State of Ohio _
Food Inspection Rept.t

Authority: Chapters 3717 and 3715 Chio Revised Code

Hﬁixz:nﬁ:rff 1[:»'__'&43 LL¢

O

Name of facillty Cheack one License Number Date
Marco's Pizza OFSO QURFE 429 lof11/1%

Address Clty/Zlp Code o
Yo8 (p3hex 1on Ave. M Vernen 43050

License holder Inspection Time Travel Time Category/Descriptive

15~ ¢35

O Foodbome 0O 30 Day

Type of Inspectlnn {chack all that apply)
andard O Critlcal Control Point (FSO) O Process Raview (RFE) O Variance Review [ Foliow up

O Complaint O Pre-licensing [ Consultation

Water sample date/result
{if required)

Follow up date (if required)
f‘“

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark designated compliance status (IN, OUT, N/O, N/A] for each numbered tem: IN=in compliance OUT=no! in compliance N/O=not observed N/A=nol applicable

Compllance Status Compliance Status
Supervision Timel/Temparature Controlled for Safety Food (TCS food)
| Person in charge present, demonstrates know'edge. and | MmN OouT
1 ; wN OouT O N/A performs duties 23¥ ONA O NO Proper date marking and disposition
2 [ bﬂ gouT O N/A | Certified Food Proteciion Manager | O Oour _
Empt Health 24[ MA N Time as a public health control: procedures & records
] 1 1
| Management, food employees and conditional employee; Consumer Advisory |
3 mﬂ QouT O NA knowledge, responsibililies and reporting
| O Dout I
T - 125 Consumer advisory provided for raw or undercooked foods |
_4_]_@!1 OouUT O Nia | Proper use of restriction and exclusion
151 COUT [J N/A | Procedures for responding to vomiting and diarrheal evenls : ____ Highily Susceptible Populations |
: = Good Hygienic Practices OIN OouT R
D .l DN D ouT N0 Pmper aating, lastings drinkings of tobacco Use 26 QBIA Pasteurized foods used; prohibited foods not offered
L7 El ouT O NIO No discharge from eyes, nose, and mouth . Chemicsl : l
W Prwenﬁng Contamination by Hands' OIN OouT |
Food additives:
a|&&N OoutO N/O| Hands clean and properly washed ] 2 MUA addilives: approvad and proparly used
! &N Oour
fSan O out No bare hand contact with ready-to-eat foods or approved 28 Anva Toxlc‘subs!ance pmperlyidantified sjored, used
8 | Gna ONo | alternate method properly followed | ﬂd-ll ramid
| 1% Conformance wnh Approud Procadures
10 @m OOUT O NA | Adeguate handwashing facllities supplied & accessible znl OIN OOUT | Compliance wilh Reduced Oxygen Packaging, other
= aved Source CINA speciallzed processes, and HACCP plan
btainad fro
1 gﬂ: E]Dgg: Food abtalnad from approved source 30 EJI'I‘A DEJ OUT | speciat Requirements. Fresh Juice Production
12 ONA BNO Food recelved al proper temperature O™ Oout s
i
13| (BN DO ouT Foad in good condition, safe, and unadulterated % [N/A O NiO Special Requirements: Heat Traatm ispensing Freezers
14 EJ;IA Ell g}ic‘)l' dR::#‘i]rggo:‘emrds available: shellstock lags, parasite 32! g I:II:A ggg Special Requirements: Cusierft Processing
' Protection from Contamination’
WN O out 33 E'LTA g:g Special Require;g.ani‘sffl-aulk WalerfMachln Criteria
o 1] Fd
15 OnA O NO Food separated and protected —
- O O ouT a OIN O0ouT Spacial irements reparation
18| QA O NIO Food-conlact surfaces: cleaned and sanitized ON/A O NO Critag
L . — ¥
Proper disposition of retumed, previously served, OIN OouT .
K N O ouT s e o 35 O | Criticat Control Point Inspection
! Time/Temperature Controtied for Safety Food [TCS food) |
.I u £ g:?&y JT | Process Review
18 EI\IITA %&}g Proper cooking time and temperatures T
OiN O ouT
ON OouT 37 anA | Varance
19 GaA O NG Proper reheating procedures for hot holding )
OIN OQout d
20 (oA O /O Proper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
21 gb'lTA g g}g Proper hot holding temperatures | foodborne lliness.
| Public health interventions are control measures to prevent foodborne
22 Fﬂ IN 3 OUT ON/A | Proper cold holding temperatures lliness or injury.
I.
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State of Ohio
Food Inspection Report

