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Public health interventions are confrol measures to prevent foodborne
22 OIN [OOUTOMNA | Proper cald holding temperatures iliness or injury.
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~ State of Ohio
Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of Facility Type of Inspection Date

o . .
Ve vhoe Lionvy :
7

i .o 1 f B
VO ;3‘;(_‘ % ['{’ b i Ft [ 5

= et T clofs ’RACTICE:

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

| Mark designated compliance status (IN, OUT, N/Q, N/A) for each numbered item: IN=in compliance . OUT=not in compliance N/O=not observed N/A=
B 3 o T —

5

: e
54|01 IN 00 OUT Food and nonfood-contact surfaces cleanable, properly

38 |LJIN [ OUT ON/A T N/O designed, constructed, and used

39 |OIN OCUT OON/A

Warewashing facilities: installed, maintained, used; test
55| 0O IN O CUT OON/A strips

Nonfood:

ct surfaces

Proper cooling methods used; adequate equipment 56 EE]JT D QUT
for temperature control

40 [OIN [0 oUT OMA O NIO

e
41 | O IN O OUT ON/A O NfO | Plant foed properly cooked for hot holding : 57 1IN O OUT ON/A | Hot and cold waler available: adequate pressure
T
42 |0 IN){_] OUT ONA O N/O | Approved thawing methods used 58| 0O IN QOUT Piumbing installed; proper backfiow devices
43 (O IN O OUT ONA Thermometers provided and accurate ONATINO

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

44 |0 IN}I&I ouT Food properly labeled; original container 60| OO IN O OUT KIN/A | Toilet facilities: properly consiructed, supplied, cleaned

i o it 61| O IN O OUT ON/A | Garbage/refuse praperly disposed; facilities maintained-
45 |OINO OUT Insects, rodents, and anfmals not present/outer 62| 0 IN O ouT Physical facilities installed, maintained, and clean; dags in
openings protected y outdoor dining areas

46 {OINDO OUT Contamination prevented during food preparaticn, ONAD N/
starage & display
63(O0 N O out Adequate ventilation and lighting; designated areas used
47 | O IN O OUT ON/A Personal cleanliness i e °

48 |00 IN O QUT ON/A [ NG | Wiping cloths: properly used and stored 64| O IN [0 QUT CIN/A | Existing Equipment and Fagilities
O IN O oUT ONA O N/O - i

Sl "
50 [ O IN O3 OUT CON/A O N/O | In-use utensils: properly stored 85| 01 IN [0 QUT CIN/A | 901:3-4 DAC
51 | OIN O OUT ONA il;latﬁglsejlc'js’ equipmentand linens: properly stered, dried, 66| O IN OI OUT CINA | 3701-24 OAG
52 | INL OUT ONA Single-use/single-service ariicles: properly stared, used

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

: Mkl Sinappiénhiats hox fof CG C0s-dorrect | wolatio .
Item No.| Code Section | Priority Level | Comment _ | cos R
5 | daae Q BN Nood A¥emS vt Yo e shevrd ro Doy 1o avobeell o O
-Ei-‘\_,f U, 0 g~ \{\ ~ v‘fr\; e, r«_‘?\( G . * K ! ) oA
{i” s ": -i‘f & fj\r’ L '1{\{{“&., gu m;l 3 e {:i__‘ ]‘. 2 \?3 3 '}‘f,'&\f‘--t"«"‘- ¢ i':i it Py T i N, O ]
HH S5 E h g Py, f, 2 X sooneed e be oyepe '1"%&/ : " w) :l'\ Few  FE a oo
Deve d e g riataal ey aasve e, o|a
i oo
O O
oj0o
o |0
O |a
O (0O
O O
’ o0
O O
-} oo

Licensor:

’

o
h

i\
Vicldns

e AR .:"r\-, ; i \ ?\1‘
PRIORITY LEVEE‘;\_ y 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
o ] 3 2 ;
P N L #.FSC 0ORFE AR y “
Covstn's drso OR 13 9/ /33
Address t } City/State/Zip, Code 1
ey - j,, Y ] . i % '} i b . ,‘\
WAS T SteAs Roudde U U8t Ll g
License holder . i Inspection Time Travel Time Category/Descriptive
- 5
i, o - i 'y
oGt ¥ guéb 50 i 9 85
Type of Inspection (check all that apply) Follow up date (if required) | Water sample date/result
J@fStandard  £EFEritical Control Point (FSO) O Process Review (RFE) [ Variance Review [ Follow up (if required)
O Focdborne 0O 30 Day [0 Complaint O Pre-icensing [ Cansultation
RO ODBORNE LLNESS RIS EACTORS AND PUBLIG HEALTH N TERVENTIGNS [
Mark desugnated cornpnance status (IN, OUT, N/O, N/A} for each numbered item: IN=in compliance OUT not in compljance N/O=not chserved MN/A=not applicable

SRS . : E4k i hire Gk
Person in charge present, demonstrates knowledge, and OIN OouT . . .
1 [ OIN JOUT O N/A performs duties 23 ONA O NO Praper date marking and disposition
2- CIIN_LIOUT LI NiA_| Certified Food F'tection Manager ¥ 24 LN O our Time as a public health contral: praecedures & records
e e TG hEnE EE ON/A O N P P or
B TR E T e P s e
Management, food employees and conditional employees; ;zy&*;f%ﬁ%ﬁ:ﬁmmﬁﬁ ereraiiages ’;ﬁon“‘-jqng,
3 | OiN LJOUT OO N/A knowledge, responsibllities and reporting OIN O ouT
25 Consumer advisory provided for raw or undercocked foods

e

4 | OIN O0OUT O N/A | Proper use of restriction and exciusion
5 §T:$ ;3 ’“f%ﬁré}?“‘ T ;pw:“wg

COIN CJOUT O N/A Procedures for respcndmg to vomiting and diarrheal events

G ERESEE ARy 4 1 RETBRGE S EBBBRE
B LI R art sk aaan s aEacn RN AR SRR ragEeatiting EFERE T el L aEN
3 AT FESbe FEP RS % £ pypada & HE AR Ged v ka8l
yEaiaainchomitbateini st gl i Tiit e L i Mygienic: Pradtic 2 s«w:;gawmugmwmﬁ roREEgELivanied

I:l IN 0 OUT O N/O Proper eating, tasnng, drmklng or tobacco use

6
7 IZI CUT O N/O No |scharge from eyes, nose and mouth -

[k Bravanting Contdination By Haras T HEET ' ON QOUT |0 d and properly used
itives: appr
8 | OIN O OUT O N/O| Hands clean and properly washed T A oad a pproved and properfy use
Om 0Oout . R
OIN O ouT No bare hand contact with ready-lo-sat foods or approved 28 CIN/A Toxic substances properly identified, stored, used
9| OwaA ONO ‘ alternate method properly followed I R AT e I s
s S Gonfommance: itk ARpraved Procedures I
it EIIN DOUT EIN!A Adequate handwashmg facune su plied & accessmle -+ o OIN O ouT Compliance with Reduced Oxygen Packaging, other
i '_ LA Hiae i i it CON/A specialized processes, and HACCP plan
11 E| IN O ouT Food obtatned from approved source OIN OcuT . ) ] ) .
ON O ouT .y ot ot 1 , 30 CONA O NO Special Requirements: Fresh Juice Production
12 ONA O NO aod received at proper temperature N ON O out A — —
13| OIN OouT Food in good condition, safe, and unadulierated CIN/A O N/O pecia equirements: Real Treatment Dispensing Freezers
OIN Oout Reguired records available: shellstock tags, parasite OIN OouT ) . , .
14 ON/A I:I N/O destruction 32 ONA O NO Special Requirements: Custom Processing

: T «;ﬁmnsa N

[Z| I O sl = |33 EN!A E] g},JOT Special Requirements: Bulk Water Machine Criteria
1 ONA O NO Food separated and protecied . .

0N O ouT 24 OIN Oout Special Requitements: Acidificd White Rice Preparation
16| Ona B NO Food-contact surfaces: cleaned and sanitized On/A O N/C Criteria

ispositi | ElIN OouT

17| EIN O ouT f’er&’,’,?;i{?gi‘;?“;?,? d%fnf;‘;;”%‘i dpre‘”"”S'y served, 35 %-N, A = Critical Control Paint Inspection

__ Termperature Gonitolled lor afety Faod (1G5 f0on11, : N OouT .

i 36 ONA Process Review

18 D IN 0] oUT Proper cooking time ard temperatures

ONA O NO

37 0N 0 out Variance

1g| BN BouT Proper reheating procadures for hot holding LA

On/A O Nio per ¢ P e

CIN O ouT o - . _
20! Ona O o . | Proper cooling time and temperatures Risk factors are food preparation practices and employee behaviors

. : that are identified as the most significant contributing factors to

OIN O out o foodborne illness.

21 ONA O NO Proper hot holding temperatures

Public health interventions are control measures to prevent foodborne

22| OIN O OUTON/A | Proper cold holding temperatures iliness or injury.
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- State of Ohio

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

Name of Facility,, | Type of Ingpection Date ,
£ N | Y R PO B R P,
k! LN (______\f ER . Y Hl {} £ o te / (*}j

: IL'PRACTICES |

Good Retall Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.
Mark designated compli tatus (IN, OUT, N/O, N/A) for each numbered .item: IN=in compliance QUT=not in compliance NfO=not observed NiA=not applicabl

ate qu in

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

i

38 (OIN O oUuT ON/A O N/O| Pasteurized eggs used where required 54| 0OIN OCUT
39 [OIN OJOUT ON/A

Water and ice from approved source
e . — -

55| 00N O ouT ON/A 'S\it\n;iag:washmg facilities: installed, maintained, used; tesi

N D T A N | e o . oo SBrant | B iyt oot o s g :
41 [OIN O OUT ONA O N/O | Plant food properly cooked for hot holding 57O IN [0 OUT OON/A | Hot and cold water available; adequate pressure

42 | O IN O OUT OON/A O N/O Approved - thawing methods used 58O IN OQUT Plumbing instalied; proper backfiow devices

43 |OINO OUT ON/A Thermometers provided and accurate ON/A LING .

B

580N O ouT ON/A Sewége and waste water properly disposed

44 (O INOOUT Food properly labeled; original container 60| OO IN [0 OUT CIN/A | Toilet facilities: properly constructed, supplied, cleaned

T BE! 6100 IN [0 CUT COIN/A | Garbagefrefuse properly disposed: facilities majntained
45 | O IN O OUT Insects, radants, and arimals not present/outer 62| 0IN ,fﬁl ouT Physical facilities installed, maintained, and clean; dogs in
openings protecied outdoor dining areas

Contamination prevented during food preparation, LINA DI N/O
6| amoouT storage & display 63|00 IN O ouT Adequale vertilation and lighting; designated d
equate ventilation and lighting; designated areas-use
47 [O IN O OUT CIN/A Personal ¢leanliness ? 9 i
48 | OO IN O OUT ON/A I N/O | Wiping cloths: properly used and stored 64| 3 IN O OUT OON/A | Existing Equipmient and Facilities
— e -

49 | OO IN [J OUT ONA O N/O | Washing fruits and vegetabies

o _ ‘;
In-ise utensils: properly stored 85| L1 IN 00 OUT OIN/A | 901:3-4 CAC

g

S ) R i

50 (JIN OO OUT On/A O no

- n - : 0 -
51| 0IND ouT ONVA r:f;ﬁglsel::?, equipment and linens: properly stored, dried, 66|01 IN OJOUT CINA | 370121 OAG

52 | OO IN O OUT ON/A Single-uselsingle-service articles: properly stored, used
53 I'_'| IN [1 QUT OON/A O N/O | Slash-resistant, cloth, and latex glove use

4
&, : fark. R'apD ! f _ \Grsite Ut Baction repeatVielatin ¥ i
Item No.| Code Section | Priority Level | Comment s cos R
~/ T - N N By 7 3 — T I
e é“.‘e 34 i‘w’!‘-m ‘{—‘\'\,\ Gy EYT f‘f\.-"; WAt ‘ 1 !_,,{ L % SR ATy LT {-'; 1 i; 1 g =
oW : T e . ) f
SoE sy, Yy v | wia 5, {l Vi, £ ¢ ;l i L B R S SOV oo
[] [ =
oo
S T " N ) N / T ) 7 i : - B 7 7.
{_"I"pl_ i i‘" .}ff:) Al e A 1 .;(_)‘\l"\\,'“gl.i’.. *'\,f\ “f‘g;» Iz i, L g e Ty b, modiee Y a et o g;?,s‘ | O | O
- E] 77 v T B
[Gonn, l clieing o VAV el avea s Atgoa 0o
oo
e h - i oo
RPN 7 i P : FANE
Wy~ i hewnd f: S f!'i vr o nd PV T Ay o |a
- , . i oo
, : ] ENN] Ry 7 -
f}:i 'f'{}(;{” G W Vet by W PR P Uf‘m{.i’,,, . O g
‘ - oo
oo
oo
N oo
i
) / o/
Person in Charge . ’-" . i ;
B s Ty P SR iy
U : foat
Sanitarian ‘-.‘: TR 4 il Licensor: _,\
T T P VU A 70 B3 0 Y N K 3 : :
EENO S ST A PO A § AR A A G ekl z
PRIORITY LEVEL‘:"-._\C = CRITICAL NC = NON-CRITICAL ’ Pagess of oh
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S”i-ate-of Ohio

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

Name of facility Gheck one License Number Date
N Ve O E Wl HFso orre foo5 WIEE
1.4\,) f "x{' SR A VEST iR Dby | T é:ﬁ od ot fls]da
Address | - Crty!StateIer (r‘ode . T
» %o e (:" )1 X b i ‘? \
VWD SAeAe {’omna i | haest L YA
Llcense holder Inspection Time Travel Time CategoryIDescriptive
e {
‘{\L._\ ‘Hv’\t,_ 3 .‘;’Lﬁﬁ '}\;N{(Jr 50 10 (.,.

{EStandard
O Feodborne [J 30 Day

Type of Inspection {check all that apply)
=@!Gritical Control Point (FS0) DO Process Review (RFE} [ Variance Review O Follow up

] Complaint O Pre-licensing O Consultation

Follow up date (if required) Water sample datefresult

(if required)

T5a5arR T

7T 7
pesi :
Binay ?»

Person in charge present demonstrates knowledge and
performs duties

[ON/iA O N/OQ

DINDOUT

Proper date marking and disposition

TET
g

3 | OIN O0UT O N/A

Cer‘tlfed Food Protection Manager

Management food employees and condrtlcnal employees
knowledge, responsibilities and reporting

Proper use of restriction and exclusion

4 | OIN COoUT O N/A
5 | OIN OOUT [ N/A
ﬁigg‘i% il

bl EEBiRE

Fhrgariiias R g e bR
il e

Procedures for responding to vomiting and diarrheal e

IyGIEHio Praotices i e

G
]

Proper eatrng, iasélng, drinking, or tobacco use

6 | OIN O OUT ] N/O
7

OIN OouT
ON/A O N/O

i

et

OIN OouT
OINIA

ke gi.

Time as a public health control: pracedures & records
R T T T B
sl anstimerAdvistry R TET

2% S

Consumer advisary provided' for raw or undercocked foods

22| O O OUTONA

Praper cold holding temperatures

g | ON D ouT Ei N/O| Hands clean and proper|y washed 27 ONfA ood additives: approved and properly used
OIN OocuT ) N
OiN O ouT No bare hand centact with ready-to-eat foods or approved 28 CIN/A Toxic substances properly identified, stored, used
9 ON/A O N/O alternate method properly foilowed rr
10| OIN DOUT O N/A Adequate handwashing facllities supplisd & accessibie 29 [m| iN |:| QuT Compllance with Reduced Oxygen Packagln, cther
§”§§§gz§§§§ T hn mﬁ‘% ihrovad: Ha 3"3%‘5?%%% P §§§§w§:§x§§ Hi ON/A specialized processes, and HACCP plan
IN ouT Food obtained from approved source
11 g N DDOUT PP 30 EI\IITA % g},JOT Special Requirements: Fresh Juice Production
12 Food recsived at proper temperature
ON/iA O N/O ag BIN OOUT | o ol Requi ts: Heat Treatment Di ing F
30N Oour Food in good condition, safe, and unadulioraied ONA O NO pecial Requirements: Heat Treaiment Dispensing Freezers
i i : i IN
14 gl\lllfA % %JOT ‘l;{sgtl::rgtc‘lo:‘ecords available: shelistock tags, parasite 32 gNIA E!E:g Special Requirements: Custom Processing
...... - _
33 gNIA g g;JOT Special Requirements; Bulk Water Machine Criteria
15 ON/A O NO Food separated and protected . ) —
0N T out 34 OIN gouT Special Requirements: Acidified White Rice Preparation
. . iti ON/A O N/O Criteria
16 CIN/A OO N/O Food-centact surfaces: cleaned and sanitized
Proper disposition of returned, previously served, IN O ouT " ) .
17| O O out rocanditioned, and unsafe fod 35 CINA Critical Control Point Inspection
RiHIETEEE mm*;g i .= 3 g e A
Uit s - .
R I 16 ﬁm\l&‘ 0 out Process Review
OIN OouT . CON/A
18 Proper cooking time and temperatures
ON/A O NS
O O out .
37 Variance
19 O IN £] ouT Praper reheating procedures for hot holdin, Lina
ON/A [N b ar 9
OIN OouT g fi d
20| Onia O NO Proper cooling time and temperatures Risk factors are food preparatfon practices and employee behaviors
- that are identified as the most significant contributing factors fo
OIN Oout ' foodborne illness.
21 ONA O NO Proper hot holding temperatures

ilness or injury.

Public health interventions are control measures to prevent foodborne

HEA 5302A Ohio Department of Heaith {10/19)
AGR 1268 Ohio Department of Agriculturs (10/19)
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State of Ohio |
Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of Fac:lity‘ Typefof Inspection Date ; 7
- L { ﬂ:?* f] B
Wiendy 3 Sid oo ¢ p df’Lh f

.l

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

not in c

Mark deS|gnated comphance status (IN QUT, N/O N.‘A) for each numbered item: I_N=in compliance OUT

eq_ N/A=nct applicable

B feE Safe Fobd andiWat - -
; . Food and nonfood-contact surfaces cleanable properly
38 (O IN O OUT [ON/A O N/O| Pasteurized eggs used where required 54| 0OIN QoOuT designed, constructed, and used
39 (O IN OOUT ON/A Water and ice from approved source 55| 0 IN O ouT ONA Warewashing facifities: installed, maintained, used; test
3 trips
i ! Rt ; ] i e
Proper cooling methods used; adequate equipment 56 | (1IN0 OUT Nonfood-contact surfaces clean

40 | 1IN O OUT OW/A T N/O for temperature control

41 | O IN O OUT ON/A BT N/O | Plant food properly cooked for hot holding 57| OIN O QUT ON/A | Hat and cold water available; adequate prassure

42 | O IN O OUT ON/A O N/O | Approved thawing methods used 58| 0O IN OOUT Plumbing installed; proper backflow devices

43 (B IN O OUT ON/A Thermometers provided and accuraie DN’_'A TNo
] . ! : ' 59|00 IN O OUT ON/A Sewage and waste water properly disposed

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

61| O IN O OUT [ON/A | Garbage/refuse properly disposed; faciliies maintained

45 | O IN O ouT Insects, rodents, and animals not present/outer sz 0O lN}f:] ouT Physical facilities installed, maintained, and clean; dogs in
openings protected outdoor dining areas
X Contamination prevented during food preparation, CINATT N/G
bl i storage & display 83| O IN O ouT Adequate ventilation and lighting: designated d
7 O NG OUTGNA P E——— equate ventilation and lighting; designated areas use
48 [ O IN OO OUT ON/A [T N/O | Wiping cloths: properly used and stored 64| O IN I OUT CIN/A | Existing Equipment and Facllities

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

50 [ O IN [J OUT CIN/A O N/O | In-use utensils: properly stored 65 }1] IN O OUT aIN/A | 901:3-4 OAC
51 | O IN O OUT OMA gﬁgfgg, equipment and linens: properly stered, dried, 66| O IN O OUTONA | 370121 0AG
52 (O INO ouT ON/A Single-use/single-service arlicles: properly stored, used

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

Iierﬁ Nc‘);= Cof:l‘é Sect'io"n‘ ‘Prlority Lév.el Comment K cos R
"";3 Lo ” A f‘t} . \ W P U\{} YL A 4 YYe c;j 14 'i{'u .\r_}u 14l cwl' P {f [ATAl ri £ { A ‘!‘n % .f:f; }‘CFL 0 g
% k" [N ‘gu s \f\ ‘5 fEeE fw . PR %""41"-'-'\,‘ B E H..fii]f-.l’-'-t; s {} Vel , O si’ jl’g L wds AiSa P::-. a";‘i D o
7 7 g T I CR " = O -
i, |bdny fade o e ohwared {e Wi we i b enointenod 1o sned | 0O
‘ fepetr . (REY boav! Ycess, pyobe. biled - oo
N ’ oo
0 ]
ALLIA Y (‘:‘t;éi%- i"‘{fir\) Ef\h i\ {'i 'sr‘a\ i ‘* TR Vs R qgufl; b e oo
5 it o ] D D
o, 0
[ |
| O
oo
O O
0o |d

Person in Charge | E Date:

i :
LA 3
Sanitarian i Llcensor . R
PRIORITY LEVE‘L:;\_-..C=CRITICAL NC = NON-CRITICAL ﬁageg}_ of 5.
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“State of Ohio
Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of facility Check ane License Number Date
. o -\l_ y 9y . ,l’ N | -
BNs SVovet,, BB UFSO  DIRFE &h i /33
Address ¥ City/State/Zip Code ’
Nats i ; \ - | 1 Ii
Mave SYvead West Wi
License holder Inspection Time Travef Time Category/Descriptive

Terey Youn, b0 |5 e

Type of Inspe{:tion {check all'that apply)
{:FStandard *E-Gritical Control Point (FSO) O Process Review (RFE) O Variance Review [ Follow up
0O Foodborme [ 30 Day O Complaint

O Pre-licensing G Censultation

Follow up date (if required) | Water sampie datefresult

{if required)

anyi
arge
performs duties

Proper date marking and disposition

LL i RResEnE ey
e
*W“‘-‘“‘ﬁiﬁﬁ% &3

OIN OouTt
ONA O N/O

Time as & pubiic health control: procedures & records

Gngna

T Tt B T
e
G gt &

= TERATT
e Peventh

: iaiehit : 1 - gL IR B I BN v e e S
DIN CouT O wa | Management, food employees and conditional employees; fait i il W%gﬁggs’p%&gsé%gggﬁgﬁméimig;siémhi%
3 knewledge, responsibilities and reporting OIN OOUT _
— - 25 7 Consumer advisory provided for raw or undercooked foods
4 | OIN OOUT O N/A | Proper use of restriction and exclusion EIN/A
5 | OIN OOUT [J N/A | Procedures for responding to vomiting and diarrheal events i g"é?iié%ﬁé gt ﬁég‘éﬁﬁﬁﬁ%k&ﬁ
W it R T e b R I PR wwim—s EW R T B T z
L gmaEzfiﬁgay&%“%?é‘ ﬁa%ﬁ. i&;? Eisal ‘3‘;&_@?{5;g@&:zgﬁg’%;‘gi’iggﬁg,'%g??igé‘}ga;,m Pasteurized foods used; prohibited foods not offered
6 | OOIN [0 OUT [d N/O | Proper eating, tasting, drinking, or tobacco use
7 | OIN O OUT [ MO | No discharge fro :{ﬁj" T %
3 S5% TR

Focd additives: approved and preperly used

8 | OIN O OUT O N/O
Om OJour No bare hand contact with ready-to-eat foods or approved Teoxie substances properly identified, stored, used
9 Onma O N/O alternate methad properly followed -

5

T e e T e T
ApBEoVeH: Proteduras

B2 G n &

GouEyantE %

Alarmmands i

pEe
ey
e

10| BN ﬁLOUT O N/A | Adequate handwashing facilities supplied & accessible 29 Compliance with Reduced Oxygen Packaging, other
i §§?f§'§§é‘;§ i}ﬁ%%%%% ggé’;gﬁi%%ﬁ%ﬁﬁ \ppdvad Sanre giinini Egi%ﬁ%?%iﬁﬁﬁ%%%~§§§§§§3§ ON/A specialized processes, and HACCP plan
Food chtained from a d source
1] OIN_OouT o0 pprove 30| OIN O out Special Requirements: Fresh Juice Production
OmN gout . ON/A O N/O
12 Food received at proper temperaturs
ON/A O Nio 31 LN O ouT Spacial Requirements: Heat Treatment Dispensing Free
13) OIN_OOUT Food in good sondition, safe, and unadulterated Owa ONO P d : pensing Freczers
OIN O ouT Required records available: shellstock tags, parasite 12 OIN O our Special Requirements: Custom Processing
ON/A O N/O
Eethase IN
B 33 o 0 out Special Requirements; Bulk Water Machine Criteria
O @our ONA O Nio
15 OIN/A D\N!O Food separated and protected
0N O 6uT 34 O OouT Special Requirements: Acidified White Rice Preparation
A : iti On/A O NO Criteria
16 ON/A O N/O Food-contact surfaces: cleaned and sanitized
17/ O8N O ouT Proper disposition of retumed, previously served, agf OIN DTOUT el Gontrol Point Inspection
CIN/A
L Timo A Rera
feseiniisacie @»»Efﬁmﬁ 36 O IN 0 ouT Process Review
OIN OcuT . OnvA
18 Proper cooking time and temperatures
ON/MA O NfO
OIN- O out .
37 Variance
19 CIN O out Proper reheating procedures for hot heldin CIviA
ON/A O NO P 9P 9
OIN [JouT ing . ) . )
20| Onm OO Proper cooling fime and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
OIN 0O ouTt : foodborne illness.
29 CNGA O N/O Proper hot holding temperatures - )
Public health interventions ars control measures to prevent foodborne
22| OWIN O OUT CIN/A | Proper cold holding temperatures lliness or injury.
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State of Ohio"
Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code

Type of Inspection

SEATE!

