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19 0 outr Proper reheating procedures for hot holding 7 A verance
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State of Ohio

Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code
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41" l’fr“\l El ouT I]NIA ] N.’O Plant feod properly cooked for hot holding 57| A'IN O QUTON/A | Hot and cold water available; adequate press;ure
| 42, EMﬁ 0O GUT ONA O RO Ap'proved thawing methods used 58 Q/IN ClouT Plumbing installed; proper backflow devices
43 wE’[N [ OUT ONA 1. Thermometers provided and accurate LINIALIN/O

59 hl'TN O OUT [ON/A | Sewage and waste water properly disposed

Faod properly labeled; original container 60 | B'IN 0 OUT CIN/A | Toilet facilities: properly constructed, supplied, cleaned

81 E/IN O CUTON/A | Garbagefrefuse prbperiy dispased; facilities maintained
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. : openings protected ’ outdoor dining areas .

: Contamination preventad during food preparation, LINiA O N/O
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- 63 IN O OUT Adequate ventilation and lighting; desi i
47 .’IN 0O ouT ElNIA .| Personal cleaniiness K4 i onting; designated areas used
48 |HIN UT OON/A O N/O | Wiping cloths: properly used and stored 64 IET/IN [0 OUT ON/A | Existing Equipment and Facilities

Washing fruits and vegetables

49 | NAN.O OUT ENA O N/O

50 IN O OUT ONA OO N/O | In-use utensils: properly stored 65| O IN O OUT'Iﬁ\UA 901:3-4 OAC
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| 'Sta-t'e. of Ohio
Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code
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- - Consumer advisory provided for raw- or undercooked foods -
4 | OIiIN__OOUT T N/A ; Proper use of restriction and exclusion L . ' i -
5 { OIN OOUT. ON/A | Procedures for responding to vemiting and diarrheal events

¢ | OIN OOUT ON/Q| Proper eating, lasting, drinking, or tobacco use .Pasteunzed foods used; prehlbrlted f‘_’ﬂdé not offered
7 | OIN OOUT B N/O| No discharge from ayes, nose, and mouth
aid gl £ ¥ e Food . . d al A .
g | OIN B OUT [IN/O| Hands clean and praperly washed o0d additives: approve an d Pl't.?eerly USe. d
N OouT No bare hand contact with ready-to-eat foods ar approved Toxic substances properly id_éntiﬁed_, St".;ea- used, ‘
9 ON/A I N/O alternate method properly followed :
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IN T Food obtained from approved source
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iz Faood received at proper temperature e — - -
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13} OIN_ JOUT Food in good condition, safe, and unadulterated [CIN/A O NFO i pectal Requirements: Heat rea men Jispensing Fragzers.
OiN - OouT Required records available: shellstock tags, parasite (1N Q1 oUT . ) . Lo
14 ON/A ON/O destruction i 3? CON/A CN/Q Special Requirements: Cus?e.m P_mcessmg ]
O OouT . ) R
0N OouUT 33 CONA O NO Special Requirements: BulkrWetar Machme Criteria
15 CinA ON/O Food separated and protected
N OouT 34 OIN OOUT | Special Requirements: ACIdIf ed Whlte Rica Preparahon
" : it ELIN/A O N/O Criteria : .
16 CIN/A CIN/O Food-contact surfaces: cleaned and sanitized - ;
Proper disposition of returned, previously served, 0N OouT " ! o
17 OIN OOUT reconditionad, and unsafe food 35 CIN/A Criticat Control Point Inspection
36 DN Clout Process Review
N O ouUT _— ON/A
18 Proper cocking time and temperaturas
ONA O NO : COIN OOouUT
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19 LIN O OUT Proper reheating procedures for hot holdin FINA
ONA O NiO P arp 9
N B ouT P i . d ‘
20} Owa O NO roper cooling time and temperatures Risk factors are food preparatlon practices, and employee behawors
that are identified as the most significant contrlbutmg factors to
OiN - 7 out ; foodborne illness. ‘ .
21 OnvA O NiO Proper hot holding temperatures
Public health interventions are control measures to prevent foodborne
22| N O OUT ON/A | Proper cold holding temperatures illness or injury. E o
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State of Ohio

Food Inspection Report
Authority: Chapters 3717 and 371 5 Ohio Revised Code
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Pasteurized eggs used where required
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Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.
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Food and nonfood-contact su aces cleanable, properly
designed, constructed, and used

1O IN OOUT ONA Water and ice from approved source

55

O IN [T OUT ON/A

Warewashing facilifies: installed, maintained, used; test
strips

. — ; Proper cooling methads used; adequaté equipment
. =.10 _- IN_D OUT ONA DD N"D_ for temperature control

OI'IN 0-0UT TINA D N/O

56

O IN O ouT

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

41 Plant food properly cooked for hat holding
1az-(0O IN_I:l OUT CIN/A O-N/O | Approved thawing methods used 58 IEI'I’N OouT Plumbing installed; proper backflow devices
43 | O IN OOUT ON/A .Thermometers provided and accurate CNvAQINO
590 IN O OUTEON/A | Sewage and waste water properly disposed
44 m A OU;F ' Faod properly labeled; original container 60§ O IN O OUTONA | Toilet facilities: properly constructed, supplied, cleaned
i ? 61| O IN O OUTON/A | Garbagefrefuse properly disposed; facilities maintained
450 JIN I:l. ouTt Insects, rodents, and animals not present/outer 62| O IN O OUT Physical facilities installed, maintained, and clean; dogs in
: openings prfntectad : i ONA O MO autdoor dining areas
e _I:I NO OUT S(ig:at;;ngitilso;;:;evented during food preparation, ‘
a7 oiNg OUT EINIA ‘Personal cleanliness - 83| 0OIN OOUT Adequate ventilation and lighting; designated areas used
148 [ O WO ouT ONA O N/O | Wiping cloths: properiy used and stored 64/ OO IN O OUT CIN/A | Existing Equipment and Facllities
O IN O OUT ON/A O N/O | Washing fruits and vegetables
"D IN CJ OUT OIWA OO N/O | In-use utensils: properly stored 65( O IN [0 OUT ON/A | 901:3-4 OAC
-51:- O IN O OUT CINA rl;:ﬁgls;l;: equipment and linens: properly stored, dried, 66|01 IN O OUT ON/A | 3701-21 OAC
. 52 | O IN OO OUT ONiA Single-use/single-service articles: properly storad, used
| 53 | OIN.O oUT ONA OO'N/O | Slash-resistant, cloth, and latex glove use
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State of Ohio

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

Name of facility Check one License Number Date _
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D EZ, =y Ri el Lot Nae O Haian

License holder Inspection Time Travel Tinle Category!Descrlptlve '
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S Covem Ched T

Type of Inspection (dhedk all that apply)
El*Standard [ Critical Controf Point (FSQ) O3 Process Review (RFE) O Variance Review [ Follow up
O Foodberne [0 30Day O Complaint [ Pre-licensing O Consultation

Follow up date (if requrred) Water sample date!result :
(if reqmred} :

U, :

Compliance Status

Person in charge present, demonstrates knowledge, and

EI'JI( D ouT DN/A performs duties

Mark designated compliance status (IN, OUT, N/Q, N/A) for each numbered item: IN=in compliance 0UT~noi in compliance N/O=nat- observed NIA-not applrcable

Compliance Status

Proper date marking and disposition

EHFT [0 OUT O N/A | Certified Food Protection Manager

Managemant, food employees and conditional employees;
3 Q"‘T BouT ON/A knowledge, responsikilities and reporting

4 | BN CTOUT ON/A Proper use of restriction and exclusion
[ COOOUT ON/A Prucdures for responding to vomiting and diasrheal events

[ Consumer advisory provided for raw or.undsrcocked -foods

Time as & public health contrdl: procadures & records

0N I BUT [ N/O| Proper eaing, asteurized foods used; prohibited foods not ofreree .
7 1 E N’ [1OUT [1N/Q| No discharge from eyes, nose, and mouth
- , d additives: d and |
8 @( 0O OUT AN/O| Hands clean and properly washed Faod additives: approve an: p_reper]y ueee
9 =N Dout No bare hand. contact with ready-to-eat foods or approved Toxic substances proparly identified, stored, used
ONA DO N/O alternate mathod properly followed :
10| BEM0 O ouT ON/A Adeaquate handwashing facilities supplied & accessible ?J Jout Compliance with Reduced Oxygen Fackagmg. other
1A specialized processes, and HACCP ! plan
Food obtainad fram approved source
11 glﬂ ggﬂ; oo PR 30 ,I'Ef A ES%T - | Special Requirements: Fresh Jurce Productlon
12 CNA ONO Food received at proper temperature . %:d Sour | ool Fearoo Heat.-i- R
13] BN OouT Fouad in good condition, safe, and unadulterated [@NA O N/O i quirements: neat, _tee_mee le_pens._mg Freezere
O QouTt Required records available: shellstock tags, parasite [HN O ouT . ) o S
14 A CIN/O destruction 32 QN?A aNo Spemal.Requwements. Cus_iom?recess_lng
Omn Oout . ) g
\i : 33 Q'I(IA onNo Special Reqmrements. Bulk Wa_ter_Machm_e Critefia .
5 ﬁ'N /IA CINO Food separated and protected -
N OoUT 34 I:|II\:I gout Special Requirements: A0|d|f ed Whlte Rlce Preparatlon
= -contact surfaces: cleansd and sanitized /A O N/O Criteria S :
8| Ona oo Faod
' Proper disposition of returned, previously served, N [OouT " . KRR
17 IQJKF Qdour recondiioned. and unsafe food 35 /A Critical Control. Point Inspec_:_t!.en
. 36 D%\? Hour Process Review
i 0 out N 1A
18 Proper cooking time and temperatures
CIN/A O N/O .
37 EIGIE‘ bour Variance
19 O O OuT Proper reheating procedures for hot holdin g A
mAA O NO P 9P 9
LN _ O ouT P i . d t
20 W‘IK 0 NO raper gooling time and temperatures Risk factors are food preparation practlces and employee behawors
' that are identified as the most significant contrlbutmg factors to- -
21 On O out Proper hot holding lemperatures foodborne fliness. o :
N/A ] N/O .
Public health interventions are control measures to prevent foodbome
22 Eg!ﬁ O OuT ON/A | Proper cold holding temperatures liness or injury. .
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‘State of Ohio

Food Inspection Report
Authority: Chapters 3717 and 37 15 Ohio Revised Code

MName of Facility

Type of Inspection

L
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Mark designated complisnce status (IN QUT, N/O, N/A) for each numbered ite

Good Retail Practices are preventatlve measures 1o control the mtroductlon of pathogens chemlcals and physical objects |nto foods.

eevird Pg 91 e

“Food and nonfood-contact surfaces cleanable, properly

40 for temperature control

O.IN O oUT ]Eﬁf_A O N/O

41 | OINDO OUT EHA O N/G | Plant food praperly cooked for hot holding

O IN OOouT EM;’A [ M/O| Pasteurized eggs used where required 54O IN 0uT designed, construcied, and used
Er-IN OOUT ONA Water and ice from approved source 55 IE/IN O ouT ONiA :V!r?przwashing facilities: installed, maintained, used; test
Proper cooling methods used; adequate equipment 56 | BN 00 OUT Nonfood-contact surfaces clean

57

Ig/rN T OUT [IN/A | Hot and cold water available; adequate pressure

42 Iﬂ/fﬁ O OUT ONWA O.N/O Approved thawing methods used 58 | [JIN O@UT Plumbing installed; proper backflow devices
43 Igfiﬁlj OUT CINA Thermometers provided and accurate ONALING
: f 59 IQAT\I O OUT ON/A | Sewage and waste water properly disposed
' 44 m/ﬁ_'ﬂ ouT ' Food properly labeled; original container 60 [,‘El’rN 0O OUTON/A | Toilet facilities: properly constructed, supplied, cleaned
: . : 61 I'_'!{flﬁ I OUT ON/A | Garbage/refuse properly disposed; facllities maintained
"45 Eﬂﬁ C1:60UT Insects, rodents, and animals not presentouter 62| @ O our Physics! facilities installed, maintained, and clean; dogs in
— openlng.s Pl'?teCted : : ON/A DT N/O cutdoor dining areas
46 IE/IN O out . ggrnégzgzti:;} EE:J;evented during food preparation, _
a7 Ij/(N 0 ouT ONA Personal cleanliness 63| N O OUT Adequate ventilation and lighling; designated areas used
48| O'WN 0O OUT ONA El’N!O -Wiping cloths: properly used and stored E}MN O OUT LIN/A | Existing Equipment and Facilities
49 & N CUT ONA C'N/O | Washing fruits and vegetables
KN a OUT_I:INIA O N/O | In-use utensils: properiy stored EM'G O OUTEIN/A | 901:3-4 DAC
51 E’K‘[\' 01 OUT CINA . ' . r&gﬁgf;? equipment and linens: properly stored, dried, sl Oour II[ﬁ!A 370121 OAC
652 IE(IN 0 ouT ON/A Single-use/single-service articles: proparly stored, used
53 EI_’I/N 0 OUT WA O N/O | Slash-resistant, cloth, and fatex glove use
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State of Ohio
Food Inspection Report
Autharity: Chapters 3717 and 3715 Ohio Revised Code

Name of facility Check one License Number _ | bate
- ' FSO [ORFE i Q : } e g
OOt T2 ff’(?o('\\\f?x 1\C 4\ L S DO
Address CitnytateiZip Code - ) '
{ It
TIAO VO e WRne AL ek Uniee OV Heors
| License holder inspection Time Travel Tinie Category/Descriptive - S
- EV S
C‘“‘RG(‘ A\A Mﬂ?\ Oy T c‘\\ﬁ %\'\’\“\ \k_ M\Eﬁ) \6:\ \w X m ( .\.'}a& .\' o
Typ of Inspectio {check all that apply) Follow up date (If required) | Water sample datefresuit LA
E@Endard Critical Conirol Point (FSO) O Process Review (RFE) [ Variance Review [ Follow up | {If required) :
[ Foodhorne [130Day O Complaint [J Pre-licensing [ Consultation o o .
Mark designated compliance sfatus {IN, OUT, N/O, N/A) for each numbered item: IN=in compliange QUT=not in compliance NfO=not- observed NIAznot applrcable
Compliance Status ‘ Compllance Status '

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

Certified Food Protection Manager

Proper date marking and disposition -

gl COUT O NA
sl

BN OOoUT ONA

Time as a public health cont’f-rgil'i procedures & records

i Management, food employees and conditionat employees;
Emi COUT O WA knowledge, responsibilities and reporting -

4 L‘,’iﬁ\l, JOUT [] N/A | Proper use of restnctlon and exclusion

Consumer advisory provided: for raw.or undsroookad 'fodd-s

Pasteurized foods. used; prohibited faads not offered

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

6 | BN OouT ON
"EUG EoUT ON/O

27 A Food additives: approved and Properly' gsed. A

EH { O OUT [IN/O| Mands clean and properly washed

Elﬁ gout No bare hand gontact with. ready-to-eat foods or approved Toxic substances properly idéntiﬁ'ed, stored, used

9 - ONA LI N/O alternate method properly followed

A
1o BN CJoUT ON/A Adequate handwashing facilities supplied & accessible

Compliance with Reduced Oxygen Packagmg, other :
g.ﬂ?A | specialized processes, and' HACCP plan .- -

T Food obtained from approved scurce -

11| B3 ggﬁT pp 30 l%’m A g S;'g Special Requirements: Fres_h Ju_lc_e Prog:_lucjlqn_
ivad at - o
12 DMN% ONoe Food received at proper temperature . 9 n gout | . . T —
1’ Foad in good condition, safe, and unadulterated EmIA ONO Special Requirements: Hea_t_Treatment Dispensing Free;ers

13| MIN [JOUT g , , ) s ] ;
| OINe CIOUT -Required records available: shellstock tags, parasite OiN - OouT . . S
14 m% ONio destruction . 32\ A O N/O Special Requirements: Cus?m F.’rcfnc.:es.“ﬂng. :

Om, Oout . ) e R
33 ‘ﬂ/A EN/O - Special Requirements: Buik-Water Machine Criteria

! EI\T' A Eg:'g Food separated and protected v -
{;;-I'IN TouT - 34 CIN - [JOUT Special Requirements: Amdlﬁed Whlte Rlce Preparation
16| Fa ON/O Food-contact surfaces: cleaned and sanitized FAINA ONO Criteria G . .
N OouT
17 g’ﬁ; Qout rpergg:c;t?tl)?\pe%s“:? y fn';eat;‘em:;i dprevmusiy served, : 35 gl " . Critical Controf Point Inspection
36 %:\T'A myour Process Review
18 iN B ouT Proper cooking time and temperatures
ON/A O N/O : (m] gourt
Iﬂ!ﬂl O our 37 Er}\lkrl'A Variance
19 ONA O NO Proper reheating procedures for hot holding
Q(N O our P ling i d t I
20| Owa O wio roper ceoling time and temperatures Risk factors are food preparation practlces and employee behaviors.
EJ(- 5 that are identified as the most significant contrlbutmg factors o
N ouT ] foodborne iliness. :
21 ONA O NGO Proper hot holding temperatures

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

22 '-F_Hﬁ. O OUT ON/A | Proper cold holding temperatures

AGR 1268 Ohio Department of Agriculture (8/22)

HEA 5302A Ohio Department of Health (8/22) ) . ) Page s ,of(Q
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State of Ohio

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

Name of Fac.ility _ V Type of Inspection Date
'\”\(\\me\Q “es WAC X cgwfl fCoe (\\mcﬁ ‘)‘D{Qﬁj

B

not cbserved NIA-not applicable

] ) e AT . . ~ Food and nonfood-cantact surfaces cleanable, properly -
_ 38 : OiN OO-0UT IIIIQ?A I:I..NIO Pasteurized eggs used where required IN [0 oUT designed, construcled, and used :
39 ‘IZI‘T_N QouT ONA - " Water and ice from approved source 55 | EAIN [0 OUT OON/A Warewashing facilities: installed, maintained, used; test -
o/ strips
0 | &N I:I GUT OVA [T N/O .fProper coofing methods used; adeguate equipment 561N O OUT Nonfood-contact surfaces clean
) 2" G or temperature control :
i M E(IN, O ouT ONA O N/O: Plant food properly cooked for hot holding 57 III/I‘N [0 OUT ON/A | Hot and cold water avaitable; adequate pressure
42 E!/FN. I:| OUT CN/A OO N/O- [ Approved thawing methods used 58 | IN OOUT Plumbing installed; proper backflow devices
‘48" 'IﬁN O ouT IanfA Thermemeters provided and accurate OnaQNo '

58 EI’fN O OUT ON/A | Sewage and waste water properly disposed

60 &ﬁN O QUTON/A | Toilet facilities: properly constructad, supplied, cleaned

Food properly labeled; original container

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

. Insects, rodents, and animals not presentiouter 62| 0N BDOUT Physica! faciities installed, maintained, and clean; dogs in
openings pratacted outdoor dining areas

— g o Contamination prevented during food preparation, ONAL N0
46: IN D OUT s'torage& display 63 E(IN O ouT Ad t tilati ighti i
- 47.4_‘ EI’iN'EI GUT ONA Dersonal clearliness . equate ventilation and lighting; designated areas used
148 {0 IN OT OUT OONIA m’&ro Wiping cloths: properly used and storad 64 [;f’r O QUT ON/A | Existing Equipment and Facilities

EYIN O 0UT ONA O N/O Washing fruits and vegetables

50 FIN O QU_T ONA B N/O | In-use utensils: properly stored 65| 1IN ] OUT [iA | 901:3-4 OAC

51‘ *‘LV.I'TN o OU;I;__EINIA . rﬂﬁg%ﬁ equipment and linens: properly stored, dried, 66 m 0 OUT ONA | 3701-21 OAG
152 EiN T oUT ONA " | Single-use/single-service articles: properly stored, used

_ 53 2N O OUT CINWA O N/O, | Slash-resistant, cloth, and latex glove use

item No. " Code Section - [ Priority Level | Comment k

' AR 1 Ne K ierved ’(K{M‘ Ylos o Londk el X0 B

' e TR A C WOy M ond acad e e
foed s\ e a0hm A Oy \ £ kb

ojojojojojojoio|ojo|o/ojojo|af
oojojojojojojo/ojojo|ojn|o|olg

P

:ll:ifal.l fi’ e STl __ ["twfaslgs
R D A O m\\ C(\ S e&‘«}%\\\ﬁy

PRIORITY LEVEL C= CRITICAL ‘NC=NON-CRITICAL Paget,lg.r 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

Caasees o Irso o \q Vo Ll QY
| Address City/State/Zip Code )
\eCy Cora DO “oonen - ON A\ELEA

License holder
e~ O

-

Thspection Time

Fa]e!