Authority: Chapters 3717 and 3715 Qhio Revised Code

Name of Facility

Marcos P; 14,

Type gf Inspection

Starter ol

Date

lof)lF

GOOD RETAIL PRACTICES

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

Parson in Charge

Mark designated compliance stalus (IN, OUT, N/Q, N/A) for each numbered item: IN=in compliance OUT=not in compliance N/Q=not observed N/A=nat applicable
‘Safe Food and Water tensils, Equipment and Vending
Food and nonfood-contact surfaces cleanable, properly
38 |OIN O OUTKINA O NO| Pasteurized eggs used where required 54| \@IN O out doslgnod, consinucton. b ueed
39 @'N 0 out Water and ice from approved source Warewashing facilities: installed, maintained, used: test
f Food Temperature Control 55 :@ IN D OUT CIN/A sirips
Proper cooling methods used; adequate equipment 56 LEDIN O OUT Nonfood-contact surfaces clean
40 |10ND OUTNNM ONG | g temperature control Physlcal Facilities -
41 1OINTE OUTJE'N.'A O NIQ | Plant food properly ceoked for hot holding 57 EN O OUT ON/A | Hot and cold water available; adequate pressure
42 )ﬂ IN O OUT CIN/A [ NiO | Approved thawing methods used 58 | 0 IN O OUT E3N/A | Plumbing insialled; proper backflow devices
43 ﬁJN 0O oUT ONA Thermometers provided and accurate 59 NEDIN O OUT ON/A | Sewage and wasle waler properly disposed
Food Identificatlon 60 EN O OUT CIN/A | Tollet facilities: property constructed, supplied, cleaned
4'14 'EN D out Food properly labeled; original container 61 hbrN 00 OUT ON/A | Garbagefrefuse properdy disposed; facilities malntained
Pravention of Food Contamination 62 N O OouT Physical facilities installed, malntained, and clean
3’D INWUT ;gseerﬁgsr;drg?atcs i;g'ld animals not present.fo__gt_e_r_ SS‘EIN O out Adequate ventiation and lighting: designaled areas used
Contaminalion prevented during food praparation,
46 |0 WO ouT storage & display 64 H IN O OUT ON/A | Existing Equipment and Faciilies
47 | O N O OUT Personal cleanliness ]
@2 £ IN XY OUT ON/A O N/O | Wiping cioths. properly used and stored Administrative
49 | O IN O OUT ON/A O N/O | Washing fruils and vegetables
g 65N O our ONA | s01:34 0AC
Propsr Usa of Utenslis
~50"|\g IN O'OUT DNiA O NiO" |- 1r-use utansils: property stared |66 0 0 oupXihia | 3701.21 0ac
1 Utensils, equipment and linens: properly stored, dried, + h ,LD
N O OUT EON/A
51 [} handled CD rec V!Ola 1)) }’/0)' H&i’f
52 ,E?IN O ouT ON/A Single-usa/single-service arlictas: properly stored, used / /LS :
53 |0 INQ OUT b-NIA O N/Q | Slash-resistant and cloth glove use (j 7 a’r / f CL )
O == ‘Observations and Corrective Actions’
| 3 Mari "X" in appropriate box for COS and R: COS=conscled' on-site. during inMn 'R=repeat violati
|_ltem No.| Code Saction Prloﬂty Lavel | Comment cos | R
-+ Faglihg dates frx Ai cared. ;&;/éubnc. /‘nrﬁ)/a7? ¢ 77,‘/)/»//4'/;& oo
(tap ey frem  2- gy, ola
g o oo
1 Previaus vinlabens cnrrec /;,/_ oo
Oo(a
Y3 L, L C (b serveel M:;,omr. (/n/% net Stored /h )2?4/7172(/' Tﬂ/poWﬂ X|o
S ide ouid Wbside huclked. Jpnitiie splutior) cpicestr/xn | B
er thceMmbe. PIC_veperss K& I N TA ra I.// lol e £ | 0 | O
Senstizdt Selhron  hut u 5//1/;’ &d/ﬂ//'r /oA ne? | 0|8
STl in ot Sanitrier fnnc//v“fgﬁfh Correct gjo
(vactice, plaly opw Sohukipn gs feectke! f2 hozizibyin /502 B0
' Clermy n/rJ;M packs fr Soseeze oS, . ojo
Ensyirs Can . il piainfe/neY] O[O
451 (] NC [ thservid 5ipmatbant cop 27 tmal deors _Ewvids Do
trir iy ny ) e Mzap- alo

Date;

[D-17~145

Tl

"By 11

" ey

PRIORITY LEVELAC = CRITICAL  NC</NON-
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