNA ONO Criteria
: ispositi i y IN Oour
17| gl out Proper disposition of returned, previously served, 35 g; " - | critical Control Paint spection

36 %‘N Liout Process Review
O ouT NiA '

18 N/A O NIO | Proper. cquing time and temperatures - — -
- 37 Variance

19 Em“ g out Proper reheating pméedures for hot holding ' A

ON/A O N/O

#iN O out i time and - ) ) .
20 ONA O NO Praper cooling time and temperatures Risk factors are food preparation practices and employee behaviors

EZ( that are identified as the most significant contributing factors to

IN [0 OuT " ) foodborne illness.

24 ‘ONA O NO Proper hot holding temperatgres

Public health interventions are control measures to prevent foodborne

22 EI{ O OUT ON/A | Proper cold holding temperatures ‘lllness or injury.

. HEA 5302A Ohio Department of Health (8/22) - ’ .Page ! ofﬂ

AGR 1268 Ohio Department of Agriculture {8/22)




State of Ohio

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

L Nam ofFaclflty

1 \ C’\—l@a _-\l’“avru TR

Type of Inspectio

Sredoed 160

TS e

a IN I:l OUT I:VI/IA O N.’O Pasteurized eggs used where required

Good Retall Practices are preventative measures to control Ihe |ntroduct|on of pathogens chemlcals

and physical cbjects into foods.
i not observed N/A=not applicable

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

N O our

:EHN SouT OnA.

Water and ice from approved source

55

E]/N O OUT WA Warewashing facilities: installed, maintained, used: test

= =

strips
; N’fﬁl:! OUT EINA El" NIO.-‘ ;ﬂzi-r,pﬁgwi “;2:,'}?3,5 usd; adequate equipment 56 IZ!'IN 0 out Nonfaod-gontact surfaces clean
A0 IN e OUT IN/K nf ' [Ol Plant food properly cooked for hot holding 57 IEl’lfN O OUT ON/A | Hot and cold water available; adequate pressure
2. I:!/N [ GUT ON/A T NIO'| Approved thawing methods used 58 | &N COUT Plumbing instalfed; proper backflow devices
.Thermometers provided and accurata ONADNO

59

Sewage and waste water properly disposed

BN O ouTONA

ﬁIN O OUT ON/A

: N |:|OUT -] Foo propér]y \abeled: original container 60 Toilet facilities: properly constructed, supplied, cleaned
7 ; 61 E;Ifﬁ'\l 0O OUT OON/A | Garbage/refuse properly disposed; facilities maintained
A 4 EI OUT ) cl:;se?'n?fg;sn:)?'g?e!:i:dnd animals not present/outer s2|OIN MUT s:éig?ijlfsﬁ:gh::e ;lr;sialled maintained, and clean; dogs in
: EI’G\I EI OUT : 5 Contaminal_ion preventad during food preparation, LNA LI N/O
- — storage & display 63 EI/IN 3 ouTt Adequate ventilation and lighting; designated areas used
. IIMNJ:I OUT ON/A Personal cleanliness
3. ISI//FN O OUT CINA [1 NIG:| Wiping cloths: properly used and stored 64 Eﬂ\l [l OUT ON/A | Existing Equipment and Fagilities
-IZf £ ouT ON/A [J N/©.{ Washing fruits and vegetables
EJKNEI OUT ON/A I:IN O | In-use utensils: properly stored 65|00 t" O OUT /A | 901:34 OAC
. : Bﬂ\ll:! ouT DNJ'A_ e r;l_gﬁglg;]ds equipment and linens: properly stored, dried, 66 IE’!N 00 OUTONA | 3701-21 OAC
5 ” ..:EIIIN'.I:IA.OU_f I:I'NI;A'-I E Single-use/single-service artictes: properly stored, used
53 [ 5¥IN ErouT EIN/A CT'N/O.|. Slash-resistant, clath, and latex glove use '
No.| " Code Section [ Priority Lavel | Comment cos | Rr
V5 39C [ € Lbeced con od  aone WTE el Ourec | o
- ' S é@ rl\ d\k" Mo \ﬁ‘\mc\'\é‘ﬁ‘“\ 5‘(&9\; WA L‘u’)ﬂ’"’} =Ty B |0
Sl e %‘EAc XN oY Bunct. EN e bve i ~yeia ¥ =
2NN o Chsoarmd  Orve\are o Noaoda  wn < oo STy \“M\ oo
] ok Y Ade ok A8 {Al Ohing 9hadt e oo
o 1 Koo el wSel,, ) oo
[ N("‘ /‘\) v (\ Prene- e XJ\\M“ oved Al AF/W\ e hrige J g [
. = o ovavee e \oddoa . 2Nk oo Somee oW Vo womend 0 [0
S m%‘m _cod moedabid, € Ivored v eCeam  cawker- | O |0
CJVQ\\\“G o, (‘C\*“ﬂ\\l\" M\r\ ‘-m\\”QA =acstedon| O |0
a o
c o
Oon
e | - Oo|a
'Person ln Charge Date:
/mt\ A -2a-2%
] Eﬂ\ﬂronmental‘\ ethh Speclallqt T Licensok: -
_ CA%RID o™ %\Bﬂu Q’L g K\A\r\x’\\\ N R\:‘&A\&ﬁ%%\ \_ @\ﬁ
PRIORITY LEVEL: G= CRITICAL.__NC= NON-CRITICAL Pagt ) '

i HEA 5302B Ohio Departme_nt of Health {8/22)
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"‘-Sit-at'e' 6f 0h|o |

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

Name of facility

Check one

/FSO [ RFE

License Number p

ok

,\‘\\\”Fp GoS Capem U

Address

LAY Voo MY Ry

City/State/Zip Code

\\(\(\(\C Mﬂ(

N dad

Yir c;)?\‘ JXQF,

[ Foodborne 30 Day O Complaint  [J Pre-licensing

License holder Inspeétion Time ~ Travel Time Category/Descriptive

oy . -

+rda TRy 2 O \O orer, Qg N
Type .of Inspectl (check all that apply) Follow up date (if required) | Water sample date/resuit
El/gandard Critical Control Point (FSO) O Process Review (RFE) O Variance Review [l Follow up (if required)

O Consultation

P
e e tteca:

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

Compliance Status

Compliance Status

Iﬂy‘( oouT E]. N/A _Fl:‘:rrfs::;;ndc&ia;ge present, demonstrates knowledge, and Proper date marking and disposition
& 10U [ NJ/A | Certified Food Frofection Mamager — -
R = ; s Time as a public health control: procedures & records
“Management, food- employees and conditional employses;
N CIOUT [IN/A kriowledge, responsibilities and reporting .
- —— 25 Consumar advisory provided for raw or undercooked foods'
EfN OOoUT ONA| Proper use of restrlctton and exclusion
i ing to vomiting and dlarrheal events
: P ized ; ibi
FiN 0 OUT [1N/O | Proper eating, tasting, drinking, or tobacco use asteurized foods used; prohibited foods not offered
EIN DOUT [IN/O| No discharge from eyes, nose, and mouth
' ] Food itives: d .
M rﬁ 00 OUT O N/O| Hands clean an d. properly washed A ood additives: approved an propetly. used
. =N Oour ) _—
1. | ok Oour No bare hand contact with ready-to-eat foods or approved | [28 fona Toxic substances properly identified, stored, used
o OnaONo alternate method properly followed
.
10| FIN O OUT O N/A] Adequate handwashing facililies supplied & accessible 29 Ol OouT Compliance with Reduced Oxygen Packaging, other
1A specialized processes, and HACCP plan
Food obtained fro ved sour
n :: Sgb‘_}r o - L appr? e 30 =l A E%‘g Specia! Requirements: Fresh Juice Production
12 N Fuood received at proper temperature - -

LINA CIN/O 31 %’LN cout Special Requiremants: Heat Treatment Di ing Fre:
13| A OouT Foad in good condition, safe, and unadulterated N/A O N/O pecial Req 5-Heal lreatment Uispensing Freezers
14 DI%’A ESI%T g:gtﬂggogecords available: shellstock tdgs, parasite 32 DN{A SS%T Special Requirements: Gustom Processing

W OouT 33 D:\l A gg},tg Special Requirements: Bulk Water Machine Criteria
15 §'N A CIN/O Food separated and protected
8 JN gouT 34 OlN OouT Special Requirements: Acidified White Rice Preparation
' " . it NfA OO N/O Criteria
16 A ONO Food-contact surfaces: cleaned and sanitized
Proper disposition of retumed, previously served, @N Dour . ) -
17 l;LIl{ gout reconditionad, and unsafe food 35 CnA Criticai Control Point Inspection
0 : ut
36 E% bo Process Review

2 O out - J7:A
18 Proper cooking time and temperatures

anA O NO O 0 ouT _

- 37 Variance
19 LN O ouT Proper reheating procedures for hot holdin [ANA

CIN/A O N/O P gp g

OiN O out P fing i ) i
20 Fna Ao roper coofing time and temperatures Risk factors are food preparation practices and employee behaviors

o that are identified as the most S|gn|f icant contributing factors to

N O OUT : foodborne illness.
21 OnvA O N Proper hot holding tempearatures
Public health interventions are contral measures to prevent foodbotne
22 Elﬁ 0 OUT OWA | Proper cold holding temperatures .‘I||I"|eSS or injury.

HEA 5302A Ohio Department of Healfh (8/22)

AGR 1268 Ohio Department of Agriculture (8/22)
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” S;tate.t.')f Ohié
Food Inspection Report

: Authority: Chapters 3717 and 3715 Ohio Revised Code
Name of Faclllty _ Type of inspection Date

Mg (A€ Qane (Lo Seedard (cte (e 92 90w

Good Retal! Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.
iarfce 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

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

10 N | OUT DMA EI NIO Pastourized eggs used where required 2N O out

a9 Q’fN OOUT. ON/A

Water and ice from approved source

E’IN 0O OUT CIN/A Warewashing facilities: installed, maintained, used; test

55 strips

: Proper coaling methods used; adequate equipment 56 | 1IN O OUT Nonfood-gontact surfaces clean
) . N’ﬁ\l o 'OL.JT DNIA DNID for temperature control
| #1 [N 0 OUT ONA'D NI | Plant food property cooked for hot holding 57 [\ZIN 1 OUT IN/A | ot and cold water available; adequate pressure
: . Ef( IN.OO-OUT OIN/A I:I N.’OI Approved thawing methods used 58 IZI,IN aout Plumbing installed; proper backflow devices
ON/ALIN/C

; d,ZI’ INO ouT LA - Thermometers provided and accurate

59 Igdfl‘\] O OUTON/A | Sewage and waste water properly disposed

60 E(iN O OUT ON/A | Toilet facilities: properly constructed, supplied, cleaned

"Food properly labeled; original container

61 E'I’l:l [0 OUT ON/A | Garbage/rsfuse properly disposed; facilities maintained .
I;/rN gouT - insects, rodents, and animals not presentjouter 62| =N O ouT Physical facilities instafled, maintained, and clean; dogs in
N B ... | openings protacted N NG outdoor dining areas
: o & " Contamination prevented during food preparation, OnNAD .
46' o o OUT - storage & display 63 EIIIN O out Ad t: tilati d lighting; desi d
a7 *IZfIN O out DN/A :..: T Porsonal cleanliness : aquate ventilation and lighting; designated areas used
“l4s O 0-out EIN;'A E»Z(RII(_J. Wiping cloths: properly used and stored 64 IEI{\l O OUT ON/A | Existing Equipment and Facilifies

@NO

0O IN T QUT WA

Washing fruits and vegetables

OIN O oUTEHTA | 901:34 0AC

In-use utensils: properly stored
Utensils, equipment and linens: properly stored, dried,

. N 0 oUT ONA O N/O
R 5:1 ﬁIN D'O.UT-I;INIA 5 handled .

sz EINToUT ONA- 505 | Single-usefsingle-service articles: properly storad, used
83 ‘IZ[’IN‘I:_I_ OUT OONIA OFN/O | Slash-resistant, cloth, and latex glove use

ri
66| &/ IN O ouT ON/A | 370121 0AC

|- ltem No. | Code Section |- Priority Level | Comment

“&‘\ N h\m‘\"\(‘ﬁ\c c'i'\‘

oo oh falves o,

olojolo|ofo|o|o|o|o|o|a|o|o|olg
ojo|o|g|u|o|o|o|o|o|o|olo|glk

|o

Persgn nCharge - | Date: . . ...-.
i(r co o YV?Lf—lf[(cv\b | - 02'5”:23'

[T e, G ™ e Conly Aot

~ PRIORITY LEVEL: C= CHITICAL) NC= NON-CRITICAL | Page_ of &)

“"HEA 5302B Ohic Department of Heaith (8/22)
* AGR 1268 Ohio Department of Agriculture (8/22)




“State of Ohio

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

Name of facility Check one _ License Number Date Cg

v Vo o o ' [ FSC DORFE ! \
¥_ ““““ AV RTIa \\ \M_‘r N Ve ‘ 4T C(_ R - \ Jﬁ q C
Address i v City/State/Zip Code :

e PR 3

TR YA S N S _ ? “U(\\“\f\\l \ (E\) A5 (‘\,\

.License holder - | Inspection Time ‘Travel Time Category/Descriptive
\l\f“;w‘"r A Manae A0 ) NenSores o T
Ty}z of | Inspecﬂon (check all that apply) : Follow up date (if reguired) | Water sample date/result
‘B’Standard - [0 Critical Contraf Point (FSQ) O Process Review (RFE) O Variance Review ] Follow up — (if required)

O Foodborne 130 Day 01 Complaint O Preicensing O Consultation I

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

Compllance Status Compliance Status

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

1 | ON OQOouT II]!IG/A Proper date marking and disposition

2 ouT [] NIA Certified Food Protection Manager ‘
OnN O o = 9 Time as-a public health contrak: procedures & records

| Management, food employess and conditional employees;
310N OouT & N"A _knowledge, responsibilities and reporting’

- — - —— - Consumer. advisery provided for raw or undercooked foods
4 OOUT |[d'N/A’| Proper use of restriction and exclusion ) -
N ZOUT 0O./A | Proceduras for responding to vomiting and diarrheal events

Pasteurized foods used; prohibited fouds.nof offered

6 ['HN OOUT O N.v' roper eg lg, asing,. rinking, or tobacco us
7 | § M "] OUT 0 N/O.| No discharge from.eyes, nose, and mouth

Food additives: approved and properly used

g | @ OOUuUT ON/O Hands clean and properly washed
, E}l( OouTt No bare hand contact with: ready-to-eat foods or approved Toxic substances properly identified, stored, used
8 ON/A O NIO alternate method properly followed
10 BN E10UT O N/Af Adequate handwashing facilities suppliad & accessible 1IN JOUT Compliance with Reduced Oxygen Packagi, ther.
; : : 1A specialized processes, and HACCP plan
Food obtained fi oved source .
i1 El"q Qout ined Trem approvgl - SO\D%\' o out Special Requirements: Fresh Juice Production
@ - Oout ) « RNA ONO
12 Food received at proper temperature -
ONia ON/O 31 LN - C1ouT Special Requirements: Heat Treatment Dispensing Freazers
13| IR OouT Food in good condition, safe, and unadulterated &R O N/O ) P °
. . . i ! ouT .
Dll%lfA EIS;JOT c}?:gtt:g;?o:‘ecords available: shellstock tags, parasite a2 ‘EI IA SN;ZI: Special Requirements: Custom Processing
; IN N
a3 D,( pour Special Requirements: Bulk Water Machine Criteria
oout LIN/A O N/O ;
15 CIN/A O N/O Food separated and protected
EI‘TI:J gouT : - a4 ﬁ oout Special Requirements: Acidified White Rice Preparahon
i A u . it /A O N/O Criteria
16 CIN/A I:.IN /0 Food-contact surfaces: cleaned and sanitized l?'
Proper disposition of retumed, previously served, i CTOUT - , )
17 l;l N Oout reconditioned, and unsafe food 35 [EI’KI?A Criticat Controf Point Inspection
36 = :\H A gout Process Review
18 gl'll\.l'A E g,l,'g Proper cooking time and temperatures
OiN O ouT .
- 37 Variance
19 Ly 00 ouT Proper reheating procedurss for hot helding NA
9| \pkia O N0
Oy O ouT Pra . . ] ) . : ‘
2| 5 O NO réper cooling time and temperatures _ Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
21 ELT;A»E/%JJ Proper hot helding temperatures foodborne iliness.
Public health interventions are control measures to prevent foodborne
22 E!ﬁ O OUT ON/A | Proper cold holding temperatures iliness or injury. '

* HEA 5302A Ohio Department of Health (8/22) Page \ qu

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




State of Ohio

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

.Name of Facllity

\?\&\r‘m\aq \’\“m’s\“

. o —
X ‘f\lr"“*(}‘(ﬁ ((}(‘ﬁﬁﬁ—)

Type

Smadnedd

Date

Dgf_&% DA

Al

of Inspaction

10N oUT PVA T Nio

Pasteurized eggs used where required

-Good Retall Practqces are preventative measures to control the |ntr0duct|on of pathogens chemlcafs and physma! objects into foods.

54 M IN [T oUT

Food and nonfood-contact surfaces cleanabl
designed, constructed, and used

BTN ToUuT. ON/A

o N |:| OUTQKIIA |:1 NIO

Water and ice from approved source

-Proper cooling methods used; adequate equipment
for temperature control

55 | &N 1 oUT ON/A

Warewashing facilities: installed, maintained, used; test
sirips

56

@N O out

PRI ofiAn NG

Plant food properly cooked for hot holding

g O ouTONA

Nonfood-contact surfaces clean

Hot and cold water available; adequate pressure

Approved thawing methods used

58 | i OouT

: o IN o _OUT I:INIA El/NIO

. openings protected

Thermomelers provided and accurate

Food properly labeled; original container

nseclts, rodents, and animals no presentlouter

ON/ADONO

Plumbing installed; proper backflow devices

59 (@ IN O oUT IN/A

Sewage and waste water properly disposed

60 | IN O ouT ON/A

Toilet facilities: properly constructed, supplied, cleaned '

61| 2N O OUTCIN/A

Garbage/refuse properly disposed; facilities maintained

62 IQ»IN gour

‘-,_.E(NDOUT

Contamination prevented during food preparation,
storage & display

: m'w O out EINIA

.| Personal -cleanliness

(o oour ona & NIO

Wiping cloths: properly used and stored

0N 8 QuT EINIA\EI N/@ |

| In-use utensils: properly stored

Washing fruits and vegetables

1| @iN D oUT OvA

“|_ handled

Utensils, equipment and linens: properly stored, dried,

CINALT NIO

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

83| @IN O ouT

Adequate ventilation and lighting; designated areas used

64| @IN O ouT ONA

85|00 IN O ouT A

Existing Equipment and Facilities

901:3-4 OAC

66| 5N 0T OUTON/A

3701-21 OAC

52 WET. IN'O-0UT I:INIA

~-Single-use/singlé-service articles: properly stored, usad

3. vl:l IN T QUT.ONA |:| N/O

- Slash-resistant, cloth, and latex glove use

Comment

Itom Na.| ‘Code Section’

“ Priority Level

(‘\ \f\!\\r‘;\_\mf

ci’llj\‘

\\‘f\ﬁr";

P

crr‘\‘\w\

Y (?(_1\ lrh - \\ ' Cﬁ‘w f‘}fﬁ‘:\

Ve

dve —\k\rm\n\"\

\(ef‘\x’“

o oooioojoojoofaioloolofg
oja|jojo|o|o|jo|o|o|o|ajo{a|o|ol-

Date:

A3 - Jf"’ Ao ST

: Person in Charge M
Enwronmental !'1 alth Spsclgst _““

\&‘ 1(\ \f"ﬁ%%}\ QQQ\Q

g

Llcansur,.

\\%&M\\ \‘"ﬂ'

VAN Gﬁx\\\\

""_._'PRIOFIETY LEVEL G CRITICAL

C_ NON- CFHTICAL

" HEA'5302B Ohio Department of Health (8/22)
~-."AGR 1268 Ohio Dspartment of Agriculture {(8/22)
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State 6f Ohlo

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

Name of facility Check one _ License Number Date
; - R o [ FSO DORFE ™ _

VT [Maca 2o ¥iags, . o9 1 e O ey
Address City/State/Zip Code ~ | =
AR R < A W Bdn 9 49004 .

License holder . Inspéction Time Travel Time ’ “éategorylnescrlptlve

AN [ gl :

?fﬁ SE Le Tee Ko Eoods 20) & (c Clas T
Type “of Inspection {check all that apply} — / Follow up date (if required) Water sample datelresult

O standard O Critical Control Point (FSO) O Process Review (RFE) [0 Variance Review [2'Follow up . (if required)

O Foodborne [130Day [ Complaint [ Predlicensing 3 Consultation T— e

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

Compiliance Status Compliance Status

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

Om CJouT ON/A Proper date marking and disposition '

O QUT 0O N/A | Certified Faod Protection Manager

Time as a publié health control: procedures & records

. ) Management, faod employees and conditional employees;
|3} Om .DOUT ON/A knowledge, responsibilities and reporting

Consumer advisary provided for raw or'undércooked' foods

4 | OIN:. OJOUT IZI'NIA Proper use ‘of restriction and exclusion
af 0 QUT [ N/A | Procedures for responding to vomiting and cflarrheal events

. P o " . o
|6 | OIN CIOUT O N/O| Proper eating, tasting, drinking, or tobacco use agleurized foodg used; prohibited foods not offered

O QUT O N/ Q! No discharge from eves, nose, and mouth

i K g Ei Food additives:
g b OIN OOUT ON/Q| Hands clean and properly washed ood addiives: approved anql properly used

Toxic substances properly identified, siored; used

OiN- O ouT No bare hand c;ontact with' ready-to-eat foods or approved
2 DONA ONO alternate method properly followed

10| OIN O OUT ON/A| Adequate handwashing faciliies supplied & accessible COIN  OouT Compliance with Reduced Oxygen Packaging, othef

CIN/A - - specialized processes, and HACCP plan

|29

ON OOoUT: Food obtained from approved scurce

L ON_ OouT pe 30 gli\?.lfA E ﬁ‘}'g Special Requirements: Fresh Juice Praduction

12 Food recsived at proper temperature - .
ON/A ONO . a1 O O ouT Spaci ) . .

13| OIN _OouT Food in good condition, safe, and unadulterated ENA OO NO pecial Requirements: Heat Treatment Dispensing Fre..lezers
ON  gouTt Required records avaitable; shellstock tags, parasite OiN OQOouT ! . . .

! Ona aNe destruction 32 QA Do | SPecial Requirements: Custom Progessing

/ OIN O ouT . ) . _— .

