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

Name of facility Check one- License Number Date

4 0% o - : ag [

17 S, P nendle OFSO ¥ RFE 204 /35 /34
Address ' City/State/Zip Code

<y ¢ ook 4 West '

%Q;g "\fm-:"\il kjc)uu 2 \:}--3 5 AN aN

License holder \ . | Inapection Time Travel Time- Cat?oryibescrlptive

!&\g\”){’(%} (ﬂ‘wmva%{g' .50 . 10

Ié.Iype of Inspection (check all that apply) T Follow up date {if required) | Water sample datef/result
sCI-Standard O Critical Control Point (FS0) [ Process Review (RFE} [T Variance Review O Follow up {if required)
.0 Foodborne {130Day O Complaint [ Pre-icensing [ Consultation

Mark designated compliance status (IN, OUT, N/O, N/A) for each numbered item; IN=in compliance QUT=not in compliance N/O=not cbservad NiA=not applicable '

Compliance Status. i " Compliance Status ' B

1| ON OouT ONA s:r'f’:::‘n;“ Srirge: present, demonsirates knowtedge, and | |, SZ‘}A g S;JOT | Proper date marking and disposition
2 IN O OUT 0O N/A [ Certified Food Protection Manager
o o 9 Tirme as a public health control- procedures & records
; ' Management, food empfoyees and conditional employses; . :
3._ DIN Oout IN/A knowledge, responsibititiss. and reporting
2 | OIN TIOUT D N/A | Proper use of restiction and oxcieion . Consumer advisory provided for raw or undercooked foods
5 | OIN E10OUT O N/A | Proceduras for rasponding to vomiting and diarriieal avents .
6 | OIN [1OUT O N/O| Proper esting, tasting, drinking, or tobagco use - Pasteurized foods used; prohibited foods not offered
1 OUT O N/O ! No discharge from eyes, nose, and mouth
Omn B8ouT DN/O Hands clean and'pl;oberly' washed - . - Food additives: approved land.prop_erly used
| JIN OOTOUT No bare hand contact with ready-to-eat foods or approved Toxic substances properly identified, stored, used
® |l owvagNo .. | atternate methad properly followed :
10 | OWN O OUT F1N/A| Adequate handwashing facilities supplied & accessible ] 29 N CJTOUT Compliance with Reduced Oxygan Packagmg, ogher
I N/A specialized processes and HACCP plan - - - - .
=M T Food obtained from approved source I ¥
1 EIN gg:jT PP - 30 SLET,A E]l S;-(‘)T Special Reqmrements: Fresh Juice Production
12 Food recelved at proper temperature -
EINA EJ-N o — y - 31 CHN - EFout Special Requirements: Heat Treatment Dispsnsin Freezers
43| ON Hout Food in goad condition, safe, and unaduiterated - CIN/A [ N/O : : P g
N OouTt Requiréd records available: shellstosk tags, parasite . [AN OouT . ) X .
14| ON/A ON/O destruction 32 ONA B NO ASpecraI Requirements: Custom Processing .
au
} 33 g::ffA g N IOT Special Requirements: Bulk Water Machine Criteria
15 DN!)\ %b‘ /0 -Foad separated and protected :
ON BlouT 34 CIIN- O OUT Special Requiremants: Acidified White Rice Preparation
- . i ETN/A. ] N/O Criteria
16 ONA ONO Food-contact surfaces: cleaned a_nd sanitized ‘
I . . | outT |
17| OIN Tout ;‘gg:éiﬁ;fg?“:’: y fnf;g:“fi‘;  previously served, 35 gp':, A o Critical Control Point Inspection
. - 36 g::.lfA gout Process Review
18 QIN D‘ out Proper cooking time-and temperatures
ENiA OO N/O ) .
a7 QN [1ouT Variance
19 an 0 our Proper reheating procedures for hot holdin LA
ON/A [T N/O P g B ¢
N O out i ‘ . ) :
20  Proper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
ON/A & N/O Y _, P
. — that are identified as the most significant contributing factcrs to
ON 0O out ©ol B A L foodborne ifiness, ;
21 CINA O N/O Proper. hot hofding temperatu:res i
' - Public health interventions are control measures to prevent foodborne
22| CIN [ OUTEINA | Praper cold holding temperatures iliness or injury.

HEA 5302A Ohio Department of Health (8/22) : Page / of ;}

AGR 1268 Ohic Department of Agriculture (8/22)




State of Ohio

Food Inspection Report
Authonty Chapters 3717 and 3715 Qhio Revised Code

‘Name of Faclllty

1™

ué | G)aa’\‘f\ﬁ\\ﬁ\-\éi

Type of Inspection

Std.-

Date

Of 38 /34

Mark designated. comp

Good- Retall Practices ara preventatwe measures to contro the introduction of pathogens, chemicals, and physncal objects into foods.
Ilance stafus {IN, OUT, N/O, N/A) for each numbered item: IN=In compllance OUT=net in compliance N/O=not observed N/A=not applicable

cleanable, mpery

Food and nol

[O'INO oUT ONA O N/O

Slash-resistant, cloth, and latex glove use

) 38 CIIN E O.U-T"DNIA D-NIO Pasteurized eggs used where required . 54| [N O ouT designed. constructed, and used
| O IN_CIOUT OIN/A .-~ | Water and ige from approved source 55| 001N O ouTONA | Warewashing facilities: installed, maintained, usad; test
strips’
o . Proper cooling methods used; adequate squipment 56| O IN O oUT Nonfood-contact surfaces claan
_ 40 o IN D OUT DN"A D N/O for temperatura control
A :|:| IN [m] OUT EINIA m] NIO “ Plant food properly cooked for hot holding 57| [0 IN OO OUTON/A | Hot and cold water available; adequate pressure
: .:‘ 42 o |:| QUT‘ !ijA:D_NIO Approved thawing methods used 58|00 IN OQOUT Plumbihg installed; proper backfiow devices
| 43. IZJINEI OUT CON/A - Thermomsters provided and accurate ONATINO
58| 0 IN O OUT ON/A | Sewage and waste water properly disposed 4
'.E]kl_N O OUT ' Food properly labeted: original containar 60 O IN [0 QUT ON/A | Toilet facilities: properly constructed, supplied, cleaned
¥ 81| [OIN OOUTON/A | Garbagefrefuse properly disposed; faciities maintained
45 | N O oU Insects, rodents, and animais not prasent/auter 62(0IN O oOUT Physical facilities installed, maintained, and diean; dogs in
L LT openings protected NI N outdoor dining areas
: e S Contamination prevented during food preparation, LINA I WO
: _46 u N gour : : storage & display 63|O0IN O ouT Ad ilati ighti i
[ OINDouT I:!N['A Porsonal Cleanlinass equate ventilation and lighting; designated areas used
48" | O IN 1 OUT ONAT-N/O | Wiping cloths: properly used and stored 64[ O IN O OUT ON/A | Existing Equipment and Facilities
|- 49| O IN. O 0UTONA O N/O | Washing fruits and vegetables
.| 50 I:| IN I:I O.UT (m[VIEN I:| N/O | In-use utensils: properly stored | 65( 1IN [ OUT OOIN/A'| 801:3-4 GAG
o " Utensils, equipmant and linens: pr ly stored, dried, .
51 0N O OUTONA el el nens: properly stored, crie 66| CIIN O OUTOIN/A | 3701-21 OAC
52 ,|:| IN O ouTt I:|N.'A Single-use/single-service articlas: properly stored, used

PRIORITY LEVEL: C- CRI'IEICAL NC= NON CRITICAL

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

i : Code Saection Prlorlty Level | Comment ., ) - . . . cos R
13 | 3.0 | N food vvems need Fo be Sefce, in cood dendiigh] 0 O
' L Y up 6 d \ut\"‘fwo».\sad, ' - =REE
i o . o |a
ANy [ 4.5¢C | Ne [Walties /CnulaM f’&\uwmrM needs Fu be (‘if-m»\ ¢ |0 O
] sohh & by ¢ oo
L N . , . o|a
[ [3aN | & Birgle use aloves need fo dranged as reguived 1 |0 |O
- | bood code. - v oo
. s g o {Qd
e | HBl G Jfoarvvities peed 3 be mainbeined elesn Yo sishl [0 [O
: ] 4 Youch, — 0o
afoa
g|o
/ olo
. N ora
Person'in Charge \ Date: ]
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' SRSl A mm fE s AewDd
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 ‘State of Ohio

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

Name of facility

Sunsty Bow\ | L

FSO O RFE 39 b/ss/ay

ck one License Numbar Date

Address

| entysstatetzip Code

West Unilon

License holder

‘éun:w:.\ Q)o.k{s’\, LLC

Inspection Time Travel Time Catsgory/Descriptive

o | o C4s

e of Inspection (check all that apply)
‘ Standard Critical Control Point (FSO) [ Process Review (RFE) . O Variance Review LI Follow up

[m} Foodborne 030 Day [l Complaint B3 Pre-licensing [ Consultation

Follow up date {if required} | Water sample datefrasult
{if required)

: Mark demgnated compliance status (IN, OUT, N/O, N/A) for each numbered item: IN=in compliance OUT=not in compliance N/O=not observed NIA—not appl!cable

OIN CJOUT ON/A

Person in charge present, demonstrates knowledge, and

Compliance Status

performs duties

Compliance Status

» Proper date marking and dispasition

O OUT [OIN/A

3 [ QN OOCUT ON/A

Caertified F

P

Management, food empioyees and conditional employess;
knowledge, responsibiiities and reporiing

Time as a public health control: procadures & records

4 | OIN CIOUT CINA

Proper use of restriction and exclusion

5 [ OIIN BOUT ON/A

6 | ON BouT ONO

Procedures for responding to vomiting and diarrheal events

Proper ‘eating, tasting, drinking, or tobacco use

CJOUT ON/O

 Hands clean and pro-perly washed

No discharge from eyes, nose; and:mouth

8 | ON OouT ONO

| OnN Dout
8 | EwAONO

'No bare.hand contact with réady-to-gat foods ar approved
-alternate method properly followed

Toxic substances properly identified, stored, Used

0N OoUuT ONA

Df OouT

Adequate handwashing facilities supplied & accessible

Food obtained from appréved source

Compliance with Reduced Oxygsn Packagmg, other
O NA specialized processes, and HACCP plan

TEIN OOUT
EIN/A ONO

. ON DouT - : 30 SII‘JNIA g g;g Special Requirements: Fresh Juice Production
-112] " "~ -1 Food received at praper-temperafure -
N ONIO , - : 3¢ [@IN DOUT | Reou  Heat T Dispensi
13| BN _ClouT Food in good condition, safe, and unadlterated °' |G o | SPecial Requiremants: Heat Treatment Dispensing Freszers
OiN OJouT Required records available: shelistock tags, parasite OIN OouT . . - ! i
14 CINA I /0 destruction _ 32 ONA ON/O Special Requirements: _Custom Procassing
CTIN - O OUT

‘| Food separated and protected -

33 CON/a ONO | Special Requirements: Bulk Water Machine Criteria-

QiN DJouT Special Requtrements Acidified White Rice Preparalmn

21 AN T NO

QN _oout - it % ONAONO | Criteria
16 ONZA CINO Food-contact surfaces: cleaned and sanitized :
. Proper disposition of returned, previcusly served, XN OouT . ] "
OIN- [QouT reconditioned. and unsafe faod 35 ON/A Criticaf Control Point Inspection
o 5 136 G::; pout Process Review
am 0O out o CIN/A
L 18- Proper cooking time and temperatures
ONA O NO _
OIN  OouT
37 1Ny Varlance
-19 0w O our Proper reheating procedures for hot holding A
ONA O NO ‘ '
OmN O out : . " ;
20| OvA O NG Proper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
- that are identified as the most significant contributing factors to
ON 0O out foodborne illness,

Proper hot holding termperaturas

Public health interventions are control measures to prevent foodbarne

22| [IN O OUT EINA

Proper cold holding temperatures

itness or injury.

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

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

| Name of Faclllty

Type of Inspection Date

Skd g O

{o/a¢ /34

. ‘.-55}“5{.._& %w\ e

Mark designated: comp

138:. _‘I:I N I:IOUT I:!_N?A_'I:I NIO " Pasteurized eggs used where required

- Good. Retail Practices are preventative measures to controf the introduction of pathogens, chemicals, and physical objects into foods.
iisrice status IN, QUT, N/O, N/A) for each numbered item: IN=in compliance OUT=not in compliance N/Q=not observed NiA=not applicable

39| C1'IN ToUT ONA -~ Water and ica from approved source

Praper cooling methods used; adequate equipment
for temperature control

{ 40, [0 IN'O oUT EINA O N/O!

it |:| IN O ouT COMA ON/O | Plant food properly cooked for hot holding

Food and nonfood-contact surfaces cleanable, prope
54|LIIN % our designed, constructed, and used
55| O IN I OUT ON/A :Vma;sswashing facillties: installed, maintained, used; test
56| 0O IN O OUT Nonfood-contact surfaces clean

571 0IN O ouT CIN/A | Hot and cold water avaﬁable; adequate pressure

i '\42';‘: OinN DOUTDNJ’A O N/O Approved thawing methods used
a3 @INO OUT ONA ‘

"Thermometers pravided and accurate

LFIN I:|OUT i Food properly iabeled; original container

Insects, rodents, and animals not prasent/outer

] o i openi_ngs protected

E 46 EI N EI ouT - . . .S_('.t:grnatgsgzli;;;;evented during food preparation,
147 [OINOOUT-ONA -~ ;| Personal cleanliness

- 43 omND :OUT_I:]_NIA' EINIO Wiping cloths: properly used and stored

i [ O'IN.O ©UT ONtA O.N/O | Washing fruits and vegetables -

| OINLIOUT |

50D IN [0 CUT EINIA I:l N/O'| In-use utensils: properly stored -

.51.. I:I IN El ouT. EINIA L rg_;tggle:lds, equipment and linens: properly stored, dried,

58 (0O IN OOUT Plumbing installed; proper backflow devices

ONADON/O

59 | O IN O OUT ON/A Sewage and wasta water properly disposed

| 80| 3 IN O OUT ON/A | Toilet facilities: properly constructed, supplied, cleaned

61 O IN E] OUT ONfA | Garbageirefuse properly disposed; facllities maintained

62| B0 IN AﬁOUT Physical faciiities installad, maintained, and clean; dogs in
CINALT NIO cutdoor dining areas
63| IN O oUT ‘1 Adequate ventilation and lighting; designated areas used

10iN O OUT ON/A | Existing Equipment and Facilities

65( 0 IN O OUTON/A | 901:3-4 OAC.

66| L IN OO0 OUT ON/A | 3701-21 OAC

52 a IN_ L1 oUT EIN[A-_ . Single-use/single-service articles: properly stored, used
i 53 O'IN. O 0UT ONA [IN/O | Slash-résistant, cloth, and latex glove use

.._,"'-'It'em’No. Code Section | Priority. Level | Comment . [ R .
sy | HY4s Ve Caing boavds meed %o be maintatned smootl,. oo
I ) i , ) o |.a
T LN | Ne Eloovs need To be omoeotl, ¢ 9@5{1\{/ eleanable . oo
T R E . o |0
T F [ e Mops newa Xg be stoved 1o aWlew avy dmmc oo
' : whenvn  no e use, oo
g |0
Oo|o
o {a
oo
o (a4
o J{a
N R | . ao|(Q
N . - oI
: Person in Charge Date:
T X /@/é,\ W 0 /2% /2y
' Environrnental Health Specﬁlst &J Licensor: .
L \..a‘% Mmoo, REWS Aedp
PRlORlTY LEVEL C= CH CAL NC NON- CRlTICAL Page & of e\

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




P

State of

PR R T,

Ohio

Food Inspection Report

Autharity: Chapters 3717 and

3715 Ohio Revised Code

‘Name of facijity e , 1éck one License Number Dat e ]
\Bee,.)p ey D0y By o | BFso OrFE L’fr? Tﬂ/&b/&i{

Address ~ - | City/State(Zip Code

WO S VMag "5\‘* : beT(‘ﬁ

License holder

DRzebel S/ yen Tyvibe

Insp.ection Time

10

Travel Time

B D Cateﬂ".alzf%scriptlve

+.El Standard

Type of Inspection (check all that apply)
ﬁ! Critical Control Point (FSO) [ Process Review (RFE} 0O Variance Review O Follow up
I Foodborne O30 Day O Complaint O Pre-licensing [ Consultation

Follow up date (if required) | Water sample datefresult -

(if required) :

£ OUT ANA Persen in charge present, demonstrates knowledge, and

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

Compliance Status

performs duties

Compliance Status

Proper date marking and disposition.

TJOUT CHW/A

Certifiad Food Protection Manager

_ Management, food employees and conditional employees;
QN DOFJT oNA knowledge, responeibilittes and reporting -
CHN _OOUT O N/A | Proper use of restriction and exclusion -
5 | CliN_[JQUT B N/A | Procedures-for responding to vomiting and diarrheal events
g | ON O0UT 0N/ | Proper aating, tasting, drinking, or tobacco use

Time as a public health control: procedires & records

Consumer advisory provided for raw:or undemdéked foods

Pasteurized foods used; prohibited fqdcls not offared -

L10UT [ N/O | No discharge from ~and-m
OIN B OUT ONO Hands clean and properly washed Food additives: ‘approved and properly used
OmN Tout No bare hand contact Mth ready-lo-eat foods or approved - ' Toxic 5_ubslano§s properly identified, stored, usad
91 onvaONio alternate method properly followed ’ -
10 ON EBUT ONA Adequate handwashing facilities supplied & accessible OIN O0UT Compliance with Reduced.Oxygen Packaging, other
CFN/A | spacialized processes, and HACCP plan
1] - F tained fr d : ' - - -
m g:z ggt{r 0od obtained from approve source 30 EmA g SJ,Lg Special Requirements: Eresh Juice Production
12 OnA EINIC;r : Food received at proper temperature oy EIOUT' : -
'13 ON DouT Food in good condition, safe, and unadulieraies 31 CIN/A CIN/O Special Requirements: Heat Treatment Dispensing Freezers
[ IOIN QouT Required records available: shellstock tags, parasite .. [@IN [out . " .
14 ON/A CIN/O destruction 732 ONA [ No Special Requirements: Custom Processing
: 33 ELT'A g&}g Special Requirements: Bulk Water Machine Criteria
15 ) -~ Foed separated and protected - -
CINA O NO
TON DouT 34 N O OoUT Sqecial Requirements: Acidified White Rice Prepaération
16| Ova o Food-contact surfaces: cleaned and sanitized LI NA O NQ Criteria
[  Proper disposition” of returned, previously served, iN OouUT - ) ,
171 ON GouT fioned, and unsafe food 35 oA GCritical Control Foint Inspection
36 g :ﬁA Dour Pracess Review
_ Eﬁf% E g}g Proper cooking time and temperatures
ON O out — 37 g:&"A gourt Variance
19, CINA T NO Proper reheating procedures for hot holding
On 0O out : ' L . ) . '
20| Ova O NO Proper cooling time and temperaturés Risk factors are focd preparation practices and empioyee behaviors
' .| that are identified as the most significant contributing factors to
21 g:\TfA g g:JOT Proper hot holding temperatures foodborne illness.

221 QN O OUuT ONA

Proper cold ho!ding temperatures

{,Public health interventions are control measures to prevent foodborne

“liness or injury.

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

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

r:l’a)me:o_f Facility ‘ Type of Inspection ! Date )
Keeohes  Tye oy (5 o0 <\ W (P /o5 [ay
. ;. N : . Food and nonfood-contact surfaces cleanable, properly
3_8_ D_IN I:I ou I:INIA (@] NJ‘O Pasteurized eggs used whers required 54(0OIN O OUT designed, constructed, and used
139 | O IN OoUT ONA Waler and ice from approved source 55| 0N O ouT OONA ;Ntriapr:wéshing facilities: installed, maintained, used: test
_ N Proper cooling methods used; adequate equipment 56 [ 1IN I OUT Nonfood-contact surfaces clean
40 |OINO OQT_'I;'NIA.D /O ‘for temperature control
41 {0 Oour OnA CI:N/O Plant food property cooked for hot holding 57 {0 IN O OUTON/A | Mot and cold water availéble; adequats pressure
4z . I:_I_.IN O OUT.DNIA EIN!O Approved thawing methods used 58| 0O IN OOUT Plumbing installed; proper backflow devices
43 |[OINDOUTOWA . | Thermometers provided and accurate ON/ADINO
59 (O IN O QUTON/A | Sewage and waste water properly disposed
iONgouT - .Food properly labeled; original container 60 | O IN O OUTON/A | Toilet facilities: properly constructed, supplied, cleaned
! 61 IN O OUTON/A | Garbagefrefuse proparly disposed; facilities maintained
. [ Insects, rodents, and animals not present/outer 62| 0 IN [FL.ouT Physical facilittes instalfed, maintained, and clean; dogs in
: 45 D iN EI OUT openings protected jﬁ:" outdoor dining areas ¢
- Contamination prevented during food preparation, ONALD NO :
2, 0 wour storage & display 63| OIN O ouT Adequate venilation and lighting; designated '
. 47 D N D OUT DN.’A - Personal C'ean"nass ‘ equate veniilation and lighting; designated areas used
1 48 [O'IN O OUT.LINA-O N/Q' | Wiping cloths: properly used and stored - 64| O IN O OUT CON/A | Existing Equipment and Facilities
49| O'IN O OUT CINA O N/O | Washing fruits and vegetables
’ -..50 O INOcuT DNIA I:I N/O'| In-use utensiis: properly stored 65|0IN O OUT_DN’A 901:3-4 OAC
B4 EI = OUT [:IN.'A ] I_IUatﬁgglg, equipment and linens: praperly stored, dried, e OIN O out EINIA 370121 OAC
52 |'O0.IN O oUT ONA Single-use/single-service articles: properly stored, used
|:53 |0 IN O.0UT ONA O N/O | Slash-resistant, cloth, and latex glove use
Item No. Codé'_Section Priority Level | Comment . ‘ o cos [ R
10 | lbde | N [¥end sinks need dy be a%x)p\lfc! b/ end df’t/mj o|a
| S 8O M pment, o o~ o|g
15 12.3¢c [ C tlod {Xems nerd o » ol rctad tyom Souqepn o
- ' Cok:\mmmm%mﬁ. v , f o|d
Hb [3.30 ] N [Sood vewms weed Fo be stoved &7 o7 416 Lo 0|0
Al [Y4.5D | Ne [ Compmend needs o be mantomed elesn do s!'s;‘n-!v oo
- . N R 8 Ko ' oo
b | VB | pe Toovs wiewd fo he swooll o, ensily clesnably] oo
L eMh | we  lextension covds Cownwned he usr d a5 hermenard [0 |0
N U oo
e 08
; Ay new . F(;\U! Menh odded To Foci ity PVQV!U!ﬁ_ oo
\AD w/ oole g \mud' ﬂmmbew.’ oo
o |a
{ : L oo
. Person in Charge ;o ¢ Date:
SR ~ u/af/ 2y
. - A i ;’.4 G /g g S I i
|- Environmental He'alth Specitﬂist ( 4 Licensor: o / !
g N !
G DA WP, EYD REUD

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

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

Peddves Quilt Shep BREE S T e S S v T
Ac&]rts 5. mml\ f:)'\‘wxﬂ«“t- c“\y?“t’fﬂc‘?g

License holde, [ Inspection Time Travel Time Category/Descriptive
YR - Musk w - : o R
Do\ Cumaey S {0 - | .
Type of Inspection (check all that appiy) Follow up date (if required) | Water sample datefresult
Standard  -[J Critical €ontrol Peint {(FSO) £T Process Review {RFE) O Variance Review [ Faliow up : (if required)
O Foodborne [J 30Day O Comiplaint O Pre-icensing O Consultation :

Mark designated compliance status (IN, OUT, N/O, N/A) for sach numbered item: IN=in compliance OUT=not In compliance NiQ=not observed NfA=not applicahle 1

Compliance Status

Compliance Status

Person in cha'rge' present, demonstrates knowledge, and
performs duties

O OoUT ONA

Proper date marking and disposition

2 EIIN.‘ LI OUT ON/A | Certified Food Protection Manager

Time as a public health contral: prcicedu'res & records

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

4 | OIN _[1OUT 1A | Properuse of restriction and exclusion .
5 | OIN OJOUT [JN/A | Praceduras for responding to vomiting and diarrheal events

3 | 0N OouT ONA

Consumer advisory, provided for raw or undercooked foods

OIN 3ouT
EIN/A

6 | OIN_ OOOUT B WO | Proper ealing, tasting, drinking, or tobacco use

Pasteurized foods used; prohibited foods not offered
0N OouT gNo : '

N O OUT NG | Hanc Faod additives: ' and properh S
On [l OUT ONO | Hands. clean and properly washed 4 and. addiives: approved lan pfoperly used .

HIN O OUT No bare hand contact with ready-to-eat foods or approved N = Toxic substances properly identified, stored, used
2 | Onva O vo altemate method praperly followed ' .

