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State of Ohio

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

R B

Name of facility Check one. License Number Date

) - ey OFSO RFE } .

o Oty T eedies \PC"‘? [ Qr r:) \*\ \(‘:D\'\ q r_)(:):)f@

Address ' -.J City/State/Zip Code '

WA T O Nermy S5 1 Dest Vowne QW e as

License holder | Inspaction Time ™ Travel Time M CategKFyIDescrlptive

y . I q = .

X 5L‘] O TWoe Seneen —] 5 v . \'\f\w\ah (%\ e 1\
T;;pe of Inspection (check all that éppiy) Follow up date (if required) | Water sample date/result
LF'Standard O Critical Control Point (FSO) £ Pracess Review {RFE) [ Variance Review [J Follow up {if required)

O Foodborne 030 Day O Complaint [ Predicensing [ Consultation — T e

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

" Compliance Status Compliance Status

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

Cerifi

Qi( I} OUT I N/A Froper date marking énd disposition

oN O OUT O N/A

Protection Manager

Time as a public health conirei; procedures & records

Management, food employess and conditional employees;

\ :
ﬂ}‘( OouT ON/A knowledge, responsibilities and réporting

4 | miy. Qour ONA Proper use of restriction and exclusion ‘
5 IS]'fN CQUT [1 N/A [ Procedures far responding to vomiting and diarrheal events

le | G | [3OUT ON/O Proper eating, tasting, drinking, or tobacco use
' LIOUT [IN/O| No discharge from eyes, nose, and mouth

Food additives: approved and propeﬂy used

8 ElfN O OUT ON/O| Hands cllear_l and properly washed

Elﬁ QouT No bare hand contact with ready-to-eat foods or approved Toxic substances properly identified, stored, used

9 | A O NO alternate method properly followed

.ot B O0OUT ONA Adequate handwashing facilities supplied & accessible 20 Complrance w:t Reduced Oxygan ackaging, other

A specialized processes, and HAGCP plan
. d obtained f od '
1 E‘l:ﬁ .DSST Food obtained from approved source 30 E}EA ES%T Spacial Requirements: Frash Juice Production .
12 ENIA gNIOT Food received at proper temperature N GouT - :
31 Speci i :H i i

13 Ejfﬁ OouUT Food in good condifion. safe, and unadulteraiod I;I‘N /A O NO pecial Requirements: Heat Treatment Dispensing Freazers

AN Oout Required records avallable: shellstock tags, parasita 0N OouT . . . .

QNIA ON/o destruction ‘ 32 N/A O N/O Special Requirements: Custom Pracessing

j N
- 33 D.:q- Dour Spacial Requirements: Butk Water Machine Criteria
OouT 2N/A O N
ONA ONO Food separated and protected
e TouT u [m} al Oout Special Requirements: Acidified White Rice Preparation
16 EI%{A gNe Food-contact surfaces: cleaned and sanitizad LAN/A O N/O Criteria
Proper disposition of retumed, previously served, E“%l Oour - , .
reconditionad, and unsafe food 35 A Criticai Control Point Inspection
i 36 = /A Dour Process Review
18] g Proper cooking time and temperatures
o - 37 E"?I 7 gour Variance

19 D"\;I,A g N:g Proper reheating procedures for hot holding

o O out : i g ‘ ] ]
20| gdia O N Proper codling time and temperatures : Risk factors are food preparation practices and employee behaviors

that are identified as the most significant contributing factors to
21 .:\%I,A E'I S;’g Proper hot holding temperatures foodborne iliness.
LA Public health interventlons are control measures to prevent foodborne
122 Ellﬁ [0 OUT ON/A | Proper cold halding temperatures iltness or injury.
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‘{:Name of Facillty R Type of Inspection

State of Ohio

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

B P Vo o T " Neoderd

= ) . - Food and nonfood-contact surfaces - cleanabt
33 EI N Ij OUT WA LI'N/O|- Pasteurized eggs used where required &40 O our designed, constructed, and used

'MN HouT ON/A . Water and ice from approved N 03 ouT O | Warewashing facilities: installed, maintained, used: test
sirips

g methods used; adequate equipment 56 | O IN ROUT | Nonfood-contact surfaces clean

i :D 'N _D OUT WA D N!O .flt::::otzf\:pc::::.lr-lre control
| V:. - =]‘j N [j ‘ouT]gNTA (] N/O Pl_ant food properly cooked for hot holding 57 | [N O OUT ON/A | Hot and cald water available; adequate'pressure-
' Ejrf\l 2] OUT EINIA EI NIO ~Approved thawing methods used 58 -|;|er oouT Plumbing installed; proper backflow devices
IQ/I‘IQEI QU,T -_EI_,N.'A;_. -} Thermomesters providad and accurate DN/ADNO

44 _'.'___;IN 'Ij.OUT R .: .. | Food properly labeted; originat container

59 D’ﬁ'\l 0O ouUT ON/A SéWaga and waste water properly disposed

&0 D’fN O QUTON/A | Teilet facilities: properly constrycted, supplied, cloansd

61 III’IKI 0 OUT ON/A Garbage/refusa properly disposed; facilitias mafnta.ined

B 'L;II-IN E‘ {UT - 1: SR :Insects, rodants, and animals not prasent/outer g2 OOIN MT Physical facilifies installed, maintained, and clean; dogs in
o : | openings protected N NIO outdoor dining areas
- EJ/ ¥ 7y | Contamination prevented during food preparation, anAD
: :. IN UT S storage & display )
BHINDT OUT DNIA | Personal dleaniiness 63| BN O out Adsquals ventilation and lighting; designated areas used
8. | =N OouroNvag N/O.| Wiping cloths: properly used and stored 64| &N O1 OUT ONA Existing Equipment and Faciities

o | &N O oUTONA B NID ‘Washing fruits and vegetables

85 WN 3 OUT CIN/A | g01:3-4 DAC

It y INDOUTEINJ‘A E.];NID ‘l_n-use utensils: property stored

R - ET - - i - n p 7 T £
B -IE/;\I'EI ouT DNIA N gﬁgﬁ;;. equipment and linens: properly stored, dried, 66| 0 IN O ouT Eﬂ.fA 370121 OAC

2 D’FN !'.'_I OUT ONA o ‘Single-use/single-service artigles: properly stored, used

o 83 Iﬂ’iﬁ I3 OUT Linia a N!O  Slash-resistant, cloth, and latex glove use

‘I item No.] Gode Section| Priofity Lavel [ Comment

D T TNe [(Noeam] Tldes 10 dodk Maer vt Vo Lied o 1D
S R SRR N e o cenadde A ooy Codyd oo
N [R5 M OVenen Trod Voo Vool 4o cope Cerl Ohyvor | O |5
| DR SR DAY coeiwvee Gyl Derdo oo \—:.\3 Qo maﬂn(\\%_ ojo
R R IR (ot GY Lo nf"“f% ) o,o
ol Z‘\Gﬁﬁ(g _ t\\\(; O(‘r‘cm@f) St T2y \M.- L\ "(— el e ANY A \?“(\ﬁ Dy O | O
SRR LA N R v o AV h{ ¥ Yol L Tao wr’(ulm. o0
155 l\(;:s’{) W Throcced Heach oo Ak ol Nwow,  Clyan -\a«ha oo
e e SeA Sk, ) S I oo
Si%] 7,- U\\Q D L bvensd e gdide Yes  Aroscend) Wes Lo O —\’f‘s boo | OB
§ R ' G}s‘g\rwcm% Nuy Qo \{\“\‘\53"‘\‘\"'&(\ ~ Coprock e - AT Waly oo
D L IE\ P\ M Ohensd Al crcaned i N R \6&: o] oo
o N Yo Dotvied "\‘il‘a;-\f‘\\‘x\ SO cornelans gyt Ko H\n St | o
oilo
: R ) } Q{0
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State of Ohio

Pea il Dt e

Foodl

nspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code

Namae of facllity

Chegk one .
FSC ORFE

License Nurmber

Date

-

\Qﬁ\(\ﬂ'\f (A}T\)‘\ k\ ”Y(‘a\\

2

AN

t‘\_r\f‘r‘m-

Qﬂhr\\ﬁ \

Srpi L6

% i e

- [ Address City/StateiZip Code
AR AT S VO T S 10N By j_\\_o_f\' \\N\\ SO (3\"\ BElan,
: | License holder Inspection Time Travel Time Category/Descriptive

= el oren. Clhage W0

Standard

Type of Inspection (check.allthat apply)
O Critical Contral Point {(FSO) O Process Review (RFE} E1Variance Re

view [ Follow up

Follow up date (if required) | Water sample datelresuit

(if required)

| B Foodborne [130Day O Complaint - O Pre-licensing 1 Cansuttation

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

N Dout oA

Compliance Status

Person’in charge present,

demonsirates knowledge, and
performs duties :

gm O out

23 FNA O N/O

=in compliance OUT=not in comipliance N/Q=nct observed N/A=not applicable’

Compliarice Status

| Proper date marking and disposition

BN Oout On/A

@ik

OouT ON/A

Certified Food Protection Mana er

'Managemen't—; feod employees and conditional employees;
knowiedge, responsibilities and reporting

[0 Oour
24 lcffua O niO

OiN O ouTt

Time as a public health controi: procedures & records

_ . — - Consumer advisory provided for raw or undercooked foods |
4 ,Eﬂtﬁ DQUT 1 N/A | Proper-use of restriction and exclusion . : _
5 | B}N TOUT CIN/A | Procedures for rasponding to vomiting and diarrheal events _
. : Pasteurized foods used: prohibi ' .
s BN Oour ONo ‘Proper eating, tasting, drinking, or tobacco use asteurized foods used pmh'b't?d foods ot offered
7 | @N Oour oo Ne discharge from eyes, nose, and mouth
: Food additives; d d -
8 53;( 0O ouT OO | Hands. clean and properly. washed o0d additives approvad' and properly use
'9 Igfﬁ OouT No bare hand contact with ready-to-eat foods or approved Toxic substances properly identified, stored, usad
: CIN/A T N/O alternate method properly followed
10 IN . OOUT ON/A Adequate ‘handwashing facilities supplied & accessible : Compliance with Reduced Oxygen Pékéing, othe
QN.’A specialized processes, and HACCP plan ‘
Food obtained fr ved e .
Ak E.I.J ggﬁ: oodo : nec rom appro Soure 30 DN?A gg{"g Special Reguirements: Fresh Juice'Production.
b OvAONO rov rooeved &t prober tompersture k)l DN D out Spacial Requirements: Heat Treatment Di ing Fi
13 ®iN_ Cour Food in good condition, safe, and unadulterated Q‘ﬁ'\:ﬂ O N/iO P 9 s eal Treatment Dispensing reszers
ON Jout Required records available: shellstack tags, parasite [N O ouT . . . .
EJ’N /A ON/O destruction 32 NA O N/O Special Requirements: Custom Pracassing
X IN ouT N .
33 ,ng /A g NO Special Requirements: Bulk Water Machine Criteria
15 ANA ONO Food separated and protected . ) :
EJ:ITG [JOoUT a4 I:“f\?] goout Special Requirements: Acidified White Rice Preparation
16 Food-contact surfaces: cleanad and sanitized ACHVA T NiO Criteria
1 ONMA ON/O X
enfl oouT Proper disposition of returned, previously served, 35 O Oout Critical Control Point Inspection
Y itioned, and unsafe food N/A P
36 CUN Cour Process Review
BgN 0O out . N/A
A O NO Proper cooking time and temperatures
F———— 37 E&A BOUT 1y ariance
19 Qefﬂ\ B No Proper reheating proceduras for hot halding
om0 out o ing time and & ) , . L e
20 EfiA O NO roper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
- ﬁ‘ that are identified as the most significant contributing factors to
f21] DI’\T'A E‘I 3‘%{' Proper hot holding temperatures foodbome filness.
Public health interventions are control measures to prevent foodborne
22 Qlﬁ O OUT ON/A | Proper caid holding temperatures iltness or injury.
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State of Ohio

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

Date

b & 200,

Good Retall Practrces are preventative measures to control the introduction of pathogens, chemicals, and physncal objects into foods.
cof e ¢ UT, N/O, N/A) for each numbered item: IN=in compliance OUT=not in compliance N/O=

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

0N IQUT

Pasteurized eggs used where required

O'IN O'ouT A D WO
- _

Water and ice from approved source

@rN O] OUT CIN/A Warewashlng facilities: mstalled maintained, used:; test

55 strips-

. 40 E”ND oUT{(l,'AEI &[Q' :f':,;ﬂ';‘;pce‘;:'t::‘r% ngg:::?(js usod; adequate equipment 56 N [0 OUT Nonfood-contact surfaces clean
- 41 : Qﬁﬁ\] EIOUTI]N!A EI N!O Plant food properly conked for hot holding 57 mﬂﬁ O ouTONiA | Hot and cold water avaitable; adequate pressure
T 42 { N OUT ONATTNIO | Approved thawing methods used 58 | &N ClouT Plumbing installed; proper backfiow davices
43} IZIIIN :OUTONA:- " - | Thermometers provided and accurate ONADNO '

59 Igﬂf\i O ouT ON/A Sewage and waste water properly disposed
60 \JZ]’IN O OUT LON/A | Toilet facilities: prup'erly construéted, supplied, cleaned

Food properly [abeled; ariginal container

61 B/IN 0O OUTON/A | Garbage/refuse properly dispesed; facilities maintained

“[.Insects, rodents, and animals not present/outer
- openings protectad

62 IN E’OUT Physical facilities installed, maintained, and clean; dogs in

IN Oout - outdoor dining areas
;. ining are.
OnN/A [ N/O

AR Contamination prevented during food preparation,
o ﬂ IN DOUT ... | storage & display _ - .
= Ele'EI ouTENA T Feraonal cleanlinon 63 QIFN gout Adequate ventilation and lighting: designated areas used
1 0oNO ouT lDN;IA-"i;IIR_IIO Wiping cloths: properly used and stored 64 l_]’(N 01 OUT ON/A | Existing Equipment and Facififies

9|-0'IN B oUT-@A. N/O.| Washing fruits and vegetables

}, .'_IN EIOUTI]NIA I:|: '_i\i.o'O:' : in-use utensils: properly stored Oomo OUTE"WA 801:3-4 0AC
_5-.1_ IZI‘TNEIOUTI:INIA L #;ﬁglsel:? equipment and linens: properly stored, dried, 66_ I;I’TN 00 OUT OIN/A | 3701-21 OAG

52 'Ef.'Tp’I.D".=OUT'-I:IN{A' ~ | "Single-usefsingle-service arlicles: properly stored, used
| 53| &'IN: OUT CINA '] N/O | Stash-resistant, cloth, and latex glove use

" Item No: |- Code Sedmn Priority Level | Comment

’ %L\ L‘, \ (5 \\\Q- Q\'){’M A O R0 \"‘\\r\r‘&u (‘\ l\\ CW (’\*W \\m\ J( QOGO

o o Diode “_sf()c\m Lo cocrdion, el sofs w ¥Y .

!-pa ’ L\@\ ' 'N(‘ Obsened iy o Avgrpme e Hie s oM o

N G T N S S ot ,

e L"-—E&,- k NC, [ drerved  wvord L Ay TR i el ™o
| R EP ) T Nearert o) Cu Lo L) ek

bjo|ejojojojo|n|o|ojo|oka|o|ols

Lonojoiojolgjojojo|ola|o/n

Porlon:n chargek AO) Qk\\ \lﬁD i QL_Z\M Date: 2y 9 n
[T o e Gt i

'.;PRIOFHTY LEVEL C-= CRITICAU NC=NON-CRITICAL ‘ Page& of&
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 State of Ohio

Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code
-~ | Name of facility _ Check one License Number Date
e ™ ) A OFSO EFRFE - :
oeve RS ' al ‘"Qb 9 SO
-| Address  City/State/Zip Code ! N
R e =TI v T ebs Y5010
License holder Inspaction Time' Travel Time _ Category/Descriptive
- G i .
Molber Sl 0 12y Lryoen O\pe T
Type, of Inspection {check all that apply) Follow up date (if required) | Water sample date/result
O,&landard O Critical Control Paint (FSQ) O Process Review(RFE) [ Variance Review [ Follow up J (if required) -
O Foodborne 0030 Day O Complaint O Pre-licensing [ Gonsultation — e

for sach numbered item: IN=in compliance OUT=

Mark designated compliance stati.is (N, OUT, N/O, N/A)

not in compliance N/O=not observed N/A=not applicabie

Compliance Status Compliance Status

Person in charge presant, demonstrates knowledge, and
performs duties

2 | BN OJOUT O NiA | Certified Food Protaction Manager

Elﬁ OOUT O N/A Proper ‘date marking and disposition

Time as a public health contrnl;prqcedures & records

o " | Management, food employees and conditional employees;
3 E{ DQF’T 0O N/A knowledge, responsibilities and raporting
4 | miN Oout oA
BN HOoUT O1N/A

- — Consumer advisory provided for raw or undercooked, foods
Proper use of restriction and exclusion . L

Procedures for rasponiing to vamiting and diarrheal events

Pastourized foods used; prohibited foods not offered’

COuUT O N/
O OUT A N/O

Proper eating, tasting, drinking, or tobacce use
No discharge fi d

N Food additives: approved -and properly used

f"N [0 OUT ON/C| Hands clean and properly’ washed

=N Oout No bare hand contact with ready-to-eat foods or approved | |28 [qua Toxic substances property identifiad, stored, used
9| ON/A O N/O ) altarnate method properly followed

10 | &N OIOUT ON/A Adequate handwashing facilities supplied & accessible OmN O o Compliance with Reduced Oxygen Packaging, othar
29 \gfia ‘specialized processes, and HACCP plan
} F btained fr ppraved source
i gTN Dg:}{: o0d obtained from approved so 30 g&ﬂ\ SS}JOT Special Requirements: Fresh Juice Production
12 EIN,IA' SN /0 Food received at proper temperature .. = Oour -
3 Bpecial i : Heat T) t Di i
13| N OouT Faed in good condition, safe, and’ unaduHerated NiA O N/O pecial Requirements: Heat Treatman lspensmg Freezers
ON OouTt Required records available: shellstock tags, parasite | 1N O ouT ! ) s .
RE Ig'f:UA aON/o destruction - ) 32 Em#\ O NO Special Requirements: Custom Processing
; 33 LN - LIouT Special Requirements: Bulk Water Machine Criteria
15 QTN' ‘Hour Food separated and protected A TNV '
CNA CINO P p

IN OouTt Special Raquirements: Acidified White Rice Prepayation
@i Dout % AN ONO | Criteria

16 ONA ONO Food-contact surfaces: cleaned and sanitized
47| @i Oout ' P’ggf’fg.‘."'Sp‘és‘”"”d‘:fnf;‘fg”gg dpre"““‘s'y served, 35 ErmA DOUT 1 Gitcat Control Point Inspaction
36 0N 10Ut - Process Reviaw

. - NiA
EEA g g‘%l’ Proper cooking time and temperatures [ -
N T 37 EDET%A Oour Variance
19 gﬁf A g ﬁ/o Proper reheating procedures for hot holding :
OmN Oout . ling time and 4 ‘ . . .
20 a0 nio 1 | 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 SIF%I'A g gg Proper hot holding temperatures foodborne illness. '

Public health inferventions are control measures to prevent foodborne

22 EI{N [ QUT ON/A | Proper cold holding temperatures I||I'IBS$ or injury. 7

HEA 5302A Ohio Department of Health (8/22) Page | o)
AGR 1268 Ohic Department of Agriculture (8/22) ‘ ]




State of Ohio

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

Name of Facillty ' : : Type of Inspection Date

_:r\, 0 \3\ ]A 3 : ci*cn#\(\’ 'x:_l ({;Q,lh \QJQ\X:)\_A

Good. Retail Practices are preventative measures to control the mtroductlon of pathogens chemicals, and physical objects into foods.
Mark designated compliance status (IN, GUT, N/Q, N/A) for each numbered item::

j Iy - | ) Food and nonfood-contact surfaces cleanable, properly
38 OIN I;IOQT Elﬁ.;A G:NIO ?asteurrzed eggs used where required 54 N/fN m@bﬁ designed, constructed, and used
39 | @IN DOUT ONA Water and ice from approved source - &N 7 ouT OOna | Warewashing facilities: installed, maintained, used; test
strips
[] PR i e Proper cooling methods used; adequate equipment 56| ETIN [ OUT Nonfood-contact surfaces clean
f‘o‘ OuNOout "A a N.’O for temperature control
4 EI IN I:I OUT Eif .fA 0. NIO; . Pfant food properly cooked for hot holding 57 | EI'IN O OUT ONA | Hot and cold water available; adequate pressure
i ".:_4_'2.-_ -IZ(IN ) OUT anaO N.'O Approved thawing methods used | &8 EMN OouTt Plumbing installed; proper backflow devices
Bt : 43 ‘. lN | .QL_JT ONA Thermometers provided and acourate OnA QN
59 I:I/m O OUTOMN/A | Sewage and waste water properly disposed
L 44 - 4 |:| VOUT:..'-. - Food properly labelsd; original cantainer 60 ErIN T OUT ON/A | Toilet facilities: properly constructed, supplied, cleaned
i T ; 61 EIIIN 0O OUT ON/A | Garbage/refuse properly disposed; facilities maintained
- ‘iZﬁN |:| OUf . Insacts, rodents, and animals not presentiouter 62 ‘Mle & ouT Physical facilifies installed, maintained, and clean; dogs in
openings protected 4 WAL N outdaor dining areas
- IE/ Contamination prevented during food preparation, o o
IN' EI OUT "
storage & display 63 \ﬂIN O ouT Ad N . K
7 | /IN O OUT ONA " Personal cleaniiness : equate ventilation and lighting; designatad areas used )
OimNDg OUT ONAE I’N!O_. - Wiping cloths: properly used and stored 64 mﬁ O QUT ON/A | Existing Equipment and Facllities

O'iN O OUT-EVA-O N/O Washing fruits and vegetables

| c . e
“| 50 FE N O OUT CIMA |:| N/O | In-use utenslls: properly stored 65| MIN [J OUTEIN/A | 901:3-4 DAC

. 51 ’|‘N 0 OUT ONA . : ;_;tﬁgle‘;lds, equipment and linens: properly stored, dried, 66| IN O ouT Elﬁ!A 370121 OAC
'52'_" EINOOUTONA ~ . | Single-use/single-service arlicles: properly stored, used

e -C E/fN O OUT EINA O N/Q | Slash-resistant, cloth, and latex glove use

“tem'No.| Code Section |. Priority Level [ Comment cos R
ESE W S - oo
e YR N Orreeed Aty Soamn Y0 res s el QOrsel Vo | O | @
C . “\%J;( rere, eenaT Ul Sod ?(j;\_\ ot v "?Q(J\'\"‘wf\ —Q“( \mxj‘:ﬁji\(\(\ oo
) Oilo

[

oo

ot¢0o

Ojg

oo

Ooj0

oj|0o.

o|o

o|a

Oj0o.

O |0O;

Per.sloninCha?)]{@’/ IA N f{' JU,L{A Date: l. // ol Tl 4

._ ' Envfronmenta\' Héwlths ciyll’st T

< (("&\\ 'H\\;\\L QP*\*’ : : Llcensormwm (ﬁ\\h‘\_\_ﬁ K\h ?Q\Y’\ \ )\5\%

PRIORITY LEVEL: C= GRITICAL) NC=NON-CRITICAL Page ) ofl) |
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 State of Ohio

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

Name of facility Chegk one License Number Date
i & MFSC O RFE —3‘-:6‘ - -
L eear \_CQQ? \5 \ﬁ 13 rrx)\j:!(n
F . Address Clty/State/Zip Code ’
T ol R ' Llest Mo, OV Ml a2
License holder ' Inspection Time Travél Time Category/Descriptive
’(\\3\\\ \ g\m\ Ac ' % ) No e, C e 1Y _
Type of Insbacilo (check all that apply) Follow up date (if required) | Water sample date/resuit
Standard Critical Control Point (FSO) I Process Review {RFE) I Variance Review O Fallow up (if required)

O Foodborne O30 Day O Complaint [ Pre-licensing . (O Consultation S ———

“Mark désighated compliance statiss (IN, OUT, N/O, N/A) for each numbered item: IN=in compliance OUT=not in compliance N/QO=not observed N/A=not applicable

Compliance Status’ Compliance Status

Person in charge present, demonstrates knowledge, and
performs duties

2 (N [JOUT O N/A | Certified Food Protection Mahager

Iﬂlﬁ OoUT ON/A Proper date marking and disposition

Time as a public health confrot: procedures & records

; . .1 Management, food employees and conditional empioyees;
3 [S}lﬂ OouT DI N/A knowledge, resporisibilities and reporting

X - - - - ~ 5 Consumer advisory provided for raw or undercooked foods
4 ‘Elm C1OUT O N/A | Proper use of restriction and exclusion ) ’ : ’

5 K DOout I N/A | Procedures for responding to vomiting and diarrheal events

. Pasteurized fi sed; prohibi
B} CToUT O N/O| Praper eating; tasting, drinking, or tobacco use eurized foods usad; prohibited foads not offered

7. EHN O OUT O N/Q | No discharge from eyes, nose, and mouth

Food additives: approved and properly used

e [;]ﬂq Oourt 0 N/O | Hands clean and properly washed

ﬂfﬁ Oourt No bare hand contact with ready-to-eat foods or approved | Toxic substances properly identified, stored, used
9 | OwagnNo .| alternate method properly followed .

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

] Food obtained from a; ed source :
11 \EJ*@ utT goc oaine pproy o 130 OIN - Oour Special Requirements: Fresh Juice Production

10 E,HN' " 0OUT ON/A| Adeguate handwashing facilities supplied & accessible

F . . /A OO N/O
12 E}LI\,I'A gg;g Food received at proper temperature g{N Oout —
o - 31 . H £ . . o
Bl Iﬁ OouT Food in good condition, safe, and unaduiieraiod | IZ)N?!A ON/O Special Requirements: Heat Treatment Dlspensm.g Freazers
O Oout Required records available: shellstock tags, parasite N O ouT ) i ) )
14 /A ON/O destruction 32 | fN /A CONO Spacial Requirements: Custom Processing
: l 5 -
33 ET\]‘:] Lrour Special Requiraments: Bulk Water Machine Criteria
f Dout EAR/A T NO _
15 NIA CIN/O Food separated and protected - -
K OouT 34 gj}l gout Special Requirements: Acidified White Rice Praparation
R : . clea iti N/A ON/O Criteria
18| Mna oONG Food-contact surfaces: cleaned and sanitized
Proper disposition of returned, previously servad, BN DouT - ) .
Qdfﬂ goouT reconditioned, and unsafe food . 35 CIN/A Gritical Control Point Ingpection
3 26 S}I\L\ Oour Process Review
LJIN [0 OUT . N
18| = Proper cooking time and temperatures -
ONA O NO OIN DouT
‘ ) 37 o Variance
19 E"& 0 our Proper reheating proceduras for hot holding s
OnNA O NO . i
O out i . . .
20| Enia a No Proper cooling time and temperatures - Risk factors are food preparation practices and employee behaviors
- { g - that are identified as the most significant contributing factors to
LQiN- B ouT ' foodborne iliness. .
21 ONA O NO Praper hot holding temperatures

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

22 ‘ISI@ 0O OUT ON/A | Proper cold holding temperatures

HEA 5302A Ohio Department of Health (8/22) - ' " Page \ o P
AGR 1288 Ohio Department of Agriculture (8/22) \ ’




State of Ohio

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

Name of Facility

(:\r'?(cmf

Date

Yo 12 2,

Type of Inspection

%"Eﬁf&(‘{ A / (‘C\Q

C.A;: -

'Pasteurized eggs used where required

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

| EIAN E| ouT DN."A Water and ice from approved source

Warewashing facilities: installed, maintained, used; tast

55 | BN O ouT ONA s

‘Proper cooling methods used; adequate equipment 56 | BMIN ] OUT Nonfeod-cantact surfaces clean
i 40. EU@ D OUT DN"A O NIO. “for temperature control
S 41 . 'E"N EI OUT EINIA O NIOZ -F'lan! food properly cocked for hot holding 57 IQ'TI:J O OUT ON/A | Het and cold water évailable; adequate pressure
' ;42._ Q’/N [m] OI.J_TV.EINIA [m] Nfo' “Approved thawing methods used 58 | GMN COOUT Plumbing installed; proper.backflow devices
ON/ACIN/O

fds ] AN EIOUTEIN.’A - - Thermometers provided and accurate

w44 RN DO ouT | Food properly Iabaled; original container

g .‘4_5.5_' .Q/N l:l'dUT

59 1:|er [ OUT OON/A | Sewage and waste water properly disposed

Toilet facilities: properly constructed, supplied, cleaned

60 |\gN 0 ouT ONA

61| O IN EBuT ONA

Garbagefrefuse properly disposad; facilities maintained

Insects, rodents, and animals not prasent/outer s2| BN O ouT Physical facilities installed, maintained, and clean; dogs in
openings protected ONAD N outdear dining areas
- IE/ Contamination préevented during food preparation, O no
| wrmour. storage & display 63| EIK [ ouT Adequate ventilation and lighting; designated d
- equate ventilation an , des ate
47 IE’IN aouT DN.’A Personal cleanliness d - d aing: desian arens use

: "-4_8_C ISI/@ Iui ouT ONA O N/O Wiping cloths: properly used and stored

| 49 { &IN.C7OUT.OON/A 01 N/O | Washing fruits and vegetables

64 E/IN O OUT ON/A

Existing Equipment and Facilities

1.50. ',IN IjOL!T ONA O N/O | In-use Qtensils: properly stored 65|01 IN O OUT IIIN?A 901:3-4 OAG
| ‘.._51 WN 0 OUT'IZijAfl‘ : rll_fatﬁglzl:js equipment and linens: properly stored, dried, 66 I;I"TN O OUT ON/A | 3701-21 0AG
52 _-'ISI"I"I}J'I::I-OL;II'I:INIA || Single-use/single-service articles: propetly stored, used
53 EI’IN [£1.0UT OON/A [] N/O. | ‘Slash-resistant, cloth, and latex glove use
» Hein No.| Code-Sectlon ;. Priority Level | Comment i i . cos | R
N RRAQ [T rseced oMo Sewe o 0@ A omee Vo R
' o i orlay Cobee kG Dm"\ C «fomr\ et g (0 o ™Wooamne (B8]0
. . - - @X‘T(NQ(_’\ ‘C“("‘:f‘r- \\Sk?\ . — O o
et ARG WA q \)\-\}Ii{\ﬂzf“) f’“wo\ \\ﬂ@e .—éé- \CDP\L»\I\(‘ Vines ﬁ"m}‘”\\‘ bo wongd |00
- o ' S (“'c,\rf}mmrl Ao pen Lo AR sy, o g|o
' I_y\ (:D !\\A \L; .. _ "Zﬂ_.ﬁé’mr‘vg L) '7'\'{"6'(:1'1“{‘1 (c’cna»}i{?o\Q_ r“‘int‘ﬁ& AR h \L.in C\\ﬁ u:@v Sh oo .
j . . Cgcect Kt a T (H\A_ﬁ(?}fr;s G)‘ X\i‘)l f'.\\ ‘T(“{ ’('C‘"\\ st \ “f‘ﬁ’x ’l‘\t\r\ alo
- oo
o|4af
a|o
oo
O o
o0
oo
: oo
Perscn in Charge {,/ / Date: :
- zdf v Ll M- v
Envirnnme 'ta Healt Spsclallss Licensory . \
' AN rds S\ woh RS m Bomn s C '\‘*rw\;m\ }r‘&*

PRIORITY LEVEL C= CRIT}EIAL NC= NON- Cli\]T‘I'ICAL

' HEA 5302B Ohio Department of Health {8/22)
" AGR 1268 Ohio Department of Agriculture {8/22)
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State of Ohio

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

, Name of faciflty Chegk one _ License Number Date
_ - - _.|-BYFSO  ORFE } i
%\h AVZNY W \ ot o) e P ;{ J\C) Q:Pb RS AN
Address -t City/State/Zip Cbde 7
H
e, Wad @4 Lt Wi ON Aoz
License holder Inspection Time : Travel Time Category/Descriptive
@\Cfﬂ/ 2 i A \D \(OOChﬁnm ~ ey W
Type of Inspection (check all that apply) : Follow up date (if required) | Water sample datefresult
0 Standard O Critical Control Point (FSO) LI Process Review (RFE) O Vatiance Review ollow up S o & Z&g: {if required)
0O Foodborne O30 Day [0 Complaint O Prelicensing O Consultation

performs duties

2| ON Certified Food Protection Manager
ey i Eniploy :

O louT [ | gt o snploree nd conona

4 | O OOUT [ NfA | Proper use of restriction and exclusion

5 | IN C1OUT [J N/A | Procedures for responding to vomiting and diarrheal events

e e e B ShG e
6 | OIN CTOUT O N/O | Proper eating, tasting, drinking, or tohacco use
7 | ON CIOUT O N/O | No discharge from eyes, nose, and mouth

R PR s T T L e LT L A R TR o
R Prevelng Contaminatien by HanaR L

ixek 2 s X

Food additives: approved and propenly used

g [ OIN BJOUT O N/O| Hands clean and properly washed

OnN Oout " No bare hand contact with ready-to-eat foods or approved Toxic substances properly identified, stored, used

9 [ ona I N/O alternate method properly followed

tREreitit bt 11
10_ EIIN‘ 0 OUT= uj NIQ Adeqtzlat_e handwashing facilities supplied &%accesslble _ ag CiN O oUuT Compliance with Reducad Gxygen Packaging, other
e e oy ' e ONA specialized processes, and HACGP plan
IN ouT Food obtained from appraved source .

11 gm E:OUT PP 30 EII\IJ\f'A ggg Special Requiremants: Frash Juice Production
12 Food received at proper temperature

ON/A OIN/O 3¢ [HIN OOUT Spedial Requi . .
13| OIN OouT Food in good condifion, safe, and unadulterated CTN/A CIN/O . pecial Requirements: Haat Treatment Dispensing Freezars

i ilable: i IN ut’ . i
14 E[l\il\:' A gg}g : cl?:gtl::‘rgt?oaecords available: shellstock tags, parasite 32 IID!N A EIS!O Special Requirements: Custom Processing
B OIN Oout

33 OnA ONo Special Requirements: Bulk Water Machine Critaria

ON ClouT

15

ON/A CIN/O Food separated and protected ) . . -
BN Dot - - a4 EII\:'A S ouT Spacial Requirements: Acidified White Rice Preparation
- . iti N N/ Criteria
16 CINA CIN/O Food-contact suﬁaszes. cleaned and sanitized
o O Qour
| omn gour fergg:éit?;';?f'?: ’ fnﬁa‘?;"f‘(‘)‘f)  proviously served, 96 \qwa - |-Critical Control Pint Inspection
oF & ouT :
s : - 36 gm O Process Review
O O out ) . A
18 Proper cooking time and temperatures
ANia O N/O DN [10UT
37 Variance
19 0N O our Proper reheating procedures for hot holding A i
‘ONA O NO :
OnN [ our P fing q . .
20! Awa-O Nio raper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
. - ‘ that are identified as the most significant contributing factors to
OiN ouT ) : foodborne ilness. : :
.21 ONA O N/O Pro.per hot holding temperatures

Public health interventions are control measures to prevent foodbome

22 ON O OUT CIN/A | Proper cold holding temperatures liness.or injury.

HEA 5302A Ohio Department of Health {5/24) ‘ : . _ - : Page \ of ‘E‘g
AGR 1268 Ohio Department of Agriculture {5/24) T : . : ) j




State of Ohio

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

Nama of Faclllty . ' Type of Inspection Date

{h‘\\m\o :\I(?\KQL\ '\fi\( o ‘@S“"a\ fj\cj\mm\ -?T::\l.mn R ‘L‘Q Y;a\f‘) % mﬂ%\_

Good: Retall Practlces are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods
,-N/A) for each numbered item: IN=in compliance QUT=not in compliance N/Q=not abserved NfA=not applicabl

‘ L I . . ' o -con ac surfaces cleanable, properly |
' EIIN E| ouT DN!A EI_ N/O{ P.astegrlzed eggs used where raguired 54| 0N O OUT -demgned consfructed, and used

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

550N O out ONA

sirips _
| _ | Proper cooling methods used; adequate equipment 56| O IN O OUT Nonfood-contact surfaces clean
40 _EI ]N'D DUT DN"A | N‘IO _for temperature control
4’_1 I:I IN El OUT EINIA I:I N/O | Plant food properly cooked for hot holding: 57 |0 IN O OUTON/A | Hot and cold water available; adequate pressure
4 IN] OUT. CIN/ATI'N/O: | Approved thawing methods used 581 1IN OOUT Plumbing instatied; proper backflow devices

ONA O NGO

43-5. EIINEIOUTE]N.’A - | Thermomsters provided and accurate
59 (1IN O OuT ON/A Sewage and waste waler properly disposed

60| O IN 0O OUT CINJA | Toilet facilities: properly censtructed, supplied, dleaned

44 I:I NIjOUT ._Fobd_properly labeled; original container

61| 0O IN [] CUT CIN/A | Garbagefrefuse proparly dispowd; facilities maintained

1745 ‘IEE:I"INI‘E:GUT o | Insects, rodents, and animals not present/outer 62O IN [OouT Physical facilities installed, maintained, and clean; dogs in
- : S ,:qpamngls pr.otected i : ONA O N olitdoor dining areas
1 46, E|_ N EI OUT;_' S gggg:;:z:f;};:;evented during food preparation, »
. o ‘EI IN:D__OU'III'_ oA R S — 63|00 IN E{OUT Adequate ventilation and lighting; designated areas used
| 48" |'0 1N [J OUT OMA [0 N/O | Wiping cloths: properly used and stored O IN O OUT ON/A | Existing Equipment and Facilities
49 |0 IN-[TJ -_OUTFDNIA?[] jN.’O Washing fruits and vegetables ' - 7
50 [ O IN’D'QUT_E]!Q)’AE N/Q | th-use utensils: praperly storad 65| T IN [J OUTLIN/A | 901:3-4 OAC
B 51 .EI IN_i:I- OUTEINIA ST I:Jatﬁgr,ei:ls, equipment.and linens: properly stored, dried, 66| O IN O OUT ON/A 3761_21 OAC g
.| 52 "EI"I'N_I:I—.QU'I: EINI;A- . Single-use/single-service articles: properly stored, used
- Is3'f{o _INZD'OU_'I'.:]:INIA OIN/Q: | Slash-resistant, cloth, and latex glove use
. ‘|- Item No. | Code Section | Priority Level | Comment . cos | R
1\‘:}% "agﬂj: .' Ne '()hﬁ({o d Oy Svamngs !F .Y ff\‘*\ i T (’s‘c \‘\r.ﬁw\r\n i \rﬁ\oa&\r C)C: ‘.Ors)(*\r\ o f
S AR B Cenbe oy Qnmmr 1&%\* R \“sz» .\K\i%()'m‘og ’\ﬁ’\ tﬁ {m\'nmf o, 8 |1 8
“(LJ "ml‘i ‘a’\wﬁm“‘( i “. ks \‘\(‘(‘*\\W flmm SRS o0
- ) 0| o
oo
Oo{a
o|al
Oo|g
Oof{o
oo
ool ¢
oo
o{a]
) o|a
] . . P /_,} oo
Person in Charge) M \‘7// ‘ Date:
u\___,_,,.__.—— TS 1 /'/,f '/__,_,g"(,w,,c‘fM" ' o?“ﬁ;) £ f;é
Envlronment}’H alth Speclalis_L ot Licensd, -
. m\\ﬁ\ \72%% L : Rlv\r\‘m\_m AT X 8\\ N \'\ N ﬂ\‘
PRIORITY LEVEL: C= CRITICAL NC= NON-CRITICAL Page & of f}

" HEA 5302B Ohic Department of Health (8/22)
AGR 1268 Ohjo Department of Agricutture (8/22)




State of Ohio

Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of facility

;g \)\S\g‘-§ ’\\\.(\9_‘("‘

License Number

\Q

Check one .
SO ORFE

Date

Address

Clty/State/Zip Code

Seorcon OV Ue iy

License hofder Inspéction Time 1 Travel Time Category/Descriptive
(-
Jl"f‘hx\ ‘P\(‘ﬁ‘m(\ Q?\ \6 Q'\l\n.m C‘(\i‘ W

O Feodborne O 30

Type of Inspection (check ail that apply) .
[0 Standard: O Critical Conitrel Point (FSO) [ Pracass Review (RFE} [ Variance Review E/Follow up
O Pre-licensing O Consultation .

Day O Complaint

Follow up date (if required) )

{if required)

S g

it sdens gt i

Perscn

and

TN [T OUT
CIN/A O N/O

Time as a public health control: procedures & records

X;Qb Aﬁ]&mZn

“Water sample date/result

i i il L — L e T TR
: Management, fuod employees and conditional amployaes; 'é!"y;ié&%%%&f% i
3 [ ON Oout Oma knowledge, rasponsibilities and reporting
4 | OIN OoUT O N/A | Proper use of restriction and exclusion
5 | OIN _OOUT [0 N/A | Procedures for responding to vomifing and diarrheal events
e T
6 [ OUN LC1OUT 0O N/O [ Proper eating, tasting, drinking, or tobacco use
N 1 OUT O NO | No discharge from eyes, nose, and mouth : u
e Bl : OMN 0T oUT
F ddifives:
8 [ OIN OOUT O NO| Hands clean and properly washed 27 Ona ood addlives: approved and properly used
QN gout No bare hand contact with ready-to-eat foods or approved Toxic substances properly identified, stored, used
9 | Ona Owo alternate method properly followad
10| OIN OouT O !\IIA Adequate handwashing facilities supplied & accessible 29 dIN O ouT . Compliar : wnh aduced Oxyen_Packaging, ther
i e 3 L e COIN/A specialized processes, and HACCP plan
IN UT Food obtained from approved source ]
1 EIN ggUT PP 30 BL‘I\.I'A gg',lg Special Requirements: Fresh Juice Production
12 Food: received ai proper temperature
CIN/A OIN/O a1 [QIN OOUT | o ol Requirements: H t Treatment Dispensing F
131 OIN  OQOoUT Food in.gecd condition, safe, and unadulterated O NA O NIO pecial Requirements: Heat Treatment Dispensing Freezers
OIN QouT Requirad records available: shellstock tags, parasite CIIN - O ouT ) ) .
14 ON/A ON/O destruction 32 CINA OO N/O Special Requirements: Custom Processing
= IN CIouT
33 O = Special Requirements: Bulk Watar Machine Criteria
OIN QouT CON/A T N/O
15 CIN/A CIN/O Food separated and protacted
ON DouT - 44 CIN  CJOUT | Special Requirements; Acidified White Rice Praparation
- . ifi CIN/A CIN/Q | Criteria -
. 16 ONA ON/O Food-contact surfaces: cleaned and sanitized
Proper disposition of returned, previously served, 1IN C1OUT - ) .
17| OIN Qout reconditionad, and unsafe fond 35 A Critical Contro! Point Inspaction
IN )
FEE i 36 -D-NIA"DOUT Process Review
N O ouTt N m
g Proper cooking time and temperatures
ONA O N/O . CIIN OouT
37 A Variance
19 QN D, ouT Proper reheating proceduras for hot holding OIN
ENA O N/O
: ON [T out _— .
) ONa O Nio Proper.cooling lime and temperatures Risk factors are food preparation practices and employee behaviors'
that are identified as the most significant contributing factors to
OiN O out ‘ : -foodbome fliness. ' : : :
24 ONA O NO Proper het holding temperatures .
: : Public health.inferventions are control measures to prevent foodborne
22 Elﬁ B OUT ON/A | Proper cold holding temperatures - iliness or injury.

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

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

. | 'Name of Faclhty

Type of inspection Date

£ oo Loy Feb, g ot

s
Cevsor’s . Dire

8 | O IN"0OUT ONA DI NiO|

Good Retail Practices are preventative measures to control the mtroductlon of pathogens, chemlcals and physical objects into foods
Mark designated compliance status (IN, QUT, N/O, N/A) for each numbered item;

Pasteurized eggs used where required

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

407

‘OIN QouT ONA -

0N O OUT OINA'D N/O

Water and ice from approved source

Proper cooling methods used; adequate equipment
for temperature control

O IN BT OUT ONA

Warewashlng facilities: installed, maintained, used; {ast
strips

|41 woour owAT O

Plant foad properly cooked for hot holding

Nonfood-contact surfaces clean

O IN O OUT ON/A | Hot and cold water available; adequate pressure

42| QN O OUT ONA T NiO

Approved thawing methods used

430 IN.CYOUT OWA.
| aajOongour:

455 OINEOUT,

Thermometers provided and accurate

Food ‘,fjroperly labeled; original container

‘Insects, rodents, and animals not present/outer

openings protected

Plumbing installed; proper backflow devices

OIN O OUT ON/A | Sewage and waste water proparly disposed

O iN O OUT ON/A | Tollet facilities: properly constructed, supplied, cleaned

OIN O OUTON/A | Garbagelrefuse properly disposed; fagilities maintained

{48 lOngour

Contamination prevented during food preparation,
storage & display

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

47 [CFIN O OUT ONA

Personal cleanliness

Adequate vent@!aiiun and lighting; designated areas used -

48 | O INT1 OUT EINA O N/O

Wiping cloths: properly used and stored

49 |'0'IN [1-0UT ONA O N/Q

50 ,EI IN D OUT E]NIA O N/O

Washing fruits and vegetables.