"

¢ ey

i
i

Mo

Mark designated com
; e

Good Retail Practices are preventative measures to control the introduction o
or each numbersd item: IN=in compliance OUT=not in compliance N/O=not observed N/A=

f pathogens,

chemicals, and physical objects into foods.

not a|

e

pliance status {IN, QUT, N/O, N/A

-

Vendif

ah

O IN O OUT ON/A OO N/O

$ 2 ) Fel kil i 5 s
Food and nonfood-contact surfaces cleanable, pro|

perly

i

OO IN 1 OUT ON/A

strips

38 Pasteurized eggs used where required 54 (1IN O QUT designed, constructed, and used
3¢ |0 IN OOUT ONA Water and ice from ipproved source 55 Warewashing facilities: installed, maintained, used; test
= T " R = =

O IN O cUuT ON/A O N/O

Proper cooling methods used; adequate equipment

56

for temperaiure controi

s s

Nonfood-contact surfaces clean

G

[OIN OouT ONA

Hot and cold water available; adequate pressure

41 [ [0IN O oUT ON/A O N/O | Plant focd properly cooked for hot holding 57
42 |00 IN O OUT ON/A OO N/O | Approved thawing methods used 58 0O IN OOUT Piumbing installed; proper backflow devices
43 | O IN O OUT ON/A Thermometers provided and accurate ONADCIND

e oo idantifieation 1o b 89 [0 IN OO OUT OON/A | Sewage and waste water proparly disposed

60| O IN O oUT ON/A

Tailet facilities: properly constructed, supplied, cleaned

Food properly labeled; original container

T

gnigming

610N O OUT ON/A

Garbagefrefuse properly disposed; faciiities maintained

O IN B3 OUT ON/A O N/O

feik

i i .
45 | O iN 7 oUT Insecﬁs, rodents, and animals not presentiouter 62 (00 INFI:I ouT Physical facilifies installed, maintained, and clean; dogs in
openings protected autdoor dining areas
, Contaminafion prevented during food preparation, ONAL N

46 |DINDouT storago & display

63|00 IN OoOuT Adequate ventilation and lighting; designated areas used
47 [0 IN O oUT ON/A Personal cleanliness, i e °
48 [ O IN [0 OUT OON/A O N/O | Wiping cloths: properly used and stored 64 O IN OO OUT [ON/A | Existing Equipment and Facilities

B INO CUT ONA O NIO

In-use utensils: properly stored

OIN O cUuT ONA

65

901:3-4 OAC

50
51 | O] IN O OUT CIN/A #J;ﬁg;sg:js equipment and linens: properly stored, dried, 66|01 IN [ OUT CIN/A | 370121 0AG
52 [OIN O OUT ON/A Single-use/single-service articles: properly stored, used
53 |OINDO QUT COIN/A 1 N/O | Slash-resistant, cloth, and latex glove use
o i 3 AR LM d e P
Item No.| Code Section | Priority Level [ Comment . - cos R
Lo o . 24 Afe AR \*.’“‘\f"’-"w"' “";,\% 0 i{. 5 pwed Yy i ALY L (—§ vt b ot %a S oo
3¢ Vv Qg s, oo
i\' ‘f‘;‘ 4 D {:Ew LA {‘_."n mi"i " 1’\ S A (g. Yo e v \ TSy ‘ o Aale i g o
fout b, __Jofc
Hea Ao, R R e elea Ty vibd @ Vof b oo
1 hotes A 7 oo
Gk L iy Gy g NS e o L e 9 GGy 0y, o o
¢ tenen b le N f oo
Oo/a
[
oo
O (ad
O | a
o
oo
Person in Charge !
p / e
Sanitarian Licensor:

PRIORITY LEVEL: C=CRIT
HEA 5302B Ohio Department

ICAL  NC=NON-CRITICAL
of Health (10/19)

AGR 1268 Ohio Department of Agriculture (10/19)




Slate of Ohio

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

Nams of facility - . ' Check ona . License Number Date
; T i Fﬁ P P
o PO {y A FE. i - ’
o0 ‘%‘ G s Wentun Lo 1FSO OR wl "y ;;”ijﬂ_j
Address ' ) City/State/Zip Code _ '
P o WA e’: §_ N, (j A
bz, ga}g WMan St ‘ _ Wies\ Mg _
License holder ) . Inspection Time Travel Time Category/Descriptive
% L 4 | F= NNy
R N 1 O 5 eUs
Type of Inspectlon (check all that apply) . Follow up date.(if required) | Water sample date/result
2J+EStandard . cz<LlCritical Control Point (FSO) [ Process Review (RFE) - [] Variance Review [ Follow up : (if required)
O.Foodbomne [ 30 Day O Complaint O Pre-licensing [ Consultation

Mark deslgnated compllance status {IN, OUT, N/Q, NIA) for each numbered |tem IN=in compllance OUT=not in compllance NIO not observed ‘NiA=not applicable

Compllance Stal:us Compllance Status

DIN m| OUT

Person in charge present demonslrates knowledge and

1 | OIN OOUT 3 N/A Proper date marking and disposition

performs duties ON/A O N/O
2 I:||N DOUT O N/A | Cerfified Food Protection Manager OIN OouT o f .
. T 24 EIN!A I:l N/O Time as a public health control: procedures & records
k= 4

Management food employees and conditional employees
knowledge, respensibilities and reporting

O CJoUT O N/A

3
4 | OIN OOUT ON/A | Proper use of restriction and exclusion
5 |:]|N |:|0UT |:| N,n‘A Procedures for respondlng to vumltlng and d|arrheal evenls

El IN EI OUT I:l NIO Proper eatmg, tastmg, drmkmg, or tobaccouse
7| OIN El QuT El NIO No dlscharge from eyes, nose, and mouth

|:|IN Oout ~

. o ‘ - Food additives: approved and properly u
8 | DN [ OUT O N/O| Hands clean and properly washed 27 Ona ves: approved and properly used
ON Oout . A
OIN O ouT No bare hand contact wilh ready-to-eat foods or approved | |28 ga/a Toxic substances properly identified, stored, used

9| Ona ONo alternate method properly followed

OIN I:| OUT Compllance W|lh Reduced Oxygen Packagmg other

ElIN I:IOUT LI N/A | Adequate handwashing facilities supplied & accessible

Ll . A specialized processes, and HACCP plan
T Food obtained from approved source
11 g :: S(?LLJJT 1om app 30 Elflr;lA % g,';g Special Requirements: Fresh Juice Production
12 Food received at proper temperature -
ON/A O NO )
1 0N L] ouT Special Requirements: Heat Treatmant Dispensing Freezers
13| OIN O CUT Faad in good condition, safe, and unadulterated ON/A O N/O ' _
OIN OOouT Required records available; shellstock tags, parasite OIN O0oUuT . . . )
14 ON/A O N/O deetructlon 32 ONa O NO Special Requirements: Custom Processing
st | uT . . . e
= I:| N OT T B e 33 ENI.:IA ngo Special Requirements: Bulk Water Machine Criteria
15 CINIA %‘NIO Food separated and protected
TN T ouT - 34 OIN .OouT Special Requirements: Acidified White Rice Preparation
18| Owa O N Food-contact surfaces: cleaned and sanitized ON/A O N/O Criteria
Proper disposition of retumed, previously served, OiIN Oour - . .
171 OIN O OUT recondltroned and unsafe food 35 OON/A Critical Control Point Inspection
4 IN
36 EN.’A Lrour Process Review
18 gIN O out Proper cocking time and temperatures
CIN/A 8 N/O
i 37 OIN Oour Vari
OmN OouT OiN/A anance
19 Proper reheating procedures for hot holding
ON/A O NO :
OIN OouTt P ina d . . . )
200 Ana 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
OW 0O ouT i g
21 Proper hot holding temperatures foodborne illness.

ON/A O N/O

Public health interventions are control measures to prevent foodborne

22 OIN O OUT ON/A | Proper cold holding temperatures iliness or injury.

HEA 5302A Ohio Department of Health (10/19) - Page g} of (Tj»-.
AGR 1268 Ohio Department of Agriculture (10/19)




' Sfa'te 6f Ohio "

Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of Facilit: > ;
S VA } l§
f“\l A a5 i) A
N ( ‘__’.! 3 LT !\ .
T

Type

?f Inspection

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

Mark demgnated compllance status (IN=OUT N.’O N/A) for ea h

Food and nonfood-contact surfaces cleanahle, properly

38 |1 IN O OUT CIN/A O N/O| Pasteurized eggs used where required 54| 0OIN OQUT designed, construcied, and used

38 |0 IN OOUT ONA Water and ice from approved source i Hitiaes gt .

: i pp 55| 0 IN [ CUT CIN/A :’Vtr:ial;:washlng facilities: instailed, maintained, used; test
F'ropar cool[ng methods used; adequate equipment 56 | O IN {1 QUT

Nonfood-contact surfaces clean
s

O IN O OUT ONA O N/O

40 1IN [1OUT LINA O Nio for temperature control
41 | O IN O OUT OONA O N/O | Plant foed properly cooked for hot holding 571 OIN O OUT CIN/A | Hot and cold water available; adequate pressure
42 | O IN O OUT ON/A O N/O | Approved thawing methods used 58| [0 IN OOUT P{umbing installed; proper backfiow devices
vy .
43 O INzEI;%QUT OnNA Thermometers provided and accurate LINA DINO
fad g : : 59| O IN- O OUT OON/A | Sewage and waste water properly disposed
60| O IN O CUT OON/A | Tollet facifities: properly constructed, supplied, cleaned
610 IN [0 QUT ON/A | Garbagefrefuse properly disposed; faciliies maintained
45 |OIN O OUT fnsects, rodents, and animas not presentiouter 62 CFIN O OUT Physical faciliies istalled, maintained, and clean; dogs in
openings protected outdoor dining areas
Contamination prevented during food preparation, OINA DI NiO
bl e storage & display _ 63| 00N O ouT Adsquate ventiation and lighting: designated g
lequate ventilation and lighting; designated are
47 1 0O IN O OUT CIN/A Personal cleanliness N aniing 9 4 use
48 | O IN OO OUT ON/A CF N/O | Wiping cloths: properly used and stored 64| O IN O CUT [CIN/A | Existing Equipment and Facilities
49 Washing fruits and vegetables T

50 | 1IN O OUT ON/A O N/O | In-use utensils: properly stored 85 [T IN OJ OUT CIN/A | 901:3-4 OAC
51 |0 IN OO OUT ON/A tEJaiﬁgfe"ds equipment and linens: properly stared, dried, 66|00 IN O OUT ON/A | 3701-21 OAG
52 10 IN O OUT CON/A Single-use/single-service articles: properly stored, used

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

hiat approptiate

3

item No.| Code SECtIOI’I Priority Level | Comment [de}] R
i [ E.ae ¢ A feed vNvens vaed e b Yoved g|o
E ool g -r.,.ﬁk“%‘s:fr /F . ) O |0
RS L. AR v\lfi‘ Wrems nesd Yo e pvoler s oo
' oo
BTH SR B BN gggi’ DYy oo
LSS 1"\ .;:‘:’\' ‘:{,“y"\‘ £ \*\\\,;‘c v oo
) , . L, Oo|d
i | Qe | AL wedds o de by cler o smh b § dwii] o [o
VU % l{ Oo|oO
- oo
o | o
oo
oo
. oo
o, oo
Porson in Charge ' . Date: _ /

Sanitarian

Licensor,

PRIORITY LEVEL: C = CRITICAL NC = NON-CRITICAL

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




. State of Ohio

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

o, i 4

Lt i R TR f{ 7
Name of facility /{41 ‘QV\"-\ e YO 5”{3 Ty W be } b Check one License Number i Date
5 : — L S 5 : . 7
NG o e B [ FSO ORFE if i At fa
ARV TRl S d So. My ™ ua 3 .!;':Ew:}
T Y = - T T
Address  ° City/State/Zip Code !
. o Do At R
gy e £ s A e A8 3 2 .
120 Muwokin Wdee Y N2 gy :
License holder LI - : Inspection Time Travel Time - Category/Descriptive
o \ oy S i % § PR VR
HiN 4 h LR . [T - oy Y I
AN T. gﬁ}\x-’m’.' et § b o v 1Y to O l 5 ( {;-,J
43 . | e ¥ 1
Type. of Inspectién {chack all that appiy) . Follow up date (if required) . | Water sample date/resuit
cl=Standard  “ELGritical Control Paint (FSC) O Process Review (RFE) O Variance Review O Follow up . (if required)
O Foodberne 0 30 Day [ Complaint LI Pre-licensing O Censultation
H e ] JRNEULL S FAGTORS Al BE ALTHINTERVERNTIONS T |

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

p

Com

T

liance Status

Proper date marking and disposition

OIN I ouT
ON/A O N/O

Time as a puhlic health control; procedures & records

i mploysal H Eann i

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

3 | O OOUT I N/A

4 | ON OOUT O N/A | Proper use of restriction and exclusion
5 [ OJIN OOUT O N/A | Procedures ting and diarrheal evenis

for responding to vomi
g ' e
nyg, tasting, drinking, or

OIN OouTt
CIN/A

Food additives: approved and propetl d
8 [ O O OQUT O N/O| Hands clean and properly washed pprove properly use

OIN O out

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

9| cnva O N0 alternate method properly foliowed

10 | OIN OOUT O N/A | Adequate handwashing facilities supplied & accessible O

e Sowea e T 29 oA specialized processes, and HACCP plan
Food obtalned fi roved ‘'sou

i g :: - EIDgLLJJ'IT oo oba 1om 8pprove e 30 g&l E B},JOT Spectal Requirements: Fresh Juice Production

12 Food received at proper temperature -

On/a O No aq| @IN OOUT | o o Requi ts: Meat Treatment Dispensing Fi
13| OIN Oout Food in good condition, safe, and unadulterated On/A O N/O pecial Requirements: Heat Treatment Dispensing Freezers
14 EI\III;JA E g?g ?:sqt%rggogecords avallable: shelistock tags, parasite 32 S;TA gz;g Special Requirements: Custom Pracessing

am OUT 33 EI\IUA g %g Special Requirements: Bulk Water Machine Criteria
15 CINJA g N/O Food separated and protected

O O ot 24 OIN O OUT | Special Requirements: Acidified White Rice Preparation

" . iti ON/A O NO Criteria
16 ON/A O /O , Food-contact surfaces: cleaned and sanitized
i iti i IN ouT
17{ Om O out fer:;’:é“‘i’;f‘i‘;s'tg’:dfnfégr"fz% dpre‘”"us'y served, . a5 E'INM = Crifica! Control Point Inspection
i 11 g i i ’Mr ¢ F .
Bl 41191 36 S;FA Dour Process Review
18 O IN O out Proper cooking time and temperatures
ON/A O N/O
37 OIN [0 ouT :
Variance
19 QIN O out Praper reheating procedures for hot holdin QA

ON/A O NiO P ap ¢

OIN OouT ling ti . . ) .
20| SN O NO Praper cooling time and temperatures Risk factors are food preparation practices and employee behaviors

- that are identified as the most significant contributing factors to
21 OIN L3 ouT Proper hot holding temperatures foodborne illness.

ON/A O N/O
- Public health interventions are control measures to prevent foodborne

22 O [0 OUT ON/A | Proper cold holding temperatures iliness or injury.

.,
-

HEA 5302A Ohio Department of Health. (10/19) Page _; of _eb.
AGR 1268 Ghio Department of Agriculture (10/19) : ‘




State of Ohi.o

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

Name of Facility

g

{ ot
'i:‘\\ Y O

Type of Inspection Date

o b 4

' 3
IR )

yiEs My o

i i 3 £ i

A

Good. Retail Practices are

preventative measures to-control the intreduction of pathegens, chemicals, and physical objects into foods.

plicable

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

38 (O IN O OUT ON/A O N/O

designed, constructed, and used

O IN OOUT ONA

55| 01N oUT ON/A

Warewashing facilities: installed, maintained, used; test
sirips

40 10N O 0UT DN"A L Nio for temperature control

56| 0 IN OouT
=

Nonfood-contact surfaces ciean

s

41 | O IN 3 OUT [IN/A D N/Q | Plant food properly cooked for hot holding

57 |OIN O CUT IN/A

Het and cold water available; adequate pressure

42 | O IN @ OUT ON/A O N/O | Approved thawing methods used

43 | O IN O QUT ON/A Thermometers provided and accurate

88| O IN OcUT
ONACNO

Plumbing installed; proper backflow devices

59 (0O IN O OUT ON/A

Sewage and waste water properly disposed

44 (O MWN O OUT Food properly lzbeled; original container

gy
fFood Contdmi

60| 0O N O OUT [ON/A

Toilet facilities: properly constructed, supplied, cleaned

61| O IN O0OUT OON/A

Garbagefrefuse properly disposed; facilities maintained

Iﬁsects, roden!s, and an‘i.m;afs“no't p'réssnﬂcuter
openings protected

~ L Contamination prevented during food preparation,
46 |0 INEJI? out storage & display
47 | O IN O OUT EIN/A Personal gleanliness
48 | [ IN O OUT OON/A OO N/O | Wiping cloths: properly used and stored

O IN O OUT ON/A O N/O

B

45 |OIN O OUT

i

HE i

s2| 00 "‘ﬁ:‘ ouT
ONA DI NIO

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

63 OIN OOCUT

Adequate ventilation and lighting; designated arcas used

"4 O IN 7 OUT ON/A

Existing Equipment and Faciliies

TS

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

50 | O IN 3 OUT ON/A O N/O | In-use utensils: properly stored 65| O1IN [0 OUT CIN/A | 901:3-4 OAC
tensil i inens: I , dried,

51| 0N O ouT ONA #aggzg, equipment and linens: properly stored, dried 661 O IN O OUT ON/A | 3701-21 OAG

52 | O INO OUT ON/A Single-use’single-service articles: properly stored, used

Mad Apbrdpriats:
Item No.| Code Section | Priority Lovel | Comment
1 (g nle P i
- L £
g \ AL iy ’5‘ ix 5’; £
- — f
2 A o 4 0 Mo Ve e Yot f i
] i P
Yoy 5 A IF" i
x

O|ojojoo|o|o|o|ojo|o|o|o|o &g
00RO ojojo|ojojo;Q(oio|jo|/df;

Person in Chargﬁ;; : ',/! *

S L o EAN
&8 g ;

Sanitarian I

-
Loy TR S
e R N VAT R T T W O A T

PRIORITY L€=CRITICAL NC= NON-CRITICAL

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




State of Ohio

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

Name of facility 1 Gheck one License Number Date P
R - F s # H 1
oo™y, . VS 5 %-f” - | FSO O RFE s I Y
“\{\g_. l)} €2y AL L ég 4 Y sl e 5 P wd o/ fP3
Address Cit IStateIZm Code '
P \\ l\ ; ‘é - Q é ) jq f,
F O TE" L) .»Lj gy D& E E TA. ¥ e
License holder t - '“SPEOU"" Time Travel Time " | category/Descriptive
& \v e o b (o
Lo NN \ TRV M RA S S g D ;a C <‘:’..‘,=' g
Type of Inspecilon {check all that apply) Follow up date (if required) | Water sample date/result
{Estandard  «FRBritical Contro! Point (FSO) O Pracess Review (RFE) [ Variance Review [ Follow up (if required)
O Foodborne O 30 Day [ Complaint [ Pre-licensing O Consultation
: éf:z:%;;;%%?» A [ ngézgﬁgiig*%:i

Person in charge present demonstrates O N I:l OUT

1 | OIN OGUT O N/A performs duties 23 ON/A O N/O Proper date marking and disposition
OIN Oout ) ) .
24 ON/A O N/O Time as a public health contral: procedures & records

