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Category/Descriptive

Cls

Type of Inspection {check all that apply)
Standard [ Critical Control Point (FSO) 0O Process Review (RFE) O Varance Review O Follow up
O Foodborme [J 30 Day O Complaint 0O Pre-licensing O Consultation

Water sample date/result
{if required)

Follow up date {if required)

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=nol in compliance N/O=not observed N/A=not applicable

Compllance Status

Compliance Status

Suparvision

Time/Temparature Controlled for Safety Food {TCS food)

1 /Erﬁd OcUT O N/A

performs duties

Person In charge present, demonstrates knowledge, and 23

OiN
A
L

O out
O N

Proper date marking and disposition

OIN O ouT

9 | jania O No

alternate method properly followed

Na bare hand contact with ready-ic-eat foods or approved

2 B

z E“N_ QouT A Cﬂlﬁa;!::'od Prol:zli::;‘Manager 24 o 'NA I[::I] z:,‘g Time as a public health control: procadures & records
3 3 3 Consumer Adviso:
3 | o CouT Gyl | Hamagemant oot anplsses and conoral ameloys. | | .
25 Consumer advisory provided for raw or undercooked foods
4 | O OouT VA | Proper use of restriclion and exclusion A
5 | OIN OOUT O N/A | Proceduras for responding to vomiting and diarrheal events Highly Susceptibla Populations :
. - 'Good Hygilenic Practices’ O out ;
6 | OINOOUT gzﬁ.vo Proper ealing, tasting, drinking. or tobacco use 126 }Zd:\ Pasteurized foods used; prohibited foods not offered
71 0INOOUT gﬁ.vo No discharge from eyes, nose, and mouth Chemical
' Preventing Contamination by Hands OIN [ ouT
Food additives: approved and propety used
gl ON O OU‘[,EI'NIO Hands clean and properly washed 27 }B‘IM Vos:-app progery
O out

Toxic substances properly identified, stored, used

Conformance with Approved Procadures

22 EM‘N 00 oUT ONA

Proper cold holding temperatures

illness or injury.

10 D(N OOUT O N/A | Adequate handwashing facilities supplied & accessible OIN Oout Compllance with Reduced Oxygen Packaging, other
o N Approved Source 29 ONA specialized processes, and HACCP plan
I -
i gT: I:ln 03: Food oblained from approved source 30| EIEITA gg}g Special Requirements: Fresh Juice Production
12 Food recelved at proper temperature
e 0 kil QN O out Special Requirements: Heat Treatrent Dispensing Freezers
13l @in oout Food in good condition, safe, and unadulterated ON/A O N/O
14 DB#IAl DI:I g}g ggqsill:::ggormms available: shellstack tags, parasite 33 g;::\ Dﬂg:'-g Special Requirements Custo;l Processing
B . T 33 gl:lTA gg:.'g SpecialRaquiremenls BWTM Machine Criteria
15 EA?A Elg:g Food separated and protected
TN O ouT a4 OIN OouT Special Raqx’{M ?/ ﬁwmm Rice Preparation
. ONA O N0 Criteria
16 Dﬂm 0 No Food-contact surfaces: cleaned and sanitized e
- 4
Proper disposition of returned, previously served, O Oou .
17| _PaN O out raconditioned. and unsafe food 35 ON/A Crilical Control Point inspection
Time/Temperature Controlled for Safety Food (TCS food) OIN O/ouT
36 OnA / Process Review
18 DéN O our Proper cocking time and temperatures
Jaa O N/O ﬂl
Om 8out
37, Varlance
18 QN 0 ouT Proper reheating procedures for hot holding EINA
;.NIA O N/O
OIN OouT . .
20 3fua O NO Praper cooling time and tempsratures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
21 B,;-?A Eg’}g Proper hot holding temperatures foodbome illness.
Public health interventions are control measures to prevent foodbome
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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, QUT, N/Q, N/A) for each numbered Item: IN=in compliance OUT=not in compliance N/O=not observed N/A=not applicable