In-use utensils: properly stored

OiN O OUT [ON/A | Existing Equipment and Facilitios

OIN O OUT OON/A | 901:3-4 OAC

s1lOmO ouT ONA

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

CIIN O OUTON/A | 3701-21 OAC

0 I O OUT OINVA -

. Single-use/single-sarvice articles: properly stored, used

[N O-0UT ENA O NO

Priority Level

Slagh-resistant, cloth, and latex glove use

Comment

‘ltem No.| Code Sectlon_ :

(Q{)\Q( Y O\ﬁd\? feod Hereoe

G

Py %C:s N e N\‘(‘\ﬁ\ﬁ\r\
fond

njgjoojoojo|o|o|o|o|o|jofo|a
ojojojo(o|o|olo|o|o|ojo|o|o|alk

] Pe K% Charge '

Date;

l~27 -7¢(

T r lt D
Envlronm ! IHea lh Spaclallsi« /

7
mvr\ 3«"‘%&\3\3 5)\\@9@

| \@f’\ C(?N\v\\ Cﬂ\ﬂ \b)ﬁ“ '

PRIORITY LEVEL C— CRITIGA}_ ‘NC=NON-CRITICAL"

HEA 5302B Ohlo Department of Heaith (8/22)
'AGR1268 Ohio Department of Agriculture (BI22)
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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
' i S - OFSO  ELRFE F“ A,

\g\\\\i:(“ < iﬁ?“*&(o& e C\V‘H»- \D\r‘?(’)\w:l‘;rzs_ Lt by (J\\ i va \) \1 r\) )Y P

Address 5 ' City/StateZip Code '
FEn Wi e, ©) Wbk e OWELen

License holder LA Inspettion Time Travel Time Category/Descriptive
WMeovie, 00 Moy 38 L (v Claee T
Type of Inspection (check all that apply} Follow up date (if required) | Water sample date/result
D Standard O Critical Gontrol Point (FSO) 0 Proceas Review (RFE) O Variance Review I Foliow up : ‘ {if requrired)
O Foodborne 30 Day O Complaint Ig’f'{re-licensing 00 Consultation R e

- 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

{1 ) omn OouT onya| Person in charge prasent7 demonstrates knowladge, and CIN - O ouT

performs dufies 23 )9na O vo

Proper date marking and disposition
[ N/A | Cettified Food Protection Manager

2 | OIN

Time as a pubfic health control: procedures & records

. Management, food employees and conditional employees;
3 | OIN JOouT ON/A knowledge, responsibilities and reporting

4 | LN _CJOUT O N/A | Proper use ofrestriction and exclusion )
5 | OIN QOUT B N/A | Procedures for responding to vomiting and diarrheal evants

Consumer advisory provided for raw.or undercooked foods

; ; Pasteurized fi d; prohibited fogc :
6 | OIN OOUT ON/O Proper eating, tasting, drinking, or tobacco use eurzed foods used; prohibited foods ot offered :

7 | OIN OOUT LON/O| No discharge from eyes, nose, and mouth

Food additives: approved and properly used

8 | OIN CJOUT ON/O| Hands clean and properly washed

Om gour No bara hand comtact with ready-fo-eat foods or approved

Toxic substances properly ideniiﬂed,'stored, used
. _9 ON/A O NfO ) alternate method proparly followed . ;

10 OIN O OUT ONA Adequate handwashing facilities supplied & accessible 29 Compliance with Reduced Oxygen ‘ackagm , other
O N/A Specialized processes, and HACCP plan
- ] | Food obtained from approved source
. i1 D:: 38511: - - - ! P o 30 EIIII\INIA gﬁ}g Special Raquirements: Fresh Juice Production
12 EllN /A OIN/O Faod received at proper temperature TN DouT -
™ lle' OouT Food In good condifion. safe, and inadulierated k1l ANA 0RO .Special' Requiraments: Meat Trestment Dispensing Fr.eezers
LN gout Required records available: shellstock tags, parasite OIN - JouT . ; . .
ONA ONO destruction 32 TINA T N/O Special Requirements: Gustom Pracessing
= iN do
N DouT 33 gN!A g N’%T Special Requirement_s: Bulk Water Machine Criteria
g N/A I:Hgl " Food separated and protected .
ON CouT - 34 OMN Oourt Specfal Requirements: Acidified White Rice Preparation
# . iti CN/A OO N/O Criteria,
16 ON/A ON/O Food-contact surfaces: c!faaned and sanitized
i iti i N ouT
17| OIN Oout Egg:{;ﬂ‘igﬂ’e?“g’d ‘:an’:;;‘emfz‘(’; previously served, 35 EN]A e Critical Cantrol Point Inspection
36 SI'\JN! A Dour Process Raview
Ell\il' A E CN),';JJ Proper cocking fime and temperatures -
37 LN [ ouT Variance
1 8N 0 our Proper reheating procedures for hot holdin A - .
°l Ona O N P gp g
; ON 0O out s i
20 Bnva O O Froper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
- that are identified as the most significant contributing factors to
OIN ouT I foodborne illness.
21 ONA O NO Froper hot holding temperatures .
. Public health interventions are control measures to prevent foodborne
22( OMN 01 OUTON/A | Proper cold holding temperatures iness or injury.

" HEA 5302A Ohio Department of Health {8/22) _ Page_\ 3)
AGR 1268 Ohio Department of Agriculture (8/22) T




State of Ohio

Food Inspection Report

Authorrty Chapters 3717 and 3715 Ohio Revised Code

| Name of Facility

) 8 Sreg e

1 Type of Inspection

£ o, |

W'y s,

Good Retall F'ractlces are prevertative measures to control the rntroductlon of

Mark designated oomllance status (IN, OUT, N/O, N/A) for each numbered it

OIN OouT

- }Q ]__‘b‘!‘-ﬁihja
Q)

pathogens, chemlcals and physical objects into foods.

iance N/O=not observed N/A=not applicable

Food and nonfood-contact surfaces clean ble p operly
designed, constructed, and used

. ,I:l IN O OUT-ON/A |:| NIO.

| Water and ice from approved source

Proper coolmg methods used; adequate squipment
for temperature controi

O!IN O ouTONA

Warewashing facifities: installed, maintained, used; test
sirips

56

0N O our

Nonfood-contact surfaces clean

O.INDO ouT

Food properiy labeled; original container

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

S

[N T ouT-

. Contamination prevented during food preparation,
| storage & display

47

O INBouT UNIA

Personal cleanliness

i

O IN-CT QUT ONA O N/O

-Wiping cloths: properly used and stored

; 49

*C] IN O0.OUT CINIA O'N/G- | Washing fruits and vegetables

41 -‘Ij INDO OUT EINIA a NIO Plant food properly cacked for hot holding 57 |0 IN OO OUTLCIN/A | Hot and cold water available; adequate prassure
427 EJ IN a OUT DN."A o N!D Approved thawing methods used 58 | [0IN OOUT Plumbing installed; proper backflow devices
: T IN: EI OUT EINIA S Themmometers provided and accurate ONADONO
59| O IN O OUT ON/A Sewage and waste waler properly disposed

60

OO IN O OUT CIN/A

Toilet facilities: praperly constructed, supplied, cleaned

61| 0 IN O OUTCIN/A | Garbage/refuse properly disposed; facilities maintained

62| IN O ouTt Physical facilities installed, maintained, and clean; dogs in
CINIA LT N/O outdoor dining areas

B63|JIN [JouT Adequate ventilation and lighting; designated areas used

TOIN [JoUTONA

Existing Equipment and Facilities

50 |OND QUT I_'_.i‘NIA CIN/O In-use utensils: properly stored 65N [0 OUT ON/A | 901:34 0AC
51 .' .I::I:IN‘*L-—.I OUTDN.’A : -ﬁﬁgls‘;:j equipment and linens: properly stored, dried, 66| O IN 0T OUT ONA | 370121 0AG
{®2-{ONnOOUTONA.. . Single-use/single-service articles: properly stored, used
ssm IN E1'OUT CIN/A I N/O | Slash-resistant, cloth, and latex glove use
item No.| Code Section | Priorily Level Comment _ cos | R
AL TRQE | he }\m 0’\ DO Yowy vmﬁiﬁ\(ﬁ( W A dag D«"\ﬁf“ oy 9.9 PO oo
R S e ‘.\r"‘m\( Ouanone el @\‘C\‘ ‘\‘(“H\mmﬁw ¥ (ﬂrﬂpr ¢ m(@' oo
S OCRNG Safe Ker) . Deeadugn oo
; a0
of{n
aO)|o
OO
oo
g o
0|0
OoJ0o
O |0a;
Ol
R S - oo
D BT R o|o
Person in Charge Date:
%ﬁ* P [k L ~/Z 26

Envlronmami

\\\

ealth Specla]lat -

‘(){A &
\\(\\k ' Q £ WS

Licens! r“\ \

SALLNY Q ¢ \‘&T N

4&1\&@:\@;\ | H\JV

- PRIORITY LEVEL C= CF{ITICAL_/ NC= NON-CRITICAL

" HEA 5302B Ohio Department of Health (8/22)
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N

State of Ohio

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

Name of facility Check one License Number Date

~ [Mewvococe L WrSo DR &)\ e 12 Dy,

Address . City/State/Zip Code T

ha? Nmcon T Lover Vvl OW VLo

License holder Inspection Time Travel Time Category/Descriptive
. - I} - :
N Oy e \O | inreen Clane i
gpe of Iggp\ection (check\all that apply) ) Follow up date (if required) | Water sample datefresult
% Standard O Criticat Control Point (FSO) O Process Review (RFE) O Variance Review [ Follow up (if required)
O Foodborne [ 30Pay O Complaint O Pre-licensing [ Consultation ’ rm————

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

Compliance Status Compliancé Status

Person in charge present, demonstrates knowledge, and N O out
performs duties : C1N/A O NIO

Certified Food Protection Manager : CIN ] oUT o B _ o
24 | FRA O NO Time as a public health contral: procedures & racords

1| @R CouT ONA

Proper date marking. and disposition

| e
AN ClouT ON/A|

Management, food employees and conditional employees;
3 EIﬁJ OouT [ N/A knowledge, responsibilitias and reporting

4 Blf\l - OCUT O N/A | Proper use of resfriction and exclusion .
[n Procedures for rasponding to vomiting and diarrheal events

Pasteurized foods used: prohibited foods not offered -

EHN O out
O 0OUT [ N/O| Proper eating, tasting, drinking, or tobacco use N/A

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

8 ‘ﬁIN T OUT EIN/O| Hands clean and properly washed

Food additives: approved and properly used

| mfn oour No bare hand contact with ready-to-eat foods or approved Texic substances properly identified, storad, used
9 [ Ona O N0 alternate method properly followed .

10 [N OOUT ON/A Adequate handwashing facilities supplied & accessible 29 OiN O ouT Compliance |th Reduced Oxgen Packaging, other

CHU/A spacialized processes, and HACCP plan
I Food obtained from approved s
" E-,r:: Dgﬁ; 99 D_ a om app ource 30 'E’IIRIEA SS:’%F Special Requirements: Fresh Juice Production
12 CINA EIENIO Food received at proper temperature N Oour
- 31 al i : ; i
13 El’ﬂ‘l OouT Food in good condition, safe, and unadulterated N/A O N/O Special Requirements: Heat Treatment Dispensing Freezers
. N OouT Required records available: shellstock tags, parasite ‘ COIN O OouT . . R .
14 AwaONo .| destruction 32 'WN!A O N0 Special Requirements: Custom Processing
‘BN Oout . ) . . -
33 FiNA O N Special Requirements: Bulk Water Machine Criteria

ZIIN O ouT

Food separated and protected

CIN/A CIN/O
] iﬂ’tblll HouT : 24 B%\l gourt Special Requirements; Acidified White Rice Preparation
- . iti A C1NIQ Criteria
16 ‘ON/A ONO Food-contact surfaces\. cleaned and sanitized
17| g Dourt f;:g:;“‘i‘;ig"‘f":’: i’ ‘Lfnra’;';“f‘*d' dpre"'ous'y served, 35 Fa o Critical Gontrol Point Inspection
) 36 o I\?}A gout Process Review
’%‘ g our Proper cooking time and temperatures
NiA O NO
CIN - O OUT .
37 Variance .
19 OiN O out Proper reheating procedures for hot holdin e
QA D NO P op 9
O O ouT P ling 4 d 1 " . : . . .
20| ofwa O no roper cooling {ime and temperatures Risk factors are food preparation practices and employes behaviors
jz[f that are identified as the mest significant contributing factors to
FiN O ouT " foodbome iliness.
21 ONA O N/O Proper hot holding temperatures

Public health interventions are control measures to prevent foodborne

22 véTN [0 CUT ON/A | Proper cold holding temparatures iliness or injury.

HEA 5302A Ohio Department of Health (8/22) Page \ off)
AGR 1268 Ohio Department of Agriculture (8/22) . L F%_“




State of Ohio

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

‘Name of Facility . : Type of Inspection Date

Nexrocees - e Sondard b \R o

Good Retall Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects lnto foods
nated dompliande status IN, OUT, N/O, N/A) for each numbered item: IN=in compliance OUT=not in compliance N/O=not observed N/A=riot applicable

ark desig

Food and nonfood-con actsurfaces cleanable, properly
designed, canstructed, and used

v Oour

El IN EI OUT Elﬁ a. NIO Pasteurized aggs used where required

IE’N I:IOUT I]N!A

Water and ice from approved source

Warewashing facilities: installed, maintained, used; test
OIN IEI’6UT OnN/A strips

55

Nonfoad.

Praper cooling methods used; adequate equipment

- '_,40- 'D"IN"D”OUTQQM D: N/ for temperature control

QI/II‘\I 0O OUT ON/A | Hot and cold water available; adequate pressure

i .‘ 42 EV/N EI OUT EINIA .N/O | Approved thawing methods used 58 Q’TN aocur Plumbing installed; proper backilow devices
ON/A O N/O

4t ON |:| OUT mﬁr A 1:1 N/O | Plant food properly cooked for hot holding

. |;MT\I O OUT_EIN!‘AV 1 Thermomaters provided and accurate

59 m O OUT OON/A | Sewage and waste watar properly disposed

Fbod properly labsled; original container 60 ngN O OUT OON/A | Toilet facilities: properly constructed, supplied, cleansd

61 IQ’TN 1 OUT ON/A | Garbagefrefuse properly disposed; faciities maintained

Insects, rodents, and animals not present/outer 62 ﬁ IN O] ouT Physical facilities installed, maintained, and clean; dogs in
‘| openings protected outdcor dining areas

Elf .77 .| Contamination prevented during food preparation, ONAD NiO

IN EI OUT TR N -

B . | storage & display 83 El"!ﬂ O out Adequat titation and lighting; designatad d
- - e ventllai Il M Qd areas Use
] IS,VrN [:l OUT, DNJ'A ~/ | Personal cleanlingss e s

OIN Im] OUT ONA m’ﬁfo | Wiping cloths: properly used and stored Existing Equipment and Facililes

e Q’iN-]E]_'QUT'DN.'A‘_‘Ij N/O. | Washing fruits and vegetables

g O ouT ONA

|5 IQ{I;I EI OUTI:INIA O N/O | In-use utensils: properly stored 65| O IN O OUT Dﬁ"\, 901:3-4 OAC

: | ._51..:. Ig/fNOUTEleA "E'Jatﬁgls;!;, equipment and linens: properly stored, dried, 66 IE’rN D OUTON/A | 3701-21 OAG
v 52 |'YIN .OUT-ONA - | Single-use/single-service articles: properly stored, used

53 [g!lf\l L-ouTONA O N'I,IOI- Slash-resistant, cloth, and latex glove use

"7 1 item No.| Gode Section Pﬂorlty Lovel | Comment

)E) L\L\’D ‘\BC_ ‘DD@ ed ;m\&: oot CNeornd Ad \\\\\. (3‘.2(}((9?(‘( \‘t\\}q\ c-\qr(\
e PO A (‘\m\u‘ £ soodtNwma  Leeacy ‘r%\\n

Olomo|ojo|ojo|no|olo|o|la|olof@
gio|og|ajojojo|o|o|ojojo|o|ok

1 Personin Charge. L Date:

o tdme %&W_ D.(3-2020,

| Envlronn‘entaN-l alth Speciallst . Licensor
(ﬁz((’i%\ W, @rwe \* Aaser Con \éﬂdxﬁaé\\\r\oﬁ

.'"PRIOFHTY LEVEL:: C— CRITICAL) NC= NON-CRITICAL Page@_ ofc

HEA.5302__B Ohio Depa_rtment 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 facility

T AN~ Oon

Check one

OFSO EYRFE

Date

License Number

24y

Address

ey S Ry AN

City/State/Zip Code
f

[ (AN W

[0 Foodborne 030 Day [1 Complaint O Pre-licensing [ Consultation

License holder Inspection Time Travel Time Category/Descriptive
. i - I
SFW\AY‘M PQ&-:\ Ls-m C;": \j\jﬁn‘n\! — \("i«\ \ \
Type of Inspection (check all that apply) Follow up date {if required) Water_smp!e datelresult
NStandard O Critical Control Point (FSO) O Process Review (RFE) - O Variance Review [ Follow up L (If requirad)
: : JEETEE——

R

Mark designated compliance stalus {IN, OUT, N/G, N/A) for sach numbered item: IN=in compliénce OUT=not in compliance N/O=not observed N/A=not applicable

Compliance Status

Persen in charge present, demonsirates knowledge, and

Compliance Status

8 | G O OUT ON/O

Hands clean and properly washed

_1 OOuUT O N/A performs duties . Proper date -_marking and disposition
2 IN UT O N/A | Certified Food Protection Manager ‘ _ . .
Cte : g 24 DJ lq’l\"l, A g S.%r Time as a public health control: procedures & regords
. ' .| Management, food emb_loyees and conditional employees; %
3 Q'ﬁ oour D N/A -knowledge, responsibilities and reporting
4 | e OouT O NA Proper use of resiriction and exclusion ,
5 IN C1OUT 0 N/A | Procedires for responding to vomiting anid diarrheal events
6 N 'O OUT B N/O | Proper eating, tasting, drihking, or tobacco use
7 |\AIN. O0UT B N/O| Na discharge from eyes, nese, and mouth

Food additives: approved and properly used

o ‘ _ W L1our . L
9 -EﬂN zout No bare hand contact with ready-to-eat foods or approved 28 [’ wa Toxic substances properly identified, stored, used
ONADONO - alternate method properly followed ’ :
2 i - * =
110 | (N O OUT [ N/A| Adequate handwashing facilities supplied & accessible 29 OIN OouT Compliance with Reduced Oxygen Packaging, other
i’ specialized processes, and HACCP plan
. , Food obtained from a d source :
ik Dg l:]gu: ood & pprove - 30‘ l\]:j'A ES.%T Special Requirements: Fresh Juice Production
12 gN /A EN% Food received. al proper temperature 0N OouT —
31 i i : i i
T s CouT Food in good condiion, safe, and unadufterated EhNia Ono Special Requirements: Heat Treatment Dispensing Freazers
_ : . i 8]
14 E I'T A Eg}g ?:;ﬁ;;?o:mrds available: shellstock tags, parasite 32 S Ef,A EIIN;.(J)T Special Requirements: Custom Processing
i N ut -
33 = Bo Special Requirements: Bulk Water Machine Criteria
wiN OouTt N/A CIN/O r
15 ON/A ON/O Food sseparated and protected
I;H’I\-J SouT 34 TN OOoUT Specigl Requirements: Acidified White Rice Praparation
18| DA CNo Food-contact surfaces: cleaned and sanitized [EtNa ONo Criteria
Proper disposition of returned, previously served, N -Oout - . |
17 [\ Qout rocondiioned, and artsafo foed 3 \SkA erilcaf Control Point Inspection
N -
36 ‘D A Dour Process Review
18 ':\?FA E g},‘g Proper cooking time and temperatures
ON O our 37 ‘E%;A Qour Variance
19 E;Iﬁn;A O NO - Proper reheating procedures for hot holding
o L out P ling ti d t H . f
20 AL NO roper cooling time and temperatures Risk factors are food preparation practices and empioyee behaviors
that.are identified as the most significant contributing factors to
OOy O ouTt . foodborne illness.
21 @A D no Proper hot holding temperatures - . .
_ Public health interventlons are control measures to prevent foadborne
22 Jzﬁl LI OUT [IN/A | Proper cold holding temperatures Hiness 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
: 5 Autharity: Chapters 3717 and 3715 Ohio Revised Code
Name of Faclllty _' o o Type of Inspection Date

rt—

\ ok A OB Yom\2 D,

Food and nonfeod-contact surfaces
designed, constructed, and used

Pasteurized eggs used where raquired I]/lt:l 0O out

t and ice from approved source

EﬁN O OUT CON/A Warewashing facilities: installed, maintained, used; test

55 strips

- E“NDOUT Mﬁ!AEINIO Eﬂ;ﬁ;ﬁg{ﬁ% rggar:?;s used; adequate equipment- 56| O IN 3.0UT Nonfood-contact surfaces clean
14 _D.ZINIE ouT IQN'IAEI NIO Plant food properly cooked for hot holding 57 IEI/lN O OUTOON/A | Hot and cold water available; adequate pressure
.'42_ _Eprﬁ'n OUT IZINIA EI N/O 'Approved thawing methods used . 58 IZ'IN CouT Plumbing installed; proper backflow devices
: ZINTI ouT EINIA Thenmometers provided and accurate ONADIND

-59 E’lN L1 OUT OON/A | Sewage and waste water properly disposed

60 E’FN O OUT ON/A | Toilet faciliffes: properly constructed, supplied, cleaned

"] Food properly labeled; original container

@ngour:

61 AN OO0 ouT ONA Garbage/refuse properly disposed; facilitfes maintained

. rodents,

e als not present/outer
“|- openings protected

B2 Iﬂ’m O our Physical facilities installed, maintained, and clean; dogs in
. outdoor dining areas

(oo

Tan i & aut - * | Contamination prevented during food preparation, ONAD N/O
e R —plorege & dplay 63| =N O out Adequate ventilation and fighting; desigr

C|ar ml‘\]l:l OUT ONA & - .:Personal cleanliness ‘ cquate vemiialion and fighting: designated areas used
48 BﬁN O QUT OONA-O°N/O |'Wiping clothe: properly used and storad s4| = O ouTONA Existing Equipment and Fagllities

49 | [N [0 OUT CINA- [ N/O | -Waishing fruits and vegetables

©IN O OUTON/A | 901:34 0AC

o Bg° IQ"IN I:[ OUT CONA- EI NIO} In:use utensils; properly stored

; Utensil tand lin roperly stored, dried,
o |:|, out EINIA L | pasnile, equipment and inens: properly stored, drie 66| 1IN O OUT CV/A | 3701-21 OAC
EI’I ' OU'I'.‘I:INIA % . | Single-use/single-service articles: properly stored, used '

RCIED -OUT CIN/A O N/O | Slash-resistant, cloth, and latex glove use

. | item No. Code Section Priority Level | Comment cos,| R .
22 128G [ O Edsroned Yo Ackd I3 [8LE Cxee Deoyedd AR\ AR
RIS NSy, I poust De Adosel abes ) e Ve s vee Asroci] OO0
ool . ;_‘\\\'(\OQ \;{\Qﬁbf“i\(‘x\ SO A, ‘(Fﬂf') {@“A “r‘é%h oo
OL. AR N TG Asvaly Voad Wit old -feae RN way Vol 0T
S R AR \’szﬁ:‘ (’%0‘(" Q('\:\(\ A\t QCYJ‘(‘\C"(‘ Y r-—,rl'm’\m M\s oo
Qo at TR Direr . oo areLd My O0a WL Ton S % A\, | OO
' Coxtory e N\l v, b ' _(alo
==
a o
ojo
olo
oo
oo
oo
sl oja

_Pémon in (fharée. /{;thté/" '%\_’ﬂ | Date: g /;5 /‘ybc;)gb
e ealth Spaq.( allst . Licenso
T\ \\Cg) T REwg ﬁ“» N CQ\\N\,{M& \\a B

‘Em_rl_ror_amgnt\a"l'
PRIOHITY LEVEL C CRITICAE NC= NON-CRITICAL _ of&_

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




State of

Lo

Ohio

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

Mamie of facility

Check one

KFSO O RFE

License Number Date

\Q

TV N Yo
i e

Ty A\ o001,

RN

0

Address City/State/Zip Code
oy, rocn DY Ntovman, O HES0)
License holder Inspection Time* Travel Time Category/Descriptive

V&S (\r“&\r\m‘ (g R\

Type of Inspecti
Eltétandard

n {check all that apply}
Critical Controt Point (FS0) O Process Review (RFE) [ Variance Review [ Follow up
O Foodborne 030 Day O Complaint 3 Pre-licensing [J Consultation

T

Water sample date/result
(if required)

Follow up date {if requlred)“

Mark designated compliance status'(rN, OUT, N/Q, NfA) for each numbered item; IN=in compliance OUT=not in compliance NIO=not observed N/A=not applicable

ﬂ‘fﬁ O0ouT ON/A

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

0 Oour
CIN/A BT N/O

Compliance Status

Proper date marking and disposition:

2[R O OUT ON/A

3 [N Oour Ona

Certified Food Protection Manager

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

4 | BiN- OouT Onva

Proper use of restriction and exclusion

6 | N Cout ONo

5 | EMN OouT ONA

‘Procedures for responding fo vomiting and diarrheal events

Proper eating, tasting, -drinking, cco use

7 | =N Qour Ono

No discharge from eyes, nose, and mouth

Hands clean and properly washed

D%I‘ 0 ouT
QA O No

Time as a public'heaith control: procedures & racords

Pasteurized fogds used; prohibited foods not offered

Food additives':_ approved and properly used

g Oout
? | ONA TN

s | AN OoOuT ON/O

No bare kand cantact with ready-to-eat foods or approved
alternate mathod properly followed

110 K EIOUT

Toxic subsi'an'_ces properly identified, stored, used

O N/A ; Adequate handwashing facilities supplied & accessible chjian wdhduced Oxgen _ackaglng, other
@’N/A specialized processes, and HACCP plan
Food obtained from approved source I

ikl E"m.. ggtﬂ_— O_D 9 pprove 30 DI\T’A ES’%T Special Requirements: Frash Juice Production
12 E],I Food recsived at proper temperature -

HINA CINO : - 31 LN O out Special Requirements: Heat Treatment Dispensing Fraezers
12| G, Oour Food in good condition, safe, and unadulterated A ONo ) pensing

' i ilable: i IN
14 g A gﬁ,%T ?gstl::;?o:]emrds available: shellstack tags, parasite 32 S’ﬁ’A gg}g Spacial Requirements: Custom Processing
| OUT .

N ST 33 A g N/O Special Requirements: Butk Water Machine Criteria
15| DA EN 0 Food separated and protected Y - - -

ON 766 T - - 24 N OouT Special Requirements: Acidified White Rice Preparation
18] Gnia EN o Food-contact surfaces: cleaned and sanitized /A TN/O Criteria

Proper disposition of returned, praviously servad, N CFOUT . : .
OIN %UT. reconditioned, and unsafe foad 35 =\ Critical Control Peint Inspection
IN O
e ; 36\'3 /A bour Process Review
18 N/A EI' g,l'JoT Proper cooking time and temperatures
’ 37 OiN - OouT Variance

OiN " O ouT : QNFA
19 ONA _M,O Proper reheating procedures for hot holding
~|oin O out b fing 1 dt tures _ ' . ) .
20 ON/AANO roper coaling time and temperature; Risk factors are food preparation practices and employee behaviors

that are identifiad as the most significant contributing factors to
21 DWN.’A E g'lrJo'l' Proper hot holding temperatures foodbomne iliness. _
Public hga!th interventlons are conirol measures to prevent foodborie

22 \;HN B OUT OON/A | Proper cold holding temperatures Winess or injury. ‘

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

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

Name of Facility__

Date

T o

Type of Inspection

el [ Cep

000

] N O ouT IIHGIA I:I N/O

Pasteurized eggs used whera required

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

BN Oout

et ,
&AN-OouT ONA

El IN I:'] ouT I:INIA E/KIIO

Water and ice from a d

for temperature control

Froper cocling mathods used; adequate equipment

Warewashing facmtles installed, maintained, used; test
strips

55| @IN O ouTONA

-
56 | BN 00 OUT Nonfood-contact surfaces clean

o NO ouT ovaE Nio

Wiping cloths: properly' used and stored

..24:1”‘: IQ/( N O-0UT" E|N.fA EI N!O _Plant food properly cooked for hot holding 57 Ig;IN O OUT ON/A | Hot and cold water available; adequate pressure
. 42 E{_-IN o OUT ONA D Nio~ ‘Appraved thawing methods used 58 ‘IIJTN gourt Plumbing installed; proper backflow devices
: o ':43 : I;I/mEl ouT DNIA: T " Thermomaeters provided and accurate ONADNO
59 E]']T\I O OUTLIN/A | Sewage and waste water properly disposed
" ::_44 d E’{Nﬂ OU;F: i i Food properly labsled; original container 60 I:IﬂN O QUT ON/A | Tollet facilities: properiy constructed, supplied, cleaned
e : 61 VD’(N Ld OUTCIN/A | Garbagefrefuse properly disposed; faciliies maintained
| as5- ﬂ/(l:l OUT o Insects, rodents, and animals not present/outer 62| 0N &Ourt Physical facilitiss instafied, maintained, and clean; dogs in
. - openings protected N NIO outdoor dining areas
46" I:I IN EAJT . | Contamination prevented during food preparation, ONAD
- : storage & display 63| N O ouT Adequate ventllation and lighting; des
0 - — lequate 1atlol N
a7 WN TouT EIN/A PSR —— quate ven n and lighting; designated areas used

64 @/II:I [0 OUT ON/A | Existing Equipment and Facilties

'EYIN' B OUT.OWA-O N/O

Washing fruits and vegetables

7
65/ O N O OUTVIN/A

_ -lj"lN 0 OuUT.ONA O N/O | In-use utansils: propesly stored 801:3-4 OAC
BN ils, equipment and linens: , dried, ;
_ 51 E(N l'.'] OUT I:]NIA . I’?;Eglse"ds, equipment and linens: properly stored, dried 6 Q”'N O OUT CIN/A | 3701-21 OAC
52 E’IN d QUT. CINA Single-use/single-service articles: properly stored, used ) PRI

53 IN oourt I:lN.fA ] NlO Slash-resistant, cloth, and latax glove use

‘| ltemNo.

“'Code Section’| Priority Level | Comment cos | R
5 [28C [ ¢ Fhyormd fmd oob coboa wy Colocy cvd oo |0 5]
N - - ' CCSQ(\ TR \’“)Q ol d \5\\ ‘Q{‘\\\‘i\\s \AD \\'\Q\ﬁvr‘\("\’\ b|a
B AL uf"“\‘.(@ o ‘C)‘VFQN(‘Q AL e \mx)wnh oo, T\Re \\‘\\r\\\\\\\ AN oo
ok B : D L2000 N o Crie \TTMQ /\\f}&‘\\\ A C“i"\(h‘s’\t‘! 4wy a0 | O
CL 0 ISR | _ Hese % e 0o Seeduae, et ‘\’\An\\ Qr &cvﬁ%nm oo
\\m o ‘\ < ‘Q\(TQK o \ca Tooen e \(‘«:tiér Ay o N — &) O
| . - T\\\\”'m \wmvsnﬁ\r\ A= "(/:*:\\K'\h\ ‘uﬁ \\\)m,»\\ Aarae VA o|o
T— 1 : ,\fQ (AN Q’&tk")\\\\'\nr—\ A\ rr\w\" &\\q r‘.\s\o z:\}:»rlu q 1 \kf oo
) \.»-\ ,% . {.(r-_ ‘i\ P N { )‘i(')‘(—\fll_f'h \x)\m S NPT f\'\ (“(ﬁ*) ‘\ é\\* Loves -{3\ \C mr&)ﬁ\ Elf g V
- fu:’\c‘\ \"éf\i’\m’\ Qku:\ &ﬂ\ (b\s‘.\’\?(‘ f\\ L0y c*\cf\ (“\U\‘ \Cve \Y\‘ (‘\pr C"{'\ oo
2\}@ Qﬁm hoxe “)\1“)\?\\(2('\ A 0 '{":W ‘o feowe S "va\’\x’l\* \(‘\ﬁ \k\(” i
- i N S ar \oode —l,,‘\ '\i:? Mo —‘;\W Cc"*{. rcz?’\' Lex- ml “odoX, oo
L2 1LY e Cenvod  taaketn  cashoe (T N \\f»\ wal O p\?‘i‘v Do [T ]0
- N ,‘(\i\\\v\— \oeny %ﬂy\r\\ oot \\(\m«\ (N «(W —Cﬁr\%h ‘oedety] O | O
_ _ oo
Person in Cha '
| — f% R 0D

Envlronme% Haal h(\Spac]alls\ m\\ ‘ ng

' 'PRJORITY LEVEL C= CRITIG?\L NC= NON-CRITICAL
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- " Sstate of Ohio

Food Inspection Report
Authority: Chapters 37‘]7 and 3715 Ohio Revised Code

Name of facility Check one License Number Date

, " ’ "GFSO ORFE : .
'(-X-‘ visar's A Do A \Q el D20
Address City/StateiZip Code 3

-
<y
\_‘“(:?c:b “Sra (T_Y | e, 7\ &C“x\ 0D
‘License holder i : IHSPechOI'I Time' Travel Time Category/Descriptive
\ N "

Type of Inspection {check all that apply) i Feollow up date (if required}) Water sample dafsiresult
‘O Standard O Critica! Control Point (FS0) O Process Review (RFE) I Variance Revrew Lq;lfolluw up (if required)
'O Foodborne  [330Day O Gomplaint O Pre-licensing [1 Consultation | @b g\lb Qfo i

_ Mark designated compliance status (IN, OUT, N/O, N/A) for each numbered item: IN=in comphance OUT not in compilance N{O=not observed NIA-not appllcable

Compliance Status Compliance Status

Person in charge present, demonstrates knowledge, and
performs duties

;2 | O OOUT B N/A | Cerified Foad Protection Manager

Proper date marking and disposition

BouT ONAY

ON .0 ouT
OnAT N

Tims as a public health control: procedures & racords

Management, food employees and conditional employees;
3 [ ON DOUT O /A knowledge, responsibllities and reporting

Consurmer advisory provided for raw. or undercooked foods

4 | [N COUT .0 N/A | Proper use of restriction and exclusion
5| CIIN OOOQUT [0 N/A | Procedures for raspending to vomiting and diarrheal events

Pasteurized foods used; prohibited foodé-n‘pi offerad |

. 6 | CIN CJOUT O N/O| Proper eafing, tasting, drinking, or tobacco use.
‘ 0 OUT D N/O Na djsth

Food additives: approved and properly used

Omn OouT ONO ,Iflands clean and properly washed

OIN . Cl1ouT / No bare hand corfact with ready-to-eat foods or approved Toxic substances properly identified, stored, used

9 | ON/A O N/D /| alternate method properly followed
: i

OIN TOUTH N/A| Adequate handwashing facllities supplied & accessible CJIN OouT -CDmplIanGE with Reduced Oxygen Packaging, other .
1 N/A specialized processes, and HACCP plan
Food abtained from d ' . .
E g:: SQEJT i 2 K P _Soume 30 Em«i\ ES}%T Special Requiremenits: Fresh Juice Production
12| =/ : Food received at proper temperature -
- COIN/A E:l; Yo ,:f T 31 QiN 0 OUT Special Requirements: Heaat Treatment Dispénsing'f’reezers
13| ON_douT Foqd in.good condition, safe, and unadulterated CIN/A OO N/O : P
£

OIN ouT R iquired records available; sheflstock tags, parasite N OouT ) . X )

14 ONAICINGD . gstrucﬂon 32 ON/A O NO Special Requirements: Custom Processing
: 33 - 'N. Cour Spacial Requirements: Bulk Water Machine Criteria

BiNi CouT {7 ONA ONO

i5 CINA OIN/O j| Food separated and protacted
N ‘QD SUT E L 34 O O ouUT Special Requirements: Acidified White Rice Praparation
= aod- : it [T N/A O NO Criteria
16 OnA EIN /0 i Fnod contact surfaces: cleaned and sanitized _
' Proper dispositian of returned, pre\(lously served, OIN - O OUT " . )
17| OIN OOUT N diton nd food 35 |gniA Critical Control Point Inspection
ouT
A, 36 g:\ll\.l'A O Process Review

CiN O out P T
18 Proper cooking time and temperaturesssss:

[ON/A O N/

1IN [J0UT .
37 Variance
19 oiN O out Proper reheating procedures for hot holding CINA
‘ ON/A O NO
| ON O our P fina 4 . ) : ) )
20| Owia 00 WO roper cooling fime and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
N O ouTt foodborne illness,

21 OnA DO NO . Proper hot holding temperatures i
Public health Interventions are control measures to prevent foodborne

illness or injury.

2z| OIN IQ/OUT ON/A | Proper cold holding temperaturas

HEA 5302A Ohio Department of Health {8/22) : Page \ of )
AGR 1268 Ohio Department of Agriculture (8/22) . i




< it

State of Ohio

Food Inspection Report
e o Authority: Chapters 3717 and 3715 Ohio Revised Code
I)_Ia'rne' of Facllity - T}.:Ee of Inspection Date

Good RetaJI_Practlces are preventatwe measures to control the rntroductron of pathogens chemlcals and physical objects into foods.
ighated compliance’ status (IN, OUT, N/O, N/A) f i t in compliance N/O=not observed NJA=not applicable

IR o L ] . ) Food and nonfaod-contact surfaces clea ab propery
38 (ON-O ouT ON/A EI N/G| Pasteurized eggs used where:requlred 0N Oour designed, construsted, and used

© |39 ‘03 IN_EJOUT TIN/A. .. . | Water and ice from approved source Warewashing facilities: installed, maintained, used; est

55| [1IN 0T OUTIN/A

strips
1 an . : 1 | Proper cooling methods used; adequate equipment 56 | C1IN L] out Nonfood-cantact surfaces clean
_40 Q _IN-'_EI..QUT DN'{A D N/ for temperature control
41 -0 IN B1-0UT DNIA N Plant food properly crioked for hot holding 57 [0 IN O OUTON/A | Hot and cold water available; adequate pressure
S| 42s LN I:I;OUT ON/A O N/O Approved thawing methods used 58 (O IN JOUT Plumbing installed; proper backflow devices
43 EIINI:I OUT.=I:|NIA-‘ | Thermometers provided and accurate . o OnAONO
59 0N O OUTON/A | Sewage and waste water properly disposed
44 ‘O I.N'I:I;‘(‘jjUTr S '. S -Food properiy labeled; original contairger'. : 60 ) O0.IN O OUT ON/A | Tollet facilities: properly consfructed, supplied, cleaned
e 61|00 IN [TOUT ON/A | Garbagefreiuse properly disposed; facilities maintained
'45, 'E.IfllN o OUT L InsEtl:lS. rodents, and animals not present/outer ) ‘820N O ouT Physical facililies installed, maintained, and clean; dogs in
: 3 L openings protected . 1 o N/O outdoor dining areas
. P P e : R -| Contarnination prevented during food preparation, . A0
AT | storage cspiy ——"| 630w Oour Adequate ventilation and lighti i '
s N D ouUTONA Parsonal cleaniinass ] equate ventilation and lighting; desigriated areas used
+|-48.-F 0 IN-O0 OUT ON/A-L1 N/O | Wiping cloths: properly used and stored 64] O IN 0 QUTON/A | Existing Equipment and Facilities
-].49 | O IN. [T OUT ON/A TI'N/O | Washing fruits and vegetables :

: 50 70N EI ouT EIN/A O N/O. In-use utensils: properly stored 851N OJOUTON/A | 901:3-4 QAC

51 . D_'N 1 OUT. ONA e _rl‘.gﬁgls;?, equipment and linens: properly stored, dried, 66| 0 IN T OUT ON/A | 3701-21 OAG
52 |OINOOOUTNA Single-uss/single-service articles: properly stored, used

|53 [0 N O OUT OINiA I N/O | Slash-resistant, cloth, and laiex glove use

“[item.Ne. ‘Code.Section | Priority Level | Comment cos | R

; & . BL\(\:{I\N(E)\:J C - (%ﬂ\é(\ '\e")r}a\\‘\“\f\ TN T \ﬂ\\\"r\ "\* C_{)ﬁ‘i" "T\\m \3\“\"\' f‘?@’\s‘* g | O

B . ' e Gonve _gﬂ & Lden WO \x\“{)y’r‘sr% Vad _oravd bp L\ﬁi oja

N \ oo

' O (o

oo

OO

oo

i ) oo

oo

o ,0

oo

- oTo

o h 0|0

i AT L EREE

N L /{f?/’ e oo
E Person inC ggga - /’// _ ,/-/:,‘::/// . ‘_ Date:

/ Y A | L Dooly,
Environmantal Hea sp”e’" clalis] Llcens
’@( am '%Qwi Qrw\ \\Amc\ Cse ‘*ﬁ\éika&‘&\ \§éj
PRIOF\'IT’Y LEVEL C— CFilTIaAL NC= NON- CRITICAL ' o Page& of

" HEA 53028 Ohlo 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

g X e of facility . (E;ck one License Number Date
‘ " ’ . FSC UORFE c
a\( = ‘\U\ = {-. /-:Jc-ﬂ( VR i \’ e : <‘>..>C:‘> q—Q }’:a \%) :‘)f\:)]
: Address _ i) = City/State/Zip Code *
WA O Mo, St et Wnien  OW deum
License holder 3 ] Inspection Time Travel Time Category/Descriptive
“m\()(\o ‘{;\{\qu“ % (T "j{\c*‘{‘s’\ & \fice \i_f\
“Type of Inspection {check all that apply) Follow up date (if requirad} | Water sample datelresult
I.T,J'étandard Critical Control Point (F&0) O Process Review {RFE} [ Variance Review [ Follow up (if required)
O Foodborme 30 Day O Complaint O Predicensing O Consultation -

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

Compliance Status Compliance Status

ZiN O ouT
ON/A O N/O
,q [OIN OouT

A O NO

Person in ch'érge present, demonstrates knowledge, and Praper date marking Iand disposition

‘EfN DOUT ONA| fotims duties
IﬂIN £ OUT [ N/A | Certified Food Protection Manager

23

Time as a public health control: procedures & records

Management, food employees and conditional employees;
3 mﬁ OouT O N/A knowledge responsibilities and reporting

CIN 0 ouT
25 oA

CIIN [T oUT
CIRA

Consumer advisory pmvided for raw- or undercooked foods
4 FEIfN CJOUT O N/A | Praper use of restriction and exclusion . . L

ﬂfN O0OUT OO N/A | Procedures for responding to it and da h

Pasteurized foods used; p_rohibited foods not offered

s [ZIIN O OUT O N/O | Proper eating, tasting, drinking, or tobacco use
O OUT O N/O| No discharge from eyes, nose, and mouth

D Foed additives: approved and properly used
O OUT O N/O| Hands .clean and properly washed PP propary use
.'lﬂ,;N gout No bare hand contact with ready-to-eat foods or approved Toxic substances properly identified, stored, used
8 CINJATI N/O alternate method properly followed
io [ GIN CTOUT 01 N/A| Adequate handwashing facilities supplied & accessible 29 EILN [JouT Compliance with Reducad Oxygen Packaging, other
@N!A specialized processes, and HACCP plan
11] @N DOUT O pproved source 30 LN - LJouT Special Requirements: Frash Juice Production
mfN gouTt ] [3R/A O NO
12 Food received at proper temperature
Ona OO 31 CIN O ouT Spacial Reguirements: Heat Treatment Dispensing Fi
13| EIN OouT Food in good condition, safe, and unadulterated JEIN/A O N/O : a ) pensing Freezers
OmnN gout Required records available: shelistock tags, parasite CIIN O ouT ’ . , .
i4 &A ano destruction 32 'N!A onNo Special Requirements: Custom Processing
* a3 HIN QouT. Speciat Requirements: Bulk Water Machine Crileria
N OouT : ANA ONO !
15 CIN/A ONIC Food separated and protectad
IN SouT 34 S}N agout Special Requirements: Acidified White Rice Preparation
- . iti NCIN/A O N/O Criteria
16 CINVA CINIO Food-contact surfaces: cleaned and sanitized
Proper disposition of returned, previously served, EﬁN nout o ; :
17 QI'N oout reconditioned, and unsafe food 35 \1EI NIA Critical Control Point Inspaction
36 ON Lout Process Review
N OO0 our - . A
18 g Proper cooking time and famperatures
N/A O N/O O 0 ouT
37 EJN Variance
19 am 0 out Proper reheating procedures for hot hofdin WA
BA O N . 8P 9
OnN B ouT P - q A : ) _
200 AN O NIO roper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
p that are identified as the most significant contributing factors to
2N 0O our ) foodborne iliness.
21 ONA O NO Proper hot holding temperatures

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

22 ..éN 00 OUT ON/A | Proper cold holding temperatures

HEA 5302A Ohioc Department of Health (8/22}) Page \ Of:r)

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




State of Ohio

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

Type of Inspection Date

N\e ofFaclIlty L n
. \f v X ar (: ,—;\?" L enie o \nr‘\'\r' . /“:C@ T:Q\’\) \g’ QSD[n

Food and nonfood-contact surfaces cleanable, properly
B"N L our designed, constructed, and used

Warewashing facilities: installed, maintained, used, test

N O ouTONA tins

o Proper cocling methods used; adequate equipment 56 lean
40 D IN . OuT. E](A D N"O' “for temparature control
_ _:41:..‘ :Iglﬁ\l imf OUT I:INIA EI N/O, |- Plant food properly cooked for hot holding 57 [;"I’IN’ O OUTON/A | Hot and cold water available; adequate pressure
__4_2’ [2( IN E| oufr.r_‘lN!A E|: NI_D Approved thawing methods used 58 I'IUN OouT Plumbing installed; proper backflow devices

ON/ADON/O

Thermometers provided and accurate

59 III«\I ‘[0 OUT CIN/A | Sewage and waste water praperly disposed

Food properly labeled; original container L 60 g’!l'\l O OUT ON/A | Toilet facilities: properly constructed, supplied, cleaned

61 !:I’m O OUT ON/A | Garbage/refuse properly disposed; facilities mainfained

Insects, rode animals not present/outer 62{ BN OO OUT Physical facilities installed, maintained, and clean; dogs |
M uT _ y. installed, maintained, and clean; dogs in

o 45 a R}I'TN Oou - .openings protecled N outdoor dining areas ]

R ] e ﬂ( . LT Contamihation prevented during food preparation, ONAD NO -
%6 | WHOUT | storage & display - 63| LN O ouT pdequate ventlation and lighting: designated d
- — - - - 3 equate ventlation and | ing, designated areas uSe

: '47-—_'|§llﬂ OUT ONA . | Personal cleanliness 4 oo 9
“AB - ';.q’{u 0. oUT DN!A |:| N!O Wiping cloths: properly used and stored 64 @m O OUT ON/A | Existing Equipment and Facililles

Washing fruits and vegetables

) N L] { QO | In-use utensils: properly stored 650N O OuT NN‘{A 801:3-4 OAC )
181 IE/IND OL_’T;EEN"A L tl;J;ﬁglsghs equipment and linens: properly stored, dried 66 EI/IN 0 OUTOIN/A | 3701-21 OAC

1 82: EI’I'ND OUT-CINIA -~ .. | Single-use/single-service articles: properly stored, used
'53 | BIN:00 OUT ON/A. O N/Q |, Slash-resistant, cloth, and latex glove use

&3
o F

‘Code Section

Ne videfiens 2

heng ok ogmciinn

g|aogojo|o|jo|jojn|(a(o|jojojolo
gjojojalojo|o|jo|o|joio|o{a|olo

’ Person"nCharge : s ' _ : - .
|y, & bhak | "/ r7/500
; Emﬂronn"ue tal | H;a!lh Speclalist\) Licensor:‘\l‘ | “\- \ e
1 Qe M QUi \Q\\,\Dwﬂ PR NS T &xf\‘i \.f-'r\m\\, \.w
_PHIOHITY LEVEL C= CRITICAL NC= NON-CRITICAL Pagec\, on;

'HEA 5302B Ohio Department of Health {8/22)
AGR 1268 0hio Department of Agriculture (8/22)




Food Inspectlon Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of facility Check one License Number Date

_ FSO O RFE (a \Y’
\ouew 2 C Audroe: e l el 1A o
Address Cltyistate!ZIp Code '
DO S D D Lot \idwe OB U103,
License holder Inspecfon Time Travel Time Category/Descriptive

- -~

\(7 A (\ Lo A\ e T A0 q ﬂ o N ~ iﬂ\fv\r\\ ) \mf "U‘
Type of Inspection (check all that apply) : Follow up date (if required) Water sample datelresult
[fStandard O Critical Control Point (FS0) O Process Review (RFE) [ Variance Review [ Follow up —————— (if required) _
O Foedbome [030Day O Complaint O Pre-licensing 0O Consultation e

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

liance Status Compliance Status

Person in charge present demonstrates knowledge. and
performs duties

Proper date marking and disposition

N OOUT ON/A ON/A 13 N/O

2| fN I OUT O N/A | Cerfified Foad Protaction Manager ’ . o
7 0 . 9 Time as a publichealth control: procedures & records

’ Management food employees and conditional employees;
3 @N OOUT LIN/A knowledge, responsibilities and reporting

4 \EﬁN OO0UT [0 N/A | Proper use of restriction and exclusion
|5 N- JOUT [ N/A | Procedures for responding to vomiiting and d|arrheal evants

Consumer advisary provided for raw or undercooked foods

7 P. ized food ; ibi sFared:
6| C1OUT G N/O| Proper eating, tasting, drinking, or tobacco Use asteurized foods gsed, prohibited foods not of_fered.

