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Authority: Chapters 3717 and 3715 Ohio Revised Code
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FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
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Compliance Status

Compliance Status

Supsrvision T

1 _’Bﬂ’ﬁ'nur a nA

Person in charge preseni, demonstrates knowledge, and

Tlmol'!‘emperatura Controlled for Safety Food (TCS food)

_,erF,-'G gouTt

' Proper date marking and disposition

performs duties ON/A O NIO
2 @M [OUT O N/A_| Certied Food Protectan Manager OIN CLouT .
— | | d
= Employes Haalth - — 24 LM% NIO Timeas a pubic_lfif -conlro procedures & records
Management. food employees and conditional employee; Consumer Advisory
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25 Consumer advisory provided for raw or undercooked foods
4 DouT O N/A | Proper use of restriction and exclusion g
5 MDOUT [ N/A | Procedures for responding 1o vomiting and diarrheal avents Highly Susceptible Populations
—— SoodiHymenic F.'ract!ces g O N ouT Pasteurized foods used; prohibited foods not offered
16 | OIN O ouT [LHTI0 | Proper eating, tasting, drinking, or tabacco use 2
7 | OIN OOUT /0 | No discharge from eyes, nose, and mouth Chemical
| Z Preventing Contamination!by, Hands
| Food additives: approved and propery used
8 O QUT L] N/O| Hands clean and properly washed
O ocut No bare hand contact with ready-to-eal foods or approved Toxic substancas proparly Identified, stored. used
: 9 ¥Ona ONO alternate method properly followed e e - - —
i Conformance with Approved Procedures
10 N COOUT O N/A | Adequate handwashing facilities supplied & accessible Compliance with Reduced Oxygen Packaging, other
3 | Approved Source - f specialized processes, and HACCP plan
4
11 fe D OuT B oy S 30| o) A O a},‘g Special Requirements: Fresh Juice Production
12 g&\;g;g Food received at proper temperature Ow O out
31 Special Requi ts: Heat Traat t Di ing Fi
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14 al k II::'II g:,.lo'l' s:;;tl:li:glcllo:‘ecords available, shellstock tags, parasite 12 am Eg:g Special Requirements: Custom Processing
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- C for Safety Food (TCS i
~ TimeiTemperatura Controlled for ty {TCS food) E i OIN O-0uT Process Review
18 QN O ouT Proper cocking time and temperatures !
DN!A’D-N‘YO O .0 oUT
,.Eﬁ O ouT a7 ,D'%; Variance
194 ON/A O NIO | Proper reheating procedures for hot holding
0 ouT 1 . )
2M"Ma O NO Proper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
g out foodborne illness.
21] CINA O NIO Proper hot holding temperatures
Public health interventions are control measures to prevent foodborne
22 ’Eﬂﬁ O OUT ON/A | Proper cod ho'ding temperatures iiness or injury.
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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 focds.
Mark designated compliance stalus (IN, OUT, N/O, N/A) for each numbered item: IN=in compliance OUT=nol in compliance NfO=not observed N/A=not applicable

Safe Food and Water < Litensils, Equipment and Vending
. Food and nonfoad-contact surfaces cleanable, properly
38 |0 Iﬁ.D OUJ’,BNﬁE] N/O| Pasteurized eggs used where required 54 LETIN O OUT designed, constructed, and used
39/‘:“” O out Water and ice from approved source Warewashing facililies: Installed, maintained, used; test
——r : 55 N O OUT ON/A
| Food Tomperature Control ol b strips
Proper cooling methods used; adequate equipment 56 W 0 out _Nonfood-contact suriaces clean
40 /B{ QI OUT ONA B NIO | ¢, tamperature control - Physical Facilities
41 |OINDOOUT DNW Plant food properly cooked for hot holding 57 LETIN O OUT ON/A Hot and cold water available; adequate pressure
42 ,E'm 0O OUT ON/A O N/O | Approved thawing mathods used Sg‘,ﬂﬂ ’I:'I OUT ON/A | Plumbing installed; proper backfiow devices
43 | ,Bﬁ 0 OUT ONiA Tharmometers provided and accurate 5}.’% 0O OUT OON/A | Sewage and waste water properly disposed
=N N | Fo\od'ldenyﬂcdgﬁéﬂ 60, _E’ﬁ [ OUT ON/A | Tollet facilities: properly constructed, supplied, cleaned
44 | ,E'fN O ouTt Food properly labeled; original container B}’ﬂ‘l 0 OUT ON/A | Garbage/refuse property disposed; facilities maintained
] | ~ Pravantion of Food Contamination 62| BN O ouT Physical faciliies Installed, mainiained, and clean
45 ,E‘IN oouTt Lﬁﬁ%sﬁdr:?eﬁe?d animals not presentiouter B;Eﬁ O out Adequate ventilation arld lighting; designated areas used
Contamination prevented during fcod preparation,
46 ‘,E‘lﬁ oouT storage & display 64 ,u,m’ L) OUT LIN/A | Existing Equipment and Facllites
_Q?\ﬁ 0 out Personal cleanliness -
‘,E'ﬁl O OUT ON/A O N/Q | Wiping cloths: properly used and stored _Administrative — i
49 | O N O oUT ON/A N/O | Washing frulls and vegetables
& —— > 65|00 IN 0 OUTEINA | s01:34 0AC
1= .. Propar Use of Utanslis e
su/aﬂ [0 OUT CIN/A [ N/O | in-use utensils: properly stored 66 ,Eﬂ 0O ouT ON/A | 3701-21 DAC
51 | ,BfN O ouT ON/A rlrja‘:;ls;:j' equipment and linens: properly stored, dried,
52 ,B'm 0O OUT ON/A Single-use/single-service articlas: praperly stored, used
53 | 1IN [J QUT FA O] N/O | Slash-resistant and cloth glove use
e S Gbservationsrand Corrective Actions = i
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HEA 5302B Ohio Department of Health (6/18)
AGR 1268 Ohio Depariment of Agriculture (6/18)
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State of Ohio (’

Continuation Report
Authority: Chapters 3717 and 3715 Ohio Revised Code

Namae of Facillty

Observations and Corrective Actions (continued)
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