G EERpesE T TN B T L T ey FERaTE BRI R I T TETIATEL
TRfgnmud sk kS 1@»;3!1 3 3&“**5 o 8 4 B S BLt

e L R Rl b $1£n§§e V ‘5!& s Hilii s a b

Bi3elavgreakreagerdBies OVHG E 13 Sascane baiat Siataayemeararil

b iyt

3 | DN DouT O NA krowledge, respon3|bllltles and reporting

4 | OIN OOUT OO N/A | Proper use of restriction and exclusion
5 | OIN JOUT O N/A | Procedures far responding to vomiting and diarrheal events
T G0t Y gianic. PrantCes L
6 [ O IN B3 OUT [0 N/O | Proper eating, tasting, drinking, or tobacco use
7 | OIN I:[ OUT EI N!O No dlscharge from eyes, nose, and mouth

gl
e

R ;
pass %% ZE N R T L AT
Food additives: d and properly used
g | OIN ﬁ CUT [ N/O{ Hands clean and properly washad approve properly
OIN OouT No bare hand contact with ready-to-eat foods or approved 28 I:IN.’A Toxic substances properly identified, stored, used
9 OON/A O NQ alternate method properiy followed . T srrTI
2 Gonforimante with! Approval: Prac
10 | OIN OJOUT O N/A Adequate handwashmg facilities supplled& accessible 29l OIN O oQuT Compliance with Reduced Oxygen Packaging, other
%;’f}gg ﬁ;g*Eﬁggg%;g&%;‘%gﬁizg%g% i ASEELLTE o oo i iR RRRl 0 OnNA specialized processes, and HACCP pian
IN Food obtalned from approwv d source
1 0 N 583: pp i 30 El\llTA E‘ g":g Specia! Requirements: Fresh Juice Production
12 - Foed received at proper temperature
LA B NO 3 O IN 00 ouT Special Reguirements: Heat Treatment Dispensing Fi
Nnis:
13| OW O ouT Food in good condition, safe, and unadulterated ON/A O N/O P 9 spensing Freezers
OIN OouT Required records available: shellstock tags, parasite OmN OouT . ) . .
14 I:lNIA E| N/O destruction 32 ONA O N Special Requirements: Custom Processing
Hu : z 1 £ ‘ : |
: g’&ﬁ” it SR Ll - 33 dIN Oout Special Requirements: Bulk Water Machine Criteria
OIN DOUT Food ted and ’ ON/A O N/O
15 ONiA [ NO ood separated and protecte ) . — . . )
0N 0 ouT 34 O Oout Special Requirements: Acidified White Rice Preparation
16 ON/A O NIO Food-contact surfaces: cleaned and sanitized OnA O N/O Criterla
Proper disposition of returned, previously served, OIN OouT - . .
177 OIIN O OUT recondifioned, and unsafe food 35 COIN/A Critical Control Peint Inspection
T omparat Contiolled far Garety Faod (168 fasar i 0N O ouT .
36 CINA Process Review
18 0N O out Proper cooking time and temperatures
ONA O N/O 0N OouT
ON O out 37 CINA Variance
19 Proper reheating procedures for hot holding
ON/A O N/O
Om Oout P ling 4 d . ) . .
2 gOwa ONo - roper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
— - ~ — — that are identified as the most SJinfcant ‘contributing factors to
o A L S ) 3
21 g[\m\ ES.L’JC')F Praper hot hotding temperatures e foodborne illness. :
‘ — Public health mterventlons are control measures to prevent foodborne
22| O O OUTON/A | Proper cold holding temperatures iliness or injury. ‘

" HEA 5302A Ohio Department of Health (10/19) Page
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G G T
Food Inspection Report

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

Name of Facility -
+ g

x‘{\ S S N o £ v }“E i A ‘-} 4 iy ;"’,«!'_’}

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

Mark designated compliance status (IN, OUT, NfO, N/A) for pliance OUT=nct in compliance N/Q=not abserved N/A=not applicabie
g o TETE IR 1 T

5

Fobd and nonfood-contact surfaces cleanable, properly

38 [E]IN [0 OUT ON/A O N/Q| Pasteurized eggs used where required 540N [JouT desfgned, constructed, and used
39 10 IN QOUT ON/A Water and ice from approved source . e - -
—r — p“ ke 55| 0 IN O OUT ON/A Warewashing facilities: installed, maintained, used; fest

sirips

m 2y

Proper cooling methods used; adequate equipment
for temperature control

O N3 out

Nenfood-contact surfaces clean
40 | O IN O OUT ON/A O N/ : T

I g

41 | O IN O OUT [IN/A O N/O | Plant food properly cooked for hot holding 5700 IN O OUT ON/A | Hot and cold water available; adequate pressuro

42 1O IN O OUT ONA O N/O | Approved thawing methods used 58| 0 IN OOUT Plumbing installed; proper backflow devices
43 (O IN O OUT ON/A Thermematers provided and accurate ONADNO

5 j!} ; ] 59| O IN [1 OUT [IN/A | Sewage and waste water properly disposed

60 O IN OOUT t]NiA Tolet facilities: propefly constructed, éupplied, cleaned

61| 0O IN [J OUT OON/A | Garbage/refuse properly disposed; facifities maintained

Insects, rodents, and ical facilities installed intained, and ciean; dogs i

45 IN uT G 62| 0 IN OOUT Physical facilities installed, maintained, and-ciean; dogs in
oiNDo openings protected N outdoor dining areas
. Contamination prevented during food preparation, ONAD NO
46 | INO ouT storage & display
83| O IN 3 QUT - Adequate ventilation and lighting; designated areas used

47 [OIN O OUT [ON/A Personal cleanliness 4 el ¢
48 (O IN O OUT OON/A O N/O | Wiping cloths: properly used and stored 64 OO0 IN O OUT ON/A | Existing Equipment and Fasilities

49 | O IN 3 OUT OON/A O N/O | Washing fruits and vegetables

s

OIN O oUT [IN/A | 901:3-4 DAC

50 | O IN O OUT ON/A O N/C | In-use utensils: properly stored 65

i i i : ied .
51 | O IN 0 OUT OINA rl]Jatsglsellds equipment and linens: properly stored, dried, 66| 1IN [ OUT CIN/A | 3701-21 OAG

52 | O IN O OUT ON/A Single-use/singie-service articles: properly stored, used
53 | O IN O OUT ON/A [O N/O | Slash-resistant, cloth, an

liem No. C&Ie éecfion I;rmnty c“os R
“, 2 B . A ‘\"f'\(} TR .“rf L gwe Yo [SYSRYET A 5:, }’\ st bues f‘» s s oo
'J)‘s'\x\\f : oo
f ‘ 0| o
Hle S a M AN [ optenn B 4R E oo
Loy e i s ; i rapbee 4 ffw 7~ 810
loawsly ‘ oo
oo
o |0
O O
O O
o a
O O
m| [}
o |0o
O O
; Datcre_;\i ) ! .
Lot
Sanifarian N ‘ Licensor: y
Y ST RO S I SR P G
PRIORITY LEVEL: C= CRITICAL NC = NON-CRITICAL Pagel  of i
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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
~ - s - § 3 .
“The yerme Premn o ) EFsO DRFE 54 ) / 4743
Address . ‘!J IStateIle Code ' )
- _ 5 H
35615 hehe Lowde H] g echles
License holder Inspection T“‘"E Travel Time Category/Descriptive
4
Drend  Gueene ©0 5 L
Type of Inspeétlon {check all that apply) Follow up date {if required) | Water sample datefresuit
©[Pstandard [ Critical Confrol Point (FSO} [ Process Review (RFE) O variance Review [ Fallow up _ (if required)
O Foodborne 0030 Day O Complaini O Pre-licensing O Consultation g&[f :’ H ég*;

% 63% 2
34
-zz.si%if‘:zzg bk

O O OUT

=
5
=]
2 b
®
2k
=
®
)
3
a

Person in charge present demunstrates

OIN OoUT [0 N/A performs duties 23 GnA 0 N/O Proper date marking and disposition
2 | LN OOUT O N/A | Cerlified Food Protection Manager OIN O ouT .
FESTTEITTE peray SEEETY TS | (29 Time as a public health contral; procedures & records
R R e R CINA O NG P °

Management, food employses and conditional employees: tida 5.&’?”%%’]@22?: T
knowledge, responsibilities and reporting

— - 25 LN O OUT Consumer advisory provided for raw or undercooked foods
4 | OIN FIOUT O N/A | Proper use of restriction and exclusion CIN/A ! ‘
5

l:||N CIOUT 0 N/A _| Procedures for responding to vommng and didrrheal events o TR, Susneptblo

3 | OIN OOUT O N/A

T e VHichic e A T OIN Oout
g | OIN OCUT ON/O | Proper eaung tastmg, drlnkmg, or febacco use 28 CIN/A
7 I:l IN O ouT E| N.’O | No d!scih*agefrorn'fyes nose, and mouth __ . B e T iChemical
e Gontair 3y, Ha OIN OouT
Food additives: approved and properly used

8 | OIN 0O OUT O N4 | Hands clean and properly washed 27 OONA PP properly

O OouT Toxi . .

OIN OouT No bare hand contact with ready-to-eat foods or approved 28 A oxic substances properly Identified, stored, used

9
ON/A O N/O alternate method properly followad ] - . S —
IRRITiL e Gansening Eabih b i 4
ﬁlﬁg,;i&;ﬁ@g@.ﬁg\t Broe

treyriivisy

N Oout Compliance with Reduced Oxygen Packaging, other

1 OIN CIOUT 81 N/A Adequate handwashmg facilities supplied & accessible

ERRRER BRI e T QB s 29 Onia specialized processes, and HACCP plan
Food obtained from approved source

1l DN O out ° £p e 30 QN O out Special Requirements: Fresh Juice Praduction

OIN OouT . ON/A O N/O
12 Food received at proper temperature

WA O N/ 31 OIN O out Special Requirements: Heat Treatment Dispensing Freezers
13| OIN _OouT Food In good condition, safe, and unadulterated ON/A O N/O p q : pensing
14 OIN OouT Required records available: shellstock tags, parasite OIN OcUuT

ONA O N/O destructlon 32 ONA O NO Special Requirements: Custoem Processing
mﬁv‘g’%%&ﬁw%ﬁ‘i’ﬁr**%%i*‘? eHlBh Hom Cantaminatien OIN O ouT

H

*f“ﬁ h““‘l ouT D R 33 ONA O NO Special Requiremants: Bulk Water Machine Criteria
15 EN.'A ‘!j N:‘(‘) Food separated and protected -
BTN ouT 34 ON OouT Special Requirements: Acidified White Rice Preparation
= N : iti ON/A O N/O Criteria
1§ CONA. O NIO Food-contact surfaces: cleaned and sanitized ]
. - ; IN
17| OWN Oour gggﬁénf;%‘;s“g’: dcl’fnf;‘f’;“;% dpre""’us'y sarved, a5 EN!A DOUT | Citical Gontrol Point Inspecticn
b”“*"—_??ﬁ?“”"”ig___—_ TETTT i
R e T : i :
Feiadeen ok s NG Jﬁéﬁ st 36 0N O ouT Process Review
OIN O ouT . OON/A
18 Proper caoking time and temperatures
On/a £ Nio ;
OIN OJouT .
a7 Variance
1 0N O out Proper reheating procedures for hot hoidin CIviA
°| Oona O N P 9P 9
OmWN Oout ' . "
21 Owa ONio 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 Oout ' foodborne ilness. !
21 ONiA O] NIO Proper hot holding temperatures i
Public health interventions are control measures to prevent foodborne
22, [JIN O OUT ON/A | Proper cold holding temperatures lliness or injury.
§ o f
HEA 5302A Ohio Department of Health (10/19) Page_{ of th . !

AGR 1268 Ohio Department of Agriculture (10/19)




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

Name of Facility . Type of Inspection Date
§ o~ e ; e b o
Lo @ ey @ LGy v f L (.‘} iy

i

G0oo 'ERACTICES '
Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.
Mark designated compliance statug (IN ouT =NIQ, N/A) far each numbered: itém: IN=in compliance OUT=not in compliance NfQ=not ob rved N/A=not applicable

¥ LR

38 |ON OOUTON/A O NO
B IN OOUT ON/A

Food and nonfood-contact surfaces cleanable, properly

5|0 N 0 ouT designed, constructed, ang used

55| 00 IN [0 QUT CON/A E‘:'t\.;?;:washmg facilities: installed, mai_nta.ined, used; test
Proper cool ot . i 56 [JIN O oUT Nonfoed-contact surfaces clean
40 | O IN O QUT OIN/A T N/O Proper cooling methods used:; adequate equipment e

for temperature control

41 /O IN O OUT ONA O NG | Plant food properly -cooked for hot holding 57 [0 IN OO OUT ON/A | Hot and cold water available; adequate pressure

42 | O IN O OUT ONA O N~ Approved thawing methods used 58| 0 IN- OOUT Plumbing installed; proper backfiow devices
43 O IN O oUT ON/A Thermometers provided and accurate LONADINO
! e ﬁfﬂ ok 59| O IN O QUT ON/A | Sewage and waste water properly disposed

44 |00 INDO OUT Foad properly labeled: original container 60| O IN O OUT CON/A | Toflet facilities: properly constructed, supplied, cleaned

TIFE ]

610 IN O OUT ON/A | Garbagefrefuse properly disposed; facilities maintained

i

45 (O IN O ouT

Insects, rodents, and animals not presentfouter 62| OIN ji:| ouT Physical facililies installed, maintained, and clean; dags In
apenings protected s outdoor dining areas

3 = Contamination prevented during food preparation, ON/AD N
e ”\?l; ol Storage & display 630 IN OCuT Adequat filati d lighting; designated d
edquate ventilation and i Ing; designated are; 1]
47 | O N O3 OUT ON/A Personal cieanliness 4 ghiting; deslg as use
48 |00 IN O ouT OIN/A O N/O | Wiping cloths: properly used and stored 64 OO IN O QUT LIN/A | Existing Equipment and Facilities
49 | O IN 0] OUT OIN/A O N/© | Washing fruits and vegetables 3 T
E 5

operise obUerisils X
In-use utensils: properly stored 65) O IN 00 OUT CIN/A | 901:3-4 OAC

50 1O IN O ouT ON/A O NG

51 |01 IN O oUT OnA gﬁglsellj,eqmpment and linens: properly slored, dried, 66 1IN O OUT ON/A | 3701-21 OAG

52 | O IN O oUT ON/A Single-use/single-service articles: properly stored, used
53 [N O ouT ON/A O N/O

Slash-resistant, cloth, and latex glo

e b

o itk pprol okt ) ; HNG Insp&C) =rapiat.
Code Section | Priority Level | Comment . cos R
- . N v - - Y N
) RPN . AN g:'m 0OV R Vi e a ﬂ.:g s;\'u i To_ pyeven L reada mpea iRl O
f“;‘ \ J- 5 ot - oy o N O O
i 008 n  Tol Yoiige s Gisec
; B 3 ’ ¢ % ¢ s i :
& Weowlensels nel.d f, ; Fa  svovend  pawe oo
P i 1 B ;< L ] o
o, “f 4 ‘i w /At Q9L ey \ B0V Suwfedrs, {)o Floe  aves o oo
- . : Lt T { Y i, K ¥ i -
e [ ReR LA ¥ e e 4 2 e o To_ o Vit % b Yol d" oo
g ik DR . {0 O |l o
[T iw tonadle, §Pglh "tog  ana CeNET §
. ¢ P FAY i F ) 1 . i — Y i .
i |45 h & R ared 4o e plwn 1y 4l | O[O
. s Ay, i v P ¢ (s j i oo
Y6 2o A i o Viens  peods by be oo
. 4 to £ %A \ I | ™ J ! {
fn RS As) VL B o a3 & f\.‘\. {: [ i IRATAR 3 e oo
: S T A o -
Favtdh, §5%0vese (o {andl i 0O o
P i
o|g
Oo/g
oo
OO
1
Person in Charge [
] f{_a il'}e
RV
Sanitarian ) i Licensor: "
T 5 - 1] ) O ik B v I H 3
= CRITICAL NC = NON-CRITICAL
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e

State of Ohio

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

Name of facility Check one License Number Date )
A
. s HWFso ORFE T e ioa fnn
k) WO iR s % {5" -1/ RN B
Address City/State/Zip Code
. )

¢ VY g L . Noovh .

St ) i DiVee d Wlesy My
License holder ' Inspection Time Travel Time CategoryIDescriptlve
el ; A

Yee ., AN 10 5 (A5

-E Standard

OO Foodborne O 30 Day

Type of Inspection {check all that apply) .
0O Critical Control Point (FS0} LI Process Review (RFE) [ Variance Review [ Follow up-
O Pre-licensing 0 Consultation

O Complaint

Follow up date {if required)

Water sample datefresult
(if required)

3 | QN OouT O N/A

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

' Person in charge prasent, demonstrates knowiedge, and OIN OouT . . -
1 | OIN O3OUT O N/A performs duties 23 ON/A O NGO  Proper date marking and disposition
I:|IN Oout NIA Certlred Food Protecllo M .
T -D ----- 2 24 gI\IITA EEJI gg Time as a pubfic health control: procedures & records

Proper use of restriction and exclusion

4 | ON OOUT O NA
5 |:||N C1oUT [ N/A

Procedures for responding to vomiting and diarrheal event

e ; o ]
g6 | O IN I:| OUT O N/O Proper eatmg. tastmg, drrnkmg, or tobacco use
7 | OIN I:| ouT | No dlscharge from eyes, nose, and mouth S L
OIN 0 ouT "
Food additives: roved and properly used
g | OIN O OUT [J N/Q| Hands clean and properly washed 27 On/A ves: app pronery
0IN OouT . N
o | BIN O 0uT No bare hand contact with ready-fo-eat foods or appraved | |28 s Toxic substances properly identified, stored, used
ON/A O N/O alternate method properly followed N— % e
10| OIN JOUT O N/A | Adequate handwashing facmlles supplied & accessible 29 O Oout Comphanoe W|th Reduced Oxygen F'ackagmg, other
T e nna T & ey ONA specialized processes, and HAGCP plan
11 OIN O OUT Foad obtained from approved source OIN OOuUT . . ) . N
- 30 ON/A O N/O Special Requirements: Fresh Juice Produc_t]on
OIN L3 out Food recelved at proper temperature
s CIN/A 01 N/O s i 31 g O out Special Requirements; Heat Treatment Di sing F|
- nts:
ia| ON Bl ouT Food In good condition, safe, and unadulterated Ona O N pecial Requirements: Me: Ispensing Creszers
) OIN OOQUT Required records available: shellstock tags, paraslte OIN Oour : ) . .
14 ONA O NO destruction 32 owa O No Special Requirements: Custom Processing
' — 33 = lNA = g:” Special Requirements: Bulk Water Machine Criteria
15 QN O our Food separated and protected CtéiA O Nio
ONA O No P P . . - . .
0N O ouT - g - 34 OIN OouT Special Requirements: Acidified White Rice Preparation
18| Ona O NO Food-contact surfaces: cleaned and sanitized ONA O N/O Criteria
Proper disposition of returned, previously served; OIN Oour i ) .
17( OIN [] OUT recondltroned and unsafe tood 35 CINiA Critical Control Point Inspection
it el 36 QN T out Process Review
OIN Oout N ON/A
18 Proper cooking time and temperatures
CINiA [ N/O
OIN OO0uUT "
O O out 37 CON/A Variance
19 CON/A OO N/O Proper reheating procedures for hot holding
OIN OouT B ling i " . . , )
20| OQwa O N ropar cooling time and temperatures Risk factors are food preparation practices and employes behaviors
that are identified as the most significant contributing factors to -
OIN Oout [ foodborne iliness
21 Proper hot helding temperatures '
ON/A O N/O

22| O [ ouT OnA

Proper cold holding temperatures

illness or injury.

Public health interventions are control measures to prevent foodborne

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

Page ‘f of &L

. .




State of Ohlo” *

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

Name of Facility Tyae of,Inspection Dale .
NS Woeps Voo i i
AN i P LAY st T

Good Retail Practices are preventatlve measures to control the mtroductlon of pathogens, -chemicals, and physical objects into foods.
Mark désgnated compliance status (IN, OUT, N/C N!A) for each numbered |tem Ith compllance OUT—not in' com fignce NfO=not ob erved NiA=

. . Food and nonfood-contact surfaces cleanable, properly
38 | IN O OUT ON/A O N/O| Pasteurized eggs used where required 540 IN OOUT designed, constructed, and used
39 O IN OOUT ONA _ Wateﬂr and fce from approved source 55|00 IN O OUT Ona | Warewashing faclities: insialled, maintained, used; test
R éxfﬂ!éeﬁ strips

Proper cooling methods used; adequate equipment 56 | C1 IN-B] OUT Nonfood-contact surfaces clean
40 |00 IN D OUT ON/A T NO for tempersture control ¥
41 [OIN O OUT ON/A.O N/O | Plant food properly cooked for hot holding 57 | L3 IN O OUT ON/A.| Hot and cold water available; adequate pressure
42 (O INO OUT ON/A O N/Q | Approved thawing methods used 58 (0O IN OOUT Flumbing installed; preper backflow devices

¥ .