OIN HouT ) d . ONA O NO Special Requirements: Bulk Water Machine Criteria
15 CINA ON/O Foo Separat‘ed and protected :
—ON Oout - 34 O OouUT Special Requirements: Acldlf ad White Rice Preparation
i - . iti CIN/A OO N/O Criteria
16 ON/A ON/O Food-contact surfaces: cleaned and sanitized

) i iti i IN ouTt
17{ 0N Oout ng’:;.t‘?‘s'f’%s'“""d"’ “et;‘;“f‘z‘:; dpfe‘”"“s'y served, 35 EN,A = Crltical Control Point Inspaction

36 OiN - EJouT Pracess Review

4o| OIN O OUT Lo CIN/A
18 Proper cooking time and temperatures

ON/A O N/O

COIN O OuUT .
37 Variance

19 DN O ouT Proper reheating procedures for hot holdin A

ONA O NO P o P 9

IN O ouT p ting ti dt " A . . ’
201 A O NO roper cooling fime and temperatures Risk factors are food preparation practices and employee behaviors

oN Do that are identified as the mast significant contributing factors to

IN Ut : : foodborne illness. -

21 ONA O NG Proper kot holding temperatures . .

Public health interventions are control measures to prevent foodborne

22| ON O OUT ON/A | Proper cold holding temperatures | liness or '“J“W'

HEA 5302A Chio Department of Health (8/22) o Page | o
AGR 1268 Ohio Department of Agriculture (8/22) ¢ AT &_'




State of Ohio

Food Inspection Report

: C Authority: Chapters 3717 and 3715 Ohio Revised Code
"Name of Fa?llty SRR Type of Inspection Date

| \4(\:} \"?rf“x fP\aﬁ\ A F | ?’E’i\ﬂﬁ \V\F\;D /Do:v Qg O,

Good Retall Practlces are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.
fu! QUT, N/O, N/A ch numbered item: IN=in compliance OUT=not in compliance N/O=not observed N/A=not applicable

a8 EIIN IOUTE!NIAEI- ]
9| [N CIOUT OIN/A" -

Pasteurized eggs used where required 54| 01N O OUT Food and nonfood-contact surfaces cleanable, properly

daesigned, constructed, and used

| Water and Ice from approved source

55| 0N OouTONA Warewashing facilities: installed, maintained, used; test

strips
i
=
A +Proper coaling methods used; adequate equipment 56| L4 IN 3 OUT Nonfood-contact surfacss clean
) 'EI lN EI out DN"A EI N’O | for temperature control
:'1'_ : _.lj IN EI OUT EINIA o NIO Plant food properly cooked for hot holding 57 (O IN O OUTON/A | Hot and cold waler available; adequate pressure
42E] IN _I:I Ol_JT .I_]N!A‘EI_NIO_‘ ‘Approvad thawing methods used 58| O IN -OOUT Plumbing. installed; proper backfiow devices

Thermometers provided and accurate ON/ACINO

5910 IN O OUTON/A | Sewage and waste water properly disposed

Food properly labaled; original container 60| [0 IN OO OUTON/A | Tollet facilities: properly constructed, supplied, cleaned

61| IN O OUTCIN/A | Garbagefrefuse properly disposed; facilities maintained

nsects, rodents, and animals not present/outer e2 =N O ouT Physical facilities installed, maintained, and clean; dogs in
. openings protected outdoar dining areas
TN C1-0UT T - Contamination prevented during food preparation, ONAD N/O
Randtat B || storage & display
1 -~ - - 63| OIN O OUT Adeguate ventilation and lighting; designated areas usad
J O INA QUT CINA - Personal cleanliness 4 ghting; desig s
00N O -CUT ONA O-N/Q: | Wiping cloths: properly used and stored 64| 1IN O OUTON/A | Existing Equipment and Faciliies

O°IN O:-QUT-ON/A 0:N/Q: | Washing fiuits and vegstables

0. IN O OUT I:INIA EI NIO In-use utensils: properly stored 65 L1IN [0 OUT[IN/A | 901:3-4 OAC

: ) I:I ND OUT DNIA ; ;Jatﬁgﬁlds, equipment and finens: properly stored, dried, 66| O IN O OUTON/A | 3701-21 OAC

i) IN Oour EINIA s Single-use/single-service articles: properly stored, used
‘O IN B3 OUT |:|NJ'A () NIO' '-Slash-resistanl. cloth, and latex glove use

_. Item No.|- Code Section Priorle Level | Comment

C,\\\ Q)ﬁ'n_ﬁ‘ c"{()\"\qf’\ N \‘ﬂ\fr oo .
oo, Wdde o 'jfc\(f!\' NSNS
- Aoedtwes, EemdDy Crone @5\3\'
‘;”’_. "‘\‘C) lgg‘\o‘l\sﬁ{‘ I3y '\Q/'l {(Df
. g*(‘ : ‘\"'Jf"sﬁ\“‘f\mjf mr\l -‘;\\\Q\\
il CV I \’GC\(\"Q(&\\WE\ E-C;\\h\’b
1 A e o onl mest

L Arey AD L )

Djoofooiojojojoojo(ojo(n|of@
Dio|oo|0o|ojo|jo|a|oja{o|a|dk

- : 'Pérsbri in Charge : Date:

Y - \-23-2 ¢
1} Envlronmen I ealt eciahstw.h Licensor:
“\@ T Ty e Rdana O m\m\\ww

PRIOHITY LEVEL: C= CRITIC_AQ NC= NON-CRITICAL Page’ ) oy

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




State of Ohio

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

Name of facility Check one License Number Date
- S FSO ORFE C"

e o/ Tooe, N ¥ e . A _\9:—\ a S:paﬁ
Address City/State/Zip Code
ety Oy R Gy AT SRS (e S 4 '\U‘W\

License holder Inspectron Time Travel Time Categorleescnptlve

: I . .

TRk i Tore Kol Keads X0 6 N B P Y
Type flnspectu}n (check all that apply) Follow up date {(if required) Water sample. datefresult
Iqlsﬁgdard E‘Critical Control Point (FSO) O Process Review (RFE)} O Variance Review [ Follow up (‘ (if required): o
| O Foodborne [30 Day O Complaint I Pre-licensing O Consultation e 32\ QV\\ —

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

not in compliance N/O=not observed. NIA=not applicable

Compliance Status Compliance Status .

Parson in charge present demonstrates knowledge, and
performs duties -

Cortified Food Protection Managar

. Proper date marking and dis‘,posi_lioh :

1 E}j(_EIOUT O NiA

IR CJOUT CINA f Oout

24 Time as a public health controk: proceduras & record.sg o

| Management, food employess and conditional employees;
3 N’ UOUT 0O N7A knowledgs, responsibilities and reporting

=

Consumer advisory provided for.raw or undercocked foods |

O QLT O N/A | Proper use of restriction and exclusion
CFOUT O N/A | Procedures for responding to vomiiting and diairheal events

Pasteurized foods used; prohi t_'ed,.i’olodé nbt offars

Proper ealing, tasting, drinking, or tobacco use
Mo di

O OouUT ON/O

: - Food additives: and properly used -
g | @iy OOUT ON/OI Hands clean and properly washed ood additives: approved and prq:p_glti_y_ruseAd.

E%_/I:] ouT Mo bare hand contact with ready-to-eat foods or approved Toxic substances properly idenified, storéd),used -
9 | oA EENro alternate method :properly followed ;

i
10 BN OouT ONA Adequate handwashing facilities supplied & accessible

29 IN. O OUT Compllance wdh Reduced Oxygen Packaging. oiher .

B N/A spacialized processes, and HACCE: plan

| ouT Food obtained from approved. source ce
:11 glﬂN’ SOUT ) PP = 30 %A ga%r - | Special Requirements: Fresh...luu:::e. Pwdqgloﬂ" .
12 UN[A CIN/O Faocd received at proper tempgralure . El'}? 0 ouT o Remremerie 1 _t_T: t .t:.D; o F .
13| BN OouTt Food in good condition, safe, and unadulterated : m /A O N/Q P a Freal. Led men '!Sp_e.ljfa.!ng .réezers._ =
14 ] ! ES%T g:g;::;?o;.ecords available: shellstock tags, parasite 32 Elll\jA ggftg Special Requirements: Custom E.réce:_sfsing—-__"
ouT - S
- DO 33 g{; A g NIO Speciat Reguirements: Bulk Water MachirjerCriteria
| 15§ I:IN!IA GIN/O Food separated and protected T
=R OouT a4 CIIN O 0UuT Special Requirements: Acidifi ed Whlte the Preparatrun T
16 ONA ON/C Food-contact surfaces: cleaned and sanitized E[N"A On/o Criteria S ; cLr
' Proper disposition of returned, previously served, 'Q’iN_ oout " . - .
17 fﬁ SouTt reconditioned. and unsafe faod _ 35 EIN/A , Critical Control Point ]nspec.:lrlnn_ 5
OIN DJout brocess Raviaw
aiN O ouT - A '
18 Proper cooking time and temperatures
ON/A OO N/O Cine [1ouT
19 D"{ o ouT Proper reheaiing procedures for hot holdin 7 %A reranee
OwA O NO P 9P g
@N O ouT b inc time an { ) .
2| owa O Nvo foper cooling time and temperalures Risk factors are food preparation practices and employee beha\nors
O our that are identified as the most significant contnbuting factors to
/ i foodborne illness. n RS B
21 N/A O N/O Proper hot holding temperatures . R
- . Public health interventions are control measures to prevent foodborne
22 -LT,Ilﬁ O OUT ON/A | Proper cold holding temperatures illiness or injury. :
HEA 5302A Ohio Department of Health (8/22) : " page\
AGR 1268 Chio Department of Agriculture (8/22) N




State of Ohio

Food inspection Report
. Authority: Chapters 3717 and 3715 Ohic Revised Code
Name of Fat?ity Type of Inspection { f_p_f\t‘e

Ko (Tace Rell Fegoe | Nerdaed (C

Food and nonfood-contact surfac
designed, consfructed, and used

_' 'EI iN- EI OUT Iﬂ ‘_.’A O No Pasteurized egys used where required BN O ouT

mﬁ Sout ON/A

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

gﬂn O OUT CINA lrips

0 IN Nonfood-contact surfaces clean

Proper cooling methods used; adequate equipment

I'Sl‘ﬁ\l OUT QN O N/G for temperature control

41~ -El"ﬁ\'l']:l' QUT_‘DNIA'I:I. N/G | Plant food properly cooked for hot holding 57 Ig,'lﬁ O OUT ON/A | Hot and cold water available; adequate pressure

a2 EL,IKI O out I::iN!Iii:Ei NIO_' Approved thawing methods used 58 | N JouT Plumbing installed; proper backflow devices
ON/A O N/O )

Efﬂ jm| OUT CINGA Thermometers provided and accurate

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

60 [ N [J OUT CIN/A | Toilet facilities: properly constructed, supplied, cleaned

61 N’ﬁ\i 1 OUT CIN/A | Garbage/refuse properly disposed; facilities maintained

o o Q,dUT Insecl:ts, radents, and animals not present/outer 62| OIN M/OUT - Physical facilities installed, maintained, and clean; dogs in
i openings protected - NIA cutdoor dining areas
{ e . Contamination prevanted during food preparatlon ONA D N/O
46| AN O OUT ' storage & display IKI
- - - 5} Ad ilati i N i
T Eﬂ'lN T oUT ONA Personal cleanliness 3| ON O oUT equate ventilation and lighting; designated areas used

G O ouT ONA

Existing Equipment and Facilities

i 43': E/ﬁ\l OoutaONAD N/O .| Wiping cloths: properly used and stored
O IN O OUT Bf/A T N/O | Washing fruits and vegstables

65{ O IN OO0 OUT N7 | 901:3-4 0AC

@/ﬁ\l- E1 OUT LIN/A [0 N/O | In-use utensils: properly stored
51 'ErlN EI_,:OU_T-EINIA. gﬁgﬁ;ﬁ aquipment and linens: properly stored, dried, 66 ]EI’I’N CL.OUTONA | 3701-21 OAG
52 'E}l‘fl[\l - OUT LIN/A Single-use/single-service articles: praperly stored, used
53 | {@IN [1:0UT CNFA T N/O | Slash-resistant, cloth, and latex glove use

“ltem No.| Code Section | Priority Level Comment cos | R
Fﬁ QL\C(\%\/ NG \\\\iﬁ)b\mr% OO Ve Mo dears A Qo 1y R (:)\“9 falava'am 0 | &
.' ‘ _ A \\‘\ \r\mfo Wl c*’i\(‘ *@s\\(‘“\“\ e \(\ ----- Wg}fﬁ% t,...{(ﬂ ?G-\-,\ O (0O
]«\(;“} LAy | ¢ ' }f‘)‘ﬂ"\{"zr\ UEne SRt ey oo Ad (\fmc“r‘t\tﬁﬂ ‘oo
e =S, \IY\(Q Loddd oA wonpre b Sy \—»v-\")&"m\\ﬂwu o
Q‘\L« J A\ G%@('a\ I «’L\\’\\“‘r\@(\ *C'C’*K“‘ r‘%\’\rw fouiad Lo oy Dn\\lﬁ\*zwmt_ I_‘mnmm\;‘vn d
o - e e N e P S e L R
. P . "ol o A capdten) ‘lo|o
Dle NG [N rvocrpd oViddan ot WMo, AWy, aad  <oo\D w0 ] 0 [ &
' -g«"\\n"c—- A R \m\ AR ivn \\r\ovw Feadd _ow L\anmA oo
L‘J\,i %\b;\ Va2 \\\cmmlﬁm ) S \I‘(’\\\x\\ At retine) \’\\rﬂ\ oo

_ rm_ ‘(‘f\("‘wﬁ\\'\\(‘\—: Sy s \ kY \(\rj\(mf Oﬁ\x\r\ﬁ‘r)ﬁ\_ Tﬁ' CJ‘“ ‘g(\" \("«\%A‘\@v\ ! oo

2 BRI ol ek f*ﬁ\'!\"(‘ﬁ\ o0
A LR e Dbyoned st codor Arme ond Lot r‘\w‘\\\ ‘ux.*‘h oo
' - 'QKH\Q e N 0on o Sietoen -C’:\Rv r\\\)ﬂ “W\()"‘\o CEome oo
AN Yo dasced 5«‘\\1\\\ acc) e i e \ 5}*\# “Snitien[ 0 [0

Person in Charge.

-- ﬁf'))ﬁ S/ | 7 <% 25 |
Environment: l ealth all\st Licensor: \
' Q_ N iﬂ L) @F&f& % Qév AR \ \\r\ﬁ&\& A

PF{IORITY LEVEL: C= CHITICAL( ~ NE= NON-CRITICAL FNA

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




State of Ohio

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

Name of facility Check one License Number ] Date ‘
- .y
% OFSO LVRFE
W rsevea e e Fow S0 ¥ DD L e 2 e
Address X City/State/Zip Code : - - ~ -
< ' . .
"f? C m\\\(\ "A& \ \\‘m\r _ \\\(‘\\ i (D\‘i A )
- [ License holder ‘Ingpection Time Travel Time . CategoryIDescriptive
) - i ) -
R N e S & \ O C) o
= Type of Inspection {check all that apply) Follow up date (if requnred) Watar sam\le dateirasult
Standard [ Critical Control Paint (FSO) O Process Review (RFE) E Variance Raview [J Follow up (if raqulred)
O Foodborne O 30 Day O Complaint T Pre-licensing [ Censultation SIESNEESS-

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

Compliance Status Compliance Status

g™ O ouT
O N/A T WO

Person in charge present, dernonstrates knowledge. and

performs duties Proper date marking and disposition

1| @GN LIOUT O N/A

2 N 0 OUT [ N/A | Certified Food Protection Managar

I O ouUT ) . .
Q&' A ) N/O Time as a pubhg health confrol: procedures & rgcords.

T Management, food employees and conditional employees:
3 mﬂq Oout O N"A‘ knowledge, responsibilities and reporting

: i Consumer advisory provided for raw or undercooked foods
4 EHI(J CIOUT O N/A | Proper use of restriction and exclusion ] i

5 | OIN EYOUT [ N/A | Procedures for responding to vomiting and dlarrheal events

: : Pasteurized foods used; ibited food:
O OUT [ N/O | Proper eating, tasting, drinking, or tobacco use zed foods used; prohibited foods not offered

No discharge. from eyes, nose, and mouth

Food additives: approved and properly used

m 1 OUT 'O NfO | Hands clean and properly washed' '
N -IEGUT No bare hand contact with ready-to-eat- foods or approved Toxic substances properly identified, stored, used .
9 OniA O N/O alternate method properly followed

10 @I‘i 0 OUT O N/A| Adequate handwashing facilities supplied & accessible N O OoUuUT Cmplia_nce with Reduced Oxygen Packaging, other

/A specialized processes, and HACCP plan
. : C ined fi roved - ’
1 ELIE, ggtﬂ Food obtained from app ec Souree 30 E%A Eﬁ}g Special Requirements: Fresh Juice Praduction
ki DWA Do oot revelved & proper tempefat“re 1 =] gour Special Requirements: Heat Treatment Dispensing F
13| BIN Dout Food in good condition, safe, and unadulterated : N/A O N/Q- P q o aim pensing Freszers,
Oy OouTt Required records available: shellstock tags, parasite Om Oout . . R [
14 /A ON/O destruction P 32 WA ONo | Special Ra_qunrements. Custom Processing .
N Ol
33 L pout Special Requiremenis: Bulk Water Machine Criteria

/A [0 N/O

15 Food separated and protected

ON/A ON/O

R OouT - 24 E,IN gouTt Special Requirements; Acidified White Rice Preparation
i - . iti N/A O N/O Criteria
_ 16 CINA CIN/O Food-contact surfacgs. cleaned and sanitized
- ) n I
17} @ oour Proper dispastion of retumied, previously served, 35 |y O~ | Griical Gonirol Point Inspection
; 36 ?N Qour Process Review
FIN O ouT S N/A
18 Proper cooking time and temperatures
ON/A [T N/O
JIN O OoUT .
ON. O ouT ‘ 37 YA Variance
19 EI%’:‘\ O N©O Proper reheating procedqres for hot holding _
.| Omn O out ina i ot _ . . L
12| @A O No Proper cooling time and temnperatures Risk factors are food preparation practices and employee behaviors
- that are identified as the most significant contributing factors to
N O ouT : foodborne iliness.
21 N/A O NIO Proper hot holding temperatures

Public health interventions are control measures to prevent foodborne
illness orinjury.

22 Eﬂ [J QUT ON/A | Proper celd holding temperatures

" HEA 5302A Ohio Department of Health {8/22) o ' Page_\ _ off)
AGR 1268 Ohio Department of Agriculture {8/22) .
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State of Ohio

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

Name of Faclllty

| \\\ﬂ\ WS

Type of Inspection

w\(‘(\s‘ﬂ 4

Vpa Mo

~-Rate
_‘l )O( _ tQ‘%\ m{\%s

10N 0 our BA O NO

Pasteurized eggs used whare required

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

AN O out

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

/IN OouT OnA

Water and ice from approved source

IZ"IN [ ouT ON/A

Warewashing facllnhes installed, maintained, used; test

¥ 55 strips
40| EI IN.O OUT E¥A O NiO. ;ﬁ’;ﬁpﬁgx‘% nc':‘ce):-tlsgls used; adequate eguipment 56| BIN [1 ouT Nonfood-contact surfaces clean
":-,:_ 41 EI IN I:I ouT Eﬁ.’A I:I N!O' Plant focd properly cooked for hot holding 57 E'm 0O OUT CIN/A | Hot and cold water avallable; adequate pressure -
42 El IN o OUT IIIKIIA o NID Approved thawing methods used 58 EI,IN OouTt Plumbing installed; proper backflow devices
: 43 IE/N T OUT EIN/A .: Thermometers provided and accurate ONADONO
: R 59 Elfﬂ\l O OUTON/A | Sewage and waste water propery disposed
_ N OUT . ) \_c“.':;_ Food properly labeled; original container B0 |3|‘|/N [0 OUT [ON/A | Toilet faciliies: properly constructed, supplied, cleaned
; 81| 4K O OUTLIN/A | Garbagefrefuse properly disposed; fadililies maintained
EI/IN Ij"CUT ! Sl Insects, rodants, and animals not present/outer g2 0 IN IE'{E)UT Physical facilities insteilad, maintained, and clean; dogs in
i |- openings prf)tected : : FINA [ NG outdoor dining areas
. EI/IN 0 ouT - . s?g:at;?ﬁig] E::}:-evented during food preparation,
- ye: El’T’N TouT IjNIA — Personal cleanfiness 63| AN O OUT Adequate ventilation and lighting; designated areas used
“o[-48 | BLINOJ OUT ON/A-NIO | Wiping cloths: properly used and stored GIIN 0J OUT [IN/A | Existing Equipment and Facilities
49| O IN OUT'ISNIA [1 N/O | Washing fruits and vegetables
.50 N O OUT.I.:INIA' I:INIO In-use. utensils: properly stored 65| G O OUTLIN/A | 801:34 OAC_
51 ErI’N 00 ouT I:IN/A E .'#Jatﬁgr.seﬂ:"‘, equipment and linens: properly stored, dried, 66|00 IN OoUT I'_TIWA 370121 OAG
2 | BN O ouT ONA | Single-use/single-service articles: properly stored, used
|'2IN. B ouT ONIA O N/D-| Slash-resistant, cloth, and latex glove use
- .|. Code Se¢tign Comment cos R
e EAERNENESN <3—M‘\R§1r~\ W \33(\\1!({(“\\@‘\(“\'@(\ Ao Ao W ¢ iy o 0,0
B B , ‘— i \Vﬁ,\'ﬁ\ < ac‘]\ We. - ‘*’Dr \r"\,\ d at\“'\'!\_W\?\f(\’\ oo
e 53(—\@ - l\ir‘“; ey A \ﬁ"‘f‘r By \”\\ VA \\“\\\%WMD -\ \\\)Ji\\ yaco \f\m{\x‘}. oo
) 1. D I e e N T i oo
(i = A U Vg T =43 \%Ab (\.»t-x"rc\ A T el O 40
: = RAATR --Q\r > o "‘ﬁg“:%\\ oo
“ \(;:) A2 C (e Q\'"D\rm \)fh& More, o WD‘\"M O RO mdor vaiMa Vv | B |0
B ‘ ‘\(\\\\4;@ w\ \l\—l ‘)(‘Cb\'?“'?(‘, ( q‘ﬂhr\*\m\z\'\ Ny \rf‘)nr\-\’\ﬂ-ﬁ \\0\‘\“ oo
. _ @oact . Thae m\ Y N dw\~ Qr"\) o e (0|0
ol St | e (‘w‘\‘ 40\»‘ for feed e o r*&f_mwi':' 0
La 13 NS \\)Q- i—:‘)\“}"'s&’f\%cx ‘(‘\"‘\(“D“( L ‘}Y \“\\)\m \Q\'\W\ & \YL\\M }NW oo
" - " ek oe \f\\\m O\ \m e A or «csx\rf mdrm-\— o0
e e dededy fee Sl \J“ Son e - o|a
\ J oo
- ] o0
. ‘Pergbn-lh Charge /// / | Date: I l e
gf,/ﬂ S LA 57 LS
o) Environmentai Ith Speclallst Licensor:. PN
AR A, Rew, oo Unasii \M\\ﬁ

- PRIORITY LEVEL C—-CF{I!TICAL Nb NON-CRITICAL

HEA 5302B-Chio Depart_mgnt of Health (8]223
AGR 1268 Ohio Department of Agriculture (8/22)
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State of Ohio

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

Name of facllity Check one / License Number Date
FSO O'RFE . ¢ \
C,:j\\ seesns - Wad usdtes o £ YN \_J ee D9 XN
Address_ : City/State/Zip Code :
NS S Q* 1 2 ANoe O\ V02
License holder Inspection Time Travel Time Categorﬁnescriptwe
i - -——% o - . .
LN Shee Tl Seenen e A0 S [ eocen SNy T
" Typé of Inspection {check all that apply) Follow up date (if required) Water sample datefresult
by t}Standard O Critical Control Point (FSC) O Process Review (RFE)} O Variance Review [ Follow up (if required)
[T Foodborne [ 30 Day DI Complaint O Pre-licensing O Consultation =

| Mark designated compliance status (IN, OUT, N/O, NfA) for each numbered item: IN=in compliance QUT=not in compliance N/O=nct observed N1A=not'app|icab_le |

Comp_liance' Status Compliance Status

-t 'Persu_n in charge present, demonstrates knowledge, and
0N [JOUT B'N/A performs duties

DouT RATA

Proper date marking and disposition

Certified FoodProtection Manager

24 Time as a public health control: prbcedures & records

. an Management food employees and conditional employees.
3 | 0N . O0uUT ENA knowlédge, responsibilities and reporting

N CToUT w Proper use of restriction and exclusion
: Procedures for responding to vomiting and diarrheal events

Consurner advisory provided for raw or undarcooked foods

Pasteurized foods used; prohibited foods not offerad

Proper eating, tasting, drinking, or tobacco use

27 E}:}A' ) Foad additives: approved and broperly used

Eul( O ouT O N/O| Hands clean and properly washed

! Bf oour | .

OIN 0O oUT No bare hand contact with ready-io-eat foods or approved | |28 Toxic substances properly Identified, stored, used
8 A OO N/O alternate method properly followed 5 ;
10 | OIN O OUT. /A | Adequate handwashing facilities supplied & accessible 29 (31N JouT Compliance with Reduced Oxygen Packaging, other

WA specialized processes, and HACCP plan

: : Food obtained fr d = -
11| G I{,ggt’l 00d oblalngd from approve - souree 30 E‘E:’A B(NDJ"I'JT Special Requirements: Fresh Juice Production
12 ' Food recseived at proper temperature

- ng ON/O [myl out : 1 N )
- 31 Special Requirements: Heat Treatment Dispensing-Freezers

13| @M Oour Food in good condition, safe, and unadulterated LIN/A O MO ' : _

Oy [JoUT Required records available: shellstock tags, parasite C1iN. CI0UT . . L .
14 oA ON/o destruction 32 A 01N/O Special Requirements: Custom Processing

IN ouUT | .
TN, OouT ; S—NIA g NIO Special Requirements: Bulk Water Machina Criteria
15 w ON/o Food separated and protected
- aOouT Special Requirements: Acidifled White Rice Preparation
34 L
16 gl A gz:'g Food-contact surfaces: cleaned and sanitized @%"\ O N/O Criteria
Propar disposition of returned, previously served, Oy O ouT . ) .

