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Authority: Chapters 3717 and 3715 Ohio Revised Code
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Type of Inspection {check all that apply)
B Critical Control Point (FSO) O Process Review (RFE) [0 Variance Review [ Follow up
I Foodborne {0 30 Day O Complaint

O Pre-licensing [0 Consultation
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FOODBORNE IELNESS RISK FACTORS AND/PUBLIC HEALTH INTERVENTIONS

Mark designated compliance status (IN, OUT, N/Q, N/A) for each numbered item: IN=in compliance OUT=not in compliance NiQ=not cbserved N/A=not applicable

Compliance Status

Compliance Status

I, OOUT O NiA

Proper use of reslriction and exclusion

Supervision _» Time/Tamperatura Controllad for, Safety Food (TCS food)
Person in charge present. demonstrates knowledge. and IN OO0uUT . . .
1 ,{5}& OouT O N/A performs duties 23 ONA O NO Propar date marking and dispasition
2 | ZIIN OOUT O N/A | Cerlified Food Protection Manager Gy ODout \ .
Employes Health 24 ﬂNIA O nio Timi as a public health control: procedures & records
| Consumar Advis
5 | CouT | Menagemet cod ammorees and condtonat moees | | =
45 &‘\ Cansumer advisory provided for raw or undercocked food:

5 | AN Oout O N/A

Pracedures for responding to vomiting and diarrheal evenls

Highly /Susceptible Populations

Good Hyglenic Practices

Oiy O ouT ON/O

Proper eating 1asting, dnnking, or tobacco use

26

%DOUT

Pasteurized foods used; prohisiited foods not offered

7 | BEin O ouT O NG

No discharge from eyes. nose, and mouth

Chemical

Preventing Contamination by Hands

s [N DouTOwno

Hands clean and properly washed

27|

W) gour
/ﬁ:\

Food additives: approved and properly used

N O our

AN [ ouT

28

Toxic substances properly identified, stored, used

OIN OpUuT
21 OnA )ZI’SJ!O Proper hot holding temperatures
22 }ZﬁN 0O OUT ON/A | Proper cold holding temperalures

No bare hand contact with ready-o-eat foods or approved CON/A
? 'Ona Owo altemate melhod properly followed
. Conformance with Approved Procedures
10 | EHIN QouT ONA Adequate handwashing facilities supplied & accessible 20) O 0Oout Compliance with Reduced Oxygen Packaging. other
7 Approved Source [IN/A specialized processes, and HACCP plan
}fi Food oblained fi d
1 o :z S OUT OnC onaer TOM Spprover souree 30 g'&q %g:g Special Requiraments: Fresh Juice Production.-
12 Food received al proper temperalure =
Diys G o 3| QN OOUT o air ts Heat Treatmeht Dispensing F
13| .FfIN O ouT Food in good condition, safe, and unadufterated QA O NiO pecial requiremants Hea } m Lispensing Fraezers
a g out Required records available; shellstock lags, parasite Om gour . .
14 ,EﬁTA 0 N/O destruction 32 CNA O NO Special Requirements: Custom Pracessing
Protection from Contamination
,E'I’er O ouT 33 gl:lTA Eg:‘g Special Requiremf;ils /*I%ter Machine Critaria
15 Ona O NO Food separated and protected £ J‘ —
,ETN 0 OUT 2 CHiN O ouT Special Requireménts: Acidified White Rice Preparation
16 ONA O NIO Food-contact surfaces: cleaned and sanilized ON/A O N/IO Criteri
7
Proper disposilion of returned. previously served, QN Oour . )
17 IN O 0ouUT reconditioned, and unsafe food 35 ONA Critical Cantrol Poinl Inspection
. Time/Temparatura Controlled for Safsty Food (TCS/food) O 0O oUT ,
36 ana Process Review
18 IN O ouv Proper cooking time and temperatures
On/A O Nio Om o out
o O out 37 OnA Variance
19 ,G)NTA 0 N Proper rehealing procedyres for hot h |d|l'1?
one , relieat indivi elug (SL'[‘hi:'nfl
- HON @out R o i )
|20V Ona 'O Nio roper coaling time and temperatures Risk factors are food preparation practices and employee behaviors

that are identified as the most significant contributing factors to

foodborne iliness,

Public health interventions are control measures to prevent foodborne

iliness or injury.
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GOOD RETAIL PRACTICES

Good Retail Practices are preventalive measures to control the introduction of pathogens, chemicals, and physical objects into foods.
Mark designated compliance status (IN, OUT, N/O, NIA} for each numbered item IN =in compliance QUT=not in compliance N/O=not observed NIA-no! applrcabl

Safa Food and Water

Utensiis, Equipment and Vending

Cleccn o) s1., }flfﬂdfﬁ
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I RTARE fa,

¢ LPee rilvie
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L pnved

. Food and nonfood-contact surfaces cleanabie, mpe
38 EI}J ] OUT/EﬁfAEI N/QO| Pasteurized eggs used whare required 54 ,E'I’IN aout designed, constructed, and used P
39 O IN OouT ON/A V\Eﬂer and ice from approved source ) -;'(-55 O IN O OUT ONA | Warewashing facilities: instaied, maintained, used; ter
! Food Temperature Control P strips
ling methods used: adequate equipment 56 L IN O OouT Nanfood-contact surfaces clean
LLH (S ugzém =L e for temperature control ” Physlical Facilities
41 |OINOOUT DN!MIO Plant food properly cooked for hot holding 57 ,E(IN [0 QUT ON/A | Hot and cald waler available; adequate pressure
42 |OINO OUT DN!&ﬂ/NfO Approved thawing methods used 58| 0O IN OQOUT Plumbing installed; proper backflow devices
43 EI/IN 0O OUT ON/A Thermometers provided and accurate ONADTNG
[ : Food Idantification 59 ,E(IN 0O OUT ON/A | Sewage and waste water properly disposed
44 ,D/IN O ouT Food properly labeled: original container 60 ,ErlN 0O OUT ON/A | Toilel facikties; properly constructed, supplied, cleaned
|
Prevention of Food Contamination 61| 0O IN O OUT ON/A | Garbage/refuse properly disposed; facilities maintained
Insecls, rodents, and animals not present/outer s2| OWIN O OUT Physical facililies installed, maintained, and clean; dogs
45 /ﬂllN O ouT apenings protected = outdoor dining areas
/D/ Contamination prevented during food preparation, ON/A DT NIO
© ’IN vt storaga & display 63 D,IN O out Ad le venlilation and lighting; designated uset
47 |0 N O OUT ON/A Persanal cleanlingss ) eauate ventfaton =
48 ,d IN O OUT [IN/A [:IJNIO Wiping cloths: properly used and stored 64 /JIN O QUT CIN/A | Existing Equipment and Facilities
49 | O INO OUT [:]me N/O | Washing fruits and vegetables T -
| . Proper Use of Utensiis
50 /ﬂ’IN 0O OuT ON/A O N/O | In-use utensiis: properly stored 65( 0 IN O OUTEINA | 901:34 DAC
51O J,N O ouT ONA ;Jalﬁglsellds. equipment and linens: properly stored, dried, 66 N 0 OHT oNA | 3701-21 OAC
52 JZ( IN O OUT ON/A Single-use/single-service articles: properly stored, used | |- ¢ op 1 Shr ee cey \/fa"
53 _E{IN 1 OUT ON/A O N/O | Slash-resistant, cloth, and latex glove use_ I {(f' il | ‘}":( r ]/Cf( ! *}II ‘| ﬂ/ﬂf(
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