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‘Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code
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Type of Ins%t[on {check all that apply)
[FStandard O Critical Control Point (FSQ) O Process Review (RFE) [ Variance Review [ Follow up

O Foodbome T 30 Day 0O Complaint

O Pre-licensing O Consultation

Follow up date {if required) ] Water sample datefresult
{if required)
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FOODBORNE ILLNESS RISK FACTORE AND PUBLIC HEALTH INTERVENTIONS

Compliance Status

Mark destgnated compliance status {IN, OUT, N/O, N/A) for each numbered |1em lN-ln compl:ance DUT—not in compliance NfO=not cbserved N/A=not applicable

Compliance Status

Supervision o=l

Time/Tem

parature Controlled for Safety Food (TCS foad)

1 L Dout O A

Person in charge present, demonstrates knowledge, and
performs dulies

[Tw_oout
i ,am’,(g N/O

Proper date marking and disposition

] OUT O N/Q

Proper eating, tasting, drinking, or tobacco use

' 2 Protection M
]—2 = DOUTM Ceniﬁe;r::;.:y:t:c::nnh it 24 DallﬁN g g},‘g Time as a public health contrel procedures & records
e 1
Management, food employees and conditional employee; Consumer Advisory
3| 0ON DOUTM knowladge, responsibilities and reporting OIN O out 1
25 [Ty Cansumer advisory provided for raw or undercooked foods
a~ ﬂ-rlfr OouT O N/A_| Proper use of restriction and exclusion A
5 ’pﬂ’ QouT O NA | Procedures for respending lo vomiling and diartheal events Highty Susceptiblo Populations
|T. : SosdihysniCIE N ehe 96 QN ouTt Pasteurized foods used; prohibited foods not offered
B

No discharge from eyes, nose, and mouth

Chemical

Ll_ _’qnf 0 ouT O N/O
Praventing Contaminzation by Hands
a

zﬂﬂ O out

Food additives; approved and propery used

e 0 OUT O N/C| Hands clean and properly washed A
Eﬂﬂ O out
DI Oout No bare hand conlact with ready-to-eat foods or approved zﬁ CIN/A Toxic subslances properly identified. stored, used
8 PMA [ NiO alternate method propery followed - -
Conformance with Approved Procedures
10 | OIN DOUTgﬁA Adequate handwashing facilities supplied & accessible 20 OmN Qour | Compliance with Reduced Oxygen Packaging, other
- _Approved Sowrce __ﬂN.I'A | specialized processes, and HACCP plan
ouT Food obtained from approved source . L
LU oW ISOUT i 30 E& Ia akg Special Requirements; Fresh Juice Production
12 0 Food received at proper temperature
DA © kil QN O out Special Requirements: Heat Treatment Dispensing Freezers
13| @M OouT Food in gaod condition, safe, and unadulterated s O Nio :
Ol OouT Required records available: shellstock tags, parasile 0N Oout : .
14 '\ O N/O destruction 33 ;IH'.'A O N/O Special Requirements: Custom Processing
~ Protection from Contamination
‘m‘ SO ; L a3 E‘LT‘ g g;‘g Special Requiraments: Bulk Water Machine Criteria
15 E[NTA g g:,'g Food separated and protected -
0N OouT 24 OIN G out Special Requirements: Acidfied White Rice Praparation
16 Eﬂ O N/O Food-contact surfaces: cleaned and sanitized w O NiD Criteria
Proper disposilion of retumed, previously served, DN Oout
17 P‘IN o out recanditionad. and unsafe fo0d 35 DA Critical Cantrol Point Inspection
== /T tura C led for Safety Food {TCS food
Tz Tempacstiys, Comreied b, 2 i¥ i 36 me-'INA o out Process Review
18 EII#A EI' g}'g Praper cooking time and temperatures a
a7| G, OOUT Varl
OIN 0 ouT . A anance
19 GHOA O N/O Proper reheating procedures for hot holding
OIN OoutT
2| DA O N0 Proper cooling tUma and temperatures Risk factors are food preparation practices and employee behaviors
O that are identified as the most significant contributing factors to
21 g«!?‘\ Ung:g Praper hot holding temperatures foodbome illness.
Public health interventions are control measures to prevent foodbome
22 pﬂﬁ 0O QUT ON/A | Proper cold holding temperatures illness or injury.
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GOOD RETAIL PRACTICES

Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical-objects into foods.
Mark designated compliance status {IN, OUT, N/Q, N/A) for each numbered item: IN=in compliance OUT=not in compliance N/O=not observed NfA=not applicable

Safe Food:and Water

Utansils, Equipment and Vending

. . Food and nonfood-contact surfaces cleanable, properly
38 |ONCQ OUT,EWA [0 N/O| Pasteurized eggs used whera required 54 }?ﬂﬂ 0O out designed. constructed, and used
"39 . 0 out Waler and ice .frnm approved source ss| o O out @A Warewashing facilities: Installed, maintained, used; test
Food Temperature Control sirips
- Proper cocling methods used: adequate equipment 5687IN O oUT Nanfood-contact surfaces clean
40 |CIIN O OUTSARACINIO | - tomperature controf = _Bhysical Facllities =1
41 |OINO CUT FH!A O N/O | Piant food propery cooked for hol holding 570N O OULDN‘L'!\ Hot and cold waler avallable; adequate pressure
42 (O IN O ouT [AN/A O N/O | Approved thawing methods used 58|0INDO oupaﬂﬁ Plumbing installed; proper backflow davices
43 N O OUT ON/A Thermometers provided and accurate 59 F‘TN O CUT ON/A | Sewage and waste water properly dlsposed
Fgo_d identification 600N DO OUT,GNYK Toilet facililies: properly construcled, supplied, cleaned
44 Jaﬁl Qaout Feod propearly labeled; original container 61 ’Bﬁﬁ 23 OUT ON/A | Garbageirefuse properly disposed; facilities maintained
S Pravantian ‘of Food Contamination 62 BIN O oUT Physical facilias Installed, maintalned, and clean
45 ‘rﬂm Oout éﬁﬁ%ﬁ:ﬁi;ﬂd e 63 oour Adequate ventilation and lighting; designated areas used
{‘ Contamination pravented during feod preparation,
4 E e storage & display 64 ,a‘lﬁ 0O OUT CON/A | ExIsling Equipment and Facilities
47 [ 2N 0 out Parsonal cleanliness d
48 | O N O ouT DUAEIMNO | Wiping cloths: properly used and stored E Administrative o i
49 | 3O IN O OUT I80/A O N/O | Washing frults and vegetables
- T : 65BN T ouT ONA | s0t:34 0ac
I Proper Usa of Utanslis 7
50 |OIND OU'I"ﬁGIA £ NfO | In-use utenslls: properly stored 66! C1IN OOUT 3701-21 QAC
51 |O0INDouT wA tl;{atzgls;?. equipment and linens; properly stored, dried, . .
52 1OINDO OU'I;BWA Single-use/single-service articles: properly stored, used 04 S 7‘ ﬁ}' Vel Zz [0 4 3 m - 70 O)Z
53 | O IN O OUTERUA O N/O | Slash-resistant and clath glove use
= i_Observations and Corrective Actions-
> = Mark =corracted 5 rapgat violation
ltem No.] Code Section | Priority Level
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PRIORITY LEVEL: C=CRITICAL NC= NON-CRITICAL
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