17 _ EI’Iﬁ gout reconditioned, and unsafe food . 35 A Critical Control Point Inspection

36 E’E}A Hout Process Review
m ] 0 out P . !
roper cocking time and temperatures
/A O N/O
57 OIN. OouT Vari
om, O ouT - . [HTA anance
19 A O N/O Proper reheating procedures for hot holding
OIN _ O OuT . - . .
20 S O NO .| Proper cooling time and temperatures _ Risk factors are food preparation practices and employee behaviors
— that are identified as the most significant confributing factors to
D? 0O out ; foodborne illness.
21 gfa O No Proper hot holding temperatures

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

22 I_T,If{ O QUT ON/A | Proper cold holding temperatures

HEA 5302A Ohio Depariment of Health (8/22) Page. | ofn)
AGR 1268 Ohio Department of Agriculture (8/22) ‘ : : =




State of Ohio

Food Inspection Report.

Authority: Chapters 3717 and 3715 QOhio Revised Code

n [ "Mamie of Facility o : Type of Inspection Date
) R . - Ol _ -
o ,-;\ T “&\(“\;‘1\ “Fg?f e “%\‘m:\_f\(‘q“é &. 4 @’:} \ml‘—)

38| O IN E-OuTHl I]GL\EI /O | Pasteurized eggs used where required

& IN [0 OUT

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

MN OOUT ON/A

‘| Water and ice from approved source

55 (0O IN O CUT QJN?A

Warewashing facilities: installed, maintained, used; test
strips

P
| = A | Proper cooling methods used; adequate equipment 56 | RN [0 OUT Nonfood-contact surfaces clean

E .D IN'D- QUT ISH@EINIO for temperature control

-f |:| ‘|N IZIZOUT Eu;i'f, EI'NIO" Plant food properly cooked for hot holding 57| OIN OOUT ELN(A Hot and cold water available; adequate pressure

1O DO OUTIN'AD NG

Approved thawing meihods used

68 (O] IN OOUT

3 '-G/N O oUT ON/A...

Thermometers provided and accurate

Food properly labeled; original container

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

MDNIO
2

Plumbing installed; proper backflow devices

59 [ @ IN O ouT ENA

Sewage and waste water properly disposed

60 | (YN O OUT ONA

Toilet facilities: properly constructed, supplied, cleaned

61 |8 O ouTONA

Garbage/refuse properly disposed; facilities maintained

62| 0OIN OCUT

Efa 0 No

."ﬁl T OUT

Contamination prevented during food preparation,
storage & display

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

63 ISI/Iﬁ-D out

7 [0 Ngout grﬁfA

Personal cleanliness

Adequate venfilation and lighting; designated areas used

00 IN O oungfa O NiG:

Wiping cloths: properly used and stored

l;rﬂu O ouT ON/A

|:50 [0 IND oUT-EINA ONIO

O IN. O OUT [NA TIN/OY

Washing fruits and vegetables

In-use utensils: properly stored

65 OIN 60T ONA

S ._51-_,_E|3N|:|OUT~Eﬁ\J/A

handled

Utensils, equipment and linens: properly stored, dried,

901:3-4 DAC

Existing Equipment and Facilities

66| IN O OUT XA

3701-21 OAC

> [OND oUT BRA

| Singte-usefsingle-service articles: properly stored, used

‘| .tern No.

O IN'TT ouT GfvA O N/o.

Slash-resistant, cloth, and latex glove use

. Code Section B’ridiity Level | Comment
CesEs By s-USSE N e I rorod e ncie o '(D‘*T}G( Chppeciee ol ]
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Date:

12 22-25

.| Environmental H

Ith Spe alst ' \

C AL ‘l\ﬁ ~

Vf’p@ cAN

REWS

Licensor;-,
. V\(\
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" PRIORITY LEVEL: C= CRITICAL_ NG NON-CRITICAL
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State of Ohlo

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

Name of facility Ch?( one License Number -|-Date -
el T v C < FSO O RFE D PN
Y \\"*ﬁ\n\rx 5 ' Rl et N %1!‘1 0 M 7N __Qr;) Qr:f;i_
Address City/State/Zip Code " !
-~ ] e

AT s % e “oneecn O UL00

License holder Inspection Time Travel Time Category!Descriptlve

- <
Condve  Sraumadteys “0 \= e . N ons W
Ty,pe’of Inspectio /n {check all that apply) Follow up date (if raquired) Water sample datelresu!t

®'Standard Critical Control Point (FSO) [ Process Review (RFE) [ Vanance Review [ Follow up ] [ (if required)
O Foodborne [330 Day O Complaint O Pre-licensing [ Consultation T s AT AT i

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

Comphance Status Compilance Status

{ OouT

Person in charge present, demonsirates knowledge, and . .
i(l OouT O N/A performs duties . 23 N/A 00 N/O Proper date marking and dlqusmon
2 N OUT 0O N/A | Cerlified Food Protection Manager i
b 8 9 24 l;lﬁ', A g S}g Time as a public health control: procedures & records

o i . Mahﬁgément-, food employees and conditional employees;
1 3 IEJ}(‘DQU_T _D N/A 1 knowledge responsibilities and reporting

Consumer advisory provided for raw or undercocked foods

O O OUT
@A

4 ‘ﬁll’:l -I:IOUT.'D‘NIA 'Proper use. of restriction and exclusion
5 [ @i OouT £ N/A | Proceduras for responding to vomiting and dlarrheal evants

Pasteurized foods used; prohibited foods not offered

pMIN O OUT O N/O | Proper ealing, tasting, drinking, or tobacco use

LHE L1 OUT B N/O | No discharge from eyes, nose, and mouth

‘| Food additives: approved and properly used

8 Elﬁ\l [ OUT O N/O | Hands clean and properly washed

Eﬁl gouT No bare hand contact with ready-to-eat foods or approved Toxic substances proparly identified, stored, used.

9 OON/A T NIO alternate method properfy foltowed

Adequate handwashing facilifies supplied & accessible 29 OiN OouT Compliance with Reduced Oxygen Packaging, othér j
FNA speciatized processes and HACCP plan

{ Food obtained from.approved source
1 E:ﬁ ggﬂ: - - 3pp 30 a‘ in ES;JOT Special Raquirements: Frash Juice Production
12 L Food recaived at proper temperature .
Ofya ONo 3 CHp- - O oUT Special Requirements: Heat Treatment Dispensin Fr;eezers
13| @IN DOout Food in good condition, safe, and unadulterated /A ON/O ' ' pansing
i i - i IN . . -
; 14 %D?TA Eg}g‘ ?:g\::‘r;ciibzecords available: shellstock tags, parasite. 32 S 'ﬁfA gg}g Special Requirements: Custom Processing

33 .D ”:l, A g CN)I%T Special Requirements: Bulk Water Machine Criteria .
YN OouT .
15 E"“,W\ onNo Food separated and protected s
(m aout Special Requiraments: Acidified White Rice Praparation
BN OOuT _ " M \oda OnNe | Criterl
16 ON/A CIN/O Food-contact surfaces: cleaned and sanitized Q fiteria )
ispositi i R Dour ]
N/ OouT P roparﬁmp::;sﬂ::dt:fntat;}ern;% dprewously served, 35 ENIA - Critical Control Point Inspection
i our -
36 E‘ﬁ“ = Process Review
18 EN A E Eulg Proper cocking time and temperatures
1IN O0UT

37 w ) Variance

ON O ouT . .
19 QN?‘A O no Proper reheating procedures fér hot holdlrlg
]| O out ling ti . -
20| A O NO Proper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
— - that are identified as the most significant contributing factors to
QUN- O out ) foodborne iilness,
24 OwnA O N/O Proper hot holding temperatures

Public health interventions are control measures to prevent foodborne

22 -EIIN O OUT ON/A | Proper cold holding temperatures ilness or injury.

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

AGR 1268 Chio Department of Agriculture {8/22)




State of Ohio

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

"] Name of Facility

Type of Inspection Date

Lo ey SYendord / e i TE@QM 83

N

LM EIREN

0ON“O ouT IfATT N

Good Retail P_rél_ ices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foads.
k-deslgnated: compliance:status (IN, OUT, N/Q, N/A) for each numbered item: IN=in compliance OUT=not in compliance N/O=nct observed NfA=not applicable

Pasteurized eggs used where required

54|00 IN OUT

designed, constructed, and used

Food and nonfood-contact surfaces cleanable, pro y

55 @le 0O ouT ONA

Warewashing facilities; installed, maintained, used; test

strips
1 0 El N0 ouT Q&}A o N.’O fpoﬁzm‘p(;{:«g{rg ,-gsmcrgs used; adequate equipment 56 IEI!IN 0 out Nonfood-contact surfaces clean
o IN O OUT !A ] _NIO Plant food properly cooked for het holding 57 [gm;l [0 OUT OON/A | Hot and cold water available; adequate pressure
: ; '-E.I/l:l O OUT ElN.fA EI NIO : Approved thawing methods used 58 (1IN MUT Plumbing installed; preper backflow devices
4 JE’ (N O3 QUT-CIN/A, : Thermemeters provided and accurate ONADON/O

59 '[ZI'TN O OUT ON/A | Sewage and wasts water properly disposed

80 3 IN 0 OUTON/A | Toilet facilifies: propery constructed, supplied, cleansad

61(0OIN E(OUT ON/A | Garbagefrefuse properly disposed; facilities maintainad

Insects, rodents, and animals not present/outer 62| 0N &oUT Physical facilities installed, maintained, and clean; dogs in

150, | BN O OUT ONA T

OIND OUT-IF,IIQIAEI N/O:| Washing fruits and vegstables

In-use utensils: properly stored,

INT] OUT >
LNQ ;| openings protacted outdeor dining areas
Contamination prevented during food preparation, ON/AD NO
: EMN O out. .
- ;. | storage & display 63| @AM O ouT Adsquate ventllation and fighting:
- ﬁ OouT l:| A, :_..:.::. Personal cleaniiness equate ventilation and lighting; designated areas used
: 'I;I'TN. Oout DN{A O N/@| Wiping cloths: properly used and stored 64 E!’ﬂ\l O OUT ON/A | Existing Equipment and Facilitios

OIN O OUuT [WN/A | 801:3-4 CAC

- .. IZZ/INEIOUT ava I:Jatﬁglssl!:? equipment and linens: properly stored, dried, 66 ISI"IKI O OUTON/A | 3701-21 OAC
e inOoutOna™ | Single-use/single service articles: properly stored, usad

GYiN [0.0UT CIvA EIN!D Slash-resistant, cloth, and latex glove use

_Hein No.| Code Section | Prigrity Level [ Comment cos | R
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#:1 Person in Charge
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Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code

Z\ﬁ?ﬁ? 5, i;\ax'\

—

1< 'RQ\'B\Q 5

Name of facility th}B/G.k one License Number Date
o 3 FSO O RFE (
Arig orves <Moo _ NN BQ{ & Oevai,
Address VU _| GityiStateiZip Code ' ~

O8N 50

Llcense holder

A g r_PC)\?\""\’rf;\A A\

..\‘\{T\\A" vt
o

Inspection Time

L0

Travel Time

Category/Descriptive

(Q{;:" \\(\c\*'(\r P Doy (: .,\{“."‘ B ‘T\T‘

d'Standard

Type of Iﬁsbectlcy {check all that apply)
Critical Control Point (FS0) [ Process Review (RFE). O Variance Review O Follow up
O Foodborne ‘0 30Day E Complaint

{1 Pre-licensing - O Consultation

Follow up date (if required) | Water sample datefresuit |

(if r_sguirsd}

B e S

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

]S]Iﬁ EIOUT D.NIA

Compliance Status

Parsan in charge present, demonstrates knowledge, and
performs duties

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

N/A OO0 N/O

Compliance Status

Proper date marking and disposition

N COUT ONA

qu OOouUT [T NvA

Certified Food Protection Manager

Mana'ger'n_en't. food employess and conditional employees;
.knowledge; responsibililies and reporting

i ;|
SN CIOUT ON/A

Proper use of restriction and exclusion

N, [OUT O N/A

OoUT O N/O

Pracedures for responding to vomiting and diarrheal events

IR=]
ot

Hands clean and proparly washed

Time as a public health control: procedures & records ‘

Consumer advisory provided for raw or undercooked foods

Pasteurized foods used; prohibited foads not offéred

Food additives: approved and properly used

sy OOUT ON/O

| om E,GUT
ONA O Nio

' No bara hand contact with ready-to-eat foods or approved

Toxic substances properiy identified, stored, used

9 .alternate mathod properly followed
10 ‘QTN B OUT [ MN/A| Adequate handwashing facilities supplied & accessible Compliance with Reduced Oxygen Packaging, other
specialized processes, and HACCP plan -
Food obtainad from approved source :
" jfz: ggﬂ: Dpro! 30 Db?;A gﬁg Special Requirements: Fresh Juice Praduction
12 ON/A DNIO‘ Food received at proper temperature N B ouT -
T 2 Oout Food in good condition, safe, and unaduliaraied 31 N/A [T N/O Special Reguirements: Heat Treatmegnt Dispensing Freszers
O, OouTt [ Required records available: shellstock tags, parasite OIN JouTt . . A e
: 14 IQJE{’\ ON/o destruction a2 Iﬂ'ﬁ!A ONo Special Requirements: Custom F'rot;essung
H ouT
oN Ut 33 S%A g N/O Special Requirements: Bulk Water Machine Criteria
15 ONA N.fO Food separated and protected -
‘ﬁ‘-rN OouT 34 Oy O ouT Sgeciai Requirements: Acidified White Rice Preparation
18| Gnvia Onio Food-contact surfaces: cleansd and sanitized U“%"A O NO Criteria
Proper dispbsition of returned, previously served, gm Oout " . )
17 Iﬂulﬁ OouTt reconditioned. and unsafe focd 35 A Critical Control Point Inspection
I
< 36 .D A Dour Process Review
18 0 out Proper cooking time and teriperatures
N/A O N/O .
. . a7 LN O OUT Vari
"N O out _ ) . NIA ariance
19 ON/A lU/N.’O Proper reheating procedures for hot holding :
ON O CuT B ling i d t i .
12| Fva B0 roper cooling time and temperatures Rlsk factors are food preparation practices and employee behaviors
o - - that are identified as the most significant contributing factors to
21 EII\T’A g g}g Proper hot holding temperatures foodborne iliness.
_ Publ_lc health interventions are control measures to prevent foodborne
22 l’:\lﬁ O OUT ON/A | Proper cold holding temperatures iliness or injury.

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

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

Food Inspection Report
Authonty Chapters 3717 and 3715 Ohio Revised Code

’ q:me of Facllnty

':'\&}X\TEK\ A9

- ate

L)u BBy

Type of Inspection

Pastauwrized eggs used where required

Iﬂ’rN aour

Shead A [Cro

no foo co tact surfaces cleanable, properly
designed, constructed, and used

| W

0N E’6UT CINA

Warewashing facilities: installed, maintained, used; test

Contamination prevented during food preparation,

s storage & display

&

ISI’N (o] OUT ONA 63

Personal cleanliness

55 sirips
| . JN EI ouT [IIN{A El N.’O f‘;;",‘;f,:p‘;"rgi'u”fe rzgg:?;s used; adequate equipment 56 | LIN O] OUT Nonfood-contact surfaces clean
: EI/IN O ouT DN!A EI N!O Plant food properly cooked for hot holding 57 | TN O OUTON/A | Hot and cold water avéilable; adequate prassure
P :: Eyrﬁ'u OUT DNIA EI NiO - Approved thawing methods used 58 EI/IN aouTt . Plumbing installed; proper backflow devices
: M/N I:l OUT EINIA Thermometers provided and accurate ONABIN/O
59 'ﬁ IN O OUTON/A | Sewage and waste water properly disposed
N I:IOUT S : Food properly labsled: original container 80 ﬁﬁN O OUT OON/A | Toilet facilities: properly constructed, supplied, cleaned
s =t : . 61 TN [0 OUTON/A | Garbagefrefuse properly disposed; facilities maintained
.; RN N El OUT = égse?q?:]zsr‘;c:gtnet;eadnd animals not present/outer 62| L¥iN O ouT ' s:xjsggzraldlfﬁﬁ:gu:rsa :;stalled maintained, and clean; dogs in
) T On/A O No
! IQ/N O: OUT AR

O out Adequalte ventilation and lighting; designated areas used

g m/ IN 3 OUT CINiA O N/
N O OUT-ONA T N/O

- Wiping cloths: properly used and stored 64

‘Washing fruits and vegetables

7 .
IN O QUT ON/A

Existing Equipment and Faciliffas

handled

50+ 'M’INDOUTI]NIAEIN In-use utensils: properly stored 85O IN L1 ouT Ijl@ 90%:3-4 OAC
I:I_IN E‘/OUT‘E‘TN!'A . WMensils, equipment and Ilnens properly stored, dried, 66 "I,N O OUT OWA | 3701-21 0AG

&0 OUT-OINIA - 5| Single-use/single-service articles: properly stored, used
B IN O OUT EINA EIN/G.

Slash-resistant, cloth, and latex glove use

' ) Person in Charge '

.| Code Section: |- Priofity Level | Comment _ cos | R
gﬁﬁl 3\ : ':. \f\)bﬁbf\m (‘\ i SN S \DQ\&\ QS\ \fx\\f \(‘\ [ \\'"‘\\wr\ Lt val ’Q‘f '@lej ‘%&‘\}\r\ o ]
S %"‘r:\ £ do el oo VN Qo LT \*\Jr@ Mok \\\mﬁ Ay oo
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. ' oja
) : =

Me 7 /,m%/ o

Date:

G-

e : Environmental H‘géﬂh

f_imamwr:(:_\:}g Ay, *m\\f\\\ ™ TQ

_ PRIORITY LEVEL = CHITICALCNC- NON-CHITICAL
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State of Ohio

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

Namae of facillty

S Tore foely Thdneedt 11

Cheg|

BIFSO. ORFE

Date

D@Q l"ﬂ\ AN

License Numbar

a5

ona

Address City/State/Zip Code
‘“f? ! ‘Q\ ﬂ-\{‘fa\f\ L\\‘ @C‘ \\\Q ’ﬁ\k\ 1\f ‘}r-. ln(:)
License holder Inspection Time Travef Time Gategory/Descriptive

AiGa O Mewes

R

X 1

oo\ e T

Type of Inspection {check all that apply)
Standard
[J Feodborne

30 Day [ Complaint' 3 Pre-licensing [0 Consuitation

¥ Critical Control Point (FSO) O Process Review (RFE) [T Variance Review O Follow up

Follow up date (if requlred) Water sample date/result
(if reqmred)

Mark designated comp!rance status (IN, OUT NIO N/A) for each numbered item: IN=in compliance QUT= not in compilance N/O=not observed NIA"-not applicable

Compliance Status

E.Iﬁ DouT O N/A performs duties

Parson in charge present demonstrates knowledge. and

Compliance Status

Proper date marking and disposition

2fl OouT ON/A

2 Certified Food Protection Manager
.. | Management, food employees and conditional employees;
13 IN DouT O N/A krnowledge, responsibilities and reporting
4l Ellﬁ OOUT O N/A. I Propef use of restriction and exclusion

&IN - OOUT ON/A

NN [OQUT ON/Q| Proper eating, tasting, drinking, or tobacco usa’

x

Procedures for responding to vomiting and diarrheal events

i 'F1OUT O N/O | No discharge from eyes, nose, and mouth

Time as a public health control: procedures-& records

Consumer advisory provided. for raw or undercooked foods

Pasteurized foods used; prohibited foods not offered

7
Food additives: d i
8 | BN O OUT ON/O| Hands clean and properly washed 00d addifives: approved and properly used
g ‘ Iﬂlﬁ “Oour No bare hand contact with ready-to-eat:foods or approved Toxic substances properly identified, stored, used
- | ANMA O N/O alternate method properly followed
10 | OW™ D OUT ON/A| Adequate handwashing facilities supplied & accessible 29 Cop]iance with'Reduced Oxygen Packaging, other
: VA specialized processes, and HACCP plan
Food obtained from approved source
11} Of o gg:j: - pprovec 30 gﬁ}A Sg}g Special Requirements: Fresh Juice Production
12 gjw A GNO Food received at proper temperature = Gout -
31 ial Requi : i i
= ‘ErN TouT Food in gond condition, safe, and unadulterated /A O N/O Special Requirements: Heat Treaiment Dispensing Fre,ezgrs
{IiIN. OouT Required records available; shellstock tags, pérasite m] Qout ) ) . )
14 ISJNT' & ON/O destruction 32 A O N/O Special Requirements: Cus.tom Processing
IN ou :
< Dout 33 N/A SN.’OT Special Requirements: Bulk Water Maching Criteria
15 E‘L /A gN /0 Food separated and protacted —
dﬁ SouT 34 (=] gout Special Requirements: Acidified White Rice Preparation
18| /A ONO Food-contact surfaces: cleaned and sanitized [AN/A [ NO Criteria :
Imﬁ Proper disposition of returned, previously served, BN Dout . ) "
17 out rcondiioned, and unsafe food _ 35 CIN/A Critical Control Point Inspection
36 D:? Cour | Process Review
BN 0O oUT A ENTA
18 ON/A O N/O Proper cooking time and temperatures -
( ouT a7 SE,A pourt Variance
19 EI:;A g N/O Proper reheating procedures for hot holding
OiN O out P fing ti d i " . " " N
2| AOna 0 N roper Coaling time and lemperatures Risk factors are food preparation practices and employee behaviors
( that are identified as the most significant contributing factors to
21 EI\?’A E ﬁ'&g Proper hot holding temperatures foodborne ifiness. .