43 (O IN: OUT EIN/A Thermometers provided and accurate ANADONO

59| O IN 01 QUT CIN/A | Sewage and waste water properly disposed

44 |OINDOoOUT 60| O IN [ OUT ONA | Toilet facilities: properly constructed, supplied, cleaned

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

45 | O IN OO ouT "1590‘3 rodents, and anlmals not present/outer 62| O INf\lfJ ouT . Physical facilities installed, maintzined, and elean; dogs in
openings protected . autdaor dining areas
Contamination prevented during food preparation, OIN/A CI'NIO
4 |Bmbour storage & display 63|00 IN O OUT Adequate ventilation and lighting; designated g
equate ventilation and lighting; designated areas use
47 [ [0 IN O QUT N/ Personal cleanliness 4 e 9
48 | O IN B OUT ON/A [0 N/O | Wiping cloths: properly used and stored 64 O IN [0 CUT EON/A | Existing Equipment and Facilities

49 | O IN O OUT OON/A OO0 N/O | Washing frmts and vegetables

50 | O IN [ OUT ON/A O N/O | In-use utensils: properly stored 85 LI IN [0 OUT LIN/A | 901:3-4 OAC
51 | O IN O OUT CIN/A rl;i]tggls;l;, equipment and linens: properly stored, dried, 66|00 IN O OUT ON/A | 3701-21 OAC
52 { O IN O OUT ON/A Single-use/single-service articles: properly stored, used

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

Item No. I Code Sect:on ‘ Pljior;l; Leﬁel C;Jmmént" — - o — . — : . cos R
JATAS M F & BN eoid Yeld iy M ‘i ’5%‘5 %"'a,_ X {,E ; : h ; L=
(s f ol ) = Swnenr \ "=
G | Y40 | Ko iy ’ ) oo
it | OO
{Seyer oo
{n § Uae oo
ro oo
_ oo
- olas bl Wiensils whow Bige ~58i b nols o o | o
L oo
' oo
oo
g |
O (O
Oo|a
Person in Charge .. Date o

Licensor:

Sanitarian

PRIORITY LEVEL C=CRITICAL NC= NON-CRITICAL

HEA 5302B Ohio Department of Health (10/18)
AGR 1268 Ohio Department of Agriculture (10/18)




State of Ohio

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

Name of facility : Check one- License Number Date
i ¥ 4 e i i
- Y . FSO [ORFE § TR “ ,
\\j(}i\\ A VAL L @’ R Lo ;}; !j ! {-} -! 35
" - N 3

Address

- Yol
AA0 R i\ b i ¢ wy-

City/State/Zip Code

s

Unior

License holder

r*.\v(f\( '&t,‘ ‘ f"

E“\.;gi}‘j / ‘i

"-

L
3.:‘ L 12;‘%5' AN ‘e’: 5}\4\5\

inspection Time

50

Category/Descriptive

)

Travel Time

5

iﬂ‘Standard

Typs of lnspectlon (check all that app!y) - :
0 Critical Controf Point (FSO)- O Process Review (RFE) O variance Review O Follaw up
O Foodborne O 30 Day O Complaint

O Pre-licensing O Consultation

Water sample datefresult

Follow up date {if required)
. . (if required)

Person in charge present demonstrates knowledge and

OIN Oour

1 | OIN OOUT [0 N/A performs duties 23 ONA 01 N/O Proper date marking and disposition
2 IN EIDUT EI N!A Cemf‘ed Food Protectlon Mana er
r D 3 TeTE o 24 E;ITA IEI] ﬁ},JOT Time as a public health control: procedures & records

Management food employees and cond|tlonal employees;

B AR

3 | BN DOUT O N/A knowledge, responsibilities and reporting 25 .|:l IN I:I ouT
C d d T ki
2 | OIN DouT & NA Proper use of restriction and exclusion CIN/A onsumear advisory provided for raw or undercacked foods
5 | OIN EIOUT O N/A | Procedures for responding to vomiting and diarrheal events et i HHi
g TR R e T IR
e 0 e ] : 4 &”‘“““&%f 7 IN D OUT
P 26 I:leA
7 AR R
: ; i OIN OouT .
Foed additives: d and
8 | OIN O OUT O N/O| Hands clean and properly washed 27 Ownia o itives: approved and properly used
OIN Oout ) R
OIN OOouT No bare hand contact with ready-to-eat faods or approvad | 128 gy Toxic substances properly identified, stored, used
9 | Ona O NO alternate methed properly followed e . ; - Y ——
i “Conatoaee with ADHtoved: Frocedtiren 1IN
OIN FHouT O N/A | Adequate handwashing facilities supplled & acceSS|bIe _ 29l EI IN I:| ouT Compliance with Reduced Oxygen Packaging, other
0 ON/A specialized processes, and HAGCP plan
11 OIN EI ouUT Food obtained from approved source 0OIN OouT ] . . ' .
™ ouT 30 CIN/A O NO Special Reguirements: Fresh Juice Production
o Hou Food received at proper temperature
12 A O o 31 0N [ ouT Special Requi ts: Heat Treatment Di ing F
13| OIN O ouT Food in good condition, safe, and unadulterated ON/A O NO P quirements: ni Lispensing Freezers
OIN OouT Required records available: shellstock tags, parasite OIN OouT . ) . )
14 ANA O NO destruction 32 ON/A O NO Special Reguirements: Custom Pracessing
e 33 0N 0 ouT Special Requirements: Bulk Water Machine Criteria
O IN g, ouT Food separated and protected A Do
15 On/A T no ood separated and protecte
0N O out 24 OIN OOouUT Special Requwements Acidified White Rice Preparation
16 Ona o N0 Food-contact surfaces: cleaned and sanitized ON/A OO N/O Criteria
Propsr disposition of returned, previously served, OIN Oout - . .
17) 0N Tout recondmoned and unsafe food 35 ON/A Critical Control Point Inspection
- Timel] it . IN
e 36 EN#\ 0 our Process Review
18 Er\llrfA %E}g Proper cooking time and temperatures
37 0N [0 out Variance
19 0N OJout Proper reheating procedures for hot holdin: Cinvia
ONA O NO P ap olding
OIN OouT I a1 ) .
20 Qwa O N Proper cooling time and femperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
OIN O0ouT . foodborne illness.
24 ONA O NO Proper hot holding temperatures
. Public health interventions are contrgl measures to prevent foodborne
p
22| O IN O OUT ON/A .| Proper coid holding temporatures liness or injury.

HEA §302A Chio Department of Health (10/19)
AGR 1268 Ohio Department of Agricuiture {10/19}
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State of Ohio

Food Inspection Report

Authority; Chapters 3717 and 3715 Ohio Revised Code
Name of Fa(:lllty . Type of Inspection Date

i
% 'E-‘A £ ! oa

GoFiey PG

".la“f’\j\"r"\

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

39 |OIN CJouT OINA Water and_ ice from approved source 65| 0N O ouT Onia | Warewashing facilities: installed, maintained, used: lest
strips

38 | O IN 0 OUT CIN/A L] N/IO Pasteunzed eqggs used where reqmred . 54(0OIN O OUT

Proper coollng methods used;.adsquate equipment 56| O IN O OUT
for temperature control

40 | O IN O OUT ON/A O NO

41 [OIN O OUT ON/A O N/O | Plant food properly cooked for hot holding 57 | O IN O OUT ON/A | Hot and cold water available; adequate pressure
42 | O IN O oUT ON/A O N/O ¢ Approved thawing metheds used 58 | [N OOUT Plumbing installed; proper hackflow devices
43 10O IN O] OUT EON/A Thermometers provided and accurate OONATNO

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

60{ O IN E£1 OUT OON/A | Tuoilet facilities: properly constructed, sﬁpplied, cleaned

44 |OINDO OUT Food properly labeled; original container
: / 7 _ [ 51| 0O IN O OUT ON/A | Garbagefrefuse properly disposed; facilities maintained

45 |OINTOUT Insects rodents, and anlmals nOt presentfouter 62| OIN OoUT Physical fecilities installed, maintained, and clean: dogs in

apenings protocted cutdoor dining areas
N Contamination prevanted during focd preparation, DINA D NO

46 1O INO OUT )
storage & display 63|00 IN [J OUT Ad § tilati d lighting; designated

7 |0 ND oUT ONA Porconal Cleanlinees . equate ventilation and lighting; designated areas used

48 | OiN O OUT CIN/A [T N/C | Wiping cloths: properly used and stored 84| O IN O QUT ON/A | Existing Equipment and Facilities

49 | O IN O OUT ON/A L] N/O | Washing fruiis and vegetables

FoF

5¢ of Utenjsi

B

50 | O IN O OUT CIN/A O N/O | In-use utensils: properly stored 65|01 IN O OUT CIN/A | 901:3-4 OAC
51 | O IN O OUT ON/A l?;ﬁglsellds equipment and linens: properly stored, dried, 66! O IN O OUT ON/A | 370121 GAC
52 | O IN O OUT ON/A Single-use/single-service articles: propetly stored, used

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

item Nd. Cbﬁé Secﬁon I"-’.r!.c;rlt.y‘i.ffrj:*i. .Commem .cos R
T fo. D g L By e e viewd Y b Wi Yowiels oo O |0
Al B4 pm k. oo
YT B oo
45 ET Y i Ut fonel 1 hms e celd !'”u £ Jr paft owieeds fa Lo oo
’ / - oo
O |oO
Oo|d
oo
o0
O (0
mE
O o
O o
O O
Person in Charge .a’{ “ e . Lo
P T S T R S % N 2
Sanitarian Licensor:
e Nped WG NS Vod

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

HEA §302B Ohio Department of Health (10/19)
AGR 1288 Ohio Department of Agriculture (10/19)




State of Ohio

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

MName of facility ] heck one License Number Date
. 7 St Qe oo 2 a
e ecs DAL FE903 WFsO ORFE B4 B hu/,, 3
Address CityIState.'Zip Code
~y 0 0o ¥
AN ;}i eto Youte WY WiesA WUniae ,
License holder Inspection Time Trave! Time Category/Descriptive
o e 3 : )
COsE BOR VAR Youds L0 10 CYs

-‘-\

Type of Inspeci}on (check ali that apply)
A'IE.gtandard vlﬂ’Q[rt{cal Control Paint (FS0) [ Process Review (RFE) O Variance Review [ Follow-up
[0 Foodhorne 0O 30 Day 0O Complaint

O Pre-licensing O Censuitation

Foliow up date (if required)

{if required)
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performs duties 23 ON/A O NG Proper daie marking and disposition
Certified Food Protectlon Manager ON O ouT . .
i ;%“ﬁg%’fﬁfi%’g%;%%;%“w = &n;am T _. T . = |24 ON/A 01 NiO Time as a public health contrel: procedures & records

s | O OouT O va Management food employees and cenditional employees S s Advisdry. 1R e T
knowledge, responsibilities and reporting

4 | OIN OUT O NVA | Proper use of restriction and exclusion

5 | OIN EIOUT O N/A _ F'rocedures for respondmg to vomiting and diarrheal events
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OIN O oUT OIN/A

Proper cold holding temperatures

illness or injury.

6 | OIN OOUT[J NG
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8 EIIN ‘EOUT O N/O| Hands clean and properly washed 27| CINA Food additives: approved and properly used
OIN Oout . s "
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M| OIN O0QUT Food ubtalned from approved source .
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Heagas s 2 36 OIN [Jout Process Review
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OIN O ouT that are identified as the most significant contributing factors to
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Public health interventions are control measures to prevent foodbome

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

Page of




|  Swteotonio
--  Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code
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Good Retall Practices are preventative measures to control the introduction of pathogens, chemicals, and physical cbjects into foods.
nated compliance status (IN, OUT, N/OQ, N/A} for each numbered item: IN=in com
EE R e 5

not observed NfA=not a
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=
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OIN O ouT

Food and nonfeod-contact surfaces cleanable, properly

38 Pasteurized eggs used where reguired 54 dasigned, constructed, and used
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strips
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42 | O IN 3 OUT ONA OO N/O | Approved thawing methods used 58| 0 IN OOUT Plumbing instalied; proper backflow devices
43 | 0O IN;E:E OUT ONA Thermemeters provided and accurate ONA DN 7
’ 4 59| O IN O OUT ON/A | Sewage and waste water properly disposed

i

&
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perElse
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L e it i g H# ey i
45 |OmwOou Insects, rodents, and animals not present/cuter g2(0OIN ‘ﬁ ouT Physical facilities installed, maintained, and clean; dogs in
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s lOm Lf ouT Contamination prevented during food preparation, DINALT N/O
Iq storage & display - _— .
7 (0N O ouT OwA Personal cloaninoes 63 [ IN OOQUT Adequate ventilation and lighting; designated areas used
48 1O IN OO OUT ON/A O N/O | Wiping cloths: properly used and stored 64| O IN O OUT [ON/A | Existing Equipment and Facilities
49 Washing fruits and vegetables

50 {1 [ IN O QUT ON/A O N/O | In-use utensils: properly stored 65 01 IN OO OUT OIN/A | 601:3-4 OAC
51 | O IN O OUT ONA rI;Jatgglsellc?, equipment and linens: properly stored, dried, 661 01 IN O OUT ON/A | 370121 0AG
52 | O IN O OUT OON/A- Single-usefsingle-service articles: properly stored, used

53 | OINOOQUT ONA O N/O

Slash-resistant, cloth, and latex glove use
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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
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O Feodbhorne [0 30 Day O Complaint O Pre-licensing [d Consultation
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Management food employees and condmonai employees
3 | OIN BIOUT OO N/A knowledge, responsibilities and reporting

CJIN OOUT £ N/A | Proper use of restriction and exclusion
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5 | OIN OOUT O N/A Procedures for respondmg 1o vomiting and diarrheal events
R T TR0 Hyiahic Pra bl 3&;21‘;%@%:ghﬁ%fzmw%w&;*:;:E?’i

' Food additives: approved and properly used
Hands clean and properly washed P properly

8 | OIN OoutONO

OIN DOouT . No bare hand contact with ready-tc-eat foods or approved Toxic substances properly identified, stored, used

8 | Ona ONo alternate method preperly followed

TR aaE au&i%$§&ﬁ e
thilppioved Brocettgn 1l

Comp iance with Reducad Oxygen Packaging, other

specialized processes, and HACCP plan

LN CJoUT O N/A Adequate handwashing facilities supplied & accessible
e R

QuT Food obtalned from approved source

L :: SOUT L 30 EI\IJ,?A EI g:}g Special Requirements: Fresh Juice Production
12 0 Food received at proper temperature

LINVA LI N/o aq) OIN DTOUT | o ciai Requirements: Heat Treatment Dispensing F
0N OouT Food in good condltion. safe, and unadufioraied ON/A O MO pecial Requirements; Heat Treatment Dispensing Freezers

O O ouTt Required records available: shellstock tags, parasite OIN O ouTt ! . N .
14 ON/A O N/O destructton 32 ON/A O NO Special Reguirements: Custom Procassing

e e e T S IN O ouT
N I£| ouT. — = e 33 gN.'A EINIO Special Requirements: Bulk Water Machine Criteria

15 ENIA O No Feod separated and protected

0N 0 ouT 34 OIN OouT Special Requirements: Acidified White Rice Preparation
18| Onia O w0 Food-cantact surfaces: cleaned and sanitized On/a O NO Criteria

Proper disposition of returned, previously served, OIN OouT " ) )

17( OIN O OUT recondltlonad and unsafe food 35 CINA Critical Control Point Inspection
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36 OIN 0 ou Process Review
OIN Oour s CONA
18 Proper cooking time and temperatures
OON/A O N
[N OouT '
a7 Variance
1 O N O ouT Proper reheating procedures for hot holdin CINGA
® ona owno P o p g
OIN O ouT i .
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that are identified as the most significant contributing factors to
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21 ONA O NO Proper hot holding temperatures
Public health interventions are control measures to prevent foodborne
22| OIN O OUT ON/A | Proper cold holding temperatures fliness or injury.
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State of Ohlo

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

Name oTaciley . | Ty;xge of Inspection Date i
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Good Retail Prachces are preventatlve measures to control the lntroductlon of pathogens chemlcals and physwal objects into foods,

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

Pasteurized eggs used where required

Food and nonfood contact surfaces cleanable properly

" Praper cooling methods used; adequate equipment

38 L IN [JOUT ON/A O N/O 54| DIN O ouT designed, constructed, and used
39 | O IN DOFJT CINA | Water and ice from approved source 55| 0 IN O ouT Ona | Werewashing facilities: installed, maintained, used; test
- ol T strips
BIN O0ouT

Nonfood-contact surfaces clean

40 |OIND oUT ONA O N0 Tor temperature control :
41 | O IN OO OUT WA O N/O | Plant food properly cocked for hat holding 57O IN CUT ON/A | Hot and cold water available; adequate pressure
42 | O IN O OUT CON/A O N/O | Approved thawing methods used 58| 0 IN OOUT Plumbing installed; proper backflow devices
43 | 0O IN O OUT ON/A Thermometers provided and accurate ON/ADNO
59O IN 0 OUT [IN/A | Sewage and waste water properly disposed

OiNgOouT

60

O IN OO0 CUT ON/A

Tollet facilities: properly constructed, supplied, cleaned

EIN [0 OUT CIN/A

y 61O IN O OUT ON/A | Garbageirefuse properly disposed; facilities. maintained
45 |OIN G oUT Insects, rodents, and animals not presentlouter g2 [OIN OOUT Physical facilities installed, maintained, and clean; dogs in
openings protected outdoor dining areas
Contamination prevented during food preparation, ON/ATIN/O
bl ekt storage & display 83| 1IN 0 OUT Adequate ventllation and lighting: designated g
equate ventilation and lighting; designated ar
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48 | [0 IN O OUT ON/A T N/O | Wiping cloths: properly used and stored 64| OO IN O OUT ON/A | Existing Equipment and Facilities
O IN [0 OUT ON/A O N/O | Washing fruits and vegetables

50 (3 IN O OUT EON/A O N/O | In-use utensils: properly stored 65 901:3-4 OAC
51 | 1IN O OUT ON/A #atﬁgﬁe”c? equipmant and linens: properly stored, dried, 66|01 IN 7 OUT ON/A | 370121 OAC
52 [ O IN O OUT ON/A Single-use/single-service articles: properly stored, used
53 | O IN 1 OUT OON/A 0O N/O | Slash-resistant, cloth, and latex glove usa
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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
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\ G \ . 2k [:‘J\“ e i Y g4 /3
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’y oo\ 0 N
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Type of Inspectuon (check all thatapply)- - : -
U= Standard ’E.Crltlcel Contrel Point (FSO) O Process Review (RFE) [ Variance Review "[1 Follow up -
O Foodborne I] 3¢ Day O Complaint

O Pre-licensing O Consultation

Follow up date (if required):

Water sample date/resuit
{if required)

Mark de5|gnated compilance status (IN, OUT, N/OQ, NIA) for each numbered itemn: IN=in- compllance OUT—not in complrance NiQ=not observed NfA=not applicable

OIN OouTONA -

Compllance Status

performs duties

Person in charge present demonstrates knowledge and

Compllance Stat

O Oour

ONA 0 N/O Proper date marking and d

US

isposition

OIN DOUT O N/A

OIN CIOUT O N/A

knowledge, respensibilities and reparting

Management food emp!oyees and conditional employees

OIN OouT

I:INJ'A I:| N/O Time as a public health cont

Proper use of restriction and exclusion

3
4 | OIN OOUT LI N/A
5 | CIN HIOUT O N/A

sise
Gl

THEE:
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et

Proper eating, tasting, drlnkmg or tobacco use

Procedures for responding to vomlilng and diarrheal event

T T AR e
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s | OIN OOUTONO
7 [ OIN DOUTEIN!O |

No dJscharge from eyes nose, and mouth

Hands clean and properly washed

OIN 2 OUT

rol: procedures & records

Food additives: approved and properly used

9 | OwA ONO

alternate methad properly followed

I:|IN aout d NIA

Adequate handwashlng fac|||t|es eupplled & acceeelbf
Tt

8 (AN OouTONO On/A
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O O cuT No bare hand contact with ready-to-eat foods or approved CIN/A Toxic substances properly identified, stored, used
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%OUT
Owa O Nio

i __ _ CIN/A specialized processes, and HACCP plan
Food obtained from approvad source
11 D IN_DOouT c pp 30 O N O ouT 8pecial Requirements: Fresh Juice Preduction
OIN O ouT . ON/A O Nio .
12 Food received at proper temperature
CIN/A O NG 31 gIN OouT ' Bpecial Requirements: Heat Treatmeht Di ing £
=1 :
13| IN [0 ouT Food in good condition, safe, and unaduiterated ONiA O NO P quire al Tred Ispensing rreszers
OIN OoUuT Required records available: shellstock tags, parasite Omw gout . " . .
14 DNIA O NO . destruction az CIN/A [T N/O Special Requirements: Custom Processing
e LN O ouT . . o o
33 Ona D N/O Special Requirements: Bulk Water Machine Criteria

22| OIN O OUT ONA

Proper cold holding temperatures

illness or injury.