Travel Time

Category/Descriptive

& Cevon, Class TS

‘&4 Standard

T;T e of Inspectiop’{check all that apply)
Critical Control Peint (FSO) [ Process Review (RFE) O Variance Review [ Follow up

O Foodborne B 30Day O Complaint O Pre-licensing O Consultation

Follow up date (if required)ﬁ Water sam-pls datelresult |

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

Q\)ri:)\ \!*\ ‘ ORI (if required)

o OouT ONA

Compliance Status

Person in charge present, demonstrates knowtedge, and
performs duties

23

Compliance Status

Proper date marking and disposition

[ 2 ¥ 10UT O N/A [ Certified Food Prataction Manager
| Management, food employees and conditional employees,;
8| Eu‘f CIOUT BIN/A knowledge, responsibilities and reporting
4 Eﬁ&l gout O N/A Proper use of restriction and exclusion
5 [\‘Hf\l 3 OUT [ N/A | Procedures for responding to vomiting and diarrheal events
6 CTOUT O N/O| Proper eating, tasting, drinking, or tobacco use
L OUT O N/O| No discharge from eyes, nose, and mouth

0O out ONO

Hands clean and properly washed

Time as a public he‘alth control: procadures & records

' Pasteurized foods used; prohibited foods not offered

Food additives: approved and properly used

Consumer advisory provided for raw or undercooked foods

8 | B} N/A
P 0our ) .
- OIN '6UT No bare hand contact with ready-to-eat foods or approved a8 CIN/A Toxic substances properly identified, stored, used
? | OnADINO alternate method properly. followed
s
110 BN OouT ON/A Adeguate handwashing facilities supplied & accessible 29 i CJouT Compliance with Reduced Oxygen Packaging, other
*l;lﬁ]A - specialized processes, and HACCP plan
' . 2 ined f d
11 E{N gout Food obtained from approved source 30 L1} A ES!Lg Special Requirements: Fresh Juice Production
12 fIN - LIOUT Food received at proper temperature -
LINA DIN/O 3 D;E:I L OUY Bpecial Requirements: Heat Treatment Dispensing Freezers
13| g Oour Food in good condition, safe, and unadulterated A ONo | PP 4 ' P 9
Oy Qout Required records available: shellstock tags, parasite N O OuT . ) . .
14 &/A ONO destruction 32 E’ﬁ#\ oNo Special Requirements: Customn Processing

ou crout
33 Q&A ONo

Special Requirements: Bulk Water Machine Criteria

.15 g::; :g Food separated and protected
\\;\ N'A IQICUT 34 OIN OOUT | Special Requirements: Acidified White Rice Preparation
N . s /A O N/O Criteria
[ 16| ON/A ONO Food-contact surfaces: cleaned and sanitized ﬁ
; ifi i ] ouTt
17| @ Dour Proper disposition of rotamed. previously served, 35 [, Critical Control Paint Inspection
: Mol N OouT
36 EJN " o Process Review
18] B 0 out Proper cocking time and temperatures
OON/A O NO
1 0o ouT .
37 Variance
19| ﬂ‘l’N 0 out Proper reheating procedures for hot holdin A
Owa O NO P 9P g
EN O our o lina time and t t . . , ,
20| Owa O NO ropar cooling time and temperatures Risk factors are food preparation practices and employee behaviors
|ﬁ that are identified as the most significant contributing factors to
BN O ouT . foodborne iliness.
21 CON/A O /O Praper hot holding temperatures ) ]
Public health interventions are control measures to prevent foodbomne
22| FIN [grﬁm ONYA | Proper cold halding temperatures Hiness or injury.

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

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

Name of Facility
) e,

Type of Inspection Date

(H(C”

C—C NG Y Neaem
B B ———

7

m% \L A

f0=not observed NlA-nntallcabIe

T ] Food and nenfood-contact surfaces cleanable, properly
O ”\,I _D ourT EH@“\ o N'IO. HIN Grout designed, constructed, and used
AN CTOUT COIN/A ON IS]"{)UT CON/A Warewashing facilities: mstalled maintained, used; test
strips
T AN Proper cooling methods used; adequate equipment 56| @'IN O OUT Nonfaod-contact surfaces clean
40 ] Eﬁ [-0uUT ONiA O NO for temperature control
4 El/l'N O ouTt OON/A OO N/O | Plant food properly cooked for het holding 57 | (AN O OUT ON/A | Hot and cold water available; adequate pressire
42 Efyﬂ OUT ONA B N/O Approved thawing methods used 58 Iﬂf{N aOour Plumbing instafied; proper backflow devices
. 43 IEl;/IN [m] GUTEIN!A Thermometers provided and accurate ON/ADING -
58 El’l?s! O OUT OON/A | Sewags and waste water properly disposed
. — ‘
4 |EiNDouT Food properly labeled; original container 60| E IN 1 OUT ON/A | Toilet facilities: properly constructed, supplied, cleaned
: 61 l IN O OUT ON/A | Garbage/refuse properly disposed; facilifies maintained
45 ‘IifoIN I:l'dUT - Insec.:ts, rodents, and animals not present/outer 620 IN E’I/OUT Physical facilifies installed, maintained, and clean; dogs in
. . openings protected cutdaor dlnlng areas
LEI/ Contamination prevented during food preparation, ONAD NG
bl b il storage & display 63{ &N O out Adequate ventilation and lighting: desi
47 E,W 0 out DNJ'A _Parsonal_cleanliness equale ventilation and lighting; designated areas used
48 I/ly 8 OuUT, [ON/A O N/O | Wiping claths: properly used and stored 64 EI‘TI;J [0 GUT ON/A | Existing Equipmant and Fagilities
49 IE_’IN 0 O_UT.EINIA T N/O-| Washing fruits and vegetables
S0 IN'J OUT_DNI_A L1 N/O | In-use utensils: properly stored 85{CJIN O 0UT Emm 801:3-4 OAC
51 _MN O OUT-I_:INIA . #;gg:;l; squipment and linens: properly stored, dried, 66 'I,N O oUTONA | 370121 0AC
52 II,(IN 0O OuUT ONA - Single-use/single-service articles: properly stored, used
53 [EMIN 00 OUT OINA O N/O | Slash-resistant, cloth, and latex glove use
Item No. Code Sec?{ Priority Level | Comment cOS R
A £ . .. L B I j
O\_ C f \)(3” ey’ \fo(x \<'_..f) *x‘ffﬂ“\f\wﬁ\ A \Jt\r\ AR *’“’y\m wa Yy A 0| O
' - =) T TENY \\ \ o K”Q_\'\-w"w\ft.’):l )Y‘\r\ Cn 6( cw:‘w ("‘f(‘(’“’sr ’A\"’SAQQ\ o)g
'( . S Oeons ey e i ] Q‘T\\ J -0 | O
L, _'?); aCc. < W\"‘Q’ Vol LaoAd . G m,TRNA '-{: oo m“‘)X ca@yad, | O[O
' o C“t‘“ﬁ'\fﬁ\(“c:ﬂ““ A v e orac) Y ""‘JT‘\».”'J\( v oo
: : N N C\\ﬂ\ TR ¢ ”"V"v’ "C\: "“DC\ . \r-‘[\:\;\‘\‘a ) oja
] — - 1 . ] — — -
e | g.fﬂ‘l\’ . Yoo A Aco N - ‘qt Aecdame TN oo
") "‘\ C’(‘“(‘OA Y ’}\’“'{ ~) e \\'\ (\\\(\ ﬁ\ RIS x“\ r%‘ [ O \‘(‘i\'q‘('\f[\\ oo
‘ : T SR OO o \D\m\«-\. e o0
G [ 3 N g
=8 |2 K| \"/ \\H " O ocved  cloe . Yo ook N0 ' E Yeo o|O
el %Qw\fwz\ O Ty HATE N SC _ D0\otree | OO
R - e S
DA ey v el Qe f‘:‘h‘}\' 'fm' Qe o|o
- N Y
Vered  ahatd Yo odsedAd v Caendaesna o oedocs oo
[ aral Koo e Ve v)m“’“tz 4. C oo \'\f\QR%\ e oo
. ey : ‘((J,()r':\\'m ('& ‘G'EL\ "C‘\\\C‘\\\ \\V AR i) 7&(’\?\(\ Oojo
Parson in Charge o o= Date:
T e e e :
: S / G e J
Env!,ron‘g{&tal Heal@clalist Licensor: \‘\( '\S\ ;\

PRIORITY LEVEL: C= CRITICAQ NC— NON CRITICAL

HEA 5302B Ohio Department of Health (8/22)
AGR 1268 Ohio Department of Agriculture (8/22)
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- Continuation Report -
g Authorlty Chapters 3717 and 3715 Ohio Revised Code C

Date
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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
ST _ fFSO ORFE Q - i~
Ce \\\'_:\DCQ. \\) v \A LiO \‘l SO
Address /gity:smefzm Code T
S Seea X “ovcon O Aaing
: License holder |"5F'e°f|°" Time’ Travel Tima Category!Descri ptive
b Fate .
Ty $ Y \&s \ (\'\‘i\m Cess YT
' Type of Inspectlon (check all that apply) Follow up date (if requnred) Water sampie date/result
O Standard O Critical Control Peint (FSO) [ Process Review (RFE) [ Variance Review gﬁuow up {If required)
B Foodborne [130Day O Complaint [ Pre-licensing [ Consultation p\m \? @D%
\ \J' ¥ St

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

Compliance Status Compliance Status

Person in charge present, demonstrates knowledge, and

performs duties Proper date marking and disposition

ON O0UT ON/A

i ) N/A | Gertified Food Protection Manager
2 e I oLl g Time as a pubtic health eontrol: procedurss & records

: Management, food employees and conditional employees;
3 [ OIN OouT CIN/A | knowledge, responsibiiities.and reporting
Consumer advisory provided for raw or undercooked foods

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

Pasteurized foods used; prohibited foods not offered’

g | OIN O OUT ON/O| Proper eating, tasting, drinking, or tobacco use
7 | OIN- OOUT O N/O| No discharge from eyes, nose, and mouth

, : ' Food additives: t
g | EIN EOUT ON/O| Hands clean and properly washed Hives: approved and properly used

Toxic substances properly identified, stored, used

QW OouT .| No bare hand contact with ready-to-eat foods or approved

9 [ onaO O alternate method properly followed

10 | OIN C1OUT O N/A] Adequate handwashing faciliies supplied & accessible 25 ON  OoUT Compliance with Reduced Oxygen Packaging, other
CIN/A specialized processes, and HACCP plan

F14 ’ Food obfained fi ved source ! i

1 E:: ggﬂ: Tom @ppro 30 E:‘JI\;A Eg’%r - Special Requirements: Fresh Juice Production

'12‘ CN/A CINO Foot recelven ot proper empereture 31 HIN - LJout S ecial Requiraments: Heat Treatment Dispensing F

131 OIN_ JOUT Food in good condition, safe, and unadulterated e /A O N/O P 4 i e pensing ricezers

14| O COUT Required records avaifable: shellstock tags, parasite 32 Oin foutr | Special Requirements: Custom Processing

ON/A ON/O destruction CIN/A [ N/C

0N Oour
QIN/A CIN/O

33 Special Requirements: Bulk Watér Machine Criteria

|:|IN gout

15 ON/A O N/O Food separated and protected

ON GiouT 24 EHN TTOUT Special Requirements: Acidiffed White Rice Preparation

- - i ) = [ONA ONO Criteria .
161 /A ON/Q Foad-contact surfaces: cleaned and sanitized i
Proper disposition of returmed, previously served, OIN OO oUT . . )
17| OIN OOUT reconditioned, and unsafe food 35 CINA Critical Control Point Inspection
JIN OOouT }
ki Process Review

[N B2 O I N/A
18 Proper cooking time and temperatures

ONA O NO O OouT

ON O our 37 CIN/A Variance
19 ON/A [0 N/O Proper reheating procedures for hot holding

ON O ouT __— '
2 onva O no Proper cooling time and temperstures Risk factors are food preparation practices and employee behaviors

that are identified as the most significant contributing factors to

Omn O out : foodborne illness.

21 ONA O NO Proper hot holding temperatures

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

22| ON Q’BUT OON/A | Proper cold holding temperatures

HEA 5302A Ohio, Department of Health (8/22) - Page_ | of&\

AGR 1268 Ohic Department of Agriculture (8/22)




State of Ohio

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

 Ksiees iepe oo Lo | Punid ame

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

Mark.designated compliance status

| X : — Food and nonfood-contact surfaces cleanable, properly
38 |0 IN.- 03 GUT ONAT NIQ Pasteurized eggs used where required 54O IN O OUT designed, constructed, and used

36 |OIN DOUT ONA -

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

55| C1IN O OUT ON/A

strips
: ' - Proper cooling methods used; adequate equipment 56 | L1IN [] OUT Nonfood-cantact surfaces clean
40 |OIN D ouT [NA O N/O for temperature control
41 OO ourE DN.'A 1 N/O | Plant faod properly cooked for hot holding 57 [ IN O OUTON/A | Hot and cold water available; adequate pressure
42 'O INDO C_)U-T ONA O N/O Approved thawing methods used 58| O IN EJOUT Plumbing instalied; proper backflow devices

ONADONC

} EI.IN'D QUT ONA - Thermometers provided and accurate

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

60 | OO0 IN [J OUTON/A | Toilet facilities: properly constructed, supplied, cleaned

‘OO IN‘E1 QUT Food properly labeled; original container
: : 61| 0O IN O OUTIN/A | Garbage/refuse properly disposed; facilities maintained
1A Insects, rodents, and animals not present/outer 62| IN O OUT Physical facilities installed, maintained, and clean; dogs in
45 |'0iNDO OUT openings protected outdoor dining areas :
: Contamination prevented during food preparation, ONAD NO
* D IN D OUT - storage & display 63(0 IN‘ O out Ad t tilati d lighting; designated
7 [oNO OUT ONA | Persoral cleaniiness equate ventilation and lighting; designated arsas used
48 (O IN I_:I QUT ONA [IN/O | Wiping cloths: properly used and stored 641 OO IN [ OQUTOON/A | Existing Equipment and Facllities
49 | O IN'T OUT OIN/A O N/Q Washing fruits and vegetablas :
50 | O IN-0.OUT CIMA E1N/O. | In-use utensils: properly stored O IN 0 OUT IN/A | 901:3-4 DAG
o1 I:I IN;I:I'OUT_'I:H_\_I_:’A' ’ . [:Jatgglsélds equipment and linens: properly stored, dried, 66| O IN O OUTON/A | 370121 OAC
52 (O IN.3 OUT ONA - Single-use/single-service articles: properiy stored, used
53 [ O/IN'OOJ OUT [INfA C1N/O | Siash-resistant, cloth, and latex glove use
Itém No.| Code Sac;llon\ Priority Level ’_Comment cos | &
2o ZE)L"‘Y-(M'DB C B T N s A(-\\ o v sk oo
| Cuoting o SO Oueer Ogbad  oort 4own oo
\}quﬁ.‘ﬁfﬁt){\ N bf‘ﬁ* %\Qk\ "L.-Qﬂr\: b(‘,(_k )‘\b (‘\r\c\(— 20 (\5’\' O (.0
‘(‘Wﬁk‘ chna . Cotmibony @ et U weteccdae. Orpe | 0[O
< OceWs  Ouster  POS 0ONretne Yo vinEtell? woeere D | O
\r 2T noold . be maeed bl fext fnass LR Wb o
Ve ©g <X \»l‘n\\é L T S WA GR oo oo
Y cmler s Coeraradd oo
o o
. a|o
Mol @ —elorn se et T GV, &0 4 o|g
) - ' 7 oo
oo
oo
1 ) - : [ |
Person In Charge ' ) ' Data: '
| 2U4035
e qre, AEL\“L ‘(—’W\\.}k/\. e \..LZC ' / X 7
EnwronmentaiHLalths acldiist : Licensor’ \ ™ ‘%z
8@1 AN \ﬁ%ﬁw\ AR ﬂ(\r}m N C\&\\\i\\, @MDF\“
PRIORITY LEVEL: C= CRITICAL C= NON CRITICAL : Page‘*é)} f

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




étate of Ohlo

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

Name of facility Check one License Number Date

Sgaren ﬁ(l”‘ﬂ:*{‘\ﬁ OOt HFso FE 34& e 19 906,
Address : City/State/Zip Code 7)

YRzl S @& &y Yornco O AR

License holder Inspection Time ’ Travel Time Category/Descriptive
W\C\\m\ C ity C Can Q*E ) Ff“ﬁ\ﬂ'\ - b jI—.