110 |.OIN O OUT O NA | Adequate handwashing facilities supplied & accessible a5 BN D ouTt Compliance with Reduced. Oxygen Packaging; otber
CIN/A ‘speclalized processes, and HACCP plan ’
Food obtained from approved sovrc: ‘ o
L] g:: Dgg:: 3 oo ne m app e. e © 30 S:\INIA gg}g | Special Requirements: Fresh Juice Production
12 N IA SN o - Food received at proper temperature O DouT -
-+ — 3 iremants: i
13| ON_ DouT Food in good condition, safe, and unadulieraiod 3T I8Na Ono Special Requirements: Heat Freatment Dispensing Freezers
O gout ' Required records avaitable: shallstock tags, parasite ' O Oout S -
14 CINA TINO destruction 3z EINA O NO Special Requirements: Custom Processing
' OIN CTout

QN OouT ! : 33 Ona ONO Special Requirements: Bulk Water Machine Criteria
| 15] DN/A- ON/O Food separated and protected - - -
: SN 00T ' - a4 BN ETOUT Spacial Requirements: Acidified White Rice Preparation
: - . i CIN/A O NGO Criteria :
16. ON/A ONO _ Food: contact. surfaces: ¢leaned and sanitized
- ' iti i N O oUT
17| OIN OouT froPe;it?;?.,zodmt:: 4 fﬂ':at;‘;";% dprewously served, 35 g N/A o Critical Control Point Inspection

OIN OouT )
QN O ouT e 36 O Process Review
Proper cooking time and temperaturas i -
ENA O NO [
- 37 DN Dout Variance
19 QN L7 our Proper reheating procedures for kot holdin FINA
| ONA O Nro P ap 9
N 0O out e o - . i
200 Ava O NO  Proper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
- that are identified as the most significant contributing factors to
O ouT - foodborne illness. C
21 CiNA O NG Proper hot holding temperatures . _
Public health interventions are control measures to prevent foodborme
22| OIN O OUT CON/A | Proper cold hoid'mg temperatures ‘I”FIESS or injury.
¥
HEA 5302A Chio Departrent of Health (8/22) . : _ : Page of C}\

AGR 1268 Ohio Department of Agriculture (8/22)




State of Ohio

Food Inspection Report
; » Authority: Chapters 3717 and 3715 Ohio Revised Code
Name of Facillty : Type of Inspection Date

?e\eb\c:, @\\\\ﬁ. J\O@ < (ﬂ/ﬂf/al‘f

Good Retall Pragctices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.
=not in compliance N/O=not observed Ni{A=not ahcable

ble, properly

Food and nonfocd-contact surfaces

54| 0N 0O ouUT designed, constructed, and used

I:I IN-O OUT:I:_!N:;A_‘E‘NIO  Pasteurized eggs used where required
O IN-OOUT ONA

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

551 0O IN O OUT ON/A

) strips
40 .D.:_]_N.Ij OU-I% DNIAD Nlé gﬁzﬂp(;?g{t‘i n;gm?;s used: adequate equipment 56| O IN [ ouT Nonfood-contact surfaces clean :
. l.‘41~ 0N D ouT onA o NIO .:Plant food proparly cookad for hat holding 57| O IN [0 QUT [IN/A | Hot and cold water available; adequate pressure
42 OIN [.']OUT OnNA D"N,fb' 'Approved thawing methods used 58| 0O IN OOUT Plumbing installed; proper backflow devices
T 'i:I'IN EI.OUT'EIN.'A : Themmometers provided and accurate ON/ADONO '

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

O0.IN i.:!.'OUT' Lo " | Food praperly iabeled; original container 60 (O IN O OUTON/A | Tollet facilities: properly constructed, supplied, cleaned

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

145 lOIND OUT |"59'?t5- rodents, and animals not presentfouter g2|0IN O oOuT _Physical facilities installed, maintained, and clean; dogs in
: openings protected ONAONO - “outdoor dining areas
e Contamination prevented during food preparatron LI No .
46 |0 IN D OUT storage & display
- ouT Ad t i ighting;
7 [ON I:| ouT EINIA : Porsonal clearless 63(0OIN M oU equate ventilation gnd lighting; designated areas used
48 0INDO OUT-I:_IN.’A [ N/Q- | ‘Wiping cloths: properly used and stored 64| O IN O CUT ON/A | Existing Equipment and Facilities

‘[0 O ouT BNA LN/ | Washing fruits and vegetables

OIN O OUTBN/A | 901:3-4 OAC

| 50| O IN.CT OUT OINA T N/C | In-use utensils: properly stored

; CRT } : iis, equi d linens: I  dried, ;
s1|OINDOoUTONMA . orensis equipmentand inens: properly stored, dried 66| 0 IN 0 OUT ON/A | 3701-21 OAC

: 52 | OIN 0. OUT CINA Single-use/single-service articles: properly stored, used
.53 El IN O.0UTO0NA [J.N/O |- Slash-resistant, cloth, and latex glove use

. [ ttem No.| Code Section | Prlority Level | Comment . .
1AL 185D | Ne & \,?_m\a-;n_% needs +o be Mairisned elran Yy S 15hb
L ' ' Y Wl .

oojoojojojo|ojo|o|o|ojojo|alg
oloioiojoiolojo/ojo|lo|o|o|o|g)

| Personin Charge - Date: .
WL‘N\MW (\\fhﬁ,x.,._ i b/Js /.1{/
Environmental Health Speciallst Licensor: | ’
s Wy W B RENS i
'PR!ORiTY LEVEL: C= CR«ITJCAL NC= NON- CFHTICAL : : Page ﬁ . of oL

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




. stateof Ohio

Food Inspection Report
Authority: Chapters 37 d'3715"0hio Revised Code

Name of facility Check one Llcense Number Date

Petles Cood wiarh oy orso KRE | pan (95 /34

Address City/State/Zip Code
2530 g\fw\e igcwj(e U] (\)‘f’w b(f;;
License holder Inspection Time Travel Time Category/Descriptive
LN AT N (\om\*‘f E pﬁv’r{) ' 45_ - { - 1 €35
Type of Inspection (check all thatapplyy - ' | Follow up date (if required) | Water sample date/result

"EStandard O Critical Control Point (FSO) O Process Review (RFE) O Variance Review [ Follow up (if raquired)

"] Foodborne [0 30Day O Complaint [ Pre-licensing [ Consultation

Mark designated compliancé status (N, 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

' Parson in'charge present, demonstrates knowledge, and:
1 | OIN OOUT ON/A performs duties

L 2 [ OIN O OUT [ N/A | Certified Food Protection Manager

Proper date marking and dispésition

Time as a public health control: procedures & records

. E Management, food employees and conditional employees;
3 | AN [OOUT ON/A | knowledge, résponsibilities and reporting

Consumer advisory provided' for raw or dndercpoked foods

4 | OiN EIOUT O N/A Proper use of restriction and exclusion
5 | EIIN [JOUT O N#A | Procedures for responding to vomiting and diarrheal events

. : Pasteur . .
6 | OIN CIOUT IN/O| Proper eating, tasting, drinking, or tobacco use asteurized foods used; prohibited foods not offered

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

i Food éddiﬁves: approved and properly used

27

g |OIN OouTt I:I N/O| Hands clean and properly washed

7 CIIN E] ouT No bare hand contact with ready-to-eat foods or approved

Toxic substances properly idenilﬁed.;sgored, used
9 | OOINA O N/O alternate method properly followed : i

OiIN OOuUT ‘Compliance with Reduced Oxygen: Packagmg. nlher

10 | OIN L1 OUT B N/A| Adequate handwashing facilities supplied & accessible [ -

29 OIN/A speciafized processes, and HACCP plan

Food obtained from approved source )
1% g:: ggﬂ_: : PP 4 30 Em‘A gg}g Special Requirements: Fresh Juice Production
12 ON/A CIN/O Food received at proper temperature —ON gouT -
| 31 ) i , . _
13| 0N BouT Food in good condifon, afe, and unadultaratad ON/A [ N/O Special Requirements Heat Treatment Dispensing Freezers
14 EINI\tA EIEI).%T Eggtré:rggogecords available: shellstock tags, parasite a2 g::‘i,A E(I\ZL%T Special Requirements: Custom Processing
[ ;
33 SQA gg}g ‘| Special Requirements: Bulk Water Machine Criteria

O OouT

5| on Onio . o
SN HouT 24 OIN OoUT Special Requirements: Acidified White Rice Preparation
) i [ON/A O N/O Criteria

Food separated and protectad

16 Food-contact surfaces: cleanad and sanitized

On/A ON/O
17 | CON OQUT Proper disposition of retumed, previously served, 35 SL:';A BOUT | Criticat Control Point Inspection
36 CiN - CTouT Process Review -
OIN B ouT _— CIN/A _
18 Proper cooking time and temperatures
ONA O NfO , - :
. CIN OQUT .
ar Variance
19| LIN OO ouT Proper reheating procedures for hot holdin VA
OWA O NO grp g
ON I out o fing i a1 : o . ‘
200 qnva O WO rapar cooling t"“e.ﬂ" emperatures Risk factors are food preparation practices and employee behaviors

that are identified as the most significant contributing factors to
foodborne iliness.
'3

29 0N O QUT
ONia 0 NG

Proper hot hoIchng* temparatures
]

Public health interventions are control measures to prevent foodborne

iliness or injury.

(22| CIN [T OUT ON/A | Proper cold holding temperatures

s

HEA 5302A Chio Department of Heaith {8/22) Page I of 3
AGR 1268 Ohio Department of Agriculture (8/22) £ ' —




e '\ - State of Ohio

Food Ips spection Report

Authority Chapters 3717 and 3715 Ohio Revised Code

1 Name of Facllity -

“2( v;f”)(i’,,}

..... Type of Inspectlon

Tood et R | avd.

Date

b /a5 Jay

TE1IN O ouT ONA'D N/O

Pasteurized sggs used where required

Good Retail Practices ‘are preventative measures o control the introduction of pathagens, chemicals, and physical objects info foods.

OIN O ouUT

Food and nonfood-contact surfaces cleanabie, properly
designed, constructed; and used

ble

Wat

1O IN-OOUT . ONA

d

i ' :
55| O IN O OUT ON/A

Warewashing facilities: installed, maintained, used; test

strips
-. | .‘_1'0 o |:] ouT DNIA I:'IV_NIOI flz :Dtgfr:'pcécrgltifr% 1'22;":?;5 used; adequate squipment || {56 ] OJIN [T OUT - Nonfood-contact surfaces clean
e lowo ouT ON/A [ N/b Plant food properly cooked for hot holding 57 |0 IN 1 OUT CIN/A | Hot and cold water availabls; adequate pressure
42°|0 IN 0O ouT CON/AY EI N/O.| Approved thawing methods used S8 10N OOUT Plumbing installed; proper backflow devices
. 43 O INOOUT |:INIA Thermomete:;:-“provided and accurate OINiA D N/O

(O~ ouT -

|45 |ONDOoOUTE:

Food properly labeled; original container

Insects, rodents, and animals not present/outer g2|OIN O ouT
openings protected

*89 (O IN O OUTON/A | Sewaga and waste water properly disposed

60| O IN O QUTON/A | Toilet facilities: properly constructed, supplied, cleanad

61| O IN [ OUT[CIN/A | Garbagefrefuse properly disposed; facllities maintained

|48 |@mnEouT:

- -|- Contamination prevented during food preparation,
| storage & display

CON/A D N/O

Physlcal facllities installed,- maintained, and clean; dogs in
cutdoor dining areas

683( O IN O ouT

47 |0 WO OUTONA .

;| Personal cleanliness

Adequate ventilation and lighting; designated areas wsed

48 | O°'IN O-OUT.OONA O N/O'| Wiping clothis: properly used and stored 64| O IN 1 OUT CIN/A | Existing Equipment and Faclliies

1491 O IN-O-OUT ON/A O'N/O | ‘Washing fruits and vegetables

i s0 | o NI OUT CINA O N/G:| In-use utensils: properly stored

65| O IN O OUT ON/A | 901:3-4 OAC

|51 JHIN O OUT DINA _ | handled

Utensils, equipment and linens: properly stored, dried,

68| O IN O OUTON/A | 3701-21 CAC

|52 |0 in CrouT Cva

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

163 [ O IN O OUT-[NA O N/O | -Slash-rasistant, cloth, and latex glove use

Comment

tem No.| Code Section [ Priority Level

N o \i\ﬂ\ﬁ k« 10wy Wohed & w{'n;\‘};

V<D r T I,
~ 4

New ueuii,,m:..,do added Mo w‘a(%u. obselede vty

/ "\

Oojojojoojo|dja|o|ojojo|lo(of
n|o|jojojo|o|o|o|ojoja|o|o|oid)

" Person in Charge

\\ i/gj £ f{ A“' "?""{i{,\':::—'-ﬁ-"’\nm._ .

7 ' Date:

s [k 1o

Environrnenta! Health Speclallst

s SN N W\M\Q\, W \\b

Licensor:

Ac D

PRIORITY LEVEL: C= CﬁJI!CAL NC— NON-CRITICAL

HEA 53028 Ohio Department of Health {8/22)
AGR 1268 Ohio Department of Agrlculture {8122)
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Food Inspection Report
718 Bhio Revised Code

Authority: Chap

Name of faclllty

-L..

D)fc;f}

| Qe‘eb(ﬁg 'H:"?l

Check one

O FSO ﬁ RFE

Date

/35 /a4

License Number

204

Address

3‘)’\“‘ '%‘\&JQC ﬁgwﬁa

City/State/ZIp Code

Pec hlrs

License holder

?l®@f;¥v ean%vf\\

Inspaction Tlme

Travel Time

Category/Descriptive

(A5

15

=S

tandard

Type of Inspection {check ali that apply)
O Critical Contraf Point (FSO) O Process Review (RFE) O Variance Review [ Follow up
O Foodborne [ 30 Day B Complaint

O Pre-licensing O Consultation

e

Water sample date/result

Foltow up date (if required)
’ {if required) -

Mark destgnated compliance status. (IN, OUT N/O, N/A) for each numbered item: IN=in compliance OUT=not in compllance N/O=not observed NfA=ndt applicabie:

O

CIOUT ON/A

- Compliance Status

performs duties

Parson in charge present, demonstrates knowledge, and

Com pliance Status

Proper date marking and disposition

~ OOUT DN/A

Ceriified Food Protectiun Manager

i~ - . |.Management, food employess and conditional employses:
3 | ON Dour % N/A - Knowledge, responsibilities and reporting.
4 | ON CIOUT 0 N/A | Proper use of restriction and exclusion

.2OUT O N/A

CJOUT ON/O

Proper eating, tasting, drinking, or fobacco use

Procedures for responding to vomiting anq.dia'rr'heai events

LOUT CIN/O

No discharge from eyes, nose, and mouth

Time as a public health control: procedures & records

Const_amer advisory provided for raw -or undércodked foods

Pasteurized foods used; prohiﬂlted fbods not offered

' Food additives: approved and properly- u_sed

g’} OIN OOUT ON/C| Hands clean and properly washed
ON OouT Mo bare hand contact with ready-to-eat foods or approved Toxie substgnces propariy identified, stargd, usad
9 ON/A EEN/O alternate method propetly followed ' .
10 | OIN DJOUT O N/A| Adequate handwashing faciiiies supplied & acosssible Compliance with Reduced Oxygen Packaging, other
. CIN/A specialized processes, and HACCP plan
- LT Food obtained from approved source .
ks g:: Ej‘gﬂT - - PP 30 EL!]\}A ES:%T Special Requiremenits: Fresh Juice Production
12 OINA CIN/O. Food received at proper temperature ON Bout -
alon _ﬁjOUT Food in good condilion. safe, and unadulterated H ON/A O N /O Speclal Reguirements: Heat Treaiment Dispensin.g- Freezers
| CIN O OUT Reguired records available: shellstock tags, parasite ... OIN OQout . . i )
14 OIN/A CIN/O destruction. 32 DA ONO Special Requirements: Custom Procesgng
IN ouT .
CIN CouT 33 S NiA g N/O Special Requirements: Bulk Water Machine Criteria
15 CN/A ONO Food separated and protected -
— TN E]OUT - 24 O O ouUT Spacial Requirements: Acidified White Rice Preparation
18| On/A N/ Food-contact surfaces: cleaned and sanitized. [IN/A OIN/C | Criteria
IN i
17l N Cout Proper disposition of returned, dprewously served, 35 gNIA HOUT | ritical Control Point Inspection
: 36 g:::, A Dout Process Raview
18 EN O out Proper cooking time and temperatures
ON/A [ NIO
: 37 [QIN OOUT  \iance
19 OiN -0 ouT Proper reheating proceduras for hot holdin ONvA
ONA O N/O P 9P -noxding
L OIN O ouT Broper coolng fi gt . -
20| onia O Nfo roper cooling fime and temperatures Risk factors are food preparation practices and employse behaviors
- that are identified as the most S|gmf icant contributing factors to
IN ouTt ; foodborne iliness. .
21 ON/A O NJO Proper hot holding temperatures N
Public health interventions are control measures to prevent foodborne
22| N O OUT ON/A | Proper cold holding temperatures ifiness 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 o : Type of Inspection Date
i

45 f'\\\_,,_.,)s-wai,siw; 474 S b /35 /3y

Good Retail Practlces are preventative measures to confrol the lntroduct|on of pathogens chemlcals and physical objects into foods.
Mark designated compliance status (IN, OUT, N/O, N/A) for each numbered itam: IN=in compliance OUT=not in compliance N/O=not ob

Food and nonfood-contact surfaces cleanabie, properly
designed, construcied, and used

540N O ouT

1.0 IN- [J OUT ON/A LI N/

: Pasteurized eggs used where raquired
O IN - CIOUT ON/A:-

| Water and ice from approved source

Warewashing facilities: |nstalled maintained, used; fest
strips

55|01 IN O OUT ON/A

| Proper cooling methods uséd; adequate equipment

for tempearature control

'I:I IN o ouT I:IN.'A |:| NIO

: .D INO OUT EIN.'A EI N!O" Plant food properly cooked for hot holding 57 | O IN O OUT OIN/A | Hot and cofd water available; adequate pressure
|- a2 O IN m‘“OU_T_'. I_:|N_IA EIIN.'?O “Approved thawing methods used 58 0N Oout Plumbing installed; proper backflow devices
43 -E[_IIN o OUTDNIA : 7! Thermometers provided and accurate ONATIN/O

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

60 (O IN ‘00 OUT ON/A | Tollet faclities: properly constructed, supplied, cleaned

JOFIN-OOUT . .= - | Food properly labeled; original container
e 61| O IN O OUTON/A | Garbagefrefuse properly disposed; facilities maintained

oo ouT. -|- Insects, rodents, and animals not presentiouter g2 0N O ouT Physical facilities installed, maintained, and clean; dogs in
- 5 AR !N Dour: . . apenings protected lﬂ\ outdoor dining areas
. - . | Contamination prevented during food preparation, OMWAT NfO
' '4'6-" ameour ., | storaga & display 63| 001N O ouT Adequate ventilati d lighting; designated
, 7 Ong 'QUT OvA "1 Personal cleanliness . equate ventilation and lighting; designated areas used
48 'O INDO OUT-EINA O N/Q | Wiping cloths: properly used and stored O IN O OUT ON/A | Existing Equipment and Facilities
TN shing fruits and vegetables
0N I:|-"0U:T EIN/A I:I'N/_dj -In-use utensils: properly stored 65(C1IN OO QUTOIN/A { 901:3-4 OAC
: 51 O INI:l ouT DNIA Lo . #;t:glselsg. aquipment and linens: properly stored, dried, 66| O IN O OUT ONA | 3701-21 OAC
52|00 ,OUT OMNA - . | Single-use/single-service articles: properly stored, used '
53 { O IN O °OUT EIN/A T N/O | Slash-resistant, cloth, and latex glove use
I tem _No. GCode Section Pri_qi'ity Level | Comment ] - cos R
I3 3‘_‘@:_@ o nC Yood \Nrms need o be 1 a‘:‘{)uc‘ Cong D0 s oo
= , _ ‘ , oo
L | 204e | mC food %"\M\j nred 15 be PV‘Q:#?.-"J'IH Yhawed (v corplipne [ B[O
. . t -
welh food roéf, . { CQVV"’fgftJj} { oo
b - a : . , . ao
_(5.2 1 YA e Coc\ivres newd Yo be prsirtoined i Q}()od VADB LY 0o
. w - V) O 0
o|(a
oo
O a
oo
ola
oo
o0
Person'in Charga\)< s j Date:
S \\ L e | N r
| /!/ Uler~  medd oo & -  jas oy
Environmental Health Speclallst Licensor: \
e Wk, WM ED g | He D .
PFHOF{ITY LEVEL: C= GF{ITICAL NC= NON~CRITICAL Page A of -}

‘ 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 %&ck one License Number Dlt@

<Cs ow the b Fso oree | U4 b /a1 /34

Address City/State/ZIp Code

450, W5, 52 YW \own

License holder ' . __ | Inspection Time Travel Time Category/Descriptive
Mok Baw Cavpbedl gz 5 R

Type of Inspection (check all that appIﬁ Foltow up date (if required) | Water sample datefresult

‘-a Standard I Critical Control Point (FSO) O Process Review (RFE) 0 Variance Review [ Follow up (if required)
O Foadborne O 30Day [J Complaint [0 Pre-licensing O Consultation ’

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

- Compliance Status. Compliance Status

Person in- charge present, demonstrates knowledge, and .
performs duties Proper date marklng and disposition

2 UT B N/A | Certified Food Protection Man

1. [ ON OOUT AN/A

Time as a public health cantrol: procedures & records

Management, food smplnyees and conditional employees,
3 . OIN [ouUT ON/A knowledge, rasponsibilities and reporting

- - Consumer advisory provided for raw or undercooked foods
4 | OIN _CCUT [ N/A | Proper use of restriction and exclusion ¥ P .

F1OUT [IN/A hondi iting and diarrheal

Pasteuﬁzed foods used; prohibited foods not offerad

"CIOUT O N/O Proper eating, tasting, diinking, or tobacco use
OouT O N/Q No discharge from eves, nose, and mauth

| Food additives: approved and properly used

§ [N O OUT ON/O| Hands clean and prdpe‘rlyﬁashed

Toxic substances properly identified, stored, used

TN CIouT No-bare hand contact with ready-to-eat foods or approved
¢ | OnvaONO alternate method properly followed _
1p | OIN O OUT ON/A| Adequate handwashing facilities supplied & accessibie -log HIN OouT Compliance with Reduced Oxygen Packaging, other _ . _ | .7
CIN/A - | specialized processes, and HACCP plar )
IN [JO Food obtained from approved source : )
it SIN gob’_-:_- - L - 30 gil\ll\."A [D]Sg - Special Requirements; Fresh Juice Production
12F Foed received at proper temperature :
| ONA Do - g1 JIN LOUT 1 oo cial Requirements: Heat Treatment Dispensi
13 O QOUT - | Food: In good condifion, safe, and unadulterated ] CIN/A O N/O pecial Requirements: Heat Treatment Dispensing Freezars
ON OouT Required records available: shelisiock tags, parasite e [BIN CFOUT . "
14, ON/A EIN/O destruction 132 OINA. O N/O : Speclal Raquirements: Custom Processing
O Bout e — 33 gll':f'A SS,%T . VSpéc'iaI Requirements: Bulk Water Machine Critéria
15| Onia CONiO Faod separated and protected ‘
N O OUf - 24 2N O CUT Special Requiremants: Acidified White Rice Preparation
- as: iti CN/A B N/C Criteria
16| ONA ONO Food-contact surfaces: cleaned and sanitized .
. - Proper disposition of returned, previously served, CIN OOUT - . .
71BN TouT reconditioned, and unsafe food 35 ] N/A Critical Gontrol Point Inspection
; . [36 [N 00Ut Process Review
Oin 0O ouT - . CIN/A
18 Proper cooking fime and temperatures - -
EINJA O N/O
N B oUT :
g 37 y Variance
19 0N G out Proper reheating procedures for hot holdin VA
OnA O N/O P 9P 9
ON T2 ouT ing time and . , _ ]
20 g9vA 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
O O our ' foodborne iliness.

21 ONA O NIO Proper hot holding temperature; i .
Public health interventions are control measures to prevent foodborne

illness or injury.

221 ON [ OUT ON/A | Proper cold holding temperatures

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




State of Ohio

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

Name of Faclllty

O *"\ﬁk

@J‘/{z‘/

Date

o /21 /2y

Type of Inspection

<\

[

38.