15 Food separated and protected

oOIN ouT 34 OIN OoUT Special Requirements: Acidified Whiie Rice Preparation

- . iti ON/A O N/O Criteria
16 ONA BTN Food-contact surfaces: cleaned and sanitized
' i i IN
17| 0N Oout f;r;’;’:cqltf;i';‘;s"f:d‘:anfsea‘;:"f‘;‘l dp’e‘”"us'y served, 35 E]N A DOUT | itical Control Polnt Inspection
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36 Process Review
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19 QN O our Proper reheating procedures for hot holdin LA
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200 QwA O NG roper cooling time and temperatures Risk factors are food preparation practices and employee behaviors

- : that are identified as the most significant contributing factors to
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Public health interventions are control measures to prevent foodborne
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State of Ohlo

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

Name of Facility . Type of Inspection Date
o ) i 1 1: P
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Good-Retail Practlces are preventatlve measures to control the lntroductlon of pathogens chemlcals and physmal objects inte foods
ignated compliance stafus (IN, OUT, N/O, N/A) for-each numbered item: IN=in-campliance OUT=not in compliance N/O=net cbserved N/A=not a

OIN O OuT ON/A O N/O

" Pasteurized eggs used where required 54 (0O IN O OUT

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

[T IN OOUT COIN/A

Water and ice from approved saurce

55

O IN;D CUT ON/A

Warewashing facilities: installed, maintained, used; test
strips

Proper cooling methods used; adequate equipment

Nonfood-contact surfaces clean

40 | O IN OO OUT OIN/A LI N/ for temperature contro!
41 | O IN O OUT ON/A O N/Q | Plant food properly cooked for hot halding 57 ' IN O OUT ON/A | Hot and cold water available; adequate pressure
E
42 10 INfb OUT CIN/A OO N/O | Approved thawing methods used 58 [0 IN OOUT Plumbing installed; proper backflow devices
43 | O N I:|. OUT OON/A Thermometers provided and accurate LINATCIN/G
' 59 (O IN O OUT ON/A | Sewage and wasto water proparly disposed
m| IN}{:] ouT Food properly labeled; orkjinal container 60O IN O OUT.DN,'A Toilet facilities: properly constructed, supplied,. cleaned
& 81| O IN O OUT ON/A | Garbagefrefuse properly disposed; faciliies maintained
45 |OINE OUT Insects rodents, and animals not present/outer gz( 0O IN}’f] ouT Physical facilities installed, maintained, and clean; dogs in
- openings protected a0 outdoor dining areas

. b Contamination prevented during food preparation, LIN/A DI NO

nllle IN‘EJ o storage & display 63O IN [JOUT Ad I¢ tilatf d lighting; designated d
equate ventilation- and lighting; designated areas

47 | O IN O CUT ON/A Personal cleanliness a g 9 =e
48 | O IN O CUT ON/A O NfC | Wiping cloths: properly used and stored 64| O IN O OUT ON/A | Existing Equipment and Facilities
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OO IN O OUT ONA O N/C
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Washlng fruits and vegetabies

3

53

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

50 [OIN O OUT ON/A [J N/O | In-use utensils: praperly stared 65( 00 IN O OUT ONA | 901:3-2 0AC
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52 10 IN O OUT EIN/A Single-use/single-service articles: preperiy stored, used
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Continuation Report
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State of Qhio:

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

[0 Foodborne O 30 Day

O Complaint O Pre-licensing O Consultation

Name of facility i J’ eck one License Number Date
Ty ey (1.F e} F
LN AW IA € 7 J.FSO DRFE i0 f“’j ¢
Address City/State/Zip Code
- - 3 }\ L \ ! LAY . " .
Who Shehe dueke Y] Wesh \nion
License holder Inspection Time Travel Time Category/Descriptive
. . . .
L i Y
Q\f\u veldowws NG W LT R *:—v”t 190 5 - a{ )
Type of Inspection {check all that apply) Follow up date (if required) | Water sample date/result
<FlStandard  €EkCritical Cantral Point (FS0) O Process Review (RFE) [ Variance Review [ Follow up {if requirad)

O lN 0O out

1 | OIN JOUT O N/A g::fz??nslndc&?éga present, demonstrates knowledge. and 23 ON/A O] NO Proper date marking and disposition
2 | OIN CJOUT O N/A | Certified Food F'rolectlon Mana, er
EERE R T g 24 QN OouT Time as a public health contral; procedures & records
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2 | o Oouto na | Management, food employees and condmonal employees era 2; Elbii i Consuimae Advidan e
knowledge, responsibilities and reporting OIN Oo
2 | OIN LIOUT O WA | Proper use of restrition and exclusion 25 CIN/A Consumer advisory provided for raw or undercooked foods
5 | OIN [JOUT O N/A | Procedures for responding to vomiting and diarrheal events j;ﬁgg’lsi u;-';' 1
R S N T GE S Hvbiatlie. Pragtias | o )
6 | JIN O QUT O N/O | Proper eating, tasting, drinking, or tobacco use
OIN O QUT O N/ No dlscharge from eyes nose, and mouth ;;g““%%%i; : o
T R RN e
ndapie i e i ede e FO TR INIT] o B st OIN OouT .
od addit : d and
0N O OUuT O N/O| Hands clean and properly washed 2 CIN/A Fo llives: approved and properly used
Om Oout i sub N
OIN OouT No bare hand contact with ready-to-eat foods or approved | |28| qna Toxic substances properly identified, stored, used
9 | g O No alternate methed proparly followad TR T T T mem o
i AL Confbtnnce i Atitlved Bracediiien T
10 D!N CIOUT [ NiA | Adequate handwashing facilities supplied & acsessible 20 OiIN g ouTt Compliance with Reduced Oxygen Packaging, other
e it Ak e, , s “’j;?;i%i%“% iH CIN/A specialized processes, and HACCP plan
IN ouT Food obtalned from approved source . . . .
1 S N I:[DDUT PP 30 SI\IJTA g ﬂll,“lo-r Special Requirements: Fresh Juice Production
12 Food received at proper femperature
ON/A O NO O
3 IN 0 ouT Special Requirements: Heat Treatment Dispensing Freezers
13 OIN O ouT Food in good condition, safe, and unadulterated 00 OvA ONo - T )
Om 0O ourt Required records available: shellstock {ags, parasite OIN O out ) . X .
14 Ow/A O NO destruction 32 ONA [ NO Special Requirements: Custom Processing
Hihen s e PRstante IN [JOouT
I;I N ' Tg”&i‘"“ L 33 ENIA g ND Special Requirements; Bulk Water Machine Criteria
15 ON/A O NO Food separated and protectad ) ) — —
0N O ouT a4 OIN OouT Special Requirements: Acidified White Rice Preparation
yd-i : iti CIN/A 1 N/O Criteria
16 FNA O NO Food-contact surfaces: cleaned and sanitized
Proper disposition of returned, previously served, OIN OouT - . ’
1 )
7| 0N Dout reconditioned, and unsafe food 35 CON/A Critical Control Point Inspection
RIS eﬁ%fﬁ”mww&ﬁgﬁiﬁ R B E T rEE I
EA3S § e Debchod oll 36 DN 00 our Process Review
OIN O ouT A ON/A
18 Proper tooking time and femperatures
ONA [ NGO
= : OIN O ouT .
..‘ g 37 Variance
19 0N O our Proper rehealing procedures for hot holdin FIvA
ONA O NIO per gp 9
OIN Oout \+ coolind fi 4 . . .
20| A O NO Proper cooling fime and temperatures Risk factors are food preparation practices and employee behaviors
- that are identified as the most significant contributing factors to
CFIN OOoUuT foadb ° ¢
" codborne iliness.
21 ONA [ NO Proper hot holding temperatures -
Public health interventions are control measures to prevent foodborne
22| CJIN O OUT ON/A | Proper cold holding temperatures illiness or injury.
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State of Ohio

Food Inspection Report
Authority: Chapiers 3717 and 3715 Ohig Revised Code

Name of Facility

e 1 ".‘ N
LG vy E‘}.‘- W f o
F

-
Nl

Type of Inspoction ’

W

(e

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

Mark designated compliance status (IN, OUT, N/Q, N/A) for each numbered item: IN=in compliance OUT=not in compliance NfO=not observed N/A=not g
& : A

' . . "Fc;od and ni}nfood:cénilaci surfa.c(e“s cl=e.'a.na.;:~|e, pfopérly
38 O IN O OuUT [AN/A O NVO | Pasteurized eggs used where required 54 (0O IN O 0OUT designed, consiructed, and used
39 [OIN OCUT ON/A Water and ice from a| roved source f ifittess [ .
o ol Al o cbu e P 55| O IN [1QUT CIN/A V:fgrewashmg facilities: installed, maintained, used; test
gnpgr&gture._ é’&o . strips
. i 56 | O IN {7 ouT Nenfood-contact surfaces clean
40 | O 1IN O 0UT ON/A [ N/O Proper cooling methods used; adeguate equipment
for temperature control
41 [ O IN O OUT ON/A O N/O | Plant focd properly cocked for hot holding 57 |0 IN O CUT ON/A | Hot and cold water available; adequate pressure
42 | O IN O QUT ONA O N/O | Approved thawing methods used 58|10 IN)f_]OUT Plumbing installed; proper backflow devices
43 | O IN O OUT CON/A Thermometers provided and accurate ONALING
L At : 59 L1 IN O OUT ON/A | Sewage and waste water properly disposed
60 | 21 IN O OUT ON/A | Toilet facilities: properly constructed, supplied, cleaned
61O IN O OUT ON/A | Garbagelrefuse properly disposed; facilities maintained
. “"SBCtS rodents and anlmals "'Ot presentiouter g2 | OIN ouT Physical faciliies installed, maintained, and clean; dogs in
45 |OINDOOOUT apenings protected ;tl cutdoor dining areas
o Contamination prevented during focd preparation, LINA LI N/O
46 |DIND ouT storage & display
63(0OIN O OUT Adequate ventilation and lighting; designated areas used
47 |00 IN O OUT CIN/A Personal cleanliness i ghting; designate
48 | 1IN O CUT ON/A O N/C | Wiping cloths: properly used and stored 64| O IN [0 OUT OON/A | Existing Equipment and Facilities
49 [ O IN O OUT ON/A O N/O | Washing fruits and vegetables T
50 | O IN O OUT [ON/A OO N/C | In-use utensils: properly stored 65| C1IN B3 OUT ON/A | 901:3-4 0AC
51 |00 IN O oUT CON/A r?;ﬁglillds equipment and finens: properly stored, dried, 56| O1IN O OUT ONA | 3701-21 OAC
52 (O IN O OUT ON/A Single-usefsingle-service articles: properly stored, used
53 (O IN O OUT ONA O N/G | Slash-resistant, cloth, and latex glove use
n
B s b e R MarkE ege] 0§z E £y
tem No Code Section | Priority Level Comment cos R
Hle o0 N SNV 1)\V\’\,\.\ _pe Vo b \ra»:, Ariy Yo gfr'-:!pf' v toucl . (ih\ oo
D3 2 4 Wh) G\-\'\\C \s“\ U\\/\\\ f 14,8 M T 5 é"f }.:* Pl {dj\c\ \/\(u\. l H«& o 0
* ) Y vy
A S A S vy g Yo bire. ) oo
[
4 O O
15% AN N AR oluwlbid (A e b e cood voeoedr L2 conp oo
B LG 7] = T
FAYAL A "\j o |0
) o g
7 o~ = fJ 3 . i Ly
o e L. 4 B R, L\\j’h:” | {f ee Vi l{ve B o Fobe rf{"’ ary To _slaht oo
{ Youcb. ilwuxdw‘!l WMN" fo ) , oo
7 e D D
O O
O O
o !ad
o | o
o|a
Person in Charge .- Date: [ | },"
;\‘7 f\;f,’f:z”}
¢ x\r f:l: ! i f ‘_} 1
Sanitarian , Licensor: . ' /
) ( EYWEIL AL \ et
: 2, Wikl A § lu LAt g / @ 1 “
T B s
PRIORITY LEVE:_I;; C=CRITICAL 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

o i ' : Sy il FSO ORFE : s e o
By e ey 06w Leeatew Vel ccans (luds [N 10 e /15 /205
Address -~ City/State/Zip Code

[ r"} i. . 3 o \

i:;f‘a\ W ErvT Y U ‘1 £y g\f\ﬂ ot )
License hoider Co Inspection Time Travel Time Category/Descriptive
Yy

Yoot 7w ¥ —r‘;fﬂ'" "\ Oy e 45 5 *‘/5 Hu

-F*Standard

Type of Inspection (check all that apply) ‘ . : o
0O Critical Control Point (FSO) O Process Review (RFE) [ Variance Review O Follow up
O Foedborne O 30 Day [ Complaint

[ Pre-licensing O Consultation

Water sample date/result

Follow up date (if required)
: (I reguired)

FRRER T

T TR YN
s
Person in charge present demonstrates knowledge, and

|:| IN D ouTt

D IN_ [0 CUT B N/Q -

No discharge from eyes, nose, and mouth

ON/A

OIN O our

1 1 OIN OouT.O0 N/A performs duties 23 ONA [ N/O Proper date marking and disposition

2 IN CJOUT O NIA | Certified Food Protection Manager

o Dw RE T E,Jﬁ HETpE T 7 :{g R ETR 24 QN O out Time as a public health control: procedures & records
s REER R D e LR T A 3 1o _

Management, food employees and conditional employees; ‘g’ép g Si%@ B!
3| OIN DOU_T O NA knowledge, responsibilities and reporting OmN O OUT
— - 25 Consumer advisary provided for raw or undercooked foods

4 | OIN OJOUT O N/A | Proper use of restriction and exclusion DN!A

5 | OIN 3OUT [ N/A Procedures for respnndmg to vomiting and dxarrheal events ; ;
T e chiges 1D R
et S e S e DS Qﬁ""m%% L O IN 13 ouT Pasteurized foods used; prohibited foods not offered

OIN O QUT O N/O Proper eatlng, tastlng, drinking, or ichacco use

Food additives: approved and properly used
g | OIN [0 ouT O N/O| Hands clean and properly washed 27 CIN/A PP propery
OIN Oout \ . "
OIN O OuT No bare hand contact with ready-to-eat foods or approved | |28/ qnya Toxic substances properly identified, stored, used
9 | ONA O N alternaie method properly followed ot HER R T
S it 4 resedures
10| AN OUT ON Adequate handwashing facilities supplied & accessible g OIN DoUuT Compllancs with Reduced Oxygen Packaging, other
e T jEEEE CIN/A specialized processes, and HACCP plan
Facd obt ed fi d source
1110 IN O OUT 90d obtained from approve 30 0N T out Special Requirements: Fresh Juice Production
OIN O OoUuT . CNA LI N/O
12 Food received at proper temperature
OnA O Mo 31 0N Ol-out Special Requirements: Heat Treatment Dispensing Free
N ZETS
13| OIN O 0UT Food in good condition, safe, and unadulierated EIvA O N/O P 4 . 9
O OcuT Required records available: shellstock tags, parasite OIN O ouT . . . .
14 I:]N!A EI N/O destruction 32 On/A O NO Special Requirements: Custom Processing
- *”’gi’é | IS
SR a3 CUIN [ ouT Special Requirements: Bulk Water Machine Criteria
OomN O OUT ONA [ N/O
15 ON/A [ N/O Feood separated and protected
0N O ouT 24 OIN OouT Special Requirements: Acidified White Rice Preparation
8 : iti ON/A O N/O Criteria
16 ONA O N/O Food-cantact surfaces: cleaned and sanitized
Proper disposition of returned, previously served, Om Oour . ) i
17
Om Oout recondltloned and unsafe food 35 ONA Critical Control F'omt Inspection
: IN i
i : Sl 36 DN A 0 out Process Review
OIN D OUT . . . ON/
18 Propar cooking time and temperatures
QN O NO .
OIN OouT .
37 i Variance
19 ON Oour Proper reheating procedures for hot holdin Cnia
ONA O No P 9P g
Om 0Ooutr fing ti d . ) . )
2| owa O No Proper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
O Oout ) foodborne illness.
21 ONA O NO Proper hot holding temperatures o
Public health interventions- are control measures to prevent foodborne
22| OIN O OUT CIN/A | Proper cold holding temperatures illness or Injury.

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

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

I Type of Inspection Date
3 oy : ~ % a i
WO Ve i ‘E SN 01 .Hf‘ o

Name of Facility

R O N T e

BODTRETAIL PRAGTICES

e %

rol the introduction of pathogens, chemicals, and physical objects into foods.
for each numbered item: IN=in compliance OUT=not in compliance N/O=not observed - N/A=not applicable

[T

ignated .co

. . Q Food and nonfood-contact surfaces cleanable, properly
38 (2 IN O OUT ON/A [J N/O| Pasieurized eggs used where regulired 54|10 IN,‘,h ouT designed, constructed, and used
39 (O IN OOUT ON/A i Watei fnei ice fr::n approved source 55| 00 1IN 0 OUT COIN/A Warewashing facilities: installed, maintained, used; test
mperatidie! Comiol s /117 strips
Proper cooling methods used; adequate equipment 56|00 IN OO0 ouT Nonfood-contact surfaces clean

40 | O IN O OUT CON/A [3 N/O

for temperature control

41 | O INO OUT ON/A O N/C | Plant food properly cooked for hot holding - 57 | IN O OUT CINFA - Hot and cold water available; adequate pressure
42 | OIN O CUT ONA O N/O | Approved thawing methods used 58 | O IN OOOUT - Plumbing instatled; proper backflow devices
43 | IN O OUT ON/A Thermometers provided and accurate ONALINO

50O IN O OUT ON/A | Sewage and waste waler properly disposad

fob

44 O IN DO OUT Food properly fabeled; original container : 60| O IN O OUT OON/A | Toilet facilities: properly constructed, supplied, cleaned

61| O IN OOUT CIN/A | Garbageirefuse properly disposed; faciiies maintained

45 |OINOOUT Insegts, rodents, and animals not present/outer gz|OIN OOCUT Physical facilities installed, maintained, and clean; dogs in
openings protected outdoor dining areas
. Coniamination prevented during food preparation, OnAD N
1| o ou slorags & display 63| C1IN O OUT Adequate ventilation and lighting; designated d
equate veniilation and li INg, designated areas use
47 (O IN O OUT ON/A Personal cleanliness a onne ?

48 [L1IN O OUT OOIN/A OO N/O | Wiping cloths: properly used and stored 64| O IN [0 OUT [ON/A | Existing Equipment and Facilities
49 | O IN O OUT ON/A [0 N/O | Washing fruits and vegetables 3

50 (O INO OUT ONA O N/C | In-use utensils: properly stored 65 (L1 IN [ OUT [IN/A | 901:3-4 OAC

51 | O IN O oUT OOIMA #;:Sﬁe”c? equipment and linens: properly stored, dried, 66| 1IN O] OUT OIN/A | 370121 OAC

52 (O IN O QUT ON/A Single-use/single-service articles: properly stored, used
3 | O IN O OUT ON/A OO N/O

Slash-resistant, cloth, and latex glove use

TRER

, Mar Appropliats, 5 !
ltem No.| Code Section | Priority Level | Comment cos R
L {? LE 'Lé ﬁ N SN "" “. L o WA ‘\\"\ ;{f‘\\rzﬂ. ‘*li‘.( i AQD ad v A f P oo
e & e 2 efu ey ) oo
' ! oo
o [a
o |0
oo
O g
Oo|a
Wytees = JE0°F Vo, olo
Mg = VU Prs. o o
T § oo
oo
oo
O a
oo
Person in Charge ; e Date: , ,
Sanitarian - ‘ : Licensor: - ;
SRR L N SRt VL ity
PRIORITY LEVEL; C=CRITICAL NC = NON-CRITICAL Page.l of
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AGR 1268 Ohio Department of Agriculture (10/19)




-State of Ohio

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

0N ©

Name of facility Check one License Number Date
*, i i e i
52:, 3 E\ Lo, ™ \\'\ r\ \":_,_;}-:} \f N { a, i_.» ‘,‘,, "'FSO D RFE ! ia-{] g / g:’j !110-(:%
Address City/Stato/ZIp Code ' i

N pnchost e

i

License holder

Y eR VG

Tﬁwﬁ 7V

Inspection Time

ue

Travel Time

g

Category/Descriptive

735

Ieimtstandard

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

O Pre-licensing O Constitation

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

{if required)

o
ETEEIPEREO el
shetiianet USRS

o f

FT
Eaedadbil
By s§ »amf

FOODBORNELLNI

i

|§&§E§’!§Eﬁ§x FUBLIE BEALTH

R?XF 1O,

e

LY

Person in charge present, demonstrates knowledge, and
performs duties

Proper date marking and disposition

3 | OIN OOUT O N/A

Certified Food Protect[on Manager

4 www»‘m
511
Mk

Management food employees and conditional employees;

knowledge, responsibilities and reporiing

ClIN OouT O N/A

Proper use of restriction and exclusion

OIN_ OCUT [ N/A

Procedures for responding to vomiting and diarrheal events

O O ouT O NO

Proper ea!mg, tasting, drinking, or tobacco us

” =rr PSR = ey T
e L L BB Hyalanie Practitent o e e
A e e Y e P Le s st b et awﬂnmmwwu Y g be b & e kg

OIN [0 oUT O NO | No dfscharge from eyes, nose, and mouth

O Oout

ON/A O N/O Timeg as a public heaith contral:

procedures & records

AT

Ghie: PopUIatens.

B
T EREE A vy FAAHAT T TR HRiRiaiie
denei st preventiog | 2 o oN gour |,
itives: a d
8 | OIN [0 OUT O N/O| Hands clean and proper!y washed 2 CIN/A ood additives: approved and properly used
OIN OouT ’ . .
OIN [ToUuT No bare hand contact with ready-to-eat foods or approved | |28 g Toxic substances properly identifiec, stored, used
8\ Ona ONo alternate method properly followed T s e wwmm e
L
10 OIN DOUT EI N/A Adequate handwashmg facilities supplied & accessible 20 dIN O OUT Compliance with Reduced Oxygen Packagmg other
o . e = HHH R ON/A specialized processes, and HACCP plan
T Titin : SRR |
11 0 IN O out Food obtamed from approved source OIN OouT ) ) ] . .
OIN O out oo recatved ot oraner femmarature 30 CIN/A [0 N/O Special Requirements; Fresh Juice Production
| Ona 0o i at| OIN D OUT | o ol Requirements: Heat Treatment Dispensing F
13| OIN OOUT Food in good condition, safe, and unadulterated ONA O N0 pecial Requirements: Heat Treatment Dispensing Freezers
OIN O ouT Required records available: shellstock tags, parasite Om Oout . ) . .
14| oA O No destruction 32 AwA O NG Special Requiremants: Custom Processing
_ ;gg:ﬁ;xtég’%w?*ﬁwﬁ; = e A - -
. = = 33 O b ou Special Requirements: Bulk Water Machine Criteria
15 QN 0 ouT Food separated and protected A O NO
ON/A O NO P P _ . - . .
N O ouT 34 OIN Oout Special Requirements: Acidified White Rice Preparation
- - iti On/a O N/o Criteria
16 EINA O N/O Faod-contact surfaces: cleaned and sanitized
Proper disposition of returned, previously served, OiN Oout - ) .
uTt
17/ OIN OO recondiionsd, and unsafe food 35 ONA Critical Control Point Inspection
i TimalTemberatiive Bontroliad for Satety. Rood LTGEIBOG) i O Oout .
36 CINA Process Review
18 EII\IUA % gUT Proper cooking time and temperatures
o OIN Oout
Om O ouT 37 CIN/A Variance
19 CINA £ NIO Proper reheating procedures for hot holding
OIN O out X .
200 Ona O NiO Proper cooling time and temperaturos Risk factars are food preparation practices and employee behaviors
| O out that are identified as the most significant contributing factors to
IN 00 ; foodborne iliness,
21 ON/A T N/O Proper hot holding temperaturas

22| OIN O OUT CN/A

Proper cold holding temperatures

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

HEA $302A Ohio Department of Health (10/19)
AGR 1268 Ohio Department of Agriculture {10/19)
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_ State of Ohié _
Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of Facility

RCY-

SR\ A R ; J
0 {_;\\,g ot SR Voo, L %,

Type of Ingpoction
ok ]

S 3/ 13

AGTICES

e

for each numbered item'!N=in compliance QUT.

tion of pathogens, chemicals, and physical objects into foods.
=not in compliance - NfO=not observed N/A=
S R

&

Ut

o 4 4

Pasteurized eggs used where required

O OouT

54

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

Water and Ice from approved source
R

55( 0 IN O OUT ON/A

Warewashing faciliies: installed, maintained, used; test
sirips

Proper cooling methods used; adequate equipment

O IN |:|_ ouT

Nonf

ontact surfaces cl

a9

40 | O INETouT ONA O N/O for temperature contral :
41 (O IN'O CUT ON/A I3 N/G | Plani food properly cocked for hot halding 57 (0O IN L) QUT CIN/A | Hot and cold water available; adequate pressure
42 | O IN C-OUT CON/A O N/O | Approved thawing methods used 58 (OO IN OCUT Plumbing installed; proper backflow devices
43 (O IN O OUT OON/A Thermometers provided and accurate LINATINO
ﬂf i b 5% O IN O OUT OON/A | Sewage and waste water properly disposed
il i F 18 Al
44 | O IN [ OUT Food properly labeled; original container 60| O IN O OUT ON/A | Toilet faciiities: properly constructed, supplied, cleaned
o 61 0 IN [0 OUT OON/A | Garbagefrefuse properly disposed; facilities maintained
LS S o R A i sl d i i
45 |OINDCOUT Insects, rodents, and animals not present/outer gz{OIN OouT Physical faciifies installed, maintained, and clean; dogs in
openings protected outdoor dining areas
Contamination prevented during focd preparaticn, DINIALT NIO
o |ombou storage & display B3|OIN OOUT Ad t ilati d iighting; designated d
equate ventilation and iighting; designated areas use
47 | O IN O OUT ON/A Personal cleanliness N s ’
48 [0 IN O CUT ON/A OO N/C | Wiping claths: properly used and stored LB4 OO IN O OUT [CIN/A | Existing Equipmeant and Facilities
O IN O OUT CIN/A O N/O | Washing fruits and vegetables

sl
50 | I3 N O OUT ON/A O N/O | in-use utensils: properly stored 85I IN [0 OUT CIN/A | 801:3-4 OAG
51 | O IN O oUT ONA '!J;ﬁgalds equipment and linens: properly stored, dried, sslON O Ol;lT Ona | 370121 cac
52 |OINOOUT [IN/A Single-use/single-service articles: properly siored, used
53 (O IN O QUT ONA O N/O | Slash-resistant, cloth, and latex glove use
sE PEL DI e MEFE X I Appropria 3
Item No.| Code Section | Priority Level | Comment cos R
U G . . i oo
Mg ol \ ford W ‘\;\-?" ¥ d e W08 LR oo
= oo
a |
o |4
oo
O O
O m|
o |a
oo
B O
o |
oo
o0
O O
Person in Charge Date:
W ?{ 37 i