Type of Inspection (checl& all that apply) '
'ﬁaﬂdard O eritical Control Point
3 Foodborne 0O 30 Day 0 Complaint

O Pre-licensing O Consultation

(FSO) £l Process Review (RFE) O Variance Review O Follow up

Fallow up date (if required). | Water sample date/result
(if required)
[

e i,

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

gout ER/a

Compliance Status

Persen in charge present, demonstrates knowledge, and
performs duties

Compliance Status

Proper date marking and disposition

2 [ BN

O ouT &N/A

Certified Food Protection Manager

Management, food employees and conditional employees;
3 | N pout EI'IG! A knowledge, responsibilities and reporting
4 | OIN OoUT Eﬂ\lIA Proper use of resfriction and exclusion
5 | ‘&N DOOOUT E1.N/A | Procedures for responding to vomiting and diarrhear events
'@ OOUT ONO

Proper eating, tasting, drinking, or tobacco use

O ouT ON/O

No

Fran

Hands clean and properly. washed

Time as a publié health control: procedures & records

Consumer advisory provided for raw or undercooked foods

Pasteurized foods used; prohibited foods not offered

Food additives: approved and prapery used

I ' Elzl gout ' No bare hand contact with ready-to-eat foods or approved

9 /A [T N/O alternate method properly followed ) 3
P

10 ‘EIN OOUT ONA Adequale handwashing facilities supplied & accessible

| Food ob

tained from approved source

Toxic substances properly identified, stored, used

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

11 gout | : . .
ng CouT . 30 ‘Dh /A ga%r Spacial Requirements: Fresh Juice Production -
12 Owa COINIO Food received at proper temperature 0
iN 'OUT | . . . . N
= =En Dout Food in good condiion, safe, and unadultorated 3 [ NiA O N/O Special Raquirements: Heat Treatment Dispensing Freezers
- i ilable: \ i ' M OouT . . .
14 Sﬁ, A ES}JJ gggll::j;?ogecords available: shelistock tags, parasite 32 gﬁ /A gN /o Special R_eqmrements: Custom Processing
IN ouT
N CouT 33 Eﬂff A g N/O Special Requirements: Bulk Water Machine Criteria
15 ONa ON/O Food separated and protected
& OouT . 34 OIN  [JouTt 3pecial Requirements: Acidified White Rice Preparation
16 EPN " ONo Food-contact surfaces: cleaned and sanitized EHUA ONO | Criteria
[ . o ; ] FTIN  OOoUT " .
17| IR OouT gggféiﬁéiﬂmf:dfnf;?;nfz% dprewously served, 35. A Critical Control Point Inspection
36 LN [JouT Process Review
BAN/A
18 :E’.A E g}:g Proper cooking time and tempseratures F
5 47 AN Oout |
A ariance
19 EH’A g g}g‘ Proper reheating procedures for hot holding 4
OonN O out M
20 EI&'A 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 I\JI\J'A g g"r‘g- Proper hot holding temperatures foodborne illness.
Public health interventions are control measures to prevent foodborne |
r’ . illness or injury.
22| [dIN [0 OUT CIN/A | Proper cold holding temperatures

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

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

Name of Facility

- -. e : %’P“V‘-A (\{\K‘\JT

Type of Inspection

o
- oy

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

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

compli

R ; . . p Food and noninod-contact surfaces cleanabile, properly
38 | O IN' CI'OUT (/A LI NI | Pastourized eggs used where required 7fIN O our Gosigned, constructod, and uaed
T -
RN CTOUT ON/A Water and ice from approved source 55| &N O ouT Onva | Warewashing facilities: installed, maintained, used; test
sirips
o : ;| Proper cooling methods used; adequate equipment 56 | BN O OUT Nonfood-contact surfaces clean
40 | QN ouT mﬁ'IA O NO faor temperature control
41 |:| .|N-:D-VOU;|.T:NIA [ N/O | Plant foed properly cooked for hot holding 57 | AR O OUT LIN/A | Hot and cold water avaitable; adequate pressure
42 | O8N OI_J'I.“Eﬁ.fA'D N/O 'Approved thawing methods used 58| OIN EK;UT Plumbing installed; proper backifow devices
43 ElfI"NEl QUT_'I:!NIA' . Thermometers provided and accurate LINATIN/O
59 q‘[N 00 OUTCIN/A | Sewage and waste water praperly disposed
M ‘EﬁN - OUT Foad properly labeled; orlginal container B0 IJGN [0 OQUT CIN/A | Tollet facilities: propery constructed, supplied, cleaned
s Lo 7
61| IN O OUTON/A | Garbagefrefuse properly disposed; facilities maintained
45 | #iN Ij'OUT |nSB(_2tS. rodents, and animals not present/outer 62| 1IN II}{)UT Physical faciliies instafled, maintained, and clean; dags in
i e openings protected NI N outdoor dining areas
46 EI"fN El ouT . Contamination prevented during food preparation, ON/AD NiO
. storage & display
7 m& O ouT DA Personal cloanlinoss 63 Ij’TN O out Adequate ventilation and lighting; dasignated areas used
48 | O'IN O ouT Sf!a O N/O | Wiping dloths: properly used and stored 64 lzf IN OO OUT ON/A | Existing Equipment and Facllities
49 | O IN O oUT EMA.CIN/O | Washing fruits and vegstables
50 |0 IN I:I'O'UT'N?A O N/Q | In-use utensils: properly stored 65 E,I’rN 0 OUT OM/A | 901:3-4 OAC
s1 [ 3 v O ouT ﬁ'A_ B rl]Jatﬁglseslc;.s equipment and finens: properly stored, dned.» 66| I IN O OUT b]mA 370121 OAC
52 'Ig"IN O OUT ONA - Single-use/single-service articles: properly stored, used
53 Iq/IN [ OUT OON/A L0 N/O | Slash-resistant, cloth, and latex glove use
Item No.|. Code Section | Priority Lovel | Comment cos | R
R | ST | C Sesorve A aa oo coviee o6 f\m Sk Oeccio- | O | O
c 20l Y"ﬁ ® LA Voreure DY o A& et J\“O(%u gjo
: _ —@f /'r:h\ - o0
La | Lhe [N [ }W‘\@ 1 o comwe Drpy u?'f\‘\sz) cod comivey e W) O | B
_;_4 pay =l !’\\\ —1 \‘)Q ﬂ?@ £ rJA “‘\Gﬂlm@ '((")'“ qfil;h"[ t\ ‘l\%’"\ A oo
: m?"‘n\ﬁ(’y\ J oo
oo
X 3 ao+to
. \, .
‘\[:Sb C \)\ Jgrr*“r\r \{ﬂ@ f‘{‘\ e /R oo
=y bwes o WL o cw /A' a0y oo
{ P e
T, AP Yvmde e e aﬁ». LA g o|o
—
' ey \J\“")fh\ *“’“FP\(( v AW RS a|o
Yo ™ e tade o|o
3 o O
e a|o
Person In Charge \( \ ;\ Date
A LI
Enwronmenti ealth Spe eclahst"" -\)[ Licensor: 1( Ny
ity
AN A ?(\c L R \m@\ N xﬁ\\\\‘i\\di& Q,\ YA

PRIOHITY LEVEL C- CFHT!CAL(__JQC NON-CRITICAL

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

Name of facility Check one . License Number | Date
¥ U< OFSC ©RFE -~
: }\ " Yoo lueox Fan O Fin 91 nnas
g Address 3 R City/State/Zip Code P '
. N . . -
Worza 2 R A0y L N Ulnvion _ M WAl 12
License holder inspection Time Travel Time Category/Descriptive
ey — ; :
\‘2?)\7303)?" Cedren W\ g) N o) QJ‘) DOy ?_\(?\ i3 U_(
. Type of Ingpection {check all that apply) : Follow up date (if required) | Water sample date/resulf
O'Standard £ Criical Control Point (FSO) [T Process Review (RFE) [ Variance Review &Follow up (If required)
O Foodborne [0 30 Day O Complaint  [JPre-licensing O Consultation ) e

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

Compliance Status Compliance Status

Person in charge present, demonstrates knowledge, and
performs duties

Certified Food Protecti

1 [ ON OOUT FN/A Proper date marking and disposition

M

2| N OO T [ N/A

Time as a public health control: proceduras & records

Management, food employees and conditional employees;
3 | OIN OouT ONA knowledge, responsibilities and reporting

Consumer advisory provided for raw or undercooked foods

4 [ QIN OOUT O N/A | Proper use of restriction and exclusion
5 | O OOUT O N/A | Procedures for responding to vomiting and diarrheal events

Pasteurized food: H ibif
Proper eating, tasting, drinking, of tobacco use asteurized foods used; prohibited foods not offered

No discharge from eyes, nose, and mouth

O OUT ON/O
" OouT ON/O

: F itives:
BN [1OUT [IN/O| Hands clean and properly washed 1 N/A ood additves: approved and properly used
1| ON Qout No bare hand contact with ready-to-eat foods or approved Toxie substances properly identified, stored, used
9 | Owa BN alternate method properly followed
O OUT [IN/A | Adequa ing facilities supplied & acce g (BN DOOUT | Compliance with Reduced Oxygen Packaging, other
: : OO N/A | specialized processes, and HACCP plan
- CIIN Faed obtained from approved source i .
11 g[N gggi Ep 30 E:?IA Egg Special Requirements: Fresh Juice Production
iz | Food received at proper temperatura -
EIN7A EIN/O : : 31 [BIN EJOUT | oo ial Requirements: Heat Treatment Dispensing F
13 ON OOUT Food in good condition, safe, and unadulterated = [ONA CINO P quirements: eat Treatment Lispensing Freezers
OIN OouT Required records available: shefistock tags, parasite OIN [JouT . . . .
14! Bnva ano destruction 32 MNnA OO Special Requirements: Custom Processing
] i IN
- 33 0 gout Special Requirements: Bulk Water Machine Criteria
aiN gouTt [ [EIN/A OO N/O
15| ONA ONO - Food separated and protected
BN OouT 34 O OOuT Special Requirements: Acidified White Rice Preparation
' . : ' iti =7 OIN/A O N/O Criteria
16 EINA DON/O Food-contact surfaces: clganed and sanitized
[ Proper disposition of returned, previously served, COIN O OUT - ) .
17 IN
(] gout reconditioned, and unsafe food 35 Cinv/A Critical Contral Point Inspection
36 CIN - LJouT " Process Review
OnN O out N CIN/A
18 Proper cooking time and temperatures
BNA O N/O
1IN O OUT .
37 Variance
19 HIN - FJ ouT Preper reheating procedures for hot holdin CIN/A
ONA OO NO P gp o
OmN 0O out A )
20| qva O no - | Froper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
ON O out " foodborne illness.
21 ONA O NO Proper hat holding temperatures
Pubtlic health interventions are control measures to prevent foodborne
22| N 0 OUT ON/A | Proper cold holding temperatures fiiness or injury.

HEA 5302A Ohic Department of Health (8/22}) . Page ! of Cf\)
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Lot

State of Ohio

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

oy - - *- Seuast p
,\ : B et 1 LA ¥ an oy V> m\&?)é)\ Q?@'ﬁ

Good Retail Practices are preventative measures to contral the introduction of pathogens chemlcals and physical objects into foods.
Mark designated compliance status (IN, OUT, N/O, N/A) for each numbered Ite i

Food and nonfood-contact surfaces cleanable, properly

54| L¥IN O out designed, constructed, and used

38 [OIN. O OUT I:IN'!A O N/O| Pasteurized eggs used where required
C1IN OOUT ON/A

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

strips

55| O IN O QUT ON/A

Nonfood-contact surfaces clean

Proper cooling methods used; adequate equipment
for temperature control

40 | IJIN O.0UT ON/A T NiO

41 [O N O QUT ON/A B N/Q | Plant food properly cooked for hot holding 57 (O IN [0 OUTON/A | Hot and cald water available; adequate pressure
42 | OIN D'OUT CON/A OO N/O | Approved thawing methods used 58 O IN OouT Plumbing installed; proper backflow devices
43 |[OIN EI ouT E[NIA . ‘| Thermometers provided and accurate DINALIN/O

S9(0OIN III/E)UT CON/A | Sewage and waste water properly disposad

60| O IN O OUTON/A | Tailet facllities: properly cuhsiructed, supplied, cleaned

TN O oUT .| Food properly labeled; original container

61 {OIN O OUTON/A | Garbagsirefuse properly disposed; facilities maintained

Insects, rodents, and animals not presentlouter 62O IN {"_\'I’f)UT Physical facilities installed, maintained, and clean; dogs in
openings protected cutdoor dining areas

- - - - ON/A D NO
; . Contamination prevented during food preparation,
46 |0IND OUT storage & display

47 | O N0 ouT ONA Personal cleanliness
48 | OO N O OUT EIN/A O N/O | Wiping cloths: properly used and stored 84| O IN 3 OUT OON/A | Existing Equipment and Facilities
49 | O IN O OUT ON/A-TI N/O | Washing fruits and vegetables

45 |OiNDO-QUT

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

50 [OIN[I OUT DN.’A O N/O | In-use utensils: properly stolred 85[0 IN [0 OUT.IIN/A | 901:3-4 OAC

510N O ouT ONA #;ﬁgﬂlf' egquipment and linens: properly stored, dried, 66| 1IN O OUTOINA | 3701-21 OAC

52 | O IN'[d oUT ONA Single-use/single-service articles: properly stored, used
53 | O IN O QUT ONA OO N/O Slash-resistant, cloth, and latex glove use

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

Cy R | o '-3-;1“}'«“»\4 4 oobie YoM doeraas ced SE(>ueos N e

L Nl Aeat v G Ao \wmw R\, TR v 6 (eechiond
- - v 'xﬁwl\“ s r‘\’\lf i) A f‘)\\’ml JK A t lf\\‘{‘y\w{mk ‘11\ ]

\(Q ‘p ,L\'Q ] 1‘\3( f_ﬁ\m Pl e, (\ f(\l»v«./ oy e, <\\” (\g“ (‘r*a::\q\f (“}i e m‘\ '"‘1 ﬁrjm(

“ Y yess ‘(‘\g‘\ﬁ“ \"Wnr\ ‘(‘q:‘,"_"a\'\_'{f) C g)(‘ AN o ’)\ A \n oveh

({D\m\f\af e r\*o e L VE 'S At c\ \njf‘m\l\).

F\J\.\ AN eeeNN \(\nr\ N NelaGia )‘r“(\. s s Oy ¢

Cona\W len el - Paata Y

g|iojojo|o|ofolololo|o|o|oja|of
O|ojojojojojo|o|o|ojo|a|o|aiolk

)
Parscfh"iﬂr'l aharge _ \ ‘ i ", _ Datey--, - - g
\ ,-H’ 3 bR *“ A \\ : q*\" -\'jl\'\ \"} ' J\ LT -:"t‘"; [ ) . j ‘)
Environmental Health 5 peclallst e Licensor: /-~ ;
: . . N L
'\ Y?o\ \\“W\ - 0N, G\ Qr\a\\m LA \\x?\\\&\}
PRIORITY LEVEL: C= CRITICAL NG= NON'CRITICAL Page ) J of &)
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‘State of Ohio

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

Name of facility Checl one ~ License Number Date

. OFSO RFE .
Si aY e S"ﬁ e \k%n Qé\ég %’\O\F\» N g"‘"{’:\ m\ Yal &g E}O,_L
Address A City/State/Zip Code 3 T

Wy Boue G @A h2ottes  OW  AALLD

License holder Inspection Time Travel Time Category/Descriptive
. - - ) e,
O o DNo\is<e o () \D N G TR
Type of Inspection {check all that apply} Follow up date (if required) [ Water s_ample date/result
'DsStandard  [J Critical Control Point (FSO) O Process Review (RFE) [T Varfance Review [ Follow up (if requiradi)
O Foodborne 0O 30Day O Complaint O Pre-ficensing [T Consultation i e

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

Compliance Status Compliance Status

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

Certified Food Protection Manager

'Iglfr'\l OOouT O N/A Prﬁper date marking and disposition

" ']
2 [N OouT ONA

Time as a public health control: procedures & records

Management, food employees and conditional employees;
3 .mé LIOUT [ON/A knowladge, responsibilities and reporting

Consumer advisory provided for raw or undercocked foods

4 I!le OQUT O N/A | Proper use of restriction-and exclusion
N TO0OUT ON/A Proceures for responding to vomiting and diarrheal events

Pasteurized foods used; prohibited foods not offered

6 | HIN OUT ON/O| Proper eating, tasting, drinking, or tobacco use

di s, nose, and mouth

Food additives: approvéd and properly used.

ﬁ' [ OUT ON/O| Hands clean and properly washed

i E@ ‘O ouT No bare hand contact with ready-to-eat foods or approved | Toxlc substances properly idenfified, stored, used

9 | gwaON© alternate method properly followed

CIN CoUT Compliance with Reduced Oxygen Packaging, other
WA specialized processes, and HACCP plan

000 obiained Mom approved source

. IN . OOUT i Oout N ; . . :
- DouT .y ot t t 30 B’ﬁfA 0O NO Special Requirements: Fresh Juice Production
2 CItyA ONO o7 TRORTIRY = proper Empere 31 CiN O ouT Special Requirements: Heat Treatmant Di: ing F
13 AN CJOUT | Food in good condition, safe, and unadulterated FF‘NJ'A On/o P 9 ) ‘spensing Freszers
14 SJEM_ ga}g ?:g#ggg ogecords available: shellstock tags, parasite 32 Igi:\'l\.lfA gg;'g " | Special Requirements: Custom Processing
Sl 33 D%’A gS;JOT Special Réquirements: Bulk Water Machine Criteria
15 gmA gﬁ;‘g Food separated and protected 24
EiN T ' 34 0 %\l gourt Special Requiremants: Acidified White Rice Preparation
16 ONA g’g,o Food-contact surfaces: cleaned and sanitized EAN/A [ N/O Criteria .
i Proper disposition of retumad, previously served, aiy Oour ” ) "
17| Q}N gouT reconditioned, and unsafe food 35 A Critical Contrel Point Inspectrgn
Oy DouT Procass Review
. /A
18 RN O out Proper cooking time and temperatures
CIN/A O N/ -
37 %A pout Variance
19 A g g:,‘g Proper reheating procedures for hot holding
ON [ ouT b iIha g dt t | ) )
20 '3114”\ O no roper cooling ims and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most stgnificant contrlbutlng factors to
BN O oUT N ) foodborne iliness.
21 v Propaer hot holding temperatures
EIN/A 37 N/O

Public health interventions are control measures to pravent foodborne
iliness or injury.

22| EJN O OUT CIN/A | Proper cold holding temperatures

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

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

Name of Facility

Mark de3|nated compliance status (IN, QUT, N/O, N/A) for each numbered item:

o Type of Inspection Date
&"”jﬁ‘&mmg 1 ave Uerrioee! ‘(lmgj “0H00A
) (_ ¥

Good Retall Practices are preventative measures to control the introduction of pathogens, chemlcals and phy5|caf objects into foods.