O 0oUT O N/O| No discharge from eyes, nose, and -mouth

; ] i ‘ Food additives:
8 Qfﬂl O OUT O N/O | Hands clean and properly washed additives: appraved and properly used
. IN [TOUT Mo bare hand contact with ready-to-eat foods or approved Toxic substances properly identified, stored, used
9 N/A QNGO alternate methad properly followed
10 N O OUT O NiA| Adequate:handwashing facilities supplied & accessible 29 Cpllance it Reduced Oxygen Packaging, other
gﬁ,rA specialized processes, and HAGCP plan
T Food obtained from approved source '
11 \E‘I‘E EgﬁT pp 30 E':\T’A gg}g Special Requirements: Fresh Juice Production
12 EINIA ONO -Food received at propar temperature hl QOout
' 31 i i : i i
= JZfIN QouT [ Food In good condition, safe, and unadulterated /A OO N/O Special Requirements: Heat Treatment Dispensing Freezers
N OOUT Required records available: shedlstock tags parasite 1IN OOUT e . » .
_WA ON/O destruction 32 'IZ’NIA ONo Special Requirements: Gustom Processing
N O ouT . _ P
LN bout ‘ 7 33 [ARA O NiO Special Reguirements: Bulk Water Machine Criteria
15 CIN/A CIN/O Food separated and protécted
TN OoUT 34 C1IN O 0OUT Speclal Requirements: Acidified White Rice Preparation
16 g’N A CINIO Food-contact surfaces: cleaned and sanitized - A O NIO Criteria
_ ' | Praper disposition of retumed, previously served, O OouT " . .
[;_ 17 \glﬁ gour raconditioned. and unsafe food 35 CINA Critical Control Point inspection
‘ [ 1 ou
36 <gzm Dout Process Review
IN O out -
18 N/A O NO Proper cooking time and temperatures
37 OIN T ouT \ariance
ON O ouT . fEINA
19 l;lI\TIA O no Proper reheating procedures for hot holding
OIN B oUT p : ling ti d4 "
20| Hia O NIO raper cooling time and temperalures Risk factors are food preparation practices and employee behaviors
- that are identified as the most significant contributing factors to
i 21 E)’A g g:g Proper hot holding temperatures foodborne illness.
f . Public health interventions are control measures to prevent foodborne
22 g:lﬁ\l 1 OUTEN/A | Proper cold holding temperatures illness or injury. .

-~

HEA 5302A Ohio Department of Health {8/ 22) : Page ] of ﬁ!k

AGR 1268 Ohio Department of Agriculture (8/22)




Stéte of Ohior ‘.
Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code
" | Type of Inspection Date

- la .;:fFacIIi.t_y . ; . s
\t(\wi @(-‘{ .\.\c“\?"{'l‘f‘f _ Npg T“SLW(WC\, —QN\(] V‘Z\ana],.

.+ .. Good-Retail Practices are preventalive measures to control the intro
Mark desi ; h numbered item: IN

gnated compliance ‘sta A) fi

. |:| |N E| OUTIQPI@D .NIO_ Pasteurized eggs L_tsed wheare raquired . rsulﬁ Ooour c'i::s;gjnae[lf ::::?rzgigg?t:: ; ;.s‘ig:ces cleanable, properly
E'I‘.'I'N -DoUT OINiA ice f wed source 55 M‘] O OuT ON/A S\:’:fr?;:washing faciliies: installed, maintained, used; fest
o IN B OUT .'A o Nlb g?tgi:pce?gm% rggm(:gls used; adequate equipment 56 B IN [0 OUT Nanfocd-contact surfaces clean
] 4 EI‘IN.I'J ouT ﬁIADN!O - Plant food properly cooked for hot holding 57 i@ IN O QUT ON/A | Hot and cold water available; adequate pressure
a2 ';m/IN.g.ouT.anA-'D N/O | Approved thawing methods used 58 | AN CoUT Plumbing installed; proper backflow devicas
B E.ifI'N.. 1 OUT-EINA . Thermometers provided and accurate ONADNO

59 E](IN [0 OUT [ON/A | Sewage and waste water properly disposed

| 'Eood properly labeled; original cantainer 60 E/I(N [1 OUT ON/A | Toilet facilities: properly constructed, supplied, cleaned

61 ﬁ’lf\l ] OUT CIN/A | Garbagelrefuse properly disposed; facllities maintained

I nts, and animals not present/outer 62 El"lﬂ [ ouT Physical facllifies instafied, maintained, and clean; dogs in

457 IN O OUT: Rt
R I El/l D T i openings protected N outdoor dining areas
. o ; . <. ;| Contamination prevented during food preparation, ONAD NO
|48 | WINTIOUT 0 | | storage & display PN P—— o ton andl ightng: deslgneted
47 ,E_;(N OouT.ONA Personal cleanliness pquate ventitation and lighting; designated areas used
| 48 | O IN B OUT LINIA E/A/0 | Wiping cloths: properly used and stored 64| EI4N [3 OUT CIN/A | Existing Equipment and Facilties

49, | © IN O .OUT WA O'N/O | Washing fruits and vegetables

‘.5'Q il IN L] QUT EleA O N/O ‘In-ise utensils: properly storad 65| 001N O OUT EIJ/A | 901:34 0AC

S A Utansils, equipment and linens: | , dried,
.| 51 ’TND OUTTINA -~ t?aﬁglﬂjs equipment and linens: properly storad, dris o6 oIN O OUTTIN/A | 3701-21 0AC
52 —EI’I_N':D' oUT E_INIA. o "Singls-usélsingle-service articles: properly stored, used

) 53 {:{IN [ OUT CINIA'CYN/O | Slash-resistant, cloth, and latex glove use

itam.No. “'Gotlo Section-| Priority Level Comment: ..

Vo et ar

“"\(\{-n‘_ .ﬁ-? - e £ e

olo|ojo|o|a|o|o|jojo|o|ojo|olog
o|ojojajo|ojojniojojpo)jo|o(0)s

1 Person.In Charge i . ‘ Date:
1 . . '/.a_:j“‘)/1 e ?fi?&:}p k\ 7oy +\ w £ ‘f:\(. . 1\4&'?'\"\ . . \lo\ \—‘, P ('{ 9 (/
: Environmen'ia;i\; ealth S'p\_gciallag- ey - ' _ Licansor: L ' -
o aﬁ\ S\ St q\\f}‘f*\x‘x ! <§&:‘\1€~L\\:‘?§‘\\\ Ve
PRIORITY LEVEL: C=: CRITICAL.  NC=NON-CRITICAL . T Pagéw) ofzD
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AGR 1268 Ohio Department of Agriculture (8/22)




GRDE T ey R Lo s e 2 g

State of Ohio

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

Name of facility Check one License Number Date
i JFS0 DORFE < ;
A‘r\lgf'ww Cm m—\t\ “ocivmr Y Vvl TN v : X TF;JJ_'\ \C{ X0
Address 1} CltylStatelpr Code !
L P, S, S A \ocg_ﬁvm I SN U B L=
License holder . 'NSPEﬂIOH Time ' Travel Time Category/Deascriptive
Yo pe | 320 5 N Copogy, ClaeTe
Type of Inspection {check all that apply) ’ Follow up date (i required) Water sampl‘e date/resuit
Standard O Critical Control Point (FSO) O Process Review (RFE) L] Variance Raview [ Foliow up . {if required)
OO Foodborne [0 30 Day O Complaint [ Pre-licensing O Consultation e
Mark designated compliance status {IN, OUT, N/Q, N/A) for each numbered itern: IN=in compliance OUT=not in compliance NfO=not cbserved N/A=not épplicabls_
Compliance Status Compliance Status

Person In charge present, demonstrates knowledge, and
performs duties

2 | ON 0OQUT BR/A | Certified Food Protection Manager

oout [ngrIA Proper date marking and disposition

Tims as a publié health control: procedures & records

. | ‘Mé_mégéhﬁént, food employess and conditional employees;
3 |-ON- OouT g, A knowledge, responsibilities and reporting

- + - — - Consumer advisory provided for raw or undercooked foods
4 \miﬁ EOUT O N/A | Proper use of restriction and exclusion _

[TOUT O N/A acedures for responding to vomiting and diarrheal events

Pasteurized foods used; prohibited foods not.‘offered

[OUT O N/o-
C1OUT ON/Q

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

Food additives: approved and properly used

O OUT ON/O| Hands clean and properly washed

N [OouTt

NIA Toxic substances properly identified, stored, used

i Dout No bare hand contact with ready-to-eat foods or approved 2
9 N/A B N/O alternate method properly followed "

10| N OouT ONA Adequate handwashing facilities supplied & accessible 29 OIN [@ouT Compliance with Reduced Oxygsn Péckaging, other
A specialized processes, and HACCP plan

BMN Food obtainad from approved source
Lkl ETN ggﬂ; PR 30 E’Ef'A E S}g Special Requiremnents: Fresh Juice Production
12 ON/A ON/O Food recsived at proper temperature - Sout :

1 i i : i ing Fr ‘

T < Qout Food in good condition, safe, and Unaduitarated 3 E*\I\f'A oo Special Requirements: Heat Treatment Dispensing Freezers

oN gout Required records available: shellstock tags, parasits ] gocuTt ) ) - .
14 ISJNTA ONo destruction ‘ 32 N/A OFN/O Special Rquwements. Custom Processing

ouT )
33 = = Special Requiremants: Bulk Water Machine Criteria
1 OIN_Oout N/A OO NAO )
15 gNﬂ\ ON/O Food separated and protected -
28] Oourt Special Requirements: Acidified White Rice Preparation

LHN OouT - 34 o

16| DA GRIO Food-contact surfaces: cleaned and sanitized J[aN/A B NIO Criteria
Proper disposition of returned, previously served, OiN OouT " )
17 |g.rﬁ gour reconditioned. and unsafe food 35 D‘N'IA Critical Control Eoint Inspection
| 36 CIN Dour Pracess Review
[N/A
18 DQIIN’A S %‘g Proper cooking time and temperatures m
- - - 37 B%d oour Variance

19 0N [ ouT Proper reheating procedures for hot holdin, A

QA O NiO P 9P 9

OIN O ouT P ling ti d "
20 gNTA O NO roper cooling time and temperatures Risk factors are food preparation practices and employse behaviors

z that are identified as the most significant contributing factors to

21 EI\?JI' A g g";‘g Proper hot holding temperatures faodborne.lliness.

Public health interventions are control measures io prevent foodborne

22 'Em&l O OUT ON/A | Proper cold holding temperatures illness or injury.

HEA 5302A Ohio Department of Health (8/22) o _ Page! of Q

AGR 1268 Ohio Department of Agriculture (8/22)




State of Ohio

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

S Name of Faclllty

x 35:'. \W\\ C@\s\..é;\\

Type of Inspection

Y\ (\"{\f( (}

Date

foo o asay,

e ST

AN .\‘\m o\ (%QC:{)("(_TMI

: Good Retall Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects info foods.
~Mark designated compliancs 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

Food and nonfood-contact surfaces cleanable, properly

Thermometers provided and accurate

Food properly labeled; original container

nsects, rodants, and animals not present/outer
openings protected

. Contamination prevented during foad preparation,
storage & display

: EI/ INO OUT
. EVFN O euT I:IN!A 7
s | 0N D ouT A O NG
BN T ouT A aNG,

Personal cleanliness
Wiping cloths: properly used and stored

Washing fruits and vegetables

0. | @ NEI QUT'-_I:]N.{KtI"‘ 10| In-use utensils: propetly stored

51 [=@IND ouT ONA

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

38 O IN El OUT N/A I] .!O Pasteunzed eggs used where required 54 IEI’IN O out designad, consructed, and used
- |zf IN E|0UT DN/A Water and ice from approved source 55 | BN 01 OUT EINA Xivria;:wasmng facilities: installed, maintained, used: test
) R . Proper cooling methods used; adequate equipment 56 | B¥IN O ouT Nonfood-contact surfaces ¢lean
I-:I__IAN D OUT A D"'._NIQ for temperature control
41 'E|."IN DOUT EI‘WA a L Plant food properly cooked for hot holding 57 E’m O OUT OON/A | Hot and cold water available; adequate pressure
.EI IN; o. OUT .4( /A C'N/O. | Approved thawing methods used 58 E’I‘N Jout Plumbing installed; proper backilow devices
CIN/A I NO )

58

BN O oUT ON/A

Sewage and wasts water properly disposed

60

BN [ OUT ONA

Toilet facilities: propetly constructed, supplied, cleaned

61

BN OO OUT ONA

Garbage/refuse properly disposed; faci!ities maintained

62

N O ouT
CIN/A T N/O

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

G+ O out

Adequate ventilalion and lighting; designatad areas used

@1 O ouT ON/A

O IN O ouTEfiA

Existing Equipment and Facilities

901:3-4 OAC

2N O out Ona

3701-21 OAC

[ =N OouT ONA- -
3 [EfIND ouT ovA D

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

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

;| Code Section | Comment

Priorlty Level

Oonkd 00 Mormorde- i

G‘ﬁ*@. ‘F}\Aon oA Jf

RS

o Pracremsee Yo A

Cﬂ“ﬁ’ep\' "%( %?ﬁ"‘( \ .

&% c?fi\) \\m‘\h ’\Exm‘csz I

umnnmnunnnnnnmﬂg
Djojojo|a|o|o|ojd|o|o|o|olo|olk

: Person in Charge

5;4 ﬁmm ELsTEN

"2 /724

':;:: Environme&zggyﬁi alist % Qi

 PRIORITY LEVEL: C=' CRITICAL~NC= NON-CRITICAL

“HEA 53028 Ohilo Departmerit of Health {8/22)
AGR 1268 Ohlo Department of Agnculture (8/22)
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State of Ohio

Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of facility Check cne License Number Date
FSO ORFE — '

r\}\ﬁ“\(\)\\ = l(“f@ \\_C__ }Qc{:\ @’ i~ 19 'Qn’ht.
Address ) City/State/Zip Code v i v
. R - 4
29 W DA 5% ?@iﬂﬁ\ﬁf\ (\}\3\ AENA N e

Licensa holder Inspéction Time' Travel Time Category/Descriptive
‘(\\(’\\ C‘F\({\ \\\‘. \\\\D\ 4 &> g"’\ N O, C \cxm “\\"

Type of Inspactlon (check all that apply)
O Standard O Critical Control Point (FSQ) O Process Review (RFE} L1 Varlance Review [ Follow up

1 Foodborne [ 30 Day O Complaint

O Pre-licensing [0 Consultation

Water sample Hatelresuit
{if required)

Follow up date (if required)

p— —_

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

s CouT O A

Compliance Status

Person in charge present, demonstrates knowledge, and
performs duties

Compliance Status

Proper date marking and disposition

L~
LR OOUT ON/A

Certifisd Food Protection Manager

2

) ] Management, food employees and conditional employees;
.3 El"ﬁ OOuT LI N/A knowledge, responsibilities and reparting

4 Iﬁ ‘OUT O N/A | Proper use of restriction and exclusion
Is { [JOUT O N/A | Procedures for respending to vomiting and diarrheal events
& | OIN UT 0O N/O| Proper eating, tasiing, drinking, or tobacco use

f Oout ONO

Iqt( O OuUT ON/O

No discha

fi

:Hands clean and properly washed

27

Ey 0 out
ra (07

Time as a public heaith control: procedures & records’
Consumer advisory provided.- for raw or undercocked foods

Pasteurized foods used; prohibitéd .foods not offered

Food additives: approved and properly used-

A O No

Cor ) N Oout i -

i oour No bare hand contact with ready-to-eat foods or approved 28 ET\IIA Toxic substances proparly identified, stored, used
8 N/A [ N/ alternate method properly followed

Va . . e B
10 | BIN OOUT-ON/A| Adequate handwashing facilities supplied & accessible 29 O Oour Compliance with Reduced Oxygen Packaging, other

7y specialized processes, and HACCP plan

N Food obtained irom approved source . i
11_ Ny If\l ggg_: T .pp 30 S‘%’A gﬁ,Lg Special Requirements: Frash .Juice Praduction
12 El)l /A EIN 0 Food received at proper temperature o Oour -
| EﬂN SBouT Food in goo d condilion, safe, and unadulterated 31 /A O NO Special Requirements; Heat Treatment DlspenSIﬁg Freezers

. _' . f R ry 1 .
14 DI?EA'ES.%T gsgll::;cilo;ecords available: shellstock tags, parasite a2 DNN!A gg}g Special Requirements; Custom Processing

| UT
33 HIN 0o Special Requirements: Bulk Water Machine Criteria

15 ][%’IN /A g B:g ‘| Food separated and protected
BN _DIouT . 24 O OouTt Speciat Requurements Acidified White Rice Preparation
16 E]NM;'EINIO ‘| Food-contact surfaces: cleaned and sanitized TINA D N/O Criteria
- isposition i g™ DOour
17| QN OouT "-W;’:‘;i!‘i’C';P"S"‘U“ ‘:‘fnret;g"f‘::c’; dP’e‘""“S'V served, 35 19 bo Critical Centrol Point Inspection
v 36 gg',q Lour Process Review
18 O out Proper cooking time and temperatures .- -
/A O NfO .
37 I:llN gout Vari
omn & our . . A anance
19 ONA O NO Proper reheating procedures for hot holding
' N O out P jin i g4
20 Bva O o raper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
« - that are identified as the most significant contributing factors to
2 ouT : foodborne iliness.
211 ON/A O N/O Proper het holding temperatures
Public health interventions are control measures to prevent foodborne
22 Qfﬁ O OUT ON/A | Proper cold holding temperatures ”'ness or injury.

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

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

Name of Faclhty

Type of Inspeciion

Date

\;\1\ “(*M

LA

Yoo la s,

s

| & @ our a0 o

Pasfeurized eggs used where required

54

I;IrIN 0O out

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

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

40

&N :.OouT ONA

BN O OUT ON/A T NI

- Water. and ice from approved source

Proper cooling methods used; adequate equipment
for temperature control

55

E|,|N O ouUT ON/A

Warewashing facllities: installed, maintainad, used; test
strips

MNonfood-contact surfaces clean

adeguate pressure

| ar

m,lN O OUT DN.’A

| Thermometers provided and accurate

Focd proparly labeled; original container

«I;(!N-EI.bUT IjNiA'EI NIO Plant food properly cooked for hot holding 57 D/IN O OUT ONJA | Hot and cold water available;
O.IN | ElfOUT E|NIA I:I NIO Approved thawing methods used 58 I:ifIN agout Plumbing installed; proper backflow devices
ON/A DO NO

59

E=IN O ouT aN/A

Sewage and waste water properly disposed

60

@ N O ouTONA

Toilet facilities: properly constructed, supplied, cleaned

IN [0 OuUT CIN/A

Garbagefrefuse properly disposed; facilities rﬁaintained

{53

B1
lﬂ'!N B out - _[nsel.?ts, rodans,and animals not presentiouter B2 -IE’IN O out Physical facilities installed, maintained, and clean; dogs in
- . openings protected ONALT N/O outdoor dining areas
| ’ Contamination prevented during food preparation,
il b/ storage & display 83| &N 01 out Adsquate ventilation and lighting; designated d
= - lequate ventllation and I ing; design.
47 | BN O oUT ONA Personal cleanliness q ghting; designated areas use
STE EI IN 0 OUT CINA !gquo, Wiping cloths: properly used and stored 64 @[N B OUT [ON/A | Existing Equipment and Faciflies
| 49, | &IN-O oUT DA O N/O | Washing fruits and vegetables
o 50 | [ IN 1 OUT CIN/A O N/O | In-use utensils: properly stored 65| 0 IN [ OUT iIfiA | 901:3-4 0AC
5A1~ \QZI(IN I:I ouT ON/A | ;Jgﬁglsan‘;s, equipment and linens: properly stored, dried, 66 WI(N O OUT ON/A | 3701-21 OAC
52 ‘IZI':IN-D ouTONA - Single-use/single-service articles: properly stored, used
1N C-OUT WA OO0 N/O- | Slash-resistant, clath, and latex glove use

“ltem No.| Code Sectior: | Priority Level | Comment cos | R
Jo 128 1N Chsecre A e o\dee h"ﬂ\‘\‘\f £ Ll o0 coustor oo
' - ’GK’ —C‘ oA ,.ﬂf_{m..\ @rﬂ_eﬁr\\ ’Q’t&\r-\ ‘(‘W\‘Q\" e KOf*i\' foson oo
SRR Ay G C\‘\X\‘\ CORNE Ny -Cx"‘h»\ Cemer or\ )ﬁ\lf‘r\\ ’6( Wso)f\\ oo
A3, % v | C { ')\Cx“\m«\ rc(:\ ‘(\W?m‘(’\ﬂrﬁc ra\’\?ﬁ%A ey Ss@'nm Y ﬁ\’\\’) QDW{’*‘\“A o0
- — . RO, e \"‘9 AXC Ny Chen Cmrf“cﬁr*'\” K‘“a(\f’\'\k:w )t'\r% "S:"‘( CAﬁ}) o4
L\a :37 L NQ u)"ﬂ'\ﬂ?(‘)l "’\'C\r\fbl_n ’léi\f_\\_ﬂ.'j\w\g:\ e« f'\\‘&\".lﬁ( {Y\N\\\nﬁ‘) "\L\Q‘\“ o|o
N e rve o ¢ g \\T)fnL o Qfmc\qra‘\"\m, etk h|o
e RN R AN - oo
leq 1A N ¢ -m\“b‘“\m\fwl \\vvw ) Kmé%\c\m"‘ “k’mﬂp /(“‘\» Jm Cﬁ@rmr\o«r* ‘(‘%\\\Ar oo
' ' M r‘\')»o Ao (‘:} P o f\/'?rC}\(“if‘o Cl "‘R"‘r‘&mj | ofo)
o0
(R
O 1037
alo
a 101

s Person'in Chaﬁ;a» [ [ / /( ‘\’ \é(/’\@\'(_g

Date:

9 Q-

| 'Envfrom\ne ail Heathpac:lallsl
C& B N Q‘L

m“q{\\\ﬂm\ C(\\s\m c\\\ﬁ\\u \\}rv

PRIORITY LEVEL: C= CRITISAL NC=NON-CRITICAL

HEA 5302B Ohlo 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 cni}:k one License Number Date
. v . ) FSO [ORFE
N Ka, s R st N A% s 92 9L
: Address ) City/State/Zip Code e
02 W MGe St W Vaine, OB R,
‘| License holder Inspection Time ~ Travel Time Category/Descriptive
o " " " [ Fad
m(\ﬁ‘\(\n ~od e qQ C% b, ‘\.r‘\cg : [\j
Type of Inspection (checﬁ afl that apply) ' Follow up date (if required) | Water sample date/result
F"Standard qéritical Control Point (FS0) 0O Process Review (RFE) 'O Variance Review [ Follow up (if required} _
D Foodbarne O30 Day [1Complaint [ Pre-licensing [ Consultation _....___________‘_ - =

- Mark designated compllance status (IN, OUT, N/O, N/A) for each numbered item: IN=In compliance QUT=not in compliance N/O=not cbserved N/A=not appllcab[e

COmpIIance Status

Compliance Status

Parson in charge' present, demonsirates knowledge, and
performs duties

1 O ouUT O N/A Proper date marking and disposition

2 .tE.ﬂN O OUT [ N/A | Certified Food Protection Manager

Time as a public health control: procedures & records

Lo Management, food éﬁ-lployees and conditional employees;
‘ﬂ{N OouT 0O NA knowledge, responsibilities and reporiing

Consumer advisory provided for raw or undercooked . foods

4 Eﬂﬁ CIOUT [ N/A | Proper use of restriction and exclusion -
N Oout 0 N/A | Procedures for'responding fo vomiting and diarrheal events

Fasteurized foods used; prohibife'd foods not offered

CJOUT 0O N/G | Proper éating, tasting, drinking, or tobacco use
[ disch: ose, and mouth

Food additives: approved and properly used

O'ouT O N/O

Hands clean and properly washed

GiN

‘ gour . No bare hand contact with ready-to-eat foods or approved Toxic substances properly identified, stored, used
? | onvaONO alternate method properly followed .

-

10| BN ClOUuT ON/A Adequate handwashing facilities supplied & accessible O IN EIOUT Compliance with Reducad Oxygen Packaging, other
Q,N( specialized processes, and HACCP plan
" | Food obtained fr ad

13N g Dgﬁ: ooc o O 2pproved source 30 .%A Eﬁ%r Special Requirements: Frash Juice Production
12 gNIA SNIO Food received at proper temperature =T Oour -

P A - 31 - ] " : N 0y n
13 2N CouT [ Food in good condition, safe, and unaduiterated /A O N/O Special Rqulremants Heat Treatment Dispensing Freezers
14 DN/A gg}g ?:gt':":sgo;emms avallable: shelistock tags, parasite 32 EID% A gﬁ’%" Special Requiramnents: Custom Processing

IN
33 = A g S;g Special Requirements: Bulk Water Machine Criteria

N Qout

N/A O N/O mn - S N
OouT - 34 (] gour Special Requirements: Acidified White Rice Preparation
EHN . i NA ONO | Criteria

Food separated and protected

115

16 OIN/A CIN/O Food-contact surfaces: cleaned and sanifized
™ oour |-
17| N ClouT lf;fgﬁéu‘l’;g‘;s":’:d‘:jnf;;‘;“;f) dpfe"“’”s'y served, 35 gN#\ o '| Giticat Gontrol Point Inspection
IN ouT
36 E},& /A = Process Review
18 N LCIour Proper cooking time and temparatures — '
ONA O NO
a7 EJN ooutr |, .
’ arfance
18 ng g ourt Proper reheating procedures for hot holdin NA .
ONA O N/O P 9 proce g
@iN O out R g time and &
20 Ona O N roper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
r that are identified as the most significant contributing factors to
BiN 00 out Praper hot holding temperatures foodborns illness. .

21l Ova O No
Public health interventions are control measures to prevent foodborne

iliness or injury.

4

22 L;]iﬁ I OUT ON/A | Proper cold holding temperatures

HEA 5302A Ohio Department of Health (8/22) _ : Page | of)
AGR 1268 Ohio Department of Agriculiure (8/22) ' '




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

o Name.of'Facflity ’ Type of Inspection Date

DO\ t\Aotg < /\—__Z\crﬁ}\'o.\.\\f'wﬁ‘ eodioeA / e LA 2D 00,

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

h numbered item: IN=in compliance QUT=not in compliance N/O=not observed N/A=not applicable

o7 IN MUT Food and nonfood-contact surfaces cleanable p ope y

3 s | D"\i (] OUT NA D NfO| Pasteurized eggs used where required designed, constructed, and used

Wat d i

55 D'ﬁ‘l O OuT EIN/A Warewashing facilities: instalied, malntalned used; fest

sitips
.
. e - “Proper cooling methods used: adequate equipment 56 | AIN O OUT Nonfood-cantact surfaces clean
. 40 __Ezlﬁﬂ_] OUT_ DN"A-,_D N/O for temperature control .
. | 41 ‘_ O OUTKEINI_A O N/O | Plant food properly cooked for hot holding 57 | kd'IN O OUT ON/A | Mot and cold water available; adequate pressure
| .42 E’ﬁ\l [-OuT CIWA DI'NO | Approved thawing methods used 58 IE"(N Oout Plumbing installed; proper backflow devices

ON/ADOINO

43 'EI"-INj IQ@_UT_ I:|'N.'A'. Thermometers pfovided and accurate

| 59 ~u/|ﬁ O OUTOON/A | Sewage and waste water properly disposed

60 -IEI'{»J O OUT ON/A | Toilet facilitias; properly constructed, supplied, cleaned

Food properly labeled; original containar .-

81 IE’T‘I'\’I I:I OUTON/A | Garbagefrefuse properly disposed; facilities maintained

Insects, rodents, and animals not present/outer 52 D‘ﬁ\l 3 ouT Physical facllities installed, maintained, and clean; dogs in

JO-IN HOUT ; openings protecied AL NO outdoor dining areas
. IS'I/ L - | ‘Contamination prevented during food preparation, anNaO
4o | iy oour .| storage & display 63| @M O our Adequata ventilation and lighting; designated d
o = . equate veniilation and i INg; designated are; =1
a7 D]er OouTOWA Personal cleanliness 4 oTine: feee o e
48 J:I:Ii)l' O OuT ONAE,N7O | Wiping cloths: properfy used and stored 64| EJAN [0 OUT CON/A | Existing Equipment and Facilities

49| '53/MN, 00 0UT FINA' O N/O | Washing fruits and vegetables

‘50 | N O OUT EIN/A [T N/O | In-use utensils: properly stored 65| C1IN [ OUT [N/A | 001:3-4 0AC

. 51 EV(I}IEI ouT DNIA . N ;Jatﬁsﬁa"c? equipment and linens: properly stored, dried, 66 I]all(leUT ONA | 370121 0AC
T 52 N OQUT ONA - - | Single-usefsingla-service articles: properly stored, used

._ 53 |ON IE]/()UT.'EINIA [0 N/O'( Slash-resistant, cloth, and latex glove use

|_tem No.] Code Saction | Priority Level | Comment

A2 UAG | Ne {brored Sodh wiide G Aae dthed ot toe,
_ ' ' et conese \(“\wo A\l‘\Qfmﬁﬁ“\G)\-ij Ay fqu e "Et?m'::x Cormet

NS THAK [ F ¥saved 0‘(”\6‘\ O Manrea et Pwo et o cemed
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' SN t:ml \‘s\mr“‘( z‘*}\\:\ f fcrA ~ ;
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' - | N L vf\\\:}f fqgs\re:wr} CB <O o t‘*wﬁ*snm\ o o ﬁd@r‘\ir\ .

1
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ojojojojaiojojo|alojojalo{o|dl

7y _ 7929~
Environmen l“b (\ﬁ ,\ k( _Q\ é,)\rL_\< icenso \AA\(’\‘{;‘\\\? @\ f:\ @(ﬂ\\\f\ t zé

PRIORITY LEVEL: C= GRITICAL \,N\C_ NON-CRITICAL | | Pager) ol

HEA 5302B Ohio Department of Health (8/22)
AGR 1268 Ohio Department of Agriculture (8/22)
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State of OhIO ‘
Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code
Name of facility Chack one License Number Date
A . \ — FSO ORFE ? 2 g N
Wﬁ‘ff\;v"’f‘r{ Bl kn’“'\‘ oo _*\:Lr‘& @/ z('\) Qh \'ﬁ) c)t }r;)‘} a
| Address ' City/State/Zip Code '
(X o L q‘)a Crgd {\(\N\h\’\@'\;r 3\\ {"\('{) \q{\t
License holder ' Inspection Time Travel Time Category/Descriptive
YT cod Oedde TN R (QO \C::> '\ Thean W coey 1V
Type of Inspection (check all that apply) Follow up date (if required) Water sample dateiresult
Standard 1l Critical Control Point (FSO) L1 Process Review (RFE) [ Varianca Review [ Follow up ' (If required)
O Foodborne [ 30 Day O Complaint O Pre-licensing O Consultation e s

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

Compliance Status -

Compliance Status

1 ‘I?ﬂN OOUT [ N/A .E::fzc;;;n;&?;ge presant, demonstrates knowledge, and FIIN O OUT Proper date marking and disposition

2 [\fiiN ‘O OUT [ N/A | Certified Food Protection Manager

Time as a public health control: procedures & records

Management, food employees and conditional employees;
3 ’ﬁ\l OOuT O N/A knowledge, responsibilities and. reporting . ;
- Consumer advisory provided for raw or-undercooked foods

4 ﬂlN C1OUT O N/A | Proper use of restriction and exclusion
5 ‘ﬁIN CJOUT O NiA | Procedures for respending to vomiting and dlarrheal events

1N O OUT

NA Pasteurized foods used; prohibited foods not offered .

O ouT 0N/
pQout [

- SRS Food additives: approved and properly used
O ouT O N/O| Hands clean and properly washed PP propery

IN COOUT No bare hand. contact with ready-to-eat foods or approvad Toxic substances properly identified, stored, used
S | OwAON/O alternate method properly followed -

- p :
AN O OUT O N/A | Adequate -handwashi 29 OIN C1OoUT Compliance with Reduced Oxygen Packaging, other
i LA - specialized processes, and HACCP plan
F ined fro ] -
JI: ggt": o0d obtaine m approved source 30 A E(N)flg Special Requirements: Fresh Juice Production
12 ON/A EIN/O Food received at proper temperature 4 N HouT -
38 *ﬁIN r}jOUT Food in good condition, safe, and unadulierated 31 N/A [ N/O Special Requirements: Heat Treatment Dispensing Freezers
14 \%I‘T!A gg}g ztee;]t:li:;ci[o;ecords available: shelisiock fags, parasite 32 DN iA g S}%T Special Reguirements: Custom Processing
ouTt )
T TwiNn Do 33\5)&"‘“ SNIO " Special Requirements: Bulk Water Machine Criteria
. 15 N!A O N:g Food separated and protected
: = [N OOUT 34 1N [JOUT Special Requirements: Acidified White Rice Preparation
16 gNIA Ono - | Food-contact surfaces: cleaned and sanitized NiA T NO Criteria
IN ouT
17 \EIN CouT ferggfélgéi%?f”;’: d‘fn’:at;';“;i dp’e‘""“s'y served, 35 ng!A DOUT | (ritical Gontrok Point Inspection

36 Ej\l Qout Process Review
A NA

18 BN 0O OUT Propet cooking time and temperatures
ONA O N/O IN DouT
ot 37 I Nia Variance
19 SNI A DO NO Prctper reheating procedAures for hot holding
| \Eim O out - . . .
20| Ona O O Praper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
N O ouT . . foodborne iliness.
21 ON/A O N/O Proper hot helding temperatures

Public health Inferventions are control measures to prevent foodborne

22 ‘IﬁN IJ OUTON/A | Proper cold holding temperatures finess or injury.

HEA 5302A Ohio Department of Health (8/22) Page_\  ots)
AGR 1268 Ohio Department of Agriculture (8/22) ‘ -




State of Ohio

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

F\\i‘ﬁv‘)&% rdi .rfw\ Weat \*m“‘f“%r / (e ng \7‘ EXDL*

Good Reta F’ractlces are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.
N, OUT, N/O, N/A) for numbered item: IN=in compliance OUT=nat in compliance N/O=not observed N/A=not applicable

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

; k [:I IN-I:I OUT NI{AD NJ'O Pa_steurized aggs used where required OIN & OUT

TN 00U 'EIN!A ’

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

strips

55| YIN O ouT EINA

Nenfood-contact surfaces clean

o¥IN O ouT

Proper cooling methods used; adequate equipment

! 14? EA"J EI.--OHT'.I_:‘N,‘L} D-WO. for temperature control

' 41 tl--INiijr'CiUT DI\E’A '!'/IGIO Plant food properly cooked for hot holding B IN OO OUT EOON/A | Hot and cold water available; adequate pressure

a2 | Erin n ou’r IZINIA a} NIO " Approved thawing methods used 66 | [N &OUT Plumbing installed; proper backilow devices
- ONACINIO

3 I.,_a‘/IN EI 'OUT EIN!A' ) 'Thsrmometers provided and accurate

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

Faod properly labeled: original contéiner T 60 IEI’[N O OUTON/A | Toilet facllities: properly constructed, supplied, cleaned

51 I;!’Tl:l L1 OUT ON/A { Garbagefrefuse properiy disposed; facilities maintained

"E(lN o.out ;.| Insects, rodents, and animals not present/outer 62| @WN OouUT Physica facilities installed, maintained, and clean; dogs in
. i R _ .. v | openings protected N outdoor dining areas
W ':46 Eﬁ\’ ElOUT . fre | Contamination prevented during food preparation, ONAD N/O
[ A B it Lo “Storage & display -
j . = — - 63 IEI'TN O ouT Ad te venfilation and fighting; designated d
47 | C¥IN O ouT EINAA- " | Personal cleanliness ) e e gnofec aress uee
48| 0 |N;|:|_.0UT'|':iN(A,I<lfIO_- Wiping cloths: properly used and stored 64| BN [7 oUT ONA Existing Equipment and Facilliies

49" -,EIMN"EI;'QUT:EINIA [-N/O |- Washing fruits and vegetables

50 . INE]OUT ElNIA EI‘N."_O_ In-use utensils: properly stored 65|0IN OOUT B"m"\ 901:3-4 OAC

. 51 EIIINDOUTDNIA ,,: 4 rll_fatggilc;s equipment and linens: properiy stored, dried, 26 E(IN O OUTON/A | 370121 0AC
52 : ‘EfIN I:I-OU'_I'"DNI_A",‘- | Single-uselsingle-service articles: properly stored, used

/53" :2fIN [0 OUT CINA [1N/0 | Slash-resistant, cloth, and latex glove use

Iltem No.| :-Code Section Priority Level | Gomment .. ‘
. QK r)% o f : \_b&ﬁl(\f?r“ {\\mm v O \\“&‘&\P.ﬂ\; e A GeReon  WEN . &QW\(‘.&’!\W\
AN RIS, ot S g e et Wl caan\mm\\ Jreses A iy
N S B 4 T Cocnead  Roert TR, o MK\-\ _
sy 'j‘\.l\':;\(_r?'\) RS ] K‘*f\ ¢ i\(“af\ Yy romw Y 6N Aot %M\Q& OO
L - R ' \‘&\" i 5\‘“’\\\ X e Orcirad "\"\\I'QC‘M "ﬂ;‘ﬁ( oy i )
Q:B% ' {:)‘\C\ - \‘-JC ) %\(‘T\Q('\ \’Té\' A )ﬁ( \@\.ﬁ\%{“‘ \TG\L\An C\t‘s2 “Q“*KAT va\.’\" fnf\'\(’)(
g IR D : Cofe N &l 4 e (¥ ‘*mm-idﬁ‘ Em. el x \\*M Loy ‘v:F*%h

nmmnunnnnnnnnun§

‘DDDDD‘UDDDDDDU-Dﬂz

> :erjo“ "l: hcge l;rsil}fﬁie/ QJ/”" 370 _ . - i) aL
g Q\\J-Z\”ZE\'\’\ \7 Sy o “mm"\ﬂ{“\\ \f\\—%l\\'

PRIORITY LEVEL C_ CRITIGAL NC=NON-CRITICAL _ Pagegz of®

. HEA 53028 Ohio Depar_‘.tment of Health {8/22)
~AGR 1268 Ghio Departrent of Agriculture (8/22)




P

State of Ohio

Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code -

Nams of facility

‘Pcob\l’z& %\ %JFC\‘ Corlor

Check one

&Fso ORFE

License Number Date

2Q

Address

\LO \tr(\fﬂ‘(\\ e %'

City/State/Zlp Code

F-cho\o\:»s C

T ¥ 203,
A0

License holde.

(—\’1@{*\(\( Xnee \\—\Qf‘(\ S

Inspection Time

45

Travel Time

Category/Descriptive

MonCoreg, Cleae THYT

4

T pe of Inspection (check all that apply)
Standard
O Foedborne O 30 Day 1 Complaint

[ Criticai Gontrol Point (FSO) O Process Review (RFE) O Variance Review [ Follow up
O Pre-icensing O Consultation

Follow up date (if requlred,‘f

Water. sample date/result
(if required} .

‘ﬂ'N DOouT O N/A performs duties

Person in charge presant, demonstrates knowledge, and

aratire Controliad for Safely Fo

Proper date marking and disposition

N OOUT O N/A
R e

g gout O NA

Cartified Food Protection Manager

Management, food employses and condltlonal mployees;
knowledge, responsibilities and reporting

o out
£ N/O

s

iy QOUT [ NA

Proper use of restriction and exclusion

LB o E_’ﬁm -
i

FIN CIOUT O NA
s

N CouT OND

Time as a public health control: procedures & records

{ [ OuT O N/O
s ereventing: Gontaminatis fands. Food addifives: ]
8 ﬁ [0 OUT O N/C| Hands clean and properly washed z7 A ood addiives: approved and proparly used

o . _ PN 0O oUT . o

IN OOUT No bara hand contact with ready-to-eat foods or approved 28 | gha Toxic substances properly identified, stored, used
9 | OnADIND alternate method properly followed
) LR 2 £l % A H
10 [N 3 OUT O NiA | Adeque hﬂndWﬂShlﬂg facilities supplied & accessible 29 N OUT Cumpllance W|th Reduced Oxygen Packaglng, other
s = z “%:%gggg A : ; ] A specialized processes, and HACCP plan
W Food obtalned frorn a| roved source 7 )
1 d:: Dgz_-:: pp 30 ! ™ E gg Special Requirements: Fresh Juice Production
12 o Food recelved at proper temperature

OwA ONO OmN Oout . . .

A 3 IZlN Special Requirements: Heat Treatment Dispensing Freezers
13| giN_DOout Feod In good condition, safe, and unadulterated NA TON/O ) p 9
O aout Required records available: shalistock tags, parasnte N OouT ) ) o .
14 NIA EINIO destruction 3z N/A O N/O Spacial Requirements: Gustom Processing
g uj cuT
- = 33 - NIA g NIO Special Requirements: Bulk Water Machine Criteria
15 ONA ES;':) Food separated and protected
N OoUT 34 | Ooout Special Requirements: Acidified White Rice Preparation
16 EN /A CINO Food-contact surfaces: cleaned and sanitized N/A O N/O Criteria
Proper disposition of raturnad, previously served, N Oour " . i
17 reconditioned, and unsafe food 35 NA Critical Centrol Point inspection
I
36 E(N IA Lout Process Review
18 Proper cooking time and temperatures
37 S{T}A Qour Variance
i9 Proper reheating procedures for hot holding
20|, 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 Proper hot holding temperatures foodborne iliness.
Publle health interventions are control measures to prevent foodborne
22 Eﬂ\l O QUTON/A | Proper cold holding temperatures iliness or injury.

HEA 5302A Ohio Department of Health (5/24)
AGR 1268 Chio Department of Agriculture (5/24)
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State of Ohio
Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code

| Name of Facllity _ o Type of Inspection Date J
e Weod Shedt Godue Deederd fon Q4 2081

Good Retall Practlces are preventative measures to control the |ntroductlon of pathogens chemlcals and physical objects into foods.

act su aces cleana e, properly
designed, constructed, and used

El/lﬁ O our

55 E{IN O OUT ON/A

g TN I:I ouT IENIAEI N/O| Pasteurized egygs used where required
.”N CIOUT OIN/A

Waler and ice from appraved source Warewashing facilities: installad, maintained, used; test

strips
g o ra
L Proper cooling methods used; adequate equipment 56 | EI'IN [ OUT Nonfood-contact surfaces clean
ciND O-U_T EWA D N/O for temperature control
#1 | EN D ouT ON/ADI NO | Plant food properly caoked for hot holding 57 | /R I OUT CINIA | Hot and cold water available; adequate pressure
42 ‘EI"I‘N O out EINIA I:I N/O | Approved thawing methods used 58 EJAN aouTt Plumbing installed; proper backflow devices
43 B Q/IN O GUT ONA. . Thermometers provided and accurate ON/A QO NO

59 |;|er O OUTOON/A | Sewage and waste waler properly disposed

W‘D O'U_r E . ’ 1 Eood properly laboled: original container B0 @t[N O OUT OON/A | Toilet facilities: properly constructed, supplied, cleaned

61 Iﬂdﬁ O OUT OON/A | Garbage/refuse properly disposed; facilities maintained
‘&N O out nseo, rodents, and animafs not presentfouter 62 I‘I’IN 1 ouT Physical facilities installed, mamtamed and clean; dogs in
: . - openings protected : : /A NO outdoor dining areas
‘48 _EﬁN 0 ouT - B ;cc’yggrengztif; E[;ayre.wrented during food preparation, ON
47; : .E'TN"D ouT |:|N,'A._ FRSespr——— 63 Q/IN g out Adequate ventilation and lighting; designated areas used
48 | OIN O OUT OIN/A-O0 N/O | Wiping cloths: properly used and stored 64| BN O OUT OIN/A | Existing Equipment anc Faciiiies
49 |-EYIN O OUT CIN/A O3 N/O | Washing fruits and vegetables
| AN O OUT ONA ON/O | In-uss utensils: properly stored OIN O ouT @A | 901:340aC
51 IN"I]'-"O__U_T'EIN.’A' I:.Jatﬁgfglds. equipment and linens: properly stored, dried, 66 Q/":' [ OUTON/A | 370121 OAG
k ‘,'5:2 Q{E\].D‘_OUT:IjNIA - | Single-use/single-service aricles: properly stored, used
. 53 MNED,.O_UT CIN/A EI NJO | Slash-resistant, cloth, and latex glove use
‘itein No.| Cdde Seclion | Priority Level | Comment cos | R
o ) oo
0|0
oo
. oo
B b o oo
Yo of (1\".4"&1\"?\(3(\ Do
oi/0o
o |0
’ o (o
oo
oo
O|o
a|a
o|a
O |0
Person in Cha ] Date:
(% mdcac,/ce Clpn (9/ ] au (303
Envnronmental H\'ﬁz Speciallst . LlcnnK @
[Q ’{ F’\l&‘\\w\ Jt(%)@\k R\;-\\S S \C SieN QPN&DH
PRIOFHTY LEVEL C= CRITICAL NC= NON-CRITICAL Pag @1 ofé )
HEA 5302B Ohio Dapartment of Health (8.’22) \

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

Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

O Foodborne [ 30 Day [ Complaint

O Predicensing 0O Consultation

Name of facility Check one E( License Number Date
OFSO RFE — \/

e a\A:a\\ et g o o S8k
Address ' City/State/Zip Code
2 \fine S eldes IR SRR

License holder Inspection Time Travel Time Catagory/Descriptive

"Pﬁfw\\ N o \and O Ve o) S \c\\ﬁ W
Ty e of Inspaﬂti (check all that apply} Follow up date (if required) Water sampfe datefresult
Standard gl/(;ntical Control Point (FSO} [ Process Review (RFE) [ Variance Review [ Follow up (if required)

e

Mark designated compliance status

e ()

2,

Bt

e

1| e OouT ONA

performs duties -

Compliance Status

SRR
£l

Person in charge present, demonstrates knowledge and

zmxﬁ

Proper date marking and disposition

ﬁ I:IOUT [:I NIA

W( CIOUT O N/A

Certified Food Protection Manager

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

Proper use of restriction and exclusion

3

4 |mf_DClouT ONA

5 | s - OouT 0 NA
..'. :

O OUT O N

Procedures for responding to vomiting and dlafrheal events

Proper eating, tasting, drinking, or tobacco use

Time as a public heaith control: procedures & records

9 | AnaD N/

alternate mathed properly followed

O OUT O NiQ | No disch from eyes, nose, and mouth
! mine ; Oy O cUuT -
Food additives: approved and proparl
g |8 O OUT {1 N/O | Hands clean and properly washed ar 1A PR properly used
@N 0our . .y
s OouT No bare hand contact with ready-to-eat foads or approved | |28 |gnya Toxic subsiances properly idertified, stored, used

rﬂ gout |:| NiA

Food obtained from approved source

Om  0out

29 WA

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

30

Dy O ouT
pira ONO

Special Requirements; Fresh Juice Production

12 gour Food received at proper temperature

On/a ON/O I]] aout : . . .

