| Name of Facility

W.

State of Ohio

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

(QP" HI’;‘\ k ‘\ o ‘

Type of Inspection

Date
|10 ‘26 -2t

™ T

~ GOOD RETAIL PRACTICES-

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

Mark deSIQnated compllance status (IN, OUT, N/O, N/A) for each numbered |tem IN'ln compllance OUT not in compliance N/O=not observed N/A—not apphcable
s Utensils, Equlpmmﬂm! Vending

SlfondlndW‘aﬁr

38

OIN O ouT [iN/A O N/o

Pasteurized eggs used where required

54

OIN g ouT

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

39

PIN OOouUT CON/A

:FT' z |“‘;'v

Water and ice from approved source

55

@ IN O OUT ON/A

Warewashing facilities: installed, maintained, used; test
strips

) ; ) . ; 56 | [N [0 OUT Nonfood contact surfaces clean

40 | @ IN O OUT ON/A O N/O Proper cooling methods used; adequate equipment = - - =

for temperature control =
41 [OIN O OUT BN/A O N/O | Plant food properly cooked for hot holding 57 | @AN O OUT CIN/A | Hot and cold water available; adequate pressure
42 (O IN O OUT ON/A ﬂ N/O | Approved thawing methods used 58 IN OouT Plumbing installed; proper backflow devices
43 q IN O OUT ON/A Thermometers provided and accurate ONADON/O

e = : 3 ntific : g 59 | @1 IN 00 OUT CIN/A | Sewage and waste water properly disposed
44 ﬁ IN OO0 OUT Food properly labeled; original container 60| 00 IN O OUT #N/A | Toilet facilities: properly constructed, supplied, cleaned
: oy . 61| [@MN [0 OUT CON/A | Garbagel/refuse properly disposed; facilities maintained

45 [IN 0O ouT Insects, rodents, and animals not present/outer 62| NN O OUT Physical facilities installed, maintained, and clean; dogs in

openings protected & outdoor dining areas

T A : CON/A L N/O

Contamination prevented during food preparation,

5 IN O ouT storage & display &
63 N [0 ouT Adequate ventilation and lighting; designated areas used

47 (O IN O OUT OON/A Personal cleanliness ; o °
48 ﬁ IN [0 OUT ON/A O N/O | Wiping cloths: properly used and stored 64| O IN O OUT zN/A Existing Equipment and Facilities
49 [ O IN O ouT ON/A B N/O Washing fruits and vegetables ; 5 e ot =
50 ﬁ IN O OUT OON/A O N/O | In-use utensils: properly stored 65 0N O OU1é]N/A 901:3-4 OAC

Utensils, equipment and linens: ly stored, dried, {
51 QIN O OUT CON/A hasg's;ds equipment and linens: properly stored, drie . ﬁIN O OUT OON/A | 3701-21 OAC
52 é’IN [0 ouT ON/A Single-use/single-service articles: properly stored, used

53

O IN [ OUT [4\/A O N/O

Slash-resistant, cloth, and latex glove use

e

ACode Section

Priorfty Le\}el

Comment

'Item”No.
L 8 NC Head Wkt Saac 3a Ditbusshiy Ja't worting
- Fa.:\:k. 5 ewart of  SHuata ..,.)Hggu cre o~ erdv
T
44 Qa.M. NC “snjm Aeg 4o wetwm Cole 3 (%&‘ﬂ}

Pisheasts V0>

3 Cong O - Nesr ﬁr;)’ orefend”

g
-

4

o|lo|o|o|o|o|o|o|o|o|o|o|o|o|agl
o|o|o|o|o|o|o|ojo|o|o|o|o|o|jo}Rl

Person in Charge

Sanltanan

PRIORITY LEVEL C= CRITICAL

c-————

NC = NON- CRITICAL
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State of Ohio

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

Name of facility Check one License Number Date
(Wesr 9’&’9&"‘« ek WFso DRFE FYN-TOCORK | 72-2¢ -T)
Address ‘ City/State/Zip Code ‘
I Aauk rtdv W. Fethesea Lile
License holder ‘ Inspection Time Travel Time Category/Descriptive
T
Chnser  Enes 3 \s W €25~

Standard

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

O Foodborne [ 30 Day 0O Complaint

O Pre-licensing [ Consultation

Follow up date (if required)

Water sample date/result
(if required)