IN=in compliance OUT=not in compliance N/O=not obse

¥ EI INO OUT EﬁIA O 'NO| Pasteurized eggs used where required 54 (O IN D’OUT Eggg naendd :::;ﬁi:;:gnt;ﬁ El;;fgces cleanable, properly
|§|" N CJouT CIN/A Water and ice from approved source 55 IN ] OUT OON/A :’Vtr?g-:washmg facilities: instailed, maintained, used; test
40 .EI N D OUT E}‘];'A O Njo ;:ot;;er:]:pcet:gltil:\rge rgg:;?;:s used; adequate equipment
41 'El IN I:l OUT L'\lp!ff\ O N!O- Plant food properly cooked for hot hoiding [A'IN OO OUTON/A | Hot and cold water available; adequate pressure
42 E/Ifxl I:I ouT DNIA 1 N/O | Approved thawing methods used 58 IZ’IN Oout Flumbing installed; proper backflow devices
.43 .MN EI OUT EINIA . Thermometers provided and accurate ONADINO
59 IEI’I‘N 3 OUT OOMN/A | Sewage and waste water properly disposed
e ..E"I)N i:l_OUT' ’ Foo_d properly labeled; original container 860 I;F1N O OUT ON/A | Toilet facilities: properly constructed, supplied, cleaned
] - 61 El’fN O OuUT ON/A Gafbage.'refuse properly disposed; facilities maintained
45- . w EI OUT égsei?rt; sr?::;n;; :dnd animals not presentfouter 62 g;ﬁ;l O ouT g:e:iscig?;]fﬁggﬁ:; Eiir;stalled. maintained, and clean; dogs in
46" g’m O OUT SCtgp;;;nrztiiSu; gevented during food preparation, AL NiO
a7 WN o OUT I:iN.fA T Farsenal cleaninoss 63 N O out Adequate ventilation and lighting; designated areas used
48 |OINED OUT CINA- BN/ | Wiping cloths: properly used and stored, 84 I;MN O OUT ON/A | Existing Equipment and Failities
49 | O IN.O ouT-EINATIANIO | Washing fruits and vegetables
50. I;IIJIN O.ouT DN{A'EI N/O | In-use utensils: properly stored 65| iN 00 OUT ON/A | 201:3-4 0AC
5t 0 IN IS]’{)UT CNiA #;ﬁgﬂlés equipment and linens: properly stored, dried, 66|00 IN O OUT IQNTA 370121 OAG
52 JE’I'_I':J EI OQUT ON/A Single-usefsingle-service articles: proparly stored, used .
53 ) i O OUT.-LIN/A O N/O | Slash-resistant, cloth, and latex glove use
ltem No.| Code Section | Priority Leve! | Comment _ cos | R
\‘;) %Q C . ' \h‘hx‘\m(x | ctmt Ao kg Q*A ey Ceeor Ry [ O[O
L G‘\\rﬂ\ “l\‘ﬂ Ad '2‘5:*(1’) A QA%r @t pf‘r&“{'n A A\ | O | O
] ) N 1 Noterma Afﬁwn ’({"‘r‘* pm_\‘ "f\rugv Pfl'(‘n ) _“]la]ao
\), ‘Ll- ‘Gr:sp"{! Cw ‘,’:7’:)"‘\(0(‘1 \eo . (\“(\r\f'\ﬂ‘\o C @ 1 v ! ) Lae TPy \(‘\n 6 . o;o
- . . “H'(“"(‘C\x\r;\ 3:_:«;3 C}\Q{T‘o ﬁ\ XC\A(‘\\ N rm,‘-l N Lir'ﬁxf‘\;;s j ’(E)(' ~=r ngﬂ\ o0
Tl L\ ?7\ l:ﬂ'é':ck ANYS A \::‘(\,_::-.r_l (‘\Qf‘lr\ A\ "(‘DG\': ‘\c ac: — \(rT\T‘\ A (“\\(“o&‘h b oo
- \ Wezob ¢ \i-«:\l NN o t\ CECys e Ay m\nﬂ oo
Yars O Jog— \’\‘rw@ (lr\ Jf'@\ \x\:\ \"‘\m«qﬁ\‘l\ E%\\k\ i Q\r\“"'l’) 5‘\‘ ‘olo
L Lol "*(‘ﬁ?j\\h B ERIE
(?*)i\ : q\ h A é}“m\m\ﬁ‘: A Q\"J'"T""n C \Mﬁl‘“\‘ ’é-‘!"'(‘\(‘"t \Y\c-\ i \‘*\’Jﬁ:ﬂr‘ g \\(l +0 [ d
A A P \ };@gﬁt‘ ‘vt A [ \~m, rk DAL, 2ad oo
k\or":n—-m \ Pt m:\ i 2&* Dy f\(’\‘x \ ﬁw(“or‘m’\‘ ::M Qm-\ m‘Tﬂ ay B |0
L RNy Wve F TN Al "T‘)\“:T’:»'r'\ N A \;\Yr: AF\V ke Ahaw O[O
T T .‘%\f‘h\\\A b o k‘)r’m‘ A r“\(’lu\\ S Am ﬁ(\\ A e ol 0|0
N T ~ 7 Tals
Person in Charge | Date: .~
i .R&(?O_,ﬂﬂ W Xoee " %/30/2035
Environmantal Health Specialist \\ e, Licensor: r\ \\ - L
\ S \ﬂgt\ m R0 AR, \:" (\“% CROE E{T‘R\ \ \\x\\\ \\ﬁ\

PFHORITYLEVEL C= CR!TICAL NC=(I>I_9_§J CRITICAL
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State of Ohio
Food Inspection Report
Authority: Chapters 3717 and 3715 Ohic Revised Code

Name of facllity . Check one License Numier Date I
fFSO DO RFE -
(.}(’"\)&*OC 5 \>\mf~ K \ <X ﬂ Im Q,Q r?ﬁh’»’\
Address City/State/Zip Code O
Voo Sshevn X f\\od\“\m OM S, &?Ci
License holder inspection Time Travel Time CategoryIDescriptive
T 20 Q0 oonen Clan 7

Type of Inspection (check all that apply} - Follow up date (if required)' . Water- sample date/resuif
D3 standard O Critical Control Point (FSO) O Process Review (RFE) O Variance Review { Follow up e () required)
[T Foodborne 0 30 Day [ Complaint [ Pre-licensing O Cansultation S B

Mark designated compliance status {IN, OUT,'NIO, N/A} for each numbered itern: IN=in compliance OUT=not in compliance N/O=not observed ' N/A=riot applicable .

Compliance Status Compliance Status -

Persen in charge present, demonstrates knowledge, and
performs duties

2 | EIIN_ C1OUT 0 N/A | Certified Food P

{11 | OIN OOUT ON/A | Proper date marking and disposition

v .

Time as a public health control: pracedures & records

Management, food employees and conditional employaes;
3 | ON OOUT ON/A ‘knowledge, responsibilities and reporting

Consumer advisary provided for raw.or undercooked foods '
4 | OIN OOUT O N/A { Proper use of restriction and exclusion : ; . . )
5 | OIN OOUT O N/A | Procedures for responding to vamiting and diarrheal events

Pasteurized foods used; pnfgﬁhibited foods not offered -

6 | OIN OOUT O N/O| Proper eating,. tasting, drinking, or tobacco use
7. | OIN COOUT [0 N/O| No discharge from eyes, nose, and mouth

i ERA s s e S : ; Food addiives: iy .
g { OIN O OUT ON/Q| Hands clean and properly washed approve an _.pr_op_e.rly qsqd

OIN B8ouT No bare hand contact with ready-io-eat foods or approved Toxic substancas properly idéniifisd.-s_fored; used

g | onvano alterriate method properly followed

OIN JOUT O N/A C1IN - O ouT Compllance wnh Reduced Oxygen Packaging, other

facilitie

29

" CIN/A spacialized processes, and’ HACCP plan
E - :
1 g:: ggtﬂ: ond obtained from approved source 30 EmA ngtg . Special Requirements: Fresh Julc:e Productlon )
ki LA LIN/O rovd revelved & pover tempereture . 31 CIN L] ouT Spacial Requiremenis: HeaiT atl tD' nsing Fres .
13| OIN O0OUT Food in good condition, safe, and unadulterated CIN/A [T N/O pacial Req B .[eg men. |§p§nsmg reezers
[N QOout Required records available: shellstock tags, parasite N JOoUT . . N T
Y Anabdne destruction %2 |9wa ONO | Special Requirements: CUSFQT Processing. _.
33 DN A gs:’g Special Requirements: Bulk Water Machin_e‘ Criteria |
115 DN LJouT Focd separated and proiected Ela : :
1™ ona Onvo P P

. 1IN OOUT | Special Reguirements: Acrdlf ed White Rlce Preparahon
O QOout - iti 34 CIN/A [T N/O Criteria ) )

16 ‘ONA IN/O Food-contact surfaces: cleaned and sanitized
Proper disposition of retumned, previously served, EIIN OO 0UT " .
171 OIN COJOUT econditioned, and unsafe faod . 35 ONA Critical Controf Point Inspection
36 SE:A Gout Pracess Review

18 EI:\T‘A E %l,g Proper cooking time and temperatures

- - 7 S:\IJ\;I'A gour Variance
19 OnA O NO Proper reheating procedures for hot holding

0N O ouT B N d . ) [
20| pnva @ NO roper cooling time and temperatures Risk factors are food preparation practices and.employee behaviors

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

21 CIN 1 ouT Proper hot holding temperatures foodborne illness. :

ON/A O NIO

Public health interventions are control measures to prevent foodbome

Vg
22|~FJIN O OUT [IN/A | Proper cold holding temperatures iiness or injury.

HEA 5302A Ohio Department of Health (8/22) _ o page VL
AGR 1268 Ohio Department of Agriculture (8/22) S i O




LT State of Ohio ' | s s

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

Name of Faclhty ) Type of Inspection Date

__( \\’ D \%\ Ve . ?D\\ﬁ\ o\ o (\L\\ ~3 ar‘) RANEN

Food and nonfood-contact surfaces cleanable, properfy:

54| O IN D ouT designed, constructed, and used

|'C1 1IN OO0 OUT ON/A O N/O| Pasteurized eggs used where required
OIN OOUT DW/A

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

551 00 IN OO0 OUT COIN/A strips

Proper cooling methods used; adequate equipment

40 |1ONDO QUT ON/A O N/O for temperature control

a1 .ZEI IN O OUT ON/A OO N/O- | Plant food properly cooked for hot holding 57O IN O OUT ON/A | Hot and cokl water available; adequate pressure

42 O IN EI ouT ONA O N_!O' Approved thawing methods used 58 (0O IN OOUT Plumbing installed; proper backflow devices
ON/AONO

O IN @ 0UT CNA

Thermameters provided and accurate

59 CTIN O OUTON/A | Sewage and waste water praperly disposed

4 | O INO OUT : Food propetly labeled; original container

60| O IN O OUT ON/A | Toilet faciifies: properly constructed, supplied, cleared

61 0OIN O CUTON/A | Garbagefrefuse properly disposed; facilities maintained

45 lOwWQOour Insects, rodents, and animals not present/outer 62(0OIN O ouT Physical facilities installed, mairtained, and clean; dogs In
" : openings protected A 0 outdoor dining areas
. | ; : Contamination prevented during food preparation, ONADON . :
bl el storage & display 63| 0 IN O ouT Adequate ventilation and lighting; designated d
& n :
47 D IN D ouT DN.’A Personal cleanliness . quate ventilation an gnting; designated areas use
48 | O IN'IJ OUT ONA B N/O | Wiping cloths: properly used and stored 64 O IN [0 QUTLIN/A | Existing Equipment and Facilitios

49 | O IN.E1 OUT ON/A [ON/O | Washing fruits and vegetables

50 [ LJIN O OUT ONA o NIO In-use utensils: properly stored 65| OO IN O OUT ON/A | 801:3-4 OAC

e . i i inens: d, dri
51 | O INO ouT ONa rl‘.:ﬁglse:lj, equipment and linens: properly stored, dried, 66| 01N O ouTONA ! 370121 0AC
| 52 OIN O oUT CINIA Single-use/single-service articles: properly stored, usad

53 'O INO-0UT CINMA: O.N/O | Slash-resistant, cloth, and latex glove use

Item:No.| Code Section [ Priortity Level | Comment

/’5\ el \\f\\ L Er T N Tome Mo
[N \.»\mlf‘ \‘m o xOf\\'\k\ \\(‘ RN \EJE? )
A 3 - AR ’/‘)\ 0 r\‘\\ ,-\Od [

OOt e ] Py \‘.'

goio(0jojo|jo|olo|o|g|o/g|o|fl]

O|io|0|o|ojojno|ojd|o|o|jo|o|/of3

.--a

Person I f' .‘{ée / /r Date: ...

22 /2
a“

Enwronmenlal Heélt Speclallst T ‘ Licensor: \ ; jr \.‘.\ =
( Pt% \‘:\ SN }O\W\ \ L&Y k}‘\\. Y)\{‘\; -\\n‘\_ . k {ﬁ\ Y \ C\:\‘p

PRIORITY LEVEL: C= CR!TICAL( ' NE= NON-CRITICAL Page, Q of ~)

HEA 53028'Oh|0—Department of Health (8/22)
AGR 1268 Ohio Department of Agriculture (8/22)




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

Llcense Number Date

Name of facility Check one Eﬂ/

- : . OFSO [RFE - R

s < - N
'\_)O(‘C\\A e (: Q‘S \_\(_ %OO \Q\\W \L\ (;)Q f(\s\‘r\)
Address ? < City/State/Zip Code RN
NA_ S Huw B St OM “51.r4

License holder \ Inspection Time Travel Tims Category/Descriptive
N T ‘ ) ’ & ES W e o
(Mo Eoploc Y (‘:) o N OB (.\f LA W
| Type of Inspection (chegk all that apply) Follow up.date {if required) | Water sample date/result
B Standard O Critical Control Point (FSQ) [ Process Review (RFE)} [0 Variance Review O Follow up (if required)
. - .. - . "__'___,_.___.---—--«-v- o s

| 0 Foodborne 0 Day O Complaint O Pre-licensing [ Consultation =

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

ON Oout

Compliance Status

mFA

performs duties

Person in charge present, demonstrates knowledge, and

O O ouT
A O NO

Compliance Status

Proper date marking and disposition

OouT

OiN - JouT

[\ N/A | Certified Food Protection Manager

NiA - knowledge, responsibilities and reporting

Management, food employees and conditional empicyees;

04 [BIN OOUT
/A O NIO

OouT

EN/A

Proper use of restriction and exclusion

oy
fi

: FOUT

N/A oced fol to itin

O N/ | Proper eating, tasting, drinking, or tobacco use

1 ouT

[ N/Q | No discharge from eves, nose, and mouth

Time as & public health control: procedures & racords

Consumer advisory provided for raw or undercooked foods

. Pasteurized foods used; prohibited foods not offerad

Food additives: approved and properly used

8 m O CUT I N/O| Hands clean and properly washed
P
i . QﬂN O out . . .
N Qout No-bare hand contact with ready-to-eat foods or approved | [28 |& . Toxic substances properly identified, stored, used
9 N/A O N/Q alternate method properly followed
v
10 E]}'N O QUT O N/A| Adequate handwashing facilifies supplied & accessible ? gour Compliance with Reduced Oxygen Packaging, other
d N/A specialized processes, and HACCP plan
N ouT Food obtained from approved source .
1 E{ﬁ\l gOUT PP 30 %JI'\I":'A gg}g Special Requirements: Fresh Juice Production
12 o Food received at proper temperature
DA Qo 31 [@IN LIQUT o il Requirements: Heat Treatment Dispensing F
13} @N OoUT Food in good condition, safe, and unadulterated @AfA LN P 4 = -reatment Lispensing Freezers
Oy OouTt Requited records available: shellstock tags, parasite CIIN CJOUT | : A .
14 EIf/A CIN/O desqtruction gs, pi 32 I;m.'A O.N/O Special Requirements: Custom Processing
1IN [ OUT ) " R . L
O OouT ﬁj’A 0N Special Rfaqmrements. Bulk Water-Machine Criteria
15 /A CIN/O Food separated and protected
i _ O OOUT | Special Requirements: Acidified White Rice Preparation
I o gour 34 o P
16. EI&A CINIO Food-contact surfaces: cleaned and sanitized 3 N/A [IN/O | Criteria
_ ] Proper disposition of retumed, previously served, gy‘l oour - ) .
17 EI& OouT recondiiionad. and unsafe food 35 FIN/A Critical Control Point Inspection
OIN OouT | .
Em /A Process Review
18 g}?m E Eh",g Proper cooking. time and temperatures
o 8 out 37 }I‘?.IfA oout [ Variance
19 &A O NO Proper reheating procedures for hot holding
O~ 0O OUT p ling i d N .
20| ofua O NO raper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
217 LT'A g g}g Proper hot holding temperatures foodbomne ilness.
!’ublic he__a_lth interventions are control measures to prevent foodborne
22 N O OUT ON/A | Praper cold holding temperatures iltness or injury. ' )

HEA 5302A Ohic Depariment of Health (8/22)
AGR 1268 Ohio Department of Agriculture {8/22)
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Food Inspection Report

State of Ohio

Authority: Chapters 3717 and 3715 Qhio Revised Code

Name of Fagcility

CG  lic

Type of Inspection Date

38

reh e
SEG BEE

om0 D‘UT_‘ A O N/O

S

2(5% 8§
J

Du; IR I IAL

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

Pasteurized eggs used where requirad

s4 | [WIN O ouT

Mark designated compliance status (IN, OUT, N/O, N/A) for each numbered item: IN=in compliance OUT=nat in compliance -NfO=not observed N/Asnot applicabl

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

2R CouT ONA

\Water and ice from approved source

55| OIN I ouT ER/A

Warewashing facilities: installed, maintainad, used; test
strips

: : Proper cooling methods used; adequate equipment 56 | BN O OUT Nonfood-contact surfaces cloan
49 O D-out Q@A On/o for temperature control
41 |O N O ouT' @A O-N/O | Plant food praperly cooked for hot holding 57 Ij,lﬁ O QuT ON/A | Hot and cold water available; adequate prassure
4z OIND ouT NfK'EI N/O | Approved thawing methods used 58 I;Ier gouT Plumbing instalfed; proper backflow devices
43 -Iﬁ O OUT EINIA_' : Thermaometers provided and accurate QN/ADONO
59 IE/iN O OUT ON/A | Sewage and waste water properly disposed
v
44 E/ﬁ;' I.:;I'OUT Food propery labaled; original container 60 EI’IN O OUT ON/A | Toilet facilities: properly constructed, supplied, cleaned
681 II-I«\I O QUT ON/A | Garbagelrefuse properly disposed; facilities maintained
45 ',(N 0.ouT Insects, rodents, and animals not presentfouter * g2{OIN OOUT Physical facilities installed, maintained, and clean; dogs in
| openings protected \l/.fA NIO outdoor dining areas
,( . Contamination prevented during food preparation, D
46 m N LT ouT storage & display
63 IE‘N 0 ouTt Adequate ventilation and lighting; designated areas used

47

&iN O OUT ON/A -

Parsonal cleanliness

48

0 N 0 ouT EpiA O NO

Wiping cloths: properly used and stored

O.IN O 0UT @A O N/O

Washing fruits and vegetables

in-use utensils: properly stored

84| IN O OUT ONA

65| /N 0 ouTCinA

Existing Equipment and Faclities

901:3-4 OAC

51

00 IN O ouT EIflA

Utensils, equipment and linens; properly stored, dried,

handled

.
86| O IN 0 ouT A

3701-21 OAC

52

O IN O ouT @A

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

53

0’0 ouT 344 O NO

Slash-resistant, cloth, and latex glove use

item No.[ Code Section | Priority i.evel | Comment

Nﬁ \N\\‘\Tmc

RYAREN) r’VC \(\* l'\()"*"u(”‘(\

ooogojojo|ojo|o|ojojolo|of
Dog|ojojo|ojo|oja|o|o|alaldls

(,\m\,\ W

Date:

gl

Environmenial

Alth Spe alist

nr»'f\

x(mQQ \\

Licensor: m e ‘\(n { %\\R\j\ 7\)‘&(‘? &%ﬁ\

PRIORITY LEVEL C— CRITICAL @C_ NON CRITiCAL

'HEA 53028 Ohio Department of Health (8/22)
AGR 1268 Ohio Departrment of Agriculture (8/22)
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Srtafe‘ of Ohib

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

Name of facility

Checlk-one

FSO [ORFE

License Number Date

34

Ohvomardn — T0ReASs

Address

City/State/Zip Gode

By 19 \ 00A

SR oearnmocee e Do O A\ e
License holder Inspection Time ' Travel Time Category/Descriptive
Cotiruniea  Hecinresn Solione I ™ Copvon Closs TN

‘gy of Inspecti n_[f:‘heck al! that apply)
"Standard

d Critical Control Point (FSO) [ Process Review (RFE) [ Variance Review [ Follow up
| Il Foodbome [0 30Day {0 Complaint O Predicensing [ Consultation

Water sample date/result

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

B

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

N/O=not abserved N/A=not applicable

fIN [FOUT OO N/A

Compliance Status

Person in charge present, demonstrates knowledge, and
performs duties

23

E O out
ONA O Nio

Compliance Status

Proper date marking and disposition

OOUT [ N/A

Certified Food Profection Manager

o Managetnent, food employees and conditionaF employees;
3 &ﬁ BIOUT OO N/A knowledge, responsibilities and reporting

4 | m EJOUT [0 N/A | Proper use of restriction and exclusion

5 N DOOQUT O N/A | Procedures for responding to vomiting and diarrheal events
[] N E20UT [0 N/O| Proper eating, tasting, drinking, or tobacco use

O OouUT O N/Q

£ ouT ON/O

No discharge from eyes, nose, and mouth

Hands elean and properly washed

24

OIN O ouT
CIA O N/O

Time as a public health control: procedures & racords

Consumer advisory pravided fer raw or undercooked foods

| Pasteurized foods used; prohibited foods not offered

Food additives: approved and propertly used.

gour
9 | On/aONO

| alternate method properly followed

Mo bars hand contact with ready-to-eat foods or approved

OiN CTOUT O N/A

Adequaté handwashing facilities supplied & accessible

Op DOout
El{fl-\

Toxic substances properly identified, stored, used

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

reconditioned, and unsafe food

'13 ' ﬁ,ﬁ; E g}g Proper cooking time and temperatures

_19 g"\.lfA g g:‘g Proper reheating procedures for hot holding
20 E:?;A g g}g Proper cooling time and temperatures

21 SN@% g g,l,JOT Proper hot holding temperatures

22

Eﬁﬂ O oUT ON/A

Proper cofd holding temperatures

f Food obtained from approved source 30 )B@A g S;‘g Special Requirements: Fresh Juice Produclion.
12 Ql gour - Food received at proper temperature
| | ONA DINiG kKl :,3' gour Special Requirements: Heat. Treatment Dispensing Freezers
131 BN DoOuT Food in good condition, safe, and unadulterated &MA O WO . )
14 Dlz‘l}-\ gg'%r (I;?:gt:g;ciio;ecords available: shellstock. tags, parasite a2 O zle gg,%T Special Requirements: Custom Processing
- 33 o A SSIL:JT Special Requirements: Bulk Water Machine Criteria

15 '3: A gg},’g Food separated and protected -

5 N: .EIOUT a4 f Oout  Spectal Requirements: Acidified White Rice Preparation
16 EIJN /A IO Food-contact surfaces: cleaned and sanitized : N/A OI N/O Criteria
17 lgnﬁ Qout Proper disposition of retumed, previously served, 35 D'QN’.N, A HOUT | crtical Controt Point Inspection

O C1ouT
36 E/S'A

 Process Review

37

%A gour

Variance

| P

Risk factors ars food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
foodborne iliness.