O IN [ OUT WA O N/O

Pasteurized eggs usad where requirad

. Good Retall Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.
Mark designated complignce status (IN, OUT, N/O, N/A) for each numbered item: IN=in compliance OUT=not in compliance N/O=not cbserved NfA=not applicablg

54

Food and nonfoed-contact surfaces cleanable, property

0N Oout designed, constructed, and used

9 |0 IN TOUT ON/A.

|40 {OINO OUTEINATI NGO |-

| ‘Water and ice from approved source

' Proper cooling methods used; adequate equipmant
for.temperature control

b5

Warewashing facilities: installed, maintained, used; test

OIN O OUTON/A sirips

{41 0N O.0UT EINA EIN/O

.Plant food properly cooked for hot holding

56

57

OIN O oUT Nonfood-contact surfaces clean

Hot and cold water available; adequate pressure

O IN O OUT ON/A

2|0 IN O ouT ONA TN

Approved thawing methods used

‘L oN o out OvA

|45 | IN DT oUT

Thermometers provided and accurate

Food properly labeled; original container

_Insects, rodents, and animals not present/cuter
openings protected

58

Plumbing installed; proper backflow devices

o N Kout

ONAONO

59

1IN [0 OUT[ON/A | Sewage and waste water properly disposed

60

1IN [0 CUT ON/A | Toilet facilities: properly constructed, supplied, cteane_d

81

O IN O OQUT JIN/A | Garbagefrefuse properly disposed; facilities maintained

4600 IN D OUT .

Contamination prevented during food preparation,
storage & display

62

OmN Oout

Physical facilifies installed, maintained, and clean; dogs in

ONA D NO outdoor dining areas

47 | IN O OUT, EINfA

Parsonal cleanliness

63

OIN OoUT Adequate ventilation and lighting; designated areas used

| 48 N 0 OUT ONA O N/O

‘ Wiping cloths: properly used and stored

48 °|-014N.L1 OUT ONA O N/C

50| 1IN '01.OUT [INA DI N/O

Washing fruits and vegetables

“In-use utensils: properly stored

64

65

O IN O oUT ON/A

Existing Equipment and Facllities

00N O OUT ON/A | 901:3-4 OAC

51 [ O INII OUT CINA

handled

Utensils, equipment and linens: properly stored, dried,

66

O N O OUTON/A | 3701-21 0AC

52 [ O IN O OUT ONA

'| Single-use/single-service articles: proparly stored, used

53.{ 0 IN O OUT-CINA EI'N/O

' Slash-resistant, cloth, and latex glove use

[ Item No.]. ‘Code Sectlon | Priority Level | Comment . _
\5‘ ?;')—Q ¢ 'rmui \\rwg v\fmé \‘m by e .&‘:v‘c}}i\'(fg‘,tel "[‘-!QW\ Souvees n—C
L Cb\'\\ﬂ\vn\hﬂ-}vm\h .
54, 4 .14 Ne ?\h\mb’wj vieads ¥o be wohtained 4n Soacf 'y.:;m'l;’,

g|o|o|o|o|oio|o|ojo|o|o|ofa|ag
o|o|o|o|o|o{p|o|o|o|o|o|o|o|al

[ ?V D O bt £

Date:

b 1)y

: Environmenta[ Health S

cialj gt

m\na:)r\-(»( ;,wu (ENs

Licensor;

EIAD)

PF{IOFHTY LEVEL:

.C= ({EITICAL NC-— NON- CRITICAL

~HEA 5302B OhIO Department of Health (8/22)
- . AGR 1268 Ohio Department of Agriculture (8/22)
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State of Ohio

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

Name of facliity Check ane Licanse Number Date
VeaXed Davy Favmers ®035 | OFso DreE B4, - bfanfsy

Address City/State/Zip Code

25 £, Wlain  Aveed UDe s Ui v

License holder I{i‘épectfon Time Travel Time Categorleescrlptwe

W Ned Dy ‘\(:adw\wﬁ}’]: ne 10 10 - (35

Type of Inspection {check all that apply)} Follow up date (if required) | Water sample date/result
“‘Orstandard £ Critical Control Point (FSO) O Process Revlew (RFE) - O Variance Rewew O Fallow up _ (if required)

O Foodbome B 30 Day O Complaint O Preicénsing O Consultation

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

Compliance Status Compliance Status

Pergon in charge present demonstrates knowledge, and
performs duties

2.1 [N BOQUT [N/A | Cerlified Food Protection Manager-

DIN - O ouT ONA | Proper date marking and disposition

Time as a public health control: procedures & records

Management, food employees and conditional employees;
|3 {ON DJoUT ON/A knowiedge, responsibilities and reporting

Consumsr advisory provided for raw or undercooked foods

4 | OIN_CIOUT O N/A | Proper use of restriction and sxclusion
5  OIN OJOUT O N/A | Procedures for responding to vomiting and diarrheal events

Pasteurized foods used; prohibited foods not offered

CIIN OOUT CIN/O| Proper eating, fasting, drinking, or tobacco use
| E1OUT ON/O| No discharge fromy eves, nose, and mouth.

Food additives: approved and properly usetl ™ St

OIN Oout O N/C | Hands clean and properly washed

O O QuT No bare hand contact with ready-to-eat foads or approved Toxic substances properly identified, stored, used

° IovagNo alternate method properly followed

10 | EIIN 2 OUT O N/A| Adequate handwashing fadilities supplied & accessibie 1IN OOUT | Compliance with Reduced Oxygan Packagmg, other s

29 IN/A specialized processes, and HACCP plan
: IN Food obtained from approved source : '
. Ll EIN 383: d p.p — |30 ELINIA Eﬁ:g Special Requirements: Fresh Juice Production
12 Food received at proper temperature -
OON/A EIN/O 31 O OouT Special . “H ) .
3| OIN_QouT Food in good condition, safe, and unadofterated OnA B NC | Specia Requirements: Heat Treatment Dispensing Freezers
i N gouT Reaquired records ‘available: shellstock tags, parasite N Oout . . .
14 CINA ON/O destruction 32 ONA DINO | Special Requirements: Custor Processing
IN - '
N ouT 33 E[N iA E}S}g Special Requirements: Bulk Water Machine Criiaria
15 g:w A EI!N P Food separated and protected -
! 0N E7ouT S— 24 [IN OOUT . | Special Requirements: Acidified Whits Rice Preparation
18| DN ONG "| Food-contact surfaces: cleaned and sanitized CIv/A ON/O Criteria
[ Proper disposition of retured, previously served, . OIN  E10OUT " . !
CHN EOouT reconditioned.” and unsafe food 35 CINA Critical Control Point Inspection
" e 36 gll\TIA bour Process Review
18 g:\l:;A E E;}g Proper cooking time and temperatures
' ON O out 37 EmA oout Variance
19 ONA O NO -Proper reheating prucedurgs,. for hot holding
OnN O out L
2| oA O NO Proper cooling time and temperatures Risk factors are food preparation practices and employse behaviors
that are identified as the most significant contributing factors to
N B out " foodborne iliness.

21 Aa O No Proper het holding temperatures
, Public health interventions are control measures to prevent foodborne

illness or injury.

22 ON DK)UT CINIA | Proper cold holding femperatures

_ | |
HEA 5302A Ohio Department of Health (8/22} Page ) of

AGR 1268 Ohio Depariment of Agriculture: (8/22)




State of Ohio

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

e ‘Name of Facility- Type of Inspection Date

OpE | | sid b/31/24

T

Good Retall Practlces are preventative measures to control the introduction of pathogens chemicals, and physical objects into foods.
‘d =d | i ice QUT=not i i N/O=not observed N/A=not applicable

i . ) ) : Food and nonfood-contact surfaces cleanable, properly
38 E| IN, I:I ouT !;INIA O-N/Q| Pasteurized eggs used where required o | 540N Oout designed, constructed, and used

Warewashing facllittes: installed, maintained, used; test
strips

550 IN O OUT [ON/A

56 0O IN [y OUT Nonfood-contact surfaces clean

Proper cooling methods used; adequate equipment
for temperature control

‘|oin O ouronva oo

. 41 I:l"_I'N EIOUT ONA T N/C. | Plant food properly cooked for hot holding 57 {00 N O OUTCIN/A | Hot and cold water available; adequate pressure
“42"| O.NC OUT ONA-LIN/O | Approved thawing methods used 58| OIN [JOUT Plumbing installed; proper backilow devices
43 LI IN,.lji_OUT le.’A _ Thermometers provided and accurate ONABINO

59 (0O IN O CUTON/A | Sewage and waste water propsrly disposed

60| [JIN O QUTON/A | Tollet facilities: properly constructed, supplisd, cleansd

A4 ‘L:__l‘I'N O-out: S .| Food properly labeled; original container

81| 0O IN O OUTON/A | Garbagefrefuse properly disposad; facilities maintained

45 a N o CiUT-- . | Insects, radents, and animals not presentiouter 62| 0O IN O 0uUT Physical facilities Installed, maintained, and clean; dogs in
N ER .openings protacted outdoor dining areas
R e Contamination prevented during food preparation, ONAD NO
e o MOUT - "2 | storage & display 63| 0IN D OUT - | Adequate ventiation and lighting; designated
7 (O INOouT DNIA - : Personal cleanliness ‘ lequate ven Iﬂ“_m and lighting; designated aireas used
- 48 [OINDD (__JUT- DON/A O N/O | Wiping cloths: properly used and stored 64f T 1IN O OUT OONYA | Existing Equipment and Facifities
* .49 T1.IN.DOUT CINA C-N/O | Washing fruils and vegetablss
) 50| O IN'M.OU;I;-EIN}A' E'N/C | In-use utensils: properly stored 65| 1IN [ OUTCIN/A | 901:34 0AC
51 Ei lNI:I OUT_'_E'IN'IA'- ; N ;Jatﬁglsels equipment and linens: properly stored, dried, 66| 0O IN O oUTONA | 3701-21 OAC
2152/ 0N O QUT CINA - "7 i Single-usefsingle-service articles: properly stored, used |
L 53 £ IN [ OUT [INA [T N/O | Slash-resistant, cloth, and latex glove use
' [item No.| Code Section Priority Level | Comment _ i cos | R
Sl | A ”HF < Co\d holding yniYs weeds Yo be GVF ov below. [oo
- - T .
L4 3 A*G) e food \Nems need Xo be stored " off Tha o, |D{O
_‘ R ‘ O |3
50 -3~9~K L Ne [Tn use wienstls pedd 1o be pvb.pw!v Stoed befween [0 |O
T MBS o,40
56 | 45D | nC (q\u\\omm% needs Yo be  proawdeined clean fo ¢ 3hE |00
- n B . . -
- § Touch. - oo
oja
O|o
oo
Oo|n
oo
T _ o |0
“Parson in Charge h\(\ . Date:
st
N ¢ &.«Q»W ,‘V\B{gj Lo yy
Envlronmental Health Speclalist Licensor: ‘
D LSTRN W\d? H, WS AT
PRIORITY LEVEL C= CRIICAL NC=NON-CRITICAL Page 2 _of A

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




State of 0h|o
Food Inspection Report | -

Autharity: Chapters 3717 and 3715 Ohio Revised Code

' Name of facility Check one License Number Date /
. - .
"f;w\o-pgtj } ow\o‘é\o 'P! 72—~ WY L FSO RFE QLW U'/du /4; {
Address = City/State/Zip Code
W3 €, W\u\bww A veet Wesh Unio n
License hoider { Inspection Time Travel Time Category/Descriptive
5@ Tk prises 5L WY Y10 5 Cas
Type of Inspection (check all that apply) ) Follow up date (if required) | Water sample date/result
cFliStandard O Crilical Control Point (FSO} [ Process Review (RFE) O Variance Review L Follow up {if required)
O Foodborne [0 30Day O Complaint - O Pre-licensing O Consultation

Mark daSIQnated eompliance status {IN, OUT, N/O, N/A) for sach numbered item: IN= =in compliance OUT—not in compliance NfO=not observed N/A=not applicable

Comphance Status

Compliance Status

Person in.charge present, demonstratas knowledge and
performs duties

2 { OIN TOUT ON/A | Certified Food Protection Manager

Proper. date marking and’ disposition

1 | ON EBOUT ONA

| Time as a public health contral: procedures & records

Management, food employees and conditional employees;
|3 ( OIN OOUT ON/A| knowiedge, responsibilities and reporting

OouUT [IN/A Préper use of restriction and exclusion -
[JOUT [ NA | Procedures for responding to vomiting and diarrheal events

Consumer advisory provided for raw or undercooked foods

" Pasteurized fooi:i_s_ used; prohibited foods not offered -

Proper eating, tasting, drinklg, aco- use o
No discharge from eyes, nose, and mouthy

D OUT ON/O
HouT ONO

Food additives: approved and properly used

8 | OIN D3OUT OIN/O| Hands clean &nd properly washed

| O OouT No.baré hand centact with ready-to-at foods or approved Toxlc substances properly identiffed, stored, used

9 | ONACINO - | alfemate methad properly followed

10| ON O OUT TIN/A | Adequate handwashing facilities supplied & accessible [CHN DCLOUT | Eompliance with Reduced Oxygen Packaging, other

-[29- CIM/A™ specialized processes, and HACCP plan
: Food obtained from g d s | :
A LN _CJout —AC Tom Spproved sourde 30 N 0] ouT Special Requirements: Fresh Juice Production
OiN. OouT . CIN/A BT N/O
-2 Food received at proper temperature
’ EWALING ... : 31 QN O our Special Requirements: Heat Treatment Dispensing F
13| CIN "OOUT Foed in good condition, safe, and unadulterated i DON/A [ N/O P auin s Ispensing Freezers
OmnN Oout Required records available: shellstock tags, parasite CON OouT . . o
14 ONA ON/O destruction. . 32 DNiA O NO Spacial Requirements: Custom Processing
i ; e S i N OouT . . . —
"ON. Qout 33 CINA O NVO Special Requirements; Bulk Water Machine Criteria

15 CINA EIN/O Food separated and protected , - . . — — .
AN [3 OUT 24 gLI?}A ES%T ,gpac[al Requirements: Acidified White Rice Preparation
- - . i riteria
16_ CINA CIN/O Focd-contact surfaces: cleaned and sanitized
- : Proper disposition of returned, previously served, OIN  O0uT ” .
7)an DOL}T reconditioned, and unsafe food Wi [CIN/A { Critical Control Point Inspection
) e 136 g:\ll\; A Oout Process Review
OnN B ouTt : )
18 Proper caoking time and: temperatures
EIN/A [ N/O
a7 COIN - OOUT Vati
- OhA ariance
19 LN L1 OUT Preper reheating procadures for hot holding
CNA O WO _
OmN 0O out e
2% ona O No Praper cooling time and temperafures Risk factors are food preparation practices and employee bshaviors
that are identified as the most significant contributing facters to
o
N O ouT foodborne iliness.

21 ‘ONA D NG Proper hot holding temperatures )
Public health interventions are control measures to prevent focdborne

iliness or injury.

122| OIN O OUTON/A | Proper cold holding temperatures

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




State of Ohio

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

Name of Facl'lity

1

S aepp s
¥ [ { -

,TU s ?n)\\ u

7;?‘0;_

Type of Inspection

SYd.

38

EI IN

O ouT ON/A O N/io

Pasteurized eggs used where required

54

OIN ﬁ(OUT

Food and nonfaod-contact surfaces clean
designed, censtructed, and used

(O IN

OouT. DN/A'

Water and ice from approved source

Warewashing facilities: installed, maintained, used; test

55( 0O IN O OUTONIA strips
410 N L:I OUT_ 'EIINiA:E_I o flzgl;-ot f,. ?;p‘;‘i‘;l'u"i '23;2?55 used; adequate equipment 56 |0 IN @ ouT Nonfood-contact surfaces clean
a1y O N O OUT ONA ON/O Plant food preperly cooked for hot holding 57 (O IN O QUT ON/A | Hot and cold water available; adequate pressure
,42 1 I:l IN O ouT EIN.’A a NIO Ap.proved thawing methods used 581 0OIN douTt Plumbing instailed; proper backflow devices
la3{am 1:| OUTEINWA  +° | Thermameters provided and accurate LNADIN/O
i ; Hils e 590 IN O OUTON/A | Sewage and waste water properly disposed
15 .|N P Food properly tabeled: original conteiner 60| O IN OO0 OUTOIN/A | Toilet faciliies: properly constructed, supplied, cleaned
i : ; 61| 0 IN O OUT ON/A | Garbagefrefuse properly disposed; facilities maintained

1.48-

'O IN O ouT ONA O N/O

Washing fruits and vegetables

| 45O INOouT : - Insects, rodents, and animals not present/outer 62 1IN I,iILOUT Physical faciliies installed, maintained, and clean; dogs in
AN = = openings protected ' outdoor dining areas
a6 EI N & ouT - Contamination prevented during food preparation, ON/AD NO
s L o storage & display — —
47100 IN El QUT ONA Personal cleanliness B3]OIN OOUT Adequate ventilation and lighting; designated arsas used
O IN O ouT ONA T N/Q | Wiping cloths: properly used and stored 64| O IN O OUT [IN/A | Existing Equipment and Facilities

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

O INO OUT ONA ON/O | In-use uiehsils: properly stored 65| 0 IN L OUTEIN/A | 801:34 DAC

51| 0 IN IﬁQUT ania :;ﬁglsei]ds, equipment and linens: properly stored, dried, 66| O IN O ouTONA | 3701-21 OAG
52" [ IN O ouT EINIA. Single-use/single-service articles: properly stored, used
53 | 0 IN O OUT ONA C.N/O | Slash-resistant, cloth, and latex glove use .

- ltam No.| Code Sectlon: | Priority Level | Comment . . cos | R
Hlo | 380 | We  (FKood \¥ms needs ho be stordd b7 o 70 {lhuv. o|d
Ay | &6 | ~Me  [Vreas s nedd Yo e sYefed 0vo.£>«p(lw To _prevend 0|0

B Poeve Veged opneck. ° oo
Sd Me Nopy - ford contacd sufares e td )iu bc.. Sigedth w 0o

L - ' 26510 clepnpmisle A o|o
S| K5D Ne Coutmend yneeds ‘o b clean to skt 9 bowih, oo
b | bie | e ¥V s wel inks viewd fobe “cove J. 8 efemmakh, |0 |O

| olgdinde > | ' CRIE
' oo
o {a
o110
40
’ o|0O
Oo{g
B ) oo
Person in Charge ' f’l - _ jy Date;
X /_é/,...—;--é“ﬂ“mw:% ! isz{,,,g{_w b /a1 /3y
Licensor:

, > AT e Wenh

PRIORITY LEVEL: C& "CFHTICAL NC= NON-CRITICAL Page 3 of .




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

»

Name of facility eck one License Number Date " -
O\Q\ @ ‘\};)c»aj",‘:,\ B @ e s FSO ORFE L“l (0 Lﬂ /9! { 3"{)
Address ' City/State/Zip Code
" H
_’;}}’; [V I O AT SN ":‘5\1 -f*wre_-\q \We 9\ \)\.V\\ AN :
License holder - Inspection Time Travel Time Category/Descriptive
) | .
Yebecca  Wels 40 5 ¢33
| Type of Inspaction (check all that apply) Follow up date (if required) | Water sample date/result
»Chtandard O Critical Control Peint (FSO) - O Process Review (RFE) O Variance Review O Followup | _ (If required)

'O Foodborne [130Day [1Complaint O Pre-icensing £ Consultation

" Mark designated compliance status‘-(IN, OUT, N/C, N/A) for eath numbered item: IN=in compliance OUT=not in compliance N/Q=not observed NfA=not ap'piiéable'

Comp'liance Status Compliance Status

Person in charge present, demonsirates knowledge, and
petforms duties

[IN OOUT O N/A | Certified Food Protection Manager

Proper date marking and disposition

ON BOUT [IN/A

| Time as & public health cantrol: procedures & records

Management, food employees and conditional employees;
3 | ON Dout EI N/A knowledge, responsibitities and reporting

BHIN OQUT [ON/A | Proper use of restriction and-exclusion
OOUT [0 N/A | Procedures for responding to vomiting and diarrheal events

Consumer advisory provided for raw or undercooked foods

 eaing lzaing. e e foods used; prohiite-foods ot
Proper eating, tasting, diinking, or tob Pasteurized foods used; prohibited- foods not oﬁgmd
No discharge from eyes, nose, and mouth

OOUT ON/O
HouT ON/GC

N/G : ddltives: { properly. used
g8 | OIN O OUT M N/O| Hands clean and”properly washed Food additives appro:red and“propecl_y_ use
OIN OouT - No bara hand contact with ready-to-eat foods or approved Toxic substances properly identified, stored, used
9 | owamNo alternate method properly followed :
L . = — : A
ON._ K0 ilittes supplied & accessihle 29 .. | Compliance- with Reduced Oxygen Packaging, otéver -
, ; CIN/A | specialized processes, and HACCP plan e L
. Food obtained from ed source
11 g:: gg;:l'r o= = hed Tom approv e T — 30 SLT’A ESJ%T Special Requirements: Frash Juice Production
12 . - Food recelved. at proper temperature - —
ON/A & - aINc: gout | : T
- - e 31 : Special i - i .
43 O Odur. "Food in good condition, safe, and unadulterated ONA O NO pecial Requiremants: Heat Treatm_ent Dispensing F!-gezers )
A oL R rds available: sk -tags, parasite ™~ | .| out . . ' ;
14 EEAES:%T Esgfgcegofcords avallable: sh‘ellstuck_tagsf parasite 32 gmt\ g NG Special Requiraments: Customn Processing ;i
et : Omn Oout | ‘ ST I
) . ON DonT - R |33- OIN/A O NiO | Special Requirements: Bulk Water Machine Criterizr ~ . o
~1 18] Ao | Food separated and protecte
A= ‘t[OUT i - - 24 EJIN - OOUT *Sp.ecial Requirements: Acidified White Rice Preparation
16| OwACNG | Food-contact surfaces: cleaned and sanitized CIN/A O N/O Criteria
i - - | Proper disposition of returned, previbusfy served, COIN OouT - A .
17 OIN OouT recondiiioned. -and unsafe food 35 CINA Critical Control Point [nspaction
- % . . 36 O oour Process Review
; aiN O our TR LIN/A
—~-118 ONA O N/O Proper cooking time and temperatures
] I:IIN g out - ) 37 [I:Z'ILII\;A bour Variance
1g ONA O NO Proper reheating procedures for hot holding
ON O out P Ing ti dt ) . . .
20! AN/A O -N/O roper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
—- - that are identified as the most significant contributing factors to
21 CIN 1 ouT Proper hot holding temperatures foodborne iiiness.
EIN/A O NO ’
Public health Interventions are control measures to prevent foodborne
22{ FAIN [F OUTEN/A | Proper cold holding temperatures Hiness or injury.

HEA 5302A Chio Department of Health (8/22) Page of
AGR 1268 Ohio Department of Agriculiure (g/22)




State of Ohio

Food Inspection Report

Authority: Chapters 371 7 and 3715 Ohio Revised Code

Name of Facllity

Type of Inspection Date

AT /o | sy

(:‘l A \}—)a’"ﬁ i\,ﬁ.. T

status {IN, OUT, NIO, N/A) fi h

ted li

38 'EI IN O CUT ON/A I:I N/Q | . Pasteurized eggs used where. raquired

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

0N @ out

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

Wat d ice fi d

30 |0 IN O ouUT -ON/A

40 | CHIN T OUT CIWA [T NIO

Praper cooling methods used; adequate equipment
for temperature control

55

O IN [ OUT ON/A

Warewashing facilities: installed, maintained, used; test
strips

4 I:l EN O OUT ON/A O N/O | Plant food properly cocked for hot holding

56

57

OIN EouT

O IN O OUT ON/A

Nonfood-contact surfaces clean

Hot and cold water available; adequate pressure

‘ 42 1O INOOoUT DNIA'EI_NI_O Approved thawing methods used

43° lEl IN EI'OU-T-‘.DNIA . Thermometers provided and accurate

R CIN I:'I._OL._I'_I". S Food properly labeled; original container

Insects, rodents, and animals not present/outer

4510 !N O OUT : openings protected

58

0N out
ONADONQ

Plumbing installed; proper backflow devices

59

[N O OuUT ON/A

Sewage and wasta water properly disposed

60

O IN 3 oUT ON/A

Toilet facilities: properly constructed, supplied, cleaned

81

OIN O OUT ON/A

Garbagelrefuse properly disposed; facilities maintained

o ) Contamination prevented during food preparation,
46 |@IND ouT storage & display

62

O [ ouT
ONAT N/O

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

laz |OmwWOouT QNA Personal cleanliness

63

Ow Oout

Adequate ventilation and lighting; designated areas used"

-48 | O'IN O OUT ONA B N/O Wiping cloths: properly used and stored

4N [0 QUT-ONA EIN/O Washing fruits and vegetables

64

O IN O OUTCINA

Existing Equipment and Facilitias

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

50 | O INOT OUT CIN/A O N/O'| - In-use utensils: properly stored 85 [T IN 3 OUT ON/A | 961:34 OAC
o1 O N O ouT ONA - ??at:glssﬂ;s' aquipment and linens: properly stored, dried, es|OIN O OUTEINIA‘ 3701-21 OAC
52 (0OIN O OUT CINA - S Single-use/single-sarvice arlicles: properly stored, used

- '|_ltem No.| Code Section | Priority Level | Comment - Gos | R
[0 | biae [ We \\““"\,‘\- sinks weed Yo We pvorided Wi B Wend dppip. | B D
L - %\k\\.ﬁ)m(w‘?. *'~{‘w.fu.{se4 ' " 7lo]o

. B J OO
g4 | 448 | nNe (-Zc,ﬁx,ﬁgmpnk newds Yo be tn guod (ep01v . oo

B ) ] . oo
186 | 46D | M. ﬁcrﬁui;omf'wk ety bo b wmeinyerncd eloawn o gléh"Q’f‘le}\.n a
0o

O |0

o0

oo

o|o

O30

o|o

o0

ojo

Person in Charge . o
r eo\aesce. Lide (¢

{
AL

Date:

L /atfsy

Environmenta] Health Spacialist )

Sy Ny 3.4 WP, REW

Licensor:

RedD

- PRIORITY LEVEL: C= CFiIﬂCAL NC— NON CRITICAL

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

Food Jnspectlon Report

Authority: Chapters’

3717 and 3715 Ohié Revised Code

Name of facility CI?BCk one License Number Date ‘
Yedes a4 wr Doy Mdsr] ¢ t{l FSO DIRFE 53 F; /QO [aY
Addre_ss . ! ' Clty/State/Zip Code ’

W\ 0V SR 3 Veik\ es

License holder Inspection Time Travel Tima Categofy!Descnptwe
(\\?‘U‘- i‘"\\f\ 6m\\"‘)‘\ /I?JM’W\ Tw\f vt [aD 30 MOL‘ }

Iy nﬂlstandard

Type of Inspection (check all that apply}
O Critical Control Point (FSO) O Process Review (RFE) Ei Vanance Rewew 11 Follow up
O Foodborne [ 30Day L] Complaint .

O Pre-ficensing [T Consultatwn

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

{if requirad)

1
1

=in compllanca OUT-not In compilance NIO—not observed N/A=not applicable

i:jiN

O OuUT ON/A|

Mark designated compliance status (IN, ouT, NIO, N/A) for each numbered item: IN

Compliance Status

performs duties

Person in tharge present, demonstrates knowledge, and

Compllance Status

Proper date marking and disposition

O -

|3 {omw

OOUT [ N/A

[IOUT ON/A

Certified Food Protection Manager

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

4 | OHN

OOUT O NA

Proper use of restriction and exclusion

(5 [ OIN

Te | ON

C10UT O N/A

C1oUT ON/O

Proper eating, tasting, drinking, or tobacco use

Procedures for responding to vomiting and diarrheal events

8 { OIN

OO0 ouT ON/O

d

Hands clean and properly washed

| Pasteurized foods used; prohibited foods not offered

. Food addifives: approved and propetly used

' Time as a public health control: procedures & records

- Consumer advisory provided for rew or undercooked foods

| ON Oout
2 | onaONO

' alternate method properly followsd

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

Toxic substances properly identified, stored, used

10| CIN O OUT O N/A Adequate handwashing facilities supplied & accessible Compliance with Reduced Oxygen ackaglng. other
specialized processes, and HACCP plan
Food obtained from approved so I ) ‘
11 E:: ggﬂ: inec Tom app uree 30 [Enia Doy | Special Requiraments: Fresh Juioe Production
12 Food received at proper temperature -

_[IN/A ONiO . ag [GIN OOUT | o il Requirements: Heat Treatrment Dispensing F
13| OIN [QOuT Food in good condition, safe, and unadulterated CIN/A O.N/O pecial Requirements: Heal Treatment Dispensing Freezers
4| EIII:'A Sg}g‘ gzgtgg;?oggcords available: shelistock tags, parasite 32 g:\l;A g S,%T - Special Requirements: Cusiom Processing

"OIN DOUT 33 gmA gg}g Special Requirements: Bulk Water Machine Criteria
15] EI\IE‘A ONo Food separated and protected : : '

. Fw EouT 24 O OOouT Special Requirements: Acidified White Rice Preparation
; - . iti CIN/A CDIN/O | Criteria
16 ONA ON/O Food cqntacﬁ surfaces: cleaned and sanitized
Proper disposition of retumned, previously served, I OOoUuT - ,
17 I;IIN Baout reconditioned, and unsafe food 35 ONA Critical Control Paint Inspection )
- l36 [N 0 ouT Process Review

N O out ! ; ) CIN/A
18| Proper cooking time and temperatures

ON/A 8 N/O ]

CJIN O OUT .
37 Variance
19 CIN Lk oUT: Proper reheating procedures for hot holdin anA

ONA O MO P 9p 9
| OIN I ouT - at
20 A O N Praper cooling time and temperatures Rlsk factors are food preparation practices and employee behaviors

that are identified as the most significant contributing factors to

QN 0O out . A foodborne iflness.

21 OnA O NO Proper hot holding temperatures

22| ON 0O outOnA

Proper cold holding temperatures

illness or injury.

Public health interventions ars control measures to prevent foodborne

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

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

Name of Facllity

\GG \f‘b

M-m‘c:){ \L

'\;_,)"'\ p

Type of Inspection

5y d

Date

Llac/ay

O IN O-0UT ONA ON/G

"\Die\"\ vfj: 3{{

'Pasteurized eggs used where required

ered item: IN=in com

54

O IN O ouT

Good Retall_Practlces are preventative measures to control the introduction of pathogens, chemicals, and physical objects. into foods.
i pliance OUT=not in compliance N/O=not observed N/A=not applicable

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

| O IN OOUT EIN/A-.

| O'IN O ouT ONA O NJO

" |. Water and ice from approved source

Proper cocling methods used; adequate equipment
for temperature control

Plant food properly cooked for hot holding

b5

0O IN [] ouT ON/A

strips

Warewashing facilities: installed, maintained, used; tast

56

O IN [0 oUT

Nonfoed-contact surfaces clean

O'IN O OUT. N O'N/O

‘Washing fruits and vegetables

: 41 (] !_N‘E! OU'I." DNIA NG 57 (O IN £ OUT ON/A | Hot and cold water available; adsquate pressure
42 |:| IN-C] _OUT_DNIA‘EI‘N{.O' ‘Approvad thawing methods used 58 | O IN [JOUT Plumbing installed; proper backfiow devices
42l OINDO 00T ONA Thermometers provided and accurate ONABINO
o 59 |1 IN O OUTON/A | Sewage and waste water properly disposed
I:|:IN O OUT - Food properly labeled; original containar 680 | [JIN O QUT ONJ/A | Tollat facilities: properly constructed, supplied, cleaned
81| C1IN O OUTON/A Garbﬂgefrefuse properly disposed; facilities maintained
450 IN O ouT. heects, rodents, and animais not presant/outer 62| 0 IN O OUT Physical facilities installed, malntained and clean; dogs in
il ' . K __| openings protected outdoor dining areas
) 46 | iNDI ouT’ ' o Contamination prevented durlng food preparation, DN"AD N/O
P st e . 1| storage & display 63| O IN O out o . .
. 4__’;,, OIND ouT ONA Personal Cleaniiness Adaquate venfilation and lighting; dasignated areas used
43 O IN O:0UT |:|N_,'A.|__Z3I N/O-| Wiping claths: properly used and stored 64| OO IN. O OUT ON/A | Existing Equipmant and Facilities

150 O IN O OUT.CIN/A I N/O-| In-use utensils: properly stored 65|00 IN O OUTON/A | 801:3-4 DA
51 0N O oUT IjNIA rl;latﬁgfei::?’ equipmaent and linens: properly stored, dried, 6 I:|lIN O OUTON/A | 3701-21 OAC
: 5270 IN O OUT CINA Single-use/single-service articles: properlystored usad
| -63 | O IN O OUT ON/A O0-N/O |- Slash-resistant, cloth, and latex glove use
‘ftem:No.| Code Section- | Priority Level | Comment cos R I
R oo
P . ] 3 D D
Mo iolatron wobed duidng thaneddriin, R
-~ § ' oo
oo
oo
oo
O | g
O a
a (g
oo
o (a0
‘ . . o
o 11 \ o|d
S ‘ I /! oo
Person in Charge f /f [Zn “Date:

" ‘Envifonmental Health Spaciélist

L, L0 X

f

MW, RENS

Licensor: - |

REHD

PRIORITY LEVEL: C=. CF{I-FI\(CAL NC NON-CR]TICAL

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

Food Inspectlon Report
Authority: Chapt&& 3717 4fid 3715 Ohio Revised Code

Name of facllity B . Eack one . License Number Date
' B i, FSO ORFE ")

DO A %\ {“) Ve £ Dm’ Vit *BD e ui')O (chg ‘L/
Address . . f Clty/State/Zip Code

A8 5 \ m,;er_ (2_0 ﬁ}’-g zS)f e.'_[:j( {s
License holder Inspection Time Travel Time Category/Descriptive

!,.ﬂ L] «; 5 .

"'C \ V7 D f}“‘%L\ ] ?’V'\‘ \L /02}’# b »-fer V! e | 75 (1 (f(j

pa of lnspectmn {check all that apply) i | Follow up date {if required) | Water sample date/result
Standard  CERGiitical Control Paint (FSO) O Process Review (RFE) -0 Variance Raviaw - O Follow up  {if requirad) _ .

I:I Foodborne O 30Day O Complaint O Pre-licsnsmg O Consultation

Mark desngnated mmpllance statiis (IN. OUT, N/O, N/A) for each numbered item: IN=in compliance OUT=nci in compliance N/©=not observed N/A=not appllcable

Compllance Status Compliance Status

CON [ OuT
N O NG

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

Certified Food Protection Manager

N CQOouT ON/A F’roper date marking and disposition .

C10UT ONA

| Time as a public health contral: procedures & records

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

-O0QUT B N/A

- - Consumer advisory provided for raw or undérdouked foods
4. | OIN- OUT O N/A | Proper use of restriction and: exclusion

5 | OIN° OOUT [JN/A | Procedures for respending to vomiting and diarrheal events

a Pasteurized foods used; prohibited foeds r i
O OUT O N/OJ Proper eating, tasting, drinking, or tobacco use i P ' o _s not ‘?”@fe"
£ oUT. O N/O| Nao discharge from eyes, nose, and mouth

= " ) ' o Food additives: d and uged.
OIN O CUT ON/O[ Hands cfean and properly washed - ‘approve an prope_rly_q__. L i
0N OouT No bare hand contact with ready-to-eat foods or approved Toxic substances properly identified, stored, used
9_ ON/A CIN/O alternate method properly followed . ; .
B .
¥l OUT [ N/A | Adequate handwashing facilities supplied & accessible CIIN D OoUT Compliance with Reduced Oxygen Packaglng. other
2 CINGA specialized processes, and HACEP plan
} y IT. btained from :
LL; g:: Egt’: — F°°d_° ned from approved source 30 gll'EI'A Egﬁ‘g Special Requirements: Fresh Juice Production
12 ) ; Food received at proper temperature - —
OvA TIN/O ‘ 31 0N - O OuT " Special Requirements: Heat Treatment Dispensing Fi
13| BIN OouTt Food in good condition, safe, and unadulterated ON/A ONO P : L _ pensing Freazers
ON OouT | Required records available: shellstock ags, parasite OIN BoUT . | . .
14 ON/A CIN/O . desiruction a2 ONA O NO Speciaf Requirements: Custom Prqcessmg
s 33 HIN - TouT Special Requirements: Bulk Water Machinge Criteria
aIN - ouTt ON/A [INO
15 ONA 0N Food separated and protected
0N 00Ut 34 [JIN O OouT Special Requirements: Acidified White Rice Preparation
e : it . OON/A O N/O Criteria
16 ONA ONO Food-contact surfaces: cleaned and sanitized
17 Proper disposition of retumed, prewuusly served, OIN O OoUT ) . )
BN OouT acondifioned, and unsafe foo 35 oA Critical Control Point Inspactior:
36 CiN DouT Process Review
LN O our . PY ONA
18 Propsr cacking fime and temperatures
ONA O NO OnN OouT
37 Variance
19 ON 0 our Proper reheating procedures for hot holdin LA
OINA O NO e 9 p r g
ON [J out N d . ) . )
2 OvA O WO Proper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
[ OIN O ouT 0 foodborhe illness.
21 OvA O NO Proper hot holding temperatures - o
- Public health interventions are control measures to prévent foodborne
22| OIN 01 OUT ON/A | Proper cold holding temperatures lliness or injury.

HEA 5302A Ohio Department of Health (8/22} - ' Page /o
AGR 1268 Ohio Department of Agricufture (8/22)




State of Ohio

Food Inspection Report
Authorlty Chapters 3717 and 3715 Ohio Revised Code

: Name of Fac|||ty Type of Inspection Date

Laa;m A Gv’r_wc:,_ \?3&\(': 52)”«»_" std decp [ﬁ’/}()rj;‘w‘/

Good Ratail Practlces are preventative measures to control the introduction of pathogens chamicals, and physical objects into foods.
fi OUT=nct in iance N/O=not observed N/A=not applicable

Food and nonfood-contact surfaces cleanable, properly

O o out designed, constructed, and used

O'IN O 'ouT ONA D NO
LI IN OOUT ONA-

Pastsurized eggs used where required

Wa

d 550N O out ONA Warewashing facilitios: installed, maintained, used; test

strips
R N - — 1y | Proper cooling methods used; adequate equipment 56| O IN [ OUT Nonfaod-contact surfaces clean
oy 40 O-N EI ouT EIN"A_‘ F].N'{O for temperature control
|41 EIIIN.EI OUT".DN:'A-'I:I"NI(') Plant food properly cooked for hat holding 57O IN O OUTON/A | Hot and cold water available; adequate pressure
42 |O1IN OOUT ONA B NJO | -Approved thawing methods used 58| 0N OOUT Plumbing installed; proper backflow devices
43 -D.IN O OUT.ONA : Thermometers provided and accurate OWALN/O

59 |0 IN O OUTEIN/A Sewage and waste water properly disposed

&N O ouT : . | Food properly tabeled; original container 60| [ IN [0 OUT [ON/A | Toilet facilities: properly constructed, supplied, cleaned

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

Insects, rodents, and animals not prese 62| O IN ﬂOUT Physical facilities instalied, maintained, and clean; dogs in

45 .D IN O ouT opehings protected outdoor dining areas

~ 7| contamination prevented during food preparation, ON/ALI NO
wlEwaoT | storage & dispiay 63| O IN O ouT Adequate ventilation and lighting; designated g
3 - — & ven ;
47-. D IN D ouT DNI’A . Personal cleaniiness quata afion and lighting, esignated areas use
48 (O NI OUT‘DNIA O N/O | Wiping cloths: proparly used and stored 64| T IN O OUT [OIN/A | Existing Equipment.and Facilities

49|00 IN O OUT CIN/A T N/O |“Washing fruits and vegetables

50 [0 IN I:I-CUT CINIA LN/ | In-use utensils: properly stored 65| LI IN [0 OUTON/A 991:3'4 OAC

s1|ONDOouTONA. | Wtensis equipmantand linens: property stored, dried, | 7 T "I 6 UT /A | 3701-21 OAC

t 52 1O ND CuT ONA - Single-use/single-service articles: properly stored, usad
53 | O IN O OUT.ENA O N/O | Slash-resistant, cloth, and latex glove use

Item No.| Code Section | Priority Levé! | Comment

.. o Sh0 | m \\&\N\, \Y'\\'f, v’\{{;«l Ko be wused (:J,r J’\UW»J e Lur\d‘\ only,.
- b | Ve )(\t\w»é ﬁ\vxl’s need fo be S4op d W/ hend C’(rﬁmsrw— wall
' WiNE g

.\'S- ENTH Food \\q,h:, vneed 4o be Lok (“c! f,0 07 Sourc ¢y 0-£
: . oo e broky duv\M\ ‘5%«&«(

166 | Y450 | we ‘Eqau{fmr:wﬁr nedds fo Ve dean Yo @5“‘ fi’f‘abfl-\

ba | bUE | e  [oopes weed Yo be svomd Fo allow oir O tng
| whew, ved  Vw WS !

Dnnnmmnnunnnunng
Dio|o|g|o|o|ojojo|o(o|o|o|o|d)

7
J

Person In Charge? 7 — J— e Date:
: \K\ ;l’ # i ] _ ’,:"Iff : o / \\w""f“d ' f&" /:)(J /)- V
Environmental Health 5pqclalist ” Llcensor: ' ‘
A W\M\,}i’ﬂls - H(’Km
PRIORITY LEVEL: C= CRII\]LCAL NC= NON-CRITICAL Page_d) _of A

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




- ~State of Ohio

"~ Food Inspection Report
Authority: Chapt&f§"3717 31d 3715'Ghio Revised Code

Name of facility Check one License Number Date
“ . “ 2 FSO RFE Fe / 1 / {
\:)G\\ﬁ-J E)PV\‘&‘./G--‘)\ ‘:ﬂ L1 _ A a5 L_f b 40 Y
Address _ ) CllletateIle Code o '
2N Fhode Loe ‘~H Veebles™
License holder ; |ﬂ5PG¢thH Time Travel Time Category/Descriptive
DRV W\\Am;£ i1 50 20 WA
Type of Insp‘éctlon (check all that apply) ‘ e ) Follow up date (if required) ' | Water sample datefresult
JFiStandard 0O Criical Control Point (FSO)} O Process Review (RFE) D Variance Review [ Folfow up (if required)
3 Foodborme [J30 Day O Complalnt £ Pre-licensing O Consultation

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

Compllance Status Compliance Status

- Person in charge present, demonstrates knowledge, and
perigrms duties

1IN DOUT ON/A Proper date marking and dispasition

[10UT ON/A | Certified Food Protection Manager

Time as a public health confrol: procedures & records

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

4 | ClIN C1OUT O N/A | Proper use of restriction and exclusion
5 | O CJOUT [ N/A | Procadures for responding to vomiting and diairheal events

OIN TOoUuT ON/A

‘Consumer advisory provided for raw or uridercooked foods |

2 h . A . Pasteurized I H ibi
6 | OIN CJOUT CN/Q) Proper eating, testing, drinking, of tobacco use steurize foods used; prohibited foods net offered

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

S S Food additives: approved f
{1OUT O N/Q| Hands clean and properly washed: -00d @ approved and properly used

N

om gout No bare.hand contact with ready-lo-eat foods or approved | Toxic substances properly identified, stored, used

L2 | ANA AN alternate method properly followed

10 | OIN OO OUT O N/A| Adequate handwashing facilities supplied & accessible 1N O OUT Compliance with Reduced Oxygen Packaging, other

CIN/A - | specialized processes and HACCP plan
' Food obtained from approved ‘source

11 g:: ggﬂ: - o pp” . |30 g:&l% ES,%T Speeial Requirements: Fresh Juice Production -
12| ON/A TIN/O Food received at proper temperature S O ouT .
3] ON lﬂOUT Food in good condition, safe, and unadufierated 31 Civa O O Special Requirements: Heat Freatment plspensin_g Freezers

L - g
4 b OIN- OOUT Required records available: shellstock tags, parasite O OOUT . R L
14 ONA ON/O destruction 32 nNA O KO Special Requirements: Custom Procssslng'

O CouT . . , L
ONA ONO Special Requirements: Bulk Wétgr Machine Criteria

15 g:: A ggg Foud separated and protected -
N TIoUT = 14 CHN  OOUT Special Requirements: Acidified White Rice Preparation
- : : iti CIN/A TIN/O Criteria
16 CINIA CIN/O ‘ Food-contact surfaces: cleaned and sanitized
Proper disposition of returned, previously served, N B0 OUT - . "
17| OJIN [TOUT onditioned, and unsafe oo 35 OnA Critical Gontrol Point inspection
36 O - Dout Process Review
N O ouTt . CIN/A ” ‘
18 Praper cocking time and temperatures
ON/A O N/O OIN DouT
37 ’ Variance
1ol oN 0O our Proper reheating proceduras for hot holdin CNA
| Onva O No- P 9 P g
0N O ouT W . ) ,
20 Ona O NO Proper cooling time and temperatures Risk factors are food preparation practices and empioyee behaviors
that are identified as the most significant contributing factors to
OIN 0 ouT A foodborne iliness.
21 ONA O NO Proper hot holding temperatures . - -
Public health interventions are control measures to prevent foodborne
221 ON B OUT ON/A | Proper cold holding temperatures iliness or injury. . —

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

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




State of Ohio
Food Inspection.Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

‘| Name of Facility ~ - Type of Inspection Date

.xf)u\\w C,ev\e,,m\ % L) _ _ S, ({20 /Y

Good Retall Practlces are preventative measures to control the introduction of pathogens, chemlcals and physical objects into foods.
IN, QUT, N/Q, N/A) fo i i

Food and nonfood-contact surfaces cleanable, properly

0N out designed, constructed, and used

38 | Pasteurized eggs used where required

d

"

Wat T

Warewashing facilities: installed, maintained, used; test
sirips

56 | OIN OOUT Nonfood-contact surfa

55 (0 IN O QUT ONA

‘Proper cooling methods used; adequate equipment

49 ' O N I:I out i_:-_lN"A EI N’Q far temperature control

. _41‘_ aomg OUT:I:INIA' I:I [\_UO Plant food properly cooked for hot holding 57 (0O IN O OUTON/A | Hot and cold water available; adequate pressure
| 42 gnNo OUijNEA O N/O| Approved thawing methods used 58| 0O IN OOUT Plumbing installed; proper backflow devices
. 43 [ OIN IjOUT Cin/A 2. | Thermometers provided and accurate _DN"AD N/O
59| CIIN [T OUT ON/A Sewage and waste water properly disposed ]
L3NG OUT - | Foed properiy labeled; original container 60| 0O IN O OUT ON/A | Toilet facilities: properly constructed, suppliad, cleaned
; : % 61|00 IN O OUTON/A | Garbage/refuse properly disposed; facllifos maintained
s D IN [ OUT Insacts, rodents, and animals not present/outer g2|0OIN OoOUT Physical facilities installed, maintained, and clean; dogs in
o= L openings protected NAD N outdeor dining areas - :
. ; Contamination prevented during food preparation, O O N
(|8 |E.mLrouT - . | storage & display 83| O IN O OUT Adsquate ventilation and lighting; designated
47 [OINOOUTONA Personal cleanliness laquate ventilation and lighting; designated areas used
48" |0 IN 01 OUT ON/A. O N/O | ‘Wiping cloths: proparly used and stored : 64| O IN O OUT ON/A | Existing Equipment and Facilities

49-| O IN O] OUT ON/A OO.N/Q | Washing fruits and vegetables

50 |.OINOoUT OWA B NIO' I In-use utensils: properly stored 65 (0 IN OO OUTLIN/A | 201:3-4 OAC

5.1 . I:| I_N_I:I.OUT VA - ;Jatﬁgzlt;s, equipment and linens: properly storad, dried, eslOm Ooutona | 370121 0aG

"1 52 1O INOouTONA - -+ | Single-use/single-service arficles: properly stored, used
53 | OIN O OUTEN/A O N/O | Slash-resistant, cloth, and latex glove use

Item No.| Code Section | Prlority Level | Comment

\‘5 ?J\U_F\' C Qmﬁe ;\\tw\h \1\%&&.5 X \J:mf W\\.q\\m\”ﬂ (*\MQ

Diogojo|ojojn(ojo|o|a|o|o|o|of@
o|ojolojo|jg|o|o|o|o|o|o|o|{o|{aljs

.| ‘Person.in Charge . '7 . i ] / r i ' ate:
R ]i\ 5_,-3""‘:”"/ "y 120 /(}\,{

A I
| -Envirenmental Health sPebiaifst \/\‘-\\ “ | Licensor: .
ESENNS Ny e W T e
'PRIORITY LEVEL: G= CRIICAL NC= NON-CRITICAL | Page 7 of &

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




Food Jnspectlon Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

x)

Name of fac;llty eck one License Number Date
-5"’.; i}g@lér_j_ 1FSO [ RFE 1O /!7/;){
Address - \ x {\ City/State/Zip Gode .

4 Vet ST st Unig
M5 Wevied S 5 ~
License holder _ Inspection Time Travel Time Category/Descriptive
e vy \\)c.qu -, ek ?

Type of Inspe\:tlon(check all that apply)

'

Follow up date (if raquired)

| Water sample date/result

“EStandard

[ Critical Conftrol Point (FSO) 0 Process Review (RFE) O Variance Review O Follow up

O Pre-licensing 3 Consultation

(if required)

O Foodborne [T 30 Day [ Complaint

1| ON EOUT ON/A

 Person i charge present, demonstrates knowledge, and

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

Compliance Status

performs dutlas

Compliance: Status

Proper date marking and disposition

OOUT ON/A

Managemem food amployees and conditional employees.

Certified Food Protectlon Manager

Time as a public health contral: procedures & rebor_ds

3 [ON DouT ONA knowledge, responsibilities and reporiing . - ]
;4 ON OoUT ONA P Frestriclh P - Consumer advisary provided for raw or undercaoked foods
roper use of restriction and exclusion
5 | CIIN E1QUT £ N/A | Procedures for responding to vomiting and diarrheal events
OOUT AN/O| Proper eating, tasting, drinking, or tobacco use Pesteurized foods used; prohlblle‘d- foods not:of_fe'r_ed .
No discharge from eyes, nose,.and mouth
g [ [N £ OUT [IN/Q! Hands-clean and properly washisd : -FDDdraddithGSE-.-apr.OVEd and properly used
OIN OouT No bare hand contact with ready-to-eat faods or approved Toxic substances properly identiflad, storad; used
2 | ONnA TN alternate method properly followed
10 | CIN E1OUT [IN/A| Adsquate handwashing facilities supplied & accessible 2 | Compliance with Reduced Oxygen Packaging, other
CIN/A specialized processes, and HACCP plan
QUT F tained fi d .
11 OIN_CIOUT o0d ob ",13, Tom approved source 30 N D‘OUT Special Requirements: Fresh Juice Production
OIN Oout CIN/A O N/O P
12 Food received at proper temperature - . -
| OVA DINO g1 (BN BIOUT | o cial Requirements: Heat Treatment Dispensing Fi
13| OIN OOUT Food in goad condition, safe, and unadulterated 27 dna O N pecial hequirements: Heat Treatment Dispensing Freszers
BN OouT Required records available: shellstock tags, parasite OIN O ouT . . .
] 14 CIN/A CIN/O destruction 32 ONA [N Special Requirements: Custom Processing
QN CouT N 33 EI:I:I'A gﬁ:g— Special Requiremants: Bulk Water Machine Criteria
5 On A ON IOl Food separated and protacted
ON OouT 34 N OOouUT Special Requirements: Acidified White Rice Preparation
) - . i - [FAN/A O NG Criteria
16 | CivA BN Food-contact surfaces: cleaned and sanitlzed
Proper disposition of returned, previously served, 02IN - [JouT ! . ,
17 CHN OOQUT raconditioned, and unsafe food 35 N Critical Control Point Inspection
36 0N Dout Precess Review
’ EIN O out . O N/A
18 Proper cooking time and temperatures
EN/A B N/O .
37 LIN - OouT Vartance
19 LiN OO ouT Proper reheating pracedures for hot holdin aNA
ONA O NO P 8 P 9
ON O ouT —_— d
2| owa O no Proper cooling fime and temperatures Risk factors are food preparation practices and employee behaviors
- that are identified as the most significant contributing factors to
| N O out foodborne iiness.
21 ONA B3 NIO Proper hot holding temperatures
Public health interventions are control measures to prevent foodborne
22| CIN [} OUT OONA | Proper cold holding femperatures Hliness or injury.

HEA 53624 Ohioc Department of Health (8/22)
AGR 1268 Ohic Department of Agriculiure (8/22)
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State of Ohio

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

|38

Namie of Facillty

ﬁ’? = %’%L;ﬁ %“1

Type of Inspection

= G /1

DN O oUT OWA'E NIO

Pasteurized eggs used where required

54 OIN O ouT

Food and nonfood-contact surfaces cleanable, prope y
designed, constructad, and used

| 0N oUT VA N/

I approved source

“Proper cooling methods used; adequate equipment
__fpr temperature control

55O IN O QUT ON/A

Warewashing facilities: installed, maintained, used; test
strips

1| DN O'ouT ONA T N/ .