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

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

Compliance Status

Compliance Status

Supervision Time/Temperature Controiled for Safety Food (TCS food)
Person in charge present, demonstrates knowledge, and NN 0O out . ! i
1 ﬂIN OOouUT O N/A performs duties 23 oA O N/O Proper date marking and disposition
2 \&N JOUT O N/A | Certified Food Protection Manager OIN OouT ) . .
Employes Health 24 RN /A O N/O Time as a public health control: procedures & records
Management, food employees and conditional employees; Consumer Advisory
3 é'N DouT O NA knowledge, responsibilities and reporting OIN O ouT
/- — - 25 Consumer advisory provided for raw or undercooked foods
4 ﬁ|N OouT O N/A Proper use of restriction and exclusion RN/A
5 &IN COOUT OO N/A | Procedures for responding to vomiting and diarrheal events Highly Susceptible Populations
Good Hygienic Practices OIN OouT : -
Pasti ed food d; hibited food t offered
6 ﬂIN 0 OUT [0 N/O | Proper eating, tasting, drinking, or tobacco use 26 jN/A AslaUnzea Toods Ysed; Rranibiied. loees NoveTare
7 m IN [0 OUT O N/O | No discharge from eyes, nose, and mouth Chemical
Preventing Contamination by Hands IN O OouT
27| Food additives: approved and properly used
8 QIN [0 OUT O N/O| Hands clean and properly washed N/A
@IN [O0ouT : —_—
fiiNn Oout No bare hand contact with ready-to-eat foods or approved 28 OnA Toxic substances properly identified, stored, used
9 | OnA ON©O alternate method properly followed
Conformance with Approved Procedures
10 ﬂIN CJOUT O N/A | Adequate handwashing facilities supplied & accessible 20 OIN O OouT Compliance with Reduced Oxygen Packaging, other
W Source /A specialized processes, and HACCP plan
Food obtained fi d
1y 'S :: Sgllj':- pux ehvaine. XOm ARRIOYEE 39uice 30 ";'A EI %JOT Special Requirements: Fresh Juice Production
12 Food received at proper temperature
CJ6UA Q No 31 O IN [ ouT Special Requirements: Heat Treatment Dispensing Freezers
13| BN O OuUT Food in good condition, safe, and unadulterated @N/A ON/O )
OIN OOouT Required records available: shellstock tags, parasite OIN OouT : . ) )
14 QNIA 0O N/O destruction 32 #/A O N/O Special Requirements: Custom Processing
- - ; 33 S'N o el Special Requirements: Bulk Water Machine Criteria
Aol Food ted and protected A BINO
15 ON/A O N/O ood separated and protecte ‘
IﬁlN O ouT 24 IN O ouT Special Requirements: Acidified White Rice Preparation
5 . iti N/A O N/O Criteria
16 ON/A O NO Food-contact surfaces: cleaned and sanitized
17 BIN 0O ouT Proper disposition of returned, previously served, 35 &N Oout Critical Gontrol Point Inspection
reconditioned, and unsafe food CIN/A
~ TimelTemperature Controlled for Safety Food (TCS food) OIN 0O ouT )
& 36 A Process Review
18 L O aur Proper cooking time and temperatures
CON/A O N/O
OIN OouT .
37 u Variance
19 N CQuT Proper reheating procedures for hot holdin NA
N/A OO N/O P 9 p 9
OIN O ouT P ling ti . . . .
201 @N/A O N0 roper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
< that are identified as the most significant contributing factors to
IN O out : foodborne iliness.
21 ON/A O NO Proper hot holding temperatures
Public health interventions are control measures to prevent foodborne
22 @N [J OUT CIN/A | Proper cold holding temperatures iliness or injury.

