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Type of Inspection (check all that appl;b/
LPTStandard O Critical Control Point (FSO) [ Process Review (RFE) [ Variance Review O Follow up

O Foodborne O 30 Day O Complaint
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I Pre-licensing O Consultation

Follow up date (if required)

Water sample date/result
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FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark designated comphance status {IN, OUT NfQ, N/A) for each numbered item: IN=in compliance OUT=not in compliance N/O=not observed NfA=not apphcable

Compliance Status

Compliance Status

Suporvision Tima/Tomperature Controlled for Safety Food {TCS food)
Person In charge present, demonstrates knowledge, and N Oout ) -
1’9!‘/DOUT (m] Nh-ﬁ/ perforns dutios 23 %’A 0 NiO Proper date marking and disposition
m :
2 Om DOUTW Certified Food Protection Manager 24 giN O out Time as a public health control: procedures & records
Employee Haalth A O NO
Management, food employees and conditional employes; Consumar Advisory
3 | O Oout A knowledge, responsibilities and reporting N O OUT
o S 25 Consumer advaso vid: f or uhdercooked foods
|4 | [ CIOUT O N/A | Proper use of restriclion and exclusion /q{
5":WN OouUT O N/A | Procedures for responding to vomiting and diarrheal events Highly Suscu@h Pn
=  Good Hyglenic Practices 1IN ouT Past d d f ods not off
g | OINDO OU‘Dﬂ'NI Proper eating, tasting, drinking, or tobacco use 26 RN e A T RS I T
71 0IND OUT‘?ﬂ% No discharge from eyes, nose, and mouth Chamical
o r- Preventing Contaminatlon by Hands 0N O ouT
Food additives: approved and properly used
BIR OO oUT B N/Q| Hands clean and properly washed 21)@ ood acdiiv PP propeny
n IN [0 ouT i d d -
OIN [ OouT No bare hand contact with ready-to-eal foods or approved | |28 Toxic substances properly identified, stored, use
g O NO alternate method propery followed i
1 - Conformance with Approved Procedures 1]
10| OIN DOUI,B’WA Adequate handwashing facilities supplned & accessible 29] (m]] ouTt Compliance with Reduced Oxygen Packaging, other
£l _Approved Source 1A specialized processes, and HACCP plan
B‘]ﬁ Food oblained fi ad
u N ggST = e 30 B,;% EID g}‘g Special Requirements: Fresh Juice Production
12 gl:lmjﬂfg Food received at proper temperatura O O ouT
1 i : Treat i i
13] D O out Food in good condilion, safe, and unadulteratad 3 Sa Ono | Special Requirements: Heat Treaiment Dispensing Freezers
o . .
14 a INA = g.lrg geesq&rgt?o:‘ecords available: shellstock tags, parasite 32 O II;IA IEI!(:':JJ Special Requirements: Custom Processing
e |Protection from Contamination .
,ﬂrf o = 33 %?A Ell g:g Special Requirements: Bulk Water Machine Criteria
15 CIN?A gg:'g Food separated and protected
TN OuUT 34 EI{N’EI out Special Requirements: Acidified White Rice Preparation
. N/A O N/O Criteria
16 ‘Dm’g NIO Food-contact surfaces: cleaned and sanitized
Proper disposition of returned, previously served, an out : ) X
17- Oour raconditioned, and unsafe food 35‘ A Critical Control Point Inspection
" Time/Tamparature Controlled for Safety. Food (TCS foad
= 2 5 ) 36 = A out Process Review
OIN ouT )
18 Proper cooking lime and temperaturas
b no ol ouTt
37 Variance
19 /glefﬂ ouT Proper reheating procedures for hot holdin A
/A O NO . Ll g
- 0O ouT i d . . .
20 A [ N/O Proper cooling time and temperatures Risk factors are focd preparation praclices and employee behaviors
that are identified as the most significant contributing factors to
21 = lm g ::g Proper hot holding temperatures foodbome illness.
Public health interventions are control measures to prevent foodborne
22-% 0O ouT ON/A | Proper cold holding temperatures finess or injury.
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Authority: Chapters 3717 and 3715 Ohio Revised Code
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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.

n wmphance OUT-nol In compliance N/O=not observed N/A=not appiicable

Mark designated COI'LIElIaﬂCG status {IN, OUT, NfQ, N/A) far each nurnbered item: IN=

Safe Food and Water : e Utensiis, Equipment and Vending )
§ Food and nonfood-contact surfaces cleanable, properly
38 |Ow gou /A [0 N/O| Pasteurized eggs used whers required 54,% O ourt desioned, constructed, and used
39 -0 out Water and ice from approved source s510IN O OUT/Eﬁ Warewashing facilities: installed, malntained, used, test
: Food Tempsrature Control : strips

Proper codling methods used; adequate equipment 56_ N O ouT Nonfood-cantact surfaces clean
) /E"ﬁ 0 OUTONATINO | 15; temperatwre control — Physical Fachities
41 |ONDO ouwﬁ [J N/O | Plant food properly cooked for hot holding 57’4@ QUT ON/A | Hot and cold water available; adequate pressure
42 |[DINO OUT, /A O N/O | Approved thawing methods used SEL ,ﬂ’IN J‘J OUT ON/A | Plumbing installed; proper backflow davices
43’,3“4 [ OUT CIN/IA Thermometers provided and accurate SEL,B‘fIG/D..OUT CIN/A | Sewage and wasie water properly disposed

Food Identification 80 ,Enﬁ O OUT ON/A | Toitet facilities: properly constructud, supplied, cleaned

”B'ml:l ouT

Food properly labeled; original container

61

ﬁ‘ly/n OUT ON/A

Garbage/rafuse properly disposed; facililies maintained

Pravention of Food Contamination

b N O-ouT

Physical facilities installed, maintained, and cigan

45
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Insecis, rodents, and animals not present/outer
openings protacted

,Eﬂl EIIQUT

Adequate ventilation and lighting; designated areas used

46 F« O ouT Contamination pravented during food preparation,
) storage & display 64 N O OUT ON/A | Existing Equipment and Facsilles
a7 LEFIN O oUT s Personal cleantiness 1
48 |OINDO ouy:mfy: N/Q | Wiping cloths: properly used and siored Administrative
49 |OWINDO OUT,EﬁIA O N/O | Washing fruits and vegetables
- e ™ a = g = g 65%@ O OUT ON/A | 501 34 OAC
e Proper Use of Utsnsils 4
50 |0 I!}E‘OUT'ZﬁfA O N/O { In-use utensils: propery stored OmIN OouT 3701-21 OAC
51 IN O OUT ON/A Utensils, equipment and linens: properly stored, dried, 0
) handled 3
52 pﬂﬁ 0 out ONK~" Single-use/singla-service articles: properly stored, used m Vi ‘( ”/
53 | O IN O OuT 3N/A O N/O | Slash-resistant and cloth glove use
' | Gbservations and Correctfve Actions ‘
Item No.| Code Sectlon | Priority Level . cos
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HEA 53028 Ohlo Department of Health (6/18)
AGR 1268 Ohio Department of Agriculture (6/18)

Page‘n\ of