Public health interventlons are control measures to prevent foodborne
iliness or injury.

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

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

Name of Fagility

{ropacdn Cvadss

Type of Inspection

'_ﬂi‘f‘wkt\r('\ (Col

Date

Bie W Shon
el

{0 ouT.ONA LI NI

O N GLduT

Good Retall Practices are preventative measures to control the introduction of palhogens chemicals, and physical objects into foods.
i rved NfA=not ap

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

55 El’llN 0O OUT ON/A

Warewashing facilifies: installed, maintained, used; test
strips

OIND oUT EMA O N/O

Proper cooling methods used; adequate equipment

56 | @4N O OUT Nonfood-contact surfaces cléan

40 for temperature control
41 ISj/fr’\l ] OUT ON/A O N/O | Plant foed properly cooked for hot holding 57 E{I-N O OUT ON/A | Hot and cold water available; adequate pressure
42 [OIN ISMSUT'EINIA O N/O | Approved thawing methods used 580N md'UT Plumbing installed; proper backflow devices
45 'IEI‘IT\I"D-OUT On/A Thermometers provided and accurate OnADINO
59 ElfiN [0 OUTCIN/A | Sewage and waste water properly disposed
m(”(l:l OUT . Foad properly Iabealed; criginal cantainer 60 Iﬂ!‘ﬁ\l [ OUT ONJA | Toilet facilities: properly constructed, supplied, cleaned
61 El'ﬁ\lv O OUT OON/A | Garbage/refuse properly disposed; facllities maintained
f ) t m’I’N O out Physical facilities i lled i H in
45 iN O OUT - L B2 ysical facilities installed, maintained, and clean; dogs in
i . . . openings protected ONA D MO outdoor dining areas
I IEI/ . Contamination prevented during food preparation, .
.46- N Oour storage & display Er
I Ad . L
e ﬂ,ffN O out DNIA Porsonal cleanlingss 83 IN OOuUT equate ventilation and lighting; designated areas used
48 E;IKI O out ON/A [ N/O | Wiping cloths: properly used and stored 64 L‘,;,rﬁ [0 OUT ON/A | Existing Equipment and Facilities

49

&IN-O OUT ONA E:N/O

Washing fruits and vegetables

O IN 0T ouT @A

EIN'O0 OUT-ONA O N/O

Slash-resistant, cloth, and latex glove use

ommen

50 | @'IN O OUT OMA O'N/O | In-use utensils: properly stored 65 901:3-4 OAC

i y ; Utensils, equipment and linans: properly st i ]
51 | &N 0 OUT ONA lersils, Squip nens: properly stored, dried. | I es| giN O out A | 370121 0AC
52 KJ/I’N 0 OUT CIN/A - Single-use/single-service articles: properly stored, used

=]
in

"}\ﬂ\ k\{\

Yo

B D(S(:;?!‘\’l_\ Qo _ems b

f\)\'\“w“\fbfx vC\\). cgn" o an "\‘B?h] OO P-\u "":;\T_\D L=

el \‘ﬂ:eA R, e ) T Vo Lrnd ARad, pé‘%’(‘u@\“ Jr:vlru g|o

. - :QM wi ~fea'iy c?ﬂ—_\_ *—:Cﬁr\t‘ﬂ'\\\:\ lolo
AIENSES Aye N e e s CassoC, THedl | BT O

. A \’“(\\Qw ‘@Z‘rw 11 m&\(‘ < 4 \A\r\(“:\w ‘%\ _ N-%Qf“ A ‘N\Q(’\ O ¢ ]ﬂ r'l o |o

L . oy «-.m\‘(\\\ ey ﬁﬂ‘\mﬁ!\\mv\ RET -E}F (el sefeth. oo
(._”"}\; Al | ¢ L Xeo dwern N A trolbon /r\mmn c‘.nfl o|o
' \. f\\ \'\N\\ A =0 Qs cordod Yol & Qﬂ"rA‘“! A c |0

. %)'5( E\ NS T \)b‘“ (hr‘\@r:‘ 1-.{”"‘*1&‘\\" ”“\\ww\s( ‘€ NG cr\* \Ur \\A\\(’\n *—T\ -C(‘}\ \r;ﬁ' aja
: £ m'\m\{'t),l ’\'“f\rm [ : oo

O

O

10

{0

o

o|o(a|g|o

PR

Person in Charge

Date: S(,// . / /Z6

g { Btz

Environmantal eéuh Spe iaI151 \
NEZANMIN \/—4@% OISR

o Qm\»(\ AN ( (’\\W M \‘

PRICRITY LEVEL C= CRITICAL (-IQC NON-CRITICAL

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

Name of facility Check one License Number Date

DNeees Coffee Maye Fso DRFE % B 13 9006
Address City/State/Zip Code ) {
AN N % e Lacheser VR dalan

License holder Inspection Time Travel Time Category/Descriptive

- . ~ ™

Fd o Qoo Buen 3 AQ Coom Slasw 1y
Type, of Inspectio (chge!% ali that apply) -Follow up date (if required) | Water sample date/result

E,S{i:mdard [Critical Control Point (FS0O) O Process Review (RFE) [ Variance Review [T Follow up {if requirad)

e
0O Foodborne [130 Day [0 Complaint O Pre-licensing B Consultation

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

Compliance Status Compliance Status

Parson in charge present, demonstrates knowledge, and
performs duties

T ISUI( [JOuUT ON/A Proper date marking and disposition

2 | RIN O OUT [ N/A | Cerlified Food Pro [

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

i Management, food employees and conditional employees;
3 &lﬁ EI0UT DIN/A knowledge, responsibilities and reporting
r.l
4 RN _DouT ONA
K O N/A

Consumer advisory provided for raw or undercooked foods

Proper use of restriction and excfusion
Proced i ding iti

d diarrh

Pasteurized foods used; prohibited foods not offered

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

_OOUT ON/O
OOUT ON/O

N OO OUT O N/O| Hands clean and properly washed - N‘MA FOC_ld additives: approved and properly used
. S
=N O out ] o
€ oour No bare hand contact with ready-to-eat foods or approved | |28 Jwa Toxic substances properly identified, stored, used
9 | OwACIND alternate method properly followed

i
BN CTOUT D W/A| Adeguate handwashing faciliies supplied & accessible Compliance with Reduced Oxygen Packaging, other

{ 29 WA - speciatized processes, and HACCP plan
Food- obtained from approved source
=T llj'-ll'— ' oER 30 D,\’:.A E S}g Special Requirements: Fresh Juice Production
12 Food received at proper temperature - -
/A CIN/O A D% g our | Special Requirements: Heat Treatment Dispensin Freszers
13 @ Cout Food in good condition, safe, and unadulterated EINA T NIO P 9 ) 3 9
: IN, CIQUT Required records available: shellstock tags, parasite (] oout | ) ) .
T4 %‘,{A EN 10 d egtt:ll.fction g8 P 32 NiA ONO Special Requirements: Custom Processing
i 33 ot A g S;g Special Requirements: Bulk Water Machine Criteria
115 ORA gﬁ:‘g Food separated and protected = :
N a7 34 N O OUT Special Requirements: Acidified White Rice Preparation
18] O A Ef 0 Food-contact surfaces: cleaned and sanitized NA ON/O Criteria
i iti r i rlﬁ. ouT ‘
17| @ dour Proper dispositlon of retured, previously served, 3 o, T Critcal Corol Point Inspection
" IN OouT
e 36 g"“m\ B Process Review
18 E‘N ' E o Proper cooking time and temperatures 7
a7 R OouT | Vari
RN O out . . WA ariance
19§ I:IN/IA O NO Proper raheating procedures for hot holding
N 1 our P ling ti d t b i
2| Ona O NO ropar coaling time and lamparatures Risk factors are food preparation practices and employae behaviors .
IG that are identified as the most significant contributing factors to
BN 0O ouT i foodborne illness,
21 Civa O NO Proper hot holding temperatures

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

22 Iﬂé O OUT [IN/A | Proper cold holding temperatures

HEA 5302A Chio Department of Heaith (8/22) ' Page \ o 3\

AGR 1268 Ohio Department of Agriculture (8/22)




State of Ohio
Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of Facility

Type of Inspection

Q“t‘i‘m(brr—) /C‘?\D

Dhernete - Collae - Heuse

ated l t IN, QU

54

38 | 1IN T1 0UT BIU/A O N/O| Pastourized sggs used whers required @N Oour

Good Retail Practices are preventative measures to control the introduction of pa!hogens chemmals and physical objects into foods.

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

di

-30. % IN' OOUT [IN/A i d

55 [ IN 7 ouT ONA

Warewashing facilities: installed, maintained, used; test
strips

56| 0O IN GELOUT

Proper cooling methods used; adeguate equipment
for temperature centrol

O N FOUT ON/A O N/O

N O ouT ONA

Nonfood-contact surfaces clean

41 '@Iﬂ O out ‘IZIN.’A [0 N/O | Plant food properly cooked for hot.holding 57 Hot and cold water available; adequate pressure
42 /ﬁd O ouT ONA O N/O Approved thawing methods used 58 I:I’TN gouT Plumbing installéd; proper backflow devices
E}.’If\l O ouT ON/A Thermometers provided and accurate LNALIN/O
59 Nﬂﬁ O OUT [ON/A | Sewage and waste water propérly disposed
Food properly labeled; original container 80 'ﬂ’ﬁ\f O OUT ON/A | Toilet facilities: propery cunsﬁ'ucted, supplied, cleanad
61 Iﬂﬂd O OUT ON/A | Garbagefrefuse propéﬂy disposed; facilities maintained
45 q/fN 0 ouT. ;r;sei?rtfg,sr%r:spet;;nd animals not present/outer 620N BOUT g:t)cfiﬂzij ifﬁicr:iigi:l:rse;r;stalled, maintained, and clean; degs in
46 IQ/!N O ouT :t:g::ammatlon prevented during food preparation, LIN/ADD NO
: . ge & display - _— ] 5
a7 ‘b;l"m O6UT OVA Porsonal cleaniingss 63[-E'IN O OUT Adequate ventilation and lighting; designated areas used
48 (O IN O oUT EIvAYN/O | Wiping cloths: properly used and stored 64| GIN 0 OUT CIN/A | Existing Equipment and Facilties
| &'IN O OUT CINA T N/O | Washing fruits and vegetables
50 ’E’I’N 0 OUT CIN/A O N/Q- | In-use ulensils: properly stored 85 (1IN OO OUT[AN/A | 901:3-4 OAC
51 EYEI:J E| OUT CINA ;Jatﬁgls;hs equipment and linens: properly stored, dried, 66 @:@ E{OUTEINIA 370121 OAC
52 [il’li}l [0 ouT ON/A - Single-use/single-service arficles: properly stored, used TRy
53 El/lN'_EI OUT ON/A 01 N/O | Slash-resistant, cloth, and latex glove use
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State of Oh|o

Contmuatlon Report
Authonty Chapters 3717 and 3715 Ohio Rewsed Code '

NameofFacIllty i ) '_ e B Typaoflnspactlon Date ’

| W QD(T-{M@ _\'\O\\%d - '. . - bd\AWA (CCQ Q( \,?__)\3 wlf

ltem No. ,Cod'a..sactlorl- - Priority Level | ‘Commerit ~ - |-eos]
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* State of Ohio

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

Name of facility

T\T\’l r%-ﬂ.(“‘x\ i”*_ (\_ﬁ\@

Check one

O FSC RFE

License Number Date

ESe)

(—\1% 12 208

Address City/State/Zip Code . .

W A DNy S \)\}233(— \sn R Aaraz

License holder \ Inspection Time Travel Tline Category/Descriptive i
T TV cin A Qf\g Lic 20 =~ C@_‘) ey o 'm‘

O Standard
O Foodborne B 30 Day

Type of Inspection (check all that appiy)‘ 3
O Critical Conjrol Peint (FSC) 0O Process Review (RFE) [ Variance Review [ Follow up

Complaint O Pre-icensing O Consultation

Water sample datelresult
(if required}

Follow up date {if required)

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

OiN

OOUT ON/A

Compliance Status

Person in charge present, demonsirates knowledge, and
performs duties

HN 3 OUT

1% |anm g nvo

Compliance Status

Proper date marking and disposition‘

OIN

O OUT [0 N/A | Certified Food Protects

[-Management, food employees and conditional amployees;

Man

(3 | O OOUT TON/A knowladge, responsibilities and reporting

4 | OIN_QUT [0 N/A | Proper use of restriction and exclusion

5 [ OIN [JouT O N#A | Procedures for responding to vomiting and diarrheal events
6 | OIN OOUT O N/O| Proper eating, tasting, drinking, or tobacco- use

7 | OIN [JOUT ON/O| No discharge from eyes, nose, and mouth

24 OiN O ouT
1~ [ON/A O NC

Time as a public health control: procadures & records

Consumer advisory provided for raw or undercooked. foods |

Pasteurized foods used; prohibited foods not offered

Food additives:.appmvsd and properly used

g | O CFOUT ON/O| Hands clean and properly washed
[ OIN OcuUT No bare hand contact with ready-to-eat foods or approved Toxic substances properly dentified, stored, used
9 | OowaON©O alternate method properly followed
10} OiIN OOUT Adequate handwashing facilities supplied & accessible 29 OI8O 0ouT Compliance- wilh Reduced Oxygen Packaging, ather
CIN/A. speelalized processes, and HACCP plan
- IN ouT Food obfained from approved source .
11 i SIN SOUT _ pp 30 g mA gg}%—r - Special Requirements: Fresh Juice Production
12 Foed raceived at proper temperature
ONA OINO s BIN DOOUT | o o Requirements: Heat Tr ol .
13| QN OJout Food in good condition, safe, and unaduiterated Sl ONA Ono | SPecdiRequiremants: eat Treatment Dispansing F’ee"'.‘?rs
OnN OouT Required records available: shellstock tags, parasite OIN OouT - I . .
14 CIN/A EIN/O  destruction az ON/A O N/O Special Requirements: Custom Processing
O OouT | . ) . . .
_ ON CouT B _ 33 ONA N Special Requirements: Bulk Water Machine Crileria
15} CINA CIN/C  Food separated and protected -
IIN douT 14 EIN gOUT Special Requirements: Acidified White Rice Preparation
- A - : iti NIA OO N/O Criteria
16 ONA ONO Food-contact surfaces: cleaned and sanitized
' Proper disposition of returned, previously served, Chin Oout e N ) ¢
17| OIN OouT reconditioned. and unsafe facd 35 IONA Critical Control Point Inspection
IN ouT
e 26 O N/A Fou Piocess Review
ON O ouT _— )
18 Proper cooking time and temperatures
ONA B N/O
1IN O 0ouUT .
37 Variance
1 HiN O out Proper reheating procedures for hot holdin INA
°l owa O Nio P 9P 9
OwN O out P fing i a1 tures . _
2 Owa O NO roper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
—— that are identified as the most significant contributing factors to
IN ouT ; foodborne illness.
21 ONA B N/O Proper hot holding temperatures "
Public health interventions are control measures to prevent foodborne
) " illness or injury.
221 EEN O OUT ON/A ¢ Proper cold holding temperatures

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

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of Fa.i:ility Type of Insp‘ecﬁon Date
_’Tm e dorr Cofr Cope st Q\r:.) (2 D00

Good Retail Practices are preventative measures to control the introduction of pathogens chemlcals aﬂd physical objects into foods.
Mark designated compliance status (IN, OUT, N/O, N/A) f

. . . Food and nonfood-contact surfaces cleanable, properly
CI'IN 00 OUT.ON/ATT N/O | Pasteurized eggs used where required O0IN O oUuT designed, constructed, and used
O IN OoUT ON/A Water and ice from approved source 55|00 IN O ouT O | Warewashing facilities: installed, maintained, used; test
strips
_ . Proper cooling methods used; adequate equipment Nonfood-cantact surfaces clean
40 EI IN-LJ OUT OWA [T N/O for temperature control
41 |:| IN 1 OUT |:|N..fA [0 N/Q | Ptant food properly cooked for hot holding OIN O ©UTON/A | Hot and cold water available; adequate pressure
42 | OFIN O -OUT EIN/A O N/O | Approved thawing methods used 58| 0O 1N COUT Plumbing installed; proper backflow devices
43 (O IND OUT CINiA | Thermometers provided and accurate ONADINO
5910 IN O OUTOMN/A | Sewage and waste water properly disposed
OINEouT . - Food properly labeled: original container 60| 0 IN [I OUT ON/A | Toilet facilities: propery canstructed, supplied, cleaned
61| 0O IN O QUTON/A | Garbagefrefuse properly disposed; facilities maintained
45 D*,'N 0 out Insacts, rodents, and animals not present/outer 62| [T IN O ouT Physical fadliies instailed, maintained, and clean; dogs in
; openings protected outdoor dining areas
: Contamination prevented during food preparation, QAT N/O
i D i OUT storage 8 display 63/ 01N OOUT Ad ¢ tilati d lighting; dest
ale ven M
7 Om EI OUT I:INIA Personal deanliness Bgu ation and lighting; designated areas used
45 |10 !N a OUT,IZlN.’A 0O N/O-| Wiping cloths: properly used and stored 64| O IN [0 OUT OONJA | Existing Equipment and Facilities
49 |OINO OUT DN.’A 0O N/OQ | Washing fruits and vegetables
50 D IN O ouT E]NIA O N/O | In-use utensils: properly stored 65 L1 IN [0 OUTCIN/A | 801:3-4 OAC
] - : - i _ : i .
51 _I'J-IN C1 oUT ENA #;ﬁgf:; equipment and linens: properly stored, dried, 66| O IN O] OUTLINA | 370121 OAG
52-|-0 IN 00 OUT CINA Single-use/single-service arlicles: properly stored, used
53 |:00 iN'C3-OUT ON/A [0 N/O | Slash-resistant, cloth, and latex glove use
{_Item Noa.| Code Section | Priority Level | Comment
%WMO \ \nJ(\Y\ N Ao g Vo, A
v K _\-—- ) T g
/‘§' T \"D‘;l O ey Q-"ﬁ\‘-\\_cf(‘ Q’{—‘:\" &'1 2 (‘\"\"
C oo A N AL Jﬂ ‘
Ao T W eaw N N\ Co0n_ oo
f\\ ve Yoo LN VeMal D nales
C\(\(\ ¥ \\nA e ‘g‘i\ A

njoiojoojo|lojo|ojo(o|o|o|alofg
Oog|oojojojoiojo|olg|o|d|ofk

' Persqn in Charge ﬂ//{! \ E:lezﬂ

Date: ‘%/33/30’15

Environmental H ﬁllh Speciallst / .