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

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

Name of facility Check one License Number Date
\ FSO [ORFE -
Wes+ ﬁ,ﬁ/ﬂ~ H-_;‘\ Jelsef b M'qMB‘ 2+-10-22
Address City/State/Zip Code ’
. oy
| RAsvshridr 07 Wers Seblerre (162
License holder Inspection Time Travel Time Category/Descriptive
Chrstine  E(Kiaf 75 Is qT es -~
Type of Inspection (check all that apply) Follow up date (if required) | Water sample date/result
K Standard xCriticaI Control Point (FSO) O Process Review (RFE) [ Variance Review [ Follow up (if required)
O Foodborne [130 Day O Complaint O Pre-licensing [ Consultation
FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
Mark designated compliance status (IN, OUT, N/O, N/A) for each numbered item: IN=in compliance OUT=not in compliance N/O=not observed N/A=not applicable
Compliance Status Compiliance Status
Supervision Time/Temperature Controlled for Safety Food (TCS food)
1 élN OOouT O N/A E:rrfs;:rr:‘éndc&iaerge presenl. demensiratas Knowiedgo, dnd 23 gr\Il’;‘A ggg Proper date marking and disposition
2 IN CJOUT O N/A | Certified Food Protection Manage!
ﬂ. Erviptoyes He;lth L 24 S"I‘TA % gtg Time as a public health control: procedures & records
Management, food employees and conditional employees; Consumer Advisory
3 4”“ DouT O N/A knowledge, responsibilities and reporting OIN O OouT
— - 25 Consumer advisory provided for raw or undercooked foods
4 QIN JOUT O N/A | Proper use of restriction and exclusion SIN/A
5 lﬁw [JOUT O N/A | Procedures for responding to vomiting and diarrheal events Highly Susceptible Populations
Good Hygienic Practices OIN OouTt ; s
P d :
6 ‘] IN 0 OUT [ N/O | Proper eating, tasting, drinking, or tobacco use 26| &IN/A Saiadrized foads ke, prohlbiles foodk ot cifered
7 | &N [0 OUT O N/O | No discharge from eyes, nose, and mouth Chemical
e e 27| B N Tieur Food additives: approved and properly used
8 QIN [0 OUT O N/O| Hands clean and properly washed ON/A - @pp properly
AN OouT : S
@IN Oourt No bare hand contact with ready-to-eat foods or approved 28 Toxic substances properly identified, stored, used
9 CIN/A
CON/A O N/O alternate method properly followed
Conformance with Approved Procedures
10 ﬂ!N CJOUT [0 N/A | Adequate handwashing facilities supplied & accessible 29 OIN OouT Compliance with Reduced Oxygen Packaging, other
Approved Source EIN/A specialized processes, and HACCP plan
IN ouT Food obtained from approved source
n SIN SOUT L 30 S\IVA g %g Special Requirements: Fresh Juice Production
12 Food received at proper temperature
A ﬁ N/o 31 gIN O out Special Requirements: Heat Treatment Dis| ing F r
13 ﬂ IN [0 OUT Food in good condition, safe, and unadulterated [@N/A O N/O B q : pensing Freezers
IN [0 OouT Required records available: shellstock tags, parasite OIN OouTt - ; . )
14 /A O N/O daatrician 32 ﬁN/A O N/O Special Requirements: Custom Processing
Protection from Contamination IN uTt
[(IN O ouT 33 EIIN/A g 2/0 Special Requirements: Bulk Water Machine Criteria
15 ON/A O N/O Food separated and protected I o o Ao e R
pecial Requirements: Acidifie ite Rice Preparation
&N Oout . » 3 @A ONO | Criteri
16 ON/A O N/O Food-contact surfaces: cleaned and sanitized riteria
Proper disposition of returned, previously served, BMN O ouT - ) )
17| ZIN O ouT reconditioned, and unsafe focd 35 On/A Critical Control Point Inspection
i Time/Temperature Controlled for Safety Food (TCS food) OIN OouTt )
36 A Process Review
18 ghu\ % ﬂ}g Proper cooking time and temperatures
37 IN O out Variance
19 SIN O our Proper reheating procedures for hot holdin: s
N/A O N/O per reheating proce 9
IN O ouTt - Co )
20| On/A O N roper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
0N O our that are identified as the most significant contributing factors to
; foodborne illness.
21 ON/A O N/O Proper hot holding temperatures
Public health interventions are control measures to prevent foodborne
22| BN Toutona Proper cold holding temperatures lliness or injury.

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

State of Ohio

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of Facility

Wor  Selen H;L Sthos!

Type of Inspection

T ¢l5

Date

2-0-22

Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.
Mark deS|gnated compllance status (IN OUT N/O, N/A) for each numbered item: IN=in comphance OUT not in compllance N/O=not observed N/A=not applicable

‘Safe Fob&lad thr Utensils, Equipment and Vendlng
; ’ Food and nonfood-contact surfaces cleanable, properly
38 [OIN OOUT ﬁN/A [0 N/O| Pasteurized eggs used where required 54 Q IN O OuUT designed, constructed, and used
39 |AIN OOUT ON/A Water and ice from approved source 55| 00N §1 OUT CIN/A Warewashing facilities: installed, maintained, used; test
5 ~ Food Temperature Control strips
A ; 56 | A IN O OUT Nonfood-contact surfaces clean
40 a IN 00 OUT ON/A O N/O fF’roper cooling methods used; adequate equipment = . b :
or temperature control Physical Facilities
41 (OINO OUTﬁN/A O N/O | Plant food properly cooked for hot holding 57 I4 IN [0 OUT [ON/A | Hot and cold water available; adequate pressure
42 AIN O OUT ON/A O N/O | Approved thawing methods used 58 @ IN OOUT Plumbing installed; proper backflow devices
43 | @ IN O OUT ON/A Thermometers provided and accurate ONAON/O
Food Identification 59 q IN 0 OUT ON/A | Sewage and waste water properly disposed
44 q] IN OJ OUT Food properly labeled: original container 60 ln IN [0 OUT CIN/A | Toilet facilities: properly constructed, supplied, cleaned
3 thm dpmsmmn 61 ﬁ IN [0 OUT OON/A | Garbage/refuse properly disposed; facilities maintained
45 q IN 00 OUT Insects, rodents, and animals not present/outer 62 €N Oout Physical facilities installed, maintained, and clean; dogs in
openings protected /AL NIO outdoor dining areas
Contamination prevented during food preparation, ON
46 EbN o out storage & display
27 E N O ouT ONA Personal cleanliness 63 q IN O OuT Adequate ventilation and lighting; designated areas used
48 | & IN O OUT OON/A O N/O | Wiping cloths: properly used and stored 64 |1|N ] OUT CIN/A | Existing Equipment and Facilities
49 | O IN O OUT ON/A IfN/‘E) Washlng fruits and vege.tia.ble.s ‘ Admint ;
: Proper Use of Utensils &
50 q IN 0 OUT OON/A O N/O | In-use utensils: properly stored 65| OIN O OUTQN/A 901:3-4 OAC
51 n IN 00 OUT ON/A rl:atﬁgzlds equipment and linens: properly stored, dried, 66 w 0 OUT ON/A | 3701-21 OAC