Plant food properly cooked for hot holding

56 [0 IN O oUT

57 0O IN O OUT ON/A

Hot and cold water available; adequate pressure

Nonfood-contact surfaces clean

N O 0UT ONA T N/O

Approved thawing methods used

18 ND cuTaNA

Thermometers provided and accurate

58 [0 IN OOUT
ONAONO

Plumbing installed; proper backflow devices

Food properly labeled; original container

59 (0 IN O OUT ON/A

Sewage and waste water properly disposed

60| 0 IN O OUT ON/A

Tailet facifities: properly constructed, supplied, cleaned

61| O IN [0 OUT ON/A

Garbage/refuse properly disposed; facilities maintained

1. i s, preset.’ou er s2(0OIN O OUT Physical facllifies installed, maintained, and clean; dogs in
| 45 | D IN I:I OUT ) openmgs protected . N/O outdoor dining areas *
N B Contamination prevented during food preparation, Ona D
Ceejano OUT storage & display 63( O IN O0OUT Adequate ventilation and ighting; desig
. e lagqual N
i ‘47 . I:I IN I:l OUT EINJ'A Porsome) coantiness quate ventilation and tighting; designated areas used
“las {OiND OU?]_'.___DNIA L] N/O | Wiping cloths: properly used and stored 64 O IN. O QUT LIN/A | Existing Equipment and Facilities
| 49| BINTOUT EINA [ N/O;| ‘Washing fruits and vegetables
. .50 'I:] IN a OUT I]NIA EI NIO In-use utensils: property stored 65| OJIN 0 OUTON/A | 901:3-4 OAC
.51‘._ EI IN- E| OUT I:IN!A _ . :;gglsglj., equipment and linens: properiy stored, dried, 86| O IN [0 ouTON/A | 3701-21 0AC
R 527 .|j_ IN-I:l QUT [IN/A _ Bingle-use/single-service articles: properly stored, used
|53 [N [ OUT. FINA ] N/O | Slash-resistant, cloth, and latex glove use
“[ltem No.| "'Coqe' Section Priority Level [ Comment
N C : ) ) ~ S W -
No_eWweyses  SINCC Naod Witnsy N e A

S AR

Uilrnge

oiojofo|oioojojojolo|alo|olofs
o|lojo|njojo|o|o|alolalo|olo|oik

Person In Charge
R e

Date:

W1 /sy

] Enviranmental Health Specﬁllst

(ﬁ"'ﬁ-o.

@/h)\ MQ\\ Ar%s

LI'::enso:n':Y:3 C u L)

V'PF{IOF{ITY LEVEL: C—'CRI\\ICAL NC NON- CRITICAL

.- HEA 5302B Ohio Department of Health (8/22)
- ABGR 1268 Ohio Departrnent of Agriculture (8/22)

Page & of 3\




State of Ohio

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

Name of facility

<1 SYE ¥

cg{ck one Llcense Number Date

FSO [IRFE W\ 'RIN, /3‘*{

Address

NS S, W AT

City/State/Zip Code

\’0‘? 5\ \a\\f\‘-()y\

1 License holder

’(L\I-{k«l \{O\MJ\‘\

Inspection Time Travel Time _ Category/Descriptive

W‘o\}';\t_

Type of lnspe'ctmn {check all tht apply)

|:E¥standard [ Crilical Control Paint (FSO) [ Process Review (RFE) EI Variance Rewew O Follow up {if required)
L1 Foodborne L[130Day U Complaint O Pre-licensing O Consuitahon

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

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

not applicable

EOIN OOUT ON/A

Compliance Status

Person in charge present, demonstrates knuwledge, and:
performs duties '

Compliance Status

Proper: date marking and disposition

F10UT ON/A

BaIN DOU.T OO N/A

Corlified Food Protection Manager

Ma.ﬁagement. food employees and cenditionat employees;
knowledge, responsibilities and reporting

IN  CYOUT O N/A

Proper use of restriction and exclusion

O oUT ON/A

- OouUT ON/©

Procedures for responding to vomiting and diatrheal events

Propsr eating, tasting, drinking, or tobacco use

‘Hands clean and properly washed

Time é_s a public health control; procedures & records

Consumer advisory provided for raw or undercoo.ked foods

| Pasteurized. foods used; prohibited foods Aot.offered

Food additives: approved and properly used

221

g | ON OouT ONO
OIN OOouUT . Na bare hand contact with ready-to-eat foods or approved  Toxic substances properly identified, stored, used
9 | ONmm I NO alternate method properly followed i
40 | OIN [TOUT [ N/A| Adequate handwashing facililies supplied & accessible 29 7 oplinoewnh educe OXygen Packaglng. other’
CIN/A specialized processes, and HACCP plan
[ 11 Food obtained from approved source : ) e
11 g:: - ggﬂ: L 30 E:‘;A ES,%T Special Requirements: Fresh Juice Production
12| = Food received at proper temperature :
EINA DNIO 31 JIN DJOUT o ial Requirements: Heat Treatment Dispensi
13| OIN OOUT Foad in good condition, safe, and unadulterated CIN/A [0 N/O pecial Requirements: Heat Treaiment Dispensing Freezers
N DOUT Radquired records available: shellstock tags, parasite N O ouT . i .
14 CINiA EIN/O destruction 32 ONA O NO Special Requirements: Custom Processing
i A uT X
N CTOUT 33 EI:A gg,o Special Requirements; Bulk Water Machine Criteria
15| Fn/A ON/O Food separated and protected -
0N OouT 24 OGN OOUT Special Requirements: Acidified White Rice Preparation
_cont: - iti CIN/A EN/O Critaria
16 ON/A EIN/O Food-contact surfaces: cleaned and sanitized
i | Proper disposition of retumed, previously served, OiN CouT - ' )
17| OIN OOUT reconditioned, and unsafe faod 35 CONA Critical Control Peint Inspection
OIN B ouT N
0N, O OUT ) 36 CINIA | Process .Revrew
18 y Proper cocking time and temperatures
'+ ONIA O NIO
37 LN ouT Variance
19 LN O out Proper reheating procedures for hot holdin A
ONA O N/O P ap g
OmN g our p fing ti d A
2| A O NIO roper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
- that are identified as the most significant contributing factors to
ON O out ' foodborne illness.
21 OnA O NO Proper hot holding temperatures .
Public health interventions are conirol measures to prevent foodborne
CIN [I OUT WA | Proper cald holding temperatures iness or injury.

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

AGR 1268 Ohio Departrnent of Agriculture (8/22)

Page 5 of ’_)1 _




o ‘State of Ohio
Food Inspection Report

- Authority: Chapters 3717 and 3715 Ohio Revised Code
‘Name of Facillty - Type of Inspection Date

fgv AN . | 5. IEARY

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

oed and nonfood-contact surfaces cleanable, proparly

DN 0O out designed, constructed, and used

‘Pasteurized eggs used where required

‘O0.IN- O OUT ONA ETN/O
| OIN BOUT ONA-

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

Nonfood!

56| OIN O QUT ON/A

O IN [] OuUT

lean
o

: . |: Proper cooling methods used; adequate equipment
: E”N, b out .QN-"A—D N/D for temperature control

41 'OVIN OO OUT ON/ACEI-N/O | Plant food properly cooked for hot holding OO IN [0 OUT ON/A | Hot and cold water available; adequate pressure

“42- 'O IN EI OUT I:INIA E| N!O Approved thawing methods used 58| 0 IN OoOuT Plumbing instatled; proper backflow davices
ON/A O N/O

54—3 ';I:I rN I:I OUT EINIA L ‘Thermometers provided and accurate

58 (0O IN O OQUTON/A [ Sewage and waste water properly disposed

60| 0IN OOCUT DNIA Toilst facilities: properly constructed, suppfied, cleaned

g El::.IN | out = " | Food properly labsled; original container :
B ; i 61| 0O IN [JOUT ON/A Gérbagalrefuse properly disposed; facilities maintained
) 45 EI N I:I ouT ‘ '-égsei?;zsr%?-oetrgz{:jnd animals not present/outer 20N OouT . z:tgés;garildrﬁﬁ:;h:rsslar;staIled maintained, and clean; dogs in
OWALD NO ‘

'Contamination prevented during faod preparation,
' storage & display

47 |ONOouTONA - - Personal cleanliness
-] 48| O'IN O OUT.ONA O-N/O | Wiping cloths: praperly used and stored OIN O OUTON/A | Existing Equipment and Faciliies
" | 48./ 0N O ouT OIwA O N/O'| Washing fruits and vegetables -

las |mINDOUT
63(0OIN O oUT Adequate ventilation and lighting; designated areas used

65| 00 IN [ OUT CIN/A | 901:34 OAC

50 EI IN I:I"Q'UT'_I_:]N.’AIUN!O In-use utensils: properly stored

.51 0 IN.O OUT CINA _ k::ﬁgﬁaIIdS' equipment and linens: praperly stored, dried, 66| O IN O OUT ON/A | 3701-21 OAG

52 |CIINO OUTONA. - - | Single-use/single-service articlos: properly stored, used
-53.|0 IN B OUT LIN/A O N/O | - Slash-resistant, cloth, and latex glove use

ltem No.[ Code Section | Priority Level [ Comment

l\)b (\howat{ ’i"u wal SAnC e \lc»,f:lc \“;Lrnib
\.‘fﬁ\»fu

Y OF Te DV itnse.

O|ofo|n|ocjojojo|ojo|o|o|o|o|o|3
Oo|o0|g|o|ojojo|jojo|o|o|oja|{ole

Person in Cha et ‘ : Pate:
(eF R4 %wa ik /;‘L?
Environmental Health -] list Licensor:
PR Bk, e A eun
PRIORITY LEVEL C— CHIT]GAL NC- NON CRITICAL Page_ . of 3}._

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




State of OhIO‘ |

Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of facility ck one License Numher Date
Al - - s A

S%'s HHQ ™ .FSO [ RFE \a H !M
Address ‘ City/State/2lp Code

M5 5. Mavkh Sk \WesXk W iow,
License holder : Inspection Time Travel Time Cateorgnescriptive

Tf: v ¥y Noun X : v
Type of lnspectlon (check all"ﬂ"nat apply} " B ‘ Follow up date (If required) Water sample date/resuit
tandard O Critical Contml Paint (FSO) O Process Review {RFE} [ variance Re\new O Follow up {if required) .

£] Foodborne 0O 30Day O Complaint [3 Pre-licansing I Consultation

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

' Complianbe Status Compliance Status

Parson in charge present, demonsirates knowledge, and
performs dutfes

Certified F P

BN EOUT ON/A | Proper date -marking. and disposition

ction Manager

u] UT O N

Time as a public health control: procedures & racords

s Management, food employees-and conditional employees:
LIOoUT ON/A  knowledge, responsibilities and reporting

- Consumer advisory. provided for raw ar undercooked foods |

4 | OIN_ OOUT [ N¢A | Proper use of restriction and exclusion
E]1OUT [IN/A | Procedur frre i

Pasteurized foods used: prohibited foods not offered” ~

roper etmg, tastmg-.—-drlnkm, or tobaceo use
No discharge from ayes, nose, and mouth

‘OOUT GNO
OOUT ON/O

Food additives: approved and prope?rlﬁr used

O BOUT EINO| Hands clean and properly washed

ON Oout No bare hand contact with ready-ta-eat foods or approved |

Toxic substances properly identified, stored, used
2’| ona O NO alternate method properly followed : M

10 ON Daut N/A | Adequate handwashing facilities supplisd & accessible 1N O OUT Compllance with Reduced Oxygen Packaging, other

CIN/A specialized processes, and HACCP plan
| Food obtained from d s ‘
11 D:: Do:j_‘:_— oo Spprove otljrce. 30 gmA SS,%T Special Requiremsnts: Fresh Juice Production
12 o DO_ Food received at proper temperature - F
|y g Onio ‘ st [JIN DOUT | opecial Requirements: Heat Treatment Dispensing F

13 OIN CIOUT Food in good condition, safe, and unadulterated CON/A O NO recial Requirements: Heat Treatment Dispensing Freezers

OiN  OouT Required records available: shellsiock tags, parasite OiN Oout | . .
14 ENA CINO destruction 32 CINA O NO Speglal Requirements: Custom Processing

33 g:\leA SSJ%T Speéial Requirements: Bulic Water Machine Criteria
15 g::j, " ggg Food separated and protected
- OnN O dUT 34 OIN [JOUT | Special Requirements: Acidified White Rice Preparation
8} GnA E}INIO Food-contact surfaces: cleaned and sanitized : CIN/A CFN/O Criteria
Proper disposition of returned, previously served, N Oout " .
117 [ OIN OOouT reconditionad, and unsafe focd 35 ONA 7Cr|t|cal Controf Point Inspaction
4 4 36 ELT'A Dout Process Review

18 OiN 03 out Proper cooking time and temperatures

DA [ o N Oout

ON O out 37 OnA Variance
19. ONA O NO Proper reheating procedures for hot holding

OmN O our L i . . .
20} onja O NO Proper cooling fime and temperatures Risk factors are food preparation practices and employee behaviors

that are identified as the most significant contributing factors to

21 g:{; A g g},'g Proper hot holding temperatures foodborne Hiness.

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

22( OIN [ OUT CONIA. | Proper cold holding temperatures

' 2
HEA 5302A Ohio Departimient of Health (8/22) Page , of ™

AGR 1268 Ohio Depariment of Agriculture (8/22)




State of Ohio
Food Inspection Report

ki : ‘ : Authority; Chapters 3717 and 3715 Ohio Revised Code
S : Nama of Facility . ) Type of Inspection Date

R ’b% 2o <\d. Ly /ay

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

" Pasteurized eggs used where required 54| OIN OO OUT

Water and ice from approved source Wareyvasﬁiqgﬂfaculmes installed, maintained, used; test

55 (O IN [T OUT OIN/A stips

OIN O CUT Ndnfood contact surfaces clean

. Praper cooling methods used; adequate eqmpment
for temperature control

| TLIN O OUT ONA T NS

EI' iN;I:I"O'UT DNI‘A:Dl N/Q-|-Plant foed properly cooked for hot helding [7IN O OUT ON/A Hot and cold water available; adequate pressure

i 42 o IN LI OUT EINIA EI N/O. '-Approved thawing methods used 58 ([0 IN O0UT Plumbing installed; proper backilow devices
ONAOOINO

Thermematers providad and accurate

El INTT ouT EINIA

59 |OJIN O out ON/A | Sewage and waste water properly disposed

go({O N O OUT OON/A | Toilet facitities: properly constructed, supplied, cleaned

Omgour

61| 0O1IN O OUTON/A | Garbage/refuse properly disposed; faciliies maintained

2O MmN OO0UT Physical facilities installed, maintained, and clean; dags in
outdoor dining areas

Ingects, ro S,

openings profected

O NDouT

B nE — . . ONA D NO
-+ 46, o IN o OUT . . _SCtgrr;tS;n;aztilscg}g;evented during food preparation, .
83[ 0 IN T OUT Adequate ventilati ighting; des}
=g IN I:I OUT I:INIA B T Pareonal cleaniiness O O equate ventilation and lighting; designated areas used
- 48; ;-I:l IN Ij olT EINIA FI'N/O § ‘Wiping cloths: properly used and stored 64| O IN -0 OUT LIN/A | Existing Equipment and Facilities

: 49 ' Ile O ouT OONA CIN/Q. |- Washing fruits and vegetables

85[0 IN O OUTON/A | '901:3-4 OAC

: -.150 | I:] INTD OUT EINIA I:I NIO "In-use utensils: properly stored

C ., 51|00 IN o OUT I:INIA ‘_.-.‘:atﬁglsen; , equipmant and linens: properly stored, dried, 66| O IN O OUTOIN/A | 3701-21 OAC

bR 52 (] IN O ouT E[N!A ' .| -Single-use/fsingle-service articles: properly stored, used
53 (EINDO OUT CIMA [ N/O |- Slash-resistant, cloth, and latex glove use

_ltem No.| Code Sectlon Priority Level | Comment

Na .er.\\&wgts \\m \Ah'\\' LN \t%';-"n \iu NS
\‘(R‘fi
k3

\)\\n’\xv O Xe \'\n.,wu'«»._,

O0jojojojo|o|ojo|ojo|ojo|a(all
gid|ojojojajoo|o|o{fA|o|o|ojdl

Pei'soﬁ in Charge ) Date:
T G @/m}u::; - - I AVEEEY
Envlronrnental fieatth Séo?allst é _ Licensor: _
| ConOXR e eNs BEWD
PRIORITY LEVEL: C= CRITIGAL NG= NON-CF{]TICAL . Page_ . of .

: HEA 5302B Ohio Department of Health (8/22)
. AGR 1268 Ohio Department of Agricuiture (8/22)




State of Ohio

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

Name of facility

Rt

N Check one

Lo~ Wl

KFSO O RFE

License Number Date

50

Address

A5 4. tarked sk

(‘JW“"{ NOG "U e5

City/State/Zip Code

\OE.‘«»S‘J U\n\ﬁor\.

o[ /a

2 Foodberne O 30Day [ Complaint

O Pre-licensing O Consuitation

License holder Inspection Time Trave! Time Category/Descriptive
~
A
<("_J‘W Qeww-s\ |“0‘a\‘fr—
Type of Inspl!ction {check all that apply) Foliow up date (If required) | Water sample dateiresult
tandard O Crfical Control Point (FSO) L3 Process Review (RFE) O Variance Review [ Follow up (if required)

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

1 ON OOUT ON/A

Compllance Status

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

Compliance Status

Proper date marking and disposition

2| OIN

O OUT O NA

Certified Food Protection Manager

Management, foad employees and conditional employees;

3 | OIN DOUT ON/A knowledge, responsibilities and reporting

4 | OIN_ OOQUT O N/A | Proper use of restriction and axclusion

5 | OIN OCUT O N/A | Procedures for respending to vomiting and diarrheal events
g | OIN OOUT CON/C| Proper eating, tasting, drinking, or tobacco use

a

mouth

' Time as a public health control: procedures & records

Consumer advisory provided for raw or undercooked foods

Pasteurized foods used; prehibited foods not offered

Food additivas: approved and properly used

g [ N OOUT ON/O| Hands clean and properly washed
Om Qout No bare hand contact with ready-to-eat foods or approved Toxic substances proparly identified, stored, used
9 | OnaON© alternate methad prapery followed
O Oout Adequate hand 20 COIN D OUT Compliance with Reduced Oxygen Packaging, other
b CTN/A specialized processes, and HACCP plan
uT ood ebtained from approved source
ikl g:: ggUT PP 30 EJI\T'A gﬁ}g Special Requirements: Fresh Juice Production
12 Food received at proper temperature
DA LINO Y| 0N - OouT Special Requirements: Heat Treatment Dispensing Freezars
13{ OIN OOUT Food in good condition, safe, and unadulterated COIN/A O N/O - 9
ON QouT Required racords available: shellstock tags, parasite OOIN OOoUT . . . N
14 CIN/A EiN/O destruction 32 ONnA ONO Special Requirements: Custom Processing
IN U 33 E:‘T’ A EI S}g Special Requirements: Bulk Water Machine Criteria
15 CIN/A OINO Food separated and protected
SN GouT 24 OIN  O0oUT Special Requiremeants: Acidified White Rice Preparation
18| O CIvo Food-contact surfaces: cleaned and sanitized OON/A OO N/O Criteria
Proper disposition of returned, previously served, N OouT - . "
17| OIN O0OUT reconditioned, and unsafe food 35 QA Gritical Gontrol Paint Inspection
36 g::: A oour Process Review
18 glr\!ﬁ'A E %g Praper cooking time and temperatures
- ET——— 37 EmA OOUT  { variance
19 ONA O N©O Proper reheating procedures for hot holding
ON O cUT NI
2\ owa O NO Proper cooling fime and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
21 ELT,A g g}g Propar hot holding temperatures foodborne illness.
Public health interventions are control measures {o prevent foodborne
22| OIN O 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

§Ts DO A 6 -

Type

oS!Qnspection

»)

b 12 [y

38

Mark designated com

Tﬂ;& Nwt ND(:)Q“-LS

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

OIN O ouT ONA O N/O

Pasteurized eggs used where required

pliance status (IN, QUT, N/Q, N/A) for each numbered item: IN=in com

54

0N 8 out

pliance OUT=not in compliance N/O=not ocbserved N/A=not applicable

Fud and no nt
designed, constructed, and used

. anable, p ery

39

40

O IN ZIOUT ON/A

0N O oUT ON/A O N/O

Water and ice from approved source

Proper coollng methods used;

for temperature control

adequate

55

OIN O OUT ONA

Warewashing facilities: installad, maintained, used; fest
strips

56

equipmant

OIN Oout

Nonfood-contact surfaces clean

41 | O IN O CUT CON/A O N/O | Plant food properly cocked for hot holding 57 |OIN O OUTON/A | Hot and cold water available; adequate pressure
42 | O] IN O OUT ONA O N/O | Approved thawing methods used 58 1IN OOUT Plumbing installed; proper backflow devices
43 | O IN O OUT ON/A Thermometers provided and accurate ONADINO

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

N O ouT Food proparly labeled; original container 60| O IN O OUTON/A | Toilet facilities: properly constructed, supplled, cleaned
61| 0O IN O OUTON/A | Garbage/refuse properiy disposed; facilities maintained
45 |OmNDOouT Insects, radents, and animals not present/outer 62/ OIN OouT Physical facllities installed, maintained, and ctean; dogs in
openings protected ONAD NO outdoor dining areas
Contamination prevented during food praparation,
il e storage & display 63|0IN OCUT Adequate ventilation and lighting; designated d
; ed areas use
47 | O IN O OUT ONA Personal cleanliness e ¢

48

[N O OUT ONA O N/O

Wiping cloths: properly used and stored

Wa

OIN [1ouTONA

Existing Equipment and Facilities

Code Section

O IN 8 OUT ONA O N/O

Priority Level

Slash-resistant, ¢loth, and latex glove use

Comment

50 | O IN O OUT ON/A O N/Q | In-use utensils: properly stored 85| O IN O OUTCIN/A | 901:3-4 OAC
51 | O IN O ouT OvA I:Jalsglsellds equipment and linens: properly stored, dried, 66| O IN O OUTCINA | 3701-21 OAC
52 | O IN O OUT ON/A Single-use/single-service articles: properly stored, used

No

ENWRL_& Yo uwy ﬁ\hu. \’-’\—SJQ \rLtN*\_,

\J L

Moy O 4

ANLRNSE

O|ojo|ojojo|o|o|o|jo(ojo|o|o|o@
o|o|o|ojojo|o|o|o|o|a|ojo|o|d}-

Person in Charge /7,. _7;;—-/ > e /%fﬂ(/é

Date:

kli1)y

Environmental Health SchlﬂllSt

\dt/{} WAR Y, /u: NS

Licensor:

Bed D

PRIORITY LEVEL: C=

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

ITICAL; NC= NON-CRITICAL

Page 2 of "




State of Ohio

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

Name of facility

=t B

Check one
»Q D) |§u=so O RFE

License Number Date

lfin)ay

Address

X5 5.

City/State/ZIp Code

Markeh oA WesA WMpion -

License holder

Tevey, Nouwng

Inspection Time

Travel Time Catagory/Descriptive

W\O\’)’i\b

Type of Insp‘etion [check alfthat apply)
&ElGtandard B Critical Control Point (FSO)} [ Process Review (RFE) [ Variance Review O Follow up
B Foodborne O 300ay O Complaint O Pre-licensing [ Consultation

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

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

1| ON OOUT

Compliance Status

Persen in charge present, demonstrates knowledge, and

O N/A performs duties

Compliance Status

Proper date marking and disposition

2| ON OouT

3 [ OIN. [ouT

O N/A | Certified Food Protection Manager

Management, fuood employees and conditional employees;
£ N/A knowledge, responsibilities and reperting

4 | ON DOUT

O NfA [ Proper use of restriction and exclusion

5 | OIN OJOUT

6 | OIN OO0UT

O N/A § Procedures for responding.to vomiting and diarrheal events

0 N/Q | Proper eating, tasting, drinking, or tobacco use

7 | ON OOUT

g | N FQOUT

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

O N/O| Hands clean and properly washed

Time as a public health control: procedures & records

Pasteurized foods used; prohibited foods not offered

Food additives: approved and properly used

Consumer advisory provided for raw or undercooked foods

O Oout
9 | owaQnio

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

10| OIN TOUT

ON/A Adequate handwashing facilities supplied & accessible

29

COIN - O QuUT

Toxic substances properly identified, stored, used

Compliance with Reduced Oxygen Packaging, other

22f ClIN O OUT

ON/A | Proper cold holding temperatures

CIN/A specialized processes, and HACCP ptan
IN ouT Food obtained from approved source
1 EIN gOUT AL a0 EmA ga}g Special Requirements: Fresh Juice Production
12 Foad received at proper temperature
OniA ON/O 39 OIN OcUT Spacial Requk ts: T :
13| O OOUT Food In good condition, safe, and unadulterated ON/A O NIO pacial Requirements: Heat Treatment Dispensing Freezers
OIN JouT Regquired records available: shellstock tags, parasite OIN O ouT ! ) .
14 CON/A ONO destruction 32 COON/A O N/O Special Requirements: Custom Processing
IN ouT
ON OouT 33 SN /A SN ) Special Requirements: Bultk Water Machine Criteria
15 ON/A ONO Food saparated and protected
OIN CouT 34 [HIN OOUT Spacial Requirements: Acidified White Rice Preparation
18] OnA ON/O Food-contact surfaces: cleaned and sanitized CIN/A O N/Q Criteria
P disposition of returnad, previously served, CHN - O ouT " \ .
17| QN OouT - mg:é.t. D o neato o dpre"“’”” 8 35 QA Critical Control Point Inspection
36 gm A gout Process Review
18 OiN O ouT Propar cooking time and temperatures
ON/A O N/O
a7 OIN OOoUT Vari
N 1 oUT . " OIN/A anance
19 OnA O NO Proper reheating procedures for hot holding
ON O our lina i .
20 oA O N0 Proper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
21 SLT,A E g,t:joT Proper hot holding temperatures foodborne illness.