C W‘\

Q\Pm\\ R0

0N (_mm&\m\{%g Ay

on)

PRIORITY LEVEL C= CR]TICAL Né\NON CRITICAL Page ~) f\)

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




: ‘S'tate of O'hib

Food Inspection Report
Authaority; Chap’gers 3717 and 3715 Ohio Revised Code

Name of facility Chack one License Number Date ]
A TN ey O FSO RFE . 3 :
h_m\m Y\’\A‘( N e A v \' ST Q(;‘)p p\ R \\ ge)a(f_‘:\
Address City/State/Zip Code )
. e - - Pl - o —
e Gt S B ST Sean  OM g
License holder Inspection Time Travel Time Category/Descriptive
(\‘T Ol (*5 an b4 Fal ?C\ Q:ﬁ Cleae A
Type of Insbection (check all that apply)} Follow up date {if requirad) | Water sample date/resuit
Iﬂ#étandard O Gritical Control Point (FSO) O Process Review (RFE) [ Variance Review [T Follow up (If required)
4 O Foodbome [ 30Day O Complaint O Pre-licensing [0 Consultation i T ———

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

Compliance Status

Compliance Status

Person in charge present, demonstrates knowledge, and

performs duties Proper date marking and disposition

1| OIN O0UT RpAZA
g

Time as a public health control: procedures & records

. Management, foad employees and conditional employees;
3 {OIN BEouT E&M knowledge, responsibilities and reporting

4 | OIN CQUT A Proper use of restriction and exciusion
i E‘ﬂ\l O OUT [ N/A | Procsdures for responding to vomiting and diarrheal events

Consumer advisory pravided: for raw or undercooked foods

OOUT ON Ef{l\}#\ D our Pasteurized foods used; prohibited foods not offered

OouT ONQ

No discharge from eyes, nose, and mouth

F tives: X
8 mﬁ CFOUT O N/O| Hands clean and properly washed ood addltives: approved and properly used

El:el- oouTt No bare hand contact with ready-to-eat foods or approved [ Toxic substances properly identified, stored, used
A

I N/O alternate method properly followed

10 W O OUT [IN/A| Adequate handwashing facilities supplied & accessible EIN O 0ouUT Compliance with Reduced Oxygen. Packaging, other

29

N/A “specialized processes, and HACCP plan
: Food obtainad from approved source
i E":ﬁ‘ ggt‘: PP - 30 E}r’:; A ES%T Special Requirements: Frash Juice Production
12 & Food received at proper temperature
DNA CINO 31 D%‘I gour Special Requirements: Heat Treatment Dispensing Freezers
13| @& Dout Food in good condition, safe, and unadulterated ENA DNO | " P g
i ilable: i N OOut | . . . '
5‘%& gs;“g ‘Ij?sgll:gsﬁoaecords available: shellstock tags, parasite 3z DN iA EN 10 Special Requirements: Custom Processing
) ) out |
ON DouT 33 ?N;" A g NIO Special Requirements: Bulk Watar Maqhine Critaria
15 IQ.NTK Ono Food separated and pretected
N CIOUT 24 D% gout Special Requirements: Acidified White Rice Preparation
16 Ld A ELINO Food-contact surfaces: cleaned and sanitized CINA OIN/O - Criterta
i it i 1 ouT
17 Q}N’ Qout gggfgit‘?"’f};‘f“g’: ; fnfggénfi‘i dp'e‘"““s’y served, 35 a,&"m = Critical Gontrol Point Inspaction

JIN O OUuT .
36 ﬂI)\I\;" A Process Review

18] o A E g}g Proper cooking time and temperatures
' Oy O ouT
37 E’\? Varianca
19 L. - ouT Proper reheating procedures for hot holdin - A
A O no P 9P ¢
ON 00 out b oling ti . . )
20 ol O wo roper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to

O O out . foodborne illness.
21 EKE’A O NO Praper hot holding temperatures
Public health interventions are control measures to prevent foodborne

illness or injury.

22 I’SI@ [J QUT ON/A | Proper cold holding temperatures

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




State of Ohio

Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of Facility

Y)’"\’{*& O

OOV

Y Cordor

I
t

Type of Inspection

iﬁ\?‘f\r&r‘% :*~\

Date

OIN Oour IEI@A O N/O

Pasteurized eggs used where required

) : Good Retall Practices are preventative measures o control the |ntroduct|on of pathogens, chemlcals and physical objects into foods.
Mark. desn hated compliance status (IN, OUT, N/O, N/A) for each numbered item: IN=in compliance OUT=not in compliance N/O=not ab

|:_|’|’r:1 O out

Q\‘m\ I\ Q@@JT}
J .

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

0N OouT BlA

Water and ice from approved source

55| 01 IN 01 0UT ARA

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

20 l0ND QUT' fa 0 N/O fzﬁza-pzc;glri ncqsngs used; adequate equipment 56 [ #[IN. 00 OUT Nonfood-contact surfaces clean
41 O IN EIVOUT mﬁfﬁ\ O N/O | Plant food properly cooked for hot holding 57 {}’IN D OUT [ON/A | Hot and cold water available; adequate pressure
42 O INOJ QUT H-( O N/O | Appraved thawing methods used 58 IE/IN aout Plumbing instatled; proper backflow devices
43 .EI’IN I:IOUT IjNIA Thermometers provided and accurate OnADONO
: 59 ‘ﬁIN O GUTOIN/A | Sewage and waste water properly disposed
44 ¥in OO ouT Food properly labeled; original container 60 erl(l O OUT ON/A | Toilet faciliies: properly constructed, supplied, cleaned
i . 61 E/IN OO OUT ON/A | Garbagefrefuse properly disposed; facllities maintained
45 {N EI ouT Insects, rodents, and animals not presant/outer 2| O IN O OUT Physical fadilities installed, maintained, and clean; dogs in
openmgls pr.otecled : : , EWIA 1 WO outdoor dining areas
46 E( INDO OUT s?g?;;?gl?iti:};: ap;evented during focd preparation,
27 E’TN O OUTCINA Personal cleanlingss 63 I;}’I-N Oout Adequate ventilation and lighting; designated areas used
48 [OINO OUT A |:| N/Q | Wiping cloths: properly used and stored 64 EI/IN [T QUT COIN/A | Existing Equipment and Facilities
49 | O IN O OUT 5WA O NVO | Washing fruits and vegetables
50 |'0 iNDO ouT EA O N/O | In-use utensils: properly stored 65 Q{N LI OUTON/A [ 201:3<4 0AC
51 :i:l IN'EI ouT &ifia #—:ﬁgg?’ squipment and linens: properly stored, dried, 66| O™ O ouT ElﬁiA 3701-21 OAC
. 52: EI IN O ouT E;I'Fle Single-use/single-sarvice articles: properly stored, used
53 [ O'IN O ouT.LfiA ON/O | Slash-resistant, cloth, and latex glove use
Item No.| Code Section | Priority Level | Comment cos | &
K ' ' a|o
04
\\(r\ AR O E oo
ey L ‘1&' \Y‘\w.‘}}(? - l‘ﬂ ’\"h\h ] ] a
oo
o|a
0,0
g |o
oo
oo
oo
oo
O a
a|o
o0

Person in Charge

LT U\

(\\ P sU‘Y\\V\

?‘\\\\\'lp)

Envuronmantal h Speci Ils
g\% zm\“?\ \>\"Q N Q\ \:}'

Llcensor\ \

fx\‘ﬁ Ly C\ ﬁ\\@\\ \\W\f’)\\\"x

f‘-\.

,

e 7

PRIORITY LEVEL: C— CRITICAL NQ—/NON CRITICAL

HEA 5302B Ohio Department of Heaith (8/22)
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State of Ohio

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

Nama of facility E?k one License Number Date
FSO ORFE Mo
i\ Aaces C@\ﬁ"\u )ﬁm \f'*s\r\\ m\ Aol C?’ e . - “\\ o 1) AN
Address City/State/Zip Code ) !
. ' o ) Q [
250 (Y ‘\C?rf\)\ och (\Q(‘)@v‘ % Q OWN AFEN AR
License holder |"5F‘e°t|°" Time " | Travel Time Category/Descriptive
ks (2pve O
DO eA Ry we j hD V<SS ety \ \gee X
e of .L__ﬁecti {check all that apply)} Follow up date {if required) ; Water sample date/resuit
Iﬂfgtandard [Criticai Control Point (FSO) O Process Review (RFE) [J'Variance Review [ Follow up I (if required)
O Foodborne E1 30 Day E1 Complaint [ Pre-licensing I Consultation =

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

Compliance Status Compliance Stat

Perscn in charge present, demonstrates knowledge, and
performs duties

OouT ON/A 23 m Proper date marking and disposition

P
2 | &N CITOUT ON/A | Certified Food Pratection Manager ] ouTt

/A 1 N/Or

24 Time as a public health contral: procedures-& records

Management, food employees and conditional employees;
3 Aﬁ}l OOUT [IN/A knowledge, responsibilities and reporting

Proper use of restrlcllon and-exclusion

Consumer advisory provided for raw or undercooked foods

Pasteurized foods used; prohibitad foods not offered

6. | By OOUT OONO
7 'BN Oour ONo

Proper eating, tasting, drinking, or tobacco use
Mo discharge from eyes, nose, and mouth

- Food additives: approved and properly used

8 J 03 OUT ON/O| Hands clean and properly washad

ISi,Iﬁ' g our No bare hand contact with ready-to-eat foods or approved | Toxic substances property identified, stored, used

9 OON/A O N/O alternate methad properly followed

- Vi
10| BN O OUT ON/A| Adequate handwashing facifiies supplied- & accessible

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

Kt ] Food abtained fi d source -
11 | El:ﬂ} ggﬂ::: eod abtained 1Tom approve EN) 5':3'1\ SS,POT Special Requirements: Fresh Juice Production
12 gN YA OIN/O Food received at proper temperature 0N OouT
- t : Special Requi is: i i
13 mﬁq OouT Foud in good condition, safe, and unadufierated 3 W% I:llNIO pecial Requirements: Heat Treatment Dispensing Freezers
Oip" Ctout Required records available: shellstock iags, parasite O, OOoUT \ ] . .
IQEI’A BnNo destruction az m FIND Special Requirements: Custom Processing

[N O OouUT ) . ] ) L
33 my /A £ NO Special Reguirements: Bulk Water Machine Criteria

15} ;;'l gg}g ' Food separated and protected -
NIA iy ODouT Special Requirements: Acidified White Rice Preparation
16 IN Qour Food-contact surfaces: cleaned and sanitized # A TIN/O Criteria
i CIN/A CIN/O
17 WN" Oout Proper disposition of returned, previously served, 35 2N OouT Critical Control Point Inspection

" reconditioned, and unsafe food 1 N/A

36. %m A Bout Process Review
{ O out -
18 Proper cooking time and temperatures
ONiA B NIO . 0oUT
& 7 m,ﬁ" Variance
19 E}lﬁ 0 our Proper reheating procedures for hot holdin A
OwA O N/O P p q
ON B out . _ _ _
200 QAT NO Proper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
r,x that are identified as the most significant contributing factors to
[, | &N O ouT " foodborne iflness.
21 ONA O NO Proper hqt holding temperatures

Public health interventions are control measures to prevent foodborne

22 \ﬂ, O OuT ON/A | Proper cold holding temperatures liness or injury.

HEA 5302A Ohio Department of Health (8/22) Page \ Y
AGR 1288 Ohio Department of Agriculture {8/22) :




State of Ohio

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

Name of Facility ' Type of Inspection Date

’%ﬁmﬁ. Cﬁu\k\g %{fp}l“m\ﬁ:\ Morbiea) Cocer “Aondacd e Y—\'\D;\\ NS

Good Retail Practlces ars preventatlve measures to control the introduction of pathogens, chemlcals and physical objects into foods,
Mark desigriated comj pliance status (IN, OUT, N/O, N/A) for each numbered item: i

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

Pasteurized eggs used where required M IN O CUT

[N, ©-OUT ON/A 8 NiO
' EI"IN OOUT ONA

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

55 Eﬂ« O ouT ONA

strips
a0 | i / . 0UT DN!A 0N f';ﬁ‘;ﬁpﬁgm% rggm?cis used; adequate equipment 56 | @N 00 oUT Nonfood-contact surfaces clean
41 --rﬁl O OUT I:IN.fA 0 N/O | Plant food prbperly cooked for hot holding 57 "[k;]fﬁ':l O OUT ON/A | Hot and cold water available; adequate pressure
42 [OLIN EI OUT [ON/A T N/O | Approved thawing methods used 58 gout Plumbing Installed; proper backflow devices
43 I_E/N [1-.0UT.ONA | Thermometers provided and accurate ONAQIN/O

50 | (AN OO OUT CIN/A Sewage and waste water properly disposed

60 E/TI{\I 0O oUT CIN/A | Tollet facilities: properly constructed, supplied, cleaned

Food properly labeled; original container
v ' 61 EIIIN O OUTON!A | Garbagefrefuse properly disposed; facilities maintained

45 I:‘]/l'\l ‘EI"OU'I" Insects, rodents, and animals not prasent/outer 62 I'Sl/ﬁ\l goour Physical facilities installed, maintained, and clean; dogs in
i openings protected CINAL NO outdoor dining areas
(" Gontamination prevented during food preparation,
48 Df ND OUT storage & display ﬁ,
a7 ‘]Q’)N gouT I:INIA T Personal deanliness 63 IN O GUT Adequate ventilation and lighting; designated areas used
is | & JNO.ouT ON/A O N/O | Wiping cloths: property used and stored 64| VN O oUT ONA Existing Equipment and Facilities

49 [ENDO OUT CIMA O N/O | Washing fruits and vegetables

o
O IN T ouT &N/A | 901:34 0AC

50 IE’IN I:I OUf I:INIA O'N/O | In-use utensils: properly stored

- AR Wtenisils, equ fnens: proper! . dried, g
51 .D out [:!N-’A _ hatﬁglse”; equipment and linens: properly stored, drie o EfiN 01 OUT ON/A | 3701-21 OAC
b2 III/!N'D OUT-DNIA : Single-usefsingle-sarvice articles: properly stored, used )

53 jQ’IN D-_OUT'EIN.'A O.N/O | Slash-resistant, cloth, and latex glove use

Item No.| Code Section | Priority Level | Comment . i .
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State of Ohio

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

Name of facility

1\% et Oveon

Check ane
&'FSO O RFE

Licensa Number Date

Address ..

ity/State/Zip Code

10 m\m;)] SR

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

4 ‘ * - Z ez =
WZom Srh &% £\ et Wdaan (M 2\
License holder Inspection Time Travel Time Category/Descriptive
VN _ — - N —r
L CONesed ors ONcoregis sy Mo O o L evoren Cloes WY
| Type of Inspectign (check alf that apély.)\' | Follow up date (if required} | Water sample date/result
tandard Critical Control Point (FSO) O Process Review (RFE) O Variance Review L Follow up {if required) B

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

1 mfﬁ O-OUT [ N/A

Compliance Status

Person in charge present, demonsirates knowledge, and
performs: dufies

Compliance Status

Proper date marking and disposition

3 mﬂ\i CIOUT [IN/A

Cortifie

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

Proper use of restriction and exclusion

4 | B OOUT ONA
15 | @IN OOUT [IN/A

D

Procedures for responding to vomiting and di

rnking, ar obacco use

[
O O ouT ONO

miN Oout Onfo

' No discharge from eyes, nose, and mouth

Hands clean and properly washed

Time as a public health control: procedures & records

Consumer édvis’ory provided for raw or undercooked foods

Pasteurized foods used; prohibited foods not offered

Food additives: approved and properly used

4
EIIN OO0uT
9 [ OnA T N©O

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

; .
10 | FIN O OUT [1N/A

Adequate handwashing faceilities supplied & accessible

Ol O OUT

Toxic substances properly identified, stored, used

Compliance with Reduced Oxygen Packaging, other

18 [N 7 ouT
ONA O N/o

Proper cooking. time and temperatures

1A ) specialized processes, and HACCP plan
- Food obtained from d .
" gJN Bout 20C obiained oM approvec souroe [ 30 ’%JIL?'A gg}g Special Requirements: Fresh Juice Production
[ 12 I:I:;A gg}g Food received at proper temperature j N _DouT
&l ‘ Speci i : i i
” miN_ CouT Food n good condition, safe, and unadulterated ’ N/A O N/O pecial Requirements: Heat Treatment Dispensing Freezers
SIJI\TI A ES,%F g:;tug:t?o:lecords avaitable: shellstock tags, parasite 32 ‘%’S A ggg - Special Requirements: Custom Pracessing
- - . —SrouT
33 Eyg A S N/O Spacial Requirements; Bulk Water Machine Criteria
i5 E:QNI A O‘l,.é;l' Food separated and protected - -
= E’gUT a4 1) g ouT Special Requirements: Acidified White Rice Preparation
- . . iti Nia, EIN/O Criteria
16 ON/A CN/O Food-contact surfaces: cleaned and sanitized Ei/
_ Proper disposition of ratumed, previously served, iN Qout | . .
17 Eﬁ\l oouTt reconditioned, and unsafe food 35 OINA Critical Control Paint Inspection

O Oout
6 EI&‘A

Process Review

] [0 out
19 |:|£;A 0 No

Proper reheating procedures for hot holding

(] aouTt
7 SR

Variance

EIZJ O out —_

20 ofva O NO Proper cooling time and temperatures
5l O out .

21 A T N/O Proper hot holding temperatures

22 Elﬂ O OUT ON/A

Proper cokd holding temperatures

foodborne illness.

iliness or injury.