; 31 Speciat Requiremnents: Heat Treatment Dispensing Freezers

13| gd_Oout Food in good condition, safe, and unadulterated A O NO - pensing

[N~ O0UT Required records available: shellstock tags, parasite 3N [ OUT . . . .
14 w?ﬁ\ ONO destruction 32 ErﬁlA O N/O Special Requirements: Custom Processing

. - |
Al 33‘8% A g Sg Special Regquirements: Bulk Water Machine Criteria

15 EIMN N ggﬁg Food separated and protacted -

= N"D oUT a4 EPN aoour Special Requiremants: Acidified White Rice Preparation
16 N /A DO Food-contact surfaces: cleaned and sanitized N/A [IN/O Criteria
17 Qout Propar disposition of retumed, previously served, a5 BN HOUT 1 iical Gontrol Point Inspection

reconditioned, and unsafe foud EINIA
36 %A Qour Procsss Review
18 N O out Proper cogking fime and temperatures
/A O N/O
. 37 (1IN CJOUT Vari

ON O QuT A aranee
19 CON/A wo Proper reheating procedures for hot.holding

OnN O ouT i o ’ . ) . ,
201 Mvia ELA/O Proper cooling time and temperatures Risk factors are food preparation practices and employee behaviors

e - that are identified as the most significant contributing factors to
21 g‘IN " g ﬁ";JOT Proper hat holding temparatures foodborne illness.
— ) Public health interventions are control measures to prevent foodborne

22 ISIH{ O OUT ON/A'| Proper cold holding temperatures illness or injury.

HEA 5302A Ohio Department-of Health (5/24}

. AGR 1268 Ohio Department of Agriculture {5/24)
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State of Ohio
Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of Faclilty

Type of Inspection

Srondoacd / (e

Date

Fob O Qoo

’f‘)?@k( N
)

\)ﬁcréf “

e

38 | OW. 0 our BvAD O]

UT, N/O, N/A) for each numbered item:

Pasfeurized eggs used where required

-'I’N o out

Good Retail Practrces are preventative measures to control the introduction of pathogens, chemicals, and phy5|cal objects into foods.
IN=in compliance OUT=not in compliance N/O=not ob

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

Water and ice from approved source

&5

gl O ouT I

Warewashing facilities: installed, maintained, used; test
strips

_ I:Il 'N o OUTEINIA f]:,;otz?r:p(g:g{rr% rg::::?js used; adequate equipment 56 | 4N O ouT Nonfoad-contact surfaces clean
41 BND ouT ON/A °NAO'| Plant food properly cooked for hot holding 57 | ¥IN [0 OUTCINIA | Hot and cokd water available; adequate pressure
| 42 E}(N O.0UT ONA T'NIO | Approved thawing methods used 58 Wm Oocut Plumbing installed; proper backflow devices
; 43 M’I'N 'EI._-_OU'i' N]A' Thermometers provided and accurate CINA TN
: - : 59 I'_‘Hﬂ O QUTON/A | Sewage and waste water properly disposed
44 "m IN El OUT . g Food properly labeled; original container 80 ‘E(IN O OQUT EONJA | Tallet facilities: propsrly consiructed, supplied, cleansd
: : 61 IZI’I,N 0O OUT ON/A | Garbagefrefuse praperly disposed; facilities maintained
N 45 @(ﬁ o our : J}nsec:.ts, rodents, and animals not presentiouter 62| OIN I}Z’C;UT Physical facilities installed, maintained, and clean; dogs in
Openings prf)tected : : ONA D NO autdoor dining areas
46 EI’{N O.out . gg?at;;n;lgtiasog ap;evented during food preparation,
e :Nﬂh lj'OUT I:IN.'/-\; - ﬁersonal pp—— 63 ‘Q’I‘N O our Adequate ventilation and lighting; designated areas used
48 O _Ily [} OUT:L‘_.IN.’A«‘MIO Wiping cloths: properly used and stored B4 Iﬂerﬁ‘ [0 OUT OON/A | Existing Equipment and Facilities
‘49| CWIN-O0 oUT OWA O N/Q | Washing fruits and vegetables
50. | @i I:IOUT CINA I N/O | In-use wtensils: properly stored 85 w D OUTOIN/A | 901:3-4 OAC
7.51.: EI/INEI OUT.tINIA ' ' rl;:atﬁglselr; equipment and linens: properly stored, dried, 66| O IN O OUT MA 3701-21 OAG
|82 EI’IN-D'OUT,EINIA -Single-use/singie-service articles: properly stored, used
- 53 EVI’N EIOUT LIN/A OO N/O. | Slash-resistant, cloth, and latex glove use
[ _Item’'No.| Code Section | Priority Level | Comment CO5 R
o 198. LB [ e [Tlhvered Trfocoom A, A Dedkcerxn veedina oo
' \('7*?&“\?/‘\ Q‘\Eﬂ‘&;o“\* ‘J\'OA(“\\ o, Voo \(’ Citwrnag €T S"\’V\.x'\)\?'.‘\;\x"‘r{?f) oo
Hexe oo - - ' <) REE
ol
ola
O)o
E O |o
O |o
oo
Ooi{o
O |a
ao,0
o, o
‘ a|o
L Oo|o
7 Date 7
%/7//// 2
Envlronment I'H eali eciallst Licensor:
SO M\\ @T A<, ‘(\’\A\ ANANN C sk \Am\hﬁ\ j\*

PF{IORiTY LEVEL C= CRITIC&\E NC= NON-CRITICAL

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

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

Name of facility Che{ck one : License Number Date
) #'FSO ' [ORFE
O oAy £ (Dol ,_ AR Feb Q4w
Address City/State/Zlp Code
R Oy pslony Wllae KA @_okgm A A YA R Ve
License holder B i Inspection Time Travel Time Category/Dascriptive
- . 1
el ('_\n\ﬁ\\nh:‘(\cx" qo ‘9 LY C\r\T b\lv__:
’g;pa of Inspection {check all that apply) Follow up date (If required) .| Water sample date/result
Standard ‘Critical Control Point (FSO) O Process Review (RFE) [ Variance Review [ Fallow up : {if required)
O Foodborne [0 30 Day O Complaint 0O Pre-licensing O Consultation

ﬁ'ﬁ 10UT [ NA Person in charge present, demonstrates knowledge, and f O our

performs duties

Proper date marking and disposition

Cerhfed Food Protectlon Manager

2 N OUT N/A
Eﬂ D ,D Time as a public health control; procedures & records

Management fuod amplnyees and conditional employees
3 Qm OouT O NA knowledge, responsibilities ard reporting

4 HrN OOUT O N/A | Proper use of restriction and exclusion
5 I [ OUT O N/A | Procedures for respondmg to vomrtlng and diarrheal events

i éézg** T sl aeod Hyglenie RN T e
& | OIN OUT [0 N/O | Proper eating, tasting, drinking, or tobacco use

7 Niﬂ I:lOUT [ NIO No dlscharge from eyes, nose, and mouth

A nGe ey I
e L e L M R R OIN QOUT 1o dditives: approved and i d
8 DN l:| OUT O N/O | Hands clean and properly washed A - app and properly use
RN O ouT . S
gﬁ goourt No bare hand contact with ready-to-eat foods or approved 28 QA Toxic substances properly idantifiad, stored, usad
9 | OvaCINO alternate method properly followsd .
10_ N . OUT EI NiA Adequate handwashln facilities supplied & accesslble 29 EJ'N Jout Compliance with Reduced Oxygen Packag.ng, othe,— !
o i ” e _ o Akl spacialized processes, and HACCP plan
v Food obtained from a roved source
rd DouT pp 30 JD I\II\."A E S}‘g Bpacial Requirements: Fresh Juice Production
o Food received at proper temperature ©
12| ova ONvo ON Dout
- 31 Special Requi : i i
e Q{N OouT Food in good condiion, safe, and unadulterated NiA O N/O peqa aquirements: Heat Treatment Dispersing Freezers
14 () A gai,g Ssgﬁggt?o;ecords available: shellstock tags, parasite 3z S’:&\:A gg}g Special Reguirements: Custom Processing
TR ~prey ( B e IN DouT
el ) : L Lk 33 E,N /A O NI Special Requirements: Bulk Water Machine Criteria
MIN EOuUT O
15 CINA COIN/O Food separated and protected
OiN EIOUT 24 ErEi\l Oout Special Requirements: Acidified White Rice Preparation
R . itized /A OO N/O Criteria
16 O N/A N/ Food-contact surfaces: cleaned and sanitize -
i . " : ‘ ouT
17| @ Dour Proper disposiion of retumed, previously served, 35 [T Criical Control Point Inspection
36 S’KIIA Qour Process Review
|18 EINIA O no Proper cooking time and temperatures
I:IIN Jout -
ON O our 37 w A Variance
19 “Uﬁf A NO Proper rsheating procedures for hot helding
N O OoUT A . .
20 vgfa O NO Proper cooling lime and temparatures Risk factors are food preparation practices and employee behaviors
7 that are identified as the most significant contributing factors to
N 0O ouT . foodborne illness.
24 ONA O MO Proper hot holding temperatures

Public health interventions are control measurss to prevent foodborne |.

22 Eﬁ [1 OUTON/A | Proper sold holding temperatures iliness or injury.

HEA 5302A Ohio Department of Health (5/24) . Page \\ of g
AGR 1268 Ohio Department of Agriculture (5/24) - : .




State of Ohio

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

: 'Name of Facility -

cr-bmA\ o ok Tebles

Type of Inspection

Seeded [ Coe

Date

on &L‘ AN,

‘ Good Retall Practlces are preventafive measures to control the introduction of pathogens chemlcals and physical objects lnto foods.
Mark désignated. compliance Status IN, OUT, N/Q, N/A)} for each numbered item: IN=in compliance OUT=not in compliance N/Q=not observed NIA=not appli

HEA 53028 Ohio Depart_ment of Health (8/22)
“AGR 1268 Ohlo Depariment of Agriculture {8/22)

S . . ) ‘ and non oo-cona surfaces cleanable, properly
38 VI:I iN EI OUT IA n ) N.’O "Pasteurized eggs used where required O IN BYouT designed, constructed, and used
. .;EV{N 3ouT EINIA Water and ice from approved source 55| @M OO OUT ONA :tha_apr:washing facliities: installed, maintained, used; test
I R N oo | Proper cooling methods used: adequate- equipment 56| LTIN . T Nonfood-contact surfaces clean
: 40 D IN O 'OUT'!'_L\,D NIO for temperature control
-j‘? : 41 [:l N EI"-O'UT Eﬁ.fA O :N/Q'| Prant food properly cooked for hot holding 57 l;/lN O OUTCIN/A | Hof and cold water available; adequate pressure
-j; 42 [IS’J'N | OUT EINIA n| NIO_‘ 'Abproved thawing methods used 58 |4 [E‘6UT Plumbing installed; proper backflow devices
43 EI/IN -0uT: EIN.’A Y Thermometers provided and accurate - [ ONADNO
59 I],IN O OUTON/A | Sewage and waste water properly disposed
‘Faod properly labeled; original container 60 ’lN I OU'TDN,'A Tollet facilities: properly constructed, supplied, cleaned
T 61 |iN O ouT OON/A | Garbagefrefuse properly disposed; facilities maintained
el AU Insects, rodents, and animals not pressnt/outer 62O IN MUT Physica! facifities installed, maintained, and clean; dogs in
45 E/IN - ouT. = | openings protected ON/A D NO outdoor dining areas
I A - |. Contamination prevented during food preparation,
15 @DOHT storage & display 63| @4\ O ouT Adequate ventilation and lighting; designated
77 [0 ouTaNA . SE—— . equate ventilation and lighting; designated areas used
48 | EMN-00 OUT ONIA- O N/O | Wiping cloths: properly used and stored 64| LN 00 OUT ON/A | Existing Equipment and Facilities
[ 493 0N O ouT WA O N/O | Washing fruits and vegetables
‘50 ‘ ISMKII:IOUT DNIAEI N/O |- In-use utensils: properiy stored 65| 0 IN O ouT W’A 901:3-4 GAC
| - 51: m»ﬁu: OUTDNIA | --ﬂﬁgﬂ? , equipment and linens: properlystorad dried, 66 Iﬂ/iN OouTONA | 370121 0AC
52" EI'TN:E'OUT‘I:[NIA ) | single-use/single-service articles: properly stored, used
. |:53"| @V O OUT ONA O N/Q | "Slash-resistant, cloth, and latex glove use
~Item'No.|" Code Section: |- Priority Level | Comment . . o3 R
™ & - - = ; . R e ‘
19 : a)?)ﬂ ¢ Chsened T sopl Sz v Mo reva mnd  \wmet/oied | O |0
R ¥ U e ‘Nx-* \3: \ND\ chaewy (oo oo ooy, Sexee k| O | O
v ‘\{BA(TL\ (:‘:T( ‘\’"‘i\_\ '"mﬁ(?\-u l - oo
: =, 1 . - -~
\\o - 1}\ <- \@\t \ < !\,)kD%ﬁﬁ\fQ:J AEIIA R Ty Aﬁ'\g\ o \’m\(\\t\v et Yo ¢ k?rm g o
' i S‘c’ﬁaci;:) ool \*«\n\\’\mﬁsc\ Lo L a%)ﬂ\ oo
“fj‘”\ L\ %?’) N 4 3bf<x\@(~\ 2 Uy X e Ak <>‘r\.“r‘ d Yo el S et | O 4
o \ i 'cro\ec\ oo ‘("O*\* \\’“\"a‘(‘m:\’l’b{‘\ "Pv”f ‘% Dok oro
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State of Ohio

Contlnuatlon Report
Authorlty Chapters 3717 and-3715 Ghio Revised. Code

[ 'Name of Faclliity - . : : B Type of Inspaction . - /|- Date
OOy £ TRee Bolocd /ece b ad ;b;_uo
.Itam No.| Code Section | Priority.Léve! | Comment . - : L TamLe h i £o8
L2 [Lus N\l O\r\n«\ro,l »\\—c}vﬂs«- Q‘w(’?c'f" LAy Gee gt L e vest
— st Ve @eave ) o fer = T
La Lue, e hborved ofacee o 1 A N Aeedsder sod Wade
: ' ok e ol v Grenoe  aid¥a A [Aetene Lo\ v
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|  ‘. Person in Charge: hm\\(ﬂ m( \\e(‘

Date: . .
= U - 2(p
Sanlt rld Licensor: .
Yo e, @mﬁ _Qens VAl
PRIORITY LEVEL: C= CRITI.CAL-- NC = NON-CRITICAL
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State of Ohio
Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of facility Check one License Number Date

e~ - Oy ‘Q:aih\j @Q‘t\ﬁ\\\(m‘\'t V¢ S0 DRFE QO e A4 XN

Address * T City/State/Zip Code

2 N O0can S ot ON Hey e

License holder Inspection Timk | Travel Time Category/Descriptive

~ . i

Qlhicng D Ve ) [ Lot O\ W

Type of Inspection {check all that apply) Follow up date (if required) | Water sample date/result
tandard Qﬁritical Control Paint (FSO} [ Process Review (RFE} [ Variance Review O Fallow up (if required)

[l Foodbarne O30 Day O3 Complaint O Predicensing [ Consultation =

SiEE e I FOODRORNEHILNES FACTORS AND FUBTIC HEACTH INTER
Mark designated compliance status (IN, OUT, N/O, N/A) for each numbered item: IN=i not in com

Y T et
e

1| & OouT O NvA

Proper date marking and disposition

performs duties
2 | LN O OUT O N/A | Certified Food Protection Manager

T
b
i

R o o5 3 s i A HaE T AT
ae cHealt S e

s

CiIN. O out " )
U&A 0o e Tire as a public health control: procedures & records
Management, food employees and conditional employees; e

3 D{ﬁ OouT O NA | knowledge. responsibilities and reporting 2 EII UT

4 Dfﬁ JOUT [0 N/A | Proper use of restriction and exclusion : CAN/A
5 OOUT O N/A | Procedures for responding to vomiting and diarrheal events
HEEE e S My gente Practites i T

6 | BN O OUT [0 N/O | Proper sating, tasting, drinking, or tobacco use
7 [ &N Oour ano| N discharge from eyes, nose, and mouth

i Preveniing Contaminaton Ry Hande
8 g{ﬁ O3 OUT O N/Q | Hands clean and proparly washed

Food additives: approved and properly used

ged Oour Mo bare hand contact with ready-ic-eat foods or approved Taxic substances properly identified, stored, used
9| ONnAONO alternate method properly followed - B 7 —
10 Oout I:I N/A Agle‘quatel handwashing fe!cifities :v.upplied & accessible P IN aour Compliance with Reucad Oxygen Packaging, other
Pianeeen HEr S R e fe HiE e _ 17 specialized processes, and HACCP plan

. uT Food obtained from a -roved source :
il mﬂw ggUT PR 30 ‘DI\T’A g S;g Special Requirements: Fresh Juice Praduction
i2 CINGA ON/O Food received at proper temperature T
31 Eﬁl go Special Requirements: Heat Treatment Dispensing Freazers

13| B OOUT Food in good condition, safe, and unadulterated A O N/O : P g

O Oout Required records available: shellstock tags, parasite OIN O OoUT ) ) . )
14 (IMA ON/O destruction 32 @INiA O N/O Special Requirements: Custom Processing

= . ‘[ ouT

' 33 - A g N/O Special Requirements: Bulk Water Machine Criteria
15 ON/A ONO Food separated and protected

N .UT : 24 TN O OouT Special Requirements: Acidified White Rice Preparation
18] Ona EIJ N/O Food-contact surfaces: cleaned and sanitized /A ON/O Criteria ' ) :

Proper disposition of returned, previously served, BN Oour ” . .
Eﬁﬁ oouT recondiioned, and unsafe food 35 CINA Critical Control Point Inspection
’ ontrolled Fab: N OOUT |,
- Qou Process Review

36

P ) N/A
18 "d g out Proper cooking time and temperatures -
N/A O N/O
1N O OouUT .
- 37 A Variance
18 CINiA B/ N/O Proper reheating procedures for hot holding
O 0 ouT P ling tf d 1 raturas i i i
20| Hvia /N0 Froper cooling time and temperatu Risk factors are food preparation practices and employee behaviors-
-that are identified as. the most significant contributing factors to
BN O out . ' | | foodborne illness.
21 CN/A O N/O Proper-hot holding temperatures

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

22| GJN O OUT ON/A | Proper cold holding temperatures

HEA 5302A Ohlo Departrment of Health (5/24} : ) - - Page_ \ of :C__ 2
AGR 1268 Ohlo Department of Agriculture (5/24) " )




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

Name of Facility

3&)& ’m @’"‘é R i“m \u,

"o ot ‘ LT,

Date

Feb Al 90l

‘| Type of Inspection

. Good Retail Practices are preventative measures to control the introduction of
Mark designated compliance status (IN, OUT, N/O, N/A) for each numbered item: IN=in compli

pathogens, chemicals, and physical objects into foods.
ance QUT=not in compliance N/O=not observed N/A=not applicable

Food and nonfood-contact surfaces cleanable, properly

38 /0 IN-0J OUT QYA O NfO| Pasteurized eggs used where required 54 | BIN OO OUT designed, constructed, and usad
iyl Oour ONvA Water and ice from approved Warewashing facilities: installed, mainiained, used: test
‘ 55 IZ(LN O ouT ONA strips
L y Proper cooling methods used; adequate equipment 56 | [A'IN O OUT Nonfaod-contact surfaces clean
DuNgour ,DNIA‘MO for temperature control
) .41_ D’iﬁ I:I ouT I;INIA-D N!O .Plant food properly cooked for hot holding 57| OAN O OUT ON/A | Hot and cald water available; adequate prassure
42 N. Ij‘O'U'I_' DN.’A‘Ij N/Q | Approved thawing methods used 58 E/IN aout Plumbing installed; proper backflow devices
1 a3 |FINOOUT ONA . Thermomaters provided and accurate ONADONO
59 EI’;N O GUT ON/A | Sewage and wasle water properly disposed
i 4 4 %V‘E'IOUT', ’ Food properly labeled; original container 60 O OUT [ON/A | Toilet facilities: properly constructed, supplied, cleaned
it ¥ 81 Eufﬁ T OUT OON/A | Garbage/rsfuse properly disposed; facilities maintained
BV O ~Insects, rodents, and animals not presentouter 62| =N O ouT Physical facilities Installed, maintained, and clean; dogs in
45: D. _N o OUT openings protected outdoor dining areas
. EV{ . Cantamination prevented during food preparatian, ONALING
- _46 ;\'D ouT storage & display 63 B’ﬂ\i 0 out Adeguat filatl d lighting: desi
| 7 D’ll}m OUT ONA Personal cleaniiness i equate venla lon and lighting; designated areas used
48 'Ej/frg O ouT.ONA B N/O Wiping cloths: properly used and stored B4 IZI/IN O QUT [ON/A | Existing Equipment and Facilities
49 | N O OUT ON/A I N/O | Washing fruits and vegetables
50 Ij_:i__N 'E‘I_‘VU'.I':EINIA'D N/O | In-use utensils: properly stored 65| C1IN [T OUT [#WA | 901:34 OAC
510N |j|z6UT_DNfA_ | pensils, equipment and linens: properly stored, difed, | (T 0 OUT ON/A | 3701-21 0AC
52° E’ﬁjJD'OUT NA Single-use/single-service articles: properly stored, used
| 53 | O¥IN O OUT-OONA CJN/O | Slash-resistant, cloth, and latex glove use
Item No.|- Code Section | Priority Level | Comment cos | R
WEPYe : N g T : T 7
\& | RN ¢ Oreaed @ 3{6\\@\\\(\3 R ool el dang . W€ Gl |0 O
R [ Coud 2 tonled WX doen or wWecis. Lecae 5@\@ x oo
| - ' el W\'\\ ‘ oo
Ve [N C Oloeaed Tt crodfing '\r(\\ od ey Ay %\ OO
f i woskive ek o docred  Seion and MNomed  Sxm [ O g]
: RS I Lol s’y - _ o,o
LSDIRRK | We [COhwve - vse e kg, Ao Corecna)l \Monsls | 0 |0
B , ok e Mok op vonperon matose. oot oy Sy O[O
OV[AREON he 1Otvered  deom el Seed v o\ Lees Ty coVawwes | O | O
" ' Weeedy saer b Shoed it Doedley ey \f“\\‘\” (ecce ?‘]\ ajo,
oo @\ veoean '?0( €5od_ seminy o |o
. A aia
[ |
— - i : , [ I
i R : oo
Person ln Chargx Q
~ QN%«MA LRy, 22424
. EnVImnma;Qﬁl:l‘i{ Speciplis!\}\ ¥ K\ ‘Licensor: \{\(\ &
' i @30\}\ ; NS SN C@\‘%\ «‘«)ﬂk\"{‘}x\._ )53\

PHIOFHTY LEVEL: C- CRIT{CAI} NC= NON-CRITICAL

- HEA 5302B Ohlo ‘Department of Health (8/22)
AGR 1288 Ohio Department of Agriculture (8/22)
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State of Ohio
Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code

O ptandard

Type of Inspectign (check all that apply)‘
Critical Control Point (FSO) O Process Review (RFE) O Variance Review [ Follow up
O Feodborne [O30 Day [ Complaint

O Pre-licensing O Consultation

Name of facility Check one Llcense Number Date
Locust Gere “Diag Roc SO ORFE 20 fon Q4 o,
Address City/State/Zip Code '
g
Dnans S @y ay Ades Ol ASULO
License holder Inspactlon Time Travel Time Category/Descriptive
t"_( \’?ﬂ\\é{-‘?\ :SV‘F‘\“%\ A R i‘("‘("\ \t§w»ﬁ a D \@) N Aalhwt (“‘ AR E

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

—————

L T

iy R

L

P

T

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

- FOODBORNE ILENESS RISKIFAG

R : §sﬁ§cs

Fes

T

1 IN CJOUT I3 NiA

Compllance Status

Person in charge present demonstrates knowledge, and

performs duties

Complfance Status

Proper date marking and disposition

.fl‘,\l OouT O N/A

EuN' L] OUT [ NA

Cerllfled Food Frotectmn Manager

knowledge, responsibilities and reporting

Management food empioyees and conditional emp!oyaes

l‘jﬁu C1OUT O NiA

Proper use of restriction and exc]us:on

N_ OouT O

Proper aating, tastmg, dnnkung. or !ubacco se

TR TR
‘; “&3%” w ‘P
HY & o5

No dlscharge frum eyes nose and mouth

Time as a public health contral: pracedures & records

Pasteurized foods used; prohibited foods not offered

B : amination oy Hards it
8 Qrﬁ (| OUT ] NID Hands clean and properly washed Food additives: approved and properly used
g}l(l OouT Mo bare hand contact with ready-to-eat foads or approved | |28 Toxic substances properly identified, stored, used
9 N/A L N/O alternate method properly followed Feee
10 | OUT O Nia Adequate handwashing facilities supplied & ?,EeeSS|ble 9 1IN EIOUT Compliance with Reduced Oxygen Fackaglng, other
e i T e LT specialized processes, and HACCP plan
AN ouT Food obtained from approved socurce
. BN EOUT = 30 ‘%A g g'%r Special Requirements; Fresh Juice Production
12 IjN /A ON/O Food received at proper temperature - SouT
13 TN Cour Food in good condifion. safe, and unadulterated 31 WA O N/O Spacial Requirements: Heat Treatment Dispensing Freezers
| ouT Required records available: shellstock tags, it OIN OOUT ) ) .
14 %A gN!O degtruction ags, parasite 32 1A O N/O Special Requirements: Custom Processing
5 S N Dour
3 ————— < UT /A O N/O Special Reguirements: Bulk Water Machine Criteria
15 ON/ /o Food separated and protected
ﬂ‘ﬁ\z gouT 24 (] Oout Speclal Requirements: Acidified White Rice Preparation
18| QA ONO Food-contact surfaces: cleaned and sanitized N/A ON/O Criteria .
i it i ] ouTt
17 IN OOUT ferg;'?drﬁ(;i%%s‘t:: d c:jfnr:;';;"]%‘i dprewously sarved, 35 E’N /A = Critical Control Point Inspection
i ) iN
e 36 S’N /A Hour Process Review
18 & g OUT Proper cooking time and temperatures
OnN/A O N
37 LN OouT Variance
19 ON O ouT Proper reheating procedures for hot holdin IQ)HA
OnA /Ao P 9P 9
ON  O,0UT P - 1 ; . )
201 oA B No roper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
5 pa—— that are identified as the most significant contributing factors to
I 0 . foodborne illness.
21 ON/A O MO Proper hot holding temperatures

22 Eﬁq 1 OUTON/A

Proper cold holding temperatures

illness or injury,

Public health interventions are control measures to prevent foodborne

‘HEA 5302A Chio Department of Health (5/24)
AGR 1268-0Ohio Department of Agricuiture (5/24)
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State of Ohio

Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of Faclllty

US\ : [:t'.k’_r'_‘NQ

Type of Inspection

f\_‘)\_'(“'\\cx""rg j(: { Q

o O our A NoO

e - -
ey By

Pasteurized sggs used where required

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

ignated compliance status IN, OUT, N/Q, N/A) for each numbered item: IN=in compliance OUT=not in compli

E]‘/I'(I O out

Food and nonfaod-contact surfaces cleanable, properly
designed, constructed, and usad

9 | O4R OoUT ONA

Water and ice from approved source

=N O ouT On
pa

Warswashing facilities: installed, maintained, used; test
strips

. Food properly labeled; original container

I:I..,IN_I".J. out DNIA w0 ff)ﬁz‘::p‘;?.:iri ngg:.tl?gs used: adequate equipment 56 |'E] IN O OUT Nonfood-contact surfaces clean
' 4.1 10N Ef =OUT‘I,‘.Il{ A N/O.| Plant food properfy cooked for hot holding 57 | & |N 00 OUT CIN/A |- Hot and cold water available; adequate pressure
.'42_ ] E‘i/ﬂ\l I OUT EINA- OI.N/O | Approved thawing mathods used 58 ‘Ei IN OouT Plumbing installed; proper backflow devices
y B’E’N O OUT ONA Thermometers provided and accurate ONADINO
59 IZI/I'N O OUT ON/A | Sewage and wasie water propetly disposed

v O outTOna

Toilet facilittes: properly constructed, supplied, cieaned

O4N 00 ouT ONA

61 Garbage/refuse properly disposed; facilities malntained
Elgﬁ'\l O ouT insects, "‘;‘:Stmzi a:jnd animals not present/outer s2| &N O out Physical facilities installed, maintained, and clean; dogs in
apenings ecte: ) outdoor dining areas
. / Contamination prevented during food preparation, CIN/A LD N/O
46 o N o OUT _Storage & display
| .47 . mle 5 OUT SA PO — 63 E/IN [mueliky Adequate ventilation and fighting; designated areas. used

48,

O'IN £ oUT.ONA EN/O

" Wiping cloths: properly used and stored

m’n O OUT EIN/A

| 48

5N O ouT ONA O N/O.

Washing fruits and vegetables

Existing Equipment and Facilities

s 50+ IN EI ourOvA O N/O | In-use utensils: properly stored 0N O ourERiA | s01:34 0aC
: .51, EJ IN O OUT g . é’gﬁgf;? equipment and linens: properly stored, dried, 66 ‘E,IJN O OUT CON/A | 370121 OAG
52 EI/ﬁ\I O-ouT ONA Single-usa/single-service articles: properly stored, used
" 1.53. EI/N,EI QUT l_:INIA LI N/O Slash-resistant, cloth, and latex glove use
- ftem No.|: Code Sectlon | Priority Level | Comment cos | R
' ' : ’ ool
O (0]
oo
O o
Yordd, e Ao oo
Ve Apy (ovgsih. o[d
o|a
[ N |
oo
o|a
aojo
alo
Q40
oja
of{al
Person -In'Charge ‘Date:
Envlronmer“itah;leall pecialigt Licensors, | -
’iﬁﬁ?&\z\\r\ Q@DM RS \& (D C@W@R “a/{ﬁéﬁx\\;@,

PRIORITY LEVEL C= CHITICAL NC= NON-CRITICAL

. HEA 53028 Chio Department of Health (8/22)

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

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

Name of facility Check one p License Number Date
. {,«-'--.( . p—
e . 2 OFSO E'RFE % LR B e YN
Cratnio 5 YT0 5 fré’}r\ Tl RRATS
. Address City/State/Zip Code ' '
b - = s P . E ~ 171
‘ Bopy s, Nerlg ¥ Su=ivy A W\Oﬂc\(\eﬁ*‘@r\ O 4l
License holder ' Inspection Time Travel Time Category/Descriptive
R a W o - \6 o T Oy T
'gpe of Inspection {check all that apply) Follow up date (if required) | Water sample date/result
M1 Standard O Critical Control Point (FS0) O Process Review (RFE) O Variance Review [ Follow up (if required)
O Foodborne [130Day O Complaint [J Pre-licensing O Consultation S .

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

Compliance Status Compiliance Status

N Person in charge present, demonstrates knowledge, and %‘ O out \ ) -
11 ‘Eﬁ OOUT O N/A performs dutles 23 NiA O NO' Proper date marking and dgsposutlop
2 [\@iN O OUT 0 N/A | Certifiad Food Protection Manager OIN OO ouT ) . )
24 KA O No Tlr_ne as a public health control: procedures & records

Managemant, food employees and conditional employees;
";‘m\l out O N(A knowledgs, responsibilities and reporting

Consumer advisary provided for raw or undercooked foods

4 ‘EPLN OOUT LI'N/A | Proper use of restriction and exclusion :
5 |~FZIN [JOUT O N/A | Procedures for responding to vomiting and diarrheal events

Pasteurized foods used; prohibifed foods not offered

6 [N [10UT O N/O| Proper eating, tasting, drinking, or tobaceco use
[10UT O N/O| No discharge from eyes, nose, and mouth

Food additives: approved and properly used

8 -EﬂN O OUT [ N/O | Hands cléan and pi'oherly washed

"'I;H{I gouT Mo bare hand contact with ready-to-eal foods or approved Toxic substances praperly identifiad, stored, used
¢ | OwaONo alternate method properly followed
— : .
110 UTN OOuUT ON/A Adequate handwashing facilities supplied & accessible 29 1IN O OuT Compliance with Reduced-Oxygen Packaging, other
. DA specialized processes, and HACCP plan
1 | <IN Food cbtained from approved source
11 ‘Eﬂz gg:? pp 30 E’E!\J'A gﬁ';g Special Requirements: Fresh Juice Production
12[ E!Nlﬁ aN/o Food received at proper temperature \ N O ou -
T . . . . .
13 ‘fo\l OUT Food in good condition, safe, and unadulterated 31_\ NA O N/O Special Requirements: Heat Treatment Dispensing Freezers
14 ﬁ%}%{, A ES%T dReesqt:r::ggogecords available: shellstock tags, parasita 32 \E’NT’A ggg Special Requirements: Custom Processing
N -[10
3-3‘\SJN A g Nllg Special Requirements: Bulk Water Machine Criteria

15 N /A OIN/O Food separated and protected -
-Qfl:l ouT 34 N O ouT Special Requirements: Acidified White Rice Preparation
. : i EIN/A O N/O Criteria
. 16 CINA ON/O Facd-contact surfaces: cleaned and sanitized )
[ Proper disposition of returned, previously served, .o [N TOUT " . .
17 “Elﬁ oouT reconditioned, and unsafe food 35\ NIA Critical Control Point Inspection
36 ?N bour Process Review
SEIN O ouT JENA
18 Proper cooking time and temperatures =~ - F
OnN/A O N/O Ol 0 ouT
37 | % Variance
19 L O out Proper reheating procedures for hot holdin [AtvA
FNa O Mo P 9P g
N O ouT -
20 @RA O NiO Proper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
- that are identified as the most significant contributing factors to
O ouT . foodborne illness
" .
21 \@@A 0 NO Proper hot holding temperatures

Public health interventions are control measures fo prevent foodborne
iliness or injury. .

22 @ﬁ;l O OUT ON/A | Proper cold haolding temperatures

HEA 5302A Ohio Department of Health {8/22) ' ' Page } of D)
AGR 1268 Ohio Department of Agriculture (8/22) ‘ L




State of Ohio

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

| Hame of Faclhty : Type of Inspection Date

: '_'clm\m\o 3- . \)ﬁ'&e\ %‘\Q(“C\Wé h D20k

- Good:Retail Practlces are preventative measures to control the mtroductlon of pathogens, chemicals, and physical objects.into foods.
Mark designated comllance status {IN, OUT, N/O, N/A) for each numbered item: IN=in compliance OUT=nat i

Foed and nonfoad-contact surfaces cleanable, properly
designed, constructed, and used

=i O ourt

Pasteurized eggs used where required

[OIN T ouT RfAD. NIO

MN OouT-ON/A |-Water and ice from approved source 55 Em‘l O ouTONa | Warewashing facilities: installed, maintained, used; test
strips
PP . ' ~ | Proper cooling methods used; adequate equipment 56 | GMN 01 ouT Nonfood-contact surfaces clean
_40 LN D ouTENAD NIO | far temperature control
|4t I:I IN: EI OUT N/IA o NIO Plant food properly cocked for hot holding 57 | @N O ouT ON/A Hot and cold water avallable; adequate pressure
: "\'42 EI/ IN O OUT EINIA I:I N/O | Approved thawing methods used 58 I;th aout Plumbing installed; proper backflow devices
‘|43 .IZrIN 1 OUT DNIA .| Thermometers provided and accurate ONADNO
59 Elfﬁ\l O OUTONIA | Sewage and waste water properly disposed
44 AEfin E.I.'OUT e | Food properly tabeled: origirial container - 60 N O oUT ON/A | Toilet facilitizs: properly constructed, supplied, cleanad
2 B1 EHﬁ O OUTCIN/A | Garbage/refuse properly disposed; facilities maintained
a5 1 @ N I':I.OUT" 1 Insects, rodents, and animals not presant/outer 62) OO IN OUT Physical facilities installed, maintained, and clean; dogs in
Bl e S _ openings protected o outdoor dining areas
E/ - i -7+ | Contamination prevented during food preparation, ADNO
|48 RINDoUT o .| storage & display E/
: _47' Elf’rN OOuT OVA Porsonal cleaniness 63 IN O oUT Adequate ventilation and lighting; designated areas ysed
48 | ‘01 IN [1 OUT CIN/A LKI7O. | Wiping cloths: properly used and stored 64 E{IN i3 OUT ONYA | Existing Equipment and Facilities

- t:val:IOUTDNfAEI N/O

N OouTONA | s01i340ac

' Q’T\l 0°0UT.OONA in-use utensils: properly stored

L |51 .N’m 0 ouT DNIA : _ Utensils, equipment and linens: properly stored, dried, s61 0N O OUTNNfA 3701-21 OAC
: . | handled
52 E{)N O OUT I:INIA .- :| Single-use/single-service articles: properly stored, used

| 88| & In O ouT'ONA T N/O'"|. Slash-resistant, cloth, and iatex glove use

. | tem-No.| Code Sectipn *| Prictity Level | Comment cos | R
B e e e ol B O lo
e TN Ve Observed A o e eyen. o oo Ty _oleoned [ O |8
R . _ ow Qo webodhicn | Cecre o -@%jl.{\ %) vm‘}‘a’hm oo
Oo|a

Ooj|a

OO

o |a

[ |

a0

ola

oo

oo

oo

O o

oo

s e = 2702

: .jEnvIl_j::nme I?-I altﬁSpecIallst ’,ﬂy Licensor:
L m%{k@qa 3{\&?{\ ANy KX ‘r\ \ \C\“v“‘?«\\ Q\m C& k&f@‘&\ D\Q‘é’
PRIORITY LEVEL: C= CRiTJCAL‘J NC=NON-CRITICAL | . Page S of AN
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State of Ohio

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

Name of facility

™ T
s NGy %ﬂ('\“ﬂ.

<2
Aol r}\\ \
A

License Number

an,

Check one

O FSO RFE

Lie,

Date

7

Fo}“s ey S

Address

i

City/State/Zip Code

~ {
DAL A @4 A\ Iodes OW ACLA O
License holder II'ISDECtI_On Time Travei Time Category/Descripfive
Civen aer N O T A5 \O v C\ae T

Type of Inspection (check all that a}:piy))
Gg'Standard

0 Foodborne O30 Day O Complaint [l Pre-licensing O Consultation

L] Critical Control Point (FSO) OO Pracess Review (RFE) T Variance Review O Follow up

Water sample date/rasuit
(if required)

Follow up date {if required)

[

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

'cdm llance Status

Compliance Status

Persan in charge present dsmonstrates knowledge, and : . N "
Omn gout Q/ﬁ#\‘ performs duties N/A O N/O Proper date marking and drspogltmn .
2 | OIN COUT-FRIA | Certified Food Protection Manager CIIN O OUT ) i , -
ARA O NO Time as a public health control: procedures & records
Management, food employees and conditional employees;
|3 ( ON. gout -Q’ﬁ!A knowledge, responsibilities and reporting ) . ] .
- - Consumer advisory provided for-raw or undercooked foods -
4. | OIN_LlouT ER/A | Proper use of restriction and exclusion -
5 | BN CJOUT O N/A Procedures for responding to vomiting and diarrheal events
i . XN : Pasteurized foods d;. prohibited fo
6 | &N COUT [ N/O| Proper-eating, tasting, drinking, or tobacca use Fized foods used; prohibited foods not offered

[ OUT O N/Q| No discharge from eyes, nose, and mauth

8 AN [ OUT ON/O| Hands clean and properly washed

o out

= Food additives: approved and properly u.sed

[UN O OuUT

9 \Eina CIN/O alternate method property followed

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

Toxic substances properly identified, stored, used

E’m O out
N/A

AN T OUT | ' Adequate handwashing facilifies supplied & accessible (1IN CJouT Compliance with Reduced Oxygen Packaging, or J
29 LHUA specialized processes, and HACCP plan
A Food obtained fir roved . . :
Ifz DOSI 00d obtained from approved souire 30\%}‘?}.4 ES}JOT Spacial Requirements: Fresh Juice Production
12 l";_'laN.'A ESIO ' Food received at proper temperatura O ClouT -
s M Spacial Requi : t Ti ! i i
13| BN DouT - Foad in good condition, safe, and unadulterated CIT/A O N/O >pacial Requirements: Heat Treatment D|spe.ns|ng Freezers
O DOout Required racords available: shellstock tags, parasite [N CouT . . . L
14 @’NIA ONiO destruction 32 ‘ﬁN!A ONO Special Requiremants: Custom Processing
o
33 D:S'l,A g N:g Special Reguirements: Buik Water Machine Criteria
WA gg:g Food separated and protected A
O ouT 34 OiN OouTt Special Requiremenits: Acidifisd White Rice Preparation
- - iti /A CIN/O Criteria
16 A OINO Food-contact surfaces: cleaned and sanitized
. Proper disposition of returned, previcusly served, OIN OouT - ’ .
17 IN OouT reconditioned. and unsafe food. 35 NIA Critical Control Point Inspection
A 36 D»:(:"jA Dout Process Review
] 0 out ’ . g
18 Proper cooking time and temperatures
/A OO N/O . . :
OIN OouT .
: 37 A Variance
19 O O out Proper reheating procedures for hot holding g
‘I;lN?A O N/C
N O ouT P Mng time-and t "
20 giva 0 No roper cocing time-and temperatures Risk factors are food preparation practices and employee behaviors
- that are identified as the most significant contributing factors to
OmW 0O out - foodbome illness.
. 21 NA O N/O Proper het holding temperatures

22 -EIfN O OUT ON/A | Proper cold holding temperatures

Public health interventions are control measures to prevent foodborne
illness or |njury

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

Name of Facility

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

g‘\‘(‘r\ A [ f\ﬁ.

Ll

Date

(:; \F“} \h}\ A

Lo Coeen

O IN O out ENfAa O No

- Pasteurized eggs used where required

.Good Retall Practlces are preventative measures to control the mtroductlon of pathogens chemlcals and physical objects into foods.
ated complianca status (IN, OUT, N/Q, N/A) f

&N O our

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

OIN. O OUT EINA

0N T out A O No

Water and ice from approved

Praper cooling methods used; adequate equipment
for temperature control

.41

; Warewashing facilities: installed, maintained, used; test
55| 0N O ouT A s
56 K O OUT Nonfood-contact surfaces clean

{42

=] INO. OUT IFJMA EIN!O Plant food properly cooked for hot holding 57 E]fﬁ 0 OUT ON/A | Hot and cold water available; adequate pressure
[m] .IN_'D'OU‘TNIGA O N/O | Approved thawing methods used 58 r,rﬂ\l OouTt Plumbing installed; proper backflow devices
a3’ &N EIOUTEINIA o Thermometers provided and accurate OnAIN/O
59 ‘Q/IN D OUTON/A | Sewage and waste water properly disposed
| 24 EJ’IN 0 ouT: . . Food properly labeled; original container 60 E(IN 0O OUT ON/A | Toilet facilities: properly constructed, supplied, cleaned
I i - 61 E{N O CUT ON/A | Garbagefrefuse properly disposed; facifities maintained
' "4 'E(I.N D-OUf' Insacts, rodents, and animals not present/outer &2 ‘EI‘I’N O ouT Physical facilitios installed, maintained, and clean; dogs in
| i openings protected N /0 outdcor dining areas
/ . Contamination prevented during food preparation, ONALIN .
’ m D OUT = storage & display 63 E/ﬁ O out Ad t: tilati d lighting; designated d
: " .
. 47 MIN D OUT DN% Personal cleanliness aqual ventilation an Ighting; designated areas use
48 | O 'N x| _OUT mﬁ:’A O N/O Wiping' cloths: properly used and stored —Q’ﬁl OO OUT CON/A | Existing Equipment and Facilities
-49 {OIN O OUT Ef/A [0 N/O | Washing fruits and vegetables
1’50 {0 N C-ouUT mA TN/ Iriuse utensils: property stored 65| BN 0 ouTONA | s01:34 0aC
51 o IN EI OUT I1<.'A T #;:QELS equipmant and linens: properly stored, dried, 66|00 IN O ouT E\Hﬂ‘\ 3701-21 OAG
52 {0aND ouT ij, A Single-use/single-service articles: properly stored, used
83|00 INQ] .OL_JT_E‘rNIA L1 N/ | Slash-resistant, cloth, and latex glove use
Jtem No. COde_ Sepﬁon " Priority Level [ Comment
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PRIORITY LEVEL: C= CRITICAL NC= NON-CRITICAL

HEA 5302B Ohio Department of Health (8/22)
AGR 1268 Ohio Department of Agriculture (8/22)
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E State of: OhIO |

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

Name of facility Check ona Licanse Number Date

L . o FSO ORFE |
TToneson L Medirel O fR2gk ofm) e ez oren,
Address - | City/StateiZip Code '

N0 AC T, ooy OM ey A
License holder Inspection Time Travel Time Category/Descriptive
"T\an@\m\ \h\r‘“\\’\fg;(‘c_\ %L q‘?:)dh OFalh ZTC\) . G (“‘r\c Doy C \_n\\vg W<
Type of Inspection (check ail that apply) Follow up date (if required) | Water sample datefresult
& Standard m’gritical Control Point (FSO) O Process Review (RFE) O Variance Review [ Follow up | (frequired) .
O Foodborne 030 Day O Complaint I Pre-licensing [1 Consultation ] - ~

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

Compliance Status COh'lpliance Status

Person in charge present, demonstrates knowledge, and 23 0O ouT
performs duties i ) N/A O NIC

P ] ) .
2 [ &N Q0 OUT ON/A | Cenlified Food Protection Manager

=l gQour O Nia Froper date marking and disposition

Time as a public health control: procedures & records

Management, food empfoyees and conditional employees;
3 Erﬁ OouT OnN/A knowledge, responsibifities and reporting

4 “IEIfN CIOUT O N/A | Proper use of restriction and exclusion .
5 K Oout [ N/A | Procedures for responding to vomiting and diarrheal events

Consumer advisery provided for raw or undercooked foods

i - Pastaurized foods used; ibited foc
6 D OUT O N/O| Proper eating, tasting, drinking, or tobacco use urized foods used; prohibited foods not offered.

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

A dditives: . .
CIOUT O N/O Food additives .approved and properly.r used

Hands clean and properly washed

N CJOUT Na bare hand contact with ready-to-eat foods or approved Toxic substances properly identified, stored, used

S | OnvaO N/O alternate methad properly followed

10| @IN OOUT ON/A Adequate handwashing facilities supplied & accessible Compliance with RedueOygen Pckagmg, other

‘ 29 \armua specialized processes, and HACCP plan - -
) T Food' obtained from approved source : X .
11 g:ﬁf SSST Ll 30 }\T’A gg,%T Special Requirements: Fresh Juice Production
12 N IA ON/O Food received at proper tempsrature O Oout :
: ' 31 Special i : j i :
= \IZTN CouT Food in good condiion. safe, and unadulloratad E,&‘:,A aNo pecial Requirements: Heat Treatment Dispensing Freezers
ON gout Required records available: shellstock tags, parasite g)l\l gout N . .
1{ rA CINO desiruction ) 32\ NIA CONO Special Requirements: Custom Processing
OIN OouT

4% 33 Speclal Requirements: Bulk Water Machine Criter|
A oout ZNA O N P quiren rieria
CIN/A CONIO

Food separated and protected )

(m) gout Special Requirements: Acidified White Rice Preparation
3 34 o
16 gﬁ,A gg;g Food-contact surfaces: cleaned and sanitized NAON/O [ Criteria
Proper disposition of returned, previously served, Elﬂ\.f Dout - - .
ger gout reconditioned, and unsafe fond 35 CINA Critical Control Poinit inspection
) @]
(36 D:{;I,A Dour Process Review
181 N/A E g},‘g Proper cooking time and temperatures -
N O OUT 37 %A Lour Variance
19 QiN ,9 Proper reheating proceduras for hot holding
ONANIO
ain Oout p ling i dt " . . )
20| Onael No roper cooling time and temperatures Risk factors are food preparation practicas and employee behaviors
that are identified as the most significant contributing factors to
BN O our foodborne ifiness.