52 | @& IN O OUT ON/A

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

53 | O IN O OUT &IN/A O N/O

Slash-resistant, cloth, and latex glove use

~ Observations and Corrective Actions
Mark "X" in apmg_ﬁgta box for COS and R: COS=corrected on-site during inspection R=repeat v»olaﬁon

Code Section

Item No. Priority Level | Comment cos R
_g . NC RE “ \ k" Aet v“"(‘§$ - Teid ”‘ﬁ:’f oo
i ot T SumAly  pMPerty oo

’ [ oo

o (g

~ AL wrre Joold ~ hatds ot Ao Tump o0

~ Bceowp or O|0

O (0O

] ]

o |0

o |0

O m]

O O

o |4d

O m]

O O

Person in Charge

b

Sanitarian

—— = o ‘ — —
PRIORITY LEVEL: C = CRITICAL

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

NC = NON CRITICAL

Licensor:

} Date: 4/0

AL PH
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State of Ohio

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

Name of facility Check one License Number Date
FSO ORFE
Norweed  Elewentens, ¥ Syns -ScPHsE | 912,22
Address J City/State/Zip Code
8"‘\ '\)omuJ on WNof ¢ '701F¢/$.\r\ S 211%1
License holder Inspection Time Travel Time Category/Descriptive
DeRFessn  Iacu(  Seneal  Olsdexs 75 2o ¢ 25 ~
Type of Inspection (check all that apply) Follow up date (if required) | Water sample date/result
¥ Standard 4 Critical Control Point (FSO) O Process Review (RFE) [ Variance Review [ Follow up (if required)
O Foodborne [ 30 Day [ Complaint [ Pre-licensing [ Consultation
FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
Mark designated compliance status (IN, OUT, N/O, N/A) for each numbered item: IN=in compliance OUT=not in compliance N/O=not observed N/A=not applicable
Compliance Status Compliance Status
Supervision Time/Temperature Controlled for Safety Food (TCS food)
Person in charge present, demonstrates knowledge, and EIN Oout & : »
1 wlN OouT O N/A performs duties 23 ON/A O N/O Proper date marking and disposition
2 N JOUT O N/A rtified Food Protection M
ﬂJ c 2| s 'eEmol i :f::;' <l 24 %TA gg;g Time as a public health control: procedures & records
Management, food employees and conditional employees; Consumer Advisory
3 ﬁIN oouT O N/A knowledge, responsibilities and reporting OIN O ouT
— - 25 Consumer advisory provided for raw or undercooked foods
4 ﬁlN JOUT O N/A | Proper use of restriction and exclusion |qN/A
5 ﬂlN JOUT O N/A | Procedures for responding to vomiting and diarrheal events Hmhly Susceptible Populations
Good Hygienic Practices OIN Oout : i
Past d food d; hibited food t offered
6 | f1IN O OUT O N/O | Proper eating, tasting, drinking, or tobacco use 26 | KIN/A RERHIEDE, S Land; RITiiOlnd looes noletiee
7 | fIN O ouT O N/O | No discharge from eyes, nose, and mouth Chemical
y Preventing Contamination by Hands IﬁIN O ouT o
27| Food additives: approved and properly used
8 | {IN O OUT O N/O| Hands clean and properly washed ON/A
N OouT . -
N Oout No bare hand contact with ready-to-eat foods or approved 28 GnA Toxic substances properly identified, stored, used
9 | Ona ONO alternate method properly followed
Conformance with Approved Procedures
10 @N JOUT [0 N/A | Adequate handwashing facilities supplied & accessible 2 OIN OouT Compliance with Reduced Oxygen Packaging, other
= X Approved Source : 9 BN/A specialized processes, and HACCP plan
Food obtai fr d
11 5 :: S(SLLJJ‘:- ood obtained from approved source 30 g "/‘IA Ia g}'g Special Requirements: Fresh Juice Production
12 Food received at proper temperature
Sl GN/O ’ 31 OIN O out Special Requirements: Heat Treatment Dispensing Freezers
13| AN 0O ouT Food in good condition, safe, and unadulterated [N/A O N/O
IN O ouT Required records available: shellstock tags, parasite OIN OouT ) : . .
14 N/A O N/O destruction 32| GNA O NO Special Requirements: Custom Processing
; Protection from Contamination
- : 33 ElIN B:OUT Special Requirements: Bulk Water Machine Criteria
IN O ouT A ON/O
15 N/A O N/O Food separated and protected
&N O ouT 34 OIN OouT Special Requirements: Acidified White Rice Preparation
& . iti BN/A O N/O Criteria
16 ON/A O NO Food-contact surfaces: cleaned and sanitized
Proper disposition of returned, previously served, AIN Oout i ; :
17 uT
ﬂIN oo recondiioned. and unsat faod 35 ON/A Critical Control Point Inspection
TimefTemperature Controlled for Safety Food (TCS food) OIN OouT )
Ty 36 ElN/A Process Review
18 gLN g out Proper cooking time and temperatures
/A [0 N/O
IN O ouTt .
37 Variance
19 a N 0 OUT Proper reheating procedures for hot holdin A
ON/A O N/O P 9P 9 -
IN O ouT i . . ’ : i
201 AvA O N/O Proper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
IN O out i foodborne iliness.
21 N/A O N/O Proper hot holding temperatures
Public health interventions are control measures to prevent foodborne
22 6-IN [0 OUT OON/A | Proper cold holding temperatures illness or injury.