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

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

State of Ohio

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of Facility

Type of In zpection Date

TT5 RBBG_ W

38 |OIN O OUT ON/A O N/O

Pasteurized eggs used where required

1IN O ouT

Good Retall Practices are preventatlve measures to control the infroduction of pathogens chemlcals and physical objects into foods.
Mark designated compliance status (IN, OUT, N/O, N/A) for i

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

OIIN OOUT ON/A

O IN O oUT ONA O N/O

Water and ice from a

for temperature control

roved source

Proper cooling methods used; adequate equipment

55O IN [T OUT ON/A

Warewashing facilities: installed, maintained, used; test
strips

56 [ IN O OUT

Nonfeod-contact surfaces clean

41 [ O IN O OUT ONA [ N/O | Plant food properly cooked for hot helding 57 | O IN O OUT ON/A | Hot and cold water available; adequate pressure
42 | O IN OO OUT OWA O N/O | Approved thawing methods used 58 O IN JOUT Plumbing installed; proper backflow devices
43 | O IN OO oUT ON/A Thermometers provided and accurate OwapnNo
5¢( 0O IN O OUTON/A | Sewage and waste water properly disposed
44 |OINDOOUT Foad properly labeled: original container 60| O IN T OUT ON/A | Toilet facilities: properly constructed, supplied, cleaned
61|00 IN O OUT[IN/A | Garbageirefuse properly disposad; facilities maintained
45 ONOoUT Insacts, radents, and animals not present/outer 62O IN OoOUT Physicat faciliies installed, maintained, and clean: dogs in
openings protected NI outdoor dining areas
Contamination prevented during food preparation, OIN/A DI N/O
 omoou storage & display 63O IN O OUT Ad 1 tilati d lighting; desi d
27 |0 N DO OuUT ONA Parsonal cloanlinass lequate ventilation and lighting; designated areas used
48 | O IN [J OUT ONA OO N/O | Wiping cloths: properly used and stored 64| O N O OUT OIN/A | Existing Equipment and Facilities

| O IN 00 oUT ONA O N/O

Washing fruits and vegetables

O IN O OUT ON/A OO N/O | In-use utensils: properly stored OIN O OUTON/A | 901:3-4 0AC
51 |00 IN O OUT VA t?;ﬁgfeﬂds' equipmentand linens: properly stored, dried, 660 IN 0 OUT ON/A | 3701-21 OAC
52 [T IN O OUT ONA Single-use/single-service articles: propenly stored, used
53 | O IN O OUT ON/A B N/O | Stash-resistant, cloth, and latex glove use
Item No.| Code Section | Priority Level | Comment

New  wndde gncahs oW\ vegdvemohg

A O e \atewse,

Oioojojoig|ojo|jojofo|ojo|olofg
Ooyojojoo|o|ojo|ojo|ojo|o|as

Date:

L 175y

Person in Charge % N 0)‘6

Environmental Health SpecI;I Ist

Licensor:

SOND

PRIORITY LEVEL: C= CRIT}

&qvvxp\\;ms

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

NC= NON-CRITICAL
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State of Ohio

Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of facili
1{:’ > 5.10@ - LC)L 1) k e:v(}va.,,

Chack one License Number

OFsO [KLRFE 4 Datié‘ //(-(/51‘/

Address

2 A% %7 {;% rﬁ;}qa Q() uﬁcc Lf{

CI{;[StatelZip Code

eehles

License holder

(\?\cb -w’”l() _Ca V\,S(jv&l-\

Inspection Time Trave! Time Categoglbescriptlve

Type of Inspaction (check all that apply) 1

O Standard  [J Critical Control Point (FSO) O Prbcess Review (RFE} O Variance Review [ Followup [ (if required)

Follow up dats (if required) | Water sample datefresult

i Foodborne 30 Day [ Gomplaint [J Pre-licensing [ Consultation

=not observed N/A=not applicable

T | BIN DOUT ON/A performs duties

Person in.charge present, demenstrates knowtedge, and

Compliance Status -

Proper date marking and disposition

2 | OIN ETOUT ON/A | Certified Food Pratection Manager

Management, food employees and conditional employees;
3 : o ,E]OUT D NFA ‘knowledge, responsibilities and reporting

Time as a public health eontrol: procedures & rebords
. ) PN

4 | OIN CTOUT EIN/A

Proper use of restriction and exclusion

Consumer advisory provided for raw or undercooked foods

OOUT [ N/O

F'repr atmg, tastingk drinking, or tobacco use

and diarrheal events

Pasteurized foods used; prohibited foads not offered o

O ouT ON/O

DiN THOUT ON/O

' Ne discharge from eyes, nose, and-mauth

:'Héh.ds clean and properly washed

Food -additives: approved and propery used

} ElIN Oour No bare hand contact with ready-to-eat foods or approved | |
9 | OnaONo alterate method properly followsd ‘

Toxic substances proparly identified, stored, used.

10 | LIN .E1OUT O N/A| Adequate handwashing facilities supplied & accessible 5 Compliance if Rece Oxygen ackag‘in’g, other
9 specialized processes, and HACCP plan
Food obtained from ved source ’
11 D:: Dgﬂ: oo an Sppro 5 30 E:\'I\;"A gﬁ}g Special Requirements: Fresh Juice Production
12 o - Food received at proper temperature - :
DA DINiO 31 LN O out Special Requirements: Heat Treatment Dispensing Freez
13| OIN_ OOUT Fodd in good condition, safe, and unadulterated CIN/A O N/C P &4 ) m pensing Freezers
| OIN O0UT Required records available: shelistock tags, parasite s [EHN . CJOUT - R . L .
14 CIN/A CINO destruction LA 32 ONA O N/O Special Requirements: Custom Processing
i 33 OIN - CJouT | Special Requirements: Bulk Water Machine Criteria
CIN . BBoUT CINA O N/O
15 ON/A& CINO- Food separated and protected
- OiN EI6UT 34 OIN douT Special Requirements: Acidlfied White Rice Preparation
‘Food: . iti CONA ON/O | Criteria
[ 16 | ONA FINO Food:contact surfaces: cleaned and sanitized .
g | - . Proper disposition of returned, previously served, iy O OuT . ! '
17| OIN gouT reconditioned, and unsafe food 35 FINA Critical Control Point Inspection
36 gil:;A Qout Process Review
| OIN 0 OUT - I
18 Proper cooking time and temperatures -
- OIN/A O N/O ) ]
O OouT .
v A Variance
18 OIN 1 ouT Proper reheating procedures for hot holding i
ON/A O N
Om O out N . . .
2| Gnva O NO Proper cooling time and temperalures Risk factors. are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
OIN B2 ouT " foodborne illness,
21 ONA O N/O Proper hot holding temperatures

221 OON [0 OUT BN/A | Proper cold holding temperaturss

Public health interventions are contro} measures to prevent foodborne
iliness or injury.

HEA 5302A Obto Department of Health {8/2 2}
AGR 1268 Ohic Depariment of Agriculture (8/22)
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State of Olfio

Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

Narne of Facillty
1“33‘ ‘f)\"f::p = L O(.\.a:, Y Guove.

Type of Inspection

Date

/1y [y

30 (\fm,.?

54

Good Retall Practlces are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.
T, N/Q, N/A) for each numbered item: IN=in compliance OUT=not in compliance N/O=not observed N/A=not applicable

Food and nonfood-contact surfaces cleanabls, prory

lownoour

L 58 EI IN I:I OUT EIN!A o NIO Pasteurized eggs used where requlirejd OIN OoOuUT designed, constructed, and used
-13g | N EIOUT DN.IA ' Water and ice from approved source 55|00 IN 01 OUT ON/A :Vtr?g:wasﬁi'ng facilities: installed, maintained, used; test
o | 40 'EI._IN EI OUf oA D__ N{O ;ﬁ;ﬁ:;ﬁgm rggm?gis usad; adequate squipment 56| 0O IN O OUT Nonfood-contact surfaces clean
- 41 omNDg ouT.ONA aN/o- _:Plant food properly cooked for hot holding 57| OO IN OO OUTON/A | Hot and cold water available; adequate pressure
:'42 1O INEI OUT.ONA I:I NIO Approved thawing methods used 58 | O IN QOUT Plumbing installed; proper backflow devices
- H/OUT.C "| Thermometers provided and accurate ONADONO
i 58| O IN O OUTON/A | Sewage and waste water properly disposed

Food properly labseled; original container

60

OO IN O OUT ON/A

Tofet facilities: properly constructed, supplied, deaned

HEA 5302B.Ohio Depanment of Health (8/22}

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

617 0N O OUT OIN/A | Garbage/refuse properly disposed; facilifles maintained
Jas nsecls, rodents, and animals not present/outer 62(0IN OouT Physical facilities installed, maintained, and clean; dogs i
4 T ! , maintained, and clean, ogs in
S e O.U_ e openings protected outdeor dining areas
] s - Contamination pravented during food preparatlon, DN"AD /O
e amaouT - | storage & display 63| O IN O ouT Adequate ventiiation and lighting; designated
: 7 N El'QUT ONA Personal cleanliness equate ventilation and lighting; designated areas used
"7 48°| O IN O OUT.ON/A [ N/O. | Wiping dloths: properly used and stored 64| O01IN [0 OUT ON/A | Existing Equipment and Facilities
i ' IN OO0 OUT OA-[O'N/O Washing fruits and vegetables
50 OO OUT CIN/A LI N/O. | In-use utensils: properly stored 851N O OUTON/A | 901:3-4 DAC
51 O INBL.oUT ENfA_-'- ] |_l.,latﬁglseulg, equipment and linens: properly stored, dried, 66| O IN O OUTON/A | 3701-21 OAC
52 |0 INOOUTONA . ., .. | Single-use/single-service articles: properly stored, used
53. | O iN £ OUT ONA G.N/O | Slash-resistant, cloth, and latex glove use
"It_grn_No. Code Sectlon | Priority Level | Comment oS R
o : . oo
7 ¥ o 7
Ao umia.,-\-mma vmh@ r\mf\hs mmpcf%mn oo
’ b oo
[ |
o|o
o | O
oo
o|o
o0
oA
OO
oja
o
g ;o
Oo|o
Person in Charge K W Date:
f'l?ﬂ,c/vl..»a “{% ﬂﬁﬁz!/M) ‘ /‘5/ /3‘{
. Envfronmental Health Sl:’et:lalI{aLtQ‘.;\j Licensor: ol [
¥ N AR Mp RS Betin
’ Fa
PRIORITY LEVEL: G= CRITIGAL  NC= NON-CRITICAL Page_o  of o-




State of Ohio

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

Name of facility . - eck one License Number Date
Soe  Luiays Yizeow s Mo 'BLFSO ORFE fa//;/&t{
Address o _ City/StateiZip Code
(() q ] 4 ’T\f\ - ﬁ Gw \r\\f\/ «{/ t)i@*‘\ VWS G
License holder L Inspection Tima Travel Time Category/Descriptive
| S0 30 C3s

Type of Inspection (check all that apply) : - Follow up date (if required) | Water sample date/result
O Standard O Critical Control Point (FSO) O Process Review (RFE) 12 Variance Review 01 Follow up {if required)
1 Foodborna(CERap Day O Complaint O Predicensing O Consultation :

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

Compliance Status Compliance Status

Person In charge present, demonstrates knowledge, and

perforis duties Proper date marking and disposition-

OIN OOUT ON/A

OIN - C1OUT ‘0 N/A | Certifisd Food Protection Manager

Time as a pubiic health eontrol: procedures & records

] : : Management, food employees and conditionat employees;
3 [N DOUT LINZA knowledge, responsibilities and reporting

: Consumer. advisory: provided for raw or. undercooked foods
4 | OIN BOUT O N/A | Proper use of restriction and exclusion - R _ : !

‘5 1 OIN OOUT ON/A | Procedurss for respanding fo vomiting and diarrheal events

) Pasteurized food d; ibit d
F6 | OIN EJOUT ON/Q| Proper eating, tasting, drinking, or tobacco. use as gunze 00ds used; prohibiled foods not offered

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

Food additives: approved and properly used

OIN B 0UT ON/O| Hands elean and properly washed

18N Oout Mo barae hand contact with ready-to-eat feods or approvéd
9 [anN/A O NO alternate method property followsd. .. B

Toxic subé.tances gragerly identified, stored, used

! " . :
10 | OIN . BLOUT DIN/A| Adequate handwashing faciliies supplied & accessible

Compliance with Reduced Oxygen Péckaglng, other

29 OIN - JouT

ETN/A specidlized processes, and HACCP plan
| r Food. obtained from approved sou '
N E:: ggﬂ: ooto n perove ree s} g:ﬁA ES,%T Special Requirements: Fresh Juice Production
12 ) Food received at proper temperature .
CNA EIN/O 31 [N OOUT | o el Requirements: Heat T t Dispensing Free:
13 OIN  [QOUT Food in good condifion, safe, and unadulterated {na ON/O pactal Requirements: Heat Treatment Dispensing Freazers
OiN - OouT Required records available: shellstock tags, parasite ' OIN OouT . . . et
- ON/A BN/O desiruction 32 ONA ONO Special qumramepts. Gustom Processing
- = FhouT o 33 ELT,A gg}g Special ﬁequlrements: Bulk Water Machine Criteria
15 Dhl:lfA E!. 0 Food separated and protected -
OIN BouT 34 O O ouT Special Requirements: Acidified White Rice Preparation
! - . it CIN/A O N/O Criteria
16 oA ONO  Food coma_lct surfaces: cleaned and sanitized
isposi . o
OIN Oout ;:’ggeé.t‘.’;”‘f“:’: ]’ of r:a';’;“ff)‘; dpre"b”s'y served, 135 g L'I\,',A DOUT | sl Control Point Inspection
36 g LN, A LrouF Process Review
. ON 0O out Proper cooking time and temperatures
~ - F ONA O NGO
L 37 CHN - ouT Variance
19 QN O out Proper reheating procedures for hot holdin oA
ONA O No P op ¢
ON O our . q ] . . )
20! owA O NO Proper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
4 2 g
[ 21 E‘Im A g g:;‘g Proper hot holding temperatures foodborne illness.
Public health interventions are control measures to prevent foodborne
227 OIN O OUT ONA | Proper cold holding temperatures iliness or injury.
HEA 5302A Ohio Department of Heaith {8/22) _ Page of f'l‘

AGR 1288 Ohio Department of Agriculture (8/22)



State of Ohio

Food Inspection Report
S R Authority: Chapters 3717 and 3715 Ohio Revised Code
.{'Name of Faclity - -~ Type of inspection Date

Good Retall Prac:tlces are preventative measures to control the introduction of pathogens chemlcals and physical objects into foods.
i abserved N/A=not applicable:

Food and nonfood-contact surfaces cleanable, properly

gIN O out designed, constructed, and used

‘Pasteurized eggs used where required

d ice fi

3| 0LIN' O'OUT ONA O-NiO|
9 | O N OJOUT [INA | wat

d

55 EI N 01 OUT OIN/A Warewashing facilities: installed, maintained, used; test

. strips
n IZIINEI OUT .IT_"INM\‘ El NIO. ;ﬁgﬂpc:::m% rg:m?‘gs usad; adequate equipment 66| O IN [f ouT Nonfood-contact surfaces clean
2t 41 aowg OUT CIhA D.:NIO' Plant food properly .c.ookad for hot holding 57 .I:[ IN O OUT OON/A | Hot and cold water avaitable;” adequate prassure
o m EI OUTEINIAI:INIO :Approved thawing methods used 68| O IN OOUT Piu-mbing installed; proper backflow devices
aNg OU_;If'I':INIA-_' 2| Thermometers provided and accurate ’ ONADINGO

59 | O IN O QUTON/A | Sewage and waste water properly disposed

lI:I'IN,:IZI ouT - .' i Food properly labeled: original container 60| O IN O OUT ONJA | Tollet facilities: properly constructed, supplied, cleaned

61| 0OIN O OUTON/A | Garbage/refuse properly disposed; facililes maintained

46| 0 INDOUT. - nsects, radants, and animals not present/outer 62/ 0N  ouT Physical facllifies installed, maintained, and clean; dogs in
; | openings protected d outdoor dining areas
B Contamination prevented during food preparation, ONAD NO
|48 o IN D OUT ' storage & display
Tl IN TouT I:INIA - " Porsonal cleaniinoss 63|10 IN OOUT "Adaquate ventilation and lighting; designated areas used 7
48 (O IN a OUT E_INJ‘A ] NIO_ " Wiping cloths: propertly used and stered 64| O IN O OUT ON/A | Existing Equipment and Facllities

49 [ O N0 ouT OWA O N/O | Washing fruits and vegstables

65| 0 IN O OUT ON/A | 9801:3-4 QAC

50 :I:_I.'I_N'I:I.OUT.IjNIA.EI-NId - In-use utensils: properly stored

. '51 _.‘_I_:|.IN'E| OUT,DN"A ’ e :atsglsglc.’s equipment and linens: properly stored, dried, 86 O IN O OUT ON/A | 370121 0AC

52 [[IN-D-OUT OMA. .. . | Single-usefsingle-service articles: properly stored, used
53 '8 1IN O:0UT CIMA-TI'N/O | Slash-resistant, cloth, and latex glove use

. | tem No.| Code Section | Prlority Level [ Comment ]

&;5 “5A0 | € Mand aink wneeds Yo be occcessible for uwac. SWwE con
R | R : . oy e used iy Vend v«J{ﬁ)\'\\v\ﬂ; ,

o (Al Ne  [Nend oivnles vieed Fp be suoplied waf Bleaney g dey

RN : i e ‘Q-QV‘\{}MFP}?’ b {

G EN Y Coud” vrems need To bo proheched trvowm com¥amachion

e Ny R I :_\m\m\m “SYovaci. | :

s | M50 | Ne i:&mam\:w\ weads X0 be metmtebned inv\ to grehd
S IR i : 4 ""‘W(. .-

b e | e 1€adc\ars weed Fo be vandarned in qo0d (spavy

Diojojo|ojojo|ojo|o|0|o|oo (o
o|o|o|o|ojo|o|o|o|o|o|oiofo|al

: i Pe.l'SOn i'n_ Cﬁarge-'_ Ny 3 S s TN R Date:
" X D e [12 foed
Envlronmental Health Speclailst Vi \ . Licensor; -
L | = mk})\m p&\ e, 2ENS PEWD
PRIORITY LEVEL:. C— R!\HCAL NC— NON- CRITICAL _ Page ?)‘N of &k

' HEA 5302B ‘Ohio Departmént 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 ck one License Number Date
“T- Buy 45 ")\ ™ O 1FSO DO RFE % / /ﬁ:;g (
Address _ Clty/State/Zip Code ~ .
LHa ?&\f\ ‘\va\é( e mVFb\_\,\{,,. €5 A0
License holder |Vnspef!li0n Time Travel Time Category/Descriptive
\2 Q\J\ N \)av\ @ Tt\ 0V ff\\p (ch : %0 5 szag

3 Standard
O Foodborne

3¢ Day

Type of Inspectlon (check all that apply)
O, Ciitical Control Point {FSO) O Process Review (RFE} O} Varlance Review [ Follow up

O Complaint O Pre Ilcensmg [m| Consultatlon

Water sampla date/result
(if required)

Follow up date (if required)

~ Mark demgnated compliance status (IN, OUT, NIO N/A) for each numbered item: IN=in compliance OUT—not in compliance N/O=not observed NIA—-not applicable

O OoUT ON/A

Compllance Status

Person in charge present, demonstrates knowledge, and
performs duties

Compliance Status

| Proper date marking' and disposition -

| OIN

- [JOUT O N/A

OOUT ONFA

Cerlifiad Food Protection Manager

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

CiN_OOOUT ON/A

Proper use of restriction and exclusion

__OJOUT [N/

o vomiting and diarrheal

Proper atmg, tasting, drinking,.or tobacco use

-O-0UT BN/

No.discharge from-eyes, nose, and-mauth-

25

Time as a putilic health controtﬁ procedures & réco_rds

Consumer advisory provided for raw or undercooked foodé :

Pasteurized foods used; prohibited foods not offered

oN O ouT [IN/O | Hands clean and propérly washed ON/A . Food addmves? é?prgva.d and properly used R
O Qout No bare hand contact with ready-to-eat foods or appro\:ed- Toxic substances properly identified, stored, used -
o | OnvaONO alternate method properly followed '
Ay i i T
10 | OIN° [BLOUT [ N/A | Adsquate handwashing facilities supplied & accessible . Compliance with Reduced Oxygen Packaging, other - - - -
CIN/A specialized processes, and HACCP plan.
O - EFOWUT -~ | Food oblained from approved source ‘ : _
> -OIN' JouT o0 30 gli\lN!A SS/%T | Spacial Requirements: Fresh Juice Production
12 : Faod recelved at proper temperature I -
ON/A ON/O . fap [EIN DIOUF | oo o irements: Heat Lo '
3l ON - DouT Food in good condition. safe. &nd unadulterated ST G NA B o pecial Requirements: Hea Trgatmenl Dispensing Freezers
OIN - BouT Required records available: shellstack tags, parasite N O ouT . . N .
14 CIN/A CIN/O destruction 32 ONA ONO Special Requirements: Custom Processing
[N o]
-ON DOouT 33 Il_':_lINIA g N',Lg Special Requirements: Bulk Water Machine Criteria_
15 E!N}EEI NID. - Food separated and protected - :
O OOUT e - - 24 OIN OouT Special Requirements: Acidified White Rice Praparation
16! QA ONO Food-contact ‘surfages: cleaned and sanitized [ANA LINO | Criteria
. Proper disposition of retumed Braviously served, LN QouUT - . .
17 [ &N BOUT reconditioned, and ynsafe food 135 lana | Critical Contral Paint Inspection
36 E$ A gout Process Review
18( gm0 out Proper cocking time and temperatures -
OnNA O NO OnN dout
- oN O our : ‘ _ 37 laNia Variance
. 19 EINIA O NO Proper reheating procedures for hot holding
OIN [ out P ina i d : : . , , i
2l onva o NO roper cooling time and temperatures Risk factors are food preparation practices and employee behaviars
that are identified as the most significant contributing factors to
Om O out - foodborne iliness.
21 ON/A [T N0 Proper hot holding temperatures .
Public health interventions are control measures to prevent foodhorne
22} OIN O OUT ON/A | Proper cold holding temperatures tiiness or injury.

HEA §302A 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

T Buvgs

238 | OIN-O oUT I:INIAEI NQ

P e

Pasteurized eggs used where required

540N OOUT

30 dwf

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

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

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

OIN [JouT EINIA

40| O 1N O.OUT ON/A. T N/O

Water and.ice from approved source

. Proper cooling methods used; adequate equipment

far temperature control

A1POINOouT OnA Ij'Nfo

"Plant food properly cooked for het holding

550 IN O ouUT ON/A

Waquasﬁ}hg'facilities: installed, maintained, used; test
strips

56{0IN OOUT

67 (3 IN O OUT ON/A

Nonfood-contact surfaces clean

Hot and cold water avaitable; adequate pressure

{42 [ 0N O OUT ONA |:| N/O

.Approved thawing methods used

“a3 | 1IN 01 OUT, CINA

| 44-|'00IN O OUT.