21 Ania O NO Proper hot holding temperatures

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

22 ~[Z|{\! O] OUT CINiA | Proper cold holding temperatures

HEA 5302A Ohio Department of Health (8/22) Page_\ o)
AGR 1268 Ohio Department of Agriculture (8/22) ' : i '




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

| Name of Faclllty

'_TRC)\ND \m“\ \)\Sd\\‘\ﬁ'@x A

Al (?o&\- O aath

Type of Inspection

S frc e

Date

;.7 Goad' Retail Practlces are preventative measures to control the |ntroduct|on of pathogens chemicals, and physical objects into foods.
: Mark desighated: comipiian

38 lan O 6U'T-

IA o NIO

Pasteurized eggs used where required

Igzlﬁ oour

Fob 13 S,

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

OIN.CLOUT'ONA|

1" Water and ice from approved source

Proper cooling methods used;
for temperature control

adequate aquipment

: i |:| OUT EINIA El N/O-

- Plant food properly cooked for hot holdlng

7

55| M'IN O CUT CINIA

Warewashing facilities: installed, maintained, used: test
strips

56O IN UT

57| @l O out Ona

Nonfood-contact surfaces clean

Hot and cold water available; adequate pressure

: Eyﬂ\l I:I ouT ['JNIAEI N/O

Approved thawing metheds used

jmﬁ O.our EIN.’A

RECRE~ AN oout -

Thermomsters provided and accurate

| Faod properly labeled: original contaliner” ) g

trisects, rodents, and animals not present/outer
‘1.openings protected

88| BN douT

ON/A O N/O

Plumbing installed; proper backflow devices

e _'EIfI'N Oour,

.| Contamination prevented during food preparation,
storage & display

7. &N DLOUT ONA

Personal cleanliness

| 59| QN [ ouT ONia

Sewage and waste water properly disposed

60 | LI [J ouT /A

Toilet faciliies: properly constructed, supplied, cleaned

ONA D NO

61 I;’ﬁ O OUTON/A | Garbagefrefuse properly disposed; facilities maintained
-
62 E’fN O ouT Physical facilities installed, maintained, and clean; dogs in

outdoor dining areas

63| DN o ouT

Adequate ventilation and lighting; designated arsas used

: Wiping cloths: properly used and stored

48 | LN C1 OUT ONA. m/wo

EVN O .QUT.CINA EI N/O.

. properly stored

EG.N [T ou EINIA

.| Vtensils, equipment and linens; properly stored, dried,
handied

ge EINE oUT ONiA

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

3. [N D-OUTTNA. D N/O-

i Slash-resista_nt, cloth, and latex glove usa

64| N O ouTONA

OIN DOUTM

Existing Equipment and Facilities

901:3-4 OAC

66| /N O ouT ON/A

370121 QAC

Persnn in Charg /{%y Q .L/k XM \J\;\;Xﬁ_ﬁ/ \.

Item No.| ‘C,Odg_Sei;tibn:j "Priority Level | Comment cos | m
“n 1\‘%\@(\\ (")\‘sm—\ro,-\ \_._\{w%\-x{x“ ' S L S ¥ ,—Pr'(\'\ LINL Y @hﬂ(\fnj ¥lo
S ERSIN (I / L N\\ Nocact Y g i\_:‘i v ey Tm\ \&PW\\\ !?“{\\‘t:% w\ﬁ';‘_' : oo
. SR SR C‘(\(‘\"\fﬁ\‘l‘m ‘\ ("\nw\ J(Q :\C:\("& (Hl ')’f\'\\(’h - I oo
C‘ﬁkc‘tﬁ)\(:y N o M"\f@(‘\ \’\'“nc\‘nn\f‘\ (\(ﬁ\r* \("‘ﬁ&f\.\\'w e A gy oty [ B0
IR : \'\K‘_’ ("C‘Y“x\\’("r\ ‘\fbc{m\,\ —C:‘\Sr" Bfk*\‘l\' s*‘\gr . ~ o|o
oo
oo
oo
oo
oia
Olo
oo
([
a {0
oo
Date:

>z/3>/i>aﬂ

Enwronmorglx_ galth Spaclalis;/—
QR e - \QQO A,

@\ NN

“PRIORITY LEVEL C— CRITICAL \M_}XIC NON- CFHTICAL

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

Authority: Chapters 3717 and 3715 Ohio Revised Code
Name of facility Check one License Number ' Date
. i FSO [ORFE . e

;4 ME AT | patsn \pdene Clab (O - 7 /2 7/2/_[

Addrass ! . City/State/ZIp Gode ‘ '
i P : ;

Z/J P@ar| J';L /l/]anc\/‘e’&ﬁ(’f pr L]{)[LJL-;
License holder Inspection Time Travel Time Categary/Dascriptive

Roert vonqine ¢ ' 50 o Comm Ungs 7,
Type of inspection (check all that apply) ' . Follow up date (if required) . | Water sample date/resul
[¥'Standard O Critical Control Point (FSO) [ Process Review (RFE) O Variance Review [ Foliow up a . (ifrequired) ...
O Foodborne O 30Day O Complaint O Pre-licensing [ Consultation e Rt
Mark designated compliance status (IN, OUT, N/O, N/A) for each numbered item: lN=fn'compIianée OUT=not in compliance N/O=not obsetved NfA=not applicable

Compliance Status ' Compliance Status

Person in charge present, demonstrates knowledge, and
performs duties

,
2 | FIN O OUT ON/A | Certified Food Protection Manager

o [@N DO ouT
(ana ono

1 Eﬂ}N OouT ON/A | Proper date marking and disposition

Time as a public health control: pracedures & records

: - M_énagement, food employees and conditional employees;
3| @ cout D'NIA knowledge, responsibilities and reporing

- — — - Consumer advisory provided for raw or undercogked foods e
"4 | &N _[JOUT -[1 N/A| Proper use of rasiriction and exclusion ] : S S o

5 |'}IN_ E.OUT ‘F1.N/A | Procedures for respanding to vomiting and diarrheal events

z P . . T y
6 | BN O.0UT ON/O| Proper eating, tasting, drinking, or tobacco use asteurized foads used; prohibited foods not offered :
O OUT: [I N/Q{ No discharge fr d
A B X d additives: api ‘ '
E\JfN TIOUT O N/Q{ Hands clean and properly washed Food additives: approved and prop erty used
EﬁN QouT’ No bare hand contact with ready-to-sat foods or approved ] Toxic substances propetly identified, stored, usad
° | onaniNo 3 alternate method properly followed
10 | BN CJ1OUT O N/A| Adequate handwashing faciliies supplied & accessible 29 Compliance with Reduced Oxygen Packaging, Gther =
EIN/A specialized processes, and- HACCP plan KR
E . Food obtained from approved source . :
i :: Dgllj:rr D(_J n app 30 E:\T'A Sg}g Special Requirements: Fresh Juice Production
12 I‘:IN/A-SNIO Food received at proper temperature o~ o OUT. - -
: , 1 (31 |5, i ' : ‘Dispensing F
13l @N_ CiouT . Food in good condition, safe, and unadulterated oA O NG Special Requirements: Heat Treatmgnt Dispensing Freezers
'IIJF'N'“:D out. Required records available: shelistock tags, parasite ' O Oout . . . .
14 EIN/A CIN/O destruction . |32 EA ONO Spemal Requiraments: Custom Processln%;
IN ouT . :
: - ; 33 - Doy . Spacial Requirements: Bulk Water Machine Criteria
EIN OouT . ted and o @NA ONO
15 ONA ONO ocod separated and protecte - :
BN OouT 24 EI/IN pout “Special Requirements: Acidified White Rigé Preparation
16} QwA OO - | Food-contact surfaces: cleaned and sanitized ' LIN/A O N/O Criteria
ispasii i [N Oout _
;Pergpeg_tgl;p césmond of ret?;nfeo ?3’ dprevmusly served, 35 S‘N iA Critical Control Point Inspection
- o S
v 36 S’NIA Dour Process Review
IN "B OuT Proper cooking time and temperatures
ONA O N/O i . ON [ouT
— EI ouT 7 OfA Variance
19 WA O NO Proper rehegtmg procedures for hot holding
ON 0 ouT b fing 1 a1 tures , o . o
200 Eiva B NO- raper coaling lime and temperaturs: | Risk faqtors_are food preparation practices and employee behaviors
: — that are identified as the most significant coniributing factors to
21) L:jA g g:‘g Proper hot holding temperatures . a | foodborne |I.lness. ' -
— _ — : ' Pubiic heaith interventicis-are control measures to prevent foodbome
22| EIN Bl @UT ONA Proper cold holding temperatures liness or injury. :

. HEA 5302A Ohio Department of Health (8/22) . - Page | or L
AGR 1268 Ohio Department of Agriculture (8/22) : . — =




State of Ohio

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

A 0 E O LQO}\T);A \/3'49-@%‘-\ Cl"‘\e ) 6'IL [ 2/7 7/ZE

Good Retall F’ractlces are preventative meastires to control the jntroduction of pathogens, chemicals, and physical objects into foods.

ted li ou i in compliance OUT=not in compliance N/O=not observed N/A=not a

] K ] . Food and nonfood-contac surfaces ceanabls properly
O IN O OUT QN/A O N/O| Pasteurized eggs used where required ) GIYIN O ouT designed, constructed, and used

f

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

55| C¥iN O OUT ONA

strips
) Proper cooling methods used; adequate equipment 56 | OVIN 01 ouT Nanfood-contact surfaces clean
40 | OIN O 0UT OR/A O N/O for temperature controt
41 | O IN.O OUT [IN/A O NfQ | Plant food properly cooked for hot holding 57 | 94N O OUTCIN/A | Hot and cold water avéiiable; adequate pressure
42 [ [J/N OO0 OUT ONA I N/O | Approved thawing methods used . 58| GYIN COUT Plumbing- installed; proper backflow devices

OnAONO

EVIN O QUT ON/A Thermometers provided and accurate

59 | EIN O QUT ON/A Sewage and waste water properly disposed

04N 0O ouUT '| Food properly iabeled; original container 60| EVIN ©f 0UT CINiA | Tollet acilles: properly constructed, supplied, cleaned

61 IN OO OUT OONJA | Garbagefrefuse properly disposed; facililes maintained

| m<iN O ouT Insects, rodents, and animals not prese “ 62 | @iN O ouT Physical. facilities installed, maintained, and clean; dogs in -
openings protected outdaor dining areas .
46 EI/{N o ’6&&' SCtggzga:gztiiso;: ;;evented during food preparation, LINAD NiO
47 [O/N T oUT ONA Parsonal cleaninges _ B3| EIIN O oUT Adequate ventilation and lighting; designated areas used
48 | QN O OUT ONA [ N/Q | Wiping cloths: properly used and stored 64| GFIN [0 OUT CIN/A | Existing Equipment and Facilities
49. | CWYIN O OUT ON/A [ N/O | Washing fuits and vegetables ;
50 | BFIN [ OUT CON/A DI N/O { In-use utensils: properly stored 65| 0 IN O ouT DA | 901:34 0aE
51 | @N 13 ouT OvA i?at:g?ell? equ,pment and linens; properly stored, dried, 66 'HIN 01 OUTONA | 3701-21 0AC
52 | LIIN O ouT ONA Single-use/single-sarvice articles: properly stored, used
53 | [LiN O OUT ON/A ] N/O | Slash-resistant, cloth, and latex glove usa
Item No.| Code Section | Priority Level | Comment cos
18] S uln e s oty <o lf ¢ r»rm /mﬂm.u i fiosm o I PN, Vo -
. rist e T AN P Yy H»qu’" igc) \x"ﬂHPA E e fnv\‘-t i‘.'/“n =
(]}
8
D .
O
0
a
m|
O | o
o|a
oo
) 0|0,
Person In Charge : Date: ,
’ (—\ ;m,% V)M/m - 2/27/2
Environmental Health Sr.lec]allst .| Licensor:
o //,# D C T : Ac)r’m“\*s ,aw\-}»/ He oi BQ‘W}W\@
PRIORITY LEVEL: C= CR!TICAL NC NON-CRITICAL 7 ' ' Page ? of 7

HEA 5302B Ohio Department of Health (8/22)
AGR 1268 Ohio Departrnent 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
Conndry Road ())())Q.U—C @FSO ORFE 7t 7/75(2¢
Address ! City/State/ZIp Code
‘-/‘ ( v . 4 ~
fi6g SR =Y S Horse Granci W 123497
License holder Inspection Time Travel Time Category/Descriptive
LQQ:’W’\’_’/\ RQ\QG( /?DO O /%')b,fe
Type of Inspaction (check all that apply) Follow up date (if required) | Water sample datefresuit -
Standard 0 Critical Gontrol Point (FSO) [ Process Review (RFE} [J Variance Revrew O Foliow up S - {If required)
M B
O Foodborne O30 Day O Complaint O Pre-licensing [ Consultation i e

Person in charge present dernonstrates knowledge and
performs duties

Cerhf ed Food Prolectlo Ma

IE/N JOuT O N/A
Em I:IOUT O N/A

54 [BIN DO OUT
EiNrADN/o

Management food employees and cond|tlonal employees
knowledge, responsibilities and reporting

M’IN_ COUT O N/A

4 | FiIN_OouT ONA Proper use of restriction and exclusion
5 .IN EI OUT |:| N!A Procedures for re: dlng to vomltmgand d|arrheal avents

g | EIN ‘EJ ouT |:I N.fO Proper eatlng, tastmg, dr|nk|ng, or tobacco use
7 EﬂN [:J OUT D NIO No dlscharga from eyes nose and mouth _

Food additives: approved and properly used

8 HIN I:I OUT D N/Q | Hands clean and properly washed

HIN OouT No bate hand contact with ready-to-eat foods or approved Toxic substances properly identified, stored, used

9 ONADONO alternate method properly followed

10 | EIN I OUT O N/A Adequate handweshing facilities supplied & accessible . |:||N EfOUT Compllance with Reduced Oxygen Packaging, other

e A R prave e e ETN/A specialized processes, and HACCP plan -
11 El'iN oouTt Food obtained from approved source 10 N C1ouT

- N CouT A O NO Special Requirements: Fresh Juice Production

Food received at proper temperature

.EINIA ON/O OiN OJouT )
31 i : i i

: .ﬂIN OouUT Food in good condition, safs, snd unadulterated EN/A O N0 Special Requirements: Heat Treatment Dispensing Freezers
o EIIN ouTt Required records available: shellstock tags, parasite OiN - O ouT : ) . !
14 EN/A ONO destruction 32 EIN/A [T N/O Special Requirements: Custom Processing

T Pioteation. dron IN ut

B == ‘“““Ef@ i 33 EN / d S.’O Special Requirements: Bulk Water Machine Criteria

HiN OouT A DO
15 ON/A N/ Food separated and protected

SIN TIouT a4 OIN O ouT Special Requirements: Acidified White Rice Preparation

. . it 3 N/A [T N/O Criteria
16 COIN/A CIN/O Food-contact surfaces: cleaned and sanitized
Proper disposition of returned, previously served, COIN - [ oUT - . .
17| EIIN OOUT reconditoned, and unsafe food 35 TN/A Critical Control Point Inspection
' : ) N uT
* 36 S’N (A oo Process Review

18 PN D OUT Proper cooking time and temperatures

ON/A O NO

OIN COOoUuT .

ON O ouT ; 37 /A Variance
19 BN/A O NO Proper reheating procedures for hot holding

ON 0O out .
20/ GinA O NIO Proper cooling time and temperatures " Risk factors are food preparation practices and smployee behaviors

‘ that are identified as the most significant contributing factors to
&N @ ouT . B foodborne illness.

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

illness or injury.

22| BN O OUT ON/A | Proper cold holding iemperatures

HEA 5302A Ohio Department of Health (5/24) - : page. |\ of /.
AGR 1268 Ohio Department of Agriculture {5/24) : ‘ S . -




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

Name of Facility 7 Type of Inspaction Date
~ . - . 3 \L e -
Covntey Bont GOAQ L LLE - Gloodn: 7/35(24
7

Good Retail Practices are preventative measures fo control the introduction of pathogens, chemicals, and physical objects into foods.
ignated compliance status {IN, QUT, N/Q, N/A) f ; IN=i pliance OUT in complianca N/O=not observed N/A=not a

O IN O OuT RIN/A O N/O| Pasteurlized eggs usad where required BN O ouT gg;gnaeré? g(?r?sfs'zct:g,n;dt 33:3033 cleanable, properly

EFiN OOUT ON/A Wat d ice fi d source &N O ouT EMA F‘::J;?J:washing facilities: installed, maintained, used; test
40 | 0N D ouT ONVAD NiO fzﬁzﬁ:p?rzm% Tg,tﬂ?gls used; adequate equipment 56 | BN [0 ouT Nonfood-contact surfaces clean
41 |0 IN O QUT GJWA O N/O | Plant foad properly cooked for hot holding 57 | GFIN Ol OUTCON/A | Hot and cold water available; adequate pressure
42 |&'IN [1 OUT ON/A O N/C | Approved thawing methods used | |58 )& IN OOUT Plumbing installed; proper backflow devices
43 { B¥IN O ouT ON/A Thermometers provided and accurate ONADINO "

59| @'IN O oUT CINA Sewage and waste water properly disposed
44 ([FIND OUT ‘ Food properly labeled; original container 60| O IN 00 OUT EAN/A | Toilet facilties: properly constructed, supplied, cleansd
: 81| k1IN O OUT [ON/A | Garbagesrefuse properly disposed; facilities maintained
.45 | @IN O ouT ;gse%?:‘sdsr%o:gtn;;,;nd animals not present/outer g2| O IN O ouT E&;{;sgcn?ldfﬁlcr:;n:; ;r;stalled. maintained, and clean;.do-gs in
EIN/A DD NO

Contamination prevented during food preparation,
46 | N D out slorage & display

47 ELIN__EI QUT OMA Personal cleanliness
48 | OLIN O oUT CINA [0 N/O Wiping cloths; properly used and stored . 64| IN OO OUT [IN/A | Existing Equipment and Facilities

49 [ Q1IN [0 OUT CIW/A [0 N/O | Washing fruits and vegetables

63| E¥IN O ouT Adequate ventilation and lighting; designated areas used

85] O IN [0 OUT&IN/A | 901:3-4 0AC

S0 LJAN O OUT ON/A O N/O | In-use utensils: properly stored

51 | BN O oUT ONA rl‘Jat:SIs;Ls, equipment and linens: properly stored, driad, 8610 IN III’OUT ON/A | 370121 0AG
52 | IN O OUT ON/A ‘Single-use/single-service articles: properly stored, used

53 | BN [0 OUT ONA O N/O | Slash-resistant, cloth, and latex glove use

ltem No.| Code Section Priority Level [ Comment cos R
é.[) 1170\-7_\‘ /bC {'ﬂn’;"ﬁ( r‘j wr Woe sy wn A Chane W ae e 30 mr.!m&p\%(i C?-f oo
’ 027 (J’i) - .,i\r'al@ o s, ,\"4 .Hr:/l o Pn apd P\‘-”‘..-\'[; W’\v-'/v"l')r(‘(' Ol Oe [»r’.‘—'{' wip] o O
oy o fir Ca pendors fou \ i ' oo
L el : ; oo
o (g
O o
o0
o|a
g
o|o
o0
oo
O |0
O |0,
. : . ST
Person in Charge . .- ' ' Date: P
' - ?K ;«\f VAT, jf"f{jf@\/ . 275021
Elwlrgpmental Health Speclali's)?\(ﬁ ‘;{V v i P . Licensot: i N :
Toahe B, oru- % Sy g G LT Ao Cou iy Hemisy, Dejarinat | 4
PRIORITY LEVEL: C= CRITICAL _NC= NON-CRITICAL ‘Page_ 7 of 7 "

HEA 5302B Ohio Department of Heaith (8/22)
AGR 1268 Ohio Departrnent of Agriculture (8/22)




State of Ohio
Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of facillty

C},\g.({g_g H 6\[(‘()

#4663 AMULCW\ [,'93";)\,-\

Check one
FSO ORFE

Date

2/11/26

License Number

(7

Address

Clty/State/Zip Code

(7925 =R 247 Senon 0L Y5677
License holder : Inspection Time Travel Time Category/Descriptive
Crit Mowmp CMOIR 40 'S Comen Clas= 3

O Foodbermne O 30 Day

Type of Inspection (check all that apply)
Standard - O Critical Control Point (FS0Q) [ Process Review {RFE) O Vartance Review O Follow up

O Complaint O Pre-licensing O Consultation

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

(if required)

not observed N/A=not applicable

pliance Status

&N OouT O NA

4 | EMN OOUT O NA
5 | FEMN

oy

ting and diarrhe

HiH

I tobvacco u

[N O out
N/A

Food additives: approved and properly used

#iN Oout
9 | OnvADONO

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

Toxic substances proparty identified, stored, used

EN. O ouTONA

10 FiiN OouT O Nn'fﬁ Adequate handwashing facilities supplied & accessible Compliance - with Reduced Oxygen Packaging, othar
‘ e s aved s a o s A specialized processes, and HACCP plan
11| @MN. OouT . Food obtained from approved source N O ouT \ . . ; X
=N OoUT 30 GHi/A O NO Special Requirements: Fiesh Juice Production
12 ONA ONIO Food raceived at proper temperature TN L ouT
3 Special Requi : i i
2| ON Oout Food in good condifion. safe, and naduiteratad 1 SHUA O N/O pecial Requirements: Haat Treatment Dispansing Freezers
Omn Oout Required records available: shellstock tags, parasite O OouT | . . . L
14 ENA ONO destruction 32 ONA ON/O Special Requirements: Custom Processing
OIN OOouT ) . i . .
oM DouT ) 33 DA O N/O Special Requirements: Bulk Water Machine Criteria
15 CON/A ONIO Food separated and protected :
EHN o7 34 1IN [ ouT Special Requirements: Acidified White Rice Preparation
16 E]NIAESIO Food-contact surfaces: cleaned and sanitized LIN/A 11 N/O Criteria
N Proper disposition of retumed, previously sarved, »z [HIN OOUT . )
EIN- JouT reconditioned, and unsafe food 35 LLNIA Critical Control Poirt Inspaction
" = 36 E“'.N L Qour Process Review
N O out [EN/A -
18 Proper cooking time and temperatures
ON/A O N/O
37 LN, CouT Variance
19 LN 01 ouT Proper reheating procedures for het holdin ria
19 mwa O nvo "Top ap 9
OIN O out P g i d " . - .
20 miva O No "roper caofing time and temperatures - Risk factors are food preparation practices and employee behaviors
= - -that are tdentified as the most significant contributing factors to
BN [] oUT " foodborne illness.
21 ONA O NO Proper hot holding temperatures ‘
Public health interventions are control measures to prevent foodborne
22 Praper cold holding temperaturas iliness or injury.

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

PageJ__ of 2_




State of Ohio

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

Name of’ Faclllty . Type of Inspection Date

Clv_‘fl-rff‘; H Ca,,(( “FF[)'Z% fleotriton Leaima <4 ?‘]{’!/26

A Good Retail Practlces are preventatlve ‘measures to control the introduction of pathogens, chemlcals and physwal objects into foods.
s, Mark designated ‘Compliance status (IN, QUT, N/G, N/A) for each numbered item: IN=i

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

=N B 0UT

ol a8 | ONN-O ouT N,"A [1.N/Q | Pasteurized eggs used where requirad 54

Water and Ice from approved source Warewashing factlities: installed, maintained, ussd; tast

B ;
55| B2'IN O oUT CIN/A strips

s

Proper cocling methods used; adeguate equipment

4.0 D.!N_;D:QUTDNI&D I\_”O for temperature control

| .49 EIIN O _(__‘)'U'I_'_ EINIAD N/Q | Plant food properly cooked for hot holding _ 57 | &'IN OO OUTOON/A | Hot and cofd water available; adeguate pressure
E{IN I:I ouT DNIA O N/O | Approved thawing methods used 58 I'ZfIN Oout Plumbing installed; proper backflow devices :
ON/ACIN/O

‘Thermomaters provided and accurate

I BN O ouT aNiA:

g
59 IN [J OUT CIN/A | Sewage and waste water properly dlsposed

80 E"']N O OUT [IN/A | Toitet facilities: properly constructed, supﬁled cleaned‘

'|-Fopd properly labeled; original container
LR : 61| EIIN O QUTON/A | Garbagefrefuse properly disposed; famlltlss maintained

BN |:| OuT. .- Insects, rodents, and animals not present/outer 62| &IN O out Physical faciifies installed, maintained, and clean; dogs in
‘ L Chao openings protected | outdoor dining areas
A6 : N OU.T': Contamination prevented during food preparation, DINIALT NfO
) il SR . storage & display - ’ -
47 BN DO oUTONA Personal deanliness 83 ‘IN 0 OUT. Adequate ventilation and lighting; designated areas used
48 E N O OUT. _DN-'A:,D N/O | Wiping cloths: properly used and stored ‘EIIN O QUT CON/A | Exsting Equipment and Facilities
49, |'EIN' O oUT CINA'LI'NJO | Washing fruits and vegetables :
" [ 5o ---Ef IN - OUT ONA DON/O | In-use utensils: properly stored 1IN [T oUTEA | 00134 0AC
- 51 HlN Ei DUT I:|NIA | rgjatﬁglsgl; equipment and linens: properly stored, drled 66 I:I’fN 0 OUT ON/A | 3701-21 OAC
Lo 82 AN OUTONA - - Single-use/single-sarvice articles: properly stored, used
" | 33:| BYIN-C] OUT INIA B N/O | Stash-resistant, cloth, and latex glove use S
Atem No. | Code Seclion | Priority Level | Commant cos | R
. Oo|a
1 7 . P .
/#/ﬂ v alabpl J",Mn Wl r O gn L,\,\ o|a
/ El L D N 7 L‘T [ \/4/ A 71 D D
o|a
a[a
O | O
o |
O | a
o(a
oo
oo
Oo|a
(m I
S _ oo
| Person in_Chafge /4/ o Date:
o R r—— p 4
5(‘;-.4 ‘ af.AAw*’/"&—{ - w/{?/z 6 :
Envlronmental Health Specialist/’; % o v | Licensor: ‘ R
) . L . /)’4 =4 )’;{) ({ ’1/ /lé/i»‘— A dﬂ.vf\/ ”r”n{ “/‘ t:l! (I-‘q.,« Finer /‘
PR!OR!TY LEVEL C= CH]TICAL NC= NON CRITICAL Page of

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




State of Ohio
Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

o,

{ Name of facility Check one Licenss Number Date
L west Uvion Mo Donal c}:’/ WFSO [1RFE 37 2/20/2"/
Address City/State/Zip Code
2
(1325 <SR Y\ . WEsT Union , OH US69%
License holder Inspection Time Travel Time Category/Descriptive
Sutaane H?dé ZO g Comm (lacs L\ 1
Type of Inspectlon (check all that apply) : Follow up date (if required) | Water sample date/result
O Standard O Critical Control Point (FSO) O Process Review (RFE} I Variance Review O Follow up (if required)
O Foodborne 030 Day E'Complaint O Pre-licensing O Consultation T

e L e
Person in charge present demonsirates knowledge, and
1| OIN DOUT LI NA performs duties

2 I:IIN I'_'IOUT I:! NIA Certified Food Protection Manager OIN O OuT
e e - e R e = |24 CINGA B N/O

23 Proper date marking and disposition

Time ag a public health control: procedures & records

IManagement, food employees and conditional employees; st
3 | OIN OOUT O NA knowledge, responsibilities and reporting " O O ouT

4 | OIN OOUT O NIA | Proper use of restriction and exclusion _ CIN/A
5 | OIN .OOUT O N/A [ Procedures for responding to vomiting and diarrheal events
.f. 15 o .?“ ‘ & I i e £ E % 8

4] I OT O N/O | Proper eatin, taﬁ g, driing, or toaco e '
|7 | BIN OOUT O N/O| No drscharge from eyes, nose, Emd mouih

: vtk 2 1 i 3 F - ,
g | OIN DI OUT O NO | Hands clean and properly washed 27 ONA ood additives: approved and properly used
OiN O out ] . .

N [ ouT No bare hand contact with ready-to-eat foods or approved 28 [INA Toxic substances properly identifled, stored, used

9 | onvaONO alternate method properly followed % I

10| OIN OOUT D N/A | Adequate handwashing facilities supplied & accessible 29 [JIN O] CUT Compliance with Reduced Oxygen Packaging, other
ﬁ"' REATTLEE TIN/A specialized processes, and HACCP plan
IN OUT Fond obtained from approved source
11 SIN SOUT PR 30 E:‘T’A Eg}g Special Requirements; Fresh Juice Production
12| Onia ONO Food received at proper temperature N gouT -
H j i : i f

13{ OIN_E10UT Faod in good condition, safe, and unadulterated _ On/a ONO Special Requirements: Heat Treatment Dispensing Freezers
OnN QOouTt Raquirad records available: shallstock tags, parasite Om Oour . . : .

14 CIN/A I:!NIO degtrucilon s, p 32 M O NO Special Requirements: Custom Processing

- T - e - - m oUT
: EI N I:l OUT - 33 gNIA g NGO Special Requirements: Bulk Water Machine Criteria

15 CONA ON/O Food separated and protected
&N CIOUT 34 iIN OouT Sppci_al Requirements: Acidified White Rice Preparation

16| QA OO Food-contact surfaces: cleaned and sanitized |ONA ONO Criteria

Proper disposition of returned, previously served, OIN OouT . ) i
17| OIN OOUT reoondltloned and unsafe food 35 OnA Critical Control Point Inspection
* - 36 HiN - Dout Process Review

DIN I:i ouT [T N/A

18 Proper cocking. time and temperatures
ONA O N/O . ow oour
ON O out - a7 CIN/A Variance

10 ON/A O N/O Proper reheating procedures for hot. holding.
ON OO ouT p ling i dt " . . .

200 Onra O NID foper cooling time and temperatures ‘| Risk factors are food preparation practices and employee behaviors

that-are identified asthe most significant contributing factors to
21 SII\TIA g g:‘,g Propar hot holding temperatures foodbome illness.

Public health Interventions are control measures to prevent foodborne |-

22| OIN O OUTON/A | Proper cold holding temperatures Hness or injury. . - . 1

HEA 5302A Ohio Department of Health (5/24} : : : _ . . Page ] of - Z .
AGR 1268 Ohio Department of Agriculture (5/24} : -




&

State of Ohio

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

Name of Facility
\west Unioes

/MeDonalds

Type of Inspection

Date

7/20/26

{rpe ‘f)c.t‘r\‘{:"
1

38 |OIN O OUTON/A DO NO

Pasteurized eggs used where required

Good Retail Practices are preventative measures to control the |ntroduct|0n of pathogens chemicals, and physical objects into
Mark designated compliance status (IN, OUT, N/O, N/A) for

54| 0OIN Oout

foods.
in compliance N/O=not cbserved N/A=not appiicable

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

, properly

O IN CIOoUT ON/A

Water and ice fi

55

OO IN O oUuTONA

Warewashing facilities: installed, maintained, used: test
strips

Proper cooling methods used; adequate equipment 56| CIIN [ OUT Nonfood-contact surfaces clean
1IN D OUT DIN/A D NG for temperature control i
4t |00 IN [0 OUT ON/A O N/O | Plant food properly caoked for hot holding 570N O oUTON/A | Hot and cold water available; adequate pressure
42 | OO IN O OUT ON/A O N/O | Approved thawing methods used 58| O IN QouT Plumbing installed; proper backflow devices
43 | O IN O QOUT ONA Thermometers provided and accurate LINALIN/O
50O IN OouT EIVN!A Sewage and waste water properly disposed
44 |OINEO OUT Food properly labeled; original container 60 | O IN [J OUT OIN/A | Toilet facilities: properly constructed, supplied, deaned
61| 0O IN [0 CUTON/A | Garbagefrefuse properly disposed; facilities maintained
45 | &N O ouT Insects, radents, and animals not present/outer 62| OIN OOUT Physical facilities installed, maintained, and clean; dogs in
openings protected AL N/ outdeer dining areas
Contamination prevented dunng food preparation, ONADN/O
®|oiveour storage & display 63/ OJIN £ OUT Adequate ventilation and lighting; designatad d
equate ventilation an INg; aesigna;
47 | O IN O OUT ON/A Personal cleanliness a g gnator areas usa
48 | 01 IN O QUT ON/A [ N/O | Wiping cloths: praperly used and stored [0 IN O OUT ON/A | Existing Equipment and Facilities

L IN O QUT OON/A [T N/O

Washing fruits and vegetables

O IN O OUTCIN/A

O IN OO oUT ONA L N/O | In-use utensils: properly stored 85 901:3-4 OAC
510N I:I OUT ON/A _#lat:(rjlzlg equipment and linens: properly stored, dned 66|00 IN O OUTONA | 370121 0AG
52 | OIN B OuUT.ONA Single-use/single-service articles: propery stored, used
53 | O IN [0 OUT CIN/A [0 N/O | Slash-resistant, cloth, and latex glove use
Item No.| Code Section | Priority Level | Comment i} cos
. Alre. e rj LY S~ '.né OE B rS  Oecerhed  da -for;[ ot Cheelaed / D i
der_gubnd wng 0"7-'?/Jr.w- "§\1¢: fri st e e ummlmw!(‘\. o|of
VS ’ Oo|o
I/f/‘ R 7!(”* \f‘f‘ir’l ) /‘)“{ h}— S (7 DQ !"i./){._‘ﬁa_ i(_ll,g}\;/'\_ oo
| oo
oo
o0
| |
o |a
olo
oqia
oo
oo
oo
oj0.
Person in Charge Date: ; P
/&]}\411_, }{_"ﬂ’ﬂ, A ,?’/ZG/:[:

Environmental Heaith Speciallst

— u.....» Fo,

A
’}“/*‘AZ !ﬁ’ Ff S

Licensor:

Qéayf«@

Cw.k#‘y Heardiy DQ"KU‘%*‘"‘«C\ ™

PRIORITY LEVEL: C= CR!TICAL “NC= NON-CRITICAL

HEA 53028 Ohic Department of Health (8/22)
AGR 1268 Ohio Departrnent 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 Chegk one License Number Date

Gold ol Onili veest Union MFSO DRFE 17 2/ 026
Address City/State/Zip Code
1160% SR Yl | vt Gaon ,OH Y5697
License holder Inspection Time Travel Time Category/Dascriptive

' ~ —

Sam) DQOU]) (’15 S Comm {lans
Type of Inspection (check all that apply} - Follow up date (If required) | Water sample date/result
U Standard [ Critical Control Point (FS0} [ Process Review (RFE) O Varlance Review I Follow up {if requirad}
O Faodborne Ei/30 Day O Complaint [ Pre-licensing [1 Consultation - i
i e %-s;,; T : [ ..I% u ﬁ% ¢ & gt‘ REA §’E; T T i T RTT \ m e “%‘_ “w% %;‘Eﬁé.%%%’*'“{%"ﬁ

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

Compliance Status Compliance Status

; e = T 5 Y = R EE e & P Ty
peEvIRIan: shEEaaili B e Atre Cantalisd for Safetv Food (TC8oed)
i out . . o
1 pP::rsoc;;Sm dﬁ?t?éga present, demonstrates knowledge, and 23 gmﬁ\ O nNo Proper date marking and disposition
2 | EIIN O OUT O NA | Certified Food Protection Manager OIN [TouT ) , .
&%’éﬁﬁi TR gﬁéﬁﬁ&b @E;ﬁ& FEmmET T 5% T %% s 52%?3% T 24 GhuA 0 No Time as a public haaith control: procedures & records
a EﬁN " Management, food employees and conditional employees; ;,%: e ..'?",.,g'} e %’*&?ﬁ‘%’% iism ﬁ? '351.» '?i’é%’i@ b "‘%%%%‘%”-gé%%%@f;
fout ON knowladge, responsibilities and reporting N 0O ouT
< | ON SouTONA LR r—" — 25 d -Consumer advisory provided for raw or undercooked foods
raper use of restriction and exclusion
5 | &N _CJOUT O N | Procedures for responding to vomiting and diarcheal events e e ol Snen bid Pobiniatlons, s
s e ER St R T T
et e e e G ien St st b OmN B ou P . -
— v as d;
5 IN_ CJOUT [ NI | Proper eating, tasting, drinking, or tobacco s 28 [ENA teurized foods used; prohibited foods rot offered
7 | HINn Oour O N/O | No discharge from eyes, nose, and mouth @* Rebi By 32%%%%;%&@*_ e aTE

LR T eeUntihg Coraninanon Ry Hante o7 DN BIOUT | diives: d and properly used
g | BN CIOUT O NO | Hands clean and properly washed 7 Efia 00d adcllives: approved and properly use
E(IN 0O out \ . .
BN gout No bare hand contact with ready-to-eat foods or approved | [28 |qn/a Toxic substances properly identiffed, stored, used
| OvaONG . alternate methed properly followed e - . : "

- g**’z# ey el et 4 3 ]
10 |EfiN OOUT O N/A Adequgte handwashing facilities supplied & accessiblem 29 1IN E]ouT duced Oxygen Packaging, other -‘_1
R R D R TS SRl LR EN/A specialized processes, and HACCP plan

Food obtained from approved source
ik gs ggb’; Po 30 S’:\T'A ES'%T Special Requirements: Fresh Juice Production
12 Food received at proper temperature :
LIN/A CIN/O 3 LN - [IouT Speclal Requirements: Heat Treatment Dispensi F
13| EIN Oout Food In good condition, safe, and unadulterated @ENA CONo - | P quiremenis: Heat Treatment Dispensing Freezers
i itable: i uT . .
14 '?:J!A DS,%T cl?:SqttlgcetciiD;eoords avaitable: shellstock tags, parasite 32 DBI:'A gﬁjo Special Requirements: Custom Processing
IN ouT
: i 33 E’N /A EIlN 0 Special Requirements: Bulk Water Machine Criteria
15 FINA ON/O Food separated and protected ) ) — )
oiN TouT 24 % II\'IIA SS%T Special Ragquiremants: Acidified White Rice Preparation
. - . it N Criteria
16 ON/A ONO Food-contact surfaces: cleaned and sanitized
Proper disposition of returned, previously served, OIN OouT . ) .
EﬁN I:IOUT reconditioned, and unsafe food 35 ﬁNlA Critical Control Point Inspacticn
T sratiirelConelied. : CiIN Oour
.y 36 BT N/A Process Review
18 ONa O NO Proper cooking time and temperatures - A —
37 GIN/ Variance
19 ‘EﬁN 0 out Proper reheating procedures for hot haldin A
ONA O N P gp g
N 00 ouT P ling ti d fures i ; ; i
20 Ania O NIO roper cooling time and temperatures : Risk factors are food preparation practices and employae behaviors
- - that are identified as the most significant contributing factors to
EIN O OUT " foodborne iliness.
21 ONA O NO Proper hot holding temperatures

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

22 E/IN 0O OUT ON/A | Proper cold holding temperatures

HEA 5302A Ohio Department of Health {5/24) ' ‘ - Page l of Z
" AGR 1268 Ohic Department of Agriculture (5/24) . :




State of Ohio

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

Name of Facility Type of Inspection Date

Copfd Stac Wit st Union _ %0 c:\.ahf-/ 2/11/zb

Good Retail Practices are preventative measures to control the mtroductlon of pathogens chemlcals and physmar objects mto foods.
Mark designated compliance status {IN, QUT, N/O, N/A) for each numbered |tem

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

Om Jout I:lﬁlA I N/Q| Pasteurized aggs used where required 54 [ G@AN O out

BN CouT ONA

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

55 | OiIN O OUT COINA

strips
40 | BN 0 OUT ONA O N/O fzﬁxpz?-:m% rgsmsgls used; adequate equipment 56 | [dAN [0 OUT Nonfood-contact surfaces clean
41 | [JIN O OUT ONA O N/O | Plant food properly cocked for hot holding 57| [N ;.E! OUTONJA { Hot and cold water available; adequate pressure
42 | &N 00 OUT [IN/A O N/O | Approved thawing methods used 58 | [WIN -i:IOUT Plumbing installed; proper backilow devices .
43 | EJAN 00 OUT OWA Thermometers provided and accurate DONALINIO
‘ 59 [ BN I:I OUT OONJA | sewage and waste water properly disposed

44 |@inO ouT Food properly labeled; original container B0 EH/N 'EI OUT OON/A | Toilet facilities: properly constructed, supplied, cleaned

61 {FIN [0 OUTON/A | Garbagsirefuse praparly disposed; facilities maintained
45 | o/in O ouT Insects, rodents, and animals not present.v'outer 82| GAN OO ouT Physicaf facilities installed, maintained, and clean: dogs In

openings profectad CONAD N/O outdoor dining areas

48 | m4n O ouT sctgggglggtll‘:g 8f)s:'evented during food preparatlon -‘
27 [N ouUT OVA Personal cleaniinons 63{ GFIN O QUT Adequate ventilation and lighting; designated areas used
48 | L14N O OUT ONA O N/O | Wiping cloths: properly used and stored EIN O OUT ON/A | Existing Equipment and Facilities

49 | LN O OUT ON/A O N/O | Washing fruits and vegetables

50 | [N O CUT ONA O N/O | In-use utensils: properly stored O IN [ OUTR/A | 901:34 0AC

51 | m4n O ouT N rt.:atﬁglsellés eqU|pm§ntand linens: properly stored, dried, 66 i O QUT ON/A | 370121 OAC
52 |-GIFIN O OUT ON/A Single-use/single-service articles: properly stored, used

53 [ @-N OO OUT OWA O N/O | Slash-resistant, cloth, and latex glove use

Item No.| Cods Sectfon | Priority Level | Comment cos, | R
272 T4 {(w) A .r")\nm ve ) (erl.-l)p) chosge On vonll in {ﬁ.—;@‘} 44 mnce by ’F & o
) B rinesse | et n]«.r-ﬂg(nj imrinrr NS e Sn M) 0 <y P ‘J"-\ (‘LEIL( oo
Jdats wmr\mw Lo oo faﬁ[\cq‘-\/ ' 0/a
3 OO
o |-o
O |.a
oo
B (IR
oe
oo
OO
0o
o0
O
olo

Person in Charge { i /{ ﬂ/\-’ T b \(},/‘) Date: f /( 7 /Z' é

‘Environmental Health Speclallst o Licensor: . . ; )
‘%%«4’ /‘;, ,ﬂ”// ZZ cter7 -J%f Connty  Heatn Derorfne, ¥

PRIORITY LEVEL: C— (ﬁ:i?TICAL NC= NON-CRITICAL ! Page Z _ of _7

HEA 5302B Ohio 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 ‘2/ License Number Date
Ciovanms €20 OFso e 230 7/11/26
Address Clty/State/Zip Code .
(2055 SR Y] st Uaion 0 45693
License holder Inspection Time Travel Time Category/Descriptive
Ecic_Stanps Ys S Come Class 2,
Type of Inspection {check all that apply) - Follow up date {if required) | Water sample date/resuit
Standard O Critical Confrol Point (FS0) O Process Review (RFE) [0 Variance Review [ Follow up /_’,_,_ (if requlred) _
O Foodborne O30 Day O Complaint O Pre-licensing [ Consultation 7

Person in charge present demunstrates knowledge. and
performs duties

Proper date marking and disposition

Certified Food Protection Manager N ' )
: Time as a public health control; procedures & records

Managemant food employees and conditional employees;
knowledgs, responsibilities and reporting

OouT O NA

4 | BN CJOUT O N/A { Proper use of restriction and exclusion
5 i EHN OJouT O N,'A Procedures for raspondlng to vommng and di |arrheai evenis
e R Rt i R
6 | KN JOUT O NO Proper eating, tasting, drlnkrng, or tobacco use

[} OUT 00 N/O | No discharge from eyes, nose, and mouth

& ouT I:IN N Food additives: approved and properly used

Hands clean and properly washed

2N OouT No bare hand contact with ready-to-eat foods or approved Toxic substances properly identified, storad, used
¢ | OvaDNO . | alternate method properly followed
10 | GHN O OUT O N/A | -Adequate handwashing facilities supplied & accessible 29 OIN Oout Compliance with Reduced Oxygen Packaging, other
_ : ; ‘ : ICHN/A specialized processes, and HACCP plan
J F d bta d. fi oved so
ik N gour 20C op-ainse rom appr uree 30 E,E;A ES%T Special Requirements: Fresh Juice Production
12 D:\I:' A ggﬂ Food received at proper temperature ON Cour ~
- 3 Speci i ' H i i
o QouT Food in good condition, safe, and unadulterated GN/A O NO pecial Requirements: Heat Treatment Dispensing Freezers
| aout Required records available: shellstock tags, parasite OIN OouT ) . . .
14 NiA CIN/O destruction 32 SIR/A TTN/O Special Requirements: Custom Processing
2 IN ouT )
- 33 - Dou Special Requirements: Bulk Water Machine Criteria
EINA OO NG
15 N Clout Food separated and protected ‘ - -
CON/A N/ |
H 1IN OOOUT Special Requirements: Acidified White Rice Preparation
16 EIN DouT Food-contact surfaces: cleaned and sanitized * |Eia O Nio Criteria
ON/A ON/Q
E } Proper disposition of returned, previously served, . diN - O ouUT o . '
17 | BEMN -Oout recondilioned, and unsafe food 35 THUA Critical Control Peint Inspection
36 :.::I, A Dour Process Raview
18 Qi O our Proper cooking time-and temperatures - -
Ow/A O NO : .
OiN OouT - .
0N O ouT 37 IHUA Variance
. t holdi
19 A O N©O Proper reheating procedures for hot holding
ON O ouT P ing ti d b ¢
20} oA O njo | Froper cooling time and temperatures i Risk factors are food preparation practices and employee behaviors
- - that are identified as the most significant contrrbutlng factors to
21 CIN 00 ouT Praper hot holding temperatures foodborne iliness.

EX/A O NO-

Public-health interventions are controi measures to prevent foodborne

22| O O OUTON/A | Proper coid holding temperatures Miness or injury.