22 ﬂ<l OO CUT ON/A | Proper cold holding temperatures

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

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

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

Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised

Code

_Name of Facility

ke '\' e S‘\Y

Type of Inspe

Date

U)o 9 200

ction
led el

Kﬂ!\‘\ \\\
J

' ark designated compliance: status IN, QUT, N/O, N/A) for each numbered item: IN=in compliance OUT=nct i

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

in compliance N/O=

|0

R 42

‘- ‘ e . . ‘ ood and nenfood-contact surfaces cleanable properly
[} _ii\l El OuT [INA I:I N/O| Pasteurized eggs used where required . BN O out ‘ designed, constructed, and used
Water and ice from approved source 55 |&IN O oUT CONA | Warewashing facilities: instailed, maintained, used; test
strips
= iiey | Preper-cocling methods used: adequate equipment 56| ET'IN 0 OUT Nonfood-contact surfaces clean
_ D'_IN_ %UT OniA O NIO for temperature control
AT - [n] ouT I.ZIN!Ai:].N;b::Z Plant food properly cooked for hat holding 57 ‘g/rN [0 OUT CINVA | Hot and cold water available; adequate prassure
Ewﬁ-lj OUT ON/A L NIO.| Approved thawing methods used 580N REUT Plumbing installed; proper backflow devices
EﬂN EI OuT ON/A - ' Thermometers provided and accurate ONADINIO
58 IEi“TN C1 QUT ON/A | Sewage and waste water properly disposed
Food properly labeled; original container 60 N [0 OUT ON/A | Toilet facilities: properly constructed, supplied, cteaned
% 3 61 EJ/FN D OUT ON/A | Garbagefrefuse propsrly disposad; facilities maintained
QA’N O ouT | Insects, rodents, and animals not present/outer 62| BN O ouT Physical facilities installed, maintained, and lean; dogs In
; i openings protected outdaoor dining areas
: : ONAD NiO ¢
|- »'Tﬁ E .| Contamination prevented during food preparation,
46 | N OrouT . - | storage & display
'MN 0O out EINJ' A Fersonal leanlinoss 63 IE]’l/N O ouT Adequate ventilation and lighting; designated areas used
10 IN O ouT ONA MO Wiping cloths: properly used and stored 64 w O OUT ON/A | Existing Equipment and Facilities
BN O QUYTIN/A [0 N/O | Washing fruits and vegetables ; e
|"&inCT ouT TvA I:INIO In-use utensils: properly stored _ | 0N O ouT mﬁ;,q 901:3-4 OAC
Oom E/OUT le.'A : ':Jat:gls;:js equipment and linens: properly stored, dried, 66 ‘E/iN O ouTONA | 370121 0AG
E,V]’N O OUT OINFA. - ¢- | Single-use/single-service articlas: properly stored, used
BN o out CIN/A: El NIO Slash-resistant, cloth, and latex glove use
Code Section | Priority Level [ Comment cos . mr
- - — o~ E — _ \. /
: "’)L\ G - |.C: e N Adn. Yoo Seanld o ok 1O
L RN N ‘\(‘.}\FU{ Sk ﬁé:nx\é ‘ay x\n’\’o_ -:‘b Lin N e §\i\ Lo w.%)ni‘ oo
S, %L\ (CH . % W‘D‘ ’R\\fﬁ"q N r'ﬁ"\\\c{\% Are (““}\jw c"i(“(‘mjst:\\\\ Cr‘i“:\\‘i\"\ i el B a|o
- - s ey Vo N slovdiene, e A V) \and | O[3
2 R ey G A N Vel =bhoda Ve f_ﬁ\\ wd Comnes, oo
R T - P - . . T -
X ey IO Ve D e Neoes IO A ) \°-fojo
o - o a S O\NOss Ty ]\ e Cs“‘ﬂ"far‘\" 1;.1 r\o CANTD S "'\C\-Jm i ey 00
e - S - TN
I S | - b ) %n;o/\ 0 _ 0o
Ly L NC [Ooned didbs el Acded. Sode. el k SSNERER
L B fe o r\r\\ Covere ok e neo Ay "\Cf)r'l(l\.\\ “oxdsne | O[O
Cﬁ\g ‘—D\ < 0 t\)(l .J\ﬂf‘jw\&:oy \(‘L\m’\' \Q(‘&(\ WANCHS ’-\'\"\ﬂ r\\\rd' {:;A}(\ﬁ‘.\r‘& \’33 ((’i'("ul\(uc\i‘l oo
: i e Q’\r &m'\“‘i‘?\m G\m\w\m Nrw e bt ey '{u"ii et | O[O
; v oo
gjo
gijo
o Person in Charge B Date: 4 Ny g
»/ A /18-
L m) L15-25

g Envlronmenlal o] th Sp clallst’*‘*\

RN

(3, Ay AN @ t’\-k&’

% M O, Mok g

"-J':,.-PRIORITY LEV

EL: C- CHIT!CAL \NC-n NON-CRITICAL

* “HEA 5302B Chio Departrient of Health (8/22)
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State of Ohlo

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

Name of facllity Check one License Number (,,  Date. o
P ~ OFSO DARFE L%’ AN A ¢
Vs v S Y ad L WO e |
Address_ %Y CItyIState!Zm Cade YT RV
e — ' . : - f
(N7 Ve Ceoandn ) @A \C’r‘mw‘\ O A,y e
License holder Inspection Time Travel Time Category!Descr[ptwe Coon -
rPXZ\s <A\ Rre < L*F) = N m\m C \Q(\.\ l
Tyz of Inspectlon (check’\l that apply) FeHew up date (if required) Water sample datelresult e
®Standard O Gritical Control Point (FS0) O Process Review (RFE) 2 Variance Review [1 Follow up ‘] 5 36 (if required) - -
O Foodborne O 30 Day [ Complaint O Pre-licensing O Consultation "“‘f’ = ;

Mark designated compliance status {IN, QUT, N/O, N/A) for each numbered ftem: IN

Compliance Status Compliance Status '~ T

%m’ 0 out
N/A C1 N/O

CiN O ouT
A B N/O

Person in charge present, demonstrates knowledge, and
performs duties

" Certified Food Protection Manager

\glﬁ’ “[JOUT ON/A Proper date marking and dispositior: -

2 [ Qi DouT ONA

Time a5 a public health control: proeed'ures & r'eeoﬁ:fs_, N

Management food employees and conditional employees.
3 EN DOUT [IN/A knowledge, responsibilities and reporting

Consumer advisary proviﬂed'_;for'zrawqr'une[ereépke foods

4 Dﬂq OOuUT O N/A | Proper use of restriction and exclusion
5 Iﬁ OUT O N/A | Procedures for responding to vomiting and diarrheal events

4] N [JOUT O N/Q| Proper eating, tasting, drinking, or tobacco use Pasteurized foods used; pmhlbjtee:feods_pgt 9ff?r°.¢,

No di

@i CIOUT O N/O | Hands clean and properly washed Food addmves.: approved and p_reper:_lyrus_afj S

l;]lﬁ Qout No bare hand contact with ready-to-eat foods or approved | Toxic substances properly idéntified, stored, Used : -
9 ONiA CIN/O alternate method properly followed - :

I Compllance wnh Reduced Oxygen F'ackagln other

|10 EUI‘T O OUT O N/A| Adequate handwashing facilities supplied 8. accessible
specialized processes, and HACCP plan. :

ouT Food obtained from approved source - T et
_11 grz' SOUT : PP 30 I@Ig'A ES}'g Special Requirements: Fresh Juice Prod_u_ction;--_ k
12 IEIN.'A ON/O Food received at praper temperaiure S Oour - : M
13| @ Dout Food i good condition, safe, and unadulterated 31 ighva O N Special Raquiraments: Heat Treetfpent-pispenefhg Freezers
14 lNA ES;%F dR:gtl:lljr;?o;.ecords available: shelistock tags, parasite 30 %I A ggllg Speclal Requirements: Cusior’n.Procg"ag'sing. ; o e
IN, DOouT T T
ouT 33 E N{G\ g N/O Special Requirements:; Bulk'W_ater Ma_c_hine Griterlé
15 gAN A CINIO Food separated and protected : - -
ae I3 Oout Special Requirements: Acidified Whlte Rlce Freparatien o

EMN BouT - 34

16| Snia ON/O Food-contact surfaces: cleaned and sanitized EANA OO NQ Critaria S
- : isposit i W CIouT T
17 Ei{ gout :gg:.;it?ﬂ;%sn::d?anr:;tfgnfeo% dprewously servad, 35 E”ﬁfﬂ\ = Critical Control Point Inspection-. - "
S,L?Iﬁ\ pout Process Review

18 % O our Proper cooking time and ternperatures

ONA O NG ’ O O ouT

OnN 0 our 37 ofia Variance
19 WA 0 NO . ..Proper reheating procedures for hot holding

oN Oour o time and ) AR T R
20! Sfia O N/O Proper cooling time and temperatures Risk factors are food preparation practices and employee behaviors™' -

Er—— that are identified as the most significant contnbuting factorsto -

; foodborne illness. S
- 21 ofia O N Eruper hot helding temperatures

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

22 ~N O OUT ON/A | Proper cold holding temperatures

HEA 5302A Ohio Department of Health (8/22) ";F?ég'e' \ of g a
AGR 1268 Ohio Department of Agriculture {8/22) : e




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

Name of Facillty -

'.‘—Px\&\cv\ \’)"7:"3

Type of Inspection —|-Date

Soovincel | Do 195,

Good Retarl P

8 [LHIN OO OUTE

Mark designated compliance . statu

g

Pasteutized eggs used where required

ces are preventative measures to control the Introduction of pathogens, chemicals, and physical objects into foods.
N, OUT, N/O, N/A) for each numbered item: IN=in compliance QUT=not in compliance N/O=not observed NfA=not applicable

\ porly

Food and nonfood-contact surfaces
dasigned, constructed, and used

O §38uT

BN C:oUT ON/A

ONOouT A O NG

\Water and ice from approved source

Proper cooling methods used; adequate equipment
for temperature control

Warewashing facilities: instatled, maintained, used; test

550 IN ELOUTONA strips

41 | 01N 'O ouT BpA T

Plant food properly coocked for hot holding

| 57 1Z1’IN O OUTON/A | Hot and cold water available; adequate pressure

56 | BN O out Nonfood-contact surfaces clean

2 | @NOouT DA TR

Q.| Approved thawing methods used

[noowroun
4| e 0 ouT

wigour

Thermometers provided and accurate

‘Food properly labeled; original containar

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

58 Iﬂffﬁ aout Plumbing installed; proper backilow devices
ONACIN/O

59 | BN O OUT ON/A Sewaga and waste waler properly disposed

60 @}N [0 OUT ON/A | Tollet facilities: properly constructed, supplied, cleaned

EV(N' OouT -

Contamination prevented during food preparation,
storage & display

‘BN OFOUT ONA.

Personal cleanliness

81 N O OUT ON/A | Garbage/frefuse properly disposed; facilities maintained
62| OIIN IE’6UT Physical facilities installed, maintained, and clean; dogs in
. tdoor dining area:
ONAD N/O o g areas
83| BN O ouT Adequate ventilation and lighting; designated areas used

3 IN O OUT BNvA [R/0

Wiping cloths: properly used and stored

WIN B ouT OvA O NID

IQ,.I_N:EI QuUT ONA [T Njg Washing fruits and vegetables

In-use utensils: properly stored

64 M [ OUT OON/A | Existing Equipment and Facilities

65| 6N O OUTOIN/A | 901:34 OAC

| =0 out ova

handled

Utensils, equipment and linens: properly stored, dried,

66| 01N 01 ouT A | 3701-21 0AC

| EAN LT QUT OINIA. '

Singfe-use/single-service articlos: properly stored, used

Cods Sectlon

3 oA [ OUT OVA O N

Priority Level

Slash-resistant, cloth, and latex glove use

Comment

HHR e Overwd] Ar’rmﬂ Yool Necqersd 01 e e S
i R o €29 rg“rw:ﬁ\ o™ €1 Aoced LN Sl ne_ oo o hse
- ' L—\@. Y (!.; B\CD ~,f‘>< R (4 X Ce\)(ﬁl(' “VQJ‘;\‘ 2—3(-(- e 'y \f‘g( \‘\r‘\@k@\(& Cl il
SR C\. WSV et "\(‘t’ LT \f‘a C_\(_.'\Qr\"\ T \&.’:\"‘h”"‘ ‘ ﬂ("}f'q(‘ ¢ @rfﬂ.r\ &(“'\.
i = _ "‘"v\'}\ JY\(H“ < r‘m\co“ m‘\?\'%
: ( A ey D\“\:Q(':{ ’Q\W "‘nv\\‘ ary Oncor SO A (—cDr*\\(' Eremy

\5\ v\n‘i‘:‘(' A "T"ﬂr'\\'\(‘i\

SO0 u'\ﬁ._ \SV\‘N‘\ Fiﬁ(‘\ r\?&\"—‘

nnmnnnnnﬁnnnmnng
ojojojnjo|ojojo|a|g|a|o|o|olg)

Person.m CﬁargW /{%

Date:/az./ﬁ.‘;?’c:-

Environmeﬁ ’?Health Specialist —
' ) &‘l‘(&?‘&\ﬂ\ pﬁ?\s{e 3 “’%T W<

Licerfor:\MQ?{‘\\)\ (\\\\‘%\@\E{—X}L{E&\Y}@\A

* PRIORITY LEVEL: C= CRITICALC_NG= NON-CRITICAL

."HEA 5302B Ohio Deparimet of Health (8/22)
“ AGR 1268 Ohio Department of Agriculture (8/22)

e

Pageja of_~4,




State of Ohio

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

Name of facllity . Check one License Number Date
OFSO E'RFE ' :D i

o, Pan, | G 2096,

Addrebs S _ City/State/Zip Code
- —, ™y -

LN T Candiy R0 Seopaoe . ON AR :
License holder \ _ In.spection Time Travel Time CaleloryIDescrIptive
{Q\\‘}PS '\ ’\?)\ oy P ci)cs . \ {"3 \ YO C \"r < O
Type of Inspection (chacli‘ﬁ‘lf’tﬁal apply} Fallow u up date (If required} ‘{Vatar sample datefresult
O Standard [ Critical Control Point (FSO} [T Process Review (RFE) 0 Variance Raview E]/Foilow up {if required)
O Foodborne B 30 Day O Complaint O Predicensing £ Consultation

Mark designated compliance status (IN, OUT, N/Q, N/A}.for each numbered item: IN=in compliance OUT=not in compliance N/O=not observed NIA=not_épp[icabIé-

- Compliance Status

Person in charge present, demonstrates knowledge, and

performs duties Proper date marking and disposition

1 | OIN OOUT O N/A

- O0UT B N/A | Certified Food Protection Manager

Time as a public health control: procedures & records

- : Mahégeﬁie_nf, food employees and conditional employsees;
3_ ON Oout' O N’A;__knop\rl_edge, responsibilities and reporting

- ————— — - Consumer advisory provided for raw or undercooked foods
4 [ CItN _E1OUT O N/A | Proper use of restriction and exclusion
s O Proc for respending to vomiting and diarrheal even

Pasteurized foods used; prohibited foods not offered

FlouT [IN/O
1 ouT [ N/O

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

Food additives: approved and properly used

8 | OIN- 0O OUT O N/C| Hands clean and properiy washed
1 ON Oout | No bare hand contact with ready-to-eat foods or approved | Toxle substances properly identified, stored, used

12| anvagno alternate method properly followed

" |10 | O O OUT O N/A| Adequate handwashing facilities supplied & accessible 29 OIN CJOUT | Compliance with Reduced Oxygen Packaging, other
CIN/A specialized processes, and HACCP: plan
Food obtained fi roved source
1 g:: ggﬂl grlnec Tom apP 30 ELT,A Ellg,%r Special Requirements: Fresh Juice Production
12 Food received at proper temperature :
- On/A ONO 31 OIN 0 ouT Speclal Requirements: Heat Treatment Dispensing F
13| 0ON OouT Food in good condition, safe, and unadulterated = [AON/A ONO P quire! ' pensing Fraezers
14 EI;;J,A Eg}g g:gtl:li:ggo:!ecords available: shellstock tags, parasite 32 gmﬂ g&Lg Spacial Requirements: Gustom Processing
33 LN - C1ouT Special Requirements: Bulk Water Machine Criteria
OIN OouT O N/A ET N/O -
15 ONA OIN/O Faod separated and protected - - -
SV GouT - 24 OIN OoUT Special Requirements: Acidified White Rice Preparation
] - . iti ON/A O N/O Criteria
16 UNIA ON/o Food-contact surfaces: cleansad and sanitized
Proper disposition of returned, previously served, N CJOouT - . .
17} OIN QOUT reconditioned. and unsafe food 35 CINA . Critical Control Point Inspaction
i N COouTt
36 SN.’A o - Pracess Review
' ‘ON O out N
Proper cooking time and temperatures
‘ OON/A O N/O
OIN OQOoUT A
7 ONA Variance
19 OIN O ouT Proper reheating procedures for hot holding
‘ONA O N/C
N O our ne t d ; . ' . o
20| A O N/O Praper cooling time and temperatures Risk factors are focd preparation practices and employee behaviors
that are identified as the most significant contributing factors to
OnN O ouT " foodborne iflness.
21 ONA O NO Proper hot holding temperatures

Public health interventions are control measures to prevent foodbome

22 OIN B OUT ON/A | Proper cold holding temperatures tiness or injury.

HEA 5302A Ohio Department of Health (8/22}) ) ' _ o Page \ of&
AGR 1268 Ohio Department of Agriculture (8/22) : o




State of Oh.'i.o
Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code

“'| Name of Facnl:ty , i Type of Inspaction Date

s"‘Z)IO,\\ ‘L)q\\ r-(jQC \hﬂ?;xj-:f;

\2\4.“43:& rSP\’?’?ﬂ
LD

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

Food and nonfoed-contact surfaces cleanable, properly

Pasteurized eggs used where required 54 El‘ﬁ\l Ol our designed, constructed, and used

0N O.ouT EIN/AEI N.f )
1O EIOUT TN/A

Water and ice from approved source

Warewashing facilifies: installed, maintained, used; tost
strips

55| 0 IN O OUTONA

rfaces clean

‘| Proper cooling methods used; adequate equipment

: o "\_I D OU-[__I.:]N"A ENIO for temperature control

1|00 ouT IjNIA"I:I -Nidr [ Plant food properly cacked for hot holding 57 O IN O OUTOON/A | Hot and cold waier available; adequate pressure

Approved thawing methods used 58| 0OIN OouT Plumbing installed; proper backflow devices
ON/AON/Q

_ 'f-EIINDOUTDN!AEINO
"‘.:j|:||N|:|OUT|:|NfA &

Thermemeters provided and accurate

59 (0N O OUTON/A | Sewage and waste water properly disposed

1owNDoour - Food properly labeled; original container 60 (O IN O QUTON/A | Tollet facilities: properly constructed, supplied, cleaned

61| [0 IN O OUT ON/A | Garbage/refuse propetly dféposed; facilities maintained

Insects, rodents, and animals not present/outer 62| C1IN O oUT Physical fadilities installed, maintained, and clean; dogs in

‘0N O OuT :
O Oeu openings profected outdoor dining areas

T EII OUT - ~| ‘Contamination prevented during feod preparation, ON/ATI N/O

Gl LT L storage & display .
p— — p 63(OIN O OUT Adequate ventilation and lighting; designated areas used
OINEouT ONA Personal_cleanliness @ ghting, desig
"0 IN O QUT CIN/A 0:N/O. | Wiping dloths: properly used and stored 64 OO0 IN O OUT ON/A | Existing Equipment and Facilities

C1 IN @ OUT OONA O N/O | Washing frults and vegetables

| waouT CINA O'NiO | In-use utensils: properly stored 65| O IN O OUTON/A | 901:3-4 OAC

) L—.l TN ‘D_ QUTENIA ._ R -rl;jatﬁglse“;' equipment and linens: properly stored, dried, 66| O IN O OUTONA | 3701-21 OAC

52 El.!N:‘I:-O_UT ONA - s . Single-use/single-service articlas: properly stored, used
53 |.O0IN'EI-OUT.[INA.IN/O | Slash-resistant, cloth, and latex glove use

7| Item No.| Code Section’ | Priority Level | Comment

\J‘\"‘)l :”(—\’\ T TA, '\'q /
\\\/\\m{kmn "(S,N.‘ ’\Cﬁiﬂ 'Kn‘!'n K\

C|o|0|o|o|o|o|o|d|o|o|oja|o|ofg
0njojo|ojo|o|g|ojo|o|ojg|o|djs

1 Person in Charge - Date:

"‘/,/7.?‘: | | (24725,
_fix%g e, Qous NN mdmkn m&‘

T

. PRIORITY LEVEL: c- CRITICAL_) NC= NON-CRITICAL Page) of

- -~ HEA 5302B Ohic Departm_ent of Health {8/22)
AGR 1268 Ohio Department of Agriculture {8/22)
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‘State of Ohio
Food Inspection Report

Authority; Chapters 3717 and 3715 Ohio Revised Code

Name of facility

Nasvpron Tab gl Sedr

Check one

ZFsO0 ORFE

License Number

NN

__| Date

Dor\f\l_»= SR,

Address

City/State/Zip Code

15

How € Tpen) =

{:\‘:\\.\n{\r\r\dﬁ‘o o

@)\

License holder

Inspection Time ~

Travel Time

2\‘&‘\ c.\ g_\

‘Category!Descrlptive

K‘\(\ Yo ool U0 ’W\)\’me\@:\

00

5,

i ooy Sl e TN

Follow up date {if required)

 Water sample datefresult

O Foodborne 0O 30 Day

O Complaint O Pre-licensing O Consultation

Typ of Inspec:;?n {check all that apply)
‘E‘ﬁ?andard & Critical Control Point (FSO) O Process Review (RFE} [ Variance Review [ Follow up

(if required)

‘‘_u‘-'”‘-"-""—'---——..._.__.__1

B ouTt O NA

Compliance Status

Person in charge present, demonstrates knowledge, and
performs duties

Proper date marking and disposition

Compllance Status

N CJOUT OO N/A

COUT O N/A

Coertified Food Protection Manager

Managermant, food emiployess and conditional employees;
- knawledge, responsibilities and reporting

OQUT O N/A

‘Proper use of restriction. and exclusion

=] out O NIO

: Progedures for respending to vomiting and diarrheal events -

Proper eating, tasting, drinking, or tobacco use

ch i

Hands clean and properly washed

Time as a public heaith control: procedures & records

Consumer advisory provided far raw or undercooked foods

Pasteurized foods used; prohibited foods not offered

Food additives: approved and properly used

. OouT ON/g

@i crout
9 | OwAOINO

No bare hand centact.with ready-to-eat foods or approved
| alternate method properly followed

Toxic substances properly identified, stored, used

AGR 1268 Ohio Department of Agriculture (3/2 2)

T10 | -@N DO ouT O NA| Adequate handwashing tacilities supplied & accessible 29 S}N OUT Complianc with Reduced Oxygen Packaig. ther:
CTN/A | specialized processes, and HACCP plan
! out . Food obtained from approved socurce [
n I;J;T\l EOUT il 30 DN A E S]Lg Sper_:ial Reguirements: Frash Juice Production
12 ENIA INo Food received at proper temperature — N OOUT
e o HouT Food in good condition, safe, and unadulterated 31 - NiA O NIO Spgmal Requirements: Heat Treatment Dispensing Freazers
1O OouT Required records available: shellstock tags, parasite =] gour . ) .
14 ‘IZI%’A CIN/O destruction 32 N/A O NIO Spacial Requirements: Custom Processing
R O Oour ) _ ] . o
1 oin DCout oot seoaraind o orolected 33 II,I'!Q.'A [ NIO Special Requirements: Bulk Water Machine Criteria
5 owaono P and p
. va OIN O OUT Special Requirements: Acidified White Rice Preparation
16 N CIouT Food-contact surfaces: cleaned and sanitized 3 @A Owo Criteria
ON/A ONO ’
| Proper disposiiion of returned, previously served, 'IT\! [1out - . ;
17 m'ﬁl goouT reconditioned, and unsafe food 35 CINIA : Critical Control Paint Inspection
N out
36 - NIA O Pracess Review
18 idIN O ouT Proper cooking time and temperaturas
CINGA O N/O OmN gouT
37 Variance
19 Eﬂ’:l g out Proper reheating procedures for hot holding QN,A
ONA O NO
Fn O ouT R i i 4 termpera , .
20 Ania O NO foper ceoling Hme ana temperaiires Risk factors are food preparation practices and employee behaviors
— that are identified as the most significant contributing factors to
N ouT . foodborne iliness,
21 ONA O NO Proper hot holding temperatures - -
!’ubllc he_a!th interventions are control measures to prevent foodborne
22 Eﬂ\l 0O OUT ON/A | Proper cold holding temperatures iliness or injury.
HEA 5302A Ohio Department of Health (8/22)
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State of Ohio

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

| Name of Facility

RENAY

Type of lnspect ~|.Date

S\C\’f"&‘( = { \Bﬁv

FRAOATE

.:“:-“\“\m\f (\".“3 80 )Erth' QAF'\L\

Good Retail Pr

oo OU.T'i'_“rmA'l_:_l. N;'_Q Pasteurized eggs usad where required 54 (0O IN El’f)UT

ces are preventative measures to control the infroduction of pathogens, chemicals, and physical objects into foods.
Mark designated compliance status IN, QUT, N/O, N/A) for each numberad item: IN=in compliangce QUT=not in compliance N/O=not observed N/A=not applicable

g

, properly

Fo n non
designed, construcied, and used

| iN-OouT ONA Water and ice from approved source

551 EIN [T OUT ONA

Warewashing facilities: installed, maintained, used; test
strips

3 E{IN o.out EIN.'A Thermomaters provided and accurate

- | % | Proper cooling methods used; adequate equipment 56| [N O OUT Nonfood-contact surfaces clean
EI'-’IN D out DN!A 0 Nio for temperaiure control
- E] IN I:I out IEN/A EI NIO Plant food properly cooked for hot holding a7 Eﬁ;sl O OUT ONfA | Hot and cold water available; adequate pressura
'.‘:.5-. 42 E!/IN O OUT I:IN.'A EI NI@ Approved thawing methods used 58 ﬂ"ffq dour Plurmbing installed; proper backflow devices
. - On/A DO ND ‘

59 ﬁ‘IN O oUT ON/A

Sewage and waste water properly disposed

Food properly labeled; original container

60 BN O oUTONA

Tailet facilities: properly constructsd, supplied, cleaned

m/lN O ouT ON/A

Garbage/refuse properly disposed; facilities maintained

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

Adequate ventilation and lighting; designated areas usad

BN O-0UT ONA.O N/Q | Washing fruits and vegetables

| 50| @IN D OUT ONA O N/ | In-use utensils: properly stored 65( O IN [J ouT

61
i 45 _E‘I‘(N ‘I:I ouT ;r;er::lz sn::drspat:t’ ::jnd animais not present/outer | 82 TN O out
) I/rN o OUT . Contaminallion prevented during food preparation, LNALI N/O
. storage & display 1’_'|/IN 0 ouT
: l’iN O OJJT I:INn’A " | Personal cleanliness 63
O N IE/OUT Oowa-O NI@- Wiping cloths: properly used and stored 64 m O cuT ONA

Existing Equipment and Facilities

901:3-4 OAC

E(IN I:I OUT I:|N.'A Utensils, equipment and linens: properly storad, dried,

E/IN 0O OUT ON/A

3701-21 QAC

; handled 66
. ‘__i[[\l ]3 ouT ONiA Single-use/single-service articles: properly stored, used

T INOOoUTONA LD NIO Slash-resistant, cloth, and latex glove use

-temNo.| Code Section | Priotity Level | Comment

o) Ky g":sr deon e E\)\-m“'ts'\f«\r “odd ceauwve

[ [oo<iywe  Csengd

- : \f@w*-\:‘f/A\n or'Yeo Q}P"\:ﬁ\ A “‘ \K\\. %r\&\ (&r ‘@e,\«'h‘ ,\;\;{d‘;&‘nﬁ\ .
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Sodeis
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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 O RFE - \p . o~