Sanitarian . i

EIRY “ ATARLE S

5 “

Licensor:

o

PRICRITY LEVECEL:\_‘_C = CRITICAL

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

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

Name of facility Check one License Number Date ,
W % - . P L i B o I i
\ E ; N i, FSO O RFE 3 ‘ i
Mose Trovwes Lowns i te i & A7 783
b 3 W T T
Address - N ( City/State/Zip Code
0 p DA Em i o 1A ST ({,
W% Mineved Sovinas W4 Weohleg
License holder 9 - Inspection Time Travel Time Category/Descriptive
AT o, F g A
CAN el \{stka& D 0 . (00 30 L{; J
Type of lnspectlon (check all that apply) Follow up date (if required) | Water sample date/result
=FFStandard  =ECritical Control Point (FSO) 0 Process Review (RFE) O Variance Review [ Follow up (if required)
O Foodborne O 30 Day [ Complaint O Pre-licensing O Consultation
N RO ODBORNEILENE RS RISK FACTORS: AND EUBLIC HEALTH INTERVENTIONS T

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

Compllance Status

Com pllance Status

LR

o ripadtetit

Hiny EEE TimerTe

Person in charge prasent, demonstraies knowledge, and ON Oout

1 | OIN [QOUT O N/A performs duties 23 ONA O NO Proper date marking and disposition
2 IN EIOUT O N.’A Certlred Food Protectlon Mana er
T D ST FEEE p : T T 24 EI\EITA g gg Time as a puklic health control: procedures & records

5

=

PR
prdigies et
LIRS

ﬂ T NMWN 2 wm *’wﬁ
Jitehsimer Ad [

m

Management food employees and condltlonal employees

3 | TN DouT L1 WA knowledge, responsibilities and reporting ol
— - 25 Consumer advisory provided for raw or undercooked foods
4 | OIN TOOUT O NiA | Proper use of restriction and exclusion ON
5 | OIN COUT O N/A | Procedures far responding to vomiting and diarrheal events Gl {6l Pap alatighss i
Eiiteiit] wibayUEIETE b e theiryds
T T TS Aanie: Practesa L

O IN O QUT O N/O | Proper eating, tasting, drinking, or tobacco use
OIN O OUT O N/O | No drscharge from ayes, nose, and mouth

' - — B i Food additives: ed roperly used
8 [:IIN O OUT 3 N/O| Hands clean and properly washed 27 CIN/A ves: approved and properly use
OIN OoUuT . . i
OIN OouTr No bare hand contact with ready-to-eat foods or approved 28 DN!A Toxic substances praperiy Identified, stored, used
9 | Ona Ono alternate methed properly followed i NN _g‘mg& i __ S
Jon i:i:www :
10 | OIN I:lOUT |:| N/A Adequate handwash:ng facilities supplled & accessmle 29 OIN O OUT Compliance with Reduced Oxygen Packaging, other
o 3 e Ty : : 2 ON/A specialized processes, and HACCP plan
OUT Faod obtamed from approved source
OiN O PP 30 o O out Special Requirements: Fresh Juice Production
Om Oout . OnN/A O N/O
12 Food received at proper temperature -
LINVA o g OIN DOUT g ol Requirements: Heat Treatment Dispensing F
e . re:
13| B3IN [0 OUT Food in good condition, safe, and unadulterated CIN/A O N/O pecial kecirements atmen pensing Freezers
14 OIN OoUT Required records available: shellstock tags, parasite OIN OOuT Special Reguirements: Custom Processing

ONA O NO desiruction 32 Ona O Nio

AREER diihienh : i : ; i I T
s MET“ O OUT S R . = Lt =933 ENTA g g!lfjo Special Requirements; Bulk Water Machine Criteria
15 ONA O NO Faaod separated and protected - ) ) - ) .
TN O ouT a4 OIN 3 ouT Special Requirements: Acidified White Rice Preparation
16 ON/A I NO Foed-contact surfaces: cleaned and sanitized OnN/A O N/O Criteria
Proper disposition of returned, previously served, OIN Oout - ) )
i7| OIN O ouT reconditioned, and unsafe food 35 OIN/A Critical Control Point Inspection

i MinelTempidratore Cantrolled fox Bafety Feod (TER 1600l o OIN OouT i
36 Process Review

CINA
18 O -0 out Proper cooking time and temperatures
ONA O N/O
OIN OouT ;
37 Variance
1 LN [T ouT Proper reheating procedures for hot holdin CINA
| One O o P g p g
ON OouT b - it ) o
200 Ona O NIO roper cooling fime and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant coniributing factors to
OIN Oout : foodborne illness.
21 ONA O NO Proper hot holding temperatures

Public health interventions are control measures to prevent foodborne

22) 1IN O OUT ON/A | Proper cold holding temperatures iness or injury.

oy
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State of 0h|o

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

Type of Inspectlon

Name of Faclllty

’ H

P \ 1 i_! I
O }\ [7aN -;3-“\" i ". i,,\ E‘g-‘i\ ..,.‘- \‘ \‘i {‘ a “! gj i §!

Good Retail Practices are preventatlve measures tc control the |ntroduct|on of pathogens chemlcals and physmal objects into foods.
i ha ce slatus (_rN_ ouT

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

T ,
38 |OIN O OUT ONA O NiO O N j our

39 | O IN OOUT OONA

Pasteurized eggs used where required 54

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

slrips

55 (0OIN-O OUT A
il

OIN} Nonfood-contact surfaces clean

Proper cooling methods used; adeguate equipment 56
for temperature control

40 (O IN OO OUT ON/A O N/O

41 (O IN O OUT OINA OO N/O | Plant food properly cooked for hot holding 57 ’—D IN O OUT ON/A | Hot and cold waler available; adequate pressure
42 | O IN O QUT ON/A O N/O | Approved thawing methods used 58 | O IN OOUT Plumbing Installed; preper backflow devices
ONA O NO

43 | O IN O OUT ON/A Thermometers provided and accurate

59| 01N O oUT ON/A
60| O IN O OUT ON/A

Sewage and waste water properly disposed

Food properly labelad; original container Tailet facilities: properly constructed. supplied, cleaned

44 10 N O cut

610 IN OO OUT OON/A | Garbagefrefuse properiy dispesed; facilities maintained

Ingects, rodents, and animals not present/outer 62

45 IN [O0 ouT - OIN O 0UT Physical facilities installed, maintained, and clean dogs in
aiND openings protected outdoor dining areas
. Contamination prevented during food preparation, OINA DD N/O
4 |OINDOouT storage & display
63(OIN O ouT Adequate ventilation and lighting; designated areas used

47 10O IN O OUT ON/A
48 | O IN O OUT ON/A [0 N/O
49 | O IN [0 OUT ON/A OJ N/O

Personal cleanliness
Wiping cloths: properly used and stored 64

OO IN [0 OUT OON/A | Existing Equipment and Facilities

Washing fruits and vegetables

L or Us
50 | OIN O OUT CIN/A O N/O | In-use utensils: properly stored 65 1IN O OUT ON/A | 901:3-4 0AC
51 | O IN O ouT ONA Utensils, equipment and linens: praperly stored, dried, Ol IN 03 OUT CINJA | 3701-21 OAG

handled 7 66
Single-use’single-service articles: properly stored, usad

52 | O IN O OUT CIN/A

Slash-resmtant cleth, and latex giove use

53 | O IN O OUT ON/A O NiO

Item No.| Code Section Comment
£ N i : [ . i 5 . 1. . v 1 i 3 K
‘} lo i“x 54 iJ e x A\ e R LT AR A Y e r} 5 T ‘3 <7 { { W S 5 8 fugesh,
~F K] -
- 71 i o 1 - AT am T ;
7 4 Hain i it a‘vi“m rrh Yiveds fu be e cged ,«wmw
X T )

o|ojo|o|o|ojojo|oo|ojo|o|lo|o|gf
Oo0|o|ojojo|o|jo|o|g|o|o|o o|dfkx

Sanitarian

LR

PRIORITY LEV‘EL .C=CRITICAL NC = NON-CRITICAL

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




State of Ohio

Food Inspectlon Report
Authority: Chapters 3717 and 3715 QOhio Rewseg Code

Name of facility Check one License Number Date )
S S firso oRrE ' : VYIEREE
Ve Q;\{ Lo BN D 0y fﬂ % ?} ! i i g«aﬁ
Address ! CltylState.fZ|p ‘Code ' '
g sy \ {} K i :
e Y L] P W RN
r:f; Lﬁ} I = Ve Yadl i\ ¢ Mt QH 5
License holder |"5P93t'°“ Time Travel Time Category/Descriptive
ok ™y 5 "y
\ ) P fv g
Clreryl Cueene 30 N, e O
Type of lnspec‘tion (check all that apply) - Follow up date (if required} | Water sample date/result
O Standard O Critical Control Point (FSO) O Process Review (RFE) [ Variance Review [ Follow up {if required)
O Foodborne [ 3C Day O Complaint O Pre-licensing O Consultaticn N

i T EGODBORNE ILLNESS R - T Y it T
e R EEOD NE ILLNESS RISKFACTORS ANDPY 'HEALTH VENTIONS i s

bk 3

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

Compliance Status

Gontroliat for Batoly FOoH |

Compllance Status

TGS food)

Person in charge presenl demonstrates knowledge, and I:| IN O OUT . . .
1 | OIN OOUT O N/A performs duties 23 ON/A O NIC Proper date marking and disposition
Certll'ed Food F'rotectron Manager OIN OouT : ' .
%%;%%%gggéwg*é%%’é“é'; i Eﬁ%g AT g } Ty Ty 24 ONA O NO Time as a public health centrol: procedures & records

PREi i)

25

REa bl Lons Hleceisiti 43 i i
T ﬂwm
LN OOUT O NA Management food employees and condmonal employees TR Rl pstmer Advikery i TEITTT Haltidoon

knowledge, responsibilities and reporting

4 | OIN OOUT O N/A | Proper use of restriction and exclusion
5 | OIN OOUTJ N/A | Procedures for respondlng to vomiting and diarrheal events

T
g | OIN OOUT[] N.'O Proper eating, taslmg, drinking, or tobacco use
7 | OJIN T OUT [ N/O | No dissharge from eyes. nase, and mouth IR G P R R e e
IR s P 200l = — - 27| BN DOUT | e addltives: approved and roperly used
8 | OIN O oUT O N/O| Hands clean and preperly washed OniA - 8P P 4
OIN OouT . N

OIN O ouT No bare hand contact with ready-to-eat foods or approved 28 A Toxle substances properly identified, stored, used

9 | Onia O NoO alternate method properly foliowed UMY B B R T et PR
Beaba 2D orm b .t} %?:éﬁ% V@Q w'gtzt&eiﬁ
10 | COIN EIOUT O N/A | Adequate handwashing facilities supplied &“ ccessible 29 O Oout Cnmpllance with Reduced Cxygen Packaging, other
R Rpidved  SollPaB L ONiA specialized processes, and HACCP plan
IN ouT Food obfained from approved source

1o D PP 30 0N O out Special Reguirements: Frash Juice Production

OIN O ouT ) ON/A O NO
12 Food received at proper temperature

LA B N/o 31 OiN O out Special Requirements: Heat Treatment Dispensing Freezers

N n
13| OIN O ouT Food in good condition, safe, and unadulierated ON/A O N/O P q pensing Fre
i flabla: i IN ) )
OIN OcuT Required recards available: shelistock tags, parasite B 0O out Special Requirements: Custom Processing

ON/A O N/O destruction 32 ONA O N/O

gmfu mwt 1 [N
lN Sg‘gf_r S 33 SN;’A gg:g Special Requirements: Bulk Water Machine Criteria

15 SN.’A O No Food separated and protected

0N O ouT a4 OIN O ouT Special Requirements: Acidified White Rice Preparation
18] Gwna O o Food-contact surfaces: cleaned and sanitized ON/A O NO Criteria

Proper disposition of returned, previously served, OIN OouT - . N
17| OIN OouT recondltloned and tnsafe food # 35 CONA Criticat Control Point Inspection
7 % 3 S i g e ae T LeRREe TR E
ety - ¢ afety el hii e IN

! .  oanir ety Sl LSRN EN!A OouT | o ess Review
18 OIN D OUT Proper cocking time and temperatures

ON/A O NO

a7 OIN OouT Vari

OIN 80ouT LINA arance
19 Proper reheating procedures for hot holding

ON/A O N/O

Omw Oout b i i 4 . . )
20! OnA O Nio roper cooling time and temperatures Risk factors are food preparation practices and employee behaviors

that are identified as the most significant confributing factors to
21 gt:TA g g,','g Preper hot holding temperatures foodborne illness.
- - Public health interventions are control measures to prevent foodborne
22| OIN O OUT ON/A | Proper cold holding temperatures illness or injury.
H
i
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State of Ohio - .‘
- Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of Facility
&Y

mn Il
LR . - . . e -
g WDvienae DA Oy

"~ Good Retall Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.
ed compliance status (IN, QUT, N/Q, N/A) for each numbered item:IN=in compliance QUT=not in compliance N/O=not observed NfA=not applicable

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

]

38 | O IN O OUT ONA O N/O| Pasteurized eggs used where required 54| OIN OOUT
OIN OOUT ON/A
— Rl

Eoa

Water and
IR

Trm

Ice from approved source
ood n

Proper cooling methods used; adequate equipment 56 O IN O ouT Nonfood-contact surfaces clean
for temperature control y :

O O OUT CINA :t\:iagswashmg facilities: installed, maintained, used; test

40 | O IN O QUT ONA O NiO

HE

Gk

41 | O IN OO QUT OOiN/A O N/O | Plant food propstly cooked for hot holding 57 |BD)IN O OUT OON/A | Hot and cold water available; adequate pressure

42 (O IN O OUT ON/A O N/C | Approved thawing methods used 58 0O IN [JOUT Plumbing Installed; proper backflow devices
43 | O IN O OUT ON/A Thermometers provided and accurate LINALINO
EL ! 59|00 IN O CUT ON/A | Sewage and waste water propetly disposed
44 | O INDOOUT Food properly iabeled; original container 60| O IN O OUT ON/A | Toilet facilities: properly constructed, suppiied, cleaned
61| 0N O OUT CIN/A | Garbage/frefuse properly disposed: facilities maintained
45 |OIN O OUT Insects, rodents, and animals not present/outer 62| IN OOUT Physical facilities installed, maintained, and clean: dogs in
openings protected y outdoor dining areas
Contamination prevented during food preparation, ONALT NiO '
o |omaouT storage & display . 63(OIN OouT Ad It tilati d lighti designated d
equate ventilaticn and lighting; designated areas use
47 [ O IN O ouT ON/A Personal cleanliness 4 e ° .
48 (O IN OO OUT ON/A O N/Q | Wiping cloths: properly used and stored 64| OO IN O OUT ON/A | Existing Equipment and Facilities
Washing

49 [[JIN 23 OUT EON/A O NA fruits and vegetables
= PR =)

e

HiE B

sk

50 ([T INO OUT ON/A O N/O | In-use utensils: properly stored 65| 0O IN O OQUT ON/A | 901:3-4 CAC
51 | F1IN O OUT CIWA r:;tﬁgisglds, equipment and linens: properly stored, dried, 66( 1IN O OUT CINA | 3701-21 OAG
52 | O IN O OQUT ON/A Single-use/single-service articles: properly stored, used

53 |OIN O OUT ON/A IO NfO | Slash-tesistant, cloth, and latex glove use

FFEH

5

Vark:"X! C
Priority Level | Comment

.

Iltem No.| Code Section

4"'3 ’i . P
L LA 30

}_
L

2 A

O|o|o|Ojojo;o|ojo|o|o|o|ojo|og|
O|0|jo|ojojojo|o|o|lo|g|o|O|Oid)f

Person in Charge

Sanifarian

R T
3 S

PRIORITY LEVEL: "€ = CRITICAL  NC = NON-CRITICAL

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




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

Name of facflity . | Check one License Number Date
2 e, OFSO 4 RFE A IR E
Lrf OB vy \i % 1 Z e : S EL 3 =.7j i tfc}j‘
Address CltnytateIZIp Code !
. . v ) \
Al A L Y N edy i‘)e aloles J
License holder Inspection Time Travel Time Category/Descriptive !
ontt ~ - '5 B all 2 \
- ool YR - Yy e
Mo Soves 5 : HO 5 )
Type of Inspection (check all that apply) Follow up date (if required) | Water sample datefresult
Fis"Standard [ Critical Control Point (FSO) O Process Review (RFE) O Variance Review 3 Follow up . (if required)
O Foodborne 0130 Day O Complaint O Pre-licensing 0 Consultation
e N O ODBORNE HINESS RISK FACTORS AND PUBLIC | HINTERVENTIONS ST e

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 NfA=not applicable

Com pl|ance Status Complrance Status

TR : !
F'erson in charge present demenstrates knowledge and OIN Oout . . .
1 | OIN OOUT O N/A performs duties 23 CON/A O N/O Proper date marking and disposition
2 | OIN OOUT O N/A Certxred Food F'rotechon Mana er IN T § .
ERE e “gw ’«i*ﬁ T T g e PIREI 24 [D]NIA g ﬂ',% Time as a pubtic health control; procedures & records
B kit R Eiininadaidul Lo H STt
OIN CIOUT [0 N/A Managemeni food employees and conditional employees ;z‘%’a;&;’::”% 3%%“!;\‘%*“? Lpnln ?ﬁ%@ﬁie}é@ﬁﬁﬁ@iw%m:zm e Emﬁ!{_%“m;
3 knowledge, responsibilities and reporting OlIN O out
25 Consumer advisory provided for raw or undercooked foods
4 | OIN OOUT [d N/A | Proper use of restriction and exclusion OON/A
5 | OIN E30UT O N/A__ | Procedures for responding to vemiting and diarrheal events i e T ”gﬁt
LT e ey = R A R E DR T N B
R Go6H Hybienic Brachices L b By OIN OouT
6 | OIN O QUT O N/O | Proper eating, tasting, drmklng, or tobacco use 126 ON/A
7 E| IN O OUT O NO | No dfscharge from eyes nose, and mouth B

T SETET T
Shik b1 g» SEARG Shaehiny 3 ’i
it Eetci o Hevent

8 | OIN O OUT O N/O| Hands clean and pruperly washed

E; LN 0 out Food additives: approved and properly used

OIN OouT Toxi v identi
O 0OouT No bare hand contact with ready-to-eat foods or approved 28 l:lNJ'A oXic substances properly identified, stored, used
9 | Oma O Nio alternate method properly followed : | _ E— i ;
Gobuan R 1 sradaes BEEERETE EE G H

i fﬁ:@ﬂﬁ%ﬁ@?&é opteved Broe: dures it i ata '3

10 | OIN EIOUT O N!A _ Adequate handwashing facll!tles su Iled & accesmble _ 29 IN 3 0UT Compliance with Reduced Oxygen Packaging, other

“‘T_ : Pheh hbE Sl : s ON/A specialized pracesses, and HACCP plan

11| OIN O out Food ubtamed from approved source OIN O ouT

30 CIN/A O N/O Special Requirements: Fresh Juice Production

12 CIN LT our Food received at proper temperaturs
CONA O NO af @IN OOUT o Requl ts: Heat Treatment Dispensing F
13| OIN O ouT Food in good condition, safe, and uradulterated OON/A O NO pecial Requirements: Heat Treatment Dispensing Freezors
OIN OouT Required records available: sheilstock tags, parasite O gout . ’ 5 . . .
14 ON/A O N/O destructlon 32 ONA O NO Special Requirements: Custom Processing
o B T e SREE s o % R R EE L] Ay e RIS FrETIILT RESL s :
o ey ontamination:: i : s] ‘
Tlilwglj OUa LEHOIRE RN oM OTamin: . =4 [33 gILTA g Nj,‘g Speclal Requirements: Bulk Water Machine Criteria i
15 SNIA 00 NO Foadl separated and protected ;
O «‘EI OUT 24 OIN OouT Special Requirements: Acidified White Rice Preparation '
18| Onia D\NIO Food-contact surfaces: cleaned and sanitized OON/A O N/O Criteria :
Proper disposition of returned, previously served, OIN O ouT - ) ) :
17| OIN B3 OUT recondltloned and unsafe food 35 ONA Critical Control Paint Inspection
eiﬁiz" S Z T = z Esnaw"ﬁégig%mii%x};%é |
it : ! vod)s it 16 ghllrfA o out Process Review i
18 OIN O out Proper cooking time and temperatures
OnNea O N/O OIN O OoUT §
OIN & out ar DA Variance :
19 ON/A O N/O Proper reheating procedures far hot holding
OIN TouT _—
20| mva O N Proper cooling time and temporatures Risk factors are food preparation practices and emplayee behaviors i
that are identified as the most significant contributing factors to !
i
21 S;TA g E},‘g Proper hot holding temperatures foodborne iliness. 4
. Public health interventions are control measures to prevent foodborne !
22| OIN O OUT ON/A | Proper cold holding temperatures iliness or injury. i
13
i
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Suteofohio
Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of Fagility
P oy

oLV R von s S

Type oilnspection

.

GOOI

Mark designated compliance status

Good Retail Practices are preventative measures.to control th
(IN, O_UT,' N/O, N/A) for each numbered item; IN=in com liance OUT=not in co

gens, chemicals

, and physical objects into foods.
li ce lNIC‘)'—* observed . N/A=not applicable

5

ot

g

38 |OIN O ouT ON/A O NO

Pesteurizad eggs used where required

O IndD out

Feod and nenfood-contact surfaces cleanable, prope.rly
designed, constructed, and used

38 [OOIN OOUT ON/A

Water and ice from approved s

R

T

perature, Gontro

55| O 1IN [0 OUT OON/A

Warewashing Facilities: installed, maintained, used; test
sitips ’

40 (O INO QUT COON/A OO N/O

Proper ceoling methods used; adequate equipment 56
for temperature control

OIN EJ_OUT

Nonfood-contact surfaces clean

1

41 O OOUT ONA O N/O

Plant food properly cooked for hot holding

O IN 0 ouT ONA

Hol and cold water available; adequate pressure

42 | O IN 00 OUT ON/A OO N/O

Approved thawing methods used

58 (0O IN OouT

43 [T IN OO OUT ONA

Thermometers provided and accurate

CIN/A O N/O

Plumbing installed; proper backfiow davices

590N O CUT ON/A

Sewage and waste water properly disposed

44 |OINDOOUT

60

00N O OuT CIN/A

Toilet facilities: properly constructed, éupplied, cleaned

D

61| O IN [0 OUT ON/A

Garbage/refuse properly disposed; facilities maintainad

45 | O IN O ouT

openings protectad

Insects, rodents, and animals not presentiouter

62| O INyO OUT

4 |OINDouT storage & display

Contamination prevented during food preparation,

OnNA L Nio

Physical facllities instailed, maintained, and clean; dogs in
outdoor dining areas

47 [OIN O OUT ON/A Personal cleanliness

6313 IN OouT

Adequate ventilation and lighting; designated areas used

48 | O IN [0 OUT OON/A OO N/O

Wiping cloths: properly used and stored

40 | O IN OO OUT CON/A OI N/O

841 O IN O OUT ON/A

Existing Equipment and Facilities

O INO QUT OINA O NfO

In-use utensils: properly stored

51 |0 INO ouT ON/A handlsd

Utensils, equipment and linens: properly stored, dried,

65| O IN 3 OUT OIN/A

901:3-4 OAC

66 [ O IN O OuT ON/A

3701-21 OAC

52 | 0 IN O QUT ON/A

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

53 | O IN O OUT OIN/A B NIO

Slash-resistant, cloth, a
-

0

nd latex glove use

A8l
Priority Leve]

ltem No.

. 1

A

Code Section cos | R
e “ah G A toul s g irnt weids Yo be elran 1y . Q'O
oo
0o (o
i ST G s fu bo i Saad rpaadd O o
oo
oo
L 5 Lg H < e A ! L, ’f::ffe-r oo }"fc“ é ff"‘;_}-'\j AR f 4 a’_f!;*' i oo
L vy ‘ ’ / ’ o | g
oo
OO
oo
I
oo
1000
oo
Person in Charge“, - 4 Date:
ER S :
Sanitarian Licensor: gﬁ
NEEEA 3\ i e b ;“ 213 ; i

HEA 53028 Chio Department of Healith {10/19}
AGR 1268 Ohio Department of Agriculture {10/19)

PRIORITY I.‘EVEI:: “C=CRITICAL NC = NON-CRITICAL




State of Qhio

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

Name of facility ' . Checkone . License Number Date
Ix}
m ! Yoo kY VI OFSO RFE ey v 8 f
AN AL A prhe Luwtn Vigor. _ E’j 320 Blifan
Address ™ . City/State/Zip Code
1 i £
o ay am 120 1
AL AL Wiste Siveed Veelsireg .
License holder S ' ' Inspection Time. Travel Time Category/Descriptive -
A . gii.,,\- o Ay e
Moy DYaagd Cﬂ' 0 5 {AS
Type of Inspeétion {check ali'tRat apply) : . - Follow up date (if required) | Water sample date/result
'Standard [ Critical Controt Point (FSO) £ Process Review (RFE) [ Variance Review [l Follow up - . (if required)
O Foodborne O 30 Day O Complaint O Pre-licensing [ Cansultation
e i FOODE ORNE THLNESS RISK FACTORS AND PUBLIC HEALTE NN

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

Compliance Status

1 TILLE

Compliance Status

Time as a public health control: procedures & records

ST
knowledge, responsibilities and reporting OIN O OUT
4 | OIN O0UT O N/A | Praper use of restriction and exclusion
5 | OJIN OOUT O N/A | Procedures for respending to vomiting and diarrheal events
L T T Bo0u gl e praecaRn

6 [ OIN OCUT O N/O | Proper eating, tasting, drinking, or tebacco use
=1 No discharge from

H

0 OUT O N/1Q :
3
it el mgham OIN OouT I
s | OIN O OUT [T NO| Hands clean and prope 27| ON/A Food additives: approved and propesly used
BIN Oout ) N
OIN 3 ouT No bare hand contact with ready-ta-eat foods or approved | |28 /A Toxic substances properly identified, stared, used
9 I Ona CONo aiternate method properly followed — .
10 | OIN OJOUT O N/A | Adequate handwashing facilities supplied & accessible
i ‘ﬁ %%;%%igg i %gm*g'%%% AT e Y’%%Z it ;;%3 o ‘%gﬁ;ﬂg% i *‘%@ *agigﬁ ON/A speciaiized processes, and HACGP plan
U Food obtained from g ved sour
11 S :: DDC?UTT 2ine: PPro; e 30 gl\llTA % g},g Special Requirements: Fresh Juice Production
12 Food received at proper temperature
CINA T N/O 31 BN O out Special Requirements: Heat Treatment Dispensing E
13| OIN O 0uT Food in good condition, safe, and unadulterated ON/A O N/O P q enis: Hea a pensing Freszers
OIN O ouT Required records available: shellstock tags, parasite OIN dout ) ) ) )
destruction 32 ON/A O NO Special Requirements: Custom Processing
— - . - .
33 gr\IIE'\IA g g,l,Jo Special Requiréments: Bulk Water Machine Criteria
15 OnA O No Food separated and protected . . - ' . ‘
TN SUT 24 OIN Oout Special Requirements: Acidified White Rice Preparation
7 - : iti DON/A OO N/ Criteria
18 DNIA_ T NIO Food-contact surfaces: cleaned and sanitized .
Proper disposition of returned, previously served, OIN OouT " ) .
17! OJIN O QUT reconditioned. and unsafe food 35 CIN/A Critical Centrol Point Inspaction
ey S — } .
] el
i : Z1Ely 36 SI\I.ITA o our Process Review
18 ouT Proper cooking time and temperatures
OIN/A O N/O OIN [ out
37 Variance
19 LN O our Proper reheating procedures for hot holdin Cna
ON/A O N/Q P 9P g
O Oour ing.4i ) . i .
20, ONA O NG Proper cooling: time and temperatures Risk factors are food preparation practices and employee behaviors
- that are identified as the most significant contributing factors to
Om 0Oout ' foodborne illness.
21 ONA O NO Proper hot holding temperatures i
Public health interventions are control measures to prevent foodborne
22y OIN [1 OUT OIN/A | Proper cold hokling temperatures +| tness or injury.
i -y
HEA 5302A Ohio Department of Health (10/19) . Page_ i of .5
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State of Ohio
- Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of Facillty

% \ \
() A C\\ ' f\ \‘\\."\(d M

LI
[RSEtIILN

0
¥\ 77

Date

Type of !,nspection ;
P
;}, /' ! f a3

Sid

B 5

TV

STICES

ted- compliance s

Good Retail Practices are preventative

tatus (IN, OUT, N/O, N/A) for each numbered item:

measwres ¢ control the introduction

of pathogens,

chemicals, and physical objects into foods.

IN=in compliance OUT=not in compliance N/Q=nct observed N/A=not o
5 i

AR gt £ JE' i s il
. . . { Facd and nonfood-contact surfaces cleanable, properly
38 [OIN [0 OUT ON/A O N/O| Pasteurized eggs uséd where required 40N ] OUT designed, constructed, and used
39 |0 IN OOUT OIN/A Water and ice from approved source Warewashing facilities: installed, maintained, used: test
2 - 7 ; 73 55 0 IN O QUT ON/A strips

Proper cooling methods used; adequate equipment

3
O IN & ouT

56

Nonfood-contact surfaces clean

40 | D IN I OUT OON/A T N/O for temperature control ;

41 | O IN O OUT OON/A O N/O | Plant food properly cooked for hot holding 57 {OIN 0 OUT ON/A | Hot and cold water available; adequate pressure
42 | O IN OO OUT CIN/A T N/O | Approved thawing methods used 58| O IN OOUT Plumbing installed; proper backflow devices

43 | O IN slE‘-‘j CQUT ON/A Thermometers provided and accurate ONADI N/

: 59 |0 IN O OUT CIN/A | Sewage and waste water properly disposaed

Food properly labeled; original container

60

O IN OO OUT CIN/A

Toilet facilities: properly constructed, suppliad, cleaned

49

i | (81| IN OO OUT ON/A | Garbagefrefuse properly disposed; facilities maintained
45 | O N O ouT Insegts, redents, and animals not presentiouter 62| O IN ouT Physical facilities installed, maintained, and clean; dogs in
. openings protected N outdoor dining areas

Contamination prevented during food preparation, ANAL N/O

46 OINDOouT storage & display )
Ad i ilati d lghting; i d

7 [OINDOoUTONA Porsonal cleanliness 63|00 IN OQUT equate ventilation and lighting .demgnate areas used
48 | O IN O OUT ON/A O N/O | Wiping cloths: properly used and stored 64 OIN [ OUT OON/A | Existing Equipment and Facilities

Washing fruits and vegetabies

O'IN O OUT ON/A O NIO

3

i

[JIN O OUT ON/A O N/O

Slash-resistant, cloth, and latex glove use

50 | [JIN O OUT ON/A T N/O | In-use utensils: properly stored 65( LI IN [1OUT OON/A | 901:3-4 OAC
51 |0 INDOOUT ONA r:.l;:glse:lds. equipment and linens: properly siered, dried, 660 IN O OUT ON/A | 3701-21 OAG
52 |OINO OUT ONA Single-use/single-service articles: properly stored, used

53

T
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Date: '
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‘State of Ohio

Continuation Report
Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of Faclilty Type of inspection Date

(T G red W X G Yivoo A o ‘/, ! / UK

Itein No. [ Code Secfion | Priority Level | Comment cos| R

(ru:) (;,\‘-EB' K¢ VAN e g l( \m—' el o r.( "i’;\ OH:JUH) O {Ju’!:f;w oo
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Im |
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a|o
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o|o
o|0
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Oo|a
oo
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Person In Charge: | L PV A _ Date: .

Sanltarian: ) f T T Licensor: _ .

L L) eV Yy , o \z “f;_'\-\{"\ Gy (‘c’? Y,

PRIORITY LEVEL: C=CRITICAL NC = NON-CRITICAL

HEA 5351 Ohio Department of Health (6/18)
AGR 1268 Cont. Ohio Department of Agriculture (6/18)
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‘> State of Ohio
Food Ihspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of facility Checkone License Number Date
U EHFso fRFE oy fe -
Do Lo Towcets wFso AN G 2% 743
Address ' City/State/Zip Code ot
oo b O .
R ERAR AT . i Ve dneh .
License holder ‘ . ; 'Inspection Time. Travel Time Category/Descriptive
Bevere W, Caly ol N
Deves by ¥y ir U O [ B :n"'\.f_;i 50 9‘0 .

‘ -l Standard

' Type of Inspectlén {check all that apply) : . .
O Critical Control Point (FSC) O Process Re\new (RFE) 0O Variance Review O Follow up
El Foodborne 0130 Day O Complaint

O Pre-licensing O Consultation

Water sample date/result
{if required)

Foliow up date (if required)

Person in charge present demonstrates knowledge, and
performs duties

OnN/a O Nio

O OouT

Proper date marking and disposition

Cemﬁed Food Protection Manager

24

Om Oout

Time as a public health control: procedures & records

! EIN.’A I:l N.'O
Management food employees and conditional employees
3 | [N OOCUT O NiA knowledge, responsibilities and reporting
4 | CIIN CJOUT [1 N/A | Proper use of restriction and exclusion
5_ EIIN E,',IOUTI] N;'A_ P oceduresforrespendmg to vomiting and diarrheal events
s ] : geticagiiit) IR am oour
6 I:| IN I.:I ouT O N/O Proper eatmg, 1ast|ng, drlnkmg. or tobacco use 26| OOIN/A Pastourized foods used; prohibited foods not offered
7!ONDOoUTO NIO No dischargs from eyes, nose, and mouth i i
nn S reVeRtibg: Con by Hands i D e OIN EJouT Food addit 4 and | g
i ; appro u
8 | OIN [ OUT O N/O| Hands clean and properly washed 27 oA 000 addilives; approved and properly use
OIN Oour . . .
OIN OouT No bare hand contact with ready-to-eat foods or approved 28 EIN /A Toxic substances properly identified, stored, used
9 | Ona O N/O alternate method properly followed
10+ OIN Ocut O N/A | Adequate handwashmg facilittes supplied & accesslble 29 EI IN E| OUT Comphance with Reduced Oxygen Packaglng oiher
i ' ON/A speclalized processes, and HACCP plan
| ouT Food obtatned from roved source
g I: SOUT arp 34 S;FA % g!l,'g Special Reguirements: Fresh Juice Production
12 Food raceived at proper temperature '
vA 01 No 3 LN O ouT Special Requirements: Heat Treatment Dispensing Freez
13| OIN O oOUT Food in good condition, safe, and unadulterated OIN/A O N/ p 4 ) pensing ers
14 Bi\I«ITA % (I\Jl.'rg ?:S#:ﬁtclio;ucords available: shellstock tags, parasite 32 E;::IA gg,':g Spocial Requirements: Custom Processing
— . ? . — i
. 33 EI\IITAEI E},g Special Requirements: Bulk Water Machine Criteria /=
15 ONA ON/O Food separated anglmprotected ) ) — —
=] m BT OUT 24 OIN -0 ouT Speclal Requirements: Agidified White Rice Preparation
- . iti CIN/A O N/O Criteria
18 ON/A T N/O Food-contact surfaces: cleaned and sanitized
i iti i IN ouT
17| &N O ouT f’;ﬁé’fé.{.’;i‘;?"ﬁ’ﬁ d‘:fn’:a‘;’;"f‘;% dpre‘”"us'y served, 35 'SN/A = Critical Control Point Inspection
At W’E’?‘ Eﬁ | i : -
s M Ten 3| D IN DOUT Process Review -
OIN Oout . . ON/A
18 Proper cooking time and temperatures
ON/A O NO
Om 0O out .
37 Variance
4g| BN O OUT Proper reheating procedures for hot holdin CINiA '
’| ona Ono P ating proce © 9
OIN OouT . ling 1
200 gnA OO L Proper caaling fime and ter_nperatures Risk factors are food preparation practices and employee behaviors
- - —— . | that are identified as the most significant contributing factors to
OiN Qour *broder hot hold: : '| foodborne iliness.
21 ONA O MO Proper hot holding temperatgres
Public health interventions are control measures to prevent foodborne
22| OIN [ OUT OIN/A | Proper cold holding temperatures iliness or injury.

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




State of Ohio

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

Name of Facility

s b {‘
L g

[ k
ARy

Tyae

Ofi lnslpacticn

% ety

Gooed Retail Practices are preventative measur

es to control the introd

uction of pathogens, chemicals, and physical objects into foods.

Mark designated compliance status
P T N
b

(IN, QUT, N/O, N/A) for each numbered item:

al

IN=in compliance QUT=not in compliance N/O=not obs
3 i Iz
] easil

d NIA= t applicab

e

38 |OIN O QUT CINA OO N/O

Pasteurized eggs used where required

ek
54| 3N 0 oUT

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

39

Water and ice from approved source

O JouT ON/A

i3

55| 0 IN O OUT OOIN/A

Warewashing facilities: installed, maintained, used: fest
strips

s and vegatables

O IN O OUT ON/A O N/O

e

ik

[JINDO OUT ONA O N/iQ

] Proper cooling methods used; adequate equipment 56 giN g OUI ) Naonf od-i:onta surfaces clean
40 |DIIN D ouT CIniA O N/O for temperature contral i
41 |01 IN O OUT ON/A O N/O | Piant food properly cooked for hat holding 57 O IN [O0OUT ON/A | Hot and cold water available; adequate pressure
42 (O IN O QUT ONA O N/C | Approved thawing methods used 58| 0N OOUT Plumbing installed; proper backflow devices
43 | O IN O OUT EN/A Thermometers provided and accurate LINAATIND
: 59| O IN O OUT ON/A | Sewage and waste water properly disposed.
60| O IN 1 QUT ON/A | Toilet facilities: properly constructed, supplied, cleaned
J |81 [0 IN OOUT ON/A | Garbagelrefuse properly disposed; facilities maintained
Insects, rodents, and animals not present/outer 62| 0O INE ouT Physical facilifies installed, maintained, and clean; dogs in
45 (O INO OUT : : S
openings protected outdoor dining areas
iﬁ Contamination prevented during food preparation, CINIATE NiO
bl kilechia storage & display s3| O O our Adequate ventiletion and lighting; designated J
equate ventilation and lighting; designated areas use
47 [ O IN O OUT ON/A Personal cleanliness 4 e °
48 | O IN O QUT ONA O N/C | Wiping cloths: properly used and stored 64( O IN O QUT CIN/A | Existing Equipment and Facilities
49 ; ]

Slash-resistant, cloth, and latex glove use

50 In-use utensils: properly stored 65( 001N [ OUT CIN/A | 801:3-4 OAC
- - i : -
51 | O INO cuT ONA r(;zﬁglsélds, equipmentand linens: properly stored, dried, 66| O IN O OUT ON/A | 3701-21 0AG - !
52 | O IN O QUT ON/A Single-use/single-service articles: properly stored, used
53

O IN O OUT OOIN/A O N/O

B

0

etk e

ltem No.| Code Section ”;’riority Level Comment . cos RJ
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! o|O

Person in Charge; '™ . |

Sanitarian
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[
b

i L

PRIORITY LEVEL C=CRITICAL NC=NON-CRITICAL

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




State of Ohio

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

Name of facility “ o Check one E‘ License Number - - Date
- ; { a6 { H ; - o
i - v WD 4 el P L g%
ove . R Loy e sl DFSO EiRFE 2 a4 /L:iﬁ
Addross . . CltyIStateIZIp Code ’
ey \s £ i a4 f
a5605 8 \m«; e Foddie M Peob _
License holder : f i : | Inspection Tlme - | Travel Time Category/Descriptive
W \ A P e
1..,,k el {J.‘_'%\"\;\ a m_}i‘-}f Fal w‘m ) Ca O § . {_,. ‘:_? “_} )
Type of Inspection (check all that apply) - Follovr up date (if required) | Water sample date/result
i=liStandard O Critical Control Point (FSG) O Procass Review {RFE) O Variance Review [ Follow up - {if required)
O Foodborne O 30 Day O Complaint [ Pre-licensing O Consultation
Mark designated compllance status (IN, OUT, NIO N/A) for each numbered item: IN=in compliance OUT—not in compliance N/O=not observed NIA"'not applicable
Compliance Status Compllance Status

0N DOUT O N/A Person in charge present demonstrates knowledge and BIN O ouT

performs duties CINA. O3 N/O Proper date marking and disposition

DIN gout o NIA
e

3 | OIN BOUuUT O N/A

Certified Food Protection Manager

Time as a public health control: procedures & records

Management food employees and condnmnal employees
knowledge, responmblllhes and reporting

4 | OIN OOUT O N/A | Proper use of restriction and exclusion

| OIN DOUTD N/A

F'ro edures for responding to' vomiting and drarrheal events

Proper eatlng tasting, drlnklng, ot fohacco use

No discharge from eyes, nase, and mouth

OIN OouT

9 | Owa OO

] ] : Food additives: approved and properly used
8 | OIN J:l QUT O N/Q| Hands clean and properly washed 27 O PP properly
OIN Oout . . .
OIN OoUuT No bare hand contact with ready-to-eat foods or approved 28 I:]NIA Toxic substances properly identified, stored, used

alternate method properly followed

IN DOUT

Comphance wrth Reduced Oxygen Packagmg, other

10 | OIN CIOUT O NiA Adequate handwashing facilities supplied & accessible
HE L B e 129 specialized processes, and HACCP plan
F btained f) d 50

1o :: o 83_:— 00d obained from approve aree 30 E[\III;JA % g}g Special Requirements: Fresh Juice Production

12 o o Food recoived at proper temperature
N T N/O - 3 O IN [ out Special Requirements: Heat Treatment Dispensing Freezers

13| OIN O out Food in good condition, safe, and unadulterated ON/A O NG p q ' P g
CIN OOoUuT - | Required records available: shelistock tags, parasite OIN O0oUuT A . . ’ .

14 IZ]NIA O N/O destructlon 32 ONA O NGO Special Requirements: Custom Processing

Rirreny TE %

i ang @i’&é’éﬁ b T . . : .

= 2 R 33 ON L ou Special Requirements; Bufk Water Machine Criteria
OIN OouT ON/A O NfO

15 ON/A [T N/O Food separated and protected -
OIN O ouT - 34 OJIN OoUT Special Requirements: Acidified White Rice Preparation

R . iti ON/A O N/O Criteria
16 ONA OO NO Food-contact surfaces: cleaned and sanitized :
17| OIN O out Proper disposition of returned, previously served, 35 QN 0O ouT Critical Control Point Inspection
reconditiched, and unsafe food ON/A

e , |

i b kL, altath: ‘ 36 DNN 0 out Process Review
OIN O ouT . . CIN/A

18 Proper cacking time and temperatures
ON/A O N/O

OIN OouT .
37 Variance

19 QN O out Proper reheating procedures for hot holdin CIvA
ONA O NO P 9P 9
Omw Oout . .

20! oA O O Proper cooling time and temperatures Risk factors are food preparation practices and employee behaviors

that are identified as the most significant contributing factors to

OIN O 0ouT - foodborne illness.

21 ONA O NO Froper hot holding temperatures

22| OIN OouT

Public health interventions are control measures to prevent foodborne

ON/A | Proper cold holding temperatures liness or injury.