Safe Food and Water Utensils, Equipmant and Vending
; Food and nonfood-contact surfac ! ble, r
s |ONDO OUTE‘ﬁh’A O NiQ| Pasteurized eggs used where required 54 Q‘fN O out designd. constructed. and used as cleanable, properly
39 iIN O OUT Water and ice from approved source s5|0IN O OUT/B{GIA Warewashing facilities: installed, maintained, used; test
Food Temperature Control strips
Proper cooling methods used; adequate equipment 56 LEI IN O OUT Nonfood-contact surfaces clean
40 Eﬁ D ouT ONA D) N0 for temperature control 'Physical Faciiitles
M [ONDO ourpﬁm O N/O | Piant food propery cooked for hot holding 57 )Ef IN D QUT ON/A | Hot and cold water avallable; adequate pressure
42 [OINDO QUT ﬂsw\ O N/O | Approved thawing methods used 58 IN O OUT ON/A | Plumbling installed; proper backfiow devices
43 ‘LZIIN O OUT ONA Thermometers provided and accurate 59 _E{IN 0O OUT ON/A | Sewage and waste water properly disposed
| Food|ldentification B0 B‘IN 0 OUT ON/A | Tollet facilities: properly constructed, supplied, cleaned
44 ﬁlN 0 ouT Food properly labeled; original container 61 ,ﬂ IN O OUT ON/A | Garbage/refuse properly disposed; faclliies maintalned
Prevention of Food Contamination e2ld N O ouT Physical facilities installed, maintained, and clean
Insects, rodents, and animals not present/outer . .
45 p/fN O out openings protected 63 )ﬂ'lN aout Adequate ventilation and lighting; designated areas used
Contamination prevented during food preparation,
46 /Er INO ouT storage & display 64 JB"IN 0O ouT ON/A | Existing Equipment and Facillies
47 |EINO OUT Personal cleaniiness
48 (OINDO OUT,EINIA 0 N/O | Wiping cloths: properly used and stored i Administrative
49 | 0O IN O OUT [aN/A O N/C | Washing fruits and vegetables
’jzﬂ : z £ 65 Fr'm 0O OUT OOIN/A | 901:3-4 OAC
< Proper Use cof Utansila
50 {OINO OUT’DdlA O N/Q | In-use utensils; properly stored 66|80 IN O OUT‘ﬁNIA 3701-21 OAC
i Cd
51 |OmNDOouT ﬁﬂfﬁ\ ttjat:::lllsjclds' aquipment and linens: properly stored, dried,
52 |0OINO OUT‘,ENIA Single-use/single-service articles: properly stored, used
53 |Omoour p‘NlA O N/O | Stash-resistant and clolh glove use
& L4 - - ——
Observations and Corrective Actions
: _ Mark "X"ﬁagpmpdain Ibox for COS and R: COS=cormcted on-sits during inspection R=repeat) vlolabbn = =
ltem No.| Code Sectlon | Priority Lavel | Comment
o~
%.ON\QA«;"S cewe frova  New -Horen . N
N
b [
Eaas  ond  Sandwiclhas e peseuk at fime
[ ) J 1
L3 T -
ok sRechion - Provide Do (deptr oL

b«\’z«)\ﬂ'(u_m

A DA o S Tone '833 \'r\S?%{'\'G\A

o|a|o|o|ojo|o|o|ojo|(o|a|ojalofg
o|lojojo|o|o|ojo|alo|of{o|ojo|ofk

Person in Charge YYW @ // Mﬁ/

Hﬂﬁﬁg

nitarfan’

Licensor: Kﬂﬁy

Page of

GRIGRITYLE VEL{ c‘— ICAL Q h:?\-cmncm
HEA 53028 Ohio Department of Heait

AGR 1268 Ohio Department of Agriculture (6/18)