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

Public health interventions are control measures to prevent foodborne

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

Food Inspection Report

_ Autharity: Chapters 3717 and 3715 Ohio Revised Code
4N eof Facility N Type of lnspectlon Date

A en COdaeeqy oA /000 [Rna ) 09965

Good Retait Practlces are preventatwe measures to control the introduction of pathogens, chemlcals and physical objects into foods.
Mark designated compliahce status (IN, QUT, N/O, N/A)

Food and nonfood-contact suifaces cleanable, properly

Pasteurized eggs used where required designed, constructed, and used

36 | O IN O OUTTNAD N/O om ,:,/5UT

EIN OOUT ON/A

Water and ice from approved source

Warewashing facilities: installed, maintained, used; test

55| &N O QuraNA

strips
owo ouUTy A LN ::,;“{;f,;pﬁg'tij’,% ,-22::1?;5 used; adequate equipment 56 | OO IN 4 OUT Nonfood-contact suifaces clean
a1 | BNO ouT KI}A"I:I N/O | Plant food properly cooked for hot holding 57 EE'TKI O OUT ON/A | Hot and cold water available; adequate pressura
42 Q/rN O OUT ONA O N/O Approved thawing methods used 58| 0OIN @6UT Plumbing installed; proper backflow devices
43 E\:IjllN I:I-OUT;IjN.’A : Thermometers provided and accurate ONATINO

59 I?,l/fN B OUT ON/A | Sewage and waste water properly disposed

w OouT - Food properly labeled; original container 60 ‘Eﬁ(N O QUT ON/A | Tollet facilities: properly constructed, suppiied, cleanad

61|0IN IEI'?JUT [ON/A 1 Garbage/refuse properly disposed; facilities maintained
4

45 EI N g OUT \ Insaqts, rodents, and animals not presentfouter g2l IN lj/OUT Physical facilities installed, maintained, and clean; dags in
: openings protectad NIO outdoor dining areas
E( Contamination prevented during food preparation, onaD
o [EnnouT. _ | storage & display 63| N O our Adequate ventilation and ighting; designated
equate ventilation and ik ng; \| d
77 | N D ouT ONA~ Personal cleanliness i $1TIng: Teslgnated areas use
48 | EiN O ouT OON/A O N/O | Wiping cloths: properly used and stored 64 'EI/IN O OUT CIN/A | Existing Equipment and Facilities

49 | [N O OUT'ON/A [0 N/O | Washing fruits and vegetables

65| LI IN L1 OUT EJKIrA | 901:3.4 OAC

50 | BIN O OUT ONA OO N/O | In-use utensils: properly stored
- T - - : ~dred, .
51 El/iN 01 oUT CON/A rl;,atﬁglse’;’ equipment and linens: properly stored, dried 66 IE'IT‘J 0 OUT ON/A | 370121 OAC

52 m/ﬂj 0O OUT ONA Single-use/single-service articles: properly stored, used
53 EffN.D OUT [NiA [0 N/O | Slash-resistant, cloth, and fatex glove use

Item No.| Code Section | Priority Level | Comment cos R
M~ [2.8¢C C fﬁ)\‘ﬁ’}"\md N e e A o W T A0 el oo
: ' : AN ??m’?o 0 Cornd o~ hadd Yo cavend Xodon e oo
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Vo JAARN C Coreovad we Yeosowe - AWy e @ (Oo\twng, | O[O
I ] Seadd e claceed Aodey ot DOV TR0 ) e oo
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| Person In Charge Date:
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State of Ol‘hio;

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

Name of facility

3

’T\r\o ’Pmp \\'\‘(AV C_(‘i%'

Check one

O FSO IQI/RFE

Llcense Number Date

e

Address

AL

Loy WY )0((\&

<&

City/State/Zip Code

etk e

Puan Do
HAl,

License holder

l \W (—\Pm«r\ﬁ Cfe \«¢

Inspection Time

0

Travel Time

(Of
Category/Descriptive

< CatepnClvee T

‘Standard

[0 Foodborme 0O 30Day O Complaint

Type of Inspectlon (check all that apply) _
[ Critical Control Point (FSO) O Process Review (RFE} [ Variance Review O Follow up

O Pre-licensing O Consultation

Foilow up date (if required) Water sample date/result
{if required)

PEERREREEY
R

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

(1 | = OouT oA

Compliance Status

Person in.charge present, demaonsirates knowtedge, and
performs: duties

Compliance Stafus

| Proper date marking and disposifion

f

RN DouT ONA

Management, food employees and conditional employees; |
knowledge, responsibilites and reporting :

Proper use of restriction and exclusion

=y Cout Ona
=

BN

Procedures for respending to-vomiting and diarrheal events

OOuT ON/O

DM OouT On/

No discharge from eyes, nose, and mouth

26

27

O out
0 N/C

Hon

gHiA

Time as a public health controk: procedures & racords

Consumer advisory provided for raw or undercooked foods

Pasteurized foods used; prohibited foods not offered

Food additives: approved and properly used

11{ BN, BFOUT

Food obtained from approved source

29

Ly

Hands clean and properly washed
- Efv Oout . o
Ei}ﬁ\,l T out No bare hand contact with ready-to-eat joods or approved Toxic substances properly identified, stored, used
| S I 'OnaON©O alternate method properly followed -
Z :
40 Euﬂ O OUT [0 N/A| Adequate handwashing. facilities supplied & accessible 1N JouT Compliance with Reduced Oxygen Packaging, other

specialized processes, and HACCP plan

4 TouT 30 %A E{S}g Special Requirements: Fresh Juice Production
12 Ele /A CIN/ 0 Food received at proper temperature - - oo -

' uT . . . .
o] B e TouT TN a0od condition. safe. and unadulterated 31 IEI%}A ONo 7 Spacial Requirements: Heat Treatment Dispensing Freezers

d gour Required records available: shellstock tags, parasite OIN OOoUT | . ) . .
141 D%A CON/O destruction 32 @A O NGO Special Requnremer?ts. Custom Processing
. ouT 33 EP::, A SSJ%T . Spacial Requirements: Bulk Water Machine Criteria

15 CINA SN 0 Focd separated and protected - -

i CouT 24 E%\l Oourt Spacial Requirements: Acidified White Rice Preparation-
16| Fhwa Qo Food-contact surfaces: cleaned and sanitized iA ON/O Criteria

Proper disposition of retumed, previously served, OIN OouT " .
17 Evﬁ gour reconditioned, and unsafe food 35 \ oA . Critical Controt Point Inspaction
e M 36 DLJIA Dout Process Review
18 E‘;:r A g g:‘g Proper moki_ng time and temperatures -
om O our 37 a%‘l“ pour Variance
19 N&A O Nio Proper reheating procedurses for hot holding
O O ouT P Ning i d i " '
2 gfva O no ¥oper cooting ime and temperatures Risk factors are food preparation practices and employee behawors
that are identified as the most significant contributing factors to
21 g:\:f, A - N},g Proper hol holding temperatures foodborne iliness.
Public health interventions are control measures to prevent foodbome

22 Elﬁ [0 OUT ON/A | Proper cold holding temperatures illness or injury.

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

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

Name of Facility Type of Inspection Date

”ﬁj(F?(@c\ﬁp\' (:{SQ;’ Sreodiand Q\ Eci) ’-I, VSRS

Good Retall Practices are preventative measures to conirol the introduction of pathogens chem:cals and physical objects into foods,

Foed and nonfood-contact surfaces cleanable, properly
O IN MUT designad, constructad, and used

2 s
EIN.O0UT EINIA ] Warswashing facilities: installed, maintained, used; test

rs
55 [ IN O OUT ONA

strips
. -
) e ~ | Praper cooling metheds used; adeguate equipment out Nonfood-contact surfaces clean
40 D _IN E.I..OUT Eleﬁ‘ o N.'ro for temperature control
440INDO ouT Eﬁ."'A [ N/O | Plant food properly cooked for hot holding 57 ‘EIIIN 0 OUTON/A | Hot and cold water available; adequate pressure
42 EI’-’I(N 0 OUT EINFA [0 N/O | Approved thawing methods used 58 IQ’rN aout Plumbing installed; proper backflow devices
- i;l/iN EI'OUT ON/A . Thermometers provided and accurate ONADCINO
59 | B}N O OUTON/A | Sewage and waste waler properly disposed
1R _/IN O OUT . : . Food property labeled; original container B0 m O OUT ON/A | Toilet facilities: properly constructed, supplied, cleaned
61 ﬁ]ﬂN [0 OUT OON/A | Garbage/refuse properly disposed; faciliies maintained
45 | O IN-EFOUT Insects, rodents, and animals not present/outer | e2| v O ouT Physical facilities installed, maintained, and clean; dogs in
— k openings protected : outdoor dining areas
. IEI/ : ; Contamination prevented during food preparation, ON/AD N/O
46 ‘ 'El bour . - = storage & display s3l'eIN O out Ad ilati . !
47 ,UN O ouT ONA Parsonal cleanfiness E lequata ventilation and lighting; designated areas used
— - —
48 IQ. IN.CF-OJUT CIN/A {1 NAO | Wiping cloths: properly used and stored B4 . IN O CUT ON/A | Existing Equipment and Facilities

N O0UT ONA O N/O Washing fruits and vegetables

65 EﬁN O OUTON/A 1 901:3-4 0AC

&IN O OUT ONA O N/O | In-use utenslls: property stored

51 E"IE\;I'EI.OUT oA . . rl].;tﬁg;sglg eqmpmeni and linens: properly storad, dried, 66| O IN O OUT BIRVA | 3701-21 OAG
52 ISI-’EN I:| OUT ON/A - - | Single-use/single-service articles; properly stored, used

'MIN.D ouT -.EI_NIA [1 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

(" crwo D h%ﬂ

Check one

®FSO DORFE

License Number Date

R

“Address

ML AR

)
St XN

City/State/Zip Code

[Soveon (R AT

XA\\!CZ Zn m
Ty

[J] Foodborne £ 30Day ['Complaint

O Pre-licensing [ Consultation

License holder “irspection Time' Trave! Time Category/Descriptive
o s . ' _
o ool A0 \D Covnn O\(Mst_‘ W
[ Type of ‘Inépectlon {check all that apply) Follow up date (If required) | Water sample date/result
i Standard O Critical Confyol Point (FSO} [ Process Review (RFE)- [ Variance Review [ Follow up (If required)
[N o ——————————

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

N COOUT ON/A

Compliance Status

Person in charge present, demonstrates knowledge, and
performs duties

Compliance Status

- Proper date marking and disposition

C1OUT O N/A

ON OOUT ONA

‘| Management, food employees and conditional employees;

Certified Food Protection Manager

knowledge, responsibilities and reporting

O C1OUT O NA

Proper use of restriction and exclusion

Procedures for r

Proper atlng. tasting,

aonN Oour

Na discharge from eyes, nose, and mouth

Hands clean and properly washed

Time as a public: health cantrof: procedures & records

Consurmer advisory provided for raw or undercooked foods

Fasteurized foods used; prohibited foods notofferad

Food additives: approved and properly used

Toxic substances propery identified, stored, used

N CFOUT No bare hand conlfact with ready-to-eat foods or approved
8 | OnA O N/O alternate method properly followed
10 | CIN - O OUT O N/A| Adequate handwashing facilities supplied & accessible 29 OIN C1OUT . Compliance with Reduced Oxygen Packaging, other
ON/A specialized processes, and HACCP plan
Food cbtained fi d -
11] EIN Dg:j: O0F Og’nBL Jrom Approver soure 30 g:\ﬁA Sﬁ}g Special Requirements: Fresh Juice Production -
121 O L Food raceived at proper temperature -
CIN/A DN/ 31 LHN CouT Spacial Requirements: Heat Treatmant Dis| ing Fi
13| OIN EOUT Foed in good condition, safe, and unadulterated CIN/A ON/O =P q " pensing rreezers
1 ON OOouT Required records available; shellstock tags, parasite 1IN QOUT | . ) . )
14 EIN/A OO N/O destruction 32 CIN/A O N/O Special Requirements: Custom Processing
33 b - Crout Spacial Requirements: Bulk Water Maching Criteria
O Oout CIN/A OO NGO _
15} ONA B N/O Food separated and protected
- .., [OIN DOUT Special Requirements: Acidified White Rice Preparation
1| BN DIOUT Food-comact surfaces: cleaned and sanitized * oA ONoO Eriteria
EN/A N/ ) I
Proper disposition of retumed, previously served, OIN- O oUT - ) )
17| IN O0UT reconditionad, and unsafe food 35 CONA Critical Control Point Inspection
36 EII\T’A Qour Process Review
OIN O our . N
18 Proper cooking time and temperatures
aNA O NO I
. OIN O OUT .
- 37 ONA Variance
19 BN O ouT Proper reheating procedures for hot holding
ON/A £1 N/O
N B ouT B fing ti dt tures R )
20| oA O N/O roper cooling time and temperatures Risk factors are food preparation practices and empioyee behaviors
that are identified as the most significant contributing factors to
amN 0O out I foedborne iliness.
21 ONA O NiO Proper hot holding temperatures - . .
Public health interventions are control measures to prevent foodborne
22| N O QUT ON/A | Proper cold halding temperatures illness or injury.
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State of Ohio

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

Name of Facliity Type of Insp_ection Date
C V=Vl Dnm"\\ Pye - Covondonat 8 . B

" Good Retail Practices are preventative measures to control the introduction of pathogens chemlcals, and physical objects |nto 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 ob

] . . Food and nonfood-cantact surfaces cleanable, properly
38_ O IN. O OUT ON/A OO N/O | Pasteurized eggs used where required OIN O cUT designed, constructed, and used

38 |OIN OOUT ONA

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

strips

55 |0 IN O OuT ON/A

O IN 3O 0UT Nonfood-contact surfaces clean

Proper cooling methods used; adequate equipment
for temperature control

40 |.OIN.O'OUT ONA O.N/O

Hot and cofd water available; adequate pressure

41_ omNQg C)UT Ona 0 N.'O. Plant food properly cooked for hot holding 57 1 O IN O OUT ON/A
42 |0 IN O OUT ON/A O N/O Approved thawing methods used 58| O IN OouTt Plumbing installed; proper backflow devices
4310 IN O OUT.'EINIA ) Thermometers provided and accurate OnADONO

59| O IN O OUTONA | sewage and waste water properly disposed

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

44 . 0N O ouT Food properly labeled; ariginal container
61| O IN O OUTCON/A | Garbagefrefuse properly disposed; facilitios maintained
45 | OINOouUT Insects, rodents, and animals not present/outer 62| O IN O 0OUT Physical facilities installed, maintained, and clean; dogs in
. : openings protected outdeor dining areas
46 | OINDOouT Contaminaginn prevenied during food preparation, DINZA [ N/O
: - — - storage & dlsplay.f 83|00 IN OOQUT Adequate ventilation and lighting; designated areas used
47 | 3 IN O OUT ON/A Personal cleanliness
48 [ O IN OO OUT [IN/A O N/O | Wiping cloths: properly used and stored O IN O OUT ON/A | Existing Equipment and Facilities
49 | [0 IN O OUT-OON/A T N/O | Washing fruits and vegetables
50 |0 INDOCUT ENIA ON/Q | In-use utensils: properly stored 6500 IN [T OUTLIN/A | 901:34 OAG
5100 IN_I:I ouT E.|N"A rllJatﬁglse"c? equipment and linens: properly stored, dried, 66| O IN O OUTOIN/A | 3701-21 OAC
52 [ IN O OUT.ONA Singls-use/single-service articles: properly stored, used
53 | O IN O OuUT ON/A 0O N/O | Slash-resistant, cloth, and latex glove use
Item No.| Code Section | Priority Level | Comment cos | R
} O |o
_ o|a
»L&;)\?*é?" Cewweney | v \mﬁ(‘(}’(’ Y oo
4 o\“ e ) \\m‘\;ao\ \:( Cua oo
Ve o v e LXwer (¢ mwrs‘;‘r\\ oo
'\z\ 4 \\Qr\\ Naha f RAY r\\ "Tﬂ\(‘ﬁ’ g o a|o
-\’ L <‘\<§IWA mA ’i-c\r&?\ﬂ’)g oo
“"\c A~E e K 3T ?’\vl\ T o|Q
A t\r\ Cett, m‘ﬁ@( A oo Lo o jo
SoEce  n \\\\ oo
Ooijal-
O |0
o110
oo
a4
Person In Charge //( KZ/( (/’ /. ; H:) ,
Emnronmenta l-?’aa‘th\‘{‘ecfallst' “"*-\> Lmensmx/ l‘\( e
( E< M‘é&\ \’\Q‘*\' @\ 0 XK\@ R \\(\x ﬁxg Q.L X ﬁtl\!@\ ﬁ
PRIORITY LEVEL: C= CRITICAL( 'NC= NON-CRITICAL Page ) of N
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State of Ohio
Food Inspection Report
Authority; Chapters 3717 and 3715 Ohio Revised Code

Date

Nam’; of facillty x Check one E/_ ticense Number

3 i Loy | RFE ~ - .

T Sed Ceeon o Fso 2O Diwe L2004

Address ! City/StateiZip Code (&) -
oy " [ ‘:hi !

S e (A O ~Q0ren  ON M S

License holder IASpection Time ° Travel Time Category/Descriptive

Kobwer Cafoh O O CQ}(\F‘\W\ s T

Type of Inspection (check all that apply)
Standard [ Ciitical Control Point (F30) 0O Process Review (RFE) O Variance Review [ Follow up

{0 Foodborne [ 30Day O Complaint O Pre-licensing DO Censultation

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

{if required)

OouT ON/A

Compliance Status

Person in charge present, demenstrates knowledge, and
perfarms dulies

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

Compliance Status

Proper date marking and disposition

. O0oUT ON/A

OouT [ON/A

Centified Food Protection Manager

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

LOUT O N/A

Proper use of restriction and exclusion

" OOUT ON/

[1OUT O N

pondi Vo iin ad diarrhl events |

Prper eatig, tasting, drinking, or tobacco use

C1OUT ON/O

s | N O ouT ONO

No discharge from eyes, nose, and mouth

Hands clean and properly washed

25

27

iy 0O ouT
BN/A O NO

Time as a public health control: procedures & records

Consumer advisory provided for raw or undercooked foods

Pasteurized foods used; prohibited foods not offered

Food additives: approvad and properly used

#in oout
9 | OnaONO

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

Toxic substanees properly identified, stored'. used

Vi
10 | ®MN D OUT [0 N/A| Adequate handwashing facilities supplied & accessible 2 OIN, JOUT Compliance with Reduced Oxygen Packaging, other
EINTA ) specialized processes, and HACCP plan
Food obtained from roved source

lﬁiN OouT approv 30 D:\HA— Sg,%r . Special Requirements: Fresh Juice Preduction -
12 Foad received at proper temperature s

On/a LIN/O 31 ChiN 01 ouT Special Requirements: Heat Treatment Dispensing Fr
13| BN Oout Food in good condition, safe, and, unadulterated. EN/A ONO P q - pensing Freezers

By, BouT Required records available: shellstock tags, parasite e (BN BOUT . . ) i
14 B’HIA ON/oO destruction 32 A CLN/O Special Requirements: Custom Processing

| ouT :
oOUT = A g N/O Special Requirements: Bulk Water Machine Criteria

15 On/A EEI}N o Food separated and protactad

wn TouT 34 N OouT Special Requirements: Acidified White Rice Preparation

. . itized N/A ONO Criteria
16 ON/A CIN/O Food-contact surfaces: cleaned and sanitized
‘ ' Proper disposition of returned, previously served, g))“l goutr | .. . )
17 leﬁ Oout reconditioned. and unsafe food 35 N/A _Crlilcal Control Point Inspection
36 D,z\; A orout Process Review

gIN O ouT _— EIN/A
18 Proper cooking time and temperatures

OINA O NO
| JIN  CToUT )

- 37 ﬁ.’A Variance

19 OiN LI our Proper reheating procedureé for hot holding a

2va O no

O, 0O ouT N d ) . B
2 =mfua O NO Proper caoling time and tamperatures Risk factors are food preparation practices and employee hehaviors

o that are identified as the most significant contributing factors to

N ouT : foodborne iliness.