HEA 5302A Ohio Department: of Health (5/24) o : - Page_ i - { Of 2/
AGR 1268 Chic Department of Agriculture (5/24) :
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State of Ohio

Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

.- Nam B
: /;'7 \,/Ahﬂ{ )

e of Faclllty

Type of Inspection

>k

Date y

2/ /24

IN O ouTEA D NiD

Pasteurized eggs used where required

OiN E{ ouT

4| Food and no foo contact surfaces
~designed, constructed, and used

cleanable, properly

TN OOUT ONA

10;. |:| IN. |:| OUT\I:lNIA )

Water and ice from approved source

‘Proper cooling methods used:; adequate equipment
| for temperature controt

1 _D N O-OUT El/.fA ONo)

Plant foed properly cooked for hot holding

&N O oUT ONA

Warewashing facilities: installed, maintained, used; test
strips

56 | BTN 01 OUT

Nonfood-contact surfaces clean

12 | BN OouT ONA D N/O

'Approved thawing methods used

=N [ OUT OIN/A -

'| Thermometers provided and accurate

iZI’INEI OUT S "Food properly labeled; original container
25 B Goare Insects, rodents, and animals not presentfouter
45 BN DrouT, R ; openings protected

8 EJ.IN Ei' OUT' K Contamination prevented during food preparation,

storage & display

TEwNTouT EIN!A

Personal cleanliness

57 |'QFIN 0T OUT OON/A | Hot and cold watar available; adequate pressure

58 | CFIN CJOUT Plumbing installed; proper backflow devices
ON/ADN/O o

598 EHN O OUTON/A | Sewage and waste water properly disposed

80 [{J-IN O OUT ON/A | Toilet facilities: properly constructed, supplied, cleaned - ‘

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

62| O-IN O ouT Physical facilities installed, maintained, and clean; dogs in
ONA D NO outdoor dining areas

63| O IN ﬁOUT Adequate ventitation and lighting; designated areas ursed

JETIN O-OUT ONA T NIO

_1 Wiping cloths: properly used and stored

- CFINTI.OYT QINGLLD N/

[ EINT OUT TINA I:l NiO

Washing fruits and vegetables

“In-use utenshs: properly stored

NG outo

w17 [ Utensils, equipment and linens: properly stored, dried,
.| handled

‘DN O oUT ONA-

Single-usa/single-service articles: properly stored; used

31 E'IN O OUT CINALT N!O

'-Slash-rasistant, cloth, and latex glove use

{ el 0 ouT Owa

65| &N O OUT CIN/A

Existing Equipment and Facilities

901:3-4 OAC

66) 1IN 1 OUT BKVA

3701-21 DAC

itei No.| -Code Section | Priority Level | Comment cos | R
{i"-f'(fj.)'l ﬂ/c absered 2 Camn Cﬂafh’ ‘S“EJ‘ C‘fzmaar’/J F("iéltf/(;‘i’?‘q(' Jeaf oo
a e Lol cedp | J'"{ o S 'arm/\, ! oo
1z (1) A 01"7’/“‘?8 ﬁ*f/q €Cl of h”-.\“‘"!ﬂﬁ 2 bathroen s, | ‘fr’-‘rué’ b e oo
o - U’"’]r /s 1% f"’l (e Aoy “/"'réﬁ, !@,f‘h.) Wi}o‘?tlo-’\ ' \) oo
oo
oo
' 0o
O|a
oo

a 0|

o (oj.

oo
N I |

< Oja
O|a

Person in Charge k @RL

7

//ﬂ [26

Emnrnnmental Health. SPQC'E““ e
| T A 'x’w—*’f’zﬁ/ ((z‘if/

Licensgr:
/};'m_{ (}'ﬁf\-ﬁs

o
PRIORITY LEVEL C- CFI/TICAL NC= NON-CRITICAL

- HEA 53028 Ohio Department of Health (8/22)
AGR 1268 Ohio Deparlment of Agriculture (8/22)
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State of Ohio
Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of facilitﬁ; Check one Licanse Number Date

Soeednoy #1617 orso oRE | s Z/1/26

Addresst ' / City/State/Zip Code
525 € e S, WS Uion ,0H Y5695
License holder .- . Inspection Time Travel Time Catégory/Descriptive
S eeéuau/ LLC , : Ys S Comem Class 7
Tyye of Inspection (q!heck all that apply) . . Follow up date (if required) | Water sample date/resuit
L'Standard * O Gritical Control Point (FSO) O Process Review (RFE) [ Variance Review [ Foliow up B {if required) -
O Foodberne [130 Day O Complaint [ Pre-licensing 1 Consultation -

E%

m: IN=in compliance QUT=nct in compliance NfO=not observed - NIA=not applicable

Compliance Status
E R 5 et etle
N O OUT O Nia Proper date marking and disposition

Time-as a public health controf: pracedures & records

Management, food employees and conditional em loyeas:
U{N OouT O NA knowledge, responsibilities and reporting

IN O oUT

25 (A

4 I’SH/N OOUT O N/A | Proper use of restriction and exclusion

5 |gf N O O.UT I:I‘ NfA | Procadures for responding fo vomiti_ng and diarrheal events e : v
i e Gend Hygienic BracHioes L N O out
6_| EIIN OOUT O NIC | Proper eating, tasting, drinking, or tobacco use 268 BNA
TR
e e aiige i

dIN Oour No bare hand contact with ready-to-sat foods or approved 28

2 1 Bna I N/O alternate method properly followed e
i
10 Fin O0oUT ONA Adequate handwashing facilities supplied & accessible 2 COIN OOOouUT ging, othar-
e U R T 9 NIA specialized processes, and HACCP plan 7
Food obtained from approved s :

11 gim DObJT ooco r2m app ouree 30 :&’,A gg}g Special Requirements: Fresh Juice Preduction h
12 DI\IJ\:'A SS;OT Food received at proper temperature ON QouT —
13 ﬁIN OouT Food i good condition, safe. and unadulieratod 3 BN/A ONO Special Requiraments: Heat Treatment D|5pen5|r.19 Freezars

OIN - QouT Required records available: shellstock tags, parasite 1IN JOUT . ) . . '
4 E#N.’A N destruction 32 FWA ON/O Special Requirements: Custom Procassing

B ctl uT
i U 33 gll"l«l\.l'f-\ gﬁ,o Special Requirements: Bulk Water Machine Criteria
15 :\Tlr A gg,o Food separated and protected '
OIN  [JouT Special Requirements: Acidified White Rice Preparation

HIN CJoUT - it ¥ \OAA ONO | Criteria

16 ONA CIN/O Food-contact surfaces: cleaned and sanitized
i Proper disposition of retumed, praviously served, TN O ouT - , I
17 E{IN OouTt reconditioned, and unsafe food 35 SNA Critical Control Point Inspection
: 2 - IN T

~ - - S 36 ]IE:I]’N.'A Dou Process Review

18 EI::I\:]' A E g},'g Proper cooking time and temperatures
37 E;\!I\.IfA Dour Variance

19 S/:l\.lf A g S?OT Proper rehealing procedures for hot holding .

Omw O out fing ti at t . . : .
20 ENA O N Proper cocling time and temperatures Risk factors are food preparation practices and employee behaviors

d that are identified as the most significant contributing factors to
21 Dm A g Eg Proper hot holding temperatures foodborne _lllness.

: : ‘ Public health interventions are control measures to prevent foodborne
22 E]/IN O OUT ON/A | Proper cold holding temperatures liness or injury. ’

HEA 5302A Ohio Department of Health (5/24) ’ Page { of Z
AGR 1268 Ohio Department of Agriculture (5/24}




State of Ohio

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

Name of Facility ‘ Type of Inspection Date
‘4? ¢l \wa : # 9577 . _ St 9-/ (?/ Zb

Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects |nto foods.
ignated compliance statu ch bered item: IN=in compliance OUT=not in compliance N/Q=not obs

Food and nonfood-contact surfaces cleanable;

toperly
designed, conslructed, and used

IN O ouT

38 (O IN OOUTEWA DO NO
39 | VN OUT ON/A

Pasteurized eggs used where required

] Wa ra d ice from approved source Warewashing facilities: installed, maintaired, used; test

55 | BFIN 'O QUT OON/A

strips
! Proper cooling methods used; adequate equlpment 56 | O IN (] OUT Nonfood-contact surfaces clean
O IN O OUT WA O N/O for temperature controf
41 [ OO IN OO OUT [K/A O N/O | Plant food properly cooked for hot holding 57 | =N O ouT ON/A | Hot and cold water available; adequate pressura
42 | )N O ouT ONA O N/O Approved thawing methods used 58 | &@'N CouT Plumbing installed; proper backflow devices
EVIN C1 oUT ON/A Thermometers provided and accurate ONANO

59 | B¥IN O oUT ONA Sewage and waste water properly disposed

60 foN' O OUT ON/A | Toilet facilities: properly constructed, suppled, cleaned

o¥iN O ouT

Food properly labeled; original container
i 61| &N O oUuT I:I'N;’A Garbage.frefusa propetly disposed; facilities maintainad

OM(N 0T OUT Insec_':ts, rodents, and animals not present/ou 62 O IN GFOUT Physical faciities Installed, maintained, and clean; dogs in
openings protected A 0 outdoor dining areas
: Contamination prevented during food preparation, ONAQN
* | aour storage & display 63) O IN @out Adequato ventlation and lighting; designated d
_ lequate ventilation and lighting; designated areas y
47 JGVIN O OUT OMA | Personal cleanliness d e ¢ =
48 [ O IN O-OUT OONA B/N/O | Wiping cloths: properly used and stored 64/ [¥IN 1 OUT ONJA | Existing Equipment and Faclitiss

49 | GI/N [3 OUT ON/A O N/O | Washing fruits and vegetables

| 50 | GN O OUT ONiA OO N/O | In-use utensils: properly.' stored /IN 0O OuT ON/A | 901:3-4 0AC N

d,
51 | @N O ouT CiNiA %zglsglj equipment and linens: properly stored, drie: 66|00 IN O OUT IIIIQIA 3701-21 OAG
52 | AN O CUT ONA Single-use/single-sarvice articles: properly stored, used

53 | AN 01 OUT OIN/A O N/O | Slash-resistant, cloth, and latex glove use

ltern No.| Code Section | Priorlty Level | Comment cos R
TS Wi (”[) ide Obhse.p 2 (-2 ¢C of (m)\f’ TR W TINE VAP [ e | T {;,E'p‘.l;-t, o/O
- added 0 L) cabedy on S mpoibotion, - oo

7 £.4 (_B) WC, r)k—ﬁnv-ﬁc\ Z, lrm a G (?rﬂz ;‘m f-\‘r S {mwf t": Nogars o el o : D B

o Vs LI e by b b Aved, a0 f.xe?)«f‘af o bod

nn-munnuums?ﬁ*
o|o|ojo|a|ofo|o|alg

Person In Charge %h %&\Oh d)é) \Q O QE : Date: 7 /” /f: [

Environmental Health Specialist Licensor:. |
S XM,.»/ BT

Adane Conmity Heatth Doyl
PRIORITY LEVEL: C= CFHTICAL NC= NON-CRITICAL Page_ 72 of 2

HEA 5302B Ohio Department of Health (8/22)
- AGR 1268 Ohio Department of Agrlculture (8/22)




‘State of Ohio

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

Name of facility Check one License Number Date
m] . : ;
Revles Cood. /Y\f;H H 2% DFSO D/RFE 237 2(13/21,
Address City/State/Zip Code
L : ; ) .
15360 5K ] Pe e Lles ,OH LS6LD
License holder Inspection Time | Trave! Time Category/Descriptive
- Nasan Cc;g;,m-f""k( ¢ qufp O (o Comne Clacs 4
Type of Inspecuon (check all that apply) Follow up date (If required) | Water sample date/resutt
Standard O Crilical Gonirol Point (FSO) O Process Review (RFE) [ Variance Review [ Follow up | .{If required) )
O Foodborne [O0'30 Day O Complaint O Pre-licensing L[] Consultation e i

A=not applicable

Mark designated tompliance status {IN, OUT, N/O, N/A) for each numbered Item: IN=in compliance OUT=not in compliance N/Q=not observed

Compliance Status Compliance Status

Pers'dn in charge present, demonstrates knowladge, and
performs duties

Certifiad Food Protecti

'EﬁN' OouT OO N/A Proper date marking and disposition

2 [ BN "OIOUT-1 NA |

M

Time as a public health control; procedures & records

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

o N, A
OOUT O N/A N [ OUT
CJOUT O N/A | Proper use of restnctron and exclusmn ‘ A

Consumer advisory provided for raw or L}ﬁdercooked _foods

I\Tf A o our Pasteurized foods used; prohibited foods not offerad .

O-0UT O N/O | Proper atmg. tasting, drinking, or tobacco use
2 OUT O N/O; No discharge from eyes, hose, and mouth

O O ouT

 Food aditives: approved and propétly used -

g | Ein D ouT ON/O| Hands clean and properly washed

=N Jout No. bare hand contact with ready-to-eat foods or approved Toxic substances properly identifiad, stored, used . -

9 | anvaOniQ afternate- method properly followed

HIN O0UT O N/A O TOoUT Compliance with Reduced Oxygen Packaging, othar

Adequate handwashing facifitfes

: _ _ 3 N/A specialized processes, and HACCP plan
[ obtained from d source .
111 ETIN EI.OUT 0 Epprove 30 [N Cour Special Requirements: Fresh Juice Production
QN gouT LaN/A QN0
12 . Food received at proper temperature
E!NIA oo - 31 OIN CJouT Speclal Requirements: Heat Treatment Dispensing Freszers
13| &N Qout Food: in good condition, safe, and unadulterated CIN/A BT N/O : _
14 EINI\IIA ES,ng E:StL::;?oLeoords available: shellstock tags, parasite 32 gm}\ gg;g " | Special Requirements: Gustom Processing
{ IN
HiN CouT - ; 33 S'N /A g g,lg Special Raquirements: Bulk Water Machine Criteria
15 ON/A ONO Feod separated and protected -
BN OouT - a4 EI.IN gourt Sp_ecigl Requirements: Acidified White Rice Preparation
18| S O Food-contact surfaces: cleaned and sanitized C [ENA ONO Criteria
: isposit i ! ouT
17| @iN OouT Proper dispasition of refurned, previously served, 25 'I\I:'A ] Critical Control Paint Inspestion
IN
36 - Bout Process Review
N - 0UT oo CANA
118 ON/A O N/O Proper cooking time and temperatures
37 LN DouT Variance
] : LAN/A
18 S}N 0 out Proper reheating procedures for hot holding
N/A O N/O -
OnN O ouT P N p . . . ,
20| EniA O NiO roper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
-‘ - that are identified as the most significant. contributing factors to
N ouT A foodborne illness.
21 ON/A O N/O Proper hot holding temperatures

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

22 EIIIN O OUT ON/A | Proper cold holding temperatures

HEA 5302A Ohio Department of Health (8/22) ' Page. | of 7
AGR 1268 Ohio Department of Agriculture (8/22) :




State of Ohio

Food Inspection Report
- - . Authority: Chapters 3717 and 3715 Ohio Revised Code
Name.of. Faclllty Type of Inspaction Date /(?/2 é

(‘yﬁb@ﬂ (ngé /'V\'?J'”+ ‘H 7 (;‘{Ck

nonfood-gontact surfaces cleanable, properly

54 EI/IN bour designed, constructed, and used

: EI IN I:I OUT III(IIA EI N/O|. Pasteurized eggs used where required

Water and ice from approved source

g EI I:|OUT I:INIA Warewashing facilities: installed, maintained, used; test

strips

55 | BN [ OUT [INA

N [J oUT Nonfood-contact surfaces cle

F'roper cooling methods used; adequate equipment

D INDOUT E-IWA o N‘ID for temperature control

L PR |:| IN.:E;I"OUT'EII(}?A.E.I N'.fO. " Plant food praperly cooked for hot holding IN LI OUTON/A | Hot and cold water available; adequate pressure

X '_:I’ IN Ei QuT E|N.fA O N.’O Approved thawing methods used 58 | O'IN OouT Plumbing installed; proper backflow devices
CIN/A OO N/O

. Thermometers provided and accurate -

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

,Food properly labeted; original container 60 E{IN [0 OUTON/A | Toilet facilities: properly constructed, supplied, cleaned

61 [ IN O OUTLIN/A | Garbage/refuse properly disposed; facilities maintained

Insects, rodents, and animals not present/outer 62| 0O IN @out Physical facilities installed, maintained, ang clean; dogs in
openings protecied outdoor dining areas

SN / | Contamination prevented during food preparation, LNAD NO
L el OUT .. - | storage & display 63|00 N B ouT Adoquate venfilaion and lighting; designatsd d
A7 m |N D OUT DN,’A - g Personal c,lean"ness egual ventilation and lighting; designafed areas use:
2 EVIN.CT OUT ON/A'O N/O | Wiping cloths: properly used and stored 84| @IN [1 OUT ON/A | Existing Equipmentand Faciliies

:CTIN'C1- OUT [INATTT N/ Washing- fruits and vegatables

65| EIN O OUTLIN/A | 901:3-4 OAC

| BN OUT ENA O N/C |:In-use utensils: properly stored

51 -_IQfIN;'l,;l_;QUT oA o rl;la:zgl*sellc.’s. equipment and linens: properly stored, dried 66! 0 IN O OUT EIN/A | 370121 OAG
52 /&' IN:C] OUT ON/A -~ - -] ‘Single-use/single-service articles: properly stored, used
3 EIND OUTDN:’A O:N/O| -Slash-resistant, cloth, and latex glove use

" Item No. | Code Section | Priority Level | Comment
HS bMIKE C OVEC 1) rodent dempoinn brdte Jevh stohan e s
. R e 1 Sleced. Ava biatet deinl efabion Beeds f, be deep
c/eaned ond ey radent Aot e nied o e Diene ook ﬁq,
L Sy, ](r?"h 27, e
b2 T B4 (s) NC abse/ctd  ceilla O{aﬁvl" g beli rmm Ty (Eh"\q v bael
- /‘{fxft,,@/maclﬂ m;(_//" iy rey . Qe qbr\ef ~H/;r|r“ C{e }‘.\,y\) ,‘,«-\Qp('e‘*—}
N [ B e CLN\C' VALY -(\/? rwa,.f\f ~For' F”‘Jr“ "5'{-{‘(‘1-\1 oS = ‘jr)r}f;)r\ '
A 162 | e abs el Cmfcandlee W ownl a2 =6 Shoanid L}e o+ €C
S N ' for ewy ffrv;eﬂ safe i~ o ’ﬁ“ﬁn—r{ﬁ\}’m\-

Ojglo|g|olojo|o|g|loalojoig|alals

ooio|j0;oojonojolo|n|ojo|o)g

: Person in Charge >< Date: 2 /

e % LQD OLQD RATIRVI TS 2lvfz

. Envirnnmantal Health Spec]allst e ,/—.‘ C/ Licensor: T - }; —
1. L ) A e Jii 7"‘ A‘G! f.’?,v’\"j [f A 7"\1- {"I@{?’\ N D,{ :‘;,—7,.,‘ { oy j
PRIORITY LEVEL: C= CRITICAL NC- NON CRITICAL " Page 7. ot 2.

) z . gf%,
HEA 5302B Ohso 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
[5" 6{”}'? NV iaratiann pe el fea H25 OFso o RFE 20| 2 / (3 / 76
Address ' Clty/State/Zip Code
(56 N s S | Cecbles, Ot Ustpo
Licerise holder Inspection Time Travel Time Category/Descriptive
, ) Li g
Qa et Cacfle {) 15 S e en Clome, 4
T;:pe of Inspection {check all that apply} Follow up date {if required) | Water samiple date/result
: T Standard O Critical Control Point (FSO) [T Pracess Review (RFE) [ Variance Review [ Foliow up e (if required) '
E : O Foodborne 030 Day O Complaint ‘O Pre-licensing O Consultation - i T

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

Compliance Status ) Compliance Status

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

O OUT O N/A | Centified Food Protection Manager

OoUT O N/& Proper date marking and disposition

Timeas a hublic health contre!: procedures & records

Management, food smployees and conditional employees:
3 WN 0ouT ONA - knowledge, responsibilities and reporting

: 4 | 'FIN. OOUT O NiA | Propsr use of restriction and exclusion
E 5 ['EIN CIOUT [1N/A | Procedures for responding to vomiting and diarrheal evenis

Consumer advisory provided for raw or undercooked foods

Pasteurized f d; prohibi g .
6 | EliIN E10UT [J N/O| Proper éating, tasting, drinking, or tobacco use astaurized foods u,se prohibited foods not offered

CJOUT. [1 N/O | No discharge from’ eyes, nose, and mouth

v : Food additives: approved and il
g |\on-O out O N/O | Hands clean and properly washed Ves: Bpprove Propery used.

@#iN OouT No bare hand contact with ready-to-sat foods or approved Toxic substances properly identified; storad, used
9 ON/A O N/O | alternate method properly followed. -

10 | €N O OUT ON/A Adequate handwashing facilities supplied & accessible 29 OIN  TOUT Compliance with educstxygen Packaging, other
N/A specialized processes, and HACCP plan

V% ) Fard obtained from approved source o :
ik ‘g:: gg:ﬂ oo Om app - sy 30 Emﬂ g g}'g Special Requirements: Fresh Juice Production
12 ON/A IN/O Food received at proper tamperature . O ' Hour - - -

: - 3 " | Spec i : i i
=I@n DouT Food in good condition, saie, and unadulterated QINA O NO: - Special Reqmremants Heat Treatment Dispensing Freezers
14 'FNN/A Eg}g dR:sqtl::.irgtd records availablé: shellstock tags, parasite <132 g,;\:{, A g 8}‘:; Special Requirefnents: Custom Procéssing
] OmN OouT , . — s
2N CouT 33 ENA O NG Special Requirements: Bulk Water Machine Criteria

Food separated and profected

ON/A TON/O .
BN CoUT 34 OIN OouUT Special Reguirements: Acidified White Rice Preparation
16| QA ON/O Food-contact surfaces: cleaned and sanitized EN/A ETN/O Criteria
£ Proper disposition of ratumed, previously served, N Oout e )
17} BN, OouT reconditiored. and unsafe foud 3 Tva Critical Control Point Inspection
T -
ek 36 :\TfA pou Process Review
iN O our Proper cooking time and temperatures
ON/A O N/O N CouT
oN O out 37 A Variance
119 IjN A O NO Proper reheating- procedures for hot holding
Dle 1 ouT P ling 1i d t " A . R
20 Eiva O No roper cooling time and temperatures ) _ Rl_sk.fac_tors_a!re food preparatipn _practlces and employge behaviors
i | that are fdentified as the most significant confributing factors to
21 gf:lf A g g;'g Proper hot holding ternperatures foodborne iliness.

Public health iliterventions are control measures to prevent foodhome

22| OIN IZ( OUT ON/A | Proper cold holding temperatures Winess or injury.

HEA 5302A Ohio Department of Health (8/22) : Page_\ o,
AGR 1268 Ohio Department of Agriculture {8/22) : '




State of Ohio

Food Inspection Report

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

@qﬂm’?«ﬂﬂﬂr\ P < Lles h{d S "'ﬁu,l(-j

) 'N_ame of Facllliy

Datfz.’ [6/26 J

Feod and nonfocd-contact surfaces clea
designed, constructed, and used

Pasteurized eggs used where required IEI’EN 0O our

1IN ul OUTI VA O NiQ
BN OouT.ONA

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

55 "if\l 0O oUT ON/A

strips
E o S /| Proper cooling meihods used; adequate equipment 56 | LN O OUT Nonfood-gontact surfaces clean
) o JN-_D our EWA Onie for temperature control
: _..41 ‘ o IN ‘oouT ﬂUA 0 N/Q | ‘Plant food properly cooked for hot helding 57 | 4N OO OUTCIWA | Hot and cold water available; adequate pressure
| 42 .IEIle'.i:l DL:JT:ENIA O N/O Approved thawing methods used 58 EI/IN gouTt Plumbing installed; proper backflow devices
| a3 TN D_,QUT‘DNIA’_ | Thermometers provided and accurate ONALCING
59 | VN O OUT ONA Sewage and waste water properly disposed
'44_ ’-(IN EI;OU.T. . o [ Food properly fabslad; original container 600N IE/OUT ON/A | Toilet facilities: properly constructed, supplied, cleaned
FIRSET S e e = 61 | BN 0 OUT CIN/A Garbagefrefuse properly disposed; facilities maintained
45 .IjIN O OU';I" ~ |.Insects, rodents, and animals not present/outer 62| BN O ouT Physical fadililies instaled, maintained, and clean; dogs in
I i Badiey : . openings protectad outdoor dining areas
L , : Contamination preventad during food preparation, LIN/A L1 N/O
| 40 (BN DO OUT ' storage & display 63| O IN EouT Adequate veniilation and lighting; designated d
: —_— - equate vertilation and lighting; desig
ColA7  EON O oUTONA Personal cleanliness _ 4 9T cesianated areas use
. :48 OiNO OUT CINiA o o Wiping cloths: properly used and stored 84/ CI'IN O OUT ON/A | Existing Equipment and Facilities

V61N O OUT-ONA 01 N/O-| W hing fruits and veg

901:3-4 OAC

BN O ouT ONA

In-use utensils: properly stored

E'INDO OUT LINA I:_I' N/O
54 EVIN EI _OUT EINJ'A . Iﬂﬁglse"ds' equipment and linens: properly stored, dried, 66| C1IN O OUT TR/A | 370121 OAG s

52 .IEI/IN O.OUT-ONA o ' Smgle-use.fsingle-ssrvicearticres: properly stored, used
53 | BN O QUT CIN/A OO NfO |. Slash-resjstant, cloth, and latex glove use

‘|.Item No.| Code Section | Prlority Level | Comment
X GO DI ot 2 col) hadig of wewlinlos of 101°€. Veadables e d

' 0 ditarded ond (pn,ddhee to Yo citon) and  relie) v din fee
. ' Eor Pand saf Ju. : :
b ‘3.[’”-?’”' - ~E (?l’ﬁ(’/&& Vo h‘cj '(.\’):' La-buearan '!Lf‘aﬂi"r\ col\ | [t i'lc-J- /r’w’}i’“f an“
R . _ Stni $aton
R 6.2 {1 Aac oloﬁme,) 2-6L €C HBF fal g A ‘fﬁ’ﬁnﬁfvm,‘))’?ou fj i7(‘ -+ €.
| ' ' }J« o links \fcﬂfﬂfﬂe“ i bl LmﬂHfr" mw Lor "1;1-[19")"“'{

sl é ﬂm TQ“TLJW‘

I'.‘II'.‘II:IEIEIDI:IEIEIDDEIEIDD»

Emumnmnmnnnnnnn§

: Person Jn{:harge \< %/ ? /_J/ /W . : ; 7. Dale:z/ /{'i /; C

Environmental Health Spaclalis! o // Licensor:
“ A.:!'ﬂ_vnf; 5 C’ur}l/ He 99“’ “}TM \\f/
‘ i

L—.!
PRIORITY LEVEL: C= CF{ITICAL NC= NON-GRITICAL Page_ - 7. of & 7
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Stéte'o:thio k

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

Type of Inspection ‘(Eﬁ’ec‘i{all that apply)
Q"gtandard 0 Gritical Control Point (FSO) [ Process Review (RFE) [ Variance Review [ Follow up
[l Foodborne O 30 Day [J Complaint

O Pre-licensing L[] Consuitation

Name of facility Chcj%k one License Number Date
' : SO ORFE ~ . .
,_P;\\»ﬁ\rw \‘\"’;-\' e C_m,-“p N Y Q:r)f’\ W EEYA
Address < ’ City/State/Zip Code -~ ' N
oS N 6N AN :\2“&5« e W Y ne,
License holder inspection Time [ yravel Time Category/Descriptive
\”\("K'f ﬂ'\*’ \(K‘{\\\""( - O h Ly '--él‘\‘.j)rr\m & L‘c < ‘_W

Water sample date/result
{If required)

Follow up date (if requlred)h

L ) Ma'rk desfgnated compliance status. (IN, QUT, N/O, N/A) far each numbered item: IN=in compliance: OUT=noct in compliance N/O=nct observed N/A=not applicable

Compliance Status

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

Compiliance Status

Proper date marking and disposition

Certified Food Protection Manager

Time as a public health contral: procedures & recards

Proper cold holding temperatures

| Management, food employees and conditional employees;
aN gout @N"A knowledge, responsibilities and reporting '
- - - - Consumer advisory provided for raw .or undercooked: foods
4 | OIN_ OoUT EFN/A | Proper use of restriction and exclusion ] ! o
5 | OIN JouTt /A | Procedures for responding to vomiting and diarrheal events _
: P ized food : prohibited o red
6 I;Jﬂ OOUT O N/O| Proper eating, tasting, drinking, or tobacco use asteurized foo s.used pronibiter foods ot affered
_ 7 | QN CJOUT O N/Q| No discharge from eyes, nose, and mouth
' - - Food additives: d prope
18 @fN [J OUT ON/O| Hands clean and properly washed 00 sddifives: approved and properly used
Zin gout No bare hand contact with ready-to-eat foods or approved Toxic substances properly identified, stored, used
9 | OnvaONO alternate method properly followed
10 | LN O OUT ONA Adequate handwashing facllities supplied & accessible 20 Om O OUT | Compliance with Reduced Oyen chlng, other
I;I'NIA specialized processes, and HAGCP plan
Food obtained from approved source | .
il lfz EI gt’: - S rom approve 30 .EJI'%'A E S%T Special Requirements: Fresh Juice Production
12 ISNIA EN /0 Food received at proper temperaturs - T ouT : - -
s S - Special Requirer : i ing Fi
T3 Iﬁ OouT Food in good condition, safe, and unadulteraten 3 Im*ll\j'A 0O NG pecial Requirements .Heat Treatment Dlspensmg Freezers.
. . . i I
14 8%}\ gg}g gsgtl;lgggo;ecords available: shellstock tags, parasite 12 (] I‘\,I,A S SIL{J)T Special Requiremants: Custom Processing
i 0N Oout ) : . e
) 33 EI/Nb.I' A ON/O Special Requirements: Bulk Water Machine Criteria
15 Ohia ONG Fo_o separated and protected _ — -
‘EﬁN TouT 34 O C10UT Special Requirements: Acidified White Rice Preparation
- . iti /A C1N/O Criteria
16 CIN/A ON/G Food-contact surfaces: cleaned and sanitized
! . Proper disposition of refumned, previously served OIN, OouT . X .
17 \Q'ﬁ\i fout reconditioned. and unsafe food 35 RAliA Critical Control Point Inspection
A 36 g,g: " Qout Process Review
N O out o »
18 Proper cooking time and temperatures
ON/A O N/O .
OIN OouUT .
37 A Variance
19 Dﬁl £ our Froper relieating procedures for hot holding I;I‘
‘Q /A O N/O
Oy O ouT i i : . )
20 Qﬂ#\ O nO Froper cooling time and temperatures Risk factors are food preparation practices and smployee behaviors
that are identified as the most significant contributing factors to
21 Elll\l«l\nl'A I%I/NO:JOT Proper hot holding temperatures foodborne iliness.
. Public health interventions are control measures fo prevent foodborne
2 gﬁN 7 OUT FIN/A illness or injury.

* HEA 5302A Chio Departrent of Health (8/22)
AGR 1268 Ohlo Department of Agriculture (8/22)

—
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State of Ohlo

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

Name of Faclllty Type of Inspection Date

.’P‘ Set0g, \M ﬁ\““ Wiy, (exeo oo ) ol LGN A

5
-

Good Retal Practices are preventative measures to control the mtroductron of pathogens chemlcals and physical objects into foods.
Mark designated campliance status (IN, OUT, N/O, N/A) for each numbered item: i

Food and nonfood-contact surfaces cleanable, propatly

/A a NG designed, constructed, and used

R ElOUT'- CINFA -

5N O our

55 I;VI’N O ouT OIN/A

Pasteurized eggs used where required

Water and ice from approvad source

Warewashing facifities: installed, maintained, used; test
strips

Nonl

Proper coollng methods used; adequaie equipment
“for temperature control

40 ‘EI N0 OUT‘EU(A 0 Nio

X III IN o OUT E;INIA I:I NIO Flant food properly cooked for hot holding 57 IE/IN O OUT ON/A | Hot and cold water avallable; adequate pressure

I :El IN_D ouT {JNIA IQ’KHD Approved thawing methods used 58 | B¥IN OJOUT Pluhbing installed; proper backflow devices
AN EI OUT EINIA ‘ CIN/A ON/O

- 'fhermometers provided and accurate

59 ISI/IE O OUTCIN/A | Sewage and wasle water properly disposed

60 Dfl.N I3 OUT CIN/A | Toilet facliities: properly constructed, supplied, cloanad

“ZIND OUT

Food properly labeled; original container

61 IJ/IN 00 OUTON/A | Garbage/refusa properly disposed; facilities maintained

45 '8l 0 ouT 'Insec':*ts, rodents, and animals nof present/outer g2 @’IN g ouTt Physicat fadilities installed, maintained, and clean; dogs in
L opsenings protected . LA i i outdoor dining areas
46 N El dUT 'Contamination prevented during food preparation, /AT N
e P ) ‘storage & display - N .
- — - 63| MMN O ouTt Adequaie ventilation and ighting; designated
| B¥IN.O OUTONA -~ . | Personal cleanliness p 4 9nG: designated areas used
HOIN -I_:yl"QU'T On/Aa m’;uo Wiping cloths: properly used and stored 64( GI'IN O OUT ON/A | Existing Equipment and Facilitias

29" CIIN.C] OUT EIWA LI'NIO | Washing fruits and vegstables

5 N I:[ OUT DNIA ] NIO' In-use utensils: properlykstored ON Oour E"GIA 901:3-4 OAC
- -.  '-IZ|fN o OUT EINIA S : gﬁglszhs equipment and linens: properly stored, dried, 6 N O OUTON/A | 3701-21 OAG

) 52 ;‘M’ IR OUT: ElN.fA: .| Singie-use/single-service arlicles: properly stored, used
53°[[ZIN-O.OUT CINIA TIN/Q | Slash-resistant, cloth, and fatex glove use

|- ltem No. Cdde_-SectIun_priqrity Level | Comment

g'i‘(’lr\ )‘“\ \ ASY e \evg A
wa\t’xw\ o \_\B\ NOES vty
Y ACESo e,

HjooRfoio|go|ololo|o|o|ofof
Oo|jojo|o|jo|o|o|o|o|o|o|a|o|{als

: ": ,#;rson iri Cha;ge_. ' B _ ' _ Date:

Erwlro i ental Hadlth Spec alist _ . 'lensom
‘ (sn m‘\m \?%I < TS : \C\M\‘ C?N*A\‘kéékf& \“r}
APRIOR!TY LEVEL C= CR]TiCAL NC= NON-CRITICAL Page @ of {)
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State of Ohio

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

Name of facility

Check one License Number

S0 ORFE

Date

AW (\c_“ﬁ\\‘m*‘-. r‘?’?(?f‘x\

2

Yo 1t 20y, |

Address Clty/State/Zip Code

- -~ R . .
W29z S O\ s\ ot A, OB Megan
License holder Inspection Time Travel Time Category/Descriptive
m\\‘.}\ %M o qr\f{\ B ™ E_;\ b O C_\ .S, W]
Type. of Inspectign (check all that apply) Follow up date (if required) | Water sample date/restit
andard Q/C:Iritical Control Point (F50) O Process Review (RFE) LI Varlarice Review [ Foliow up (if required)
O Foodborne [J130Day O Complaint L[] Predicensing O Consultation e [T ey

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

l;m<| Oout

Compliance Status

Person in charge present, demonstrates knowledge, and

O N/A performs duties

Compliance Status

N Oour
Cva O NO

Proper date marking and disposition

OIN O OUT O N/A | Certified Food Protection Manager
Management, food employees and conditional employess;
14 3 .
3 QP} DOUT ONA | knowledge, responsibilities and reporting
4 ‘IZI’IN OOUT -00 N/A | Praper use of restriction and exclusion
5 | “IH’IN B OUT [ N/A | Procedures for responding io vomiting and diamheal events
6 [ . O OUT L[] N/O| Proper eating, tasting, drinking, or tobacco use

| ©iN - Oout oo

No.dischatge from eyes, nose, and mouth

OiN- O ouT
Gn

T ' N
o N/ ime as a public health control: procedures & records

| Gonsumer advisory provided for raw or undercéoked foods .

Pasteurized foods used; prohibited foods not offered

Faod additives: abproved and properly used

gn(j D} OUT LIN/C| Hands clean and properly washed
IS,llf«J o ouT No bare hand contact with ready-to-eat foods or approved Toxic substances properly identifisd, stored, used
9 ON/A LI N/O aiternate method properly followed
i P .
10 | BIIN- Q1 OUT ON/A| Adequate handwashing faciiities supplied & accessible Compliance with Reduced Oxygen Packaging, other
Q@A specialized processes, and HACCP plan
Food obtained from approved source : .
1 D]g Sgl':l]'-ll: - Pe = 30 DI\i.’A SS%T Special Requirements: Frash Juice Production .
12 Q Food received at proper temperature
CIN/A IN/O : a1 (BN O0UT Special Requi - H t D i
I 7 LlouT Foud in good condition. safe. and unaduierated i Q A O NO peclal Requirements: Heat Treatment Dispensing Frgezers
N " - - . i X 5
14 %A gg}g cl'?‘:gttrlzglnidogecords available: shellstock tags, parasite o EII%A gg;g Special Requirements: Custom Processing
IN
f ouT a3 afN /A gg}g Special Requiremaents: Bulk Water Machine Criteria
15 -N A SN /0 Food separated and protected
Q’IN TOUT - 34 OIN OoUT Special Requirements: Acidified White Rice Preparation
: ; - . iti DR/A O NIO Criteria
16 CIN/A CIN/O Food-contact surfaces: cleaned and sanitized VN
] I iti i i | ouT
17 u@ Oout ggggn‘i’t‘;’;‘?ig’; ; fnf;g"fi% dP’eV'C‘“S'V served, 35 g:\':, A = Critical Control Paint Inspection
uT
36 S,R:f, A Do Process Review
%\ﬁ A E g}g Proper cocking timé and temperatures
I;lﬂ(l 0 ouT 37 EX&’A oour Variance
19 ONvA O NO Proper reheating procedures for hot holding
EYN 3 ouT B ding i dt t . )
20 Hwa O O raper cocling time and temperatures Risk factors are food preparation practices and employes behaviors
II( - that are identified as the most significant contributing factors to
N ouT . foodborne iliness,
21 ONA O WO Proper het holding temperatures . :
- Pubilc health interventions are control measures to prevent foodborne
22 I;.llﬁl O OUT ONA | Proper cold holding temperatures lllness or injury.

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

AGR 1268 Ohlo Departrment of Agriculture (8/22)
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State of Ohio

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

Nama of Facl!lty o "I'ype of Inspection Date

BN (\mn\m @?_(3\ “Preedrd /Cre B W _20A

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

Food and nonfood-contact sufaces cleanable, property
designed, consfructed, and used

OIN Oour EMQIA LIN/O| Pasteurized eggs used where required

‘ m,m LIoUT ON/A

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

55 [@IN O ouT ONiA

strips
P Proper cooling methods used; adequate equipment 56| L1IN [§,0UT Nonfood-contact surfaces clean
J =.10 i1 'N D ouTt DNIA o N" O for temperature control
41 : _EI/N E| OUT EINIA : N/C | Plant food properly cocked for hot holding | 87 Q»‘(N [T OUT ON/A | Hot and cold water available; adequate pressure
. '-42'._ Bwﬁ I:I OUT E|N!A I:I NIO Approved thawing methods used 58 | &N aour Plumbing installed; proper backflow devices
5 El’ﬁ\l 0 OuT OA_ “Thermometers provided and accurate ONADINO

59 B]”IN O OUT OON/A | Sewage and waste water properly disposed

B0 D’fN O OUT OON/A | Toilet facilities: properly constructed, supplied, cleaned

Food properly labeled; original container
1et|0IN IB/OUT ON/A | Garbagefrefuse properly disposed; facilitiee maintained

| Insects, rodents, and animals not present/outer 62| O IN BSUT Physical facilities installed, maintained, and clean; dogs in

45| BN 'D.0UT, :
..‘5 E!/ﬁ\“j openings protected outdoor dining areas

46" .E ,m I:i OUT : .:(_;,ontamg‘lztiqr: prevented during food preparation, OIN/A D N/O

) : : ‘storage & displa: .

e EI’TN EI ouT. I:INIA T’ g - cIeZnI)'I 63 El/(N. g out Adequate ventilation and fighting; designated areas used
(A7 . erson: iness

48 .Elf’y o C_)UT Ona 0N/ '\;'_Viping cloths: properly used and storsd

W i Existing Equipment and Facilities
49 -QIIN' DOUT_-DN.'A,D N/O | Washing fruits and vegetables

RN 0 ouTONA

O IN O ouT A

50 AN lII:l.QUT_EJNIA CN/O | In-use utensils: properly stored 801:3-4 OAC
51 %DOUTDNIA u _‘ -rl;:ltﬁ;?ellj, equipment and linens: properly stored, dried, 66 El;f?\l O OUTCIN/A | 3701-21 OAC
[ 52 _-MN-D:'_OUT-EINIA - | Single-use/single-service articles: properly stored, used

1537 JQ"‘ IN bUT-JDN.'A O N/O | Slash-resistant, cloth, and latex glove use

‘| _tem No:j . Code Section |- Priority Level | Comment .
AIR0 T Ne R oreoed uoteaYed Lids Siestocce . 08 1 ite med dad
S PSSR NR, I ’\ T “A\&’*‘w et o qu‘\ \.\J\\f\ Coceones 00, \cx’fb\ ‘\3-\”\}
o\ 13&‘-’—\15\(3\ WNC Clrevrd Yeor celer dmne Sdine ok oo e ey
Y AR \: ¥ Cac X‘k\ﬂuc“\ /{T:m\ (1(3‘0(“\ ’\“r\”\*\ "\(;‘{" ‘:F‘Q}\“\?ﬁiw\

LS, PRS0 | e [ opeved Com eVl M, Con SoeRC powet Yy c\cpmmE
SN T B Yormg &%) N T T S R

- : 'Lﬂ\ 6 ) I’\‘:\:} NC_ } i&f\i ?Q C\ (\\\-\:‘§\1 )':}YD(" "Y“’ i \ kY \f-" \\i‘ \A\‘CA(\\ T\:‘x 2 eney
-l S Cet Yo clocced  mn By on ey sl Sex s@n'\\ﬁ\*&r\r\
1;& . L«L\ Q ‘vQQ_ ABCK“’\{Q r\ Qo \\n(\ ST\Q* \Y“-)\ LYY 0\\(*\(\ J.T)‘O( \x\O’\ "JW:\()

' ' Vedd ek e Copaced %\0:} o cathites and Qé@ls\l

[ (\‘Dﬂ\ SH- Sy oy W

mnnnnnnnnunnnung
uono|ojojo|o|o|ao|lo|o|a|lo|olals

| Personincharge . Date:

st ) o_SANKHET 2' {1~
'Enwronmental He? Ith.Specia s{ ********* Licensar: i W
S ‘i\w\ \f’g‘%&k\ SN \/mehm‘)\ ~_mi\ AN \\giw\ o \\

PRIORITY LEVEL: G- CRITICAL NG NON-CRITICAL Pagey) 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
‘ - (ALY SO0 ORFE 4
[ase o Claiea V GV Fol i\ Doy
Address City/State/Zip Code ' ¥
WARR Sk @ \WNosk Vlnime oW e a2
| Licanse holder Inspaction Time Travel Time [ Category/Descriptive
S Mo _ IOC) & Cvomn € e W
Type of Inspec [check all that apply} Follow up date (if required) “Water sample dateiresult
Standard E}}(;ntncal Confrol Point (FSO) O Process Review (RFE) [ Variance Review [ Foliow up o (if required) .
O Foodborne [ 30Day [ Complaint O Pre-licensing O Consuiltation T
Mark designated co'mpliénce 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 apblicable '
' ' - Compliance Status Compllance Status

Person In chargé presant, demonstrates knowledge, and
performs duties

Caertified Food Protection. M

Proper date marking and disposition

mK Oout ona
ra
N

CIOUT O N/A

Time as 'a public health control: proceduras & records

On Oour
g«?fAano

Management, food employees and conditional employess;
3 3 Qlﬁ Oout O N’A knowledge, responsibilities and reporting

4 rhl OQUT [ N/A | Proper use of restriction and- exclusion
5 | BN . OOUT [ N/A | Procedures for responding to vomiting and diarrheal events

Consumer advisory pravided for raw or undercooked foods

Pasteurized foods used: prohibited foods not offered

6 | O OOUT O N/O | Proper eating, tasting, drinking, or tobacco use
o discharge from eyes, nose, and mouth

: Food additives: approved and properly used
B glﬁ O CUT O N/O | Hands clean and properly washed PP . Rroperly use

i Dout iNo bare hand contact with ready-to-eat foods or approved Toxic substances properly identified, stored, used

9 N/A E1 N/O ) alternate method properly followed

10 \I;!I'N O CcUT ON/A Adequate-handwashing facililies supplied & accessible

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

( obtainad from’
i1} E‘ur DgUT Food obtal.ne om approved source 30 g'a:A E S,%T Special Requirements: Fresh Juice Production
12 Er:: " gN.;J)T Food received at proper temperature N LouT .
! #3 - " . . -
2@k Oour " Food In good condition, safe, and unadulteraied 3t QI?’A O NO Spacial Requirerents: Heat Treaiment Dispensing Ereezers
14 E‘%&\ gg,%T ‘I;(ea;l:tijrce:go;ecords available: shellstock tags, parasite ag I:I:WA gﬁ}g Special Requirements: Custam Processing
33 S:; A gg}g Spacial Requirements: Bulk Water Machine Criteria
15 ELT' A ;‘g Food separated and protected -
N ToUT 24 C1IN, OO OUT Special Requirements: Acidified White Rice Preparation
16 g‘L /A CIN/O Food-contact surfaces: cleaned and sanitized /A O N/O Criteria
Proper disposition of returned, previously served, l;Hﬂ O our " ! .
Ig/lﬁ Oout recondifioned, and unsafe food 35 CSINA Critical Control Paint Inspection
T
: 36 S,E:, A Dou Process Review
18 JiN O ouT Proper cooking time and temperatures
N/A O N/O
(=]l our ;
37 Variance
[1:] Mﬁ\l 0 out Proper reheating procedures for hot holdin LA
On/A.O N/O P ap o 9
gN O out g fime and &
1*°| Ova 0 no Proper cooling fime and temperatures Risk factors are food preparation practices and employee behaviors
z that are identified as the most significant contributing factors to
EJN O ouT . foodborne illness.
217 ON/A OF NO Proper hot helding temperatures

Publlc health interventions are control measures to prevent foodborne

22 I;I{Kl ‘[0 OUT ON/A | Proper cold helding temperatures illness or injury.

HEA 53024 Ohio Department of Health {8/22) _ _ Page. \  of &4
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 T Type of Inspection Date

Meke Beadn ) /OCo Wow et

S Good Retail Practices are preventative measures to control the introduction of pathogens, chemaca!s and physical objects into foods,
Mark designated compliance status (IN, OUT, N/O, N/A) for each numbered itemn. IN=in compliance OUT=not i

Food and nonfood-contact surfaces cleanable, propetly

54 'I;l’fN O out designed, constructed, and used

fawo OUTmrﬁ‘An N/O
fl:yiN ‘TOUT. OIN/A -

Pasteurized eggs used where required

Water and ice from approved source ; I e .
Pp! 55 Er/IN O ouT ONA Warewashing facilities: instafled, maintained, used; fest

P strips
' Proper cooling methods used; adequate equipment 56 | BTIN_[AOUT Nonfood-contact surfaces clean
! m\/'/ D OUT DN" A 0o for temperature control
sl a7 [ ,rKI O out EINIA DI N/O| Plant food properly cooked for hot halding 57 | M 01 OUTEIN/A | Hot and cold water available; adequate pressure
42 I/Iﬁ o OUT DNIA ] NIO Approved thawing methods used 58 [.j/fN aout Plumbing installed; proper backflow devices
TS]/fN E! OUT I:|N.'A " Thermometers provided and accurate ONADONO

59 g/rﬁ [0 OUTOON/A | Sewage and waste water properly disposed

60 |;|4'R1 OO OUT ON/A | Toilet facilities: properly constructed, supplied, cleaned

Food properly labeled; original container
: e '" 81 g/FN O OUTOON/A | Garbagefrsfuse properly disposed; facilittes maintained

o I | Insects, rodents, and animals not present/outer 62| 0O IN I; LOUT Physical facilities installed, maintained, and clean; dogs in
N EjerEl our _ | dpenings protected 1o . outdoor dining areas
: ‘Q/N . OUT"" > = . |, Contamination prevented during food preparation, ADNO
. " {'storage & display
- 63| N O ouT Adequate ventilation and lghting; designated used
IQI]'N =) OUT EINIA ) Parsonal cleanliness i d YorrterTon end Tl ceslanated areas use
O IN O OUT OIN/A II{,NfO "Wiping cloths: properly used and stored 64 QM O OUT ONIA | Existing Equipment and Failties

