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[ Focdborne [0 30 Day O Complaint [ Pre-licensing [ Consultation
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FOODBORMNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS :

Mark designated compliance status {IN, OUT, NfO, N/A) for each numbered item: IN=in compliance OUT=not in compliance N/O=not observed N/A=not applicable

Compliance Status

Compliance Status

22| OIN O OUT {ON/A | Proper cold holding temperatures

illness or injury.

Supsarvision Time/Temperature Controlled for Safety Food (TCS food)
1 | o QouTONA s:r’foﬁ;"ﬂ?;? present, demonsirates knowledge, and | |, g;',’fA gg:g Proper date marking and disposition
f
2 | CIN_CIOUT C NIA Ceﬂlﬂe;:;::::yl:r::t:;;Manager 24 g;:A g g:’g Time as a public health control procedures & records
Management, food employees and conditional employea. Consumer Advisory —
3 | OIN OouT O NiA knowledge, responsibliities and reporting O 0O ouT
25 Consumer advisory provided for raw or undercooked foods
4 | OWN OouT O NIA | Proper use of restriction and exclusion ONA
5 | OIN OOUT O N/A | Procadures for responding to vomiting and diarrheal avents Highly Susceptlbia Populations
g P P
Good Hygienic Pract!cns 0N [1our Pasteurized foods used; prohibiled foods not offered
6 | OIN O OUT OO N/O { Praper ealing, tasting, drinking, or tobacco use 26| ON/A
7 | O IN O ouT O N/O | No discharge from eyas, nose, and mouth Chemical
Preventing Contamination by Hands OiN OouT
i ! r d
8 | OIN O ouT i Nro| Hands clean and properly washed 27 ON/A Food additives, approved and properly use
OIN [ our Toxic sub: rly idenlified, stored. used
OIN QouT No bare hand contact with ready-to-eal foods or approved 25' ONA oxic substances properly idenlified, stored, us
® | Owa Ono alternate method propery followed - - -
Conformanca with Approved Procedures
10 | OWN OJOUT {1 NVA | Adequate handwashing facilitles supplied & accasslblp s OIN Oout Compliance with Reduced Oxygen Packaging, other
= Approved Source T \ CIN/A specialized processes, and HACCP plan
i QouT Food obtained from approved sourﬁ@\‘C‘[ ﬁ/‘ 30 EIJITA % E.r'fg Spacial Reguirements: Fresh Juice Production
12 0N O our Food received at proper temparature
Owa 0o 39| BN OOUT | o ol Requirements; Heat Treatment Dispensing F
13{ OIN O OUT Food in good condition, safe, and unadulterated ONA g Nio pecial Requirements: Heal 1reaiment Lispensing Freezars
OIN Oout Required records available: shelistock tags, parasite OIiIN OQouT . . 4
14 ON/A O N/O destruction 32 ONA O NO Special Requirements: Custom Processing
rotection from C Ination
= - 0 - a3 g,:rTA g g;’g Special Requirements: Bulk Water Machine Criteria
15 EI:ITA gg}g Food separated and protected
ON O ouT 34 OIN gouTt Special Requirements: Acidified White Rice Preparation
ON/A O N/O Criteria
16 ONA O NIO Food-contact surfaces. cleaned and sanilized
Proper disposition of retumed, previously served, OIN Oout )
17| OIN O ouT recondilioned, and unsafe food 35 ON/A Critical Control Point Inspection
Bt ~ Timo/Temperature Controlled for Safety Foed (TCS food) O Oout
36 Process Review
OIN OouT CIN/A
18 Proper cooking time and temperatures
ONA O N/IO
OIN OouT
kH) Variance
19 giN O out Proper reheating procedures for hot holdin A
ONA O NO P 9P 9
OIN OCuT ting 4 d . .
200 A O NoO Proper cooling ime and temperatures Risk factors are food preparalion praclices and employee behaviors
that are identified as the most significant contributing factors to
O O ouT foodbome iliness.
21 ON/A O NO Proper hot holding temperatures

Public health Interventions are control measures to prevent foodborne
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State of Ohio

Food Inspection Report
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.

Mark designated compilanca status {IN, OUT, N/O, N/A) for each numbered item: IN=in compiiance OUT=not in compliance NfQ=not cbserved N/A=not applicable
Safe Food and Water Utsnsils, Equipment and Vanding
q Food and nonfood-contact surfacas cleanable, properly
38 | O IN O OUT ONA O N/O| Pasteurized eggs used whare required 540 IN O ouTr designed, constructed, and usad
3g | OIN 03 ouT Water and ice from appraved source 55| O N O OUT Onva | Warewashing faciities: installed, maintained, used; test
Food Temperature Control slrips
Proper cooling methods used; adequate equipment 56| O IN O ouT Naonfood-contact surfaces clean
40 | OIN D OUT ON/A E1 NIO for tamperatura control Physlcal Facilities
41 | OINO QUT ON/A O N/O | Plant food properly cooked for hot holding 57 (0O IN O OUT ON/A | Hot and cold water available; adequate pressure
42 | O IN O OUT ON/A O N/O | Approved thawing methods used 58| O IN O OUT ON/A | Plumbing Installed; proper backflow devices
43 | O IN O OUT ON/A Tharmometers provided and accurate 59 (0N O OUT ON/A | Sewage and waste water properly disposad
Food Identification 60| G IN O OUT ON/A | Tollet facilitiss: propery construcied, supplied, cleaned
44 MN aour Food properly labeled; original container 81| 0O IN O QUT ON/A | Garbage/refuse proparly dlsposed; facllites maintained
: Prevention of Food Cantamination 82| O N O OUT Physical faciliies installad, maintained, and clean
45 |OINDOOUT L';:ﬁ:‘;' ;%3::::& :dnd animals not prasentiouter 83| 0 IN OOUT Adequats ventilation and lighting; designated arsas used
Contamination prevented during food preparation,
INQ OUT
< e storage & display 84| I IN 00 OUT ONA | Existing Equipment and Faciities
47 (O INO QUT Personal cleanliness
48 | [ IN O OUT ON/A O N/Q | Wiping cloths: properly used and stored Administrative .
48 | O IN O OUT ON/A O NAO | Washing fruits and vegatables IBS T Y Frp— /
Proper Use of Utensils d );\ﬁ ' ZoeALI1 Y
50 | O IN O QUT ON/A O N/O | In-usa utensils: properly stored 66| O IN O OUT ON/A | 3701-21 OAC
51 | OO out cva ::?;‘:' equipment and linens: properly stored, dried,
52 | OIN O OUT ON/A Single-use/single-service articles; properly stored, used
53 | O IN O OUT ON/A OO N/O | Slash-resistant and cloth glove use

Observations and Corrective Actions
Mark “X" in appropriste box.for COS and R:COS=comecied on-site durl ction R=repeat violation
Htem No.| Coda Sectlon | Priority Level | Comment
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