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

22 IEZI@ O ouT 8N/A | Proper cold holding temperatures iilness or injury.

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

Name of Facility

G

TN e ey

Date

Type of Inspection

e

il

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

OIIN m-06UT

D\\% L JNRE

applicable

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

0O IN E0UT ONA

Warewashing facilities: installed, maintained, used; test
strips

—_ . - Proper cooling methods used; adequate equipment
40_ D.VI,N o OU_T @“T’A O o for temperafure control

56 | BYIN 1 ouT

Nonfood-contact surfaces clean

43 .Ei"’I‘N 00 ouT ONA Thermometers provided and accurate

41 | N0 OUT OWA O N/O | Plant food properly cooked for hot holding 57 | BlAN [1 OUTON/A | Hot and cold water available; adequate pressure
42. Elﬂ\l EIIC‘)_U'_I" ON/A O NAO | Approved thawing methods used 58 | R¥IN OOUT Plumbing installed; proper backflow davices
ONATGNO

59 | BN [0 oUT ON/A

Sewage and waste water properly disposed

80

@IN O oUT ON/A

g INOOUT " | Food properly labeled; original container

6110 W O6UTBINA

Toilet facilities: properly constructed, supplied, cleaned

Garbage/refuse properly disposed; facllittes maintained

450 IN“I;I/OLIT ) Insects, rodents, and animals not present/outer g2 IN E.luﬁUT Physical faciliies instafied, maintained, and clean; dogs in
. openings protected outdoor dining areas
% ’ @’N O OUT Contaminat.ion prevented during food preparation, ONAD NO
. storage & display N
47 E NO ouT EINIA Porsonal cleanlinass 63 IN‘EI ouTt Adeqguate ventilation and lighting; designated areas used
a8 {00 IN:O OUT CON/A wﬁ/o Wiping cloths: properly used and stored 64 Elfﬁl 1 OUT EINJA | Existing Equipment and Facilities
49 | g O ouT ON/A T N/O | Washing fruits and vegetables
50 N/N [ OUT EINIA O N/O | In-use utensils: properly stored 85 EﬁN 001 OUT OIN/A | 901:3-4 OAC
51 IEI'{\J oouT EINIA ':Jatﬁg;.:‘allés equipment and linens: properly stored, dried, e6lO N O ouT E'IﬂiA 370121 OAC
52 Erllj, O ouUT CIN/A Single-use/single-service articles: properly stored, used
53 I'_'l,’fN [J-0OUT EIN/A I_:I N/O | Slash-resistant, cloth, and latex glove use ]
ltem No.| Code Section | Priority Level | Comment cos | m
) 1 A ] e '(\\’:Sﬁ@r\fa/;\ COMAR A Yaile wm oA [ TR V=T A TP & 0|o
. SR . _‘F’Q Terb (‘Oxt" ol ]\(‘ ills (Q’“M‘\\ \"")Ar'r 5 '@(" F ’r\xs\’?"}\ W B 10
“)”‘34( N '!{N:)\ Ly e Fortr e\ ( 'l h\( haey \r\“\\c\i\ e, X% al \f\\:)‘\r\ Feona e oo
| - e S = SR« S S S N fﬁv:) oy O [0
?‘)ES ’4 . Q‘j }\)Cu._ f%)\/)\ﬁ?v“ AN mm\ Calh Py wr'\hxjr)"ﬁ'mﬁ \’s‘? =y Jh’ \f)\ (L:\\r\‘n( i > ‘V“ \\(‘\\%J 0 o
R ' catam, st ket "\"’ s Tt Yo o onclsen onc Sty O [0
' < ="ﬁ‘::rf\r*\lf? ﬁ\ﬂ‘ i ﬂ A JY g):{\ l\t‘ﬁ’\ AN oo
L:\ F'). L\ L 1\) C %\"\\!0 :j"\f\i AL \"J"“ \f Jrﬂ\d\ ry" \\)L\\'\w‘\ S Li"'\"},‘s\.,“l Voo oo
& Q.S/ \\"1"1 [ S f‘ el ”i\'?“_kf" = x\k(“f\!‘\\ "{'L \v\\ G Jn\ L ~\| o|o
IR T NI .V 1 [ n\u [ali ey \r‘n‘c?(v AN H‘n\ jf‘ﬁ:a ST O e J\F‘\H | P o|o
oney wﬁ” H’:' X’Fm\n - I a0
LD 7 ATy AL ("hmrf', e On \.{‘?nsb e B \’1\ D\r?"?r\ i oo
' L eert deChd X0 Aoeee r\ & \\».\\ Yered Coycait m,,l oo
Yoo End M crel meedviie oo
et oo
Person in Charge | Date:
W\%P// Qg/(/gé/ua”;‘
Envlronmental Hef S\;)e Iist Llcensor:\\ . h\! .
\ \*\\\‘Q‘\ \ ik \ SIRN ()\\- Y f‘l\‘(ﬁi TRt \ SN )DLE\‘\

PRIORITY LEVEL: C— CRITICAL NG) NON CRITICAL

"HEA 53028 Ohio Department of Health {8/22)
AGR 1268 Ohio Department of Agriculture (8/22)
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State of Ohio
Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of facility
T Pt
3.._. -__5'\V‘mj_>

L\at‘\ Tvs m%g -(;D\\

Check one

0O Fso

2 RFE

License Number Date

LY

Address

W DY

N AN

City/State/Zip Code

Lot Mohen, OW

PG 20

License holder

@lhn“\‘ r P i\)ﬁ? iy

Inspection Time

Lo

T
Travel Time

Category/Descriptive

AT C\R<\’W

“

Standard

O Foodborne O 30Day [ Complaint

Type of Inspection {check all that apply)
O Critical Control Point (FSO} O Process Review (RFE) [ Variance Review O Follow up

O Pre-licensing [ Consultation

U\f‘afer sample date/result
(if required)

Follow up date (if required)

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

[JOUT ON/A(

Compliance Status

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

Compliance Status

Proper date marking and disposition

N,

OouT ON/

Certil

A knowledge, responsibilities and reporting

Management, food employees and conditional employees;

BOUT [IN/A

Proper use of restriction and exclusion

Doutr N

N/A

Pracedures for respanding to vomiting and diarrheal events

O OUT LI N/

- 1 OUT ON/O

0| No discharge from eyes, nose, and mouth

Hands clean and properly washed

25

27

Time as a public.health control: proceduras & records

Consumer advisory provided for raw or undercooked foods

Pasteurized foods used; prohibited foods not offered

| Food additives: approved and properly used

I gour
9 I OnaONO

Mo bare hand contact with ready-lo-eat foods or approved
alternate method properly followed

TN TOUT

10

B N/A

Adequate handwashing facilities supplied & accessible

O Oout
A

Texic substances properly identified, stored, used

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

22

"[ﬁﬁﬂ O OUT ONA

Praper cold holding temperatures

: . d fi d J

N DgUT Food-obtained from approved source 30 -Dh';, A ggg Special Requirements: Fresh Juice Production
12| N Oout Food received at proper temperature

DINV/A ETN/O - 31 D%’ g out Special Requirements: Heat Treatment Dis ing Fr y
15[ BN OouT Food in good condition, safe, and unadulterated EIR/A O NG " a ) i pensing Freszers
14 E"?[A Ealr.g dR:sqtl:gggoaecords avallable: shellstock tags, parasite a2 g,:;'q gﬁ}g Special Requirements: Custom Pracessing

33 g.lﬂh,l, A S g:g Special Requirements: Bulk Water Machine Criteria

15 ONA ONO Food separated and protected . - — —

EJ'ﬁ\I o : 34 IIN O OUT Special Requirements: Acidified White Rice Preparation

- L } , i /A [IN/O Criteria
_16 ON/A COIN/O Food-contact surfaces: cleaned and sanitized .
[ i iti i 1 ouT -
17| @ pour Proper disposition of retumed, previously served, 35 o, O Critical Gontrol Point Inspection
‘ I
S e 36 SﬁfA oout Process Review

18 AIN L1 OuT Praper cooking time and temperatures -

ONA O3 NO

. GiN. O 0UT N
37 Variance

19 LN O ouT Proper reheating procedures for hot holdin A

KA T N0 pe 9P _ g
| ON O out _—
20| /A O N/O Proper coeling time and temperatures Risk factors are food preparation practices and employee behaviors

— that are identified as the most significant contributing factors to

OiN  OUT " foodborne iliness.

21 ONA O NO Proper hot holding temperatures

illness or injury.

Public health interventions are control measures to prevent foodborne |

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

Page ] of a




State of Ohio

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

Name of Facility

Type of Inspection
3

?\ﬂ(\f‘q z"‘l

:“)\7:@ \\\J\\{.""S:“V M\heerpy )@(9%

38'. I:I IN El. OUT.?NIA 0O N/O| Pasteurized eggs used where required 54| 0O IN 'I2|/0UT ] g:;gnz?jd :g;‘sfgzg;;gm:nﬁ i:ggces dleanable, properly
39 Uff\l O OUT ON/A Water and ice fi d ‘ 55 l;l’m {1 OUT CINiA Vt\.;?rewashmg facilities: installed, maintained, used; test
strips
o |N o OUT@NIA o ;ﬁgﬁ:p(;?gltré mczm?;s used; adequate equipment 58 |9 IN O oUT Nonfood-contact surfaces clean
41103 IN O OUT_I;_INfIA [0 N/Q | Plant food properly cooked for hot holding 57 PN O QUTON/A | Hot and cold water availablé; adequate pressure
42 'Q/IN O OUT ON/A O N/O | Approved thawing methods used S8 |0 IN 1Q6UT ‘Plumbing installed; proper backflow devices -
i Jﬁ IN EI OUT ON/A Thermometers provided and accurate anaOn/o '
59 ({&IN [ OUTOON/A | Sewage and waste water properly disposed
Faod properly labeled; original container 60| ] IN IZrOUT CAN/A | Toilet facilities: properly constructed, supplied, cleaned‘
. 61 IE,IN O OUTON/A | Garbagefrefuse properly disposed; facilities mainiainéd o
45 |&riN o-out Insects, rodents, and animals not present/outer s2| @8 O out Physical facilities installed, maintained, and clean dogs in
- _ Oparings prfntected : : ONAD NO outdoor dining areas _
46 -E’IN.EI ouT . . s(t)grr:g:;uztig:; aps:-evented during food preparation,
e G’fN O ouT ONA Personal cleanliness 63 Q’I’N O ouT Adequate ventilation and lighting; designated areas used
48 | O IN O OUT CINIA l;l@o Wiping cloths: properly used and stored 64 \EI"]N 0 OUT ON/A | Existing Equipment and Facitilies-
49 | OIN O-0UT QA O N/O | Washing fruits and vegetables
50 |gF N O OUT-EINA O N/O | in-use utensils: properly stored 65| N OO OUT CIN/A | 901:3-4 OAC
51 ‘{Z(IN O OUT ONA }I;J;ﬁglseﬂ:, equipment and linens: properly stored, dried, 65| O IN 0O OUT E&])I-!A 3701-21 OAG
52 uflbi‘ O OUT LA Single-usefsingle-service articles: properly stored, used
53 \EI/IN [0 OUT CIN/A [] N/O | Slash-resistant, cloth, and latex glove use
ftem No.| Code Section | Priority Level | Comment cos R
O - 2.9¢ [\\Ta \x‘mw\fa .5 vy \\m \ Vet (‘)ft\\hﬂ\% . \ﬁ C Oﬁs‘tmm (\mr‘ﬁtr oo
. N f‘\:m A4 o N-\\L\ Lata dd 4(’\\@;\-\\ X~ e \ Lels e (Q—%?‘ D0 oo
c‘x’rm’“\“ %ﬁ}’i\’)n B soEiThen oo
\o [L.Dr e K oo A m\ Yend v Sigovee . A\ G Ay e I e oo
\ " ‘ _5(‘\“‘ \\/\ [ \i Moo lf-—ll(‘» L 4‘(‘-" “ ff-f?\""‘?\\x\(‘”f:f\;m{ r*w( 0 \:(:'“» - o
D) R4 F/V:\ C \.)\‘),\ T \m\;x \‘t\g ‘gfwfk& A 19qe¢. \AQ\C JSOD'Q\ \(WOM\"\\ be o|o
T N \285°C o “‘ﬂrﬁ\dr Cﬁr’wv\_ [ N S iVl oo
‘ "“/-)-L‘ “)’QQP\ b (\k'm" \(hr"» *(\v"\"i'ﬂ(;> G‘)‘-‘A‘(@;’_\W\ %"5\3\(\1\:\ (\(\\' ERwCa L()O \Rm‘\\ aj|o
' T N N A N D N N S ALS 10O
_ Lnes O™ 5l AeNiees - OO
GR| Gy N ("\{“‘ﬂc?(\{b Ry :3‘3 Qf'"‘(‘ju “@rﬂ-\\mr \Gr M- x’ cec g b '3\"2\4\11—‘\ [ o|o
. - - - (}\ £ e [-\’ \({‘\ "i‘\"' t_‘\. ”"“"( I J( —k LW _ . ) a O J
'Lf_' Y G‘)L\‘ \5\ \‘_\\(‘ ;\\"\'\C\T \(0(*\ T« oV Comen )‘Tﬂ%ﬁ oy \M"im\* \1\ o«
Y Seeod o A (en Gor tcokd¥en | O | O
- : oo
Person In Charge Z Date: o= .
. @ N\, g(;m, R €N IS
Environmental Héaﬂg Spec;alns\ . Licansor \
\‘1 \‘f\ Ll\»\()\m | (R \A@ s C\ﬂ_ﬁ“\ \ % QY

¥

PRIORITY LEVEL C— CRITICAL WC\ NON-CRITICAL

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

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

Name of facility

Chi

k one

FSO ORFE

License Number Date

2

E\)\M\O\Q’\ r‘g ’\L\QQV W\ﬁr«:

Address

MW2ne, S @4 S

City/State/Zip Code

Uooat \nion - OV 4402

A THAN RIS
R

EMT Awne

License holder

S

oo\

Inspection Time

G

Travel Time

Category/Descriptive

C oo Clasr

S

t"Standard

O Foodborne O 30 Day [ Complaint

Tyye of Inspectign {check all that apply)
Critical Gontrol Point (FSO) O Process Review (RFE) [ Vartance Review' O Follow up

[ Pre-licensing O Consultation

| Follow up date {if required) '

Water sample date/result

R — (if required}

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

OOUT O N/A

Compliance Status

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

Cempliance Status

Proper date marking and disposition

CJOUT [IN/A

Certified Food Protection Manager

Management, food employees and conditional employees;

3 m“i OouT ON/A knowledge, responsibilities and reporting

4 EHKI OJOUT [ N/A | Proper use of restriction and excfusion

5. N [IOUT [ON/A | Procedures for responding to. vomiting and diarrheal events
-6 0 OUT 1 N/O1 Proper eating, tasting, drinking, or tobacco. use

0O ouT ON/O

Nao discharge from eyes, nose, and mouth

Hands clean and properly washed

- Consumer advisory provided for raw or undercooked foods

- Pasteurized foods used; prohibited foods not offered

Time as a public health control: procedures & racords

Food additives: approved and-properly used

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

) aour
9 'ovaOno alternate method properly followed
RN O0OUT O N/A| Adequate handwashing facilities supplied & accessible

EFHJ\.I'A 0 out

Toxic substances praperly identified, stored, used

' Compliance with Reduced Oxygaﬂ Packagihg, other

specialized processes, and HACCP plan

QuUT Food obtained from approved source I [
11 E‘l,ﬁ EOUT PP 30 %A gg},‘g Special Requiremenits: Frash Juice Production
12 %I}Nl A CIN/O | Food received at proper temperature 3 o - -
ouT . . . ] "
13| @ SCour Food in good condition, safe, and unadulterated 3 E.M%;A Onio | Seecial Requirements: Heat Treatment Dispensing Freezers
. ' 5 . Y 3 - I 3
14 EI%A gg}g (Ij?:gfl:gzgo;ecords available: shellstock fags, parasite a2 () ?,A gg;.g Special Requirements: Custom Processing
OIN - EFOUT ) ) R . .
.15 wﬁ gouTt Eoud e and orotoctod 33 A O NO Special Requirements: Bulk Water Mach.me Criteria
[ . cod separated and protecte -
T ONAONO )
ﬁ OouT 34 OIN OouT Special Requirements: Acidified White Rice Preparation
16 S"N /A GN/O - Food-contact surfaces: cleaned and sanitized A OONO | Criteria
7
i it i IN out
17| ¥ Oout Proper dispasition of ratumed, previously served. a5 E(N,A o Critical Controf Point Inspection
> 36 E.LT'A oour Process Review
Z‘}JA B g:‘g Proper cooking time and temperatures
37 LN 01 ouT Variance
OIN B OUT ) . BIN/A i
19 NNIA O NO Proper reheating procedures for hot holding
ON O ouT Proper caoling tim d ti t i i
20 IngA O NO oper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
_ ” that are identified as the most significant contributing factors to
21 g:‘lfA g g‘l,'g Proper hot holding temperatures foodborne illness.
i - ?ublic hga!th interventlons are controf measures to prevent foodbome
20 Ellﬁ 0 OUT ON/A | Proper cold holding temperatures iness or injury.

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

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

Name of Faclllty

"i\(\ P\@M‘\\ c\ H\ﬁ:‘ﬂ 'isf AN \Rz\\ [ 1

-
S,

Type of Inspection

Sewdard /0o D

Pasteurized eggs used where required

38 |ON.O oUT MWA O NO

B¥IN O oUT

designed, constructed, and used

Food and ronfocd-contact surfaces cleanable, properly

roved source

&N EOUT ON/A

Water and ice from a
Bl 55

EKN 0O OUT ONIA

sirips

Warewashing facilities: installed, maintained, used; test

Proper cooling methods used; adequate equipment
for temperature control

: I:i IN O'OuT: QA O N/O

67

-g/ﬁq | OUT DN.’A [0 N/O | Plant food propetly cooked for hot holding

&N O ouT

o O out A

Nonfood:

rfaces clean

Hot and cold water available; adequate pressure

. EﬁN O OUT [IN/A O N/O | Approved thawing methods used 58

Thermometers provided and accurate

Ea N aout
ON/ALIN/O

Plumbing installed; proper backflow devices

oM O ouT CINA -

59 IQ}(N O OUT OON/A | Sewage and waste water properly disposed
Food properly labeled; original container 60 El‘l’N O OUT ON/A | Toilet facilities: properly constructed, supplied, cleanad
. 61 IEI‘I/N [0 OUT ON/A | Garbagefrefuse properly disposed; facilities maintained
is | fl’N =I':I SUT cl;npse?]?;sg Sr%c::g;;nd animals not present/outer 62|00 IN Iﬂ_"ﬁUT smzfldmg“:; Ei:;stalled, maintained, and clean; dogs in
46 ‘EJ/'N E[ ouT ) . Sct:g?atgéngztiis;} ;J;eventad during food preparation, OnNAD NO
ye: E’IN = OIUT.D.N-J'A .Personal c1éan!iness 630 IN I;I"OUT Adequate ventilation and lighting; designated areas used
48 |"&¥IN O oUT VA O N/O | Wiping cloths: properly used and stored 64| IN O OUT OONIA | Existing Equipment and Facilfies
49 | O IN T1 oUTEINiA O N/O | Washing fruits and vegstables
50 ‘mNI:l OUT OINA [ N/O _In-use utensils: properly stored 65| 1IN O oUT EIfiA | 901:34 0AC
51 [N O.0UT DNJ’A ' E;ﬁglselg‘ equipment and linens: properly stored, dried, 68 E('N 0 OLjTEIN,fA 370121 OAC
52 E/LN O outr I:INIA . Single-use/single-service articles: properly stored, used
53 | &'IN O.0UT .CINA CIN/Q | Slash-resistant, cloth, and fatex glove use
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HEA 53028 Ohio Department of Health (8/22)
AGR 1268 Ohio Department of Agriculture (8/22)
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