HEA 5302A Ohio Department of Health (10/19) = Page i  of L
AGR 1268 Ohio Department of Agriculture (10/19) )




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

Name of Facility Type of lnspectlon Date
™y H e
Tho 4 Lo Vo bilos S o /i / ¢

mpliance status (

Good Retail Practices are preventatlve measures to control the introduction of pathogens, chemicals, and physical objects into foods.
iN, OUT, N/O, N/A) for each numbered itemn: IN=in compliance QUT=not in compl;ance N/O=nat observed NlA—not ap Ilcable

L Mark designated

I

i

38 |OIN O ouT ONA O N/O| Pasteurized eggs used where required 54 | 1IN EEI ouT gg;gniféd Qc?ﬁsffrﬁgtggnt:nﬁ i:;f:ces cleanable properiy
39 a!j IN DDUT ON/A _ Water and lco from approved source 55| 01 IN O OUT ONiA ;Nmaprsewashmg facilities: installed, maintained, used; test
40 (O IN O OUT OON/A O N/O fZ:‘)t‘;?nrp‘;?_gru”rgé rgte)m?c?ls used adequate equipment 96 OIN i?é_OUT Nonfood-contact surface ;
41 | O IN OO OUT CIN/A [0 N/O | Plant food properly cooked for hot holding §7 |0 IN O OUT ON/A | Hot and cold water available; adequate pressure.
42 | O IN[] QUT ONA [ NfO | Approved thawing methods used 58|03 IN OCUT Plumbing installed; proper backflow devices
43 |0 IN [J OUT ON/A Tharmometers provided and accurate OIN/A DN

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

L INOouT

OmQOour

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

46 |OINOOUT

Contamination prevented during food preparation,

storage & display

47 | O IN O OUT OIN/A

Personal cleanliness

48 | O IN O OUT ON/A O NIO

Wiping cloths: properly used and stored -

49

OINO oUT I:lNIA D N/O

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

61O IN T OUT OON/A | Garbagefrefuse properly disposed; facilities maintained

62| OIN JfZI ouTt Physical facilities installed, maintained, and clean; dogs in
ON/A D N/O outdoor dining areas

83O IN OOUT Adequate ventilation and lighting; designated areas used

64| OO IN O OUT OON/A | Existing Equipment and Facilities

Washlng frmts and vegetables

T

T

O IN O QUT ON/A

50 l:l IN O OUT DN/A ] N.fO In-use utensils; proper'y stored 65 901:3-4 OAC
51 O IN O OUT CIN/A gﬁgiﬁ, equipment and linens: properly stored, dried, 66| O IN O OUT OINA | 370121 OAG
52 [ O IN O OUT ON/A Single-use/single-service articles: properiy stored, used

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

Code Section

NP AYY

ltem No, Priority Level | Comment !
ok Hohn P PR frvvpenend paeds Yo b Wit dae o e PO
aj}i‘l‘\‘:\:{ \Yn. B84 4 ‘\\:J\;-ﬂ .
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L 0w 'h . 3; {3 foe v -
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3

ooojojojoojo|o|o|o|o|ojo|al|

O oo0oooonojojo|olo|ols

Person in Charge

Sanitarian

Licensor:
TS

PRIORITY LEVEL: C = CRITICAL

NC= NON CRITICAL

HEA 5302B Chic Department of Heatth (1 0/19)
AGR 1268 Ohio Department of Agriculture (10/19)




.. State of Ohio

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

if};’ﬁ\\'m\f 4 ‘g’\!\\\ \?‘\ oy

Name of facility P Check one License Number Date
LY * i [ [ i Lo -
LAY ; o d . vy e - =y
e, B0\l Food OFSO GIRFE g o/ ;/;j
Address \ oo g City/StatelZip Code
P AY! 3 £ o ] ™ o ?\ o
{’}\, i ,;:}_ “}\Jb\ LA 34 e 54 ;é“‘ﬁr \Jx:} T."__S\ \.,i VH {) [
License holder ) : Inspection Time Travel Time Category/Descriptive

ys

-

20 {33

="Standard

Type of Inspection {check all that apply)
O Critical Control Point (FSO) O Process Review (RFE} O Variance Review [J Foliow up
O Focdborne O30 Day [ Gomplaint

[ Pre-licensing O Coensultation

Follow up date (if required)

Water sample date/result
(if required)

Mark designated compliance status (IN, OUT, N/O, N/A) for sach numbered

TETTSIE
Ll

2»

s
Al iR

A |N

ouTt

3 | OIN OouT O NA

knowledge, responsibilities and reporting

1 | OIN OJOUT O N/A performs duties 23 ON/A O NG Proper date marking and disposition
2 | EIN [JOUT O N/A | Cerlified Food Protection Manager 24 OIN OocuTt Ti blic health control: " a .
e R BV a A L L es] |2/ O o | Time e @ public heslth conio:procedures & records
" FEERTRINLS EEEETn
Management, food employees and conditional emplayees; %??;Qi"&ﬁ‘ﬁ"z?ﬁé’iﬁ&%? i

0 IN O ouT

4 | OIN OOUT O N/A

Praper use of restriction and exclusion

respondi
T

B

ng to vomiting and diarrheal events
R

king, or tobacco use

TRE

-+

EERT e pil
et

IN O OuUT O NO

Food additives: approved and properly used

OMN O out
% owa ONo

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

alternate method properly followed

Toxic substances properly identified, stored, used

T T T T e e e
b Abbraved, Broceduras 1151 :
10 | OIN U 0 N/A | Adequate ”handwashing facilities supplied :& accessible 29 Compliance with Reduced Oxygen Packaging, other
e ,ﬁ% TR R o T RHEEE i ‘%%&gﬁi.‘%ﬁ 7 ON/A specialized processes, and HACCP plan
IN ou Food obtained from approved source
1 g Y SOUT PP 30 EI\III;JA % ﬂ},‘g Special Requirements: Fresh Juice Production
12 Food received at proper temperature
LINFA T N0 3| HIN DOUT | o i) Requirements: Heat T t Dispensi
=3 ON Oour Food in good condifion, safe, and unadoliorated ON/A O NO pecial requiroments: Heat Treatmant Dispensing Freezers
OIN O out Regquired records available: shellstock tags, parasite OIN OouT . ] . ;
14 ON/A O N/O destruction 32, ONA O N Special Requirements: Custom Processing
i HoH IN O cUT
I:| l‘“zé_fj*z" 33 gN!A g N;:Z) Special Requirements: Bulk Water Machine Criteria
15 OWA O N Food separated and protected . . ~
ON 0 ouT 24 OIN O ouT Special Requirements: Acidified White Rice Preparation
- : iti OON/A O N/O Criteria
16 ON/A O NO Food-contact surfaces: cleaned and sanitized
Proper disposition of returned, previously served, O Oour - . .
t7( OIN OQuUT reconditioned. and unsafe food 35 CIN/A Critical Control Point Inspection
T R i
afure Conteolied ol Satety T Fbod (LGS Jona » ENI;JA OOUT | Review
18 ON/A O NO Proper cooking time and temperaturas
37 QN OO0 out Variance
19 0N O out Proper reheating procedures for hot holdin CINvA
QONA O NO P 9P 9
OIN OouT p ing fi .
2 ona Ono roper cooling fime and temperatures Risk factors are food preparation practices and employee behaviors
- — — that are identified as the most significant contributing factors to
OIN Bout 7 . P g i foodborne illness.
21 ON/A O N©O Proper hot holding temperatures -
Public health interventions are control measures to prevent foodbaorne
22( OIN O OUTON/A | Proper cald holding temperaiures fliness or injury.

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

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

Name of Facility )
A AR i

o= \
oy

Type of Inspection
e

. 1(5 .

R

oduction of

pathogen

s, chemicals, and physical cbjects into foods.

far temperature control

for each numbered item: IN=in compliance OUT=not in compliance N/O=not observed N/A=not a plicabie-
)
38 | O'IN O OUT ON/A O N/O| Pasteurized eggs used where required 5410 IN O0UT Food and nonfood-contact suirfaces dleanable, properly
designed, constructed, and used
30NN DOUT CN/A _ _Vyaig{ anc.l ice_%from =apprnved source 55|00 1N [.0UT CIN/A Warewashing facilities: instailed, maintained, used; test
- = vy noﬁ ZTFEE ) strips
; . ; 56O IN OJOUT food-contact surfaces clean
40 | O v O ouT ONA O NO Proper cooling metheds used; adequate equipment i A :

i

-Hot and cold water available; adequate pressure

52

[JIN O OUT OONA

41 | O IN O OUT ONA O N/C | Plant food praperly cooked for hot holding 57| O IN O QUT [ON/A
42 [OIN O ouT ON/A O N/O | Approved thawing methods used 58| O 1IN [JOUT Plumbing installed; proper backflow devices
43 | O IN OO QUT ONVA Thermometers provided and accurate ONATING
i : 1 i 59| 0O IN [0 OUT OON/A | Sewage and waste water properly disposed
44 O IN[J ouT Food properly labeled; original container 60| O IN O oUT ON/A | Toilet facilities: properly constructed, supplied, cleaned
T -‘o ; n 61| 0O IN O OUT ON/A | Garbagefrefuse preperly disposed; facilities maintained
g fil £ o 3.
45 |Omoour Insegts, rodents, and animals not presentfouter g2/0OIN OouT Physica! facifilies Installed, maintained, and clean; dogs in
openings profecied outdoor dining areas
Contamination prevented during food preparation, ONATI NG
bl i) storage & disptay 63| 0N O OUT Adsquate ventilation- and lighting; designated d
equaie ventilation- and lighting; designated areas u
47 | O INO oUuT ON/A Personal cioanliness d i gning o i
48 | O IN O OUT [ON/A O N/O | Wiping cloths: properiy used and stored 64) OO IN [0 OUT OON/A | Existing Equipment and Fagilities
49 O IN O OUT EN/A [ NJO | Washing fruits and vegetables T
f T = o
Eeiniinele S Utsnsi)
50 (1IN O OUT ONA O N/O | In-use utensils: properly stored 65| O IN O OUT OIN/A | 901:3-4 OAC
Utensils, equipment and finens: iy stored, dried, :
51 | O IN O ouT CINiA randiagWpment and iinens: properly stored, dried 66| O IN [0 OUT CIN/A | 3701-21 OAC

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

53

O IN O OUT ON/A O N/O

use

Slash-resistant, cloth, and latex glove
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State of

Ohjo

Food Inspection Report

Authority: Chapters 3717 and

3715 Ohio Revised Code

Name of facility t | Check one . License Number Date
i , R Y Vo OFSO K RFE Sy ey o P fe -
Moveneds Yivge 1 erdnengor A 247 2/15 /23
Address City/State/Zip Code i o !
i e i i
A {0, Tec W Ve vt We -—'f' \{\" LARARY ‘h“_“; L
License holder Inspection Tlme Travel Time Category/Descriptive
-t = \\._ - 4 4 Y
Sovae DNemes 5 -0 053
Type of Inspectlon (check all thafepply) Foliow up date (if required) | Water sample date/result
{E¥Standard | O Critical Control Point (FSO) [ Process Review. (RFE) O Variance Review [l Follow up (if required)
O Foodborne I:| 30 Day O Complaint 0O Pre-licensing [ Consultation
§:§§: : %i‘ ,{’; i §§§§f§§ “’?&é ggﬁk *§§ \iE Jh 5 2 i %g o : *% D P u <18 i {g i ! b i L '§%§% o L At sgf&‘ig 15

Mark designated compliance status (IN OUT, NfO, N/A) for each numbered item; IN

=in compliance QUT=not in compllance N/Q=not observed NfA=not applacabte

Compliance Status

Person in charge present demonstrates knowiedge and
performs duties

O O our
ON/A O N/O -

Proper date marking and disposition

{JIN OOUT O WN/A

Certrfred Food Protection Manager

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

OIN OJOUT O N/A

Proper use of restriction and exclusion

OIN I:lOUT O N/A
§ 13

Procedures for responding o vomrtrng and drarrheal events

OiIN OouT ™
ON/A O N/O

Time as a public health control; procedurss & records

- ] o OIN [ our Food additives: approved and properly used
LN D OUT O N/O Hands clean and properly washed INA ' perly
OIN Oout ) A
OMIN O our No bare hand contact with ready-to-eat foods or approved Toxic substances preperly identified, stored, used
9 | gwa OnNo alternate method properly followed
|:|IN DOUTI:INIA | Adequate handwashing facilities supplied & accessible 2ql |:| IN m| OUT Ccmpllance with Reducedeygen Packagrn nther
e Len e i ON/A specialized processes, and HACCP plan
Food btarned Ti a raved 50U
D IN_0O ouT ° 1o &pp il 30 O IN O our Special Requirements; Fresh Juice Production
O Oourt ON/A O NO
12 Food received at proper temperature
LINiA B NO 31 0N O out Special Requirements: Heat Treatment Dispensing Freeze:
13/ OIN OouT Food in good condition, safe, and unadulterated ON/A O N/O P q - m pensing rreezers
OIN OouT Required records available: shellstock tags parasite OIN Oout . . i )
14 EIN!A E| N.'O destructlrm 32 ON/A O NiO Special Requirements: Custom Processing
= : ' IN
. 33 o L our Special Requiremenis: Bulk Water Machine Critetia
El IN I] OUT ON/A O NO
15 ONA O NO Food separated and protected
Wi ouT - 34 OIN Oour Speclal Requirements: Acidified White Rice Preparation
" . iti ON/A O No Criteria
16 ONiA D\'N.'O Food-contact surfaces: cleaned and sanitized
; Proper disposition of retumed, previously served, OIN OouT . . ,
4 OUT,
TZhom.o QU K recondltroned ~and unsafe food 35 ON/A ; Qnucal Qontrof Pelnt Inspectlon .
Ewg e QN 0 ouT
Process Revisw
OIN OouT I CIN/A
18 Proper cocking time and temperatures -
ON/A OO N/
OIN OouT .
37 Variance
19 QN O ouT Proper reheating procedures for hot holdin CIniA
ON/A O NiO P 9P g
OIN OouT N d
20| Gna O NO Proper cacling time and temperatures Risk factors are food preparation practices and employee behaviors
- that are identified as the most srgnrfrcant contnbutmg factors to
OIN O ouT I - foodborne illness.
21 ONA O NS Proper.hot holding temperaturee
- Public health interventions are: control measures to prevent foodborne
221 0N O QUT ON/A | Proper cold halding temperatures iliness or injury.
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. StateofOhio
Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of Facility . ! Type of Inspection Date}
{gj\ Cynd o me v Ve s A A al . ’3’}‘;" th i 2

Good Retail Practices are preventative measures to control the mtroductron of pathogens chemrcals and physu:al objects into. foods

nated com IJance status IN OuT, N!O NIA)_ for ea h numbered item: IN=in compliance OUT=

R

Mark . desig
5

Food and non ood-contac! surfaces cleanable properly
designed, constructed, and used

38 |OIN O OUT ONA O N/Q| Pasteurized eggs used where required 54|00 IN OOUT

39 |OIN OOUT ON/A Water and Ice from appraved source
| N app! —1 Iss5|00 N 2 ouT Ona | Warewashing facilities: instailed, maintained, used; test

sirips
i i e : 1.} N -
Proper cooling methods used; adequate equipment 5600 IN /&1 OUT Nonfood-cantact surfaces clean
40 | OIN DT OUT ONAD N/O for temperature control d ] 2
41.| OO IN [0 OUT OIN/A T N/O | Plant food properly cooked for hot holding 57 |0 IN OOUT ON/A | Hot.and cold water available; adequate pressure
42 | O IN O OUT ON/A L NO | Approved thawing methods used 58| 0O IN OOUT Plumbirg installed; proper backfiow devices
43 (O IN]D OUT OON/A Thermometers prowded and accurate ONADNO

597 O IN O OUT ON/A | Sewage and waste water praperly disposed

60| OO IN O OUT CIN/A | Tollet facilities: properly constructed, supplied, cleaned

61| O IN O3 OUT ON/A | Garbagefrefuse properly disposed; faciliies maintained

45 | O IN 0 out Insects, rodents, and animals not present/outer 62| 0 IN/E:I cuT Physical facilities installed, maintained, and clean; dogs in
. openings protected y N outdoor dining areas
. “5‘ - Contamination prevented during food preparation, ONAD NO
1 |G NERGUT storage & display 3|0 IN O our Adequate ventilation and lighting; designated d
- eduate ventilation and i INg, designated areas use
47 1O IN O oUT CON/A Personal cleanliness 4 : onng ¢
48 | [ IN O OUT ON/A O N/O | Wiping cloths: properly used and stored 64| OO IN O OUT ON/A | Existing Equipment and Facillties

4% | 0O IN O OUT ON/A O N/O | Washing fruits and vegetables

b
50 [OIN O QUT ONA O NG | In-use utensils: properly stored 85 O IN O OUT OOIN/A | 901:3-4 OAC
51 | 001N O OUT ONA l'l]J;ﬁ‘r;Elds equipment and linens: properly stored, dried, 66| O IN O OUT ON/A | 370121 OAG
52 |OIN O QUT ONA Single-use/single-service articles: properly stored, used

63 | O IN O CUT ON/A O N/ | Slash-resistant, cloth, and latex glove use

“
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} i oo
oo
oo
o (O
o |4
Person in Charge Date
Llcensor

Sanitarian

- :‘.i'_.‘,
[

- - : 2 - *'f"i: Eoring
PRIORITY LEVEL: C=CRITICAL NC=NON-CRITICAL Page - of ilu
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State of Ohio

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

Name of facifity Check one License Number Date /
N P - N ) et ¢ -
N P ~ EFSO [@RFE L e o ey fe
I h ‘t\w,s‘v._raf-\.l,i"‘-‘;’\ o ‘L:‘r et ' R 175 E (—}n.. {7 }i i :f ;;.ffwi
Address X City/State/Zip Code
s AN B AyE
'.‘:_}_‘g\ (:) 1,; Ty \,‘ gt Y4 \,_:\..7‘;; ¢ ’:}f & j:} ( = ') . .
License holder ) ' ' . . ’ Inspection Time - Travel Time Category/Descriptive
gt T T R to ¢ e
PEa NS C AR SR O LT IR 8 O [0 . (A2
Type of Insbéction {check all that apply)- . . Follow up date {if required) | Water sample datefresult
+-F-Standard O Critical Control Point (FSQ) ' O-Process Review (RFE) [ Variance Review [l Follow up (if required)
0 Foodborne [J30 Day 0O Complaint I Pre-licensing O Consultation
Mark designated compliance status ( ) for each numbe compliance N/O=n

] ouT
performs duties OIN/A O N/O
2|l ONQOQouTO N/A | Certified bod Protection Manager Omw OouT
E ON/A O Nio

Proper date marking and disposition

Time as a public health control: procedures & records

Sehameril £ & 38

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

4 | OIN 30UT O N/A | Proper use of restriction and exclusion
5

3 { OIN OcuT O NA

2 y OIN Oou -
Food ad : d and 1
Hands ctean and properly washed ON/A ood additives: approved and properly used
O IN [JouT . . .
OIN O ouTt No bare hand contact with ready-to-eat foods or approved Toxic substances properly identified, stored, used
9| Ona [1 N/O alternate method properly followed . - —
10 OIN OJOUT O N/A | Adequate handwashing facilities supplied & accessible ] OIN OcuT
S S it A SenTngs T - e o EIN/A specialized processes, and HACCP plan
Food obtained from roved sour
1 OIN_DouT %0 o arp e 30 LN D out Special Requirements: Fresh Juice Produciion
OIN OouT CIN/A ON/O
12 y Food received at proper temperature -
VA LI N0 - 31 om0 out Special Requirements: Heat Treatment Dispensing Freezers
13| OIN O ouT Food in good condition, safe, and unadulterated ONA O N/O
OiIN OouT Required records available: shellstock tags, parasite S| O 0Oourt . ) . .
14 CNA T N/O destruction 32 ON/A O N0 Special Requirements: Custom Processing
.IN .D ouT : 33 SNTA g atg Special Requirements; Bulk Water Machine Criteria
15 CIN/A O NiO Food separated and protected
0N ouT - 24| OIN OOouT Special Requirements: Acidified White Rice Preparation
18| Guia ‘5NIO Food-contact surfaces: cleaned and sanitized ONA O Ne Criteria
Proper disposition of returned, previously served, OIN Oour _— . .
|
17| OIN O ouT recondifioned, and . | 35 ENA Critical Contral Point Inspection
fafesoTime ire Controliad 25 SI\IJTA o our Process Review
18 EI\J{;’A E‘ N;E-g Proper cooking time and temperatures
- 37 0N O our Variance
OIN OJout COIN/A
19 ONA O NO Proper reheating procedures for hot holding
OIN OouT P ling ti . i . .
20| On/a O NO foper cooling time and temperatures Risk factors are food preparation practices and empioyee behaviors
- - that are identified as the most significant contributing factors to
21 IE‘II\I.ITA ES”UJ Proper hot holding temperatures foodborne finess.
Pubfic health interventions are control measures to prevent foodhorne
22| OIN O OUT ONA | Proper cofd holding temperatures liness or injury. '
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- State.of Ohio.

- Food Inspection Report
Authonty Chapters 3717 and 3715 Ohio Revised Code

Name of Facl!lty

Tyge of Inspection

R i Y ! »
¥ 5\(.' €_ Y J LA g O R R I N L L.

oo f :, 5
S\d. SINIEE

_Mark demgnated

tatus (IN OUT N/Q, N/A) for-each numbered item:

Good Retail Practices are preventative measures to control the |ntroduct|on of pathogens chemlcals and physical objects into foods

38 |OIN O OUT ONA O NO

Pasteurized eggs used where required

OIN OouT

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

30 | OIN OUT OON/A

Water and ice from approved source

O IN O OUT ON/A

Warewashing facilities: installed, maintained, used; test
strips

40 | DINDouT ONA D N/O for temperature centrol

Proper coollng methods used; adequate equipment

Nonfood-contact surfaces clean

49 |0 IN O OUT ON/A O NO | Washing fruits and vegetables

41 |3 IN O OUT ON/A O N/O | Plant food properly cooked for hot holding. 57 | O IN- O OUT CIN/A | Hot and cold water available; adequate pressure
4z [OIN O QUT ON/A [ N/O | Approved thawing methods used 58 (0O IN OOUT Plumbing installed; proper backflow devices
43 (O IN O OUT OnN/A Thermometers provided and accurate LINALINO
g i 3 e 59| O IN 00 OUT OON/A | Sewage and waste water properly disposed
60 | OO IN O OUT ON/A | Tolet facilities: properly constructed, sﬁpplied, cleaned
: 61| O IN OO OUT OON/A | Garbagefrefuse praperly disposed; facilities maintained
45 | O IN O OUT lnsec1s rodents, and animals not presentiouter 62| O IN OOUT Physical faclities installed, maintained, and clean; dogs In
openings protected outdaor dining areas
L Contamination prevented during food preparation, ON/A DI NiO
gl Lo storage & dispiay 63O IN-O0OUT Ad g tilati d lighting; desighated d
: equate ventilation and lighfing; designated areas use
47 | O IN £ OUT ON/A Personal cleanliness i e i
48 | O IN[J OUT ON/A O N/O | Wiping cloths: properly used and siored 64| 3 IN [0 OUT ON/A | Existing Equipment and Facilities

50 | [JIN O OUT ON/A O N/O | In-use utensils: properly stored

51 | O IN £ OUT ON/A handled

Utensils, equipment and linens: properly stored, dried,

O iN O out ON/A

201:3-4 OAC

O IN O OuT ONA

3701-21 OAC

52 | O IN O OUT ONA

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

53 |OINDO CUT ON/A O NO

Slash-resigtant, cloth, and Iatex glove use

ottected: o
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[ Sveehe food Ceavie, prep teblog) ’ oo
- 2 & oo
oo
Oo|o
oo
O (0o
oo
o|o

Person in Charge i Date :

-7 Gl d SIIEE
Sanitarian Licensor: |
N LY Sdem s

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