: MIN.EI OUT ON/A. Q) N/O.| Washing fruits and vegetables

: 50 _'g.l'N | OUT'[.'.’iNlA-EI"I“\lIQ' in-use utensils: properly stored 65 (C1IN [0 QUT BJ/A | 901:3-4 OAC

A — - - - ; ~aried,
51 -E{N El OUT IZ!N.'A . :‘J;:glsgﬁi, equipment and linens: properly stored, drie 56 E{/(N O OUTONA | 3701-21 OAC
N .52' I’ IN'EJ OUT.OON/A - e Single-use/single-service articles: properly stored, used

El IN: O OUT CIN/A.ID NIO - Slash-resistant, cloth

Item No.| 'Code Section | Priority Level [ .Comment

AG R | C R S Ivvne (o \1 Poor decacd v cndir
. ': _ N : v;.st\\. s Q‘(\\‘v\h;gl‘. \\v\:ow\. X N\\QA‘ Y \\“m\} Q f\’\(*au‘\ m‘m—
SRR SV "\‘k@\(\ﬁ B oV <X C A N (T N‘f" O(\ 5:\’5'"*\'“.\\\ i
e [AHD ] DNe F Yovorged (”M\r- (Ao of b\m\ o oonliegee A A ek
L '_ ] \3(\\ “\'ﬁ\\r\n TSS“\'\"(‘\\{\;:Y\ ‘("(\\k"’*\r \( w0 < \Dn[‘\'& \'l ~..v(\ ’1\??\*1‘\ {}"‘g; .
L L _ 1 b s \\[‘J\@ e l e L‘\\(\“\‘(\\ﬁu :\, “\j(’)(‘ e f\\ir(‘*'_,&-\(."}(‘\

Ao AR | W DN A \\m NN SRere e \,QC\L(-«\(\ e - Vv
R s ' M&QAI \ e ~\o (‘&\0 A AY” \”31 ( (“«-"\A \“\’\"»\‘{\)T(‘\\\Wa r\] ’g:“‘(n h’\"ﬁ"«lﬂﬂ(

- . "_.’
DDDDDEDDUDDDDDD§
ojojgjo|o|o|ojojolg|ojo|o|o|o)

Date:

. Person In Charge ,ﬁ 9 - \,\)\/\ ) : _F g b } { 1 ')»-7_ ] 2/
_ Envnr I H Speclailst Licensars ™, (
R oG v (o, el Dt

* PRIORITY LEVEL: c_. _ CRITICAL.) NG= NON-GRITICAL | Pagecd of &)
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St

 State of Ohio

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

Name of facility | Check one / License Number Date
. N e o O FS0 RFE - @ - .
o Werwde Clo ‘ N ROy SN AN
| Address ] City/State/Zip Code
k) - - "
WD O e, S 1) Wi QM i
License holder A Inspection Time Tralrel Time “Category/Descriptive -
e Dol CSe lic e G Lnecen L ey T
Type of Inspection (check all that apply) Foll6w up date (if required) _ \{Vater s_ampls daie.fresult
S)Standard O Critical Controf Point (FSQ) [T Process Review (RFE) O Variance Review [ Follow up {if required)
.-| O Foodborne O 30 Day O Complaint O Pre-licensing O Consultation :  ——————

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

Compliance Status

Compliance Status

Person in charge present, demonstrates knowledge, and -

performs duties Proper date marking and disposition

itsj:( O ouT O N/A

. Certified Food Protection M. er . : . .
2 | N OO OUT LI N/A; Cerifie - bl Time as a public health conirol: procedurss & records

: . Managemeht, feod employees.and éonditional employees;
3 E“ﬁ OouT OON/A knowledge, responsibilities and reporting

Consumer advisory provided for raw or undercooked foods

4 'Elfﬁ COUT O N/A | Proper use of restriction and exclusion
BN O0OUT O N/A | Procedures for responding to vamiting and diarrh

Pasteurized focds used; prohibited foods not offerad

[N, COUT []N/Q| Proper eatin g, 'r g,o bacco use
7 li(l O OUT [0 N/C| No discharge from eyes, nose, and mouth

Food additives: approved and properly used -

g | QN Oour N/O | Hands clean and 'pr'o_periy washed

Toxic substances properly identified, stored, uéed

\dN gout Nao bare hand contact with ready-to-eat foods ar approved
9| owaOnNro alternate method properly followed

4 : . . :
10 IS;II'N [1OUT [ N/A| Adequate handwashing faciiities supplied & accessible N OouT Compliance with Reduced Oxygen Packaging, other
29 DA specialized processes, and MACCP plan
i d ined fi d .
11, fﬂ Oout Food obtained from approved souroe 30 ISEA gg}g Special Requiremants: Fresh Juice Production
12' EWA gg}‘g Food recsived at proper temperature - Oour - - -
- 1 Special Requi ts: t T i i
i mN OUT Food in good condition, safs, and unadulterated 3 IQ' /A EIN/O pecia aquiremants Hea reatmer]t Dispensing Freezers
4 OiN- OOUT Required records available: shellsiock tags, parasite 10N Oout . N .
Q‘% ADNO destruetion 32 L;I‘ﬁ/ A O NO Special Requirements; Custom Procassing
7 hl T .
el 33 Dq@l g S}é Special Requirements: Bulk Water Machine Criteria
2k Dout A
15 ONA ONO Food separated and protected -
b - (N O ouT Spacial Requirements: Acidified White Rice Preparation
16 OiN ‘§eOT Food-contact surfaces: cleaned and sanitized ¥ l@va Do Criteria
CIN/A COIN/O :
N Proper disposition of returned, previously served, HIN - [ ouT I -, .
17 EI{N .EIOUT [ reconditionsd, and unsafe food 35 ZNiA Critical Control Point Inspection
36 S’E:’ A Dour Process Review
MAIN O ouT .
18 ONA O NO Proper cooking time and temperatures
a7 B DOUT | veriance
19 EIII&P O our Praper reheating procedures for hot holding E
QNiA O N/O
O, O ouT s .
@0 ‘Dl@\ O No Proper cooling time and temperatures Risk factors are food preparation practices and empioyee behaviors
I;I{ - - that are identified as the most significant contributing factors to
@IN O out . ' foodborne illness.
21} CN/A O N/O Proper hot holding temperatures

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

22 ﬁ [ OUT ON/A | Proper cold holding temperatures -

L

HEA 5302A Ohio Department of Health (8/22) . - _ _ Page_) 0@
AGR 1268 Ohio Department of Agriculture (8/22) : )




State of Ohio

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

Type of Inspection

S oo e 1 axy,

Name of Faclhty

e f%r\&x

ol

'_Good Retail Eracii_ces are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.
Mark designated compliance. status {IN, OUT, N/Q, N/A) for each numbered item: IN=in compliance OUT=not in compliance N/Q=not observed NjA=not a

C1N CL.OUT BA D NjO

. N " Food and nonfoo
O IN' El OUT D.. 1A EI N/Q |- Pasteurized eggs used where required 54 Iﬂfm [ out designed, constructed, and used
i Ele UOUT Ean’A Water and ice from approved source 55 ’I'N O ouT N/ | Warewashing faciliies: installed, maintained, used; fest

strips

-Proper cooling methods used; adequate equipment
for temperature control

' { N’|:|:‘ out EN/A Ij-N!O :

56 | O IN T

Nonfood-contact surfaces clean

Plant food properly cooked for hot holding 57 ‘I?’i‘N [0 OUT CON/A | Hot and cold water avallable; adequate pressure
42 ErIN [l OUT EINIA"I:I NIO “Approved thawing methods used 58 m/ﬂ\l [out Plumbing installed; proper backflow devices
'\ﬂ"N |:| OUT EINIA i T_hermometers provided and accurate I:INILA ONO
59 E}‘{N 1 OUT ON/A | Sewage and waste water properly disposed
Food properly labeled; original container 60 Q/IN [0 OUT ON/A | Toilet facilities: properly constructed, supplied, cleaned
B1 <]21’|N B OUT ON/A | Garbage/refuse properly disposed; facilities maintained
Insects, rodents, and animals not present/outer 62| O IN MUT Physical facilities installed, maintained, and clean: dogs in
openings protected N N outdoor dining areas .
/ " .| ‘Contamination prevented during food preparation, ONAD N/O
b D OUT ‘ storage & display 63| @M O out Adequate ventilation and lighting; designated d
e lequate ventilation and i Ing; designaled argas use
. 'EI'EN gout I:IN.'A Personal cleanliness 4 e Tesd
Han; IV E] OuT ON/A ISJ/KUO 64 D/fﬁ OO OUT OON/A | Existing Equipment and Facilities

Wiping cloths: properly used and stored

9 'R/INT)OUT ONA O

1 Wa

: "50__ AN O ouT: EINIA O N/ | In-use utensils: properly stored 65 \MN O OUT ON/A | 901:34 OAC
: 51 - '_E[ OUT EINIA B '-gﬁgiﬁ' equipment and linens: properly stored, dried, 66|00 IN O OUT @ﬁ‘;ﬁ‘ 370121 OAC

[ /i @ OUT ONA

Single-usafsingle-service articles: properly stored, used

3 QAN B1.0UT OWA BN

Slash-resistant, cloth, and latex glove use

tem: ‘Code Section | -Priority Level | Comment .
e L\f\(\\\ I Ofrored QPV\)“'K?(" LemBe AT A e, Choeare - \\f\\\\l\
N R IR : T T N S (ﬁmﬁ < "(((‘c"& RO \nn
B D R ' "‘(\\ ““"‘C"f\‘('f\(h\(\ *g"\-r ‘Gﬁg\c} ‘\‘c\%m\
O:)lo 2\‘:({\:\3 ) NO ﬁ\ﬂﬁﬂ?{\ﬂ?f "T"‘s\\ﬁ-.r_“)\ < G(‘\\)\ft’ﬁ("i r\ﬁ mr\ *'\C\A'\‘ ——W\P
.. e R Ao eegns \"*f\\\\*\ \F‘D ’\OW%\ TN ﬁ\n\mi ‘& ':\ Wﬁ\ ‘ripﬁ'\\\
'K‘,:,g L;. D\R : \\\Q {3\?35"2'{\("9(\ ‘\\(ﬁa\\ﬁv‘ \r\ \W‘m VAl R Yo S r\‘{\‘x\ w‘qg(\@ "
. . ‘ AeWNos,  peusk Taeo r\(a-mn :"\ XA ) \ el e C‘%ﬁkmm A ’(QM
“‘(“x-.\\ "'\"\Qf\ mr—\ *Cé’ik\

g|ojo|o|ojo|o|jo|oio|o|ojoio|gf

nnnmnmnunnmnnnng

1 Person in Charge

*,

C?f»u”//,// / 7 / f/{/; .xrl_"m .

ate: Q i }_r\}“ \‘

Lo

1 Environm ntal Heal hSpa:‘:ﬁlst~-—-

%\\ Qé&

o

me}\\{‘ W b (\\w‘\\\ﬁﬁf%\\ms,ﬁ\‘

NC= NON-CRITICAL
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~ State of Ohio

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

Narme of facility Check one . License Number Date :
! lay O FSO RFE -~ Q; -

Nodet- Wven, Dovn ~Ne A ad 1A b b 203],
Address City/State/Zip Code '

Bz sy Dy Wy - ey U O a2

License holder Inspection Time Travel Time Category/Descriptive

-

2 D Gﬁ:m\p T%hr_\c e G ;b =~ Comm_ Clace ™l
Type of Inspection (check all that appiy) . Follow up date (if required) | Water sample date/result
@étandard O Critical Control Point (FSO) O Process Review (RFE) [ Variance Review [ Follow up (if required)

O Foodborne O30 Day [ Complaint O Pre-licensing O Consultation -
Mark designated compliance status {IN, OUT, N/O, N/A} for each numbered item: IN=in complianbe OUT=not in compliance N/O=not observed. N/A=rot applicable

Compliance Status Compliance Status
; Person i charge present, demonstrates knowledge, and EItN O ouT . - o
OmN TOUT B'N/A performs duties i ) 23 CINA O NO Froper date marking and disposition

' 0N Oout mrm

Certified Food Protection . :
. : - Time as a public health control; procedures & records

Management, food employees and conditional employees;
ON- Oout MM knowledgs, responsibilities and reporting . :
- : Consumer advisory provided for raw or undercooked foods
4 'IErN O OUT [T N/A | Proper use of restriction and exclusion ) ] .
5 K DOUT [ N/A | Procadures for responding to vomiting and diarrheal events 1
Pasteurized food ; prohibit '
6|5 CIOUT [ N/O| Proper eating, tasting, drinking, or fobacco Use steurized foods used; prohibited foods not offered
] fﬁ No discharge from éyes', nase, and mouth
. Food additives: d erl
8 | Bl O OUT ON/O| Hands clean and properly washed 000 acdifives: approved and p ro.pery used
_ ON ZouT No bare hand contact with ready-to-eat foods or approved Toxic substances properly identified, stored, used
9 EpA ON/O alternate method properly followed ;
10| P OOUT ONA Adequate :'handwashing facilities supplied & accessible N JOUuT Compliance with Reduced xygsn acaglng, 1her
[ANIA specialized processes, and HACCP plan
1 N [TOUT Food obtained from approved source CIN [ OUT R _ ) . .
1 O DouT 30 EINA O NO Special Requirements; Frash Juice Production
12 NP( . - Food received at proper temperature - - - -
/A LINO : - 31 QIN - Tour Special Requirements: Heat Treatrment Dispensing Freezars
13 Qﬁ\l gourt Food in good condition, safe, and unadulterated GINA [ NO
ON [ouT Required records available: shellstock tags, parasite JIN - [JouT . . .
Q{\:' A CIN/O destruction 32 g N/A EINIO Special Requirements: Custom Processing
ouT _
d a3 HiIN O Special Requirements: Bulk Water Machine Crileria
g,lﬁN bour Food separated and protected QMA oo
/A CIN/C ] ’
_ OIN Qout Special Requiramants: Acidified White Rice Praparation
EMN Oout 34 o ;
18! B oo Food-contact surfaces: cleaned and sanitized _ EafvA [IN/O Criteria
Proper disposition of retumed, previously served, O gout | .
17 El’fﬁ aout reconditioned. and unsafe food 35 Q,NIA  Critical Control Point Inspection
OIN OouT .
ON [ ouT 36 oA Process Review
18 &I,A O No Proper cocking time and temperatures -
- ) 37 g')l Dour Variance
CuN 0O ouT . NiA
19 Eﬁf A NO Proper reheating procedures for hot halding .
LIN O out P ling i nd t ture: i : - i
208 ofva I N roper cooling iime and temperatures Risk factors are food preparation practices and employee behaviors
that are identifted as the most significant contributing factors to
21 gz.l'A EI[ g:g Proper hot holding temperatures foodborne iliness.
d Public health interventlons are control measures to prevent foodborne
22 I;Iﬁ\l 0O OUT ONA | Proper cold holding temperatures iliness or injury. ’
HEA 5302A Ohio Department of Health (8/22) : - Page | - of%)

.. AGR 1268 Ohio Department of Agriculture (8/22) , , ;




State of Ohio

Food Inspection Report

Authority. Chapters 3717 and 3715 Ohio Revised Code

Name of Facility

Type of Inspection Date

Mo A for L 00,

L\Lk /’\\f\\%\ if“}\f'l She A

2| 38- |:| N0 OUT\QN;‘A ] N/ Pasteurized eggs used where required

54 %JN O out

Good Retall Practices are preventative measures to control the intraduction of pathogens, chemicals, and physical objects into foods.
Mark desigriatéd compliance status IN, OUT, N/O, N/A) for each numbered item: iN=in compliance OUT=not in compliance N/O=not observed NIA=not applicabie

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

| Bl OouT ONA Water and ice from appraved

55 |'LJN 7 QUT ON/A

Warawashing facilities: instailed, maintained, used; test
strips

) Proper cooling methods used; adequate equipment
; _40 : D IN D ouT E{}lﬂ\ D NIO for temperature control

a1 0 out mﬂ'rA [O:N/O | Plant food property cooked for hot holding

56 -l:ﬂﬁi O out

57| (AN 01 OUT [ONvA

Nonfoed-cantact surfaces clean

Hot and cold water available; adequate pressure

ez [owo out mlA LI N/O | Approved thawing methods used
43 | /N O 0T ONA

Thermometers provided and accurate

58 [ EJAN OOUT
OIN/A OO N/O

Plumbing installed; proper backflow devices

59 [N O cuTONA

Sewage and waste water propetly disposad

80 | ¥IN O ouT ON/A

Toilet facilities: properly construcled, supplied, cleaned

Food properly labeled; original container

61| AN O outONA

Garbage/refuse properly disposed: facilities maintained

E]’TN 0 OUT ) ; _Insegts. rodents, and animals not present/outer 62 I%IN 0 out Physical faciiities installed, maintained, and clean; dogs in
| . : | openings protected NI outdoor dining areas
o ; : T Contamination prevented durihg food preparation, ONAD N/O
46 | O INRFOUT. . .. |storage & display 63| BN O OUT Adequats ventilation and lighting: designated d
o - — — - ' equate ventilation and lighting; designated areas use
A7 [ INO ouTOWA - | Personat cleaniiness ! TS 7o8

-48 (O INOOUT A ON/O Wiping cloths: properly used and stored

;0O IN-[-:0UT. "ﬁ_fA O N/O | Washing fruits and vegetables

NN O ouT ONA

Existing Equipment and Facilities

- |53 [ g 0.CUT CIN/A CIN/O; | Slash-resistant, cloth, and latex glove use

Item No.| Code Section | Priority Level | Comment

50.{.00 IN O QUTE} A EN/O | In-use utensils: proparly storad 65 L\:Mﬁ O OUTON/A | 901:3-4 CAC

_ —— - _ T | e,
| 51 |EMR D ouT ONa - - | Htensils, equipment and linens: property stored, dried 66 |O1IN 01 ouT GK7A | 3701-21 OAC
152 I?,WN OOQUTONA Single-use/single-service articles: properly stored, used

'(\c‘(‘*f C \s &= Or\cx

Wy (399 [ Yoo [Thowd o 00 Crittimes
. i 1 GT%{'\‘{‘\(‘)(E T \\\\' \(, F\MA n“\ \\Qrf\v L

(’\L‘(‘ "(\("Q\"‘ (\Ns"nc\“

*“v\h ‘l*@( - —ﬁ’% ’m‘ & &m\f S N"‘rm\ By

mjooioo|oo|ojo(o|lo|o|n|o|o
Dioojofo|jo|o|ojofo|o|o|o|o|ol.

i Parson in Charge

Poniormn e DDl

"8-b- oo

v Cah, 3G

E Ehv'ronm.ﬁ\,%\%\(a"ﬂ \i’)bg“@‘ N (Q.r L

PRiOF{ITY LEVEL C— CFHT!C@_L -NC= NON-CRITICAL

- HEA 5302B Ohio D_epartrnent of Health (8/22)
- AGR 1288 Ohio Department of Agriculture (8/22)
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State of Ohio

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

tandard
0 Foodborne [J 30 Day

Type of Inspection (check all that apply)
riticat Control Paint (FSO) I Process Review (RFE) [0 Variance Review [ Follow up

[t Complaint -0 Preicensing [T Consuitation

Name of facility Cheg on;le License Number Date

L : . foy - - SO ORFE -

(A{_‘\r‘m‘v. Qﬁ\\m\&\ (AN GVl My 5\“ [ (‘:r'bmﬁ O O\’i \ \"‘o b -l’; S"\?\J
Address k s City/State/Zip Gode ’ ‘ =
NS IR G PO P Tt Loy AN N o SN L V=R P

License holder Inspection Time Travel Time Category/Dascriptive
m\’-&@«@ é O C’\ \l«\m Sy, F\wx o va \

Follow up date (if raqufred)

e

Water sample datefresult
{if required)

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

-@ﬁ O OUT OO N/A

' Compliance Status

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

Compliance Status

Proper date marking and disposition

iN_ DOUT.ON/A

3 [ QK -OouT ONA

Cerlified Food Protection Manager

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

4 | G OouT ON/A

Proper use of restriction and exclusion

5 | BN D OoUT ON/A

e | B0 Hour AN

Procedures for responding to vomiting and dlarrheal events

Proper eating, tasiing, drinking, or tobacco use

7 K O oUT ON/O

No discharge- from eyes, nose, and mouth

Hands clean and properly washed

Food additives: appraved and

. Time as a public health control:

procedures & records

properly used

8 | ¥ LIouT ON/O

1B oour
8 | dwva oo

Mo bare hand contact with ready-lo-eat faods or approved |

alternate method- properly followed

IN O our
N/A

o
"EIN O oUT ON/A

Adeqguate handwashing facilities supplied & accessible

Toxic substances propetly identified, storad, used

o

10 OIN OouT Compliance with Reduced Oxygen Packaging, other '
29
ir (NI specialized processes, and HACCP plan
Food obtained from a d source )
: .DSU:II: oo ovfalec T PpIoveZ so 30 gfllﬁl\‘lf.ﬁ ggg Special Requirements: Fresh Juice Production
[ 12] | bou Food received at proper temperature :
- ON/A ONQ ' O IN ouT f : . !
H i O Speclal Requirements: Heat Treatment Dispensing Freezers
13| GIN° OouT Food in good condition, safe, and unadulterated ER/A O N0
OiN OouT Required records available: shellstock tags, parasite DIN OQuT ) ) ) )
14 CIN/A CIN/O destruction 32 E’N!A B NO Special Requirements: Custom Processing
o - . .
_ ; EIGUT 33 SN—,,A gg:g Special Requirements: Bulk Water Machine Criteria
115 ELT,A EIN:% Food separated and protected
SouT - 34 TN O oUT Special Requirements: Acidified White Rice Preparation
16 El; NA ON/O Food-contact ‘surfaces: cleaned: and sanifized %N-’A OnNo Criteria
= - -
Proper disposition of retumed, previously served, [AIN O ouT " . -
17 Elm aouTt reconditione d and unsafe food 35 OnA Critical Control Point Ingpection
T
" 36 S’LT’I A pou Process Review
ga’m E g}‘g Proper cooking time and temperatures
37 OiN O ouT ;
ON O out Erfia Variance
19 Q@A 0 NO Proper reheating procedures for hot holding
Om O our - . '
20 l;lﬁ /A N/O Proper caoling time and temperatures Risk factors are food preparation practices and employee behav:ors
o that are identified as the most significant contributing factors to
21 EII\T'A g g;‘g Proper hot holding temperatures foodborne iliness.
- Pubfic health interventions are control measures to prevent foodborne
22 @(N O OUT OIN/A | Proper cold holding temperatures liness or lnjury

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

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

Name of Facility

\Mmm Qm&u\ e At W Foemal Q“f_? oy

Type of Inspaction

T deedond [ Lo

Date

o L Dol

‘35:. jj N1 ouT ELN?A w} N/O| Pasteurized aggs used where required

&N O out

Good Retall Practlces are preventative measures to control the |ntroductlon of pathogens chemlcals and physical objects |nto foods.

_N/Q=

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

BN O ouT ONA

Warawashing facilities: installed, maintained, used; test
sirips

Proper cocting methods used; adequaie equipment
for temperature contral

| 40| @ N ouT @A O NO

‘—41. 'ISUFN'D'OUT DN;’A O N/O | Plant food properly cooked for hot holding

N O ouT

AN O OUTON/A

Nonfaod-contact surfaces clean

Hot and cold water available; adequate pressure

42 EI/,N a OUT ONA O NIO Approved thawing methods used
| 43 | N O ouT ONA

. Thermometers provided and accuraté

'i;{lN gout

CONADONO

Plumbing installed; proper backflow devices

0N 00 OUT CIN/A

Sawage and waste water properly disposed

LYIN O OUT LIN/A

Toilet facilities: properly constructed, supplied, cleaned

Food properly labeled; original container

N O ouTON/A

Garbage/refuse properly disposed; facilities maintained

. !se. rodents, and animals not present/outer
cpenings protected
-Contamination prevented during food preparation,

. a5 rEIfN [ out

N O ouT
ONA D N/

Physical faciliies installed, malntalned and clean; dogs in
outdoar dining areas

/
46 L [N = OUT | storage & display

47 I:Ifﬂ\l 0 ouT Ow/A Personal cleanliness

\mN |:| ouT

Adequate verditation and lighting; designated areas used

|48 -EI”_IN O oUT ONA OO'N/O | Wiping cloths: properly used and stored
"49 | [3IN OO OUT I]plﬁ [O:N/O | Washing fruits and vegetables

N O OUT OIN/A

OIN O ouT Bl

Existing Equipment and Faciliftes

50 | E'IN O3 OUT ON/A L N/O |- In-use utensils: proparly storad 901:3-4 OAC

51E IN I:I OUT EINIA #at:glsélds, equipment and linens: properly stored, dried, 6 fI']\'I [1 OUTOOIN/A | 3701-21 OAC

52 ErIN O ouT [ONvA - Single-use/single-service articles: properly stored, used

'-53.;_ [:I/_N O OUT ONA L N/O | Slash-resistant, cloth, and latex glove use

ltem No.|. Code Section | Priority level | Comment " cos | R

a2 3480 | C C Yorored  WNeA Pren ¥ Aded \/Qa/“)t,, Ol g | B0

ST ; ' \\\\N\\\mﬁ% ey b (\\\ r~ rr)u—l \\\’\’%\\f\ ML ene ¥ C\\\ el \'} o|a

N ke Vo, Coxcort f"‘f\"g' \‘\n(”%‘m\ Iy } Ckr‘v{ \ oo

o (a4
a0
a|0
|
o(a
oo
oo
o0
ISR
oja
o |
ao{a

g FEI'S?/I'I.-I Charg
U7 b C~ )/

Date:

’;‘)-(Q ;\“'3 - ?f‘? (':f)

Environmaﬁta] ealth Sp clalié\t
O S, o

-Llcensor\\

"\--—«.—__

EA\N ) ,)H

‘\ '\ BTN

* PRIORITY LEVEL: C= CRITICAQ:-’ NC= NON-CRH’ICAL

,HEA 53028 Ohio Department of Health (8/22)
" AGR 1268 Ohio Department of Agriculture (8/22)
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 State of Ohio
Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of facility . Check one License Number Date
DO W0ed Ve aFso orre | g b b 9%
Address o Clty/State/ZIp Code : '
W20, S Yy < Lol Midne  OW dagon

License holder tnspaction Time Travel Time Cateéf:iryIDescriptive

“1\ e \r\@r\/l /76 F:} rfmf“ (“‘\r\‘i R TT\"_ V

Type of Inspection {check all that apply) : Follow up date (if fequimecl) Water sarﬁplé datefresult
EpStandard riticat Control Paint (FSO) O Process Review (RFE) 1 Varlance Review £ Follaw up {if required)

. . . . e T T ———
0 Foodbome [3 30 Day {0 Complaint [ Pre-licensing O Consultation ]

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

Compliance Status Compliance Status

; i e Person’in charge present, demonstrates knowledge, and N O0ouT
m"( LouT LIN/A performs duties ) NfA O N/O

. P .
2 | JIN O OUT O N/A | Cerlified Food Protection Manager -

Proper date marking and disposition

Time as a public health controf: procedures & records

| : Management, food emptoyaés and conditional employees;
3 N’ Oout OnN/A knowledge, responsibiiities and reporting N O ouT

A

B ———— - Conisumer advisory provided for raw or undercooked foods
Voo [a ] alN OOUT [ N/A | Proper use of restriction and exclusion :

5 | mﬁq L1 OUT O N/A | Procedures for responding to vomiting and diarrheal events

Pasteurized foods used; prohibited foods not offered

6 | 5N, 00 OUT EN/O] Proper eating, tasting, drinking, or tobaceo use
| sl Oour OnN/o| No discharge f

Food additives: approved and properly used

@N’ Oout O NIO Hands clean and-properly washead

1;"( oour No bare hand contact with ready-to-eat fouds or approved Toxic substances properly identified, stored, used
9| OnvaOwo alternate method properly followed
10 ["@N O OUT ON/A Adequate handwashing facilities supplied & accessible - mf] umpliance with Reduced Oxygen Packaging, other
‘ /A specialized processes, and HACCP plan .
B P Food obtained from a d source : .
11 _gr‘ ggu_l-l: o0 ineg Tom approve S0 30 B,IET,A gg}g Special Requirements: Fresh Juice Production
12 D‘\L\ O N;-C,) Faod received at proper temperature - Oour
i Speci . : . .
13 IEIT’N OouT Food in good condition, safe. and unadulierated 31 BiNh:'A B No pecial Requirements: Heat Treatment Dispensing Freezers
ON- OOUT Required records available; shellstock tags, parasite OIN- OouT ) ) ) "
14 Qia NG desiruction - 32 gfm A ON/O Special Requirements: Custom Processing
8] )
ouT 33 S,:i‘, A g N::JT Specfal Requirarents: Bulk Water Machine Criteria
15 ?IN . AKEIN::Z) Food separated and protected . -
EM'N goutT 24 COIN OcuT Special Reguirements: Acidified White Rice Preparation
1186 Cit/A CIN/O Food-contact surfaces: cleaned and sanitized EJ,WA ON/o Criteria

Dﬁ OouTt

Proper disposition of returned, previously served,
ditioned

BN OouT " ) )
re and fo food 35 Critical Contro! Point Inspection

LIN/A

36 S’II(T' A Qour Process Review

18 glN ia E ﬁj‘;‘g Proper cooking time and temperatures

N O our 37 E‘E\ffA bour Variance
19 Syg A O N.'f-('.‘.v Proper reheating procedures for hot halding

O 0O ouT P ing i dt . "

20 BNA O NO foper cooling time and temperaiures Risk factors are food preparation practices and employee behaviors

z - | that are identified as the most significant contributing factors to
21 gl\:‘ A g g,';g Proper hot holding temperatures foodborne liness.

Public health interventions are control measures to prevent foodborne

22 I‘;'iﬁ 0O ouT ONA | Proper cold holding temperatures liness or injury.

HEA 5302A Ohio Department of Health (8/22) ' ' ‘ Page il .of )
AGR 1288 Ohio Department of Agriculture (8/22) .




State of Ohio

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

name of Facility

Date

Torm |, 90,

Type of Inspaction

SeslacA / cce

Mark designated com

& Lided \seusn

Good Retal! Practlces are preventative measures to control the introduction of pathogens, chemicals, and physical cbjects into foods.
UT, N/O, N/A) for each numbered item: IN=in compliance OUT=not in compliance N/O=not observed N/A=not applicable

Food and nonfood-contact surfaces cleanable, properly

\ I:IlNl:l ouT [S]l@_\ m} N.!C.)'

Proper cooling methods used; adequate aquipment
for temperature control

O IN CYOUT VA O N/O

438.‘7 [ I§ g out ﬂﬁA EI N_.fO Pasteurized eggs used where required 54 IQ,IN O out designed, constructed, and used
55 _ule O oUT ON/A s\:‘:.:g:washing facilities: installed, maintained, used; test
56| O 1IN ®@OUT Nonfoed-contact surfaces clean

|- OO OUT CONA O N/IO

Washing fruits and vegsetables

“ar - Plant food properly cooked for hot holding 57 EI/IN [0 OUT ON/A | Hot and cold water available; adequate pressure
.| 42 | /N OOUT ONA O N/O | Appraved thawing methods used s8 | N OouT Plumbing installed; proper backilow devices
s _4.3 E]/ﬁ:l ] OUT EINIA Co :Tharmemeters provided and accurate OINALIN/O
59 Eiﬁ\N O CUTON/A | Sewage and waste water properly disposed
-44_. Q/fN O OUT | Food properly labeted; original container 60 ISIf{N O QUT ONJ/A | Toilet facilitios: properly constructed, supplied, cleaned
) : 61 I;I4\I [0 OUT [ON/A | Garbagefrefuse properly disposed; facilites maintained
i 4.5_5 | ’AIN'EI' OUT |nse9t5, rodents, and animals not present/outer 82| OIN E/OUT Physical facilities installed, maintained, and clean; dogs in
f openings protected OnAD NO outdoor dining areas
‘a8 M’I’IG O OUT Contamination prevented during food preparation,
il storage & display 63| [N O ouT Adequate ventilation and lighting; desi
: 3 )
a7 Eer O out. I:|NIA T Personal dleantiness .‘,I ‘ equate ventilation and lighting; designated areas used
EAN O OUT.DN.’A 0. N/O | Wiping cloths: properly used and stored 64 I'_‘l.llﬁ O QUT OON/A | Existing Equipment and Facilities

pAi O OUT. |:|N.'A O'N/O | In-use utensils: properly stored 65) O IN 00 OUTTRJWA | 901:3-4 DAC
b 51 I-E NDO GUT I:|NIA . :;sgi?:' equipment and linens: properly stored, dried, 66 D/m O ouTONA | 3701-21 0AC
.52 M}&I 0 .OUT ONA ‘Single-usefsingle-service articles: properly stored, used
53 'El{.IN O outonad N/ | Slash-resistant, cloth, and latex glove use
|- tem'No.|. Code Section | Priorlty Level | Comment
s Lx"t)h\‘) \\BC Fereced ool emn 1l A Jwe el vie cadd
o Ve ot km‘l{\ Sl Adove. ToAmtna aod (oet Taat
| L Y c:\.t-,—(‘fz.\:\ Jﬁrck\ ol \“(Yx‘%‘mmrl “Q&" W\’)VF\"\%
et L\ P_> W T aarve on St % g N ond el
L - ' o Aew %C wialthey  osdar %’wma Vvt Shooro dd
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Envlronm n "fl-leaﬂh Specjalrst

?W“

S0 @\' W

| mm\\\f\‘m\ \<x\m\*“ <\‘w\\‘c\ \\w\r

' '-PRIOFHTY LEVEL: C=" 'CHITI@A’L NG= NON-GRITICAL

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

Page_&_ of D




State of Ohio

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

License Number Date

75 7/19/2{

Name of facillty Check one

7" S L\v;vw( +#17 OFso e

Address | City/State/Zip Code
[p7%2 S& (25 - west Liaiad , OH U613
License holder Inspection Time Travel Time Category/Descriptive
(et Conbeel| % 0 {S Comn Class 4
: gpe of Inspection-(check all that apply) Follow up date (if required) | Water sample datefresuit
Standard” O Critical Control Point (FSO) [T Progess Review (RFE) O Variance Review [I Follow up : (h‘/"ejiilﬁ.d)-———*—"

O Foodbarne [0 30 Day (I Complaint O Pre-licensing [ Consultation

AEa
5

S [ LNESS K . { : N ToONs e e
Mark designated compliance stafus (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

L .
giN 0 ouT

e & i HEL R

n charge present, demonstrates knowledge, and

performs duties 23 CING O NO Proper date marking and disposition
N/A
e w%;é 24 S{m " g 8,'%1- Time as a public health control: procedures & records

4 EfIN CI1OUT [T N/A | Proper use of restriction and exclusion
5 P_(]IN OOUT [ N/A | Procedures for responding to vomiting and diarrheal svents
oo or o o e s

5
EndrigneTiE 131

i
5
% 3

N [ oUuT
EIN/A
A G

&

B g e T T
i
B RiaEses

s | Ein Oour [0 N/O | Proper eafing, tasting, drinking, or tobacee usae

axalill : ko d L et its
tly washed

Food additives: approved
Hands dlean and prope cod additives: approved and properly used

N CouT No bare hand contact with ready-to-eat foads or approved Toxic substances properly identified, stored, used
9 CIN/A O N/O aiternate method properly followed T N N
10] BIN_ O OUT T N/A| Adequate handwashing facilities supplied & acoessible amN oour
T e T |2 dia
Food obtained from approved source :
11 Er;:: SO:-':_I Pe 30 all‘\lN! A ES'%T Spacial Requirements: Fresh Juice Production
12 L ouT - Food received at proper temperature -
EIN/A ON/O 31 [N D OUT | o ecial Requirements: Heat Treatment Disoanc]
13| ElIN clouT - Food in good condition, safe, and unadulterated N ONO pacial Hequiremants: Heat Treatment Dispensing Froezers
i : i I T
44| OIN OoOUuT ?:g#:‘r:tci!o;ecords avallable: shelisiock tags, parasite 32 [g, i\’l\.JfA g&% Special Requirements: Custom Processing
3 i o IN ouT
. : Ut =t 33 IgJN iA g N/O Special Requirements: Bulk Water Machine Criteria
15 Elll\’i\j' A g N/O Food separated and protected
I'_J'I‘N SoUT 34 OIN OouT Special Reguirements: Acidifiad White Rice Preparation
18) DA ONO Food-contact surfaces: cleaned and sanitized [(AN/A [IN/O Criteria
Praper disposition of returned, previously served, OIN - OouT " )
17 IN [OouT conditioned, and unsafe food 35 ZTNGA Critical Gonirol Point Inspection
¥ ; O
ﬁ ﬁ 36 g'lr\l;:'A Hout Process Review
Proper cooking time and temperatures
DONA O No 37 Em bour Variance
18 0N 0O out Proper reheating procedures for hot holding NA
N/A O N/O
OIN O out p - dt t . .
01 Ana O N/O roper cooling time and temperatures Risk factors are food preparation practices and employee hehaviors
= - that are identified as the most significant contributing factors to
IN O ouT . foodborne ilness.
21 ONA O N/O Proper hot holding temperatures

Public health interventions are control measures o prevent foodborne

22! OIN I!l/ OUT OONA | Proper cold hetding temperatures liness or injury.

vy
HEA 5302A Ohio Department of Health (5/24) : Page of <4
AGR 1268 Ohio Department of Agriculture (5/24} : : ‘ .




State of Ohio

Food Inspection Report
Authority. Chapters 3717 and 3715 Ohio Revised Code
Name of Facility ’ Type of Inspection

(7 D4on Lunw #97 ' ' S andar)

Good Retail Pragtices are preventative measures to control the iftroduction of pathogens chemicais, and physical objects into foods,
ignated compliance status (IN, OUT, N/O, N/A} for each numbered item: IN compliance OUT=not i

38 |OIN OoOuT EMGIA 0 N/O| Pasteurized eggs used where required ' BN O ourt g:;gnaer:jd :;)[?szzg;ggn?g i:refsces cleanable, properly
LiN Oout ONA Water and ice from approved source G¥IN O GUT CINA s\.’::;:washmg facilities: installed, maintained, used; test
01N O OUT THA O Mo ;ﬁg:pﬁ:{?g n;gmfcjs used; adequate equipment 56 | IN 00 oUT Nonfaod-contact surfaces clean

41 70O IN O OUT QN/A OO N/O | Plant food properly cooked for hot holding 57 | EIIN O OUT OON/A | Hot and coid water available; adequate pressure

42 | &IN E] OUT ON/A 00 N/Q | Approved thawing methods used . 58 | @4N OOUT Plumbing installed; proper backflow devices
LN O OUT ONA Tharmometers provided and accurate ONADN/O

: 59| 0IN EI/OUT OIN/A | Sewage and wasts water properly disposed
@in O ouT Food properly-labeled; original container 60 | LN O OUT OON/A | Toilet facilities: properly constructed, supplied, cleaned
) 61| L1IN OO OUT ON/A | Garbage/refuse proparly disposed; faciliies maintained
II,IN O out ngts, radents, and anirmals not present/outer 62| O0IN ¥our Physical faciliies instalfed, maintained, and diean; dogs in
openings protected ONA DI N/O outdoor dining areas

46 | 4N O oUT gt:grnat;zg\ztlgm ai)):’evented during food preparation,

27 [OVN O oUT ONA Porsonal dieanliness . 63 BIFIN O ouT Adequate ventilation and lighting; designated areas used

48 | LI/IN OO OUT ON!A O N/O | Wiping cloths: properly used and stored 64| VN O OUT [IN/A | Existing Equipment and Facilities

49 | O IN O oUT GINA O N/O | Washing fruits and vegstables

50 ID/IN O OUT ONA [J N/O-| In-use utensils: properly stored 85 EI'EN 0 OUT OON/A | 901:3-4 OAC

51 | @aN .El OUT OnA J:i:ﬁzlseli:ls equipment and linens: properly stared, dried, 66|00 IN O ouT EFN{IA 3701-21 OAC .f -

52 | GIN O oUT ONA Single-usa/single-service articles: properly stored, used )

53 | LN [J OUT ONA OO N/Q | Slash-resistant, cloth, and latex glove use

Item No.| Code Section | Priority Level | Comment T zas -

77 47"”?““0—] C | L)’Wuuj f‘n[r-] L\rh-'un Lo, 'f “flnm‘* ’1 ,nh & {34 /%"v”l/”i( . v‘nlL !“r D_‘ o
Grader et r/r/ﬁ \1)*’31‘-" ““ ,”’r S0 -85 Oﬂﬁ ace rt"ﬂ e \;h}x;Mh =Rt
T,,r Ram\ ‘Ifﬂ 1:( s i oo
£ 5% () C r)‘ﬁrfw?/z H’rf o fFante (A crarl.e) Pl TR Leafnee tid Lo oo
. ) <nPHL\»l r'wa() wtron | 42244000 C 3 ’ - O|o
L7 Ly A A ahg i e ?rm’f e’ £oeey er teaclies pe)d larovon oo
Qi’f\‘.’f L i~{r:>l»‘rm"}) fog cal Lokt _cond cnn ddy A\ ojao
- ! SRR
O |0|
Oo|o
o|a
OO
oo
a|o
oo
Person in Charge Data:
e 2/ /24
‘Environmental Health Speclallst ya e Licensor; : )
j/ i j);g@, x,/ zf[ i AC],,,_*\,} (‘,ﬂﬂ-}u; f4e A D fagef
PRIORITY LEVEL: C= CI#I{I' ICAL NC= NON-CRITICAL Page 7 of 7

HEA 53028 Ghio Departrnent of Health (8/22)
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 Check one License Number Date _
' A- < L Fs0O RFE - :
. \\C\f I A T X 2% - W A ok S0

Address ‘ _ City/State/Zip Code ~ '

- . - . e
WAV =y Rx g2\ 1}}@:\" Wnien _ W &\ A2
License holder Inspection Time Travel Time i Category/Descriptive
r -~
o : M T

L\:\_‘\W% ey, L ok e ‘ ?’F—\ N SR \,h"&; _\,_\

Type of Inspection {check all that apply) ) : Follow up date {if requirad) | Water sample date/result

m,éfandard O Critical Gontrol Point (FSO) I Process Review (RFE) O Variance Raview [ Follow up (if required)

O Foodborne O30 Day O Complaint 0O Pre-licensing O Consultation S

Mark designated compliance statys {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 Stati,ls

IN OO0uT

P i Parson in charge present, demonstrates knowledge, and
m& Dout o N’A_ ONA O NO

performs duties
2 | @IN O OUT 01 N/A | Cerlified Food Protection M

Proper date marking and d.l‘sposition

Time as a public health control: procedures & records

Management, food employees and conditional smployees;
“EliN Ciout O N/A knowledge, responsibilities and reportirg

4 | BN DOout OnA Proper use of restriction and exclusion .
5 'E:Hﬁ O OUT O N/A [ Procedures for responding to vomiting and diarrheal events

Consumer advisory provided for raw or undercooked foods

6 | FIIN ".FOUT O N/O | Praper eating, tasting, drinking, or tobacco use
7 | BN JOUT ‘O N/Q | No discharge from eyes, nose, and mouth

Pasteurized foods used; prohibited foods not offered -

Food additives: approved and properly used

P BN O OUT O N/O! Hands clean and properly washed z e Tia _
_ : o : N [0 ouT L _—
B Cout No bare hand cantact with ready-to-eat foads or approved 28 E/I":'A Toxic subsiances.properiy identified. stored, used
2 | Ona ONO ‘alternate methed properly followed
. .
‘10| &N OOUT ON/A Adaquate handwashing faciliies supplied & accessible 29 ClIN- [TOUT Compliance with Reduced Oxygen Packaging, other
N/A specialized processes, and HAGCP plan
1 Food obtai fi d ]
11 d:: Dgu: 00d obtained from approve source‘ 30 g:&q E’ SJ%T Special Requirements: Fresh Juice Production
R} Liou Food received at proper temperature = - :
= ONiA DIN/O - 31 LN O out Special Requirements: Heat Treatment Dispensing Freezers
13[-QN OouT Food in good condition, safe, and unadulterated CHR/A O NO ;
OyN -OouT Required racords available: shellstock tags, parasite N O ouUT ) ) . )
v N/A DN/ destruction 32, N/A O N/O Special Requirements: Custom Processing
ﬁ o 33 D$ " g S%T ' Special Requirements: Bulk Water Machine Criteria
15 gﬂN A SN;JOT _Food separated and protected — - - -
N OouT 24 CIN - [0 OUT Special Requirements: Acidified White Rice Preparation
16 g NA CIN/O Food-contact surfaces: cleaned and sanitized N/A T NO Criteria
- ™ " f
L;l'@ Qout gmcé’:;lt‘i’;z‘t’f“::d ‘:lfnr:;‘f‘;”‘%i Freviously served, 35 D’I‘:’A HOUT | o itca Control Point inspection
I
E(‘ 36 l?ﬁ::' A Lour Process Review
DII\IJ?'A S g}g Proper cooking time and temperatures ——
a7 LN ouT Vari
N O our - FPWA ariance
119 S:q A O NO Proper reheating procedures for hot holding
Q@iN D out o - p ) ' . . o
2 Ona O No roper cocling time and temperatures Risk factors are food preparation practices arid employee behaviors
a that are identified as the most significant contributing factors to
21 EINI\.: A IL:—‘II g},g - Proper hot hoiding temperatures feodborne iliness.
Public health interventions are control measures to prevent foodborne |
22]~AIN O OUT CINA | Proper cold holding temperatures liness or injury.

HEA 5302A Ohio Department of Health (8/22) ' : _ Page_\__ of)
AGR 1268 Ohio Department of Agriculturs (8/22) _ . T SS




State of Ohijo

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

Type of Inspection

Frercdoed

- Name }:;if Facllity

_“\ l&‘s‘e\ &m\tr “’V’\?