\Q‘Yﬁ‘\(}(‘\ e ] Oy ey \@(‘oc‘mﬂ\ £ _\.\‘_,"‘\ v \Q \ ol V @}Qfm

Address () City/State/Zip Gode ’
BN e . m\f\r’\r\(‘\o_\‘mf ) LA fo/“\\‘\;—\

License holder Inspection Time ravel Time Catagory/Descriptive

?\\7‘)«7‘* Y oo q 6 E;D %\p (\‘N‘\\(\’\ (\if)&a AR
/e of Inspection (chéck)all that apply) Follow up date {if requlred) ‘Water sample datef/result

t)°'Standard O Critical Control Point (FSO) [ Process Review (RFE) [] Variance Review [ Faollow up
O Foodborne 130 Day O Complaint [T Pre-icensing O Consultation

(if required)

-
i

Compiiance Status Compliance Status

. Person in charge present, demonstrates knowledge, and
DouT O N | performs duties

Proper date marking ‘and disposition

O OUT B N/A | Certified Food Protection Manager

Time as a public health controk procedures & records

) ) . Management, food employees and conditional employees
EJN LJOUT O°N/A. knowledge, rasponsibilities and reparting

4 | @i pOout O N/A 'Pruper_use of restriction and exclusion
5 | OIN E.’C-iUT“-Ij N/A | Procadurés for responding to vomiting and diarrheal events

Consumer advisory provided for raw or undercooked foodé

p 4 orofibited fod
DJOUT O N/O| Proper eating, tasting, drinking, or tobacco use Pasteurized foods used; profiited foods not offered

ou No disch

] Food . additives:
8 Q[ﬁ O oUT ON/C| Hands clean and properly washed god a ||v§s approved anq properly used

Etﬁ [gourt No bare hand contact with ready-to-eat foods or approved Toxic substanqes_ properly identified, stored, used

N/A O N/O allarnate method properly followed

10 *Qﬁ\l OOUT O N/A| Adequate handwashing facilities supplied & accessible Copliance with Reducad Oxygen Packaging, ofher

specialized processes, and HACCP plan

ouT Food cbtained from approved source
1" ‘Er:,z SOUT 4 PP 30 ‘Dr&;"A E S}JOT “Special Requirements: Frash Juice Production
i2 gN /A CINO Food received at proper temperature IZ]IN gour
] qu, ouT Food in good condition, safe, and unadulteraied 31 \-N!A gNo Special Requirements: Heat Treatment Dispensing Freezers
- ] . ; N ]
14 %?IIA ES%T dR:gtl;rggtciio;ecords available: shellstock tags, parasite 32 ‘E'fNIA gg}g Special Requirements: Custom Processing
I ouTt :

AN DouT - 33 %A g N/O Special Requirements: Bulk Water Machine Criteria

15 N AONG Food separated and protécted '
‘ va s O OouT Special Reqmremants Acidified White Rice Preparation

@iN OouT . 34

18| QA ONO Food-contac! surfaces: cleaned and sanitized [ANA ON/O Criteria
Proper disposition of returned, previously served, N C1ouT - . "
17 Igdﬂl aoouT recondilioned, and unsafe food 35 I5fia Critical Contrel Point Inspection
) 36 - "j A nout Process Review
18 \Em’A E ﬂ,','g Proper cocking time and temperaturas -
37 OIN OoUT Vari

ON O out A anance
19 ‘lﬁﬂl /A O NO Proper reheating procedures for hot holding

OnN O out N dt " ' 3 : .
20 -@ﬁﬂ\ O N/O Proper cooling time and temperatures Risk factors are food preparation practices and employee behaviors

that are identified as the most significant contributing factors to

21 EI"\;A g ?;,lrg Praper hot halding temperatures . foodborne iliness.

Public health interventions are control measures to prevent foodborne

22 Eﬁ\i O OUT 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
Type of Inspection -Date

X 0 \ﬁqrma_ i b\E\mpl(\\(‘(;\ \ )Q"C \'(1 F:lﬁ’

ﬂkw o cga (,_?\R-;

Name of Facllnty

~

Good Reta P
Mark designated complian

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

Food and nonfood-contact surfaces clsanable, properly

Pasteurized eggs used where required 54 'EI/IN O out designed, constructed, and used

38 |OIN DOUTm"Al:f hi
ig -m"lN OouTt AN/A -

Water and Ice from approved source

55 IE'ﬁ\I 00 OUT CINA Warewashing facilities: installed, maintained, used; test

strips
I:I W I:I OUT ﬁl#\l:l i f';f’tgf;fp‘ggm rzgngs used; adequate equipment 56 | BN O ouT Nonfood-contact surfaces clean
; I:l IN O OUT I'SII(A I:I ‘ 0 Plant food properly cocked for hot holding 57 IQ/IN O OUTON/A | Hot and cold water available; adequate pressure
‘.. Ej’fN._EI ouT _I:IN[A_I:I--.NIG' Approved thawing methods used 58 | @TN CJouT Plumbing installed; proper backflow devices
: ] Y Thermometers provided and accurate LIN/ACIN/O

59 EI’TN [0 OUT OOIN/A | Sswage and waste water properly disposed

Food properly labeled; original container 80| 1N OO0 ouT CIN/A | Toilet faciiities: properly constructed, supplied, cleaned

61 I;Z/IN O OUT ON/A | Qarbage/refuse properly disposed; fadiliies maintained

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

: Contamination prevented during food preparation,
'D IN MUT storage & display

: IQ’IN a. ouT ON/A Personal clearnliness
O iN.O-0OUT LiNA EI’KUO Wiping cloths: properly used and stored 64 IE{N [0 OUT ONJA | Existing Equipment and Facilities
5K O °OUT [INIA T.N/O | Washing fruits and vegetables '

82 E’rN aoout Physical facilities installed, maintained, and clean; dogs in
ONALT NO outdoor dining areas

Edﬁ"ﬂ out”

63 m"ﬁ O ouT Adequate ventilation and lighting; designated areas used

50 | B O OUT OON/A I:I_N.i'a In-use utensils: properly stored ) 85 L1 IN [0 OUT [A | 001:34 OAC

o AL A Utensils, equipment and linens: properly stored, dried,
1, EKN O ouUT EIN.'A handled 66 El/N [0 OUT ON/A | 3701-21 OAC

i -_IEI’“N EI OUT CINA Single-usefsingle-service articles: properly stored, used
g I’fN M ouT EIN.'A o NIO Slash-resistant, cloth, and latex glove use

l ‘No. [ Coda:Sectlon | Priority Level | Comment oS R

& U0 Ve PYsmonnd  co viwad doccton (s\mm Lo Wk Oeocaly” [0 [0
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0O 0
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o||a

i B ai{o
" | Personincharge /. _ Date: v .
e SWCE 01V * _ e
i Envlronmantal Ith Specialistfh-a Licensor: ' ~
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PRI

State of Ohlo

Food Inspection Report
Authority: Chaptel_'s 3717 and 3715 Ohio Revised Code

[

Name of facility

TR (U (\\j \(".{\,. \

Check one

‘OFSO MRFE

Date '

D()r \?n Q\R)

License Number

@Qﬁ.

Address

City/State/Zip Code

Wi = Dy Lot Vnen - QR a2, S
License holder i Inspection Time Travel Time - CategoryIDescrlptive .
\ )Dv \q \ NG \"\ 2(5) \:- C r\\”‘npn C f) Es

E’{ andard

Type of Inspaction (check all that apply)
O Critical Gontral Point (FSQ) [ Process Review (RFE) O Variance Re\new O Follow up
O Foodborne [0 30Day O Complaint O Pre-llcensmg O Censultation

Follow up date (If required} .- | Water. sample datelresult
N (nf reql.tlred)
p—————_— -

OiN TOouT B4i/A

Mark designated complianice status (IN, OUT, N/O, N/A) for each numbered item; IN=in compliance OUT=not in compliance N/O=not observed NIA—not app!lcable

Compliance Status

Person in charge present, demonstrates knowledge, and
performs duties

Compliance Status

1N O ouT
[ O NiO

Proper date marking, and disposition ;-

N

OoUT EN/A

Certified Food Protection Manager

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

HIN

Proper use of restriction and exclusion

e
OouT B'N/A
DouT B

| OOUT ON/O

Procedures for responding to vomiting and diarrheal events

Proper eating, tasting, drinking, or tobacco use

No discha fro d th

Cliy 0O out
N/a O NIO

Time as a public health control: procedures & racords

; ';Iq?A bour - Consumer advisory provided for-raw or .unde‘_l_'cdolged. f_e.ods._'

N O ouT
2R 7" |

Pasteurized foods used; prohibited

22

OIN O ouTgiia

Proper cold holding temperatures

| illness or injury.

'@ K O ouT ON/©| Hands dean and properly washed 27 WA . Food additives: approved .an_.d Properly-used. et
I O gout No bare hand contact with ready-to-eat foods or approved Toxic substances properly identified; stored, used
8 iZﬁlA O N/O alternate method properly followed ; " :
10 | OIN O OUT EJRYA| Adequate handwashing. facilities supplied & accessible N O0UT Compliance with Reduced Oxygen Packaglng,
: 3 : specialized protesses, and HACCP plan
b | Food obtainéd from approved source ERE
11PN Dout PP - 30 gﬁ"/ gour Special Requirements: Fresh Juroe Productlon L
O OouT . A ONGC e e
12 /A ONO Food received at proper temperature T - T T
[is[ON_Dout Food in good condition, safe, and unadulterated _ %1 jatia Onio | Special Requirments: Heat Treatment Dispensing Freezers.
N QouUT Reguired records available: shallstock ta s, arasite AN Oout | ! ) " L
14 Ellﬁ{fl\ aoN/o des?trucﬂon : g5, P 32 MAA O N/O Special Requirements: Custom Pr.ne.esmlng
l - PG o
33 %\f Qout Special Requirements: Bulk Water; Machin‘e Criteria.'
OiN, OouT : /A O N/O : .
15 /A ON/O Food separated and protected : - -
TN L1 OUT - 134 gﬂﬁ gourt Special Requirements: Ac:|d|f‘ ed Wmte Rlce Preparatmn
- . iti N/A [T N/O Criteria B
16 A ONO Food-contact surfaces: cleaned and sanitized - .
17 qm OouT Praper disposition of retumned, previously served, 35 S:;A Oout Critical Controt Point Inspection
i m
36 - A Dour Process Review
18 EINA E gg Proper cooking time and temperatures
\Pﬂ OIN O0UT .
ON O ouT ; 37 A Variance
19 /A O NO Proper reheating procadures for hot holding
] O out P ling i d t
20 /A O NO roper cooling time and temperatures Risk factors are food preparation practices and employee behawors
- that are identified as the most significant contrlbutmg factors to >
OIN, O OUT . foodborne ilinass. : : ‘
24 ENA O NO Proper hot holding tempearatures

Public health interventions are control measures to prevent foodborne )

HEA 5302A Ohio Department of Health (8/22)
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State of Ohio
Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

‘ Narme of Facility Type

of Inspection ~

Q““(‘W-\r\\\/ \i‘l_\‘.{

O IR0 ouT A T &N O out

Pasteurized eggs used where requirad

Q\' - C\ r)\"d

Good Reta Prac ces are preventative measures to confrol the introduction of pathogens chemicals, and physical objects into foods.

Food and nonfood-contact surfaces cleanable, prapeily
dasigned, constructed, and used

I OIN ELoUT EHFA"

55

O IN £ OUT EIN/A

Warewashing facilities: installed, maintained, used; test
strips

E-N O ouT

Proper cooling methods used; adequate equipment
for temperature control

E El IN III out E_iN"IA |:|;N_,fg

: 1 El N1 OUT IQI-WA’EI' \ Plant food properly cooked for hot hokding OiN O OUT'IQNIA

Nonfood-contact surfaces clean

Hot and cold water available; adequate pressure

| T INTOUT.CypirA O N/O

Plumbing installed; proper backflow devices

2 Approved thawing methods used 58| O MN OOUT
L oNO: OUT IEIF(IA : Thermometers provided and accurate @A ONo
59| O IN O OUT IN/A

Sewage and waste water properly disposad

80O IN O OUTEIR/A

Food properly labeled; original container

Toilet facilities: properly constructed, supplied, cleaned

Garbage/refuse properly disposed; facilities maintained

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

Adequate ventilation and lighting; designated areas used

81 OIN 1 OUT [3K7A

. - e - Insects, rodents, and animals not presentfouter g2(0OIIN SUT
Iﬁ 0 OUT openings protected g

i ./ L Contamination pkevented during food preparation, ONAD NO

: IN.J OUT © - -

1 Bt 5 storage & display 62l O "6UT
E*m'EPUT oA ¢ Personal cleanliness

;3 I_jIN EI\.OUT]QNT’A E3-N7@:| Wiping cloths: properly used and stored 84( 1IN O OUT ON/A

[ IN'CJ OUT BIN/A 00 N/Q. | Washing fruits and vegetables

mﬁ O OUT ON/A

Existing Equipment and Facilities

I:I INI:I OUTE‘])IIADN In-use utensils: properly stored 65 801:3-4 DAG
-..‘ EII_IN I_:I’OUT E_i‘f.’A. : i:;tﬁglse";’ equipment and linens: propesly stored, drléd, 66| 0 IN O OUTDIN/A | 3701-21 OAC
0 N CI.oUT A - Singls-use/single-service articles: properly stored, used
| iN'.I:I'OUT_I;leAJI;I NIO | Slash-resistant, cloth, and iatex glove use
.| ‘Code-Section | Priciity Level | Comment cos | R
.);\ f}\% - MEC 'pj\"j'mf\fn'cl Q\S?I\l.r"‘ \T\Ff \‘\t e ot‘ C_l C__‘G .\h‘"‘\{- X”\\Qﬁ :\\'-“:)\\r\* "“’R-'{ oo
~ . . ’ /';N'D\f\vq A _‘Q"‘{- Q‘tc .\‘H t\r\’,‘-‘ h\\ ™ o O 0
L‘/ aj ﬁk‘f&h‘“\lm 0y \’.V JF I\‘;\ (’ﬂfl \‘\!' 1 (b_\l A% ..d’\'(\\l‘r‘l h:\\f(‘ oo
o o0 st -imcl ( ’O(rtrh\" \An\f- ~ o o
) ' oo
oo
Oo0
O (0]
\’ﬂ&\‘\.%“ l’_’.\*{f:(‘!"" SR S Ol oo
{%r\\({. 4 D ?3 et A0 o|c
SRR o|a
o {a
oo
Oo|a
o |o
Date:
o @“wmy\ 8- 16- 2095

\ \\n . Q\\\r

Licensor: \ —

o

i PRIORITY LEVEL C—- CRITICAL Y NC= NON CRITICAL

' HEA 5302B Ohio Department of Heaith (8/22)"
% AGR 1268 Ohio Department of Agriculture (8/22)
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Sfate .6f

Ohio

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

Name of facility Check one p License Number Date R . i
= : . OFSO &'RFE - : '
_Mweevgiiag r‘-\)\")‘?h i (\:‘y: ‘)C" \ \ Z.‘ W\ 4 -
Address A City/State/Zip Code o
no Ma TIa e\, o eedee  OW Anyg! o

License holder N \ Ingpection Tima Travel Time Categorleescriptlve LT

~ LTRSS ﬁ’\"‘\"’(\{‘\ X’\C‘Y\‘"M L‘\?\ \ﬁ i l \‘i(\i"ﬁ (; 1‘.(‘»C -:lT

I# Standard

'gg.a of Inspectlon (check afl that apply)
0O Giitical Control Point (FSO) [ Process Review (RFE) O Variance Review I Folfow up
[t Foodborne {1 30 Day [0 Complaint [ Pre-licensing [ Consultation

Follow up date (if requirad) ‘Water sampia date.frasult

. (If requlred)

g———
[P

1 | @l Dout owa

Compllance Status

Person in charge present, demonstrates knowledge, and
performs duties

| Mark designated comphance status {IN, QUT, N/O, N/A) for each numbered itern: IN=in compliance OUT=not in compliance N/O=not observed NlA—not applu:abie !

2| & CouT ONA

'3 q!ﬁl_ DOUT ON/A

Certified Food Protection Manager

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

4 | o, oout oA

Proper use of restriction and exclusion

8 [ Bl

5 OJOUT [ N/A

O OouT O N/O

Praocedures for responding to vomiting and diarrheal events

Proper sating, tasting, drinking, or tobacce use

N C10UT @ N/O

8 | @I OoUT NG|

No discharge from eyes, nose, .and mouth

| Pasteurized foods used; prohibited foods. Tiot offerad

Time as & public health cuntro_li_ p ée_d_d'reé &récords”

1 Consumer advisory provided for raw o undercocked focds

Food additives: ap;jrovad -_and' p_'mpeﬂy' used

_gm’ gout
9 I AwaONiO

Hands clean and properly washed

No-bare hand contact with ready-to-eat foods or approved
alfernate method properly followed

Toxic substances propetly identified, st 'yedfuge_

Proper cold holding temperatures

iliness or injury.

supplied & accessible Cnmpitance with Redticed Oxygsh. Packagln other
'zﬁm | specialized processas, and HACCP pian ;
Food cbtained from approved source Lo
£ DOouT cuaine - PP 30 5‘%‘\ gg}g Special Reqwrements. Fresh Julce Productlon R
12 g}NJ’A ON/o Food received at proper temperature T . - . — . T
3 31 - iaf i : Heat Treatment Dispénsing Freszers:
13 Ulﬁ OouT Food in good condition, safe, and unadulterated QN:‘A O NO Special Requirements Hea‘ ma,‘?"”-.'? p's’??“-s’"g":-?‘?? zers
0N, OouT’ Required records available: shellstock tags, parasite [HN  OOuUT ! . . R o
14 m ON/o destruction . 32 WA anNio Specna! Requirements: Custem qug§$:|ng. R
33 ! gg}g Special Raquirements: Bulk Water’ Machin'e Critéria
18 ‘PN Dour | Food separated'and protected /A '- SRR
ON/A ON/OC . B
.EIIN GeUT 34 DIN Oour Specia! Requirements: Acidified Whlte Rlce Prepara!mn Lo
- . iti i /A OO N/Q Critaria . : :
16| Gnia EINO Food-contact surfaces: cleaned and sanitized [
Proper disposition of retumed, previously served, 0N gout " i T
17 Qﬁlf\l H1ouT reconditioned. and unsafe food 35 I;I*@'A— Critical Control Point Inspectlonr
. 36 D%\l pour Process Review
O ouT - BIN/A
|18 Civia O NIO Proper cooking time and temperatures -
. g 37 EHI\T'A oour Variance
19 CIN T ouT Proper reheating procedures for hot holding
gMiA O N/O
OnN [ out N
20 VA O NO Froper coofing time and temperatures Risk factors are food preparation practices and employee behawors
that are identified as the most significant contrsbutlng factors to" e
. O ouT . foodborne iliness. -
2.1 20A O NO Proper hot holding temperatures

Public health interventions are control measures to prevent foodborne

22| @ O ouTONA

HEA 5302A Ohio Debarlment of Health (8/22)

AGR 1268 Ohio Department of Agriculture (8/22)

page Lot 0




State of Ohio

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

Name of Faclllty

«:f_ﬁﬂm\q

e S

Type of Inspection

Ao

Date

[T W A

~

Food and nonfood-contact surfaces cleanable, propetly

| wf o our ova.

Thermometers provided and accurate

. Food properly labelad; original container

: 'EI IN EI OUT _ IAI] N.’O Pasteurized eggs used where required 54 'I;I’IN EI.OUT designed, constructed, and used
A Water and ice from approved source . i intai 16
Iﬂfiﬂ EIOUT I:INI ic pprov u 55 'IQ/IN 00 oUT OONA :tvr?;:washmg facilitios: installed, maintained, used; test
i B SR . : | A T Nonfaod-cantact surf ]
ST Proper cooling methods used; adequate equipment 561 AN O ou ONInoC-coniaci surraces clean
I:IINEIOUTEIGA I:I NiO _for temperature centrol
_Ij_;ll\blj OUT iy IAII:_I N/G | Plant food properly cooked for hot holding 57 EHN [0 OUTON/A | Hot and cold water available; adequate pressure
K mDOUT I:I:I}IIA‘EI':NIO Approved thawing methods used 58 IEI/IN Oout Plumbing installed; proper backflow devices
ONALCINO

59 ‘E/IN 0O ouT ON/A

Sewage and waste water properly disposed

80 | @IN O ouT WA

Toilet facilities: proparly constructed, supplied, cléanad

61 II,I’Iﬁ 0O OUT ON/A | Garbage/refuse properly disposed; facilities maintained
‘ | N EI OUT _ - Insects, rodents, and animals not presentouter 62|00 IN @GUT Physical facilities installed, maintained, and clean; dogs in
i " ; openings protected outdoor dining areas
| 46 ‘IZ( N EI OUT Contamin_at.ion prevented during food preparation, ONAD NO
- storage & display 63 I]/I,N O out Adequate ventilation and lighting; designated areas used
47 IE'!N o OUT EINIA Personal cleanliness . d ghing: des
48 L=gigs) O.UT,DNIA_I -NIO Wiping cloths: praperly used and stored 64 D/I’N O QUT [INA | Existing Equipment and Facilitias
49 PEOINTI OUT. ON/A O N/O | Washing fruits and vegetables
50 ': IN EI OUT DNIA uf NIO. In-use utensils: properly stored 65 | BN 00 OUTCINW/A | 901:34 0AG
51 E/N I:I OUT EINIA 'r%.latﬁgls.eilcj;, equipment and linens: properly stored, dried, 66| O .I:I ouT IQI(IA 370121 OAC
52 «EI’ IN.E3-QUT EINIA -Single-use/single-service arlicles: properly stored, used
53 EI’N,EI QUI-_EINIA o N!O - Slash-resistant, cloth, and latex glove use
" Item No.| Code Section | Priority Level | Comment . cos | R
A 85 [V kvene r"f:w-m gres A \eoler] b Gancmd @R Ve 0|0
- o K ey shedd oo \m*l\wa‘ Masen f;‘-.(\'r‘:I M v i (iI( opet | O | O
R . R ,gh:n_w Q\Qf\,\ Q‘I o _(:Q\‘f(}c“\' ¢ Qocio . ; nio
ol B 2N D 4\ Avsr - 3o (Ir f’\‘ﬁ*\'}"lf\ oo I et o|o
R ~ Peodd v Aocced ey \C\L\ gl trehdded e Sy fy. (010
: ' - ~J oo
oo
o Aa
AT Nige ok lecoens oo
cory Maing ) ;o
S el \SII?'\ \nb{“\ﬂ \A\\IY\‘\ oo
Ooj|a
SR R Ooa
o AR ] O |0oj|
Peréén m (;harg/e7 ‘__;_,‘.-«':7 /7 Date: /&2 ~ é - 2 /:) —
Envlronmental H\Si%mj E{ﬂl:s\t/—_ - B Licensor; \ o __,\k . ‘I‘.B
g 8y RN \ \m\\ S @\i&\\.}&-» : cﬁ&\@ I;RI*

PRIORITY LEVEL C= CRITICAL CDb— NON-CRITICAL

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

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

Name of facility . Check one Y License Number A Date
OFSO ERFE Dov :
CONee P Toande v 024 1 e A& Do
Address C't*@,tatelZip Code *
- | TP e
0MAa Asced K Am» 2 W \5(\\ ' Q\-\ R[S P2
License holder Ihspectlon Timia  * Travel Time Category/Descriptive
. .
;M W\ N oer j@ ' it e a0 C\"\C( A
Ty e of lnspectlon (check all that apply) ’ Follow up date {if required) Water sample datelresult
Standard - [J Critical Control Point (FSQ) O Process Review (RFE) [ Variance Review [T Foflow up (If required) _
[ Foodborne [0 30 Day O Complaint [ Pre-licensing [ Consultation SR - T

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

Compliance Status Compliance Status

Person in charge present, demonstrates knowledge, and
performs duties

2 | GIN O QUT O N/A | Certifted Faod Protection Manager

IS]II( OOUT O N/A Proper date marking and disposition

Time as a public healih control: procedures & records

I Man’agemem. food employees and conditional er;nployees;
3 Ew( OouT O N/A "knowledge, respensibilitiss and reporting

Consumer advisory provided for raw or undercooked foods

4 EZﬁ'\I -OOUT O N/A | Proper use of restriction and exclusion
5 WEAMN OOUT 0O N/A | -Procadures for responding to vomiting and cfiarrheal events

. Pasteurized food : i
m 1 OUT @ N/O | Proper. eating, tasting, drinking, or fobacco use astaurized foods used; prohibited foods not offered
agouTt Ij N/C | No discharge from eyes, nose, and mouth
- : p ) ) F ditives: d
Dlﬁ/ 0 OUT O N/O | Hands clean and properly washed 27 I ood additives: approved and properly used
P ' O out . - ‘
_ ﬂ[ﬁ OoouT No bare hand contact with ready-to-sat foods or approved Toxic substances property identifisd, stored, used
9 | dwaONo alternate method properly followed
10 ﬂ!f\l JOUT [ON/A| Adeguate handwashing faciliies supplisd & accessible 29 1IN OOouT Compliance with Reduced Oxygen Packaging, other
m{\yA specialized processes, and HACCP plan
Food obtained fr d '
11 \D q ggﬂl ained 1om 8pproved soures 30 DNIA ES.%T Special Requirements; Fresh Juice Production
. E .
_12 NA TIN/O ood received at proper temperature 9 - OouT ool Remtemare roat e —
13 ElfN OouT Food in good condition, safe, and unadulterated N/A O N/ pecial Requ - hieat Treatment Lispensing Freezers
N, Qout Required records available: shellstock tags, parasite 0 aoout . . , -
14 I?’A ONio destruction 32 EI’I\lI\:"A O No Special Requirements: Custom Processing
ouT
- 33 EI‘ -0 Special Requirements: Bulk Water Machine. Criteria
15 Igm gour Food separated and protected LA DN/
“CInA ON/O b P . - .
wﬁ‘ gouT a4 (] ) g ouT Special Requirements: Acidified White Rice Preparation
F - . iti ‘A OO N/O Criteria
_ 16 _ON/A ON/O . Food-contact surfaces: cleaned and sanitized
Proper disposition of returned, previously servad, COIN O OUuUT " N .
17| gl Dout Proper disposition of returned, | % jefhin Critical Control Point Inspection
" ‘ 36 E%A oout Process Review
18 0 our Proper cooking time and temperatures
WA O N0 OIN TOO0OUT
37 i Vartance
19 gIN O ouT Proper reheating procedures for hot holding A
PVA O N P ap
D:?‘ g out Proper cooling i d b |l i i ; ;
O a0 nio per cooiing time and temperalures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
21 EH( O out Proper hot holding temperatures foodborne illness.
CIN/A [ NO

Public heaith inferventions are control measures to prevent foodborne

22| OIN El/dUT ON/A | Proper cold holding temperatures iliness or injury.

