State of Ohio

I—ood Inspection Report
Authority; Chapters 3717 and 3715 Ohio Revised Code
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"gg},nf Inspacllon {chacﬁl that apply)

O Focdbome (3 30 Day B Complaint 0O Pra-licensing [ Consultation

tandard [ Critical Control Point (FS0O) O Process Review (RFE} O Varianca Review [ Follow up

Travel Time Catagorleescr[ptl
Follow up date (if required) | Water sample date/result
{if raquired)
e

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark designe_lt_qd compliance status {IN, QUT, N/O, N/A) for each numbered item: IN=in compliance OUT=not in compliance N/O=nol ohserved N/A=not applicable

Compliance Status

Compliance Status

TimefTamperature Controlled for Safzﬁmd (TCS food)

Heer e Suparvision oo L
Person in charge present, demonstrates knowledge, and N OouTt .
1 OouT O NIA performs duties 23] Q.WA O N©O Proper date marking and disposition
i g,u? ified
2 | OIN C]OUT. A | Cert E;:ol:y::ot::t:::lhwlanager 24 S;:R,g g:’g Time as a public heaith control: proceduras & records
e ' e e -
OIN SouT ;‘4 Management, food employees and conditional employee e Consumer Advisary
3 knowledge, responsibilities and reporting ' Oout
] [ T 125 Consumer advisory provided for raw or undercooked foods
4 N _JOUT O N/A | Proper use of restriction and exclusion
5 Eﬁ:_ OouT O NA F'mcedures for raspondlng to vormting and diarrheal avenis Hl;hhj' Susceptible Populations
= ___ Good Hy Hyglenic Practices OIN O ouT 1 .
5 oUT O N/O ] Proper eating, tasting, ri_r!klng. or lobacco use 251 w Pasteurized foods used; prohibited foods not offered
7 0 oUT O N/O | No discharge from eyes, nose, and mouth = Chemical
Preventing Contaminatlon by Hands 0OIN [ oUT
1 Food additives: ed and rly usad
8 'DN/-[':I ©QUT O N/O| Hands clean and properly washed g acdiives: approved and propeny us
ouT
OIN_OouT No bare hand contact with ready-to-eat foods or approved 25! NIA Toxic substances properly idenlified, stored. used
9 ML'.I NIC alternate method properly followed - -
| Conformance with Approved Procodures
10 | OIN OOUT WA Adequate handwashing faclities supplied & accessible 29l El out Compllance with Reduced Oxygen Packaging, other
— S _Approved Source ' speciallzed processes, and HACCP plan
' I Food obtained fi d S
EJ_L_EI._T: [I_‘:]'C?Lt:: Forhohtained from apfrovest sourse - 30 ‘, T % g":g Special Requirements: Frash Juice Production
12! ONIA Food received al proper temperature an ouT
[ 0 ouT Food in good condition, safa, and unadufterated 31 & O NO Special Requirementis: Heat Treatment Dispensing Freezers
- - T
14 _[I, =y 7 Dgnl'g sggﬂrggmmwms available: shefistock tags, parasite a2 o INA O g:g Special Requirements: Custom Processing
eSS Protection from Contamination = |
O N0 OUT il = 33 = ‘TA O g}'g Special Requirements: Bulk Water Machine Critaria
15 A O NO Food separated and protected
0N O out (34 Omw Oout Special Requirements: Acidified White Rice Preparalion
16 w0 NO Food-contact surfaces: cleaned and sanltized w ano Criteria
Proper disposition of returned, previously served, OIN ouT | -
17 Lprm’ O out il 35 Sk Critical Control Point Inspection
T " Time/Tormparature Controlled for 8afety Food (TCS food) — OIN out |
36 | Process Review
18 E;ITA 0 out Proper cooklng time and temperatures e
W 37 0N auT Variance
O IN-O ouT ’ a
19 O NIO Proper reheating procedures for hot holding ¥
OiN, OouT
20 ' O NIO Proper cooling time and temperatures RIsk factors are food preparation practices and employee behaviors
- that are identified as the mast significant contributing factors to
2| B ITA g%g Proper hot holding temperalures foodborne iliness.
Public health interventions are control measures to prevent foodborne
22 Pﬂﬁ [0 OUT ON/A | Proper cold holding temperatures liness or tnjury.

HEA 5302A Ohio Department of Heatth (6/18)
AGR 1268 Ohio Department of Agriculture (6/18)
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Food Inspection Report
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Authority: Chapters 3717 and 3715 Ohio Revised Code
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GOOD 'RETAIL PRACTICES

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

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

_r-ﬁlh Food and Water Utensils, Equipment and Vending
- ' Food and nonfood-contact surfaces cleanable, proparly
38 I:I IN O OU/DN‘KD N/O| Pasteurized eggs used where required 5&,]3‘1([3 out designed, constructed, and used
| a9 0O out Water and ice from approved source s5/0IN OO NIA. Warewashing facilities: instalied, maintained, used; test
= L Foad Temparature Control ) strips

Proper cooling methods used; adequate equipment 56 | SN O ouT Nonfood-contact surfaces clean .
“9’ﬁ g out DN’?}?’N"O for temperature control Physical Faciliies
4 |OINDO OUM’AE,NIO Plant iood properly cocked for hot holding 57 p!ﬂ/l:l/QUT ON/A | Hot and cold water avaitable; adequate pressure
42 |O INEOUT,E@ O N/O | Approved thawing methods used 58 ,E'@-OUT ON/A | Plumbing installed; proper backflow devices
43 ’ﬁ 0O OuT ON/A Thermometers provided and accurate 59.-%1/[’_1 OUT ON/A | Sewage and waste water properly disposed

o e Food Identification 60 ,ﬂm [ OUT ON/A | Toilet facilities: propery construcied, supplied, cleaned
44 FTIN O OUT Feod propery labeled; original container ﬁJ.,E—'(EI OUT COIN/A | Garbage/refuse properly dispased, facilittes maintained
— _ _ Preventiop-ef-Fagd Contamination 62| @ N Four Physical facilities installed, maintained, and clean
’;3‘4!} O INSTOUT Inpanings pl'z::zl.:;d S L AL - 65}_15{ gout Adequale ventilation and lighting; designated areas used
) Contamination prevented during food preparation,

46 ,@OUT storage & display 64 IN O QUT ON/A | Existing Equipment and Facilitles .
47 | BTN O OUT " | Parsonal cleanliness )
48 O OouT ,mi ’u.mo’ Wiping cloths: properly used and stored : = : Administrative n _
49 | DN O ouT.E2/A O N/O | Washing fruils and vegetables

= — = ¢ 65 ,E’I( D OUT ON/A | 901:3-4 QAC
== ___ Proper Usa of Utanslls
50 (OQINOOoU IA, [J-N/Q | In-use utensils: properly stored g6 [0 IN OOU /A | 3701-21 OAC

Utenslls, equipment and linens: propery stored, dried,
51 (0 |@_ouvﬂﬁm

handled

_52",a’m O OUT ONiA~
1/

53 |0 IN O ouL@NA O NO

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

Slash-resistant and cloth glove use

Observations and Corrective Actions
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PRIORITY LEVEL: C=CRITICAL NC=NON-CRITICAL

HEA 5302B Ohio Department of Health (6/18)
AGR 1268 Ohio Department of Agriculture (6/18)
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