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

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

Name of Facility Type of Inspection Date

Noruseod vV els ~ -12.22

Good Retall Practices are preventatlve measures to control the introduction of pathogens, chemicals, and physical objects into foods.
Mark desngnated comphance status (IN OUT N/O N/A) for each numbered ltem IN=in compliance OUT—not in compliance N/O= not observed N/A=not apphcable

 Safe Food and Water L ~ Utensils, Equipment and Vending
; . Food and nonfood-contact surfaces cleanable, properly
38 |OIN O OUT AN/A I N/O| Pasteurized eggs used where required 54 & IN O OUT b e o
39 ﬁ-iN DOQT ON/A Water and ice from apprpved source v 55 lﬂIN 0 OUT CON/A Warewashing facilities: installed, maintained, used; test
: T R | I T ; L strips
56 | &IN O OUT Nonfood-contact surfaces clean
40 q IN O OUT CIN/A 00 N/O fProper coollng methods used; adequate equipment A - e == = .
or temperature control : Physical Facilities
41 (O INOOUT Eﬁ\I/A [0 N/O | Plant food properly cooked for hot holding 57 q IN OO0 OUT ON/A | Hot and cold water available; adequate pressure
42 RIN [0 OUT OON/A O N/O | Approved thawing methods used 58 | @ AN OOUT Plumbing installed; proper backflow devices
43 ﬁ\IN O OUT ON/A Thermometers provided and accurate ONADINO
" Food Mng e e 59 q IN O OUT [ON/A | Sewage and waste water properly disposed
44 QIN O ouT Food properly labeled: original container 60 | RIN [0 OUT CIN/A | Toilet facilities: properly constructed, supplied, cleaned
P”m ofFood Cmﬂﬂmn B e et e S 61 KIN [0 OUT ON/A | Garbage/refuse properly disposed; facilities maintained
45 o IN O OUT Insects, rodents, and animals not present/outer 62| OW O ouT Physical facilities installed, maintained, and clean; dogs in
openings protected outdoor dining areas
46 [ggINDO OUT Contamination prevented during food preparation, ON/AD N/O
storage & display o o .
63 ouT Ad t tilat d lighting; d ted d
27 Iﬂ\IN O ouT ONA Porsonal cleanliness ™ O equate ventilation and lighting; designated areas use!
48 qlN [0 OUT ON/A O N/O | Wiping cloths: properly used and stored 64| OO IN O OUT IN/A | Existing Equipment and Facilities
49 [OINOouT ONA B N/P, : Wgsr_\.ing fruits and» vegetab}es . _— A
: Proper Use of Utensils =~ ° = :
50 | f) INO OUT ON/A I N/O | In-use utensils: properly stored 65| OO IN [1 OUT AN/A | 901:3-4 OAC
51 ﬁ IN O OUT COIN/A #;ﬁg:;f equipment and linens: properly stored, dried, 66| ™ IN O OUT ON/A | 3701-21 OAC
52 ﬁlN [0 OUT OON/A Single-use/single-service articles: properly stored, used
53 | O IN O ouT uN/A [0 N/O | Slash-resistant, cloth, and latex glove use

S Observations and Corrective Actions
i : ~ Mark "X" in appro_g riate box for COS and R: COS=corrected on-site during inspection R=repeat violation
Item No.| Code Section | Priority Level | Comment

- We o~ Cooler 3¢ -Yyo"

- chiekew 156° -~ Howleusers  17°

-~ 3eowp ok -  POtwsle 1B0°7
L

o|o|ojo|o|ojo|o|jo|o|ojo|jo|o|og]
Ojo|o|jo|o|o|o|o|o|o|0|o|o|o|0fk

Person in Charge Mj ] : ; ; Date: qJ 2- &Z
| sanitarian S Tl.;:ensor: —— — e Reed G B
6—/’-———‘ ] “ wc ? |J'

PRIORITY LEVEL: C=CRITICAL NC= NON-CRITICAL Page 2 3_

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

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

Name of facility Check one License Number Date
Wese TetFero High Jeles MFSO ORFE | styw-RpegrK | 12- 17-2)
Address e City/State/Zip Code !
4 Avstrider st Jerfena Y3leZ
License holder Inspection Time Travel Time Category/Descriptive
Chrsivt  Elkim? Jo Z0 2 28~