Date

o & 01, |

omort

s Good Retall Practlces are preventative measures to control the i
Mark dessnated comhance status (IN, OUT, N/O, N/A) for each

.: 38710 IN o OUT E\IﬁTA EI N!O Pastaurized eggs used where required LN O our

ot in comllance N/O=not observad NJ'A—not applicablh

Focd and nonfoo
designed, constructed, and used

ts aces cleanable, properfy

-_Eiyﬁ\l OouT ON/A Water and ice from approved source

55 AN O ouT ONva

strips

Warewashing facilities: installed, maintained, used; test

BN 00T

56

Proper cooling methods used: adequate equipment
-for temperature control

=N O ouT.ONA BT N0

OU/N 3 OUT EINA D N/O' | Plant food property cooked for hot holding 57 [N 00 OUT ONiA

Nonfood-contact surfaces clean

Hot and cold water available: adequate pressure

"4 - I_;;] JN O OUT EIN!A El NI03 ‘Approved thawing methods used 58| 0 IN" @OUT Plumbing installed; proper backflow devices
K " -'/N O OUT IN.’A : ‘:Thc_armometers provided and accurate Ona DN
58 E‘I/IN 0 ouTON/A Sewage and waste water properly disposed

. IE’TN EI . 6U_T ' Food properly labeled; original container 60 | &N [0 oUT ON/A | Tollet facilities: properly constructed, supplied, cleaned
- . 61 LT,I’H\I O QUT ON/A | Garbageirefuse propetly disposed; facilities tmaintained
| - l;]ﬂN IjOUT ; ‘;:Z?‘?:‘Sgsr%crjgg;:dnd animats not presentiouter 62| IN @6UT E:!);ﬂgfldlfﬁlc:gl:;:;stalled maintained, and clean; dogs in
’ -IQ’IN I:l OUT +".. | Contamination prevented during foed preparation, OnNnAD N
; .| storage & display
EP’IN I:l QuUT DN!A | ‘Personal cleanliness 63 . IN O ouT Adsquate ventilation and lighting; designated areas used
I'S.I(TN O ouT: DNIA O-N/O. ~Wiping cleths: properly used and Storec! 64 {E/Tf\l 0 OUT ON/A | Existing Equipment and Facilities
LT'IN OO.0uT (ifiA O N/O [*Washing fruits and vegetables
50 | @AN . OUT EINIA o N/O_ In-use utensils: properly stored 65| v O OUT OIN/A | 80134 OAC
' .5;_.];MN 0 oUT Ova gﬁg,’ﬂ? equipment and finens: properly stored, dried, | [*_T——1 C1 OUT WA | 3701-21 OAC
'. .52 ‘;Eﬂﬂ‘lﬂ OUTONA -~ Sangle~usefsang|e-serwceartlcles: properly stored, used {
['53 | B'IN'D:0yT ONA I N/O | Slash-resistant, cloth, and latex glove use '
: ltem No.|: Code Section: [ Priority Lovel Comment cos | R
B ]D . ‘3) }i‘(:}-' ' Mq_ \(’EWA oL e\ ("&’"\\'M-c T C\(\*C\D (?‘i\\()h‘( .PD'W*“ AR oo
i = ‘ {xt Ny 1&'0‘&\% Causy > SWe  ava -Q% ol wveye o [ O | O
o R S Pecnd ond  wodvie e Lo < b - O{d
R ?'D.‘\S N | vt \)\.x—-\‘oc% I N RV Vv IR I
L _' e \'r\\vo‘\— T"\\‘:}i O i?nﬂ“\\\(‘mq\g 3\‘“{\‘{‘\\ g&— c\f‘{\‘\%h\f&)’\ oo
iRV~ f-! , i\ & Ne DOover) OB conrcpe  walt dwraned ool O Lo | O[O
o . e e R VO S Comcica ) feanlSR 8 Voo Lee \ﬁFAh o/a
Y (r; L\'P\ B NINI S N VR P P, NN k’)\\“\\’ \aL\ b |o
- o e | «\\o\(@« ,(\\{ 2 Tl Y0 \ocrod . Yol o/o|
."n”_\(l B B \m’ ‘ch\*‘(‘&*k\'\ - ~ GO .
Oo|a,; :
_: alol .
oo
. | alo
Bl S ai{na
-Ferson in- Charge ‘}Q {W ML/ Date: 0,{ 6 &(g .
) L o SO -
Envlronm Health Spgelal 3 Llcanso
3 i RO e Vel REDg SIS v a8y Fi\kmm Q\\wwg\\%ﬂ.&r R DA

Page@ of ‘g)

" PRIORITY. LEVEL C- CFHTICAL NC= NON-&ZIITICAL
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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
FSO ORFE
Q7 = @OK( LA \:\ﬁ(’_r Q/ “ : E}"Q 4 Qﬁg\‘l -
) Address ' lCitnytateIZip Code ! -

e S I Wovdes AU AClia

License holder Inspection Time' Travel Time Category/Descriptive
- .
AL \f‘?o\’ ey ‘é\n'{? ZD(') 20 # Il otV (N\f"'ﬁﬁ K ?
Type of Inspectiopn (check ‘all that apply) Follow up date (if requnred) Water sample date!result
tandard Critical Gontrol Point (FS0) I Process Review (RFE) 0 Variance Review [ Follow up (if requirad)
| O Foodboerne 0030 Day I Complaint [ Predicensing [ Consultation -

Mark designated compliance status (iN, OUT, N/Q, N/A) for each numbered itém; IN=in compliance OUT=not in compliance N/O=not observed N/AZ

Compliance Status Compliance Status

i O out
N/A O N/O

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

2 | G O OUT O N/A | Certified Food Pratection Manager

EII(I' O oUT ON/A Proper date marking and disposition

Time as a pub[h_: health controk: procedures & records

’ Management, food employees and conditicnal employees;
3 | BIN OOUT ONA knowledge, responsibilities and reporting

Consumar advisory provided for raw or undercooked foods

4 | QIN DouT O N/A | Proper use of restriction and exclusion .
5 | OIN EJOUT CIN/A | Procedures for responding fo vomiting and diarrheal events

. ; : Pasteurized foods used: prohibited
[ EIN O OUT [J N/O | Proper eating, tasting, drinking, or tobacco use ! o0 prohibite foods net offered

» 7] @M Oour O N/o]| No discharge fram eyes, nose, and mouth

Food additives: approved and propetly used

8 _A_‘g;}lﬁ [ OUT ON/O| Hands clean and propérly washed

N O out

NAA Toxic substances properly identifiad, stored, used

glﬁ gout No bare hand contact with ready-to-eat foods or approved 28
N/A O N/Q . alternate method praperly followed

10 I:lrﬂl O OUT ON/A| Adequate handwashing faciliies supplied & accessible op D’IE( gout Compliance with Reducad Oxygen ackagmg, oier
BANIA specialized processes, and HACCP plan
- : Food obtained from approved source - :
11 ﬂ: gour - an PR 30 E’%}A ESJ%T Spacial Requirements: Fresh Juice Production
12 kN Dout Food received at proper temperature
OIN/A EINO 31 @I Oout Special Requirements: Heat Tréatment Di: ing Free
13| BN OouT Food in good condition, safe, and unadulterated : A O NO P ! ) nem Jtspensing rreezers
O Oour Required. records available: sheflstock tags parasite ' Hiy [Oout . ) i ! .
,ﬁ, A& ON/O destruction 32 /A O N/O Spacial Requiraments: Custom Processing
IN - '
33 DN A crouT Special Reqguirements; Bulk Water Machine Criteria
15( I;I'rN Jour Food separated and protected : — A LN
LIN/A CIN/O P i [ IN OOUT 3 I Ry
N 60T ‘ — 34 El. pecial Requirements: Amdlf ed White Rice Preparation
18| Ova ONjo Food-contact surfaces: cleaned and sanitized LIN/A B NIO Criteria
' Proper disposition of returned, previously served, N Oout " . "
17 EﬁF\I aout reconditionad. and unsafe food 35 NIA Critical Control Point Inspection
“ 36 EIIN Dour Process Review
M ETouT o A .
18 Proper cooking time and tempsratures
N/A O N/O
37 EI’%[ gour Variarice
19 IN B ouT Proper reheating procedures for hot haldin A
ON/A O N/O op g g
: IN O ouT o '
20\ Hwa g no - | Proper codling time and temperatures Risk facters are food preparation practices and employee behaviors
_ that are identified as the most significant contributing factors to
IN O out ; foodborne illness,
21 Proper hot holding temperatures
CIN/A [ N/O

Public health interventions are control measures to prevent foodborne

22 }QI'N/ O OUT ON/A | Proper cold holding femperaiures lliness or injury.

HEA 5302A Ohio Department of Health (8/22) - o Page_ | offd
AGR 1288 Ohio Department of Agriculture (8/22)




State of Ohio

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

: Name of FaCIllty
. li)

m e

Date

et \

Type of Inspection

e SN

id- compliahce ‘status IN, QUT, NfO, N/A) for each numbered item:

13 Euiﬁ O OUT.ON/A I:I‘Nlb - Pasteurized eggs used where required

. Good Retail Pracnces are preventative measures to control the introduction of pathogens chemicals, and physical objects into foods.
IN=in compliance OUT-nt in compli

Sheadnd, )

Food and nonfood-contact surfaces cleanable, properly

LTIN @’DUT designed, constructed, and used

BN CIOUT ON/A .- Water and ice from approved source

Proper cooling methods used; adequate equipment
for temperature control

0 out OvA O NID

' :E('IN*EI 'OUT EIN!A I:IIiNIO . Plant food properly caoked for hot holding

Warewashing facilities: installed, maintained, used; test

55 strips

¥IN O out ONA

56 [ IN O OUT Nonfood-contact surfaces clean

57 ﬂl DO OUT ON/A | Hot and cold water available; adequate prassure

Approved thawing methods used

lsylﬂ 0 oUT ONA O NIO
=N 0T oUT: EINIA :

Thermometers provided and accurate

v :Food properly labeled; original container

Insects, rodents, and animals not proesent/outer
_| epenings protected

|: . P : T Contamination prevented during food preparation,
® 46 _{‘_‘{IN Oour -| storage & display
147 [EWN O oUT ONA - “Personal cleaniiness

| &R O:oUT ONA O'N/O

Wiping cloths: properly used and stored
TiN O OUT CINA O N6 | W

EﬁN [-OUT ONA-OI'N/Q [“In-use utensils: properly stored

N Oout

ONATONG

58 Plumbing installed; proper backflow devices

59 | @IN O OUT ONA

Sewage and waste water properly disposed

E{IN' 0O ouT ON/A

60 Toilet facilities: properly constructed, supplied, cleaned

61 'E,IN [0 QUTON/A | Garbageirefuse properly disposed; facililies maintained

62 ‘ErTN i out Physicat facilities installed, maintained, and clean; dogs in
CINA T NIO outdoor dining areas

63 EI/N 0 out Adequate ventilation and lighting; designated areas used

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

O IN [J ouT A | 901:34 0AC

| /._5_1 | |]|N E]’OUT E|N!A I -#atﬁgl.‘faig,l aguipment and linens: properly stored, dried, 66 Q‘TN O ouT ON/A | 3701-21 OAC
< 52 :"EI-’_I'N CFOUTOMA . | Single-use/single-service articles: properly stored, usad
{53 EE{IN = OUT OINA D;I'N.?(-):'; ‘Slash-resistant, cloth, and latex glove use
| item No.| Code Section | Priority Level | Comment
‘fv 3 Q( \‘”1\ e ] o VEUAYUA IR ar w5 \‘\/ﬂ\f"«( chey Ny U ¥ (ﬁ\qu?r TANITAY
5 S Ogeri e \’i‘\“ -‘ct}\m - \Q’\\\r‘w’*\(‘s‘\ ‘
S\ ?-.lﬁé\ WO O d ey Amm LM T O S S VS
' SRSl ST SNy E,@m"fb‘\\% -
S HAAON NC ¥Rl <teds ToEe N crnlos odine F\ Aeee o
‘ TR AT Cedoe Y‘a‘\\“\ \‘:‘% (:Q(Jﬁ\\fﬂr\] O A . 3 j(‘"i’ﬂ-a\\ Clome Q\’B‘\""
CP\*\ Wods cemdogs “oRey (N‘\\‘-}ﬂ\\f‘r): Oe\r'rn r\ ‘if‘(" ‘:W\T\\\r\.w

‘(:\ OO \Q}k\‘.

(?‘nmf?—lno :
<

Qionoooo/gonjo|oo|alof
gioojnjojo|o|g|o|o|lo|o|ola/al

'} Person in Charge

§7; \Ej (’)\[\,,,W

-4 Ak

F Enviro“'""““' Healt peclaﬂs{
5%&?\ \%9\%“ ey

Liconsor \/H ame O S b

PHIOR!TY LEVEL: C= CF{ITICAL) 'NC= NON-CRITICAL

. HEA 53028 Ohio Department of Health (8/22)
. AGR 1268 Ohio Department of Agriculture {8/22)
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State of Ohio
Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code
i Name of faciiity cl;? one License Number | Date
g ) % FSO ORFE —
Q\(‘\C o -Qn(v\ A SO . Q: D %g\;} QA AT L
Address City/State/Zip Code ' :
- y e,
License holder ' Inspection Time Travel Time Category/Descriptive
‘ o (’ /
Type of inspection (check ail that apply) Follow up date (If required) | Water sample data/resalt
EStandard O Gritical Control Point {FSO) [ Process Review (RFE) [l Variance Review [ Fallow up ‘ (if required)
O Foodborne (130 Day [ Complaint 0O Pre-licensing [ Consultation ’ S ———— i

| mark designated complignce statis (IN,' COUT, N/Q, N/A) for each numbared item: IN=in compliance OUT=not In compliance N/O=not observed N/A=not applicable |

Compliance Status . Compliance Status

Person in charge present, demonstrates knowledge, and

performs duties
Certified Food Prot

gﬁ OouT ON/A

rd

Proper date marking and disposition

Time as a public health control: procedures & records

Management, food employees and conditional employees;
knowledge; responsibifiies and reporting .

@ Dout civa
o

Em_ DQUT O N/A | Proper use of restriction and exclusion .
5 | OIN &OUT ON/A Procedures for resgonding to vomiting and diartheal events

Consumer advisory provided -for raw or undercooked foods

| Pasteurized. foods used; prohibited foods not offered

6 N LCIOUT ON/Q| Proper ealing; tasting, drinking, or tobacco use
’ No discharge from eyes, nose, -and mouth

Food additives: apprbved and properly used
{ ;

Toxic substances properly identified, stored, used

‘Wi O OUT ONO| Hands clean and properly washed

. ISUI( goour | No bare hand contact with ready-to-eat foods or approved
¢ OnvaOwo alternate method properly followed

10 BIKI O OUT ON/A | Adequate’ handwashing facilifies supplied & accessible 20 OIN  OouT Comliance with Reduced Oxygen Packaging, other
. JQNTA specialized processes, and HACCP plan
] | Food obtained f o
11 EI:; ggﬂ: - 00C obtalned from approved source 30 ‘DI A EI! SIL(J:;F Spacial Requirements: Fresh Juice Production
12 . Foed recaived at proper temperature - -
DA tvio 3 LN Dout Special Requirements: Heat Treatment Dispensing Freezérs
13| {IN_Oout Food in good condition, safe, and unadufterated NiA O N/O :
Required records available: shellstock tags, parasite TN O ouTt

Oy~ gout : - . .
m‘a’;‘\ GNo destruction Dﬂ /A O N/O Special Reguirements: Custom Pracessing

IN UT . : .
33 S’NIA El ,?hro Special Requirements: Bulk Water Machine Criteria

15 ONA GN/O Foéd sspa_rated and protected - )
: EWF:I‘ FouT ' : 24 OIN CTouT Special Requirements: Acidified White Rice Preparation
16 EINADNG Food-contact surfaces: cleanad and sanitized H fia O N/O Criteria
dispositi i IN [JoUuT :
SN Oour _zfgﬁéit?éﬂff't;o:d‘:lfnr:;;"emfz% dprewously served, 35 S’ﬁ”‘ = Criticat Cantrol Point Irspection
36 D::L DOUT Process Review
©@iN I outr LA

.EIN A [:I_ N/O Proper cooking time and temperatures

37 Ez,sz Oour Variance

N 0O our N .
19 QN A 0 Nio Proper reheating procedures for hot holding
O O our - ) . :
20 Gﬁ AT NO Proper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
- I/ . that are identified as the most significant contributing factors to
N 0O out . , foodborne illness.
21 ONA O NO Proper hot holding temperatures

Pubiic health interventions are control measures to prevent foodborne

22 \ﬁN O OUT ON/A | Proper cold holding temperatures iliness or lnjury..

HEA 5302A Ohio Depariment of Health (8/22) | Page | _ o)
AGR 1268 Ohio Department of Agriculture (8/22) o ) P




Eo State of Ohio
T Food Inspection Report
s B o Authority: Chapters 3717 and 3715 Ohio Revised Code

- | Narne of Facility - Type of Inspaction Date
-:‘f\wcg ‘%m Ql ne el \“qb 2 el

liance OUT—not in com Ilance N/Q=not observed NIA—nnt applicable

Food and nonfood-contact surfa a , prperly
designed, constructed, and used

OO ouT F,IN'IA O nNo _Pasteurized eggs used where required 54 grﬁ\l O out

139 |'RAIN_OOUT ONFA . . | Water and ice from approved source 55 'Q’TN [0 oUT CIN/A Warewashing facllities: installed, maintained, used: tast
strips
| -Proper cooling methods used; adequate equipment 56 | &N O ouT Nonfood-contact surfaces clean
{40 1" I:I in D OUTQI«’A EI N!D for temperature control
e 41 I'_'I IN- I:I OUT ll{!’lA I:l N.’O _Plant food properly cooked for hot holding 57 IN [0 OUT ON/A | Hot and cold water available; adequate pressure
. 42 EI/N ml OUT I:INIA EI NIO Approved thawing methods used 58 Iﬂ/m Oout Plumbing installed; proper backflow devices

ONADONO

3! El/ﬂxl O ouT ONA" Thermometers providéd and accurate

59 II.VIKI O CUTON/A | Sewage and waste water properly disposed

60 IQ’I'N 1 OUT ON/A { Tollet facities: properly constructed, supplied, cleaned

4 [,;th O OuT.: . .| Food properly labeled; original container
' 61 E;llm O OUT ON/A | Garbagefrefuse properly disposed; faciliies maintafned

N O = Insects, rodents, and animals not p ou 62| B N O our Physical faciliies installed, maintained, and clean; dogs in
N Q‘ﬁl - OUT ~ . openings protected outdoor dining areas
R P El/ : Contamination prevented during food praparation, OINA DT N/O
B e a OUT | storage & display 63|-CriIN O ouT Adequate ventilation and lighting: designated
=ifar ﬂ'IN ouT DN.’A -, | Personal cleanliness u _ cquate ventlation and lighting; designated areas used
I 1 IQ/(N O ouUT ONA CI/NfO | ‘Wiping cloths: properly used and stored 64 E/IN 0 OUT OON/A | Existing Equipment and Facilities
o -49° "E/ﬁ\i 3 QUT-ON/A O N/O | Washing fruits and vegetables
50 EIJrN EI ouT EINA CO'N/O . In-use utensils: properly stored 65|00 IN O oUT ﬂﬁ.’A 901:3-4 OAC
- 52‘1 .‘ "I;Itﬁ\l E! OUT ElN!A ﬂﬁgﬁa'?' equipment and linens: properly stored, dried, 66 EI”IN 01 ouT ON/A | 3701-21 0AC . )
52 . .M_ INC.OUT WA Singla-use/single-sarvice articles: properly stored, used :
‘53 mfl'N I:I OUT.OON/A O.N/O | Stash-resistant, cloth, and latex glove use
. “Jtem No. ,pode Section | Priprity'LeveI Comment cog R
G") (‘Q (\“?\ \\‘}-QL “\}RQ“/UA AYA) \m\r\&‘ (AW epa AN \<—“r (’\.\mr ‘(‘ﬁ\\i\" oo
’ ' \Qj‘h\ wee At "\’\n\r\\\ L G % . g |o
o0
. oG
WY 7 Mo "\1‘\\%8? o o
Pash veme oo
\A'\"*ka \H(Q((Q—J O E
C.\@}O A oo
[ |
[ |
o1{a
OO
(M
R R . a)a
; O R : S oo
: _' Person In Charge . T ‘D ,’2,.\__7,.\ ] Date: ( : :
| T |™ 213 ?aZ/
" Environmenta| Health 3peciaII31 . : Licensor;/
- XC ?’ %Qﬁ@\ &Y A< W, QiR \iC’Fm\ \\\ ri
: =y
PRIORITY LEVEL: c— CRITICAL YNC= NON-CRITICAL Page s of)
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". AGR 1268 Ohio Department of Agriculture (8/22)




State of Ohio

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

O Pre-licensing & Consultation

Name of facility Check one License Number Pate
’ FSO ORFE ' p
{\\(\\m A0y XOOE A o ’ gq "nb = AL
Address Clty/State/Zip Code v
NesUle RPNl ] N 0 e o AW —t
License holder ™ Inspection Timé Trave! Tims Category/Descriptive
I . . ~
e O W Y v NS W v
Type of Inspectio "\(chsck all that apply) _ Follow U up date (i required) Water sample dafefresult ’
E’gtandard ritical Control Paint (FSO) LT Process Review (RFE) [ Variance Review O Follow up {if required) :

PR

E————

[t Foodborne [0 30 Day [ Complaint

" Compliance Sfatus

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

Person in charge present; demonstrates knowledge, and KN O QuT . N
@m O ouT ON/A performs duties - ) 23 /A O N/O Prc_»per date marking and disposition
2 | EJR [ OUT O N/A | Certified Food Protection Manager OIN O OUT ) )
24 KA O NO Time as a public health control: procedures & records

| ) ' Management, food emplgyées and conditional emploﬁees;

3 Dﬁ CHOUT O NfA knowladge, responsibilities and reporting CIN O] OuT

25 D‘E’A Consumer advisory provided for raw or undercooked  foods
4 leﬁ' |-C1CUT [0 N/A | Proper use of restriction and exclusion ] L ) B
5[] f O OUT O N/A | Procedures for responding to vomiting and diarrheal events
- Pasteuri food d; i

6 | KJIN .O0OUT [0 N/O | Proper sating, tasting, drinking, or {chacco use asteurized foods used; prohibited foods not offered

SO g ouT ONO

-No discharge from eyes, nose, and mauth

alternate method propery followed

O OouT ON/A

Adequate handwashing facilities supplied & accessible

: i F dditives:
8 mﬂ\l [0 OUT O N/O | Hands clean and properly washed oad addilives: approved and proPerIy used
o IQI_I{ OouT No bare hand contact with ready-to-eat foods of approved Toxic substances properly identified, stored, used
[IN/A O N/O .

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

[ Food obtained from approved scurce [ )
11 mg gg:j::: 2 PR - 35’%"\ E S%T Special Requirements: Fresh-Juice Production
12 gNiA ON/o Food received at proper temperature N CouT
1 ‘UTN ClouT TFood n gbo d condition, safe, and unadulterated 3 W O N©O Special Requirements: Heat Treatment Dispensing Freezers
O Oout Required records avaitable: shellsiock tags, parasite COIN - EoUT . ) ) )
14 'ﬁf’A ON/O | destruction 32 EI{WA CI NG Special Requirements: Cuastom Procegsn.ng

O [OouT
33, [@fua CNO

Speciat Requirements: Bulk Water Machine Criteria

WA gg}g | Food separated and protected
N ouT : 34 ]l Ooout Spacial Requirements: Acidified White Rice Preparation
16 EJN /A CIN/O Food-contact surfaces: cleaned and sanitized /A OO NIO Criteria
470 R Oour Proper disposition of returned, previously served, a5 m oouT, - ) .
B +econditioned. and unsafe food NIA Critical Control Point Inspaction

36 D:Q,A Dout Procass Review
“@IN O out - &
18 Proper cooking time and temperatures
~ | BINFA O N/Q OIN JouT :
v A Variance
19 D"q g out Proper reheating procedures for hot holding Q
ON/A O N/O
N O out _— '
20 EIN,A 0 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
EYN O out ; foodborne iliness.
2 ONVA O NO Proper hot holding temperatures
Public health interventions are control measures to prevent foodborme
22| GIN O OUTON/A | Proper cold halding temperatures iiness or injury.

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

. AGR 1288 Chio Department of Agriculture (8/22)
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L State of Ohio

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

| ‘I_\_I'al'ne of Facilify -

Date

ony éi;baﬂ.

Type of Inspection
—

?\‘:‘w:\@r A /Qc &

S .

Pasteurized eggs used where required

\E{IN O our

served N/A=not appiicable

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

leanable, proporly

er and ice from approved source

Praper cocling methods used; adequate equipment
for temperature centrol

0 | O INGYouT ONA T IO

55 NZ'IN [J OUT CIN/A

Warewashing facilities: installed, maintained, used; tast
strips

56 | @IN O OUT

Naonfood-contact surfaces clean

in-use utensils: properly stored

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

_Slngle usefsingle-service articles: properly stored, used

“50° PN oeur INIA o N!O
51 'L ‘E NDO oUTENA.

2 m’ IINDIOUT ONA- 2.
e |# Woourovamwio

'_Slash-re'sistant, cloth, and latex glove use

| BN 00T ONvA O NiD Plant food properly cooked for hot holding 57| @M O oUTENA | Hot and cold water availabls; adequate pressure
. .' im| O.UT EINIAE]N/O Approved thawing methods used 58 E’IN gouT Plumbing installed; proper backflow devices
: ISl’lﬁ ymj QUT'ENIA; _ | Thermometers provided and accurate LNA DN
59 Q’rN O OUTON/A | Sewage and waste water propetly disposed
mN E' OIU_T ’; s [ Food properly tabelod: original container 60 gym ] dUT ON/A | Toilet facilities; properly constructed; supplied, cleaned
e e T 61 Ig/lﬂ O QUT ON/A | Garbagefrefuse properly disposed; facilities maintained
| us U’I'N DouT | Insects, rodents, and animals not present/outer sz | QN O ouT Physical faciliies installed, malntained, and clean; dogs in
AR T . aopenings protected N outdoor dining areas
: 46 "EI’I?\I OUT. Contamination prevented durlng foed preparation, OINAD N0
R T e storage & display — : -
47 [ 5K O ouT OvA T Porsonal Cleanfinos 63 \I;I’iN 0O out Adequate ventilation and lighting; designated areas used -
= 48 ‘mer O0-0uUT ONA-TI N/O - :-Wiping cloths: properly used and stored 64 »IZI’IN O OUT ON/A | Existing Equipment and Facilities
|29 | &I\ O ouT. ONA 1T N/O | Washing fruts and vegetables

0N 0 ouThA

901:34 OAC

66 | IN O ouT ON/A

3701-21 OAC

= :Item-No.|- Code Section [ Pricrity Level | Comment

- X ‘ A . N - <

) A\?\ 4)’\[: : C_ C )\\\Q E\\me‘\ r‘t‘m\\ﬁc *{\\a‘e\*ﬁm \.‘xommé\‘ : e ‘(\\\.'G:\- (.’,?Sf.\{
T - ' Lo N vl O \:Hﬁ:k\ We boand  ec <o My D00

“a\l’\ﬁh

:)%,\Q:‘ WS Onerest £ e e

nmnnmnnnununnnn§
Dioojoolo|o|o|olalo|o|olalgls

Pg‘rson n Charge

AR 2 Al S ) U\—u’x

Date:

B Environment I

R e G

b

LQ\ t/ R(}(«Q CP’ _
Licenso
Mﬁt'\?‘k\ “5.\\\\(\\1?" \‘%2 SZQU\\

55
7.

PRIOR]TY LEVEL: C= CRlTICAL NC= NON- CRITICAL

HEA 5302B Ohic Department of Heaith (8/22)
AGR 1268 Ohxo Department of Agriculture (8/22)
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e

| State .6f 'Oﬁi:o -

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

Name of facillty Check one License Number Date
' - . O FSO FE - -
r\’(r"\ AQ.( N ('?‘3\(0,\"\\ CN{‘\::A \i:\ N :\-\ W : Ig/ﬁ m E:J b = a )_:)7
Address N Clty/State/Zip Code ' =
. T .

.E:)/lw% \ ’%\ N"(‘\)\" (': c‘%\ o % v/ N A \ N l,\;(:‘,_( R

License holder ‘ lnspection Time* Travel Time ' Category/Descriptive
. . .
l\ ‘h{"\ WA \‘t_'('\ g:l o (DQ Q\ Ly 5y (\‘\Qf\g . i\\\

Fomv_up date (if raquired) ~ | Water sginple date/result

Type of,lg}pection {check all that apply) . .
tandard O Critical Conlrol Point (FSO)} [ Process Review (RFE) O Variance Review O Follow up | (if required)
I Foodborne (130 Day O Complaint [ Pre-licensing © Consultation S ———— e

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

Compliance Stat Compliance Status

; Person i charge present, _demdnstr_ates knowledge, and
LrouT O N/A performs duties

@N O OUT ON/A] Ceriified Food Protection Manager.

Proper date marking and disposition

Time as a public health control: procedures & records ‘

. P i Management, food employees and conditional employees;
3 EJ-"( DouUT ON/A knowledge, responsibilities and reporting

Consumer advisory. provided for raw or undercooked foods |

14 lﬁ L10UT O N/A | Proper use of resiriction and exclusion .
5 | ON UT [ N/A | Procedures for reésponding to vomiting and diarrheal events

Pasteurized foods used: prohibited foods not offered

6 | BN 0 QUT I N/O| Proper eating, tasting, drinking, or tobacco use
] QUT LI N/Q | No discharge from eyes, nose, and mouth

Food additives:'approved and properly used

8 | GWN O OUT ON/O| Hands. clean and properly washed

| o gour No bare hand cantact with ready-to-eat foods or approved | Toxic substances properly ideniified, stored, used
9. ON/A O N/O alternate method properly followed

10 | BN O OUT ON/A Adequate handwashing facilities supplied & accessible Compliance with Reduced Oxygen Packaging, other

ngA specialized processes, and HACCP plan
: - 0o _{ Faod obtained from d s ‘ ' -
11 IEIL DOE_: - o0d obiained from approved source 30 E‘;"I}A ES%T Special Requirements: Fresh Luice Production
12 SNIA EIISIO Food received at proper temperature E'II - [:I-OUT - -
1'3 EI’I;I ‘OouT Food in good condiion, safe, and unadulterated 31 EQ’A 0OnNo Special Requirements: Heat Traafment Dispensing Fragzers
0O oouT Required records available: shellstock tags, parasite OIN - JouT . . i .
EIJIJ: /A ONIO destruction 32 N/A ETNIO Special Requirements: Custom Procesglng
R m CouT 33 S,:\T,A gﬁ}g Special Requirements: Butk Water Machine Criteria
15 ON/A ON/O Food separated and protected
IE’F& ‘EI OUT - |34 E}l Oout Speclal Requirements: Acidified White Rice Preparation
- . iti N/A O N/O Criteria
16 OIN/A FIN/O Food-contact surfaces: cleaned and sanitized
Proper disposition of retumed, previously served, 0N Tour " . )
IN OUT reconditioned, and unsafe focd 35 El'ﬁlA Critical Control Point Inspection
Iﬂf 0 36 DLIAVDOUT Process Review
N ouT .

|18 GNA O NO Praper cooking time and temperaiurgs.

37 D:\IIA gour Variance

| O O out . ' :
19 »JZHI\'I\:I' A0 NO Proper reheating procedures for hot holding
O O out o .
20 /A O NO Proper cooling time and temperaiuras Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
N [0 ouT A foodborne illness.
21 BNA O NO Proper hot holding temperatgres

Public health interventions are control measures to prevent foodborne

22 gﬁ 0 OUT CIN/A | Proper cold holding temperatures iliness or injury.
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S - | State of Ohio

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

Name of Facility - - ’ Type of Inspection Date

lf)rlﬁf 5 W“x.\ég’\’,\’.‘ e \"{m(‘-‘,v\wkuq . »\%3\'(‘\(\(\(“(?& ‘Q:e\f‘) ’%im’;ﬂm

Good Retail Practrces are preventatlve measures o control the |ntroduct|on of pathogens chemicals, and physical objects into foods.
Mark designated compliahce status IN, QUT, N/O, N/A) fi in compliance N/O=nof observed N/A=not applicabie

Food and nanfood-contact surfaces cleanable, properly
designed, consfructed, and used

TE’IN O out

Pasteurized eggs used where required

roved sourc

AN I:I OUT CIN/A Water and ice from a

55 4\' 7 OUT ON/A Warewashing facilities: instailed, maintained, used:; test

sttips
1B oUT SR 0 O | G o | s
40N DO dUT 0 NIO__ - Plant food properly cooked for hot holding 57 II_.I"rN O OUTOIN/A | Hot and cold water available; adequate pressure
. 42" Ef N 0 OUT'DN.'A D'N:_'O' ‘Approved thawing methods used 58 El’ﬂ\l gout Plumbing installed; proper backflow devices
| =i IN OUT ONA- ° - [ Thermometers provided and accurate ONADONO

59 IIHﬁ’\EI OUTON/A | Sewage and waste water properly disposed

60 | LMN O OUTON/A | Toffet facilities: properly constructed, supplied, cleaned

Food properly labeled; original container
4 ] 61 Dﬂ& O OUT OON/A | Garbage/rsfuse properly disposed; faciifles maintained

Insef.:ls‘ rodents, and animals not presentfouter gz|OIN IB’OUT Physical faciitles installed, maintained, and clean; dogs In
-openings protected outdoor dining areas

457: E/lfu LOuT -

. B/‘ - ‘Contamination prevented during food preparation, LIN/ADI NiO
e nooor storage & display 63| iIN O ouT Adequate ventilation and lighting; designated d
= _ " ale ntilation N
S T El’fN [ng OUT CIN/A ‘Personal cleanliness g Tefe venTTelon and lighting: designated areas use
o de 10 _1N,:EI O_UT CIN/A oiio Wiping cloths: properly used and stored 64 'E{I'N 00 OUT ON/A | Existing Equipment and Facilities

| sy DouT Washing fruits and vegetables

0 ,'I?’N'D out I:INIA EI-N!.OI In-use utensils: properly stored A O ouTONA | 901:3-4 0aC

. . Et’IN EI ouUT EINIA - |:,lat§cr;lse|:js, equipment and linens: properly stored, dried, 66] O1IN O ouT I:jﬁ!A 3701-21 OAC
| 52 I:Mﬁ EI ‘OUT ONA. ... Single-use/single-service articles: properly stored, usad

153 ;I/IN 0O OUT CIN/A I N/OQ: | Slash-resistant, cloth, and latex glove use

Item No.| Code Sectiol Priority Level | Comment

S 1At \C(ﬁ ANV (@ SR Y e ‘AW(‘\\QC\ T\ ren Vs YA Do

. . - M\‘*’v}(' /"3(‘:‘1 AR \'( \" —J((\C\("l 3 ”‘Q\( Q‘C‘QC \lli(‘ 5 *t\:r\'\’t\*&%
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PRIORITY LEVEL: C= .CRITEAL NG= NON-CRITICAL Page = ot _
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State of Ohio

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

Name of facility Check one Licensa Number Date
4 Yy < ' LVFSO ORFE ¢ 1=

el e A\ e : v 204 i‘“‘:é‘(“)cg)__ <A
Address o ‘ | City/StateiZip Code .
V20 Neaddoco Ve G e _ EY\%@\M‘%&E&,"\ O Nl

License holder  ° Inspection Time- Travel Time Category/Descriptive
\\(\r\(\‘ \?\ - ‘\p I \‘\) < (\ . f\{\?\\ lg \C,w-‘.“ \\E.‘B f" ('\\Q\‘m (\ \(T*‘_—“f -
Type of Inspection (check all that apply) Follow up date {if required} | Water sample date/result
O&tandard II,!/Cntrcal Confrol Point (FSG) I Process Review {RFE) [l Variance Review [ Follow up S (if required)

[0 Foodborne O30 Day O Complaint O Pre-licensing O Consultation

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

- Persén-in charge present, demonstrates knowledge, and IQ,JI"T O ouF . . -
Iglﬁ OouT ON/A performs duties Proper date marking and disposition

2 EMKI O CUT O N/A | Certified Food Protection Manager

Time as a public health controk: pr[acedures & records

; Managelﬁent. food employees and conditicnal employees;
3 E]"_q OcuT O NiA knowledge, responsibilities and reporting

: - Consumer advisory provided for raw orundercooked foods
4 Dm COUT F N/A | Proper use of restriction and exclusion T ‘ :

5 | @IN OouT 0 N/A | Procedures for responding to vomiting and. dlarmeal events -

Pasteurized foods used; prohibited foods not offered

6 |"kIN O1OUT [N/
K

F"rope;r,-eating. tasting, drinking, .or tobacco use
G and mouth

) . Food additives: approved and properly used
Hands clean and properly washed 'S Epprov Prop y

B¢ O OUT ON/O _

.oiN Oour No bare hand contact with ready-to-eat foods or approved 28 Toxic substances properly identified, stored, used

2 onaono alternate method property followed

10 | ‘ElTN OoUT O N/A Adequate handwashing facilities supplied & accessible 29 I OU Compliance with Reduced Qxyg Packaging, other
AN/A spectalized processes, and HACCP plan
111 | Food obtained fro ved source '

1 m*z gg:ﬁ - M appro : 30 D"‘f,A gg",‘g Special Requirements: Fresh Juice Prodiction
12 L} | Food received at proper temperature ’ - -

O CIN/O a1 [N DOUT | o et Requirements: Heat Treatment Dispensing Fi '
13| @N COUT Food in good condition, safe, and unadulterated GL7A OO N/O P quirements: reatment Bispensing Freezers

OIN.- O ouT Required records available; shellstock tags, parasite OIN Oout . . . )
14 N/ A CIN/O destruction 32 = A O Nio Special Requirements: Custom Processing

@]
rq 0 ouT 33 S,}a A g N.:_g Special Requiraments: Bulk Water Machine Criteria

15 E;N A TINO Food separated and protected - -

@Nr touT a4 OIN [O0OUT | Special Requirements: Acidified White Rica Preparation

: : - . iti ' /A O N/O Criteria

16 /A FINIO Food-contact surfaces: cleaned and sanitized

- Proper disposition of retumed, previously served, BN OouT . ) .
17 IS_LI!Q/ ouT reconditioned, and unsafe food 35 TN/A Critical Control Point Inspection

IN
36 S’ﬂ /A oour Process Review
18 NIA E ﬁg Praper cooking time and temperatures :
37 OIN - DouT Vatiance

19 ;ﬁ 0 out Proper reheatin rocedur.es for hot lholdin E'NIA .

MNA O N P 9 P 9

LN O out P ing i 4 ; . ) .
2| Bwa O NoO roper cooling fime and temperatures Risk factors are food preparation practices and employee behaviors

- that are identified as the most significant contributing factors to

HIN out ' foodborne iliness.

21 ONA [, N/O Proper hot holding temperatures

Public health interventions are contrbl measures to prevent foodborne
illness or fnjury.

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

]
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State of dhio
Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

‘Name of Facility . '  Type of Inspection Date

540N FOUT

EI IN O OUT EiiA O Nio Pasteurized eggs used where required

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

- [P m\m‘u ‘L\r\ et Srined [P [ O il

-contact surfaces cleanable, properly
designed, constructed, and usad

- -='IZfIN DOUT ON/A Water and ice from approved source

55 NE(IN 00 OUT CINA

Warewashing facilities: installed, maintained, used; test
strips

Proper cooling methads used; adequate equipment 56 | CVIN O OUT

: I_40. E(N = OUT DN!A [N/ for tempevature control

- Kk Q/N OourT. E|NIA O N/O | Plant food properly coaked for hot hoiding . 57 IEI’TN O OUT ON/A

Nonfood-contact surfaces clean

Hot and cold water available; adequate pressure

42 E_'l IN O-out E|NIA O N/O ; Approved thawing methods used 58 | IN Oout
43 | BN O ouT CvA - ONAOND

Thermometers provided and accurate

Plumbing installed; proper backflow devicas

59 [-EIN T OUT OIN/A

Sewage and wasle water properly disposed

Toilet facilities: properly constructed, supplied, cleaned

Garbage/refuse properly disposed; facilities maintained

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

Adeguate vantilation and lighting; designated areas used

. : —
Food properly labeled; original container 60 | ("IN 00 OUT [IN/A
61| &N O ouT ONA
Insects, rodenis, and animals not present/outer 62 TN O ouT
4."5 ) IE IN T OUT openings protected LTI
) ‘f Centamination prevented during food preparation, LNA DI NO
: 46! INDOI OUT - | storage & display 63| riN O ouT
| 47 I!U\l 0 oUT ONVA ..~ | Personal cleanliness #
1 48. B IN' T OUT. ENA-O NIO Wiping cloths: properly used and stored 64| [FIN O CUTCIN/A

| 49 EjIN O. OUT ONIA O.N/O | Washing fruits and vegetables

Existing Equipment and Facilities

|53 |&TN O OUT ON/A T'N/O | Siash-resistant, cloth, and latex glove use

' _Item No.| Code Section | Priority Level | Comment

50 IEﬁIGEI OUT_I:INIA O nN/o Incuse utensils: properly stered 65| OJIN O OUTlﬁ"'A 901:3-4 OAC
- . o~ - . X - = n 3 " :

51| IN 0 ouTONA :]Jatsglseﬂ: equipment and linens: properly stored, dried, &6 IerN [0 OUTON/A | 370121 OAC
| B2 I!:J O OUfT EINA - - | Single-use/single-service articles: properly stored, used )

A AL \(9 b (Jomcnd SN Caor Sonce o M diing o Laerit'a,

1 - oreges W & Caredd Ve Gmenced |r.1§53)\‘}\ﬁ4¢, A Je
d : _ . , y

s '-'i{%%%\_) e

oiojoojpnooojojojojala|oiog,
o|0g|o|o|ojojaiaglo|oja|o|o|jofk

_
Person in Qha\rge:;%

L s ( -
~ el b

Date:

A

. : Envlronmenta} ealth Speciallst ——- - Lican;o
| &F\ AN (lg B m“ (T\v @Sﬂ%\&” D,,-k

7_.F’R10FHTY LEVEL: C= CHIT]éAL’ NC= NON-CRITICAL

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

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

Name of facility . Check one /ﬁ License Number Date
T < O FSO GVRFE Y o
X)“‘;\ﬂ\AQ ~ ‘S‘ \‘('\ms‘\ P .:Q N : sfo&:"\g 9";?}1 -
Address _) City/State/Zip Code ! =
= . o

EN T S N A e i _ L Weiee  CW 53 as

License holder Inspection Time™ Travel Time " | CategaryiDescriptive

e~ - a -
\/< m’(‘(\(‘\\r\ \\r\m‘\o\ . J"L”) A Shavatas \r‘m T‘TY
Po of Inspectlon (check all that apply) ) Follow up date {if required) “Water sample datelresult

[#Standard O Critical Control Point (FSO) O Process Review (RFE) O Variance Review 'O Follow up . (if required)

O Foodhorne O 30 Day [ Complaint O Pre-ficensing O Consultation ) et —

Mark de5|gnated compliance status (IN, CUT, N/O, N/A) for each numbered item: IN=in compllance OUT=not in compliance N/O=not cbserved NIA-not apphcab[e

Compllance Status Compliance Status

Person in'charge present, demonstrates knowledge, and ] O out I o )
1 Qlﬁ OouT O NIA performs dulies 23 CIN/A O N/O Proper date marking and disposition

2 1;|fN Oout O NIA

Certified Foed Protection Manager

| ouT ) .
. D,ﬁf, " g N/O Time as a public health control: procedures & racords

Management, food em'ployeés and conditional émployees;
3 Q‘ﬁ OCUT O MN/A knowledge, responsibilities and reporting

Consumer advisory provided for raw or undercooked foods

4 Ell’ﬂr EIOUT O NA| Proper use of restriction and exclusion
EfN [m] ouT [1-N/A | Procaeduras for responding to vamiting and dlarrheal events

Pasteurized foods used; prohibited foods not offered

Proper eating, tasting, drinking, or tobacco use
Mo discharge from syes, nose, and mouth

s | Oout DN
o OouT 0 NOD

2 L 1 Faod additives:
8 L;llij 00 ouT O N/C{ Hands clean-and properly washed ood sddiives: approved and proparly usec!

’ L N [IO0UT \ . "
R E,Iﬁ gout No bare hand contact with ready-to-eat foods or approved | |28 g;#\ Toxlc substances propesly identified, stored, used
N ONAONOQ alternate method properly followed . - i
10 *DTN O OUT O N/A | Adequate handwashing facilities supplied & accessible 29 EI? aout Compliance with Reduced Oxygen Packaging, other
LIIA specialized processes, and HACCP plan
11| B |>|, aout Food obtained from approved source | mfl [_] ouT 3 . R . 3 '
T ElfN TouT ‘ 30 "?A anNo: Special Requirements: Frash Juice_Productron )
12 Food received at proper temperature .. - -
DN’IA Ono 31 D,%l gout Special Requirements: Heat Treatrment Dispensing Freezers
13 G'rN OouT ‘Food in good condition, safe, and unadulterated [N/A O N/O .
' T " - | Required records available: shellstock tags, parasite [N O ouT o .
14 E!%A E&% d esqtru clion gs. p 32 EJN?A aNo Special Reguirements: Custom Processing

oy Oour o _ T
33 sz'\ oNno | Special Requirements: Butk Water Machine Criteria

Food separated and profected

S| gwadnio .
I:LIN" HouT 34 ] LI} gourt Special Requirements: Acidified White Rice Preparation
. - . iti A ON/O Criteria
16 ONA ONO Food-contact surfaces: cleaned and sanitized m
. " ; . INe ouT
17 qﬂq aouT zmgr?éig;f]p%s't'oﬁ dOf retlf;emfed. dprewuusly served, 35 DN.’A = Critical Control Point Inspection
: : 36 S,% Dour Process Review
18 E'I:?’ g-our 'Proper cooking time and temperatures
/A O N/O
i OO ouT )
OIN. O OUT - 37 A Variance
19 E!{R O No Proper reheating. procedures for hot halding
N O out ling fi d " ) . .
20 pfia O O Proper coaling time and tamperatures Risk factors are food preparation practices and employes behaviors
Ew—— that are identified as the most significant contributing factors to
- foodborne illness. ’
121 ﬁ, A D NO Proper hot holding temperatures

Public health interventions are control measures to prevent foodborne

22| ﬁl O CcUTON/A | Proper cold holding temperatures '| lness or injury.

..... ]
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State of Ohio
Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of Faclllty

Type of Inspaction Date

haedcrd el el

( KN\MQ P \V}M“\‘Rﬁ\i\s

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

10N Ei DUT”B‘I‘IA I:I NIO Pasteurized eggs used where required

54

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

O IN Jeut

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

AN B OuT I:IN.'A “|. Water and ice from approved source

Warewashing facilities: installed, maintained, used; test

‘Focd properly labeled; original container
T e L Insects, rodents. and animals nof presentfouter
T 45 EﬁN D OUT' : ‘| openings protected
H R -Contamination prevented during food preparation,
C :46-‘ EI’IN D OUT . storage & display
a7 |4 IN o OuT OWA " - | Personal cleanliness

B IND ouT DNIA Q’N!O_'_ Wiping cloths: properly used and stored
KZIN O oUT ONA O N/o, | Washing fruits and vegetables

#
55 \EI,IN O OUT OONVA sirips
P SRR : '-Proper cooling methods used; adequate equipment 56| E1IN O OUT Nonfood-contact surfaces clean
R 30 _D !N E' QUT_ MNTADN"O -for temperature control
41 '|j I;N-EI" '(.jUT‘IQﬁIAED NIO Plant food properly cooked for hot holding 57 ‘9'{” O OUT ON/A | Hot and cold water available; adequate pressure
. 12 E! IN EI OUT Qf;.fAEI N!O Approved thawing methods used 58 IZT’IN aout Plumbing installed; proper backflow devices
J;’ﬁ;l o OUT-E!NIA = .~| Thermomsters provided and accurate DIYIAD N/O

59

& IN O ouTONA

Sewage and waste water properly disposed

80 E|/|N O OUT ON/A | Toilet facilities: properly constructed, supplied, cleaned

61 N [0 OUT ON/A | Garbage/refuse properly disposed; facilittes maintained

62 ‘gtrN O ouT Physical faclities installed, maintained, and clean; dogs in
ONA DD NO outdoor dining areas

63 ‘EﬁN [ ouT Adequate ventilation and lighting; designated areas used

64| CIIN O OUT ON/A | Existing Equipment and Facilities

3 [-@IN-O0-OUT ONiA 0N/

Slash-resistant, cloth, and latex glove use

Comment

" Gode Section

O |50 WA IN O OUT DNIA EI N/O | In-use utensils: properly stored . 65 E/'N 0O GUTOON/A | 801:34 OAC
R ey i i fnens: t i :
s eI DOUTENVA - | pheo equipment and linens: properly stored, dried, | "o T |\ 0 oumyzffim | 3701-21 0AC
|52 E{JN EI CUT ONMA- . .| Single-usefsingle-service articles: properly stored, used

Priority Level

C RO, T Q’D@')ﬁr‘ 1 .j:\‘q_
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e .PHIORITY LEVEL C— CRiTlCAL IG_C NON- CRITICAL
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