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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 status (IN, OUT, N/O, N/A} for each numbered item: IN=in compliance OUT=not in compiiance N/Q=not observed N/A=not applicable
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18 0O IN ouT
O N/O
Pl

-’ Supervision _~ Time/Temperatura Controllod for Safety Food/{TCS food)
1 LOIN O0UT O NA s::ff:‘::n :‘ chtlltiaerga present, demanstrates knowledge, and 23 DP'JTA gg:’g Proper date marking and disposition
2 OUT O N/A | Cenlified Food Protection Manager
/qml a ! Emplnys? T g 24 al A D ::’g Time as a public heallh control: procedures & records
Management, foad employees and conditional employees; Consumer Advisoty
3 I:llN/ OouUT O N/A knowledge, responsibiiities and reporting ’B'( O ouT )
P ™ CIOUT O N/A_ | Proper use of restriction and sxclusion 254 COIN/A Consumer advisory provided for raw or undercocked foods
5 D‘N'EIOUT O N/a | Procedures for responding to vomiting and diarrheal events Highly Susceptible Populations
=W Good Hyglenic Practices O Iy-1 ouT . N
g ,mN‘.EI OUT 0 N/O | Proper eating, lasting, drinking, or 10bacco use 6 iA Pasteurized foods used; prohibited foods not affered
7] E’m O OUT O N/O | No discharge from eyes, nose, and mouth Chomical
e Preventing Contamination by Hands TN O ouT
F -
8 )Zﬁ O QUT O N/Q| Hands clean and properly washed ZT)B‘N?A ood additives. approved and properly used
>
< IN Oour . )
IN O ouT No bare hand contact with ready-lo-eat foods or approved 28 Toxic substances properly identified, stored, used
9 ¥y p IN/A
1 ONA O NIO alternate method properly followed
P Conformance with Approved Procodures
10 E‘fﬁ OOUT O N/A | Adequate handwashing facilities supplied & accessible 29 1IN OOuUT Compliance with Reduced Oxygen Packaging, other
ra - Approved Source NiA specialized processes, and HACCP plan
1IN Food obtained from approved source
11. alél,lN EID Ol'j: ee = 30) B;I?A g g}g Special Requirements: Frash Juice Production
12 I:INIA,E%!O Food received at proper temperature TN O out
p E,‘.N Oout Foud in good condilion, safe. and unadullerated 31 _ON/A O NIO Special Requiremenis: Heat Trealment Dispensing Freezers
14 o 1A E af,'g saegtt:g:::oaewrds Svailble: shallstack tags, parasite 32 L lTA Egjﬁg Special Requirements: Custom Processing
Protection from Contamination
. - 33 QN O ouT Special Requirements: Bulk Waler Machine Criteria
£ [0 ouT DA O NO
15 ON/A [ N/O Food separated and protected c’ﬁ%f«
..Erlﬁ O ouT 14 OIN DouTr Special Requirements: Acidified White Rice Preparation
8 Ona O NO Food-contact surfaces. cleaned and sanitized grfia O N0 Crilaria
. . T
17 );H( 0 out Proper dispasition of relumed. previously serverd, 35 EATA BOUT | crtiat Control Point Inspection
TimalTemperature Controlled for Safety Food (TCS /food) OIN OouT .
36 A Process Review
18 ghIITA = 10 Proper cooking time and temperatures
OIN OouT .
37 m A WVariance
Proper reheating procedures for hot holding

20l BTN Oout

T ONnA O No

Proper cooling time and temperatures

2?,2‘1( O ouT

On/a O NO

Proper hot holding temperaiures

22 ,a‘lﬁ oUT ON/A

Proper cold holding lemperatures

Risk factors are food preparation practices and employee behaviors

that are identified as the most significant contributing factors to
foodbomne iliness.

Public health interventions are control measures to prevent foocdborne

illness or injury.
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GOOD RETAIL PRACTICES
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Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.
Mark designated compliance status {IN. QUT, N/Q. N/A} for each numbered item IN=in compliance OUT=nct in compliance N/O=not observed N/A=not applicable

- Safe Food and Watar ;,'f I.Itenslls, Equipment and Vending
. . Food and nonfood-contact surfaces cleanable, properly
38| 0O ﬁ ) OUT ETN/A T N/O | Pasteurized eggs used where required M,'tﬁN/E] ouTt e e e e

Water and ice from approved source

39 LEIIN QOUT ONA
: Fouod Temperature Control
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55/&14} OUT ONIA

Warewashing facilities: installed, maintained, used; test
strips

56 IN CI out

Nonfocd-contact surfaces clean

Propar cooling methods used, adequate equipment

52 LETIN 1 OUT CIN/A
53 | O IN O OUT #IN/A O N/O

Single-use/single-service arlicles: properly stored, used

Slash-rasistany, cloth, and latex glove use

Observations and Corrective Action
Mark "X tn appropriata box for.COS and R COS=corrected on-site duting ins;
Priority Level £o ment/ .

Itam No.. . Coﬁe .Sect.Ion

1-TEMP THERMOLABEL & ”'E
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41 ﬁN/D ouT E]me Plant food properiy cooked for hot holding EL ,E/ /l:l QUT ON/A | Hot and cold water available; adequate pressure
42 /,Eﬂilu OUT ON/A O N/O | Approved thawing methods used 581 IN OouT Plumbing installed proper backfiow devices
43 N O OUT ON/A Thermometers provided and accurate DN!}D NIO
- : Food Identification SQt,EﬁN/E] OUT CIN/A | Sewage and waste waler properly disposed
44 ,4N Ooourt Food properly labeled; original container so‘,zﬁN/c] OUT ON/A | Toliet facilities: properly consiructed, supplied, cleanad
"Pravantion of Food Cnntamlnaﬁon EL,E!/IN O OUT ONfA | Garbagelrafuse properly disposed: facililies maintained
o b - = .l
45 ,ﬂq £l ouT Insects, rodenls, and animals no! presentfouter 62 LETIN O ouT Physical facilities installed, maintained, and clean; dogs in
1 openings protected ] «outdoor dining areas
46 ,EI/lt; O ouT Conlamination prevented during food preparation, DN’A O Nio
A storage & display ‘Hﬁiﬁ'om /‘  adequat dla d lichting: desianated o
- equate venlilation and lighting; designated arsas use
47 LETh O ouT ONiA Personal cleanliness W = e
48/6!N OouTDONALDO I:ILQ Wiping cloths: properly used and stored 64 MD OUT E]NIA Existing Equipment and Facililies
43 |OINO ouT DNIMNIO Washing fruits and vegetables = AT RGaee
. Proper Use of Utensils
50 /m [0 CUT EIN/A O N/O | In-use utensils: properly stored 65|00 DO OUT/DNK 50134 0AC
51,4n/|§D OUT ON/A ':Jatﬁgls;ijs, equipment and linens: properly stored, dried, 66 ,aﬂn O ouUT OON/A _3_,01_21 OAC
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