O Standard
O Foodborne [ 30 Day

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

‘Complaim O Pre-licensing [ Consultation

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

(if required)

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

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

Compliance Status Compliance Status
Supervision Time/Temperature Controlled for Safety Food (TCS food)
1 | OIN OOUT O N/A s:r’fo‘:"m;” dcl:‘t?ége preseit; demonsites: knowedge. and 23 g’\"’fA %%JOT Proper date marking and disposition
2 IN OOUT O N/A | Certified Food Protection M
CHRE = ks IeEm:):)oyoreo:::::h ket s 24 E]”\I:/\‘A IE:]] z/UOT Time as a public health control: procedures & records
Management, food employees and conditional employees; Consumer Advisory
3 | OIN DouT O N/A knowledge, responsibilities and reporting OIN OOOouT
— - 25 Consumer advisory provided for raw or undercooked foods
4 | OIN OOUT O N/A | Proper use of restriction and exclusion CON/A
5 | OIN OOUT O N/A | Procedures for responding to vomiting and diarrheal events Highly Susceptible Populations
S mhnlc.Pncqm.s 26 gIN [Jout Pasteurized foods used; prohibited foods not offered
6 | OJIN O OUT O N/O | Proper eating, tasting, drinking, or tobacco use ON/A
7 | OIN O OUT O N/O | No discharge from eyes, nose, and mouth Chemical
Preventing Contamination by Hands OIN OouT B
27| Food additives: approved and properly used
8 | OIN [0 OUT O N/O| Hands clean and properly washed ON/A
OIN OouT ) ) .
OIN Oout No bare hand contact with ready-to-eat foods or approved 28 CON/A Toxic substances properly identified, stored, used
9 | Ona ONO alternate method properly followed
Conformance with Approved Procedures
10 | OJIN OOOUT O N/A | Adequate handwashing facilities supplied & accessible 29 OIN OouTt Compliance with Reduced Oxygen Packaging, other
Approved Source : COIN/A specialized processes, and HACCP plan
Food obtained from approved sourci
L g :: 583_: L pe =i 30| S,\I:;JA E] g}g Special Requirements: Fresh Juice Production
12 ON/A O NO Food received at proper temperature I D DUt ‘ . _ .
31 Special Requirements: Heat Treatment Dispensing Freezers
13| OIN O OUT Food in good condition, safe, and unadulterated ON/A O N/O :
14 BI\IJ,I\JA % g}g szgt‘:::sgo:]ewrds avalable: shelistook: lags: parasite 32 S'\I{/\L gz/Lg Special Requirements: Custom Processing
Protection from Contamination IN T
N O ouT 33| SN/A gg% Special Requirements: Bulk Water Machine Criteria
15 SN/A O N/O Food separated and protected
OIN O ouT 34 OIN OouT Special Requirements: Acidified White Rice Preparation
2 . iti COON/A O N/O Criteria
16 ON/A O N/O Food-contact surfaces: cleaned and sanitized
Proper disposition of returned, previously served, OIN OouTt - ' )
17| OIN O ouT reconditioned, and unsafe food 35| CIN/A Critical Control Point Inspection
__ Time/Temperature Controlled for Safety Food (TCS food) OIN OouT )
36 Process Review
OIN OouT ) ON/A
18 Proper cooking time and temperatures
ON/A O N/O
OIN OouT :
37 Variance
19 QN O our Proper reheating procedures for hot holdin s
ON/A O N/O P 9p 9
OIN OouT T . . . .
20 Proper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
ON/A O N/O ki an | 1a empioy
that are identified as the most significant contributing factors to
OIN OouT foodb | °
; oodborne illness.
21 ON/A O NO Proper hot holding temperatures
Public health interventions are control measures to prevent foodborne
22| OIN [0 OUT ON/A | Proper cold holding temperatures iliness or injury.

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

Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

me of Facility

Wes

Setbers  Hiph  sehed

Type of Inspection

O ¢es —

Date

2-17-21

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

_Mark desngnated compliance status (IN OUT N/O N/A) for each numbered item: IN=in compliance OUT=not in compllance N/O=not observed NIA—not appllcable

i

t and Vending

sy

O IN O OuT ON/A O N/O

Pasteurized eggs used where required

54

O IN OouT

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

O IN OOUT ON/A

Water and ice from approved source

55

O IN O OuT ON/A

Warewashing facilities: installed, maintained, used; test
strips

i . v i 56| O IN O OUT Nonfood-contact surfaces clean

40 | O IN O OUT ON/A O N/O Proper cooling methods used; adequate equipment e ; . i

for temperature control :
41 | O IN O OUT ON/A O N/O | Plant food properly cooked for hot holding 57 | O IN O OUT ON/A | Hot and cold water available; adequate pressure
42 | O IN O OUT ON/A O N/O | Approved thawing methods used 58 | O IN OOUT Plumbing installed; proper backflow devices
43 | O IN O OUT ON/A Thermometers provided and accurate ON/ATINO
: ¥ d : 59 | O IN O OUT OON/A | Sewage and waste water properly disposed
44 |OINO OUT Food properly labeled; original container 60 | O IN O OUT ON/A | Toilet facilities: properly constructed, supplied, cleaned