HEA 5302A Ohio Department of Health (8/22) ‘ Page_\ of o;
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State of Ohio

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

Type of Inspection

oncls _ Bilevacte ﬂﬁoa, 15 OOA

| Name of Fagility

A\ee C\E\\\J\

Food and nenfood-contact surfaces cleanable, properly

540N ’6UT designed, constructed, and used

| 1IN ouT ETA,

L 0| Pasteurized aggs used where required
v -BAR -0 ouT ONIA

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

55 \@TN 0O OUT CIN/A

strips
P
_ : | Proper cooling méthods used; adequate equipment 56 | IN O oUT Nonfood-cantact surfaces clean
DIND OUTD]MAD N .| for temperature control
O IN-O ouT EJWA,I_:If Plant food properly cooked for hot helding 57| =N O OUT OIN/A | Hot and cold water available; adequate pressure
\|§|j‘_‘fN O-ouT ONA I:I Approved thawing methods used 58 I]"I'N aout Plumbing installed; proper backflow davices

OON/A I N/O

3 [ H.IN IS/6UT n N Tharmometers provided and accurate

59 m/iﬁ [0 OUT OON/A | Sewage and waste water properly disposed

60 m 1 OUT ON/A | Toilet facilities: properly constructed, supplied, cleaned

61 IEI{\J O QUT ON/A | Garbagefrefuse properiy disposed; facilities maintained

Food properly labeled; original container

er 62 IQ’]T\I O out Physical facilities installed, maintained, and clean; dogs in
outdocer dining areas
ONnAO NO .

t p

' / _ . .
IN T OUT openings protected

1 Contamination prevented during food preparation,
storage & display

5 | TN N/UT 7
:.ISW'\!EOUTEINIA .

| E T

: Ei"INEIOUT CINGA DNJD

63 [m-N O.out Adequate ventilation and lighting; designated areas used

Personal cleanliness
] Wiping cloths: properly used and stored

64 .’IIN O QUT ON/A | Existing Equipment and Facilities

Washing fruits and vegetables

|@iN O ouT TvA D N NN O outONm | s01:34 0ac

1 | oouToNa
|'=ingout ana
| B4R B OUT ONVA ONJD:

In-use utensils: properly stored

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

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

86| O IN DOUTqN‘fA 3701-21 OAC

[=:

Slash-resistant, cloth, and latex glove use

: _‘:Ite'm-No Sectmn Bri__ij‘rity Lovel Comment )
",__: KX li : R\C %“»OK‘\R‘J(“ TR - -\}Dorm”{hm!f@( ey NG caor  (solars
3 g :Z) . \r b %xf\\ A Yver Prows cotwratoe=, emsde (— [ X L L) '\\é_*\,\

Oeserved o Aws dor }a\,\ oy Sl 00d Aame iy

am TV Yeexid f%c\m\\ = o (5&\\!\‘*\&{" AAeeed N wiinesn A Ts)
T oer) Coeie (oot B vt WO g by Eoe
Lo\ S@’\i\

o Q(\roA Diag  cmlac ok SHOE Qiyrer wded iw\ﬁﬂ

(."X\ ét‘ C\\\‘("‘\f\c:; \\’"\-«\ ot Trswe o ‘(\’*QY \‘)u:m Casaiwe. ¥

0 oeee Wil e d %) cothedt O orweonan . Ceca R~
fred - @3:&\

Q\‘)‘ﬂ(\ﬁtx rl *‘rmv\ 0y f‘)@(‘—" C ”sz:\w’ {:’?\m L\UZW —< e
el =mAd Yo cowtve A e el endonng
M o Vo Coary Lo S oy '

...-Person-ln Chafg‘e g@mg (_,” M éé;'/r _ 057? /f)’ :1 6 _
S B, o [, Considltth oy

“ PRIORITY LE-VEL. C= CRITICAL <NC= NON-CRITICAL _ Page) D) 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
e .
B OFSO RYRFE D;
SrelNren Facees 4¥ B e ¥ SO0A
Address , City/State/Zip Code !
< ) :
\Be52 Sk @ A2y, L e N
License holder Inspection Time Travel Time Category/Descriptive
- - n -

V\Q{\ Sn\don 4 <0 Lo, W\asd T
Type of Inspection (check all that apply) Follow up date {If required) | Water sample date/result
0O Standard O Critical Control Point (FSO) [ Process Review (RFE} O Vvariance Review [ Follow up e, {if required)

O Foodbome [?30Day [T Complaint E’ﬁ're-licensing O Consuitation

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

Compliance Status

Compliance Status

Person in charge present, demonstrates knowlsdge, and
]-:“.N Dout 'Ifl:l.!A performs duties

Proper date marking and disposition

-
2! 0N ©ouT &'N/A _ ,
O [ . Time as a public health conitrol: procedures & recards

Management, food employees and conditional employees;
3| oam E_]OUT ‘EI’_ﬁ_IA knowledge, responsibilities and reporting .
4 | BN, OOUT @' N/a | Proper use of restriction and exclusion
5 [N DOOUT [1N/A | Procadures for responding to vorit

Consumer advisory provided for raw or undarcooked foods

d di

Pasteurized foods used; prohibited l’dods not offered

'Proper eating, tasf ng, drinking, ortobacco use
No discharge from eyes, nose, and mouih

FIN, [1oUT ON/O
O ouT ON/O

’ Fi dditives:
8 ‘Qﬁzj 0O OuT [IN/O| Hands clean and properly washed oad addltives: approved and properly used

D}y 0 out No bare hand contact with ready-to-eat foods or approved Toxic substances properly Identified, stared, used
-9 [ @hva ONo alternate method properly foliowed ‘ )

194 OIN O OUT /A | Adequate handwashing facilities supplied & accessible Compliance with Reducedxygeacagmg. other

(LTS specialized processes, and HACCP plan
1 ;z cout Food obtainsd. from approved source 30 g{:, A g g}g Special Requirements: Frash Juice Production
12 EN A gg}g . Food received at proper temperature N Dour —
o ‘QI ﬁ‘ SouT Food In good condition, safe, and unaduterated 31 WA ON/O Special Requirements: Heat Treatment Dispensing Freezars
‘%A [DJSIUOT dR:;qtlggtciiu:.ecurds avallable: shellstock tags, parasite 32 _ " gﬁ}g Special Requirements: Custom Processing

It o
a3 EK.IN oour Special Requirements: Bulk Water Machine Criteria

TR /A O N/O

15 A CIN/O Food separated and protected

EIFN TouT a4 i O oUT Spacial Requirements: Acidified White Rice Preparation

. ~ . , it El‘ﬁplA ON/O Criteria :
16 Dm A CIN/O Food-contact surfaces: cleaned and sanitized
. w : IN UT .
17 (4N OouT f;gg:;n‘f;z%s“:’: , ?jfn’;;?;"fz% dpfe""’“s'y served, 35 [0 " Lo Critical Control Point Inspaction
S— 36 O Dout Process Review

Ciy O out Co INA .
18 Proper cooking time and temperatures

{aN/A B Nro

11 Oout ;

——— 37 oA Variance
19 \mﬁ, A O NO Proper reheating procedures for hot holding

Ol 0O ouT i . " . .
2_0 A O NI Proper cooling time and temperatures Risk factors are food preparation practices and employee behaviors

that are identified as the most significant contributing factors to
29 D”\:'A g ﬁonT Proper hot holding temperatures foodbome illness.
Public health interventions are control measures to prevent foodborne
22 a O ouT OMA | Propar cold holding temperatures iliness or injury.
HEA 5302A Ohio Department of Health (8/22) ' Page_ Ofa
A I Y
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State of Ohio

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

“.:[ Name of Facility

q §pe of Inspection ‘,DSFe
hrczmm \

\A JORS ~

&N 0O ouT

Food and nonfood-coniact surfaces cleanable, pr
designed, constructed, and used

40

Proper cooling methods used; adequate equipment
for temperature control

Plant food properly cooked for hot holding

N O ouTERA

Warewashing facilities: installed, maintained, used; test
55|00 N O OUT BA S
56 | BFIN O ouT Noniood-contact surfaces clean

Hot and cold water available; adequate pressure

Approved thawing methods used

58O IN QouTt

Thermometers provided and accurate

Food properly labeled; original container

openings protected

oy o e | [

/A O NIO

Plumbing installed; proper backflow devices

59| 00 IN O OUT &N

Sewage and waste water properly disposed

OIN O ouT BRA

Toilet facilittes: properly constructed, supplied, cleaned

61| QN O OUT ONA

Garbage/refuse properly dispesed; facilities maintained

-m/NDOUT

Contamination prevented during food preparation,
storage & display

' 'IEl'IN O.out IZ!N.'A

Personal deanliness

62 B’m O out Physical facilities installed, maintained, and clean; dogs in
ouldoor dining areas
ENALD NO rdining
63 E’I‘N O ouT Adequate ventilation and lighting; designatad arsas used

[0 N O OUT A O NIO.

Wiping cloths: properly used and stored

64| OWIN [ OUT ON/A

1IN O QUT [EFA O N/O.

o { O O'out teia O'NO

Washing fruits and vegetables

In-use utensils: properly stored

85 E/IN O OUT ON/A

Existing Equipment and Facilities

901:3-4 DAC

|oinOourlia

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

66|00 IN O OUT BNUA

=]

3701-21 OAC

owoour oA

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

O IN ' ouT BfNiA O.NO-

Slash-resistant, cloth, and latex glove use

Comment

" |- tem No.

- Code Section

Priorlty Loval

Yor ¥, oorord Ao
o

[

Reg orn weech

“rrmmorndors 1oy &

‘T‘ﬁ\,\ e
L ora TR

-Slmr \'Xw\/\ A\ wﬁ_

.’/,

njo|o|ojoc|o|olojo|a|o|o|jo|o|og
Oo|ojo|ojojd|o|o|/ojo|jo|olo|olk

Perso.n inC ai"g/e '

N e

.Date 7 // Z\:——— ZWT—‘_—

. HEA 53028 Ohio" Deparime_ntof Heafth-(BfZZ)
AGR 1268 Ohio Department of Agriculture (8/22)
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'.Sta-té of Ohlo

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

Name of facility Check one . License Number - Date
0 FSO LFRFE < : -
TOCOW, “‘;‘M‘L‘QTS\?\(‘P\‘?’?N ' AL &) 0N
. | Address ¥ ) CityIStateIZip Code ' =
s SHhea A "T)h{*(\r\"{"\ AN ACIIT™Y
License holder : Inspection Time " * | Fravel Time Category!Descriptive
N\m@i&)\r\’\f& ’Tv}j\ﬁ‘:)\rf‘ﬁ“\\r\:ﬂ \ l NC L)O \Q "\(\(\(‘r\ C \(*5‘\”\ (
Ty @ of Inspection (check all that apply) - " | Follow up date {if required) Water sample date/resuit
Standard [ Critical Contrat Paint (FSO) [ Process Review (RFE) O Variance Review. O Follow up (if required)
OO Foodborne [0 30 Day [ Complaint O Pre-licensing [ Consultation | - T —

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

Compliance Status

N Oout -
N/A O N/G

(1IN O OUT
/A O N/O

Person in charge present, demonstrates knowledge, and 23
performs dutles

2 | ®MN [CIOUT O N/A| Certified Food Protection Manager

1 Elﬁ COUT O N/A Proper date marking and disposition

24 Time as a public health contro.l: procadures & records

Management, foud employees and conditional employees;
3 mfN LOuT [ NA knowledge, responsibilities and reporting

- Carsumer advisory provided for raw 6r undercooked foods
4 DrN OOUT . O N/A | Proper use of restriction and exclusion VP .

5 W O OUT O N/A | Procedures for responding to vomiting and diarrheal evenis

Pasteurized foods used; prohibited foods not offered .

6 | TN O OUT O N/ Proper eating, tasting, drinking, or tobacco use
7 |'OI DQouT BN/ No discharge from eyes, nose, and mouth

OIN O OuT

Food additives: approved and properly used

Mfﬁ_ 0 QUT O N/O [ Hands clean and properly washed 27
: . v O out ) .
EiN Cout No bare hand contact with ready-to-eat foods or approved | |28 ENIA Taxic substances properly ideniified, stored, used

8 | avA O NO alternate method properly followed

. - .l )
10| EIN O QUT I N/A Adequate handwashing faciliies supplied & accessible 29 ?l oourt Compliance with Reduced Oxygen Packaging, other
A spacialized processes, and HACCP plan

ElIN [e]3)) Food abtained from approved source
_1-1 ﬁ\l SOUT PP 30 I\T’A ES%T Special Requirements: Fresh Juice Production
12 BINA CINO - Food received at proper temperature » N O ouT oo . . — '
mE =N ouT Food in good condition, safe, and unadulterated . N/A O N/O pecial Requirements: Heat Treatment Dispensing Freezers

. Lo N -

am. gout Required records, ‘available: shellstock tags, parasite OIN B 0ouT . . .

14 I%:'A Ono o gtrucﬂon 3 gs, p 32 [FNA 0N Special Requirements: Custom Processing
i N [douT .

of Dour 33 S'N /A gN 0 Special Requirements: Bulk Water Machine Criteria

15 " CIN/A CIN/O Feod separated and protected N Dour Soocial Roaa o Acidod Wha R P.
- pecial Raguirements: Acidifie ite Rice Preparation

BN CouT — . i ¥ ENAONO | Criteria

16 ON/A CINIO Food-contact surfaces: cleaned and sanitized Em
] ) o . 1IN OOoUuT - . .
Eflﬁ aouT ferggr?éit(ij:;?:;?“:’:d?J‘:]f;?;n;% dprewously served, 35 El% Critical Control Paint inspection
; IN
: 36 S’I\II A pour Process Review
18 IN O ouT Proper cooking time and temperatures
NA O NO
- 37 LN 0 ouT Variance
19 LN O out Proper reheating procedures for hot holdin QNIA
1% gda 0 no P o P ¢

iy O out ling fi dat " :
20 Qs O nvo + | Proper cogling time and temperatures Risk factors are food preparation practices and employee behaviors

S ——— that are identified as the most significant contributing factors to

1IN ou " foodborne illness.

21 Q@A O nio Proper hot hotding temperatures

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

22 tl;lﬁ(i 1 OUT ON/A | Proper cold holding temperatures

HEA 5302A Ohio Department of Health (8/22) _ Page_\__ofd)
AGR 1268 Ohio Department of Agriculture (8/22) : ’




State of Ohio

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

-| Name of Facility -

—

’ —‘P\‘—fﬁf‘\ l

Type of Inspection Date

Tandord

(Uzr \Q o9

O IN-00'0UT MMA O

Pasteurized eggs used wheré required

54

Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.
; N/A=nct applicable

in compliance N/O=not o

designed, constructed, and used

Food and nonfood-contact surfaces cleanable, properly

‘ice from approved source

55

&N O cuTONA

Warewashing facilities: installed, maintained, used; test

. «|Z|‘|N O0:0UT CINIACT N/

14N 1 ouT Ovi T

% In-use utensils: proparly storad

Washing fruits and vegetables

1| @O out oA |

handled

Utansils, aquiprment and linens: properly stored, dried,

65

901:3-4 OAG

AN O OUT ON/A

strips
. Proper cooling methods used; adequate aquipment 56 | [1IN LI"OUT Nonfood-cantact surfaces clean
i 'D IN D OUT EN}A D N"O for temperature control
‘;EI IN I:I ouT: EH( /A TN Plant food properly cooked for hot helding 57 mtfﬁ [0 OUT CON/A { Hot and cold water available; adequate pressure
: E’ml:l ouT I:INIA O-N/G | Approved thawing methads used 58 EJ(!‘N 1ouT Plumbing installed; proper backflow devices
: ¢ i . Thermometers provided and accurate ONALINO
59| #IN [J OUT ONA Sewage and waste water properly disposed
Food properly labeled; original container 80 EﬁN [ CUTCIN/A | Tollet faci.lities: proparly constructed, supplied, cleaned
61 ﬂ?N [0 OUT ON/A | Garbageirefuse proparly disposed; facilities maintained
ISI/IﬁE OUT cts, , &N mals not p 62 EZ/JN 0O out Physical faclities installed, maintained, and clean; degs in
T : openings protected NIA ) outdoor dining areas
: Contamination prevented during food preparation, ONAD NG
QAN 0 OUT : "
: : storage & display 63| &IN O ouT Adequate ventilation and lighting; designated
antllati N
‘EFN & OUT EINJ'A . | Personal cleamiiness equate ventilation and lighting; esu;nate. aﬁaas used
'B’ﬁl O out ONA o NIO' ‘Wiping cloths: properly used and stared 64( G41N 0 OUT OON/A | Existing Equipment and Facilities

86

o oout el | 3701-21 0AC

2 |-=IN O ouT ON/A,

Single-usefsingle-service articlas: properly stored, used

N O'OUT ONA O,

o[ Code Segtion”

. Priority Level

Slash-resistant, cloth, and latex glove use

Comment

Ay Sedk

'-':':-PRIOFHTY LEVEL C -CRITFCAL NC NON-CRITICAL

HEA 5302B Ohio’ Department -of Health (8/22)
o AGR 1268 Ohlo Department ‘of Agriculture (8/22}
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‘State of Ohio

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

Name of facillty Check one Licanse Number Date

oy g &
Q&}W\ﬁ Cuet, OO O DRFE 13 \Q” \("') Q\\R
Address 3 City/State/Zip Code -
D25 Sk g% A \\\R‘r Vi OWE U516
License holder Inspecﬁion Time Travel Time Category.fDescriptive

. )

\3\ GRS G\G 'S O, \f\%c W

of Inspectiop (check allft'_l‘)at apply)

tandard

L_.I Foodborne [130 Day O Complaint

O Pre-licensing O Consuitation

Critical Control Point (FSO) [ Process Review (RFE)- 3 Variance Review [ Follow up

Follow up date (If required) Water sample date!result

(if required)
S S

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

K CouT ONA

Compllance Status

performs duties

Person in charge present, demonstrates knowledge, and

Compliance Status

Proper date marking and- dispositi

&N OouT ONA

3 | PN OOUT O NA.

Certified Food Protection Manager

[ ‘Management, foed employses and conditional employees:'
knnwledg'e, responsibilitiss and reporting

4 ['®iN ouT D NA

Propar use of restriction and exclusion

5 {. COUT O'N/A

KN [JOUT O N/O

Proceduras for responding to vomiting and drarrheal evants

Proper eating, tasting, drinking, or tobacco usa

LN [JOUT O N/O

‘gt DouT ONIo

No discharge from eyes, nose, and mouth

i—!ands ‘clean and properly washed

Time as a public health contral: pro fes & records

Consumer advisory provided for raw or.undercooked foods

Pasteurized foods used; prohibited foods not offered

Food additives: approved and properly used

' Elﬁ Oout

~-12. | OnaD NIO

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

Toxic substances properly identified, stored, used

ONiA [J NiO

/
22 EIN [0 OUT ON/A

Proper cold holding temperatures

illness or injury.

10 EIN Oout EI N/A" “Adequate handwashing facilities supplied & accessible N CJOUT | Gompliance with Reduced Oxygen Packaging, other
A, specialized processes, and HACCP plan
3 ) : Food obtained fro d source i
| 11 — r: Egb‘: 90 . ™ Spprover. 20 30 D”\f'A Eﬁ:‘g Special Requirements: Frash Juice Production
11z t . Food received at proper temperature
DN/A OIN/O- 3 LN CIouT Special Requirernents: Heat Treatment Dispensing Fi
13 ‘Em gout Food in good condition, safe, and unadulterated Q’Nﬁ\ O N/O P q ) men pansing Freezers
14 DQI%A gg}g dReesq;::JrsgDLecurds available: shellstock tags, parasite 3z = A ggﬁg Special Requirements: Custom Processing
uT
33 S,IFT', A g O, Special Requirements; Bulk Water Machine Criteria
BN OouT : WO
15 ON/A ONO Food separated and protected
E]‘f& HouT a4 OIN OouT Special Requirements: Acidified While Rice Preparation
- . iti EUA O NG Criteria
16 OIN/A ON/O Food-contact surfaces: cleaned and sanitized
— . N Dout
17 Eﬁ\l oouTt fergg:;“‘i’;%%s":’r?d‘Lfnr:’;‘f‘;“fi“’;  proviously served, 35 ENIA 0 Citical Control Point Inspection
: : ouT
36 D:\IIA Hou Process Review
18 BN B ouT Proper cooking time and temperatures -
ON/A.TT NO
CIIN . O OouT !
ar A Variance
19 OIN O out Proper reheating procedures for hot holding 'JN
ENtA L)/ N0 B
hi kS
O 0O puT N y
2| Ona /o Proper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
7 that are identified as the most significant contributing factors to
21 N O out Proper hot holding temperatures foodborne iliness.

