State of Ohio

Food Inspection Report
Autharity: Chapters 3717 and 3715 Ohio Revised Code
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FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark dasignated compliance status (IN, QUT, NfO, N/A) for each numbered ilam: IN=in compliance OUT=no! in compliance N/O=not obsarved N/A=not applicable

Compliance Status Compliance Status
Supervision _ TimelTemperaturs Controjled for Safety Food (TCS food)
Persan In charge present, demonsirates knowledge, and }2“& o out )
1 ’D!(I:IOUT O NIA performs duties 23 ON/A O N0 Proper dale marking and disposition
21} b Cenaﬁa;;::y::ot:::T:hManager 24 =y (A Il.::ll gj,JOT Time as a public health control: procedures & records
‘Management, food employees and conditional employes; Consumar Advisory
3 P“(DOUT O NA knowledge, responsibilities and repoﬂing& L{ﬂl{‘ﬂ i OIN O ouT
- -~ P 25 Consumer advisary provided for raw or undercooked foods
4 MOUT 0O NiA | Proper use of restriction and exclusion A
5 Qﬁl CIOUT [ N/A | Procedures for responding to vomiting and diarrheal events Highiy Susceptible Populations
o Good Hyglenic Practices O iIN-O OuUT . . .
6 | OO OuT WO Proper eating, tasting, drinking, or tobacco use 126 p‘g Pasteurized foods used, prohibited foods not offered
7 D’fl(l ;] OUT’L_.I N/Q | No discharge ifrom eyes, nose, and mouth Chemical
Preveniing|Contapinaba’ by Hands 27 o D out Food additives: approved and propery used
8 (0ON O OUTWO Hands clean and propery washed ;leA ’ o
p"lN O out s
ON OouT No bare hand contact with ready-to-eat foods or approved 25' anA Toxic substances properly ﬁ?“"'{}:’v 5%0“3'1.“53*1
9 ON/A 10 alternate method properly followed - - S 4] - l’ g . -
L Conformance with Approved Procadufns
10 | CHN OOUT 1 WA | Adequate handwashing facilities supplied & accessible . OIN OOUT | Compliance with Reduced Oxygen Packaging, other
it " Ag OIN/A speciallzed processes, and HACCP plan
- Approved Source
Food obtained fro d
11 ﬁT: I:|I:| gUTT cod obtaine m approved source 30 g IJITA [I:Z'IS:JOT Special Requirements: Frash Juice Pyuclion
12 Food received at proper temperalurs
Qg GT0 31| OIN DOUT | o0 a1 Requirements: Heat T t Dispensing F
13| @IN Dout Food in good condition, safe, and unadutterated Ona 0O Nio pacial hequiremans: Heat Traatment Lispensing Freazers
. f . . ’
14| 8 IPI-m % g‘l'.fOT dR:sqtl;lllJrz‘?onrecords available: shellstock tags, parasite 32) E;ITA gﬁ}g Special Requirements: Cuslom Processing
= B Protaction from Contamination - OIN OOUT
0 our 33 owa ONO Special Raqmremen B,.‘ k)v?/))ﬂachlne Criteria
15 OnA O NiO Food separated and protected
NA 0 ouT 24 OmIN OouT Special Requiremen :Ac#iﬁgd White Rice Preparation
16 ONA O NO Focd-contact surfaces: cleaned and sanitized On/a O NO Criieri;/
Proper disposition of retumed, previously served, OIN T ouT )
Lt 9"‘( g our reconditioned, and unsafe food 3 ON/A lical Control Point Inspection
. Timo/Temperature Controlled for Safety. Food (TCS food) o g::g (m] OLI'I/ Process Review
18 EJ’;‘A B%JJ Proper cooking time and temperatures —
| ouT 37 EILTA 0 our Variance
19 o A EINIO Proper reheatling procedures for hot holding
OIN OopT .
20| oA Ao Proper coaling time and temperatures Risk factors are food preparation practices and employee behaviors
v that are identified as the most significant contributing factors to
gour foodborne illness.
21 OnA O NO Proper hot holding temperatures
Public health interventions are control measures to prevent foodbome
22 /EJ% O CUT ON/A | Proper cold holding temperatures ilingss or injury.
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State of Ohio

Food Inspection Report
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 pathegens, chemicals, and physical objects into foods.
Mark designated compliance status (IN, OUT, N/O, N/A) for each numbered item: IN=in compliance OUT=not in compliance N/O=nol observed N/A=not applicable

Safe Food and Water Utensils, Equipment and Vending
. Food and nonfood-contact surfaces cleanable, properly
38 (0O l‘l‘i 0O QUT {AN/A O NiQ| Pasteurized eggs used whers required @ )Z/IN 0 out designed, constructed, and used
39 |@IN O ouT Water and ice from approved. source 3 Warewashing facilities: installed, maintained, used; test.
: T 55 IN O OUT ON/A
Food Temperature Control X strips
Proper cooling methads used; adequate equipment 56 'Gle 0 out Nonfood-contact surfaces clean
40 | ,EﬁN 0 OUT ONA DN | o1 tamperature canyrol m—tie = Physical Facllities
41 |OINDO OUT)ZﬂIA {3 N/O | Plant food properly cooked for hot holding 57 ,ﬂ/IN {J OUT ON/A | Hot and cold water available; adequate pressure
42 _,B/IN 0O OuUT ON/A O N/O | Approved thawing methods used 580N O OUT ON/A | Plumbing instalied; proper backflow devices
|43 IN O OUT ON/A Thermometers provided and accurate .| 59 ,B/ IN.O OUT ONIA | Sewage and waste watar propery disposed
‘ Food Idantification . 60 2/ IN O CUT ON/A | Tollet facilities: propery canstructed, supplied, cleaned
44 F’GD-OUT Food properly labeled, original container 61 ,IZ'IIEI' 0O OUT ON/A | Garbage/reluse properly disposed, facilities mainlained
Pravention of Food Contamination > 82 IN O OUT Physical facilities installed, maintained, and clean
Insects, rodents, and animals nol prasent/outer F/ . ) )
45 ’E@ gout openings protected 63 IN OouT Adequata ventilation and lighling; designated areas used
. Contamination prevented during food praparation,
P me O out storage & display 64 )zﬁN Tl OUT CINJA | Existing Equipment and Facilities
47 |=IN O ouT Parsonal cleanlinass
48 | O IN O OUT ON/A p'@fo Wiping cloths: propery used and stored ] B Administrative T
-49 | O IN O OUT ON/A [T N/O | Washing fruils and vegetables
. e os| om0 ovT G| soronc
: Proper Use of Utenslis -
50 ’Bﬁl O ouT ON/A O N/O | In-use utensils: properly stored 66 ImllN 0O OuT EON/A | 3701-21 OAC
— Utensils, equipment and linens: properly stored, dried,
s/ oour ova phansll
52 LEY O ouT OnN/A Single-use/single-service articles: properly stored, used

53 |Om0O OIJTjﬁUA 3 N/O | Slash-resistant and cloth glove use
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