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

Mark designated compliance slatus {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
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Compliance Status

Suporvision

Time/Temparature Controlled for Safety Food {TCS food)

,21( O ouT ON/A

—
Proper cold holding temperaturas 3 5‘0}‘—'

iliness or injury.

1 L pout O wa ;::f?r:‘n ;n ‘;:;ia;ge present, demcnstrales knowledgg. T’ 29 gr:TA (m} OL(I) Proper date marking and disposition -
& T N/A | Cartified Food
- M uT o ar Smiecion Manager/ Kr ”m‘ 24 0N Liout Time as a public health conirol procedures & records
o Employee Health [V (mf e}
/ﬂ(lj OUT O N/A Managemaent, food employees and conditional en"!ployea‘. Consumer Advisory
3/ P knowledge, responsibilities and reporting OIN ouT
7 Tt T A | Proper uss of restiction and exciusion 25 . Consumer advisory provided for raw or undercooked foods
5r OouUT O N/A | Procedures for respending lo vomiting and d-;arrheal e?enls_— Highiy Susceptible Populations
T iU ibte_Populations —
=" Good Hyglenlc Practices OIN out ’ .
s | OIN OouT “ﬂT\II 0 | Proper eating, tasting, drinking, or tobacco use g Pastaurized foods used, prohibiled foods not offered
71 OWO OUT‘W No discharge from eyes, nose, and mouth Chemical
J,,..--"" Praventing Contamination by Hands O OouT
Food additives: a d and r d
_BIJE‘]]N C] OUT O N/O| Hands clean and properly washed Ziﬂﬂﬁ e
OIN OouT
,m ouT No bare hand contact with ready-to-eat foods or approved 2 Toxic substances property identified, stored, used
9 ONA
OnNA O NIO altemate method properly fellowed —- s -
Conformance with Approved Procedures
10 | ZFIN OOUT O3 NiA_| Adequate handwashing faciliies supplied & accessible 29 O IN~-0O oUT Compllance with Reduced Oxygen Packaging, other
",,-""" P I Source l A specialized processes, and HACCP plan
11'?:: S (C)}LL’IT Food obtained from approved saurce = 30 gl !A Ul:l g:‘g Speclal Requiremants: Fresh Juice Production
12 ON- Food received at proper temperature rD e
. i i i i i i
= ,ﬂ'IN O ouT Food In good condition, safe, and unadulierated kil MA O N/O Special Requirements: Heat Treatment Dispensing Freezers
14 m} INA = N}'JOT geegu:ll‘lrggogecords available: shellstock tags, parasite 12 O INA 2 :,lrg Special Requirements: Custom Processing
.
= ) " Protaction from Contamination _ 70O~
(fDUT — 33 D;‘m ggg Special Requirements: Bulk Water Machine Criteria
151 DNTA DE NIO Foecd separated and protected -
0 out 24 ol ouT Special Requiremenls: Acidified White Rice Praparation
16+ CIN/A [ N/O Food-contact surfaces: cleaned and sanitized /A O NC Criteria
17 o out N 35 Dgl'(NA DOUT | Critical Control Point Inspection
~ 5
Time/Tempetature Controlled for Safety Food (TCS 17T
LAl e £yMipod; (T8 ifood); 36 0 -0 ouv Process Review
O OouT ) A
18 ON/A Proper cooking time and temperatures v
Y it 27 OIN ut Vari
Ny, ariance
19 Sl e Proper reheating procedures for hot holding
ONia O NIO -
OmiN Og " ! . .
20 Proper cooling lime and temperatures Risk factors are food preparalion practices and employee behaviors
ON/A /Q : A ! ol
g that are identified as the most significant contributing factors to
21 SI:ITA;‘%%F Proper hot holding temperatures foodborne iliness.
- Public health interventions are control measures to prevent foodborne
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GOOD RETAIL Eiérmces

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

Mark dssn nated com Iiance slalus IN, QUT, N/Q, N/A) for each numbered item: IN=

n complnance OUT-no! in compliance N/O=not observed NIA-nol appllcable

_ Safe Food and Water

Utensits, Equipment and Vending

0 Food and nonfood-contact surfaces cleanable properly
a8 (0 lN O QUT FIN/A O N/Q| Pasleurized egys used where required 5;!_ ,IJ-I'N/D jUT designed, constructed, and used
39 IN B oUT * Water and ice from approved source 55 E{ UT ON/A Wrawashlng facllities: installed, maintained, used; test
e -= ‘Food Temparature Control -~ }0 strips
e P’T(El ouT DN A I:I n/o | Proper cooling methods used; adequate equipment r@‘ FO N O ouT Nonfood-contact syrfaces clean
S A for temperature control e Physical Facllities
41 |0 INB,OU /Eﬂl\ O N/O | Plant food properly cocked for hot holding 57 ,E’ﬁ O OUT ON/A | Hot and cold water available; adequate pressure
’J o
42 H@;OUTDNIA [ N/O | Approved thawing methods used 58 E]/OUT ON/A | Plumbing installed; proper backflow devices
43 ,ﬁN B3 CUT OON/A Thermometers provided and accurate 59 'D-fnflj OUT OON/A | Sewage and waste water properly disposad
= = P
_,'.-""'f Food Identification fd OIN gouya!ﬁA Toilet facililies: properly constructed, supplied, cleansd :
-ﬁ,%t_! ouT Food properly labeled; original comainer 6.1,45« QUT OON/A | Garbagefrefuse properly disposed; facilities maintained

B j:v Prevention of Food Contamination az,ﬁ: Q,DUT Physical facilities installed, maintained, and clean
Insects, rodents, and animals not present/outer . iahtic o
4_5/,v"6rlN EI/OUT openings protected B IN O ouUT Adequate ventilalion and lighting; designated areas uded
. N O ouT Contamination prevented during food praparation, )
A storage & display 64 M O OUT ON/A | Existing Equipment and Facililies
47 IN 0 OUT - Personal cleanliness ]
af 0O INO QUT ONA /O | Wiping cloths: properly used and stored / ‘Administrative
49 | O IN O oUT [26/A O N/O | Washing fruits and vegetables
- T = oz 65 OO IN O QUTZIN/A | 901:3-4 OAC
o Proper Use of Uitenslis
- 5 -
50 Fﬁg OUT ON/A O N/O | In-use ulensils: proparly stored ss)a'm 0O OUT ON/A | 3701-21 OAC *

Utensils, equipment and linens: propery stored, dried,

A

st|pRoourone | st
52 |OINDOOUT Ell‘jl‘ Single-use/single-service articles: properly stored, used
53 |CIINDO OUT)ZrNIA O NI Slash-reslslant and cloth glove use |
= o | ' : ~ Observations and Corrective Actions T
=  Mark "X® in Bppropriate box for COS and R: cosseorrected on-sita during Inspection R = =
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