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

45 |OIN O OUT Insects, rodents, and animals not present/outer 62| O IN O OUT Physical facilities installed, maintained, and clean; dogs in

openings protected A N/O outdoor dining areas

Contamination prevented during food preparation, onaD
48 |0 IN DouT storage & display

63| O IN O OuT Adequate ventilation and lighting; designated areas used
47 | O IN O OUT ON/A Personal cleanliness i o i
48 | O IN O OUT [ON/A O N/O | Wiping cloths: properly used and stored 64( OO IN O OUT ON/A | Existing Equipment and Facilities
49 “D\IN_EVIV Cr)‘U;FVDNIA O N/O W?zhing fruits and vegetables i i o Mm w S s GRS
50 | O IN O OUT ON/A O N/O | In-use utensils: properly stored 65| OO IN [1 OUT OIN/A | 901:3-4 OAC
ils, i tand li ; | d, dried,

51 | O IN O OUT CIN/A r:]atﬁgls;: equipment and linens: properly stored, drie 66| 0 IN O OUT CIN/A | 3701-21 OAC
52 |OIN O OUT ON/A Single-use/single-service articles: properly stored, used
53

O IN O OUT ON/A O N/O

Slash-resistant, cloth, and latex glove use

| Wﬁ-mte'during iuspecﬂon thepeaﬂvlol ;:“n“ 2

‘Code "Se;:tién

Priority Level

PRIORITY LEVEL: C=CRITICAL

NC = NON- CRITICAL

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

' item No. Comment ‘cos R
oo
» Recetved e tomplel~t e g Slog  wxs Fo st o | H
o e plece ot Drocesll . o | o
O O
- _g_;f“_*,.l et \n:-h.f-\cé. ed Fowd wo 53us o |0
o@ \’#‘. [
O O
O m]
Oo|a
o |a
O m]
o |a
/) O|Oo
/ oo
K o z J /) o|d
Person in Charge/” W[MO/ Date:
Sanitarian ' o I Licensor: -
L =T ——— | ePH

Page 2 of ,'Z






. " ————
- State of Ohio
Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code
Name of Facility Type of Inspection Date
et e eccon ngk e\ Standacd }//2//23

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

: ‘.

Mark deS|gnated comphance status IN, OUT, N/O, N/A) for each numbered ltem IN=in compliance OUT= not in compllance NIO not observed N/A—not appllcable

Food and nonfood contact surfaces cleanable properly

40

0O IN O ouT /A O N/O

for temperature control

&N O ouT

38 [OIN ouT /A [0 N/O| Pasteurized eggs used where required 54 IN O OouT designed, constructed, and used
39 mN D‘OQT EIN/A | ‘Water and ice from approvedsource 55| @IN O out ONa | Warewashing facilities: installed, maintained, used; test
s 1 Temperature , : s Ryp Lf202D
Proper cooling methods used; adequate equipment 56

Nonfood-contdct suffaces clean

O IN O OuT ON/A B/N/O

&1 0 ouT ON/A

41 Plant food properly cooked for hot holding 57 Hot and cold water available; adequate pressure
42 | O IN O OUT ON/A E’Nﬁ Approved thawing methods used 58 DA‘N/EIOUT Plumbing installed; proper backflow devices
43 B’ﬁ O OUT ON/A Thermometers provided and accurate ON/ADIN/O
=it LHE 59 E‘T(D OUT CIN/A | Sewage and waste water properly disposed
ANV
44 N OO0 ouUT Food properly labeled: original container 60 Bﬂj [0 OUT ON/A | Toilet facilities: properly constructed, supplied, cleaned
e : 61 IN [0 OUT OON/A | Garbage/refuse properly disposed; facilities maintained
£ i L7 i i T . it i sel s
45 ,Zﬁlj ouT Insects, rodents, and animals not present/outer 62 Q’ﬂ\l O out Physical facilities installed, maintained, and clean; dogs in
openings protected o outdoor dining areas
Contamination prevented during food preparation, DV O N/
46 INDout storage & display 6
63 IN O OouT Adequate ventilation and lighting; designated areas used
47 |=2IN O OUT ON/A Personal cleanliness ; e g
48 Z’m [0 OUT OON/A O N/O | Wiping cloths: properly used and stored M 64 E{IN [0 OUT [ON/A | Existing Equipment and Facilities
49 | O IN O OUT ON/A EEN/O | Washing fruits and vegetables 7 = :
50 IE’T(D OUT ON/A O N/O | In-use utensils: properly stored 65| O IN O OUT Hﬁ/A 901:3-4 OAC
51 IZ’\N/D OUT ON/A ':Jatﬁzil:? equipment and linens: properly stored, dried, 66 IZﬁN 0 OUT ON/A | 3701-21 OAC
52 | IN O OUT ON/A Single-use/single-service articles: properly stored, used
53 | [&IN O OUT CON/A 0 N/O | Slash-resistant, cloth, and latex glove use
Item No.| Code Section | Priority Level | Comment

A./o l]jo_l‘aiia’lS nokd ot Ximge of 'ms{kcl—ign.