45 0omN D-OUT

- | Thermometers provided and accurate

Feod properly labeled; original container

1| Insects, rodents, and animals not presentfouter
openings protectad

46 E] IN3.OUT

Contaminatton preventad during food preparation,
.| storage & display

47 | O IN O OUT I:IN.'A

.Personal cleanliness

48| O'IN O OUT ON/A [T N/O

. Wiping cloths: properly used and stored

0]

/0

O IN O OUT ONiA O N/O. |

In-use utensils: properly stored

| s1.|ONDOouTDONA -

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

58| 0 IN OouTt
ONAONCQ

Plumbing installed; proper backflow devices

5900 IN O OUT ON/A

Sewage and waste water properly disposed

60 |0 IN O ouT ON/A

Toilet faciities: properly constructed, supplied, cleaned

61| O MN OO0UTONMA

Garbage/refuse properly disposed; facilities maintained

62| O IN ﬁOUT Physical facilities installed, maintained, and clean; dogs in
ONAD NIO outdoor dining areas
63| IN OOQUT Adequate ventilatlon and lighting; designated areas used

64( 00N [J OUT ON/A

65 (0O IN T oUT ON/A

Existing Equipment and Facfiities

901:3-4 DAC

86| O IN O QUT ONA

3701-21 OAC *

sz /ONDOouTONA

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

1’53 |0 INOouT OvA TN/

Slash-resistant, cloth, and latex glove use

" * | _.tem.No.| Code Section | Priority Level | Comment . .
Lto | 8.1 0 Nc Mord sinks ved Yo be weed o and washing
i on\y, ’
B {
Ld LY | e Trealihes waed fo be waintained |1n qood fﬂomﬂ"
HE Ne W\oeﬁb need  to be stored Fo allowm ay (Jy“”\q
When  nok v use,

71 —7
/i _.x};/jl',_

O|0|0jo|o|o|o|ojo|o|ojo|oja|(olg
o|lo|o|ol{ojalo|o|o|ololalololok

* | Person in Char'ge_X

/o '“;/Zfé

Data:

b /16/2g

Environmental Health Speciallst

5\ N Pl

Licensar:

'PR!ORITY LEVEL: C= %RITICAL NC= NON CRITICAL

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

)

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

7 VI 5 Licensé Kumb Bagy T Tt V
Rty '('fty&#f._ (ﬂefsjfamvmu\ cgil‘";"s‘g" O ReE ' 5 & [10] &Y ]

‘ki\"g?; A W\mr\}\ ﬁ)f

AV AT TN

\

License hol

YA JP{L&

Sﬁy { o

Inspection Time

40

Traval Time

10

Cat g'of.ﬂ@ascriptive

{

Tyde of Inspettion (check all that apply)
Standard (iCriiicél Control Point (FSO) [T Process Review
‘01 Foodborne £130Day 1 Complaint O Pre-licensing I Consultation

(RFE) [ Variance Review [ Foliow

Follow up date (if required) | Water sample datefresult

up {If required)

B ouUT ONA

Mark designated compliance status (JN, 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_

Person in charge present, damonstrates. knowledge, and
performs cluties

-Proper. date marking and disposition -

AGR 1268 Ohio Department of Agriculture (8/22)

ouUT /A | Certified Food Protection Manager ) ]
LIOUT LiN o o — Time as a public heaith comtrol: pracedures & records
' ' Management, food employees and condifional employees;
3 | ON° OouT ONA knowledge, responsibllities andrep_u.rting
4 | BN F1OUT DI N/A | Proper use of restriction and exclusion
5 [ EIN CFTOUT [IN/A | Proesdures for responding to vomiting and diatrheal svents
§ | LN FJOUT EIN/O | Proper esting, tasting, drinking, or tobacco use -
Ll OUT O MO | No discharge from eyes, noss, and mouth
0N CJOUT [INO | Hands clean and pmﬁerly washed Food .additives: approved.and property used
I 0N OQour 'No bare hand contact with ready-to-eat foods or approved Toxic substances properly Identified, stored, used
2| Ona IN/O alternate method properly followed
10 | CIN O OUT O NA Adequate handwashing facilities supplied & accessible Compliance with Reduced Oxygen Packaging, other
specialized processes, and HACCP plan
| Qo Food obtained from approved: source ' - '
1 [DJ:: S(C))lLJJI 0T oV ™ spproved sou 30 gmA ES,%T Special Requirements: Fresh Juice Production
12 ; ] Food recelved at proper temperature :
CINA COIN/O 3¢ [@IN Oo0UT Spaclal Reaui ts: Hoat Troat i i
13| OIN OoUT | Food in good condition, safe, and unadulterated CN/A ON/O pacial Requirements: Heat Treatment Dispensing Freezers
O pgout Required records available: shellstock tags, parasite N JouT . . . .
14 OIN/A CIN/O ' destruction 32 ON/A O No Special Requirements: Customn Processing
. i ] uT -
= - OUT 33 Elll\ll\." A II'_:"ISI'O Spacial Requirements: Bulk Water Machine Criteria
|15 ONA gNIO Food separated and protected -
O .El oUT a4 OIN B ouT Special Requirements: Acidified White Rice Preparation
- . iti CINA [ N/O Critaria )
16, ONALNG Food-contact surfaces: cleaﬁad and sanitized
: Proper disposition of returned, previously served, OIN OouT . , .
17| OIN  JOUT reconditioned, and unsafe food 35 CIN/A Critical Control Point Inspection
) ; 36 g :3 " gout Process Review
18 LN 00 OUT Proper cooking time and temperatures -
OON/A [T NiO
) OIN Dout
37 Variance
19 0N 0 our Proper reheating procedures for hot holdin INiA
CINA [ N/O P g p g
OnN O out P - . i §
20! Onia O NiO roper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
- that are identified as the most significant contributing factors to
N -0 out ; foodborne iliness.
21 OwA O NGO Proper hot hofding temperatures )
3 Public heaith interventions are contral measures to prevent foodborne
22| OIN O ouT ONA | Proper cold holding temperatures lliness or injury.
I a
HEA 5302A Ohio Department of Heafth (8/22) Page of




State of Ohio

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

) Name of Factllty

WE-@

L

Type of Inspection

Std Y 0¢F

aTC

Date

(ofw/a‘f

,W\_\\!-

38 .00 IN. 33 QUT EINIA EI

N.fO Pasteurized eggs used whare required

54| C1IN ﬁ\ou*r

R Good Retail’ Practlces are preventative measures to control the introduction of pathogens chemlcals and physmal objects into foods.
M k designated compliance status (IN, OUT, NfO, N/A) for each numbered item: IN=in compliance OUT=not in compliance N/O=not observed NfA=not appli

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

O N CouT ONA -~

O IN:CT-OUT ENVA D

7| Water and ica from approved source

5500 IN O QUT ONA

strlps

Warewashing famlltlas installed, maintained, used; test

-Proper cooling methods used; adequate equipment

N'fq for temperature control

|4 |owoourovan:

N/Q | -Plant food properly cooked for hot holding

56 |00 IN & ouT

57 O IN 7 OUT ON/A

Nonfoad-contact surfaces clean

Hot and cold water available; adequate pressure

NIO Approved thawing methods used

| 43 | out ONA
O INOTOUT

oiNO OUT: .

|42 |owOouTONAD

Thermometers provided and accurate

58| 0O IN OOUT
ONADONO

Plumbing installed; proper backflow devices

59 (O IN O OUTON/A

Sewage and waste water properly disposed

Food properly labeled; original container

60| 0O IN O OUT ON/A

Tailet facilities: properly constructed, supplied, cleaned

61| 0 IN O ouT ON/A

Garbagefrefuse properly disposed; facilities maintained

insects, rodents, and animals not present/outer
-} .openings protected

AN E [ rN o OUT

" | Contamination prevented during food preparation,

62/ 0O IN OOUT
ON/A L NO

outdoor dining areas

Physical faclliles installed, maintained, and cleam; dogs in

.storage & display

47 | O INO OUT: I:INIA

Personal cleanliness

630N OOUT

Adequate ventilation and lighting; designated areas used

48-| 0N O oUT ONA O

N/O.| Wiping cloths: properly used and stored

49 |0 INDO QUT WA O

|50 |0 INouT ONA O

N/Q

*Washing fruits and vegetables

NIO In-use utensils: properly stored

51/ 0D ouT I:INIA

g4 O IN O OUT IN/A

65| 0O IN O OUT ON/A

901:34 OAC

Existing Equipment and Facilities

-Utenslls, equipment and linens: properly stored, dried,
handled

66 OIN O OUT ON/A

3701-21 CAC

62 | O IN O OUTCINA

* | "Single-use/single-service articlas: properly stored, used

53 |3 IN D-OUT'DNJA-D

N/O | Stash-resistant, cloth, and late:

love use

s R e e o need o b probecked Ton covbomnck,
IR S Quvimg SNovege. i

[TV | Mo [0 Vldiis unrhs need To have o Frovmandtes
5‘4 aqn | A Egprpmeed weeds Fo be wamntripned in ﬁﬁﬂr_‘lvtﬁﬁﬂ\“f.
5(4 Li.,ﬁﬁ N"{l. Craanpn enhy f\w,l'a tg be W'\m‘h}\q!h(jf clern To NS

IS

e

-~

__/

olo|ojo|o|ojo|olo|o|lalalololE
o|pjojojojo|o|o|d|o|lolo|o|o|oft

Person in Charge 7< / /{ // g/w /i //'f/a//

Date:

[if a4

‘Environmental Heaith Speclalust*’

Sk sl TF

Licensor:

ACUD

PRIORITY LEVEL:

L= CF?]"QQAL NC NON- CRITICAL

HEA 53028 Ohic Department of Heaith (8/22)
AGR 1268 Ohio Department of Agricultura (8/22)
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State of Ohio

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

Name of facility Check one License Number | Date )
End ol Wdae woleNlaw |OFs0 BRE | ) Gt [ o
Address 3 City/State/Zip Code
530 e CM\‘V Ve Wesh Uiton
License holder Inspection Time Travel Time . Category/Descriptiv.
GAW \}\)\F\(CV\I\DM He e &Moln)c LI’L)
%S e of Inspection (check ail that.apply} ) ) ' Follow up date (if required) \{Vater sample date/résult
tandard O Critical Control Point (FSO) O Procass Review (RFE) [ Variance Review [ Follow up {if required)
O Foodborne £ 30Day O Complaint [ Pre-licensing [ Consultation .
Mark deslgnated compliance status (IN, OUT, N/O, N/A) for each numbsred item: IN=in compliance OUT=not in compliance N/O=not ocbserved N/A=not applicable
. ' Com'ﬁlfance Status

Person in chargé present, demonstrates knowledge. and
performs duties

1 _ COIN O OUT ON/A Proper date marking -and disposition

[JOUT ON/A

Certilied Food Protection Manager

Time as a publie health control: procedures & records
Management, food employees and conditional employees;
3 | ON DOUT BN/A knowledge, responsibilities and reporting

4 [ OIN OJOUT O N/A | Proper use of rastriction and exclusion .
5 | OIN OOUT ON/A | Procedures for responding fo vomiting and diarrheat events

Consumer advisory provided for raw or underco'okecl foods

e | LN OUT [CIN/O)| Proper ealing, asling, drinking, or tobacco use Pasteurized foods used; prohibited foods not offered
O-CUT ON/C! No discharge from eyes, nose, and-mouth :
s | O ouT ONO| Hands dlean and properly washed Fﬂéd.éddftives: approved and properly. used
OmnN CouT No bare hand contact with ready-to-eat foods or approved Toxie substances properly identified, stored, used
9 | onaD N/O alternate method properly foilowed
10 | OIN E3OUT [ N/A| Adequate handwashlng fat:llltles supplled & accessible g OIN O OUT Cumplianoe W|lh Reducaoxygen Packagmg,oiher
“EONA . .| specialized processes, and HACCP plan
ON  JouT Fcod abtained from approved source - R
" EIIN .El' ouT ep 30 g:\r;‘A ESI%T 1 Special Requirements: Fresh Juice Production
12 Food received al proper temperature - - -
-EIN/A OIN/O A - ; -
e 131 LIN D ouT Special Requirements: Heat Treatment Dispensing Freezers
13| OIN OOUT Food in good condition, safe, and unadulterated CIN/A- B NfO " '
0N OouTt Required records available: shellstock tags, parasite OIN OouT . ) .
- FIN/A EIN/O desiruction 32 ONA [1NO Special Requirements: Custom Processing
IN )
OIN OOUT 33 g N/A EI S;E')T Special Requirements: Bulk Water Machine Criteria
15 GvA ONO - Food separated and protected : -
O GouT - 34 JIN  O0ouUT Special Requirements: Aclidified White Rice F'reparatlon
Bt F - . itized" N/A ONO Criteria
d| I:INIA ON/o Food-contact surfaces: cleaned and sanitized .
[ i IN our |
17 OIN [JOUT ;fgg:;“?;%%s’t:’r?dfn{f;g"fi%dp"e"huslv served, 35 SNI A 0 ' Critical Control Paint Inspection
36 DN Cout Process Review
N O out : CIN/A
18 Proper cooking time and temperatures
OnNA O NO
37 OIN - 0ouT Variance
. 19 O O our Proper reheating procedures for hot holdin N
anNA O N/O P op 9
OIN. T oUT p ling fi d 4 " . . . .
2| oA no ropsr cacling fime and lemperatures Risk factors are food preparation practices and employee behaviors
- that are identified as the most significant contributing factors to
ON O ouT ; foodborne illness.
24 ONA O NO Proper hot ho!frng temperatures -
— Public health Interventions are control measures to prevent foodborne
22] COIN [J OUT OONA | Proper cold holding temperatures fliness or injury.

HEA 5302A Ohio Department of Health (8/22) Page of &
AGR 1288 Ohio Department of Agriculture (8/22) '




State of Ohio
Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of Faclllty

Type of Inspection Date

=N L]y

\ \""\\\,,, C,Jr- \:‘\‘J‘l %, e

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

38 | 'OIN-O OUT OWATI.N/O| Pasteurized eggs used where required Om Oout

. ‘Good Retall Practlces are preventative measures to control the |ntroduct|on of pathogens chemlcals and phymcal objects mto foods.

compliance N/O=not observed NiA=not applicable

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

‘O IN O0UT ONA : Water and ice from approved source

55 (0O IN O OUTON/A

Warewashing facllities: installed, maintained, used; test
slips

Proper cooling methods used; adequate equipment

40 | O INDOouT DN_’A D N/O_ “for temperature control

No b Eul OU'If [ONA | Thermometers provideci and accurate

:44" O E_[ OUT ON/A EI"NIQ_ Plant focd properly cooked for hot holding 57 | O IN O OUT ON/A | Hot and cold water available; adequate pressure
42.[ O IN O OUT OONA I:I N/O Approved thawing methods used 58| 0O IN OOUT Plumbing installed; proper backflow devices
B ONA DO N/O

58| 0O IN O OUTONA

Sewage and waste water properly disposed

| Food properly labeled; original container’ 60 [O0iN O OUTON/A

Toilet facilities: properly constructed, supplied, cleaned

610N O OUT ON/A

Garbage/refuse properly disposed; facilities maintalned

Insects, rodents, and animals not present/outer 2| O IN O OUT

openings protectad
. Contamination prevented during food preparation, ON/AD NO

- |45 O NDOUT

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

'.46 =k IN D OUT storage & display

63(0O N [J ouT

Adequate ventilation and lighting; designated areas used

47 [OmNDO OUT I:lN.'A i “Persconal cleanliness
48 ||OINO OUT,DNIA O-N/O Wlplng cloths: properiy used and stored
) : ] Wa vegetable

64| O IN O OUT ONA

OIN O OUT ON/A

40INO ouUT. EINIAI:I N/O | in-use utensils: properly stored

Existing Equipment and Facilities

801:3-4 QAC

,..51: _I:I IN O OUT CINA . rgJatsglsglds equipment and linens: properly stored, dried, 66| O IN O OUT ON/A

3701-21 OAC

O I8 O oUT Ona . Single—uselsmgle -sarvice articles: properly stored, used
£ IN.CI.0UT-ONA-O N/

Comment

Cade Section | Priority Level

Ne C.lf\&\\ﬂc“v._s '\w. un.lm\' b . !

esd Vicmse ‘-(/f’ﬂ <.

" \Hﬁ)lﬁ.-hohs nobed (J‘Avi;f\j

o|ojo|ojolo|a|o|o|o|o|o|o|o|al)
ojojojojo|o|o|o|ojo|o|lo|a|olg);

R/ Y/

Date:

b/ ]y

- Environmental Health sPecia fist . Licensor:

o ;\\.\»A\i vl LS

Aol

F’RIORITY LEVEL: C= CRITIQAL NC= NON- CHITICAL

HEA 53025 Ohio Department of Heaith (8/22)
AGR 1268 Ohio Department of Agriculture (8/22)
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State of Ohio

P AR SN

Food Inspection Report
Authority: Chapters'3717 and 3715 Ohid Revised Code

Lod L. A~ st

Name of facility Check one License Number Date
1‘5& i‘.\lf{)‘.a ~ Mawn (‘\f\ {’,511&/ OFsO jé\RFE gov] [d /(f/gf)‘{
Address

City/State/ZIp Cor\e-
Mancires L‘-«"’

Licensa holdar

Inspsction Time

(Q; O\D e % (.DG V\‘\"v.’a, [l

Travel Time Category/Descriptive

Lf 2§ a5

Type of Inspection (check all that apply)

£

:ﬁlStandard O Critical Control Point {FSO) o Process Review (RFE) O Variance Review [T Follow up

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

O Foodborne 00 30 Day [ Complaint [ Pre-licensing [ Consultation

Compliance Status

OIN OouT ON/A

performs duties

| 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

| Parson in charge present, demonstrates knowledge, and

Compliance Status

.Proper date marking and disposition

0 0UT. O N/A | Certified Food Protection Manager

3| O DOUT_ [ N/A - knowledge, responsibilities and reporting

- Management, food émpioyees and conditional employees;

4 [ OIN B OUT 0O N/A | Proper use of restriction and exclusion

6 | CIIN E1OUT EN/OQ| Proper eating, tasting, drinking, or fobacco use

5 | OIN COJOUT O N/A | Procedures for responding to vomiting and diarrheal events

N fre

(& { OIN OOUT [IN/O{ Hands clean and properly washed

‘Time as a public health control: procedures & records

o5 O O ouT

OON/A Consumer advisory provided for raw or undercooked foods

Pasteurized foods used; prohibited foods not offered

Food additives: approved and properly used

- OIN O oUT

? | owaOwno alternate method properly followed

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

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

Toxic substances properly identifiad, stored, used

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

CN OouT
) ONA

21 ‘ONA O Nio Proper hot holding temperatures

' tained fi roved
11 D:: fout Food obtained from approved source 30 g :\il\.IfA Eg}g Special Requiremants: Fresh Juice Production
12 ENIA Egng | Food received at proper temperature N Oour : -
Bl ON Oour Food In good condition, safe, and ana dultérate 3 31 COIN/A O N/O Special Reguirements: Heat Treatment Dispensing Freezers
- O OouT [ Required records available: shellstock tags, parasite CIN - [ OUT o - . .
14 ON/A NG destruction 32 FIN/A [IN/O Spacial Requirements: Custom Processing
ur o . -33 g:::"A g S;g Special Requirements: Bulk Water Machine Critaria
15 gm A DSIO Food separated and protected \ '
N ouT 34 N O OouUT Special Reguirements: Acidified White Rice Preparation
18| SnnBivo Food-contact surfaces: cleaned and sanitizad CINA TNO Criteria :
Proper disposition of raturned, previously served, OmN CouT . ,
171 OIN OOUT reconditioned, and unsafe focd 35 CIN/A Critical Control Peint inspection
36 g:::, A Dour Process Review
1s| OIN O out Proper cooking time and temperatures
[ONA O NO
37 TN [T0oUT Vari
DIN ) D ouT . DN)’A arlance
19 A O NO Proper reheating pro?adures for het holding
aN O ouT o ' . . ) _
20 Ona O NO Proper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
LIN -0 oUT foodborne iliness. :

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

Public health interventions are controf measures to prevent foadborne
ifiness or injury.

fl

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

Page } of i




State of Ohio

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

| Name- of Faclllty i Type of Inspection Date

15 ‘:}fap - .f\ﬂf\;\ﬂl}"\t’f)x’%r <Ad e /’{/ /E}H

Good Retall Practlces are preventatlve measures to control the introduction of pathogens chemlcals and physmal objects into foods.
Mark desighated compliance status (IN, QUT, N/O, N/A) for each numbered item:

Food and nonfood-contact surfaces cleanable, properly

38 'D IN- O OUT DN"A d N',O designed, constructed, and used

39 |00 N COUT ONA

Pasteurized eggs used where required 54 OIN ?(OUT

Water and ice from approved source

Warewashing facilities: installed, maintained, used; test

55 (01N ﬁ\OUT CIN/A

strips
- Proper cooling methods used; adequate equipment 56| 1IN N OUT Nonfood-contact surfaces clean
40 ONDOD QUT.DNIA EI N/O -for tamperature control ]
41| 'IN.CI OUT CINA. IT N/O | Plant faod preperly cooked for hat halding 57 | IN O OUT OON/A | Hot and cold water available; adequate pressure
49 -|‘_1_'|N E] ouT EIN{A I:I:N/O _. Approved thawing methods used 58| 0O IN OCUT Plumbing installed; proper backflow devices
43 | iN'E].bUT_jDNIA . .. | Thermometers provided and accurate ONALINO
59 O IN OO OUTON/A | Sewage.and waste water properly disposed
a4 EI NOOUT - © ‘Food properly Iabeled: original container 60 (O IN 3O QUTON/A | Toilet facilities: propsrly constructed, supplied, cleaned
. 61| O IN O OUT ON/A | Garbage/refuse properly disposed; facilities maintained
.45.| O INTTOUT “Insects, rodents, and animals not presentiouter g2|OIN MOUT Physical facilities installed, maintained, and clean; dogs in
. - | openings protected 7 kN!O outdoor dining areas
R, ) -Centamination prevented during food preparation, Onan
4610 IN OouT: . | storage & dispiay 63{ 01N OO0 OUT Adequate ventllation and lighting; designated d
) equate ventila i
47 (O INDO OU-'I'---EINn'A_. | Personal cleanliness 9 o ane TenThg: desanaled areas use
:[0 IN 0-0UT CINA O N/O Wuplng cloths: properly used and stored 64| O IN O OUT CIN/A | Existing Equipment and Facilities

103 IN-OT QUT INiA LI N/O | W fes

65|00 IN 0 OUT ON/A | 901:3-4 0AC

0:{ 004N O OUT OONA-TIN/C | In-use utensils: properly stored

51 D‘IN}@OUT_DNIA rl;:ﬁg?el?' equipment and linens: properly stored, dried, 56| O IN O OUT ON/A | 3701-21 OAG
|52 |O0INOOUTONA | Single-use/single-service articles: properly stored, used

53 | O INE OUT'I'_'INIA'E]-NIO', Slash-resistant, cloth, and latex glove use

‘Itéem No.| Code Section { Priority Level | Comment P cos | R
b [ §5C | NC Balins  somameA needs o be clran to sight § oles 0[O
st 486 | Ao [Uhenstls weed 4o be sboved preperl, fu pvevent |00
: . ) :. o bﬁ\\"’!{, %ﬂ\\ké 00\/\.&;\% 4 '{3 £ ? ojo
S R HR ] Ne Beuiamerh need by be mmv\fmh@é (e goud n/fwmv’. g|a
154 WAL | A Bant{r e o 4%{5;;3 need Po be ava\fablc of 3 [B|O
| o - Cormp sl . 0o
S | 49D | Mo [Ceqpmipmenk needs ba by clenn fo 416wk 0 _fords. [0 |O
o | e M NC. o \v s newd [5’0 be f((’ﬁm 'i’n Mi"»’g 4 ‘i‘fw\ah oo
) o|no
O |0
INE
Ooig
0ofa
0|0
Person in Charge . Date:
A Adik, | o/4/ s
Environmental- Health 5peclallst i' Licensor: i f
=AW Y mw\\ RENS Ae O
PRIORITY LEVEL: C= CRIICAL NC=NON-GRITICAL _ Page_<\. of ‘.

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




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

Name of facility Check one License Number Date
OFSO p:(RFE fi/
Vovovevs Eosh €nd (\Nmo»«:?\w AN L /i /a4
Address . a City/State/Zip Code : T
W ,
91720 € 2 Sk WNancheste
License holder lnspeclli‘?l'l Time Travel Time Category/Descripfive
% A slend Gro INEY/ I NES . 5 ClLs
Type of Inspection [check alf that applir) Follow up date {if required) | Water sampie datsfresult
(F-Standard [ Crifical Controf Point (FSO) O Process Review (RFE) 0O Variance Review [ Follow up (if required)
O Foodborne [T 30 Day ] Compialnt [ Pre-licensing [ Consultation
Mark designated compfrance status (IN, OUT, NfO, N/A} for each numbered item: IN=in compliance OUT=not in compliance N/O=not observed N/A=not appllcable
Compliance Status i Compiiance Status ‘

Person in charge present, demonstrates knowledge, and
performs duties

2 | OIN E10UT O N/A | Certified Food Protection Manager

| Proper date marking and disposition-

1 | oW Oout ONA

[ Time as a public heaith control: procedures & records

F Mahaggmeﬁt. food emplayees and conditional employees;
3 | AN OOUT ON/A | knawledgs, responsibilities and reporting

Consumer advisory provided for taw or undercooked. fqdds

4 | ON_CIOUT O N/A | Proper use of restriction and exclusion
ETOUT [ N/A-| Proceduras for responding to vomiting and diarrheal evenis

- Pasteurized foods used; prohibited foods not offered

Proper eating, tasting, drinking, or tobaceo use
arge. fram aye

-0 0UT O N/

8 [ OIN . O OUT O N/O| Hands clean and properly washed Food additives: approved and properly.us.ed :
o ON gour No bare hand contact with ready-to-eat foods or approved | Toxic substances properly identified, stored, used
ONA O NO alternate methed properly followed |
ON CIOUT ON/A | Adeguate handwashing. faciiit 20 CIiIN - O OUT Compiiance with Reduced Oxygen Packaging, other
e s A BT . CINA speciatized processes, and HACCP plan
‘ ood obtained from. ved source _
,11 g:: ggu:rr i 30 E:‘?’A gg}g Special Requirements: Fresh Juice Production
12 - Food received at proper temperature —
LIniA DN/O : a1 [N DOUT  } o ial Requirements: Heat Treatment Dispensing F
13{ ON COUT Food in good condition, safe, and unadulterated OnA O NO pecial Requirements: Heat Treatment Dispensing Freszers
IN Qout i .
14 gmA g&%r dR:gtL:LrZ:oLecords avaliable: shellstock tags parasite 32 EIINJ’A g NIL(JJ Special Requirements: Custom Processing
33 0N DOUT Special Requirements: Bulk Water Machine Criterfa
LN Dout Food arated and tactad pNA ONO
16 ONA ONG ood separa nd prof -
TN DouT 34 EIIN OOouUT Special Requirements: Acldified White Rice Preparation
8! Gna QN - Food-contact surfaces: cleaned and sanitized CIN/A T NO Criteria
. Proper disposition of returned, previously served, OIN - OouUT " . i
17 | OIN OOUT reconditioned, and unsafe food 35 ONA Criticaf Control Point Inspection
T
36 g::'A Dou Process Review
18 gm0 out Proper cooking time and temperatures i
anNA O NO . AN OouT
ON O out 37 oA Variance
19 Proper reheating procedures for hat holding
ONA O N/
ON O ourt p Ning ti dt t
2| mwia O WO ropsr caoling time and temperatures Risk factors are food preparation practices and employee behaviors
- that are identified as the most significant contributing factors to
21 ng g g?g Proper hot halding temperatures foodborne iliness.
Public health interventions are control measures to prevent foodborne
22| OIN [ OUTONA | Proper cold holding temperatures illness or injury.

