State of Ohio

Food Inspection Report

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

Compliance Status

Mark deslgnated c::lmp[iaﬂ(:tr alatus (IN OUT, N/O, N/A) for each numbered item: IN=in compliance OUT=nat in compliance N/O=not observed N/A=not appiicable

Compliance Status

7, Supervision " TimeTomperaturs Controlied for Safety Food (TCS food)
T =y 1
| Person in charge present, demonsirates knowledge, and ’gﬂ(ﬂ ouT '
1 OOoUT OO N/A performs duties 23 NA O N/O Proper date marking and disposition
2 ol OUT A | . T ]
230 EI_G L Cenlﬁa;r:xy:n:zl:;Manager 24| = INA o :}g Time as a public health cantrol: procedures & records
- T A Management. food employees and conditonal employee I Consumaer Advisory
3 P | knowledge, responsibilites and reporting | O uT
ARG 25 Consumer advisory provided for raw or undercocked foods
4 N OOUT O N/A | Proper use of restrictlon and exclusion - S
5 : OOUT 1 N/A | Procedures for responding to vomiting and diarrheal events | 'Highly Suscaptible Populations __1
2 == a 1
& Good Hyglenic Practices OIN_ &3 ouT | . .
Past d foods used, prohibited foods not offered
6| OWN OoOUT Q}ﬂi} Proper ealing, tasting, drinking, or tobacco use 26 | aslaurize s used, profiblie
7| ONDO OU'Ipﬁ'O No discharge from eyes, nose, and mouth = Chemical
Preventing Contamination by Hands | O IN-T OUT
27 Food additives: approved and propery used
8 rz( O OUT O N/O| Hands clean and propery washed iA
p-m’ DOUT | 1 icsub v
OiN-O ouT No bare hand contact with ready-to-eat foods or approved CIN/A oxic substances properly identified, stored, used
9 Eﬂﬁ O N/O alternate method properly lolowed l = -
_ Conformance with Approvad Procadures )
10| OIN OOUT {A | Adequate handwashing facilities supplied & accessible ] 24 OIN_O ouT Compliance with Reduced Oxygen Packaging, other
e A_ﬂ' R P | M specialized processes, and HACCP plan
u O I: S SST Fm obtained from approved source 30 E:,‘L % g:‘,g Special Requirements; Frash Juice Production
12 ONA paf} Food received at proper temperalure ,,.-D . O OUT
N Special Requi ts: Heat Treatment Dispensing Freezers
13| O Dout Food In good condition, safe, and unadulterated gh‘ﬂ\ OnNo pecial Requirements: Heat Treatment Lispensing
L
aiN ouT Required records available: shellstock tags, parasite O Ilbl O out . i
14 a No destruction 32 ‘A 0 N/O Spacial Reguiremenis: Custom Processing
s 5 . Protectlon from Contamination
<] " —{ |33 E#;‘A gg}g Special Requirements: Bulk Water Machine Criteria
15 [DJI‘:TA () il Food separaled and protected
=TON O out 24 O -0 ouT Special Requirements: Acidified White Rice Preparation
. it A O NIO Critaria
18 oW O NO | Food-contact surfaces: cleaned and sanitized
l Propar disposition of returned, previously served, a IP/EI ouT .
17 Pa(ﬂ ouTt reconditioned, and unsafe food 35 A Critical Control Point Inspection
) JLTi rature Controlied for Safety Food (TCS food}
T DAJsmpe AL ik 36 o} A O out Process Review
18 gl ouT Proper cooking time and temperatures
A HNO O IN ouT
OmN Oour 37 Variance
19 F‘A 0 N/O Proper reheating proceduras for hot holding
OIN QouT ling t .
20 DNA ONO Proper cooling time and temperatures Risk factors ara food praparation practices and employee behaviors
that are identified as the most significant contributing factors to
21 E';?A Dljlc\)tlf-g Proper hat holding temperatures foodborne lliness.
Public health interventions are control measures to prevent foodborne
22 y{: [J OUT CIN/A | Proper cold holding temperatures illness or injury.
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Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Rewsed Code
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GOOD RETAIL PRACTICES

Good Retail Practices are preventalive measwres to control the introduction of pathogens, chemicals, and physical objects inlo foods.

Mark designated compliance slatus {IN. QUT, N/O. N/A] for each numbarsd item: IN=in compliance OUT=not in compliance N/O=not observed N/A=not appllcable
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Safe Food andLWaur

Hansils, Equipment and Vending

s 0O IN 0O ouT

A O N/O

Pasteurized eggs used where required

54

#,E’Iﬁ O out

Food and nonfood-contact surfaces cleanable, properly
designed, constructed, and used

A

openings protected

39 Er IN O oUT W_ater and Ice from approved source 550N O ouT F-I'ﬂf Warewashing facilities: installed, mainlained, used; test
Food Temparature Control i strips
. 56 N O OuT Nonfood-contact surfaces clean
40 }J'w/ 0 OUT ON/A OO Nio | Froper cooling methiods used: adequate equipment L O e -
J - P — hys achiities
41 | O IN O OUT /A O N/O | Plant food proparly cooked for hot holding 57 H.ﬂﬁl 0O ouT ON/A | Hot and cold waler available; adequate pressure
42 (OIND OU'I;EIIGIA 0 N/Q | Approved thawing methods used 58 IN O QUT EIN/A | Plumbing installed; proper backflow devices
— - 4 =

43 _H IN O OUT ON/A Thermometers provided and accurate 59 IN OO CUT ON/A | Sewage and waste water propefly disposed

: e Food Identiflcation B0 | N £3 OUT CON/A | Toilet facilities: properly constructed, suppiied, cleaned
44 IN O OUT Food properly labeled; original container 61 O OQUT ON/A | Garbageirefuse propery disposed; lacilites maintained

2 —_

- - Prevention of Food Contamination 62| 01N O OUT | Physical faciliies installed, maintained. and clean

45 ,B'ﬁ- O our Insects, rdents, and animals not presentioutar Giﬂﬁl 0O out Adequate ventilation and lighting; designated areas used
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456

#dahg,n out

Contamination prevented during food preparation,
storage & display

64

/;:J.m‘ ] OUT CiNiA

Existing Equipment and Facilities

47 |@'w DO ouT = Parsonal cleantiness ]

48 1O0INDO OUT,ﬂﬂ'IA [ N/O | Wiping cloths: properly used and stored Administrative

48 |OINT OU l'J NIO Washing frults and vegetables

= UT CNA L 2 L 652N 00 oUT VA | s01:34 0AC

 Propet Use of Utensils E
50 |OINO DU}JJNI/A,EI N/O | In-use utensils: properly stored gs| O O OUTEQIA 3701-21 OAC
Utensils, equipment and linens: properly stored, dried,

51 |ONO oupmﬁu\ handied

52 mN 0O ouT ONA Single-use/single-service articles: properly stored, used

s3lomNDO OUTJZﬁIA ] N/O | Slash-resistant and cloth glove use
T T oy, 1'Dbsstar\.rationsrand Corrective Actions IR Tl
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PRIORITY LEVEL: C=CRITICAL NC=NON-CRITICAL
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