State of Ohio

Food Inspection Repu.t
Authority: Chapters 3717 and 3715 Ohio Revised Code
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FSO RFE }
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el
3o W Seadi sk St Fredencdpwn Y7022
License holder Inspection Time ]. Travel Time Category/Dasctiptive
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Type of Inspection (check ail that apply) Follow up date {if raquired) | Water sample date/result
(9.5tandard O Critical Control Point (FSO) [ Process Review (RFE) [ Variance Review D Foliow up (it required)
O Foocdbome [ 30 Day O Complaint [ Pre-licensing O Consultation
—— |
OODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS z
Mark designated compliance status {IN, OUT, N/O, N/A) for each numbered item: IN=in compliance QUT=nol In compliance N/O=not observed N/A=not applicable
' Compliance Status Compliance Status
= _Suparvision _______ Time/Temparature Controlied for Safety Food (TCS food} =
T
1 | @N OouT O NA s:r',?m",';“ charge presen, domanatraies knowiadge, and 221 E{.,TA g:fg Proper date marking and disposition
2 N QOUT O N/A | Cerlifiad Food Protection M.
E I'Slf ] EI . eri am:roy:;“::h anager 24‘ E’:TA DD::JJ Time as a public health control: procadures & records
[ Mana ! 3 Consumer Advisory ) -
gement, food amployeas and conditional employ onsumer Advisory {
3 EUN DOUT O NiA knowledge, responsibllities and reporting
125 DN O our Consumer advisory provided for raw or undercookad foods
4 | ElIN £JOUT [ N/A | Proper use of rastriction and exclusion EINiA
5 | BN CJOUT C1 NiA Procedures forrespt_:mding to vomiting and diarrhsal events 1 __ Highly Susceptible Populations
__Good Hyglenic Practicas gIN OouT
s | BN D) OUