State of Ohio

Food Inspection Report
Autharity: Chapters 3717 and 3715 Ohio Revised Code

| Name of facility Check one License Number Date
| Taco Berl 3 S10s o oRFE | 479 2/13/15
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n'i}; ating h{ﬂﬁf 7z /f/ﬁ:t-‘ i

Type of Inspection (check all that apply}
,D'Cﬁlical Control Point (FSO)} O Process Review (RFE) O Variance Review [l Follow up
0O Foodberne O 30 Day [0 Complaint

O Pre-licensing O Censultation

Follow up date (if required) | Water sample date/result

(if required)

—

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark designated compliance status (IN, CUT, N/O, N/A) for each numberad item: IN=in compliance OUT=not in compliance N/O=not cbserved N/A=not applicable

Compllance Status

Compliance Status

Suparvision

__ Tims{Temperatura Controlled for Safety Food (TCS food)

1 | @% gout O NA

Person in charge present, demonsirates knowledge, and

23

2N oour

]
Proper date marking and disposition

performs duties CIN/A T3 NIO
2| O OoUT ONA | Certified Food Protection Manager ) Oy OouT ,
I |
| Employse Hoalth 24 A [ N/O Time as a public health control: procedures & records |
Management, food employees and conditional employee, Consumer Advisory ]
| 3 .D"'f OouT O NiA knowledge, responsibiiities and reporting OIN OouT
| 25 ‘ Consumer advisory provided for raw er undarcooked foods |

4 | @R OouT O N/A

Praper use of restriction and exclusion -

5 OOoUT O N/A

Procedures for responding to vomiting and diarrheal events

QA

Highly Susceptible Populations

Good Hypienic Practices

6 | BN O ouT o

Proper aaling, tasting, drinking, or tobacco use

7 | @ O OUT O NO

No discharge from eyes, nose, and mouth

r
low Oour’
26 ,.P"%‘ /

Pasteurized foods used, prohibited foods not offered

! Chemical

Preventing Contamination by Hands

8 | D OoutONO

Hands clean and properly washed

27|

A

y
O Oout

Food additives: approved and properly used
/

N OouT
9 )gr!tm O nNo

No bare hand contact with ready-to-eat foods or approved
allemate method properly followed

28

):Hﬁ aout

ON/A

Toxlc substances properly identified, stored, used

Conformance with A;_)provod Procaduros

10 wﬁ O0ouUT O N/A | Adequate handwashing facilities supplled & accessible OIN O0uUT Compliance with Reduced Oxygen Packaging, other
= = _Approved Source 29 _DNTA speaciallzed processes, and HACCP plan
D‘fﬁ Food obtained fro ed
i anN L'.!D OU;' e M Spprovec soures 30 o TA g g:g Special Requirements: Fresh Juice Production
* DA N0 ond recever e proper femperae 3 O iy 0 ouT 5 ecl:( Requirements: Heat Treatment Dispensing Freezers
13| @M O ouT Food in good condilion, safe, and unadulterated Fﬂ% O N P eq ' p 9
O O0ouT Required records available: shellstock tags, parasite aiiN 8out .
14 ;.NIA o Nie destruction 32 CNiA O N0 Speclal Requirements: Custom Processing
: | Protection from Contamination
- 2 33 ) BT Special Requirements: Bulk Water Machine Critaria
N O ouT A ONO
15 OnA O NO Food separated and protected
=N O ouT 34 a éN 0O out Special Requirements: Acidified White Rice Preparation
iy : /A &3 NIO Criteria
16| Onia O N/O Food-contact surfaces. cleaned and sanitized B2
Propar disposition of retumned, previously served, 2 Oour
17 ,E(IN QO ourt reconditioned, and unsafe food 35 ONA Critlcal Control Point Inspaction
~ Tima/Temperature Controlied for Safaty Food (TCS food) O g ouT
36 ,EH‘ Process Review
OIN O0out . N/A
18 Proper cooking time and temperatures
ONA ['NIO .
O y-0 ouT
OIN OOouT 37 ia Varance
19 ONA CYNIO Proper rehealing procedures for hol holding
Om Oout . .
20/ Ona o Proper cooling ima and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
@iN Oour foodbome lliness.
21 ONA O NO Proper hot halding temperatures
Public health interventions are control measures to prevent foodborne
22] @IN [0 OUT CINJA | Proper cold holding temperatures illness or injury.
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State of Ohio
Food Inspection Report