Public health interventions are control measures to prevent foodborne

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

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

Food Inspection Report -
: Authority: Chapters 3717 and 3715 Ohio Revised Code
-_Na__me'bf-Fa'cIIIty Type of Inspection -Rate

Pasteurized eggs used where required

“enderd] / \§e

Food and nonfood-contact surfaces cleanable, properly

designed, constructed, and used

o MUT

54

Wai

DINDOUTDN!AIQ/NO

Proper cooling methods used; adequate eguipment
far temperature control

' Warewashing facilities: installed, maintained,jused; test
55| 5N O ouT ONA b i
56 | IN O OUT Nonfood-contact surfaces clean -

1 lsyﬂ\IDOUTEleAD

Plant food properly cooked for hat holding

57 I;l’IN O OUTON/A | Hot and cold water available; adequate pressure

> | AN O ouT.ONA O'N )

Approved thawing methods used

58:0OIN EI6UT Plumbing installed; proper backflow devices

| i3 O ouT ENA - -

'.WN o our openings protected

Thermometers provided and accurate

Faod properly labeled; original container

Insacts, rodents, and animals not present/

LINA CIN/O

/N O out N
AR O ouT ONA
£ O outONA
&N O our

59 Sewage and waste water properly disposed

60 Toilet facllities: properly constructed, supplied, cleaned

61 Garbagefrefuse properly disposed; facilittes maintained

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

62

| our

storage & display

Contamination prevented during food preparation,

ON/A D NfO

7 LN O ouT OWA_

Personal cleanliness

B3 Adequate ventilation and lighting; designated areas used

-[g/rN O C?m

s [/INOouTONA DY

Wiping cloths: properly used and stored

64| N O bUTONA

Existing Equipment and Facilities

T oK O Oyt ONA O N/G

/N [ OUT CINA 0 N/O

Washing fruits and vegetfables

In-use utensils: properly stored

65 01 IN [J OUT EJIA | 801:3-4 OAC

(o wsour ova

handled

Utensils, equipment and linens: properfy stored, dried,

66 EY’IN O ouTONA | 3701-21 0ac

5 e 80 ouT Ova

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

| =6 O-ouT ONA TNIG

Item'No.| Code Section | Priority Level

Slash-resistant, cloth, and latex glove use

Comment

‘1}

S [Ne

Weromedclede o Aaend
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1 Ol
‘g
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1 oj|o
L A)" | oo
Person:ln Charge / . . Date:
ol oty /21025
Lt Enviranmenta"}' Iallst / Licensor:,,™ - e,
){\e& /_:v\ Dn\ \ “’24‘ L \i\ '\ﬁ\"\} Q \i‘\k Qi@?&\f‘;\j&
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FLn . PR TR

Siate o; Ohlo - |
Food Inspection Report T

LRI

Authority: Chapters 3717 and 37135 Ohio Revised Code - S A
Name of facility Check one License Number .| Date
! | ZFs0 O RFE \
R e Q(\m S\ T qg Q( \C\ "\f‘)& ~
Address ’ City/State/Zip Code
NE - EEREIEE TR
oo Sk Qe D oopana  OM  deaqe RO I
License holder Inspection'Timé "' | Travel Time Categorleescriptiv'e s i
\/\njfm (P o\ Lo = Cz"‘i\\m Ol BT
e of fnspectton (check all that apply) Follow up date (if raqulred) Water sample datefrssult 4
Standard O Critical Control Paint (FSQ) [ Process Review (RFE) [F Variance Review [ Follow up (if r equrred) : :
O Foodbarne [ 30 Day O Complaint O Pre-licensing O Consuitation 1=

Mark designated compllance status (IN, OUT, N/O, N/A) for each numbered item: IN-m compliance OUT-not in compliance N/OQ=nct observed NIA not applrcable

Compliance Status Compliance Status

Person in charge present, demonstrates knowledge, and
performs duties ] R

2 | B O ouT O N/A | Certified Food Protection M

1 | BN COUT ON/A Proper date marking and disposition - 7 "

- Time as a public health coritrol:.prdcedures'& 'reeordsl '

) " Management, food employees and conditional employees;
3 EU'N OouT O N/A knowledge, responsibilities and reporting

" - - - Consumer advisory provided -for-raw. or'uridercooked_, foods: |
4 Bﬁ\l OOUT O N/A | Proper use of restriction and exclusion ) : )

5 EIN’ OOUT O N/A |- Pracedures for.respending to vomiting and diarrheal events

Pasteurized foods used; prohibited fi _de ql :e_ffersd .

6 | AN OOUT N/
0. O OUT [ N/O

Proper eating, tasting, drinking, or tobacco use

Mo discharge from eyes, nose, and mouth

Food additives: approved.éﬁd‘ prop iy

g | BN O OUT ON/O Hands clean and properly washed

Toxic substances properly ideitified; stdréd “used

i ﬁ gout No bare hand contact with ready;to-eat foods or approved
-9 N/A O N/O alternata . method properly followed :

Va
10 QI'N O OUT [ N/A| Adequate handwashing faciliies supplied & accessible Cgmp]jance with Reduced Oxygen Packéging; cther:

Bdia specla!nzed processes, and HACCP plan

) B Faod ‘obtained from approved source . DAL
11 gg ggg: pp_ 30 E%A Eﬁg Special Requirements: Fresh Juice_ Prpdqction: s
12 ON/A ON/O Food received at proper temperature SN DouT e —
13 @N’ gouTt Food in good condition, safe, and unaduiterated 3 Eia BIN0 I Special Raquirements: Heat Tr_eat.n_'l_e;ﬂ.t ;D!S.p_ﬂdeidg ffreez_erﬁ_:::_
Oy OouT Required records available: shellstock tags, parasite ] OIN OOUT | . . . RN DS T
14 A ON/O destruction 32 I;IN?A oNo Special Requirements: Custori Pm?essrng.l..-- S

' L out Special Requirements: BulkWatar'Machlns:Cri'teri'e" '

A [0 N/O
15 EdN /A ggg Food separated and protected =
s - C1IN - 3-OUT Special Requirements: Acidifi ed Whlte Rlce Preparatlon :
2N gouT™ 34
16 s QNG B Food-contact surfaces: cleaned and sanitized A ONO Criteria S )
Ispositi i IN COUT o
17| &y Oout proper disposition of retimed, previously served, 35 Sdﬁ#\ o Ciitical Control Point Inspection
36 EI:IJ;::%A Dout Process Review
18 BN O OuT Proper cooking time and temperatures
ON/A OO N/O . OIN [ ouT
i 37 Variance
0N, O OuT . ) EINTA
19 m O NO . Proper reheating procedures for hot holding
N, O OuT A '
20 Q'( A NIO Proper cooling time and temperatures Risk factors are food preparation practices and employee behawors
that are identified as the most significant contnbutmg factors to A
0N |;l/6UT foodborne iliness. . :

Proper hot holding temperatures

12t ona O no

Public health interventions are control measures to prevent foodborne )

22 Elﬂ Bl OUT ON/A | Proper cold holding temperatures iliness or injury.

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




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

Type of Inspection Date

Sonbee] ’ \\oc K\ @O@ﬁ

Food and nonfood-contact surfaces cleanable, p ly ]

designed, constructed, and used

Pasteurized eggs used where required

Dumq{gﬁ

Warewashlng facilities: installed, maintained, used; test
55| AN O ouT CvA e

a
56 | @AN O OUT Nonfood-contact surfaces clean

Water and ice from approved source

Proper cooling methods used:

adequate equipmant
for ternperature control

Plant food properly cooked for hot heiding

57 Iﬂrﬂ(l O OUT ON/A | Hot and cald water available; adequate pressure

: m,nﬁn __OUT DN_'/A ';:1

Approved thawing methods used - 58 mflﬂ oout Plumbing installed; proper backflow devices
‘B+IK 0 ouT OivA

ONAONIO

Thermometers provided and accurate

59 ‘I;I’I'ﬁ O OUTOIN/A | Sewage and waste water properly disposed

60 L'@Iﬁ O OUT EIN/A | Toilet facilities: properly cbnstructed, supplied, cleaned

Food properly labeled; original container

61 q,lﬁ O OUT ON/A | Garbage/refuse praperly disposed; facilittes maintained

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

e Cantamination prevented during food preparation,
: 6 WN D OUT storage & display

Nl IN ] OUT E]NIA :| Personal cleanliness
‘ Iﬂ/fﬁ EI ouT EINIA EI N!O Wiping cloths: properly used and stored g/ﬁg O OuT OOnvA
amnN O.out E}IN!A_ in} ng- Washing fruits and vegetables

62 QAN O ouTt Physical facilities Installed, maintained, and clean; dogs in
CONALT NO outdoor dining areas

63 [Q"rN O ouT Adequate ventilation and lighting; designated areas used

Existing Equipment and Facilities

3 El»""fn ouT EINIA;EE NO | Inuse utensils: properly stored 85/0IN O OUTM 901:3-4 0AC
i WIKH'IOUT_DNJ'A' I‘ll-,atﬁglsellg » equipment and linens: properly stored, dried, 6 I@IN( 0 OUT ONVA | 3701-21 OAG

) lﬁ :I:| OUT EINA" - Single-use/single-service arficles: properly stored, used
3 { QO ouT oA I N/Q | Slash-resistant, cloth, and latex glove use

.| Code Section-| Pridrity Level | Comment cos | R
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Person i'h Charge # 7{1@ ’\'f( Date; [ > t e ’ 2 5“’"
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State of Ohio

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

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

Name of facllity Chgek one License Number o~ Date : :
, FSO [IRFE ' \?

(\“\\m AT Rv“sl\"-i:j\fc* r}s’\“\“ : ’% & (- q Qﬁ(\)@\
Address \_.) City/State/Zip Code
o2, s (hone S ot e N aei0n

License holder Inspection Time Travel Tirhe Category'?ﬁescripti\ie

~ e

(\f\f'\w '\—\’\r\ t-ﬁok \\o(‘ \QQ \ D h ﬂﬁ\{\”\ \ \m‘: = !. EZ
Ty of Inspection{check afl that apply) Follow up date (if requu'ecl) Waler sample date.fresult ’
&Standard  &)Critical Control Point (FSO) [ Process Review (RFE) [ Variance Review [l Follow up . of requlred_) o

El Foodborne O30 Day B Complaint [ Pre<icensing [ Consultation : =

Compliance Status

Person in charge present, demonstrates’ knowledge and
performs duties

&k DouT O N/A

.NiA=not applicable

Cbmpliance Status.

Proper date marking and disposition” !

)8 D OUT [0 N/A | Cerlifisd Food Protection Manager

Management, food.employees and conditional employees;
knowledgs, responsibilities and reporting

3 qyx’ OoUT O N/A

4 | &N OouT ON/A

Proper use of restriction and exclusion

Procedures for responding to vomiting and diarrheal events

5 | BN CTOUT BNA

i I:l}ﬁ O OUT ON/O| Proper ating, tasting, drinking, or tobacco use

M [1OUT O N/O| No discharge ff d mouth

g [ [ToOUuT ON/O

Hands ¢lean and properfy washed

Time as a public heaith control: praceduras & records " -

Congumer advisory provided: for.raw of'undercddke'd.‘,fooqs. .

Pasteurized foods used; prohibited. foods noi.df.fgred_‘.

Food additives: approved _éhd.‘pr:q_be'l_jiy_us_ed“-_ o

@M’ O out

N/A [ N/O- alternate method properly followed

No bare hénd contact with _ready-lo-eat foods or approved

R CICUT CIN/A Adeguate handwashing facilities supplied & accessible

Toxic substances properly id_entif'red,'sto'_re'd"uéed o

Comphance with Reduced nygen Packaglng,
specialized processes, and HACCP plan - " .

21 ONA O NO Praper hot holding temperatures

' Food obtained from approved - ‘ '
1 m:g gg:ﬁ a0 : gmned Bom épproved source 30 E%A SS%T Special Requirements: Fresh Juice P_roducilon
12 gN!AI:I'NIO. Food received at proper temperature . DouT e —
13 Dﬂil Oout Food In good condition, safe, and unadulteratad 3 A ONG | Spacial Requirements: Hat Tre.gtrp'grulf D'SP?HSIhg . Freezers |
O, aouT Requirad records available: shellstack tags, parasite CiN. Oout ) L L
14 WA EINIO destruction 32 /A O N/O Special Requirements: Custom Pfocfga.55|r‘|_g
0N OouT . g
_ 33 KA O NIO Special Requirements: Bulk Water I_Vlachlne_ Cntena
151 ONA Dl\yO Food separated .and protected -
ON EouUT 34 GIN OOUT | Special Requlrements ACIdlﬁed Whlte Rice Preparatlon
16| QA ONO Food-contact sutfaces: cleaned and sanitized /A ON/O Criteria
N . ST
17 Eﬂf\l Oout Proper disposition of returnfi({i) previously served, 35 g’ﬁm DOUT | el Gontrol Point inspection’.
" 36 S';‘?’A Dour Process Review
18 g out Proper cocking time and temperatures -
N/A O N/IO
a7 1IN OouT Vari
NJN’ D ouT . N/A arlance
19 O O NO Proper reheating proceduras for hot holding
EN~ O ouT R ina time and E
200 Onia B O ropar cooling time and temperatures Risk factors are food preparation practices and’ employee behavmrs
ﬁ' that are identified as the most significant contrlbutmg factors'to
N O ouT foodborne illness. :

22 Eﬁ\l O OUT EIN/A | Proper cold holding temperatures

Public health Interventions are control measures o prevent foodborne
iliness or injury. . . .

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

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

Food Inspection Report
Authority: Chapters 3717 and 3715 Chic Revised Caode
Name of Facility : ' Type of Inspection | Date

mMnx %m\)«” ot erdacd Jee @ ( D & S04,

Good. Retall Practices are preventative measures to ¢ontrol the introduction of pathogens chemlcals and phySIcaI abjects into foods.
" Mark designated compliance status (IN, OUT, N/O, N/A) f i i

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

38 OO IN out

30 | N Dour. ON/A.

O IN oo OUT BN IAEl N/Q| Pasteurized eggs used where required

Water and ice from approved source . A P ]
ke 55 IEI’!N 0O OUT CINiA Warewashing facilities: installed, maintained, used: test

) strips
" 4%;&[.;9“1- DN!AD o gﬁ‘;‘:p‘;g{t’g ";gm ?gls used; adequate equipment 56 | 2N [J oUT Nonfood-contact surfaces clean
41 "-I‘_‘I‘Jﬁ ) ouT EIN.?.&'I'ZI N/O | Plant food properly cocked for hot holding a7 IN 0 OUT ON/A | Hot and cold water available; adequate pressure
42 El/ﬂ\l a OUT E|NIA ] NIO Approved thawing methods used 58 'Q’IN OouT Plumbing installed; proper backflow devices
43 [ﬂ/N I:I ouT I:|NIA . Thermometers provided and accurate ONADINO .
i 59 [EI/I‘N O OUT ON/A Sewage and waste water properly disposed
44 E];INrDOUT o Food properly labeled; original contalner 80 E‘]IIN [J QUT CIN/A | Toilet facilities: properly constructed, supplied, cleaned
; ai . : 610N E!/@UT ON/A Garbagefrefusé properly disposed; faclliies maintained
45 I N |:| ou“i’_":' g;seen?,t.,sg ;%?gtr:; :dnd animals not present.’outer &2 |:| IN E"6UT cF:StséSc:g?Idlf:EghaB:a :;stal!ed maintained, and clean; dogs in
46 ‘ISIfIﬂI E] OUT ) . gggg;ngitlgg Elp;r"e\.'ented during food preparatlon DA MO
4._7 m/N 5 OUT A Forsonal cloenirans 63| 0 ]N. MUT Adequate ventilation and lighting; designated areas used
48 |-B O ouT.ONA O N/O Wlplng cloths: properly used and stored 64| @IN 00 OUT OIN/A | Existing Equipment and Faciites
7
50 |'IpIN.O0 0UT ONA O N/G-| In-use utensils: proparly stored 65| [ IN 0 OUTN/A | 901:3-4 OAC
o1 E”iN - OUT VA :;:glg;l? equipment and linens: properly stored, dried, 66 El/r;'l 1 OUTCIN/A | 3701-21 OAC
‘.5.2' IE/ IN-O OUT ON/A Sihgle-use!single-service articles: properly stored, used
53 |-&1 IN EF QUT ON/A. LI N/O | Stash-resistant, cloth, and latex glove use
Item No.| Code Section | Priority Level | Comment cos R
S [RBac [T CYosevod  caus orest  anore RTE —(m& Hewy [ O[O
R £ NN e eved s RIT Sl Csvroay| O | O
S B {\QAnm {for e et _ o|o
Ve [ELERAY "D R e d v Vse Ao \\ VO taceerl  avge ity Qyq 0O
o ' A¥oreds Sredd 0 loasked e Coolac ol Qacu o|o
R : N\ e e on veeded  Sex fead aq{’o:‘ru Coeee M A0 [T
SOUTANM | N o ooovd r‘t‘( SN e & ao A SocyeCrsry YOy ‘o |o
- - THNe choed sxaldd VYR R G olcced AAa fove sodehl.| O[O
Syl JUAREY WO T osan®A o as oe ceriecs oo 2 crdvine o | O (@
N : C?(\A Am:-m e A “Ue \Oc\r B\(‘xﬁ\ AN A iy CE?-D\{\.QQ A \:'X\ '\ o|a
- : NS e ddtiee . Covenc ¥ oy Lo Rt oo
e VS Wu N I served Ay soater Vo et Lid. T Usecsdee stimgdd O | O
' Yoo @pawed o @cdeced torlan 4ox 2enNeare and\ | O (O
N"‘“’O \3\ ‘ CW\'\? B B o|a
a0
Person in Chargb[(/{ L,( (/Cé( %{’“6 Cw‘ T ——— Date: //2 _ f:
Environmental“ Ith Speclalist r““ Licensor: ~ . T
VN A AN. < VT VN QT V=, \C\*\\( ARV \ Gaan \ %»3\\ 5}5@
'PRIOF{ITY LEVEL C= CRITICAL NE NON-CRITICAL Pagé‘:ﬁ}:) of
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State of Ohlo. = .
- Continuation Report
-.Authority: Chapters 3717-and 3715 Ohio-Revised Code

'["Name of Facllity: . e . - Type of Inapection . Date
LAY \'ﬂQl“\) & Rostanc m+ Q‘J‘\‘“‘\{\_f{rl / e ?\ K935
" Litem No.|: Gode Section | Priority Level-| Comment~ . IR _ cos[ R |
. L AN EEN ASe q\f‘)o mv'\((?rl (‘BCL\W‘ r::_\' qu\(\\mw‘\n\r“ aatle W ‘(\’Oc"a o
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AGR 1268 Cont. Ohio Department of Agriculture-(6/18)
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State of Ohio

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

- ;( oA .n\\nn

_\()r—w‘ Aﬁgh E

s

Name of facility Check one - License Number Date
2 FSO RFE d
Address City/State/Zip Code - '
DN L % gy Q’Q\” o, ON AR
License holder Inspection Time Travel Time Category]Deseripti\'re

3e) L~ Q\(\m ’E’r"‘ :

andard
| O Foodborna O 30.Day

Typa of Insﬂyection (check all that appiy)
O Giitical Control Paint (FSO) I;fProcess Review (RFE) O Variance Review [ Follow up

1 Complaint O Pre-licensing O Consultation

Follow up date (if requlrad) Water sample datalresuft
| (if requued) :

S —————

.

EI|{ OouT ONA

Compliance Status

Person in charge present, demonstrates knowledge, and
performs duties

Mark designated compliance status (IN, QUT, N/OQ, N/A) for each numbered item: IN=in comipliance. QUT=not in.compliance N/O=not ol:;se'rved_‘_N'lA

Compilance Status ~ .~

Proper date marking and. disposition™

2 [ BN BDouT ON/A

3 | @l Dout oA

| Cettified Food Protection Manager

Management, fodd employees and-conditional employees;
knowledge, responsibilities and reporting

4 | Fpg OouT ONA

Proper use of restriction and exclusion

5 | BN OOUT ON/A

OouT ONO

Procedures for responding to vomiting and diarrheal events

Proper -sating, tasting, drinking, of tobacco use

6 | B
i

g Oout ONo

No discharge from eyas, nose, and mouth

Hands clean and properly washed

| Time as a public health control: prcii:edures &"re_cof
Consumer advisory provided for raw gr-Un_dercoeked “foods |
Pasteurized foods used; pfc')hi ited -!‘oocjs‘_ not qfferea -

Food additives: approved dnd properly used-

@ oout

1® | onvaONO

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

BIN O ouT

Toxic substances properly-idenliﬁed.-'_st__or'ed used’

Compliance Wlth Reduced OXygen Packaging other
specialized pracesses and’ HACCP plan o T

22 Ellﬁ O ouT ON/A

Proper cold holding temperatures

rom approved source
"= Qout i 30 5/;:;,\ Egg Special Requtrements Fresh Julce Productian
12 §}NIA ONo Food received at proper temperature ON Oour —
: - 31 - . : N . . . o M . -

13 Ellﬂ OouT Food in good condition, safe, and unadulterated IZ],NTA ON/G Special Requirements: Heat Tr_ee_t F“e{“ D|epe:nslng F.re‘_e:zers_“

Om paourt Required records avallable: shellstock tags, parasite O Oour . ) . R
14 I;uz'A aNo destruetion 32 I@ﬁA O N/O Special Requirements: Customn Pm?'es.smgt Lo

OouT 33 3:3, A g g 0 Special Requirements: Bulk Waler Ma_chine Criteria‘

15 Food separated and protected - . :

ON/A BIN/O : ] }

N QPC’)UT 24 OIN CJouT Special Requirements: Acldlf' ed White Rlce Prepara!mn B
18] Mvia GIN/O Food-contact surfaces: cleaned and sanitized Epra DNO | Ciiteria : :

Proper disposition of returned, previously sarved, OiN, C10UT - ! i ';
17 ‘E;Hﬁ goouTt recondifioned, and unsafe food 35 ny . Criticai Control F’omt Inspection”
@i Ciout .

e’ O ouT 36 ONA Process Review

18 o A 0 NO Proper cooking time and tempsraturas -
. - 37 Dlhj.A Dour Variance

19 0 0 out Proper reheating procedures for hot holding

OnN/A I;"]/NIO

ON O ouT B ing fi dt " o
20| guia R0 roper cooling time and temperatures Risk factors are food preparation practices and employee behawors

that are identified as the most significant contrlbutlng factors to _

29 %ﬁ;\ g ﬁ,';g Proper hot holding temperatures foodbomne illness. 2

Public health interventions are control measures to prevent foodborne
illness or injury. S
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‘State of Ohio

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

Name of Facility

[l

Type of Inspection

Sheedoe

-
8,

%P‘V‘T}

.Good Retail Practices are preventative measures to control the |ntroducl|on of pathogens chemlcals and physmal objects info foods.
Mark designated tompliarice status (IN OUT, N/O, N/A) f

|Emyo ouT A DO NG |

Pasteurized eggs used where required

M Oour

Food ancl nonfood-contact surfaces cleanable, prcperly
designed, constructed, and used

| IN-Clour: ONA

|oiND-our oA

"Nio

Water and ice from approved source

Proper cooling methods used; adequate equipment
for temperature control

55

GAN O OUT ONA

Warewashing facilities: installed, maintained, usad; test
stips

o]

.Wr

A O N/O.

W

Tl DIN'E'I-O'UT LA TR0 | Plant food properly cooked for hot holding M O OUT OM/A | Hot and cold water available; adeguate pressure
42.. "ISI/ IN El OLIT CIN/A'EI.N/O | Approved thawing methods used 58 El’lﬂ' OouTt Plumbing installed; proper backfiow devices
' 1 ouT EIN.'A - Thermometers provided and accurate OIN/A LI N ‘
i ' 59|00 IN RBUT ON/A | Sewage and waste water properly disposed
Food properly labeled; original contafnar B0 gfﬂq O OUT ON/A | Toilet facilities: propery constructed, supplied, cleaned
61 EJ/rN O QUT OON/A | Garbagefrefuse properly disposed; facilities maintainad
W5 EZ'-I El OUTZ lnsecl:ts, rodenis, and animals not 62 Wﬂ O ouTt Physical faciliffes installed, maintained, and clean; dogs in
= |-openings protected NIA outdoor dining arcas
IE/ Contamination prevented during food preparation, o anNo
il Loty OUT storage & display 63| @R O ouT Adequate ventilation and lighting; designated”
- uszle H

yra _HiN |:| OUT oA S — Bq ventilation and lighting; designated areas used
484 VIN‘Q’O_LJT_ EIN/A,EI N/O' thmg cloths: properly used and stored 64 N [ OUT ONJA | Existing Equipment and Facilities

(\T\c\ e ((tm\:

g

<N A

t}?; C'J’nﬁ “\\(qﬂ

50 |12 IN.-CJ.OUT ON/A ELN/O | In-use utensils: properly stored 65| BN O OUTOINA | 801:34 OAC
51‘ EI/IN DOUTEINIA rl..!;ﬁgglds, aguipment and linens: properly storad, dried, 68 IjIN 0 OUTEﬁ:A 370121 OAG
52 IS/LKI*EI_.O_UT' OONA Single-use/single-service articles: properly stored, used
53: : IQ’TN :I:'IVOUT ONA 0 N/O Slash-resistant, cloth, and latex glove use
Item No.| Code Section | Priority Level | Comment )
1 \1 & Lk ls;’?_‘) C. Q\j)(}r'\fo ("!‘ (‘)\Qx‘cz“\ Y’\'S)(' QC"&’\ +\?:Q\ r@\b(“ Bb\ﬁn \._'\r‘m“ﬂ:}(‘x
Tl ) Cor Covtoelr Aoy & Q_ﬁw\ 2ol Wi
B B — Rroaa e “oedte A oo A oomed). -
U2 2300 T N D brered wa-eo  OOkee oo (“ﬁ\wé\'()(“ CASYOE ~eenad
N AR s A\ sl wx‘\br. Coemo X e sorotabice
e [AGERRYIWC. CIyecved e oo corv@ey dedy. Ehee
S , Y e shsen A Ao s
AU B[ O B S e B N R R v ‘Y’% TN

AVG AN A‘nJ‘Q\\\

L m\Jrﬁsr\tr\

—

Dooojojoo|o|ojo|g|o|oio|al

uig|oo|ojo|pojo|alojn/o|a|og

P rs nin Charge :

- ﬂ/é //'5 5

mzﬂ Do /o n @/il;r
C i IHeal ecla gsl

L'cansé%m*\ ‘»\.ﬁ\\f\\“ \&&m

PRIORITY LEVEL C— CRITICAL NC- NON CRITICAL

HEA 5302B Ohio. Department of Health {8/22)
AGR 1268:0hio Department of Agriculture (8/22)
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 State of Ohio
Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of faclllty Check one License Number - Dﬂf@ B
S o~ OFSO {IRFE 1}
“\.._, v - oy RS i \ZL\ _ Ut Q'C)Wf\

Address City/State/Zlp Code

NGAn Db (2 dh drdes COM Ae i) o

License holder Inspection Tine Travel Time Categorleescriptive. '
?“\\‘m+ C(‘\'\\r—m\\ 1.@ E\") (‘{\’ﬁ\ C n\x U.J -
Ty of Inspectmn (check all that apply) Follow up date {If requlred) Water ssf'nple datelrasult

IJ-Standard [ Critical Control Point (FSO) O Process Review (RFE) O Varlance Review [ Follow up o ('f fe‘lu'fed) Lo

O Foodborne O 30 Day [ Complaint O Pre-licensing [ Consuliation - ,,.——w'-—-"--d—*‘ -

Mark designated compliance status {IN, OUT, N/O, N/A) for each numbered item: IN=in cornpllance OUT-not in compllance NIO-not observed NIA-not appllcabl

Compliance Status Compliance Status

Person in charge present demonstrates knowledge and
performs dutigs

Caertified Food: Protection Manager

VN CouT ON/A
L1 oUT O'N/A

?w- O out
N/A O NO.