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




State of Ohio

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

Name of Facllnty . Type of Inspaction Date

Q\Cﬁvov«v\- {:m‘a"c \rt“é‘b' 5‘(’) lo /’Lfl/éff\

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

3 :D IN- B9 OUT_' !:IN/A_EI' N/Q| Pasteurized eggs used where required 54|10 IN OOUT g:;gn?a?f :gﬁ:ﬁﬂ‘;:g?;cs it;réfgces cleanable, properly
O N O OouUT ON/ Water and ice from approved source 5510 IN [1 OUT ON/A ;’t\.:_ia;:washing facilities: installed, maintained, used; test
120 {oun D SUT EINA E| N/O fﬁgﬁ;ﬁ:{ﬂ% n;gg}?ﬂs‘used; equate equipmant 56 | O IN O QUT Nonfeod-contact surfacas clean
o i 4,1 .0 IN EI OUT:CINA I:I NIO‘- :Plant food propetly cooked for hot hoiding 57 (O IN O OUT ON/A | Hot and cold water avaifable; adequate pressure
. 42:| 00 IN O-oUT ONAD NIQ "Approved thawing methods used 58¢ O IN OOUT Plumbing installed; proper backfiow devices
"43' I:IIN I:| OL_J_T'TI_:INIA o ) | Thermemeters provided and accurate OINADIN/O

59 |00 IN O OUTON/A | Sewage and waste water proparly disposed

r IN'[:I'OUT. % | Food properly labeled; originat container ' 60| O IN O OUTON/A | Tailet facllities: properly constructed, supplied, cleaned

81|00 IN O OUTON/A | Garbage/refuse properly disposed; facilitles maintained

Insects, rodents, and animals not presentfouter g2 0OIN OOUT Physical facilities installed, maintained, and clean; dogs in
openings protected outdoor dining areas

OmNOouT

N - — — P — : ONA D N

46 O IN O OUT- -. Do g s(iggggqutig:gevented during food preparation, T — - . .

a7 ang oUT ONA Parsonal cleanliness equate ventilaticn and lighting; deslgnated areas used
+'48 |OINDO O'UT EINA I_II‘NIO Wiping cloths: properly used and stored O IN O OUT ON/A | Existing Equipment and Facilities

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

|50 | OINDO OUT CINA El N/O'| In-use utensils: properly stored 65 O IN O OUT OJN/A | 901:3-4 OAC

o1 EI N D OUT IZINIA a&gﬁgﬂ? equipment and linens: properly stored, dried, 66101 IN O OUTCIN/A | 3701-21 OAC

52 {0INO OUTONIA " - | Single-usefsingle-service articles: properly stored, used
|53 I:I IN O-OUT .OON/A CIN/Q | Slash-resistant, cloth, and latex glove use

itam No.| Code Sectlon -|. Priority Level | Comment

T

Na \/IQ!@.A;«!EM,‘:"Y\(‘\'\?’.&:{ Aw&j \T»./-%DM J 0w

Lojoojojo|o|ojg|o|olojojojaf]
o|ojojon|jojojo|ojo|o|o|o|o|ols

/7 B
. B R . ’/ ‘,J I‘. .:& : f .‘ TS 3
. | Personin Charge . B i / J:/,"'!i ‘“"" ‘ " / Date:
' Iﬂ\ {/ o A 5/‘/ ; - S (o / L{/ 2 L{
] Environmental HealthSpecla!ist Licensor: :
L ool U e, mpll, pe b ArHD
PHIORITY LEVEL: C— CRITIEA NC= NQ.N-CRITICAL : Page % of C;x

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




Stéfe'of oh|o R \ SR

Food Inspection Report
Authority: Chapte S 3717 and 3715 Ohlo Revised Code

Name of facility

(i:)o\\\xaw

Check one

CFSO K RFE

License Number Date

200

Beneval BNAELHO
Ho% ﬁ(mc(é QQMJ\" \.L)&\#f

City/State/Zip Code

Wanche ﬁsl ¢

u/v/g#

License holder

Dolena Y é ww“:

Inspection Time

"7

Travel Time

&

Category/Descriptive

C1s

| Type of Inspection (check all that apply) ?

,JZL.sja_ndard L Critical Control- Paint (FSO) [ Process Review (RFE) D Variance Review [ Follow up

. Water sample datefresuit

Foltow up date (if required)
) - (if required)

[0 Foodborne 030 Day o Complamt O Pre-licensing O Consultation

| Mark designated compliance status (IN, OUT, NIO, N/A) for each numbered item: IN=in compliance OUT=not in compliance N/O=not observad N/A=not 'a'pplic'abls

Compliance Status

Person in charge present, demonstrates. knowledge, and

D ouT ON/A performs duties

O

Compliance Status

| Proper date marking and disposition

£ OUT O N#A | Certified Food Protection Manager

‘Management, food émployees and conditional employees;

3_ I O knowledge, responsibilities and reporting

OOUT ON/A

4 | FJIN OOUT [ N/A | Proper use of restriction and exclusion

OiN OOUT O N/A | Procedures for responding to vomiting and diarrheal events

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

[0 OUT O N/Q{ No discharge fronr eyes, n d th

0O OUT LIN/O| Hands clean and properly washed

BN

Time as a public health control: procedures & recards

Consumer advisory provided for raw or undercaoked foods

Pasteurized foods used; prohibited foods not offered

Food additives: approved and propetly used '

OnN ouT

: No bare hand contact with ready-to-eat foods or approved
9 | Qv ONO

altemate methed properly followed

10 : CIN- O OUT ONfA ] Adequate handwashing facilities supplied & accessible

Toxic substances properly identified, stored, used

29 ON  Oout Comphance wnth Reduced Oxygen Packaging. other
CIN/A specialized processes, and HACCP plan
B . F ined fi roved i
11 D:: Dg:jT ©od obtained from approved source 30 E:&.I’A ES,%T | Special Requirements: Frash Juice Production
12f LN - C1ouT Faod received at proper temperature -
ON/A NGO 3 [N O out Special Requirements: Heat Treatment Dispensing Freezel
13| OIN _QouTt Food in good condition, safe, and unadulterated Cn/A O NO B a : pensing Freezers
O Oout Required records available: shellstock tegs, parasite OiN- O ouT . R )
ON/A ON/O destruction ;2 ONA O NO Special Requirements: Custom Processing
g 33 OiN - Dout Special Reguirements: Bulk Water Maching Criteria
OIN ZouT CIN/A [ N/O
15 ONA ON/O Food separated and protected
- ON GouT a4 OiN gouT Special Requirements: Acidified White Rice Preparation
- - iti CIN/A [ N/O Criteria
16 CINIA IN/O Food-contact surfaces: cleaned and sanitized
. Praper disposition of returned, previously served, .~ [OIN O0ouT - —_ )
17| OIN OouT recondlt nd unsafe faod 35 ONA . Critical Control Point Inspaction
36 CHN - Dout " Process Review
OIN. O ouT . 1 N/A
18 Proper cooking time and temperatures
ON/A F1 N/O
OIN OouTt :
a7 Variance
19 CiN O ouT Proper reheating procedures for hot holding INA
OIN/A [ N/O
OoN O out ina fime and ) . .
20 qwa O NO Proper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
- that are identified as the most significant contributing factors to
O O out . foodborne liness.
21 ON/A O NO Proper hot holding temperatures

22| CIN OO OUT [N/A

Proper cold holding temperatures

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

HEA 5302A Ohio Department of Health (8/22)
AGR 1268 Ohio Department of Agnculture {8/22)
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State of Ohio |
Food Inspection .Report

S . . Authority: Chapters 3717 and 3715 Ohio Revised Code
Name of Famhty Type of Inspectlon Date

)Q\\m\f Gmwvﬁw’i AAY - Shd "r’/lq

~Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical cbjects into foods.
Mark désignated 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 applicabl

-contact surfaces cleanable, properly

54| 0N Dout dasigned, constructed, and used

' I:I:‘IN gn| O.L_l‘i‘.;[]N."A N!O Pasteurized eggs used where required

(O W Cout OnA

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

sirips
Nonfood-contact surfa

|'ss| v O ourOnia

Proper cnollng methods used; adequate eqmpment I

40 .D IN EI out DN"A D N"O for temperature control

,.41 N I:I OUT CIN/A T N.’O Ptant food properly ‘cocked for hot holding 57| 0 IN O OUTON/A | Hot and cold water available; adequate pressgare
42 EI N EI OUT ONiA.- 0: NIO Approved thawing methods used 58 O IN OJOUT Piumbing installed; propar backflow devices ,“E
43 ON EI OUT EIN!A 54 | Thermometers provided and accurate OnATIND :

59 (O IN OO0 OUT ON/A | Sewage and waste water properly disposed

Ij'-ll\.l"lj OUT s .Food properly labeled: original container 80 O IN [0 CUT ON/A | Toilet facilities: properly constructed, supplied, cleanad

61| 0O IN O OUTIN/A | Garbage/refuss properly disposed; facilities maintained

45 |ONDOouT: “Insects, rodents, and animals not present/outer 62| IN O ouT Physical facilities installed, maintained, and clean; dogs in
. - : A .openlng.s pr.otected . : ONA D NO outdoor dining areas
e onND QUT' Lo .Eﬁg:at:?zztig:;;evented during food praparation,
= 5: -:‘47. TOND OUT CIVA -~ ‘ ié’ersonal proS— 63|00 IN OOUT Adequate ventilation and lighting; designated areas used
.['48 |'0 IN O QUT ONiA ©'N/G | Wiping cloths: properly used and stored 64| O IN 00 OUTCIN/A | Existing Equipment and Facilities
O:IN & QUT ONAD N/O | Washing fruits and tabl
: omnQo OUT ONA [T /O'[ In-use utensils: properly stored 65| OTIN [ OUTON/A | 901:3-4 OAC
51 EI .IN O OUT CINA o .#;ﬁgﬁail;’ equipment and linens: properly stored, dried, 66|00 IN O OUTON/A | 3701-21 OAG
52 0 IN E| OUT ONA - _Single-use/single-service articles: properly stored, used
53 O IN.O OUT ONA E| N!Oi_ Slash-resistant, cloth, and latex glove use
Item No.| Code Section | Priority Level | Comment . N N cos R
56 [ H.85D | NC [Cayvomeks weeds ko be clran o sIERE jfunsh.| 0D
n T i ] 7 O O
& [} a
g |a
a{a
OO
oo
oo
o (a4
O |0 :
O o [
oo ’
[ |
oo
. oo
Person in Chargo>[ // . _ ' Date: P
Envlronmentaf Health Speclahst Licensor:
N < h mf& mel u Aens
: ‘_PRIORITY LEVEL: Ce= CRFQS)AL NC_ NON- CH]TICAL_ Page_ 51 of 2.

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




'J.S'fate of Ohio

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

Name of facility

Com \\\; Dollar

Check one

[1FSO

|RFE

License Number

oY

Date

L [4)54

Address

City/State/Zip Code

W56 \:\)&\\w& v esA \)\)(:?’\ Mnion
Cornly _Dollar Slues oL Ohip. 45 10 s

“2I"Standard

'Type of Inspecttonl(check all that apply)
O Critical Control Paint (FS0) O Process Rewew (RFE) 2 Variance Review [ Follow up
O Foodborne 0O 30 Day O Complamt O3 Pre-ticensing O Consultation

| Follow up date (if required)

(if requirad)

Water sample date/result

Mark designated comphance status {IN, QUT, N/O, N/A) for each numbered item: IN=in compllance QUT=not in compliance N/O=not ochserved N/A=not apphcable

Compliance Status

Person in charge present, demonstrates knowledge, and

Compﬂance Status

O CUT ON/A

- FouT ON©O

| Proper eating, tasting, drinking, or to

Pasteurized foods used; prohibited foods. not offered

BIN OOUT ON/A performs duties ONADNO | Propet date marking and disposition
] j rtifiad d Pratection M jer - :
Z LD LIOUT EIN/A| Certified Food Protection Manage Time as a public health conirol: procedures & records
Management foed employees and conditional employees;
3| ON OouT ONA knowiedge, responsibifities and reperting ]
i 25 Consumer advisory provided for raw or undercooked foods
4 + OIN COUT ON/A | Praper use of restriction and. exclusmn i

" C}OUT [IN/O| No discharge from eyes, nose, and.mouth
j Food additives: d and
g [ OIN IOUT IN/O| Hands clean and properly washed ICINZA, god @ W_es approve an .Eropf.:r!y used
N gouTt No bare hane contsct with ready-to-eat foods or approved | Toxic substances properly identified, stored, used
g |.Onva O N/O alternate method properly followed
10 | OIN CIOUT [1NA| Adequate handwashing facilities supplied & accessible 28 N 3 OUT Compliance with Reduced Oxygen Packaging, other
I N/A specuahzed processes, and HACCP plam
11 Food oblained frorm appraved. source - i O ou
ik g:: ggﬁ: o ne Fppraved. sours a0 g:\gf‘A gg}g Spec:al Requnrements: Fresh.Juice Production
12 S - Food received at proper temperature =
DIN/A CINO . 31 [N DIOUT o cial Requirements: Heat Treatment Dispersing F
13| CIN _ DJouT Food In goad condition, safe, and unadulterated . CnA O N pecial Requirements: Heat Treatment Dispensing Freezers | .
| OIN JouT Required records avaitable: shellstock tags, parasite OIN QOouT . - i .
44 ONA ON/O destruction [32- rHa O NG Spacial Requiremants: Custom Processing
ON [FouT 33 g:\':, A g S‘%T Special Réql.iiraments: Butk Water Machine Criteria
15| VA ONIO Food separated and protected - -
n Ull:l GouT 94 N Oour Special Requirements: Acidified White Rice Preparation
1 - . iti CIN/A O N/O Criteria
‘16 " CINA CINO Food-contact surfaces: cleaned and sanitized
S Proper disposition of retumned, previously served, O [JouT . i
A7 [F0IN I OoUT reconditioned, and unsafe food 35 oA Critical Control Point Inspectian
36 LN 10Ut Process Review
| BIN O out ON/A
18 Proper cooking time and temperatures
ON/A [ N/O s
1IN O OoUT .
- 37 Variance
-19 CIN O out Proper reheating procedures for hot holdin I':'INIA
ONA O NO P grp 9
N O out . "
20 OnA D NG - Proper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
— that are identified as the most significant contributing factors to
: g
21 g:\':, A g s}JOT Proper hot holding temperatures foodbome illness.
Public health interventions are contrel measures to pravent foodborne
22( N 3 OUT ONA | Proper cold holding temperatures Miness or injury.

HEA 5302A Ofiio Department of Heaith (8/22)
L AGR 1268 Ohi: Department ongricuNure {8/22)

Page of
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State of Ohio

Food Inspection Report

‘Authority: Chapters 3717 and 3715 Ohioc Revised Code

= Name of Faclllty

\i’:@\\w - N

Type of Inspection

A o/ L,g/ 24

Q&m\ \;)

Pasteurized eggs used where required

54 |0 IN [J0OUT

designed, constructed, and used

|40 | O NE ot DVA O N/

Water and ice from approved sourca

| Proper cooling methods used; adequate
-for temperature control

55| 00 IN [J OUT ON/A

strips

Warewashing facilities: installed, maintained, used; test

equipmant

410N D ouT oA L0 |

Plant food properly cooked for hot holdin

g a7

56 (0N OOuUT

0O IN O ouTONA

Nonfood-contact surfaces clean

Hot and cbld watar available; adaquate pressdre

420 NOOUTONA BN

Apprbved thawing methods used

'Thermometers provided and accurate

Food properly labeled; original container

58| 0 IN QouT
COIN/A O NO

Plumbing installed; proper backfiow devices

59|00 IN O oUTON/A

Sewage and waste water properly disposed

60O N O OUTON/A

Toilet facilities: propeny constructed, supplied, cleaned

61| 0 IN OOUTONA

Garbagefrefuse properly disposed; facilities maintained

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

nsec s, rodents, and animals not present/outer g2| O IN O oUT Physical facilities installed, maintained, and clean; dogs in
‘ .45 [ON D-'OUT . | openings protected outdoor dining areas
! Contamination prevented during food preparation, ONAL NO
: 46 - E‘ WE OUT storage & display 63(0OIN O out Ad t tilati d lighting; designated d
B vy - CRY N
47 ‘\D |N D OUT DNfA - Personal cleanliness - equal entliation an . gnting; designated areas us_e
48N D DUT_ DN{A.D N/Q.| Wiping cloths: properly used and stored 84! O IN O OUT ON/A | Existing Equipment and Facilities
49 |'[1 IN'(1 QUT OONA [ N/O |- Washing fruits and vegetables
: ‘0N O oUT ONAO N/O'| In-use utensils: properly stored 65| 0 IN O OUT CIN/A | 801:3-4 OAC
|51 {OmDourva © | Jtensis, squipment and linans: properly stored., dried. | T ot oAG ,
52| OIN D‘OUT'EI'N.’AZ o . Bingle-use/single-service articles: properly stored, usad
“|-53 | OIN O OUT ONA CLN/Q | Slash-resistant, cloth, and latex glove use
- | item.No.! Code Section | Priority Level | Comment . cos R
\_3 3 enl o Yool Nrwms vreed: Yo be =zale 4 vaaduleeded oo
e _ _ oo
Sl | 46D | Ne E&\;M‘Pm oA needs bo ke clran do 5!5%1‘ 4 Fow oy ojo
N I ==
. . 5 * k q
ha | b4p Ne foc\iMrs  viewd Yo Ye clean Yo sibhl_ 9 fouh, B8
A ) ] oo
o
Oo|0O
o|(a
o0
oo
O|0
oo
O |a
) [
'Person in Charge. (x }/ Date:
“’)’Wf Ol KAV ’///// v /y/ay
Environmental Health spéclallst Licensor: :
- T W AR WPl RE NS Rew D
 PRIORITY LEVEL: C= CRITISAL NG NON-CRITICAL Page ). of >




State of Ohio

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

lame of facili v - ck one License Number Dat : i
N%\;Q{z\g o 53 ‘;,Sr ed v g y sto O RFE ki L /9 /}((
Address ) )

City/State/Zip C{:id

'r}-\g \Di\suf\ DV\{/& 3 ‘.’“?V‘li()\f\
| Licerise holder ' * | Inspection Tims Travel Time at ascrintive
| {o: d N-eajf‘ Wells {0 10 g

Type of inspecti {check all that apply) . . - Follow up date (if required) | Water sample date/result
-"Standard c‘ET%I‘F'iti‘::al Control Point (FSO) O Process Review (RFE) [ Variance Review [ Follow up {if required)
O Foodborie E1:30Day O Complaint [T Pre-licensing I Consuttation

ey

Mark designated compliance status {IN, QUT, N/O, N/A). for each numbered Itam: IN=in compliance OUT=not in compliance N/@=not obsetved NiA=not applicable

Compliance. Status Compllance Status

Person In charge present, demonstrates knowledge, and
performs dutiés

| Certified Food

Proper date marking and disposition

OIN OOUT ONA

thUT N/A

Time as a pubiic health control: procedures & records

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

[N, Oout ONA

4 | OIN- gour ONA Proper use of restriction and exclusion
5 | OIN CJOUT EJN/A |-Procedurss for responding to vomiting and diarrheal events

Consumer advisory provided for raw or undercooked foods

Fasteurized foods used; prehibited fpoqs nof offerad

6 | ON C1OUT £ N/O | Proper eating, tasting, drinking, or lobacca use
EIIN 1 QUT O NfO | No discharge from eyes, nose, and.mauth ’

: Food additives: approved and propetly used
g | O OOQUT ONO | Hands clean and properly washed ' p? ric properly us
ON Qeout "No bare hand contact with ready-to-eat foods or approved Toxio substances properly identified, stored, used
9 CONA O N/O alternate methad properly followad
10 [ OIN Df‘QUT J N/A | Adequate handwashing facilities supplied & accessible N B ouT Compliance w:t Reduced xygen Packaging, other

29

L /A specialized processes, and HACCP plar
: = ned . -
11] D:N ElngjT 00d obtained from approved source 30 g LT'A ng%r Special Requirements: Fresh Juice Production
| 12 LN - [Jout Food received at proper temperature - -
LIN/A EIN/O - 31 O BOUT | special Requiraments: Heat Treatment Dispensing Fresss
13| OIN OOUT Food in geod condition, safe, and.unadulterated /A O NO necial Requirements: Heat Treatment Dispensing Freszers
‘OIN OouTt Required records available: shellstock tags, parasite COIN. JouT . . )
141 O EINO destruction a3z ONA ON/O Special Requirements: Custom Processing
33 gll\lle g S.::)T Special Requirements: Bulk Watsr Machine Criteria.
15 g:j A gﬁ:’g Food separated and protected
DIlN HouT 24 [BIN OOUT | Special Requirements: Acidified White Rice Preparation
16| QA ONjo Food-contact surfaces: cleaned and sanitized - [ONA ONo Criteria
: Proper disposition of returned, previously served, Jamw gour - : :
OIN - OouT | 16conditioned, and unsafe fuod 35 m Critlcal Control Point Inspection
o ) 36 g:&j,A pout Process Review

[ 1sf BN O ouT Propér, cooking time and temperatures
i ONA [T N/O T : ) :
il . . 37 OIN OOUT Variance

| ON O our . i . CHN/A | reranee

18 ONA O NO Proper reheating procedures for hot holding

ON O out i - . . - .
200 Ova O NO _ ¢ | Proper cooling time and temperatures _ Risk factors are food preparation practices and employee behaviors
~ i — — that are identified as the most significant contributing facters to
N 0 ouTt UL S P i foodborne iliness.
24 ONA O NO Praper-hot holding thPemtures ; ] - - )
- 2 Public heaith interventions are control measures fo prevent foodborne
22| CIN O OUT CONA | Proper cold holding temperatures iiness or injury.

HEA 5305A Ofiio Departmient of Health (8/22) S - Page ] of
AGR 1268 Ohio Department of Agriculture (8/22) o [ —
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State of Ohio

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

. Name of Faclllty

Q\\ o\\m& \\U Mse

Bas \‘3\ eJ L\Vii’\\‘

Type of Inspection

<\d dcep

Food and nenfood-contact surfaces cleanable, properly

49

O IN-C].0UT CINA I N/O

" Washing fruits and vegetables

38'_'; CHIN. O OUT EINIA EI'NIO Pasteurized agys used where required - 54 (0 IN O OUT designed, constructed, and used
55| 01IN O OUT ONA :x’?;:washing facilitios: installed, maintainad, used; test
i B — - I "Praper cooling methods used; adequate equipment 56| O IN OOUT Nonfood-contact surfaces clean
| 4_0 D EN D ouT _I;|NIA ':'-N"? for temperature controt
| 41 |.ON O ouT OONA D.N/'d_i Plant food properly cooked for hot holding 67 |0 IN O OUTON/A | Mot and eold water available; adequate pressure
: -EI'_I.N.E_l QUT‘.DNIA aON/o. ~Approved thawing methods used 58| 0 IN OOUT Plumbing installed; proper backflow devices
|:| INO OUT CINA Thermometers provided and accurate OnvADNO
59 O IN [J OUT ON/A | Sewage and waste watar properly disposed
EIIN E| ouT E _‘F'ood properly labeled: original container 60| O IN O OUT ON/A | Toilet facilities: properly constructed, supplied, cleaned
61| O IN O QUT ON/A | Garbage/refuse properly disposed; facilities maintained
B IN 01 6UT ects, rodents, and animals not present/outer g2|OIN O ouT Physical faciliios installed, maintalned, and clean; dogs in
S openings protected o outdoor dining areas
R N R _— Contamination prevented during food preparation, /A0 NO
46 |BINEoIT . | storage & display 63/0 N O ouT Adequate ventilation and lighting; designated d
o — B equale -vanuiation and i ing, designated areas use
47 7| O IN O OUT OONA, Personal cleanliness : a o9 ¢
48|00 IN 0 OUT. LINA L] N/O.| Wiping cloths: properly used and stared 64| O IN [0 OUTON/A | Existing Equipment and Facilitles

53

O IN 3 OUT-ONA O N/O

Slash-resistant, cloth, and latex glove use

-C1IN O OUT OWA EIN/O | In-use utensils: properly stored 65| O IN OO OUTOIN/A | 901:3-4 QAC
1:51°| O IN.B OUT [INA, _rl:;ﬁgls;g, equipment and linens: properly stored, dried, 5| O IN O OUTON/A | 3701-21 OAC
52°| [11N O oUuT ONA- |- Single-use/single-service articles: properly stored, used

Environmental Health Speciailst

Sup\P

vm)\l 2s

. Code Section cos R
[y [ S5\ D Vovd  s1vw¥s ove Yo be wsad Loy Yewd wethes [ 0|0
L ' ' SUARYIR ' “lojog
B o ! , =R
Bl | WAD [N © oy oy end, weods No e cleay. Yo ‘\\‘-‘1;\\\— T WERE
; O |a
oo
oo
o {d
Oof{n
oo
O |a
Oof{a
1 oo
o (g
G (0

Person in Charge

Kﬁi) oradig “\*bmbn o [{]2Y
Licensor:

AW

PRIORITY LEVEL: C— CF&&CAL NC NON CRITICAL

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