Authority. Chapters 3717 and 3715 Ohio Revised Code

Name of Facility

Taco BellFHF108

Type of Inspection
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GOOD RETAIL PRACTICES

Good Retlail Praclices are preventalive 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=not in compliance N/O=not obsorved N/A=not aggllcable

= 0

Safe Food and Watar Utanslls. Equipment and Vending
38 |OIN O QUTEIN/A O NIO| Pasteurized eggs used where required 54,&»1 0O out ::;“éni':f 2:,,“:%2;.‘?“;‘; z:ref:ces cleanable, properly
3g BN O oUT Water and ica from approved source Warewashing facilities installed, ma ntaned used test
: Food Temperature Control s /EfN O OUTONA | gyrips
Proper cooling methods used; adequate equipment 56 LF1IN [ ouT Nonfood-contact surfaces clean
40 ’6"‘ DOUTONADO NO | ) temperatura conirol ’g_ Physical Facliities
41 | O INO OUT ON/A ,m\vh’o Plant food properly cooked for hot holding 57‘_ ,Ef IN OO QUT [CIN/A | Mot and cold waler avallable, adequate pressure
42 ,B’ﬁ\l 0O cuUT ON/A O N/O | Approved thawing methods used 58| 0N O OUT ONA | Plumbing installed; proper backflow devices
43 ,-ﬂ/IN 0O ouT ON/A Thermometers provided and accurate 59‘,6 IN O OUT ON/A | Sewage and waste waler properly disposed
5 e i’éidild'e'ﬁtlﬁé_éﬁ&ﬁ 60 ,ﬁ IN 00 OUT OIN/A | Tollet facilities properly constructed, supplied, cleaned
44 ) ,ﬂﬁ O out Food properly labeled; original container 61 ,ﬂ’ IN [ OUT ON/A | Garbaga/refuse properly disposed, facilities maintained
Tl Prevention of Food Contaminatlon ' £52/0IN Four Physical fuciities installed, maintained, and clean
45 _ﬁ Oout ;:seﬁ%:;dr:;gg :hnd PRl 63 ,HIIN O our Adequato ventilation and lighting; designated areas used
Contamination prevented during food preparation,
45,45,"‘l O 9UT storage & display 64 }Z{IN 0O OUT ON/A | Existing Equipment and Facilitles
{f47, O IN T oUT Parsonal cleanliness
748 [/IN O OUT ON/A O NJO | Wiping cloths: properly used and stored Administrative =
48 | O IN O OUT N/ N/O | Washing fruits and tabl
_. PREIING [ Wy e ) e 1 |es| o O ourin | sorsonc
i B ] _ Proper Usa of Utansils
50 ,G’Tﬁ' {0 ouT ON/A O N/C | In-use utensils: properly stored €6 IN O OUT OON/A | 3701-21 OAC
51 LBriN O ouT CINiA e LG - IS5E o g:ﬂ" (ridt-n} fio 39F
52 ,Z,IN O ouT ON/A Single-uselsingle-service articles: properly stored, used EEC(‘ l (‘ 57’ F sz'{
53 | OO ouT ZAN/A O N/O | Slash-resistant and cloth glove use ii’” E ;1‘ ||' F ;’}H H N (o b
B AR - _ Observations and Corrective Actions 3'“'": i
= — = = - Matk X" in ¢ 2 box for COS and R: COS=corrected or-site during inspection Rerepeal violation 2 3 —
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PRIORITY LEVEL: C = cmfc‘f’ NC = NON-CRITICAL
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