Proper date marking. and dispositi

Time as a public heaith conirol: proceduires & records.. .

Management, food employees and conditional employees;
3 E“N. OOUT OIN/A knowledgs, responsibilities and reporting -

Consumer advisory providé‘d for. Taw or uﬁdsrcogked foods

1256

4 Iﬁ' OOUT ON/A _Proper use of restriction and exclusion
T [ N/A | Procedures for responding io vomiting and diarrheal events

Pasteurized foods used; prohibited foods: not offare

Proper eating, tasting, drinking, or tobacco use
No di a fro 8, and mou

QouT ON/O
:

Food additives: approved ahd-p'lfbp'eily,-usgd: L

B O OUT ON/O| Hands clean and properly washed

F(E'I ouTt No bare hand contact with reédy-_tn-e;t foods or approved Toxic substances properly identified, stqred;tused T

9 E{UA B NO alternate method properly followed

10 Q}N’ EJOUT O N/A| Adequate han&Washing— facilities supplied & accessible

) Com{)liance with Reduced Oxygen Packagmg. other ~ ..
specialized processes, and HACCP'plan . " ™ ..

i " | Food obtained f d . . T,
1 Efz, ggﬂ: 20d obtained from approved source 30 U‘?A EI]%UOT | Special Requirements: Fresh Juice Prodiiction -
12 giNlA ON/O Food received at proper temperature - - DouT — e e
31 ' ial Requirements: Heat Treatment Dispensing Fréezers’
1al-of gout Food in good condiioh, safe, and unadulterated Q%A ON/C Special Requirements eat. .re_ratmen.tVIVDlgs_pe.ns;nrgi frge%ers.
r JOUT ' Requifed records available: shallstock tags, parasite COiN - QouT . " e e
14 EISIA CINIO destruction 32 Q’ﬁfA ONO - Special Requirements: .Cus_tom-_l?rp?egsyng ]
Iy ' TR
33 D_,ﬁ gour Speclal Reguirements: Bulk Water-Ma_chihe_-Crﬂaria S
15 N/A ON/O Food separated and protected
]l S0T - 24 N OoUT Special Requirements: Ac|d|f ed Whlte Rlce Preparatlon
8| OniA E‘N . Food-contact surfaces: cleaned and sanitized /A ON/O Criteria
17 .Gl‘ff\'l Oout Proper disposition of returned, previously served, a5 11 A oouTt Critical Control Point Inspection - *

reconditionad, and unsafe food

iy [0ouT .
36 Emh{'A Process Review

18 EN#\ g g},JOT Proper cooking time and temperatures i Ry
iy, 0OouT . TR
37 ] Variarce e
ON O our ) _ A S
19 WA o No Praper rehealing procedures for hot holding -
[N O ouT p ing gt . ‘
20 E;‘,WK O NG roper cocling time and temperatures Risk factors are food preparation pracnces and employee behawors
that are identified as the most significant contrlbutmg factors to
21 Dplj\,I'A g Z,EJOT Proper hot holding temperatures foodborne illness. i

Public health interventions are control rneasures to prevent foodborrle_ )

22 l;liN’ [0 OUT ON/A | Proper cold holding temperatures iliness or injury.

HEA 5302A Ohio Department of Health (8/22) : : P‘aigé_ ' {0 of--.ﬁ . o
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: _ o | State of Ohio

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

Name of.FadiIity . Type of Inspection +-.Date

< Llesust Coroe Serdocd Pee 1 A

Good Retail Practices are preventative measures to control the infraduction of pathogens, chemicals, and physical objects into foods.
Mark designated: com piance status IN, OUT, N/OQ, N/A) for each numbered item: IN=in compliance QUT=not in compliance N/Q=not cbserved: N/A=not applicable

TN T oUT & W . f Food and nonfeod-contact surfa ,r ey
_E[ IN O-0UT @ O N/O ‘ Pasteurized eggs used where reguired O IN ESUT designed, constructed, and used
S CIOUT. ON/A. Water and ice from approved source [N O ouT N | Warewashing facilities: installed, maintained, used; test
strips
SR LLP Praper cooling methads used; adequate equipment 56| FTIN O] OUT Monfood-contact surfaces clean
D IN D OUT‘Q@A O N/o for temperature control i
4i 1O EIZIOUT‘E[MTA O N/O } Plant food properly cooked for hot hoiding 57 I:',,M'N O OUTON/A | Hot and cold water available; adequate pressure
42.= ISITRI O QU_‘I’___DN{A._I_:I N/ | Approved thawing mathods used 58 IS,J’rN aouT Plumbing installed; proper backflow devices
43 ‘El'I’N _EI 'OUT'I'-!':.lNIA- : Thermometers provided and accurate ONADIN/O
58 I’Sﬂl’\l O QUTON/A | Sewage and waste water properly disposed
4’4' ‘&N El-'OUT..f: S Food properly labeted; original container 60 ATN OO OUT ON/A | Tolet facilities: praperly constructed, supplied, cleaned
' : e : 61| N O OUTOON/A Gafbage.'refuse properly disposed; facilities maintained
45 IND buT Do Insecls, rodents, and ahimals not present/outer 62| 0O IN BFOUT Physical facilties installed, maintained, and ciean; dogs in
i ; . ‘| openings protected LIN/A LT N/O outdoor dining areas
) |g/ R Contamination prevented during food preparation, LN/ -
ONINOOT | storage s display 63| ELIN O OUT Adequate ventilation and lighting; designat
a7 ‘E’IN il OUT I:|N[A - Pereonal dleanliness Ig/ equate ventilation and lighting; designated aroas used
48 | OLIN O ouT ON/A ipRliO | Wiping cloths: properly used and stored 64| @IN O OUT CIN/A | Existing Equipment and Fagilities

&N O CUT ONA O N/© | Washing fruits and vegetables

50 (Bl IN O OUT CON/A O N/O | In-use utensils: properly stored 85 IE,'N D OUT OINA | B01:3-4 OAC

51 fl.ﬂ/]N-DJO,UT,DN’fA' ;J;ﬁgrsen:, equipment and iinens: properly stored, dried, slON O OUT'I;}N,’A 370121 OAC
52 TE(!N'I:I OUT ON/A | Single-use/single-service articles: properly stored, used

| 53 |-t in O OUT'DIN/A O N/ | Slash-resistant, cloth, and latex glove use

“ltem No.| :Code Segtion. | Priority Level | Comment

_ J'L—\‘ CJ\% AN 'Wb&(\ﬁ?(‘l e \r‘ﬁm‘\'/(“\w(\(\vn ¢ \(X}:\r\ a0 ik C)(W\?ar

N SronA (‘ﬁ“aka\(Q "\K'}'\(\ *ggf\ 'S‘;'\QI\JW.\ c'f.jﬂ'l'ln

L q ﬂ\ e fh .r@c\ Cc»mww!x@ LS }uéﬁ\ mwl@r A \\D’__‘ﬁ)
: i : I M “M\\& \( o C\@Oﬁ’x‘l "\D‘*\Cﬂ sz“\ ‘S*Nlﬁﬁ\nu A C‘% dr\ \‘\‘Sfﬁr\/p\\

R | 0 oravest ondd A0 (Q{TQA\:‘ TN

Al QZ-\@C';N Ve [O0Vergeved. MANvn  conrennese YorteA on Yoo, \ ot

SR oo e (m\mmc\ o mKMQA M\\ Lo Seae "c&”m

bV LA E | WD hsared  orop <3 Comps - abadd Pees  dp u.
B Covrerr pacdrvadce oy @m.\*\h S o 3

NG L R rohid B ordn e

I:IDEIDDEIE].@EIDEIEJEIEIE\"::

Ooojojoo|ojajojo|o|ojoia(afg

Personin Charge Date:

Boyo OO 12925
| nv:I'onmental Hwﬁ‘a&ﬂ\ \C‘%O\l Q\,’ Licensor, - (c\w\%‘ M(\ \\,5\~

PRIORITY LEVEL: G= CRITICAL <= NON- CRITIOAL 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
OFSO wRFE 0\ >
T oo T e 2 . 34 “)'O’;Q
Address City/State/Zip Code .
T e e
Qo =t @ U 2o ¥\e % S R |
License holder Inspectlon Time Travel Time Catagory!Descriptive }
o
:an\h.") _ QOQA {.('j : = (. Eaaaty Closs l \
“Type of Inspection {check all that appiy) Follow up date (if required) ‘Water ‘sample datefresult
andard O Criical Control Point (FSO) [ Process Review (RFE) [ Variance Review L1 Follow up —— . (if required). - -
O Foodborne O 30Day I Complaint O Pre-licensing [ Consultation I __,m__...,..___...._.i_,__; ]

Mark designated compliance status (IN, OUT, N/O, N/A)- for each numberad item: IN=in compliance OUT=not in compliance N/Q=not observed NIA—not appllcable

Compliance Status Compliance Status ‘

A -~ Person in charge present, demonstrates knowledge, -and
W DouT DN/A performs duties

2 | OIN EXSUT O N/A | Cerlified Food Protection Manager

Proper date marking and dispdsition " R

24

Time as a public health control; pl"o"i:edur'_es & records. ‘

Management, food employeés and conditional employees;
3 W‘ﬁ COUT CIN/A knowledge, responsibilities and reporting

4 | BN, Oout O N/A | Proper use of restriction and exclusion
5 Qiﬂ F0OUT O N/A | Procedures for responding to vomiting and diarrheal events

Consumer advisory provided forraw ¢

[¥] 0O OUT 00 N/O| Proper eating, tasting, drinking, or tobacco use asteurizad foods used; pmhl.b?ta.d foods, .noi off@reqf. .
2N OOuUT ON/O| No dischrge from eyes, nose, and mouth

fﬁ OT /O ans clean and properly wased Food additives: approved'an_d_ ';J_rcr_pe‘_r'iy used

Toxic substances properly idefitifiéd, stored, ased:

QJN/ Bout No bare hand contact with ready-to-eat foods or approved
9 | OnAONO alternate method properly followed )

10 IE'IN O.QUT O N/A| Adequate-handwashing facilities supplied & accessible OmN Oout Compliance with Reduced Oxygen chkaglng other " .
(L7 | specialized processes, and HACCP plan L
. i ouT - Footl obtained from approvad source ' N
1 g hq‘ EOUT ppr, 30 @I%Aggg Special Requirements: Fresh Ju:ce Produchon L
112| B BNo Food received at proper temperature O Sour : e
13 &llf OouT Food in good condition, safe, and unadulterated e LA O NfO Special Requirements: Hegt Treg.‘r.n'?nt'P'?p:?hfinngrggze,m'i'_ _
N EJouT Required records available: shellstock tags, parasite CIIN JouTt , o i N
d es?tru ction gs. p 32 IQN'IA onNio Special Requiremants: Custom-Proggss:pg A
IN R
i 33 DN, Dour Special Requirerents: Bulk Water Ma_chi_rie erteria- .
q’j gouTr g‘ A O N o
(16 CINA ON/O Food separated and protected
: JiIN 3 OUT Special Requirements: Acidified Whlle Rlce Preparatton :
THN TouT ] . i ¥ @A Ono | Ciiteria s
16 CINA ON/O Food-contact surfaces: cleaned and sanitized R .
: . . e UT e
7| eu€ Oourt Proper disposition of returned, previously served, CIiN- OO0 ” . .
17 | B) oy reconditioned. and fe food 35 l;l )NTA Critical Control Point Inspection
e ¥ -
36 Eﬁ‘d.’A pour Process Review
18 LA ouT Proper cooking time and temperatures
ON/A OF N/O OIN- O ouT
37 ANA Variance
19 o O out Proper reheating procedures for het holding
Q /A [0 NO A
Oy O ouT p ing ti " R
20 PNIA O Nio raper cooling time and temperatures Risk factors are food preparation pracnces and’ empioyee behav:ors
that are identified as the most significant contributmg factors to
i $ E 3,';JOT Proper hot holding temperatures foodborne illness. - o
- Public health interventions are control measures te prevent foodborne

22| FlIN O OUT IjNIA Proper cold holding temperatures iliness or injury.

HEA 5302A Ohio Department of Health (8/22}

AGR 1268 Ohio Department of Agricuiture (8/22)




State of Ohio
Food Inspection

Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of Faclllty

\5‘3 ‘?\\ [=lie) b\::x\o‘\

(bﬂ?f\

Type of Inspection

5 eedGrd

-

: Mérk'. deS|

“|Eak O out Mva o

Pasteurized eggs used where required

O N bt

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

10, D~'~'IN_I;|;OU_‘T'-|§I'§AD'NIO

Water and ice from approved source

O 5BuT ONA

Warewashmg facilities: installed, maintainad, used; tesi
strips

Proper cooling methods used; adequate equipment
for temperature control

o IND] ouT ﬂ:l’/A'-'l:l NIO

7

41 Plant food properly cooked for hot holding 57 ]:ﬂ;lﬁ O OUTON/A | Hot and cold water available; adequate pressure
42 IZ'IrN o OUT I:IN!AI:I N/O ;| Approvaed thawing methods used 58 [@N Oout ‘Plumbing installed; proper backflow devices
43 '_EfIN EI OUT IN.’A ) Thermometers provided and accurate ONACINO
59 \E,IN O OUTON/A | Sewage and waste water properly disposed
"44 . ']Q"INI:IOUT 7 Food properly labeled: original container 60 \E’IN O ouT ONA Toilet facilifies: properly constructed, supplied, cleaned '
T g : 61 | IN O OUTON/A Gérbage.’refuse properly disposed; facilittes maintained
4-5-- E/N ljif'buf-: _;' - Insects, rodents, and animals not present/outer 62| @IN 01 oUT Physical faciliies installed, maintained, and clean; dogs in
e openings -protected OoN outdoor dining areas
- / “Contamination prevented during food preparation, ONA 0
so|ming. OUT storage & display 83| @IN O ouT Adequate ventilation and lighting; designated d
equate ventilation and i INg, designate:
47 . E'fN 0 OUT ElNJ'A Personal cleanliness 4 ovng ¢ Aroas 1ee
48 /N D_QUT.,DNIA O NIO Wiping cloths: properly used and stored 64 ﬁfN O OUT OON/A | Existing Equipment and Facilities

=0

50 TN [3:0UT CIMA O.N/O | In-use utensils: properly stored 65| 1IN 80T ONiA | 901:34 0AC
_51-'_ Iﬂ#l:NEIOUT EINIA : - gﬁgl?alijs’ equipment and linens: properly stored, dried, s6lOmN O QUT IEI'I«!A 3701-21 OAC
52+ ﬁ)N oourana :Single—u_selsingla-serviceanicles: properly stored, usad

| HIN OouT ONATIN/O

- Slash-resistant, cloth, and latex glove use

i No.[.:Code Section | ‘Priority Level Comment
~) ':'«':Q;._U.\ECB\? AN )bq\(?s“\fqt‘; 0D One ot oS or O\\\n ‘(@A Seffety
L ‘:Q\r)?\ ‘CmQ C)t¢Y\C> < %\"ﬂ}x& Q\"\' ﬁ;Qﬁ)f \'\\mz . i
‘Qjﬁ_%‘ﬂ&@ ”Mﬁ_<:K)ﬂﬂ;\(VKhn.cﬁﬁw~“ﬁ%\ Coerasg gﬁ& I
- e capin e ] i \ -
>l L\‘a’Y '\\\Q.., \e )‘T‘““OW‘Q«\ C8 Sedeigor 5 uscor BT
o : R T - e:\)GC) L\CB‘TB O
(& i’\}\ 2y Lt()a N I Ssoe Q,l,\" WREE Mo o wred  Olaros =@l
' f’\Qq\\:a\ro Wonte Cm@\?anro...

e

\:kﬁz

Nowely  (os)\-Somt Acoe

“C

q?\ Y

£

D ofmo0ooonnoooooo3
Oooo|oojo|o|ojojo|o|o|olop:

/

Person in Charg] (/f }// ) M\‘Z/

Date: }&/(/ /5?")/

Envlronmenti%;h Sﬁaclalist _)\)(_“L}CR\\ @\C \)‘%

| B&\f\m\, \ ('\\—\(L\ A_&(\f?&\&\\tfg

PFHOF!ITY LEVEL C= CF{ITICALCN\C NON-CRITICAL

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

it

Ohio

Food Inspection Report

Authority: Chapters 3717 and

3715 Ohio Revised Code

/\"“1

Name of facitity

_\s‘\-m Poo'\rﬁef 4

Check one License Number .| Date

oFso @RFE | Do Dt 90&6

'Address

AN

-Clty/State/Zip Code

Ry Al Coldos  ORN G110

License holder

Inspection Time\ Travel Time - | Category/Descriptive -

@'\f{:@r‘l\‘ Cg\gﬁk( 2N\ (_ﬂ@ \ ( e Q\m T IB

Type, of Inspection (check all that apply) Follow up date (if required) Water sample date.'result
‘D‘é}ndam O Critical Control Point (FSO) I Process Review (RFE) [0 Variance Review [ Fotlow up . ('f required} . .. o’ %
O Foodborne [130Day I Complaint O Pre-licensing  [F Consultation T o RIS

@i OouT ONA

Mark designated compliance status (IN, QUT, N/O, N/A) for each numbered Item: IN=In comphance QUT=nct in compliance N/O=not observed ;NIA—not app!lcable

Compliance Status

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

Compliance Status .~

0 out

22 \Onia ONo

Proper date marking and disposition

CJOUT [ N/A

KM COUT O NA

Certified Focd Protection Manager

Managemeni. foed employees and conditional employees;
knowledye, responsibilities and reporting

@iN_ OoUT ONA

Proper use of restriction and exclusion

- OOUT O N/A

2N OoUT AN/

Procedures for responding to vomiting and diarrheal events

Proper eating, tasting, dnnklng, or tobacco use

~afs OouT ON©

Mo disch fre and ou

Hands clean and properly washed -

S{% A g CN)J%T Time as a public health contral; procedures & records

tlgA 0 ouT

Oy O out
Hy

Consumeér advisory providéd for raw: or uidercgoked -[obde.

Pasteurized faods used; prohibited: oed_s.

Food additives: approved and properly used .

it gour

ON/A O N/O

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

alternate method properly foliowed

10

BN OouT ON/A

Adequate handwashing facilities, supplied & accessible

Toxic substances properly idenitified, siored, used . -

1IN, FOUT

29 Compliance wnth Reduced Oxygén Packagmg. other
m specialized processes, and HACCP plan e :

v)| Food oblained from approved source AR

EI(N OouT pp 30, =l A S&}g | Special Reqmrements. Fresh JmcezPrqduc_l_lon !

Foad received at proper temparatur - ' S

i LIN/A EIN/O . i i ° Ell l%ﬂl% Ly ouT Special Reguirements: H tT“ ..t.' tD e '.l:.F zers .-
13[ BN CouT Food in good condition, safe, and unadulterated _ [BMA CIN/O pacial Reg - Tigat Treaiment’ ps]‘o.en_elng i[eezelrs

OoN OouT Required records available: shefistock tags, parasite O our | . . . R -
14 ﬂﬁf\ ON/O destruction 32 @NfA FNG Spacial Reqmremenfs. Cusiom Processw,]g_ o

OIN [I0oUT

Special Requirements: Bulk Water Mechfne:brfteria :

. ; 33 ;v
fA CIN/O
15 INﬁJ, A ggﬁg Food separated and protected g
N OOUT a4 N, ToUT Special Raquirements: Acidified Whlte R|ce Preparahon
18 %N /A CINVO Food-contact surfaces: cleaned and sanitized /A OO NIO Criferta . :
Proper disposition of returnad, previously served, OIN - O ouT . L o
17| B Qout ccnditioned. and unsafe fod 35 DA Critical Control Point Inspsction
36 EJI\T'A Lyour Process Review
18 N.'A E %‘g ‘Proper cooking time and temperatures : -
a7 1IN OouT Vari
aN 1 our . . ;IN?R ‘ariance
19 ISINFA O noO Proper reheating procedures for hot holding
o, O out p fing gt : '
20 A O N/O roper cocling tme and temperaiures Risk factors are food preparation practices and employee behawors
v that are identified as the most significant contnbutlng factors to- -
21 N/A g g'lrJOT Proper hot holding temperatures foodborne iliness. o .
Public health interventions are control measures to prevent foodborne
22 Elm O QUT ON/A | Proper cold heiding temperatures lliness or injury.
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State of Ohio

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

Name of Facillty Type of Inspection ~Date

A7 \.?:o_s Soi ¥

Good Retall Practlces are preventatlve measures to control the introduction of pathogens chemicals, and physmal ob;ects into foods
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 applicable

.’A [0 N/O| Pasteurized eggs used where required 54

O Oout
' ISJ"N TOUT I:INIA

designed, constructed, and used

Water and ice from.approved source

EIIIT\J 0O OUT ON/A Warewashing facilities: installed, maintained, used; test

55 - strips
' Proper cooling methods used; adequate squipment 56] O IN 1 OUT Nonfood-contact surfaces cloan
40 D IN D OUT (t\ o NIO for temperature control
41 |'0 INTT OUT'E)@'A O N/C | Plant food properly cooked for hat holding 57 mplﬁ O OUT ON/A | Hot and cold water available; adequate pressure
42. -fﬁ:J [m] QUT_GN!A 5] N/Q | Approved thawing methods used 58 'ET'I/N aouTt Plumbing installed; proper backflow devices
as BN OouTona Thermomaters provided and accurate ENAETNO

59 @] IN [0 QUT ON/A | Sewage and waste water properly disposed

Food properly labeled; original container 60 ’E]/N [0 OUTON/A | Toilet facilities: properly constructed, supplied, cleanad

61 | BTN O OUT OMN/A | Garbage/refuse propetly disposed; facilities maintained

45 q/l;\l o OUT - Insects, rodents, and animals not present/outer 62 N O ouT Paysical facilities installed, maintained, and clean; dogs in
. . ~ openings protected outdoor dining areas
’ "EI/' e Contamination prevented during food preparation, ONALINO
46 INDIOUT - storage & display
o — B3| IN BUT Ad 1¢ tilati d lighting; designated
T ﬂ/'ﬂﬂ. OUTONA Personal cleanlinoss ) aquate ventilation and lighting; designated areas used
48 |O0INO OUT'.EINIA-IB’KUO Wiping cloths: properly used and stored 'ﬁl I OUT ON/A | Existing Equipment and Facilities

tabl

| O mnvaouT A O No | Washi

50| BV O OUT ONA:DO N/ | In-use utensils: properly stored 65 ﬁ O OUTON/A | 801:34 OAC

B N i 1 v I' - ry "3
51 III/IN O oUTONA #;ﬁgﬁa"; equipment and linens: properly stored, dried, s6|OIN O OUT‘E/NIA 3701-21 OAG
52 ‘BﬁN'EI CUT ON/A . Single-use/single-service articles: properly stored, used

53 '.E’IN O-OUT COWA 0 N/O |. Slash-resistant, cloth, and latex glove use
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PRIORITY. LEVEL C= CF{ETICAL\)NC_ NON-CRITICAL Pagec~) of&)
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