State of Ohio

Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code
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A - 25 Consumer advisoty provided for raw or undercooked foods
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° N/A OO N/O alternate method properly followad
/ E :
10 Eftf\l CIOUT O N/A Adequate handwashing facllities supplied & accessible o9 , O ouTt Compliance with Reduced Oxygen Packaging, other
FIN/A speclalized processes, and HACCP plan
bt d
/Iﬁ Dgﬁg Food obfained from approve souree 30 EIT{IJVI\'A %ﬁ}g Special Requirements: Fresh Juice Production
12 M H Food recelved at proper temperature
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Good Retail Practices are preventative -measures to control the introduction of pathogens, chemicals, and physical objects into foods.
for each numbered item: IN=in compliance OUT=not in compliance ‘N/O=not observed N/A=not applicable

nated compliance status (IN, OUT, N/O, N/A)
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Pasteurized eggs used where required -
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Food and nonfood-contact surfaoes cleanable properly
designed, constructed, and used )
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Water and Ice from approved source
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Warewashing facilitles: installed, malntalned used; test
strips
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Proper cooling methods used; adequate equipment
for temperature control
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Nonfood-contact surfaces clean
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Plant food properly cooked for hot holding

57 [N O ouT N

Hot and cold water available; adequate pressure
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43 IE/IT\I 0O ouUT CIN/A Thermometers provided and accurate ONATIN/O

Plumbling installed; proper backflow devices
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Sewage and waste water propetly disposed
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Tollet facllities: properly constructed, supplied, cleaned
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Washing frults and vegetables

44 Food properly labeled; original container

61 Q’fﬁ}] OUT [CIN/A | Garbagefrefuse properly disposed; facilities maintalned
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Slash-resistant, cloth, and latex glove use
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=repeat-violalio

PRIORITY LEVEL: C= CRITICAL

NC = NON-CRITICAL

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

ltem No.| Code Section PriorityLevéI Comment ] cos R
S N A Q e CYvornd  cdden Arige and wﬁr’xv Aoy coendved o |00
4 C\lf.?f")v'“fi\‘y\‘ “Wea “">~>\(\P\\\ e @W\“a\ﬂ;cﬁ@ A Mdden Ao L \v:\\w\x\\ oo
AT oy "“*'m,\n;\'b - oo
ley e 0, A NN  Irsaove d Mgeey A G.\'\\’ !\T whis  edowma 00y Ve (\\'_’rlﬂ 0
WAV ey TR W\-L\«:ze\ e\ be  Qeeitvd oF Qlocad o|a
X‘brf . (;{” \m\\\a%w\ g e oo
N O |
0O O
oo
oo
o | g
- o (0o
[
0o | g
0o (o
Person in Charge Date:
C?//xﬁ*{pj {5 /é(/é e /C'? //“‘"(:Z.c;a‘nm/
Sanitarian C Licengor: C' _X{
e St @te 2, By Comsctitie LoH

Page@_Ef_@;