Teder Yobs het heidiag with averaal 6 1550F.

] -

o|o|o|o|o|o|o|o|o|o|o|o|o|o|algf

O|0|oo|ojo|ojg|jo|ojo|0|Oo|jo|dl»

Person in Charge

Sanitarjan

L lRAalE

PRIORITY LEVEL: C=CRITICAL

1 TC

Mﬁ@ﬁ%/

<
NC = NON-CRITICAL

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

Licensor:

N

o ipalss
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State of Ohio
Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of facility

West IelFerson

Check one

License Number Date

FSO 0ORFE

S HYN-DCIR IC

LIPS

Address

| Rowdh didir Dr.

19 l\ Sc hoaot
=/

City/State/Zip Code

b.)es{‘ TSQCC((SO N

License horder

JefCerson Loacal Schews\ Disteict

Inspection Time

Travel Time

Category/Descriptive

so-1v

Typ
Standard

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

[ Pre-licensing O Consultation

Water sample date/result
(if required)

Follow up date (if required)

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

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

Compliance Status

Compliance Status

Supervision Time/Temperature Controlled for Safety Food (TCS food)
Person in charge present, demonstrates knowledge, and E’m 0O out ; . .
1 E\l OOouT O N/A performs duties 23| ON/A O N/O Proper date marking and disposition
2 IN JOUT O N/A | Certified Food Protection Ma
aN o 2 il Em:;)oye;o He;lth e 24 % g g'}g Time as a public health control: procedures & records
Management, food employees and conditional employees; Consumer Advisory
3 Efﬁ pDout O NA knowledge, responsibilities and reporting OIN. O OUT
— - 25 zn%? Consumer advisory provided for raw or undercooked foods
4 @' N_L10UT [0 N/A | Proper use of restriction and exclusion /
5 Bfﬁ [JOUT [0 N/A | Procedures for responding to vomiting and diarrheal events Highly Susceptible Populations
A Good Hygienic Practices 2N O ouT . -
Past ed food d; prohibited food t offered
6 Ii!N [0 OUT O N/O | Proper eating, tasting, drinking, or tobacco use 26| OON/A sieurized loods used, pronibited foods not offere
7 | &N OouT [0 N/O | No discharge from eyes, nose, and mouth Chemical
i Preventing Contamination by Hands O O ouT
IH( 27| E# Food additives: approved and properly used
8 N/E| OUT O N/O| Hands clean and properly washed y
Z/ efIN O out . .
IN O ouT No bare hand contact with ready-to-eat foods or approved 28 ON/A Toxic substances properly identified, stored, used
9 OON/A [0 N/O alternate method properly followed
Conformance with Approved Procedures
10 #AIN OouT O N/A Adequate handwashing facilities supplied & accessible - g&b O out Compliance with Reduced Oxygen Packaging, other
i . APPI’WM Source /A specialized processes, and HACCP plan
J Food obtained fi approved )
T O :: DDCC))LI;J':- o0 == 30 DN/A %g}g Special Requirements: Fresh Juice Production /
12 A Food received at proper temperature
Sl . 31 g g out Special Requirements: Heat Treatment Dispehsing Freezers
13| @IN O out Food in good condition, safe, and unadulterated /A O N/O
OIN OouT Required records available: shellstock tags, parasite O Oour : : . !
14 zN/A O N/O dastriiction 32 A O N/O Special Requirements: Custom ProcegSing
v o Protection from Contamination O IN- O ouT , , .
B/IN O out 33 D‘#; O N/o Special Requirements: Bulk Wafer Machine Criteria
15 1 Food separated and protected
ON/p-Td N/O
BN O ouT 34 m] 5N 0O out Special Requirements: Aéidified White Rice Preparation
18| Ona O NO Food-contact surfaces: cleaned and sanitized /A O N/O Criteria
17| =2IN O OUT Proper'(.iisposition of returned, previously served, 35| Efﬁ‘ B-Quy Critical Control oint Inspection
reconditioned, and unsafe food /A
Time/Temperature Controlled for Safety Food (TCS food) OW O OouT 4
] 36 } Process Réview
18 g,\:’;‘A go 0 Proper cooking time and temperatures F
37 O ourt Vafance
omN gdo ' ) N/A
19 ON/A 0 Proper reheating procedures for hot holding
OIN Oour o . i ) )
20 ong 2Rio Proper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
ToF i b} 13 that are identified as the most significant contributing factors to
21 I:lr\ll';lA %g;’g Proper hJ Aoldlng temperatures foodborne iliness.
~ { Y3 Public health interventions are control measures to prevent foodborne
22 ﬂﬁ OO OuT ON/A Properccgd olding temperatures illness or injury.
e zesr I 5F

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