State of Ohio

Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code
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Type of Inspe:ul {check all that apply)
j}STandard 0 Critical Control Point (FSO) 0O Process Review (RFE) O Variance Review [ Follow up
O Foodbome 0O 30 Day O Complaint

3 Pre-licensing O Consultation

Watar sample datelresult
(if required)

Follow up date {if required)

1L ~ A ecqele

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark designated compliance status (IN, QUT, N/O, N/A) for each numbered item: IN=in compliance OUT=not in compliance NIO_=n_nl ob_se_rved NIAfnp_t_ applicab_lg_

Compliance Status

Compliance Status

Suparvision Time/Temperatura Controlled for Safety Food (TCS food)
1 PM(EIOUT 0O N/A s::z,or:‘;n:;?;ge R e e 23 ON/A Dng:'g Proper date marking and disposition
2 -DN CoUT O N/A Cemﬁa:l:::iy:;nt:;::hManager 24 E’;?A DD:::; Time as a public health control’ procedures & records }
3 | priouT DA | Maragemers ot smpoyes and condtnsl ampoye Consume pdtecty
! OIN OQouT . .
25 Consumer advisory provided for raw or undercooked foods
4 | QT OOUT O N/A | Proper use of restriction and exclusion DA
5 ’QM’QOUT O N/A | Procedures for responding to vemiling and diarrheal events Highly Susceptible Populations
- = z
Geod SsQRracuces 26 0N Dout Pasteurized foods used. prohibted foods not offered
[ g,u(l:l OUT O N/O | Proper eating, tasting, drinking, or tobacco use A
7 “'g,uﬂ:l OUT O N/O | No discharge from eyes, nose, and mouth Chamical|
Preventing Contamination by Hands OIN O ouT
27 Food additives: approved and properly used
8 O ©UT O N/O| Hands clean and properly washed JaNIA
OIN O ouT \
a ourt No bare hand contact with ready-to-eat foods or approved 28 /A Toxic substances properly identified, stored, used
9 "oOna OnNo alternate method properly followed - —_—
Conformanca with Approved Procedures
10 E CJOUT D N/A_| Adequate handwashing facilities supplied & accessible 20 OIN OQout Compliance with Reduced Oxygen Packaging, other
: Approved Source A speclalized processes, and HACCP plan
" ,E N EI(C)):.’J;F Food oblained from approved source 30) gl::;A Il::‘l g},'g Special Requirements: Frash Juice Producﬂ}//
12 gt:IIA Eﬁ'ﬂo Food received al proper temperature o OouT
N Special Requirements. Heat Trea t Dispensing Freezers
13| oW _OouT Food In good condition, safe, and unadulterated ela Qo | SPeceiieau }"’(/ pensing
-
ON DO out Required records avallable: shelistock tags, parasile OIN OoUuT
14 a2 Spectal Requirements: Cpefom Processing
pwﬂ 0O N/o destruction CiA O NIO
P
: " Protection from Contamination - E'L’;‘A g g:'g Special Requlynés: Buik Water Machine Criteria
15 NA !l?] z},'g Food saparated and protected
¥ O OUT. 34 OIN OouUT Special-FHequirements: Acidified White Rice Preparation
16 1%:”\ O nio Food-contact surfaces: cleaned and sanitized PNiA ONO | Critprfa
=
Proper disposition of raturned, previously served, OIN OouT -
17 ’D\‘N 0 out reconditioned, and unsafe food 35 A / Critical Control Point Inspection

‘ThnaiTamparature Controlled for Safety Food {TCS food)

36

OIN O0uT
mﬂ/

Process Review

kY

O out
SAUA

Variance

.Pm 0 OUT ON/A

18 .E’L':A E‘ g}‘g Praper cooking fime and temperatures

19 E;;‘A gg}g Proper reheating procedures for hot holding
20 E::A g:,:g Proper cooling time and temperalures

21 E;:\ ggg Proper hot holding temperatures

22 Proper cold helding temperatures

Risk factors are food preparation practices and employae behaviors
that are identified as the most significant contributing factors to
foodborne illness.

Public health interventions are contro! measures to prevent foodbome
illness or injury.
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gﬁn RETAIL PRACTICES

Mark dssignatad compllance status (IN, QUT, N/O, NIA}_for each numbersd itern IN=in co

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

mpliance_CUT=not in wmﬁncs N/O=not observed NIA=nul applica ble

Safe Food and Watar

Utensiis, Equlpmom and Vanding

54

Pasleurized eggs used where required 4

3 |ONDO ouT,Eme O NO

Food and nonfoad-contact surl'acas cleanable, pmperl;
designed, constructed, and used

,Em O out

39,mN 0O out Water and ice from approved source

Food Temparature Control

55
A

=N O ouT Ova
e

Warewashing facilities: installed, maintained, used; test
strips

564

Proper cooling methods used; adequate equipment

A IN O ouT Nonfood-contact surfaces clean

a0 ,l?t(n OUT ON/A O NIO

for temperature control

Physlical Facllities

‘,G“{ O ouT ON/A

41 | O IN O QUTEIN/A [ N/O | Plant food properly cocked for hot holding 57 Hot and cold water available, adequate pressure
42 |0 IN [0 QUT IAN/A O N/O | Approved thawing methods used SB‘Eﬁ O OUT ON/A | Plumbing installed; proper backflow devices
43 ,Q‘Iﬁ 3 0UT ON/A Thermometers provided and accurale 59 )2'\'51 O OUT CIN/A | Sewage and waste water properly disposed

'Food ldentification 60 | O IN O QUT LON/A | Toilet facilities: properly constructed, suppled, cleaned
44’ INO ouT Food properly labeled, original container 61 ,E‘m O QUT ON/A | Garbagelrefuse properly disposed, facilities maintained
Prevention of Food Contamination 62 ,E’m O outr Physical facilities installed, maintained, and clean
Insects, rodents, and animals not present/outer . . .
45, ,B'ﬁ Qout opanings proleciad 63 4ﬂ’|fl~l {out Adequata ventilation and lighting; designated areas used
Contamination prevented during food preparation,
46/’EI/N/D out storage & display 64 pdﬂ O OUT ON/A | Existing Equipment and Facilities
47 Lefing out Personal cleanliness 7
-7
48’ LETiN [1 OUT ON/A 83 N/O | Wiping cloths: property used and stared Administrativa
49 0 IN O CUT ON/AKET N/O | Washing fruits and vegetables
: 2 2 65 BT [0 OUT CINIA | 901:34 0AC
1 . Proper Use of Utensils -
50 ,-ﬂﬁl O OUT ON/A O N/Q | In-use utensils: properly storad 6|0 IN O QUWA 3701-21 OAC
Utensils, equipment and linens: properly stored, dried, N :‘é’ (D - (4]
51 ,lz’lﬁ {1 OUT ONiA b /7‘/(7‘ S P4 Lf JE

52: ‘,E(m O ouT ODN/A Single-use/single-service articles: properly stored, used é 7%_ ./ ﬂ ‘2/ 0 35'
53 | 01N O OUT [0/A O N/O | Slash-resistant and cloth glove use c/lar (L4

ll’ i Observations and Corrective Actions :

! =c B Mark X in Mata box for COS end R: COS=comected on-site du . = *
Itam No.| Code Section | Prierity Level Commant cos
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PRIORITY LEVELL'C/ CRITICAL NC NON-CRITICAL

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