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tandard O Critical Control Point (FSO) {0 Process Review (RFE) 0O Varance Review [ Fallow up

O Foodbome 0O 30 Day [0 Complaint

O Pre-licensing O Consultation

Water sample datefresuit
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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=not in compliance N/O=nol observed N/A=not applicable

Compliance Status

Compliance Status

éupervlslon

Time/Tem:

paratiire Controlled for Safety Food (TCS food)

ErI'N OoUT O N/A

Pearson in charge present, demonstrates knowledge, and

23

BN gour

Proper date marking and disposition

<{

performs dulies ONA ON/O
2 Q'IN QOUT O WA Cenlﬁe;:::y:ot:T:hManager 24 g! A DI:I g:‘g Time as a public health control: procedures & records
Management, food employees and conditional employes, Consumer Advisory
3 p{ﬂ DouT O NA knowledge, responsibilities and reporting o 0O ouTt
- [25 A Consumer advisory provided for raw or undercocked foods
4 | @N_CIOUT O NiA | Proper use of restriction and exciusion .
5 4_21‘& CoUT O NA | Procedures for responding to vomiting and diartheal events Highly Susceptibtle Populations
Good Hyglenic Practices OUN D OUT | paciaurized foods used; prohibited foods not offered
6 | OIN O OUT ON/O | Proper eating, lasting, drinking, or tobacco use 26| JENIA astaurized § used: promibiied toods not otare
7 | 2N O 0UT O N/O | No discharge from eyes, nose, and mouth Chemical
Preventing Contamination by Hands
27 QN O our Food additives: approved and properly used
8 JZ(N O OUT O N/Q| Hands clean and properly washed
N [0 OuT " G od. used
&N Dout No bare hand contact with ready-to-aat foods or approved | |28 g Toxic substances properly identified, stored, us
¢ {ona ano alternate method properly followed —
N Canformance with Approved Procedures’ -
10 | BN DOUT [ N/A | Adequate handwashing facillties supplled & accassible 20 OmN gout Compliance with Reduced Oxygen Packaging, other
I Approved Sourca ON/A specialized processes, and HACCP plan
11| BTN D out Food obtained from approved source a0 E;FA [E]I ,OJJOT Special Requiraments: Fresh Julce PMW
12 EIZTA E,%r'g Food received at proper temperature Ow Oour
¥ i
. mN 0 ouT Food in good condition, safe, and unadultarated e} | an/A O N/O Special Requirements: Heat Tre%ispens ng Freezers
14 E'ld(;lA % g},‘g g:;;x‘i.lrggo:‘acords available: shellstock tags, parasite 32 E"\:TA 'l:'.',lz:'JOT Special Requirements% Processing
rotection from Contaminatio
AT T el L 33 EJTA DnglUOT Special Requ%: Bk y"laﬁdﬂne Criteria
15 ONA [ NO Food separated and protecied 1 174 féd—ah’l
= N 6UT 24 ES:A II::II g:.g g;':iacial uirements: Acidi e Rice Preparation
. 10
.]E ONA“O NI Food-contact surfaces: cleaned and sanitized /
Proper disposition of retumned, previously served, O Qout .
17 pffN O out reconditioned, and unsafe food 35 OnA / Critical Control Paint Inspection
g Time/Temperature Controllod for Safety Food {TCS food) 36 g JFA ool Process Raview
18 EPIJTA B/g:,‘g Proper cooking time and temperatures
0 INAO oUT
Om Oour a7 Opila Variance
19 FN?A O N/o Proper reheating procedures for hot holding -
Om Ogut b . 4 ) . .
28 O Ao roper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
O out foodbome iliness.
21 ONA O N/O Proper hot holding temperatures
Public health interventions are control measures to prevent foodbomne
5| )a IN /zf OUT OMA | Proper cold holding temperatures iliness or injury.
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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,

Safe Food and Water

Mark demgnaled compliance status (IN, OUT, N/Q, N/A) for each numbered item: IN=in compliance OUT=not in compliance N/O=nct observed N/A=not appllcab!e
Utanslls, Equipment and Vending

,EI'lN O out

omna our,E( WA O N/O

Food and nonfood-contact surfaces cleanable, properly

B Pasteurized eggs used where required 54 designed, constructed, and used

IN O OuUT Water and ice from approved source : . ; ]
39 : B : pp : 55 ,ﬂ’IN O ouT ON/A V\o:mwashlng facilities: Installed, maintained, used; test

Food Temperature Control/ , slrips
Proper cooling methods used; adequate equipment 56‘ JF1IN O OUT Nonfood-contact suriaces clean

40 tm DouTONADNO | temperature control B : Physical Faciiities
41 |OINDOOUT I:INIw N/Q | Plant food propedy cooked for hot holding 57 _.EI/IN 3 OUT ON/A | Hot and cold water available; adequate pressure
42 | [IN O OUT ON/A I N/O | Approved thawing methods used (7, fy .'4( yatiey] (58] 0N ETOUT ONIA | Plumbing installed; proper backflow devices

u] IN/Ef OUT CIN/A Lerin 01 ouT ONA

Thermometars provided and accuralg

Sewage and wasle water properly disposed

Food identification - | 60 [erin O ouT Civva

Tollet (acilities: properly constructed, supplied, cleaned

Foed properly labeled; original container 61 ,E'I’IN 0 CUT ON/A

=N O ouT

Garbage/refuse properly disposad; facilities maintained

Pravantion of Food Cantamination ) C@ '0 IN_ B ouT

Physical facilities installed, maintained, and clean

Hﬁ"""‘-—-._

45 ,D/I-N O out ::;ms";drgg: :dnd iy DG B 63‘ ,Ef IN OO0UT Adeguata ventllation and lighting; designated areas used
46 'Bﬁ 0o out ggfl:;: I&n 2?:;:;“3"'“ furing food preparaion, 64 ,E, IN O OUT ON/A | Existing Equipment and Facilities
47 | &N O ouT Personal cleanliness
48 ,ErIN O QUT ON/A O N/O | Wiping cloths: properly used and stored 2 = Administrative
: :ag O IN 0 OUT ONA WK.)F ::h:.i f.::t:::: I::?alibles 4 @’D N ,Efour EINiA 001 34 OAC
50 ,ﬂ' IN ] OUT CIN/A [0 N/O | In-use utensils: properly stored g6| 1IN O OUT,[{]ﬁIA 3701-21 _EJAC N
51 ,E“N O oUT ONA 'l;::&s;s, equipment and linans; properly storad, dried, (! }&-{ + ! T
52 ,E’IN [ oUT ON/A Single-use/single-service arlicles: properly stored, used
53 | 0w Ol ouT pﬂm)zf N/O’| Slash-resistant and cloth glova use
- - Observations and Corrective Actions D B B
. Mal'k X in ‘bax for COS and R: COS=corected on-site du violation -
Item No.] Code Section | Priority Level | Comment P . cos R
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Authority: Chapters 3717 and 3715 Ohio Revised Code
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d Corrective Actions (continued)
Mark:"X" in appropdato'r_bcx for COS and R: COS=corrected on-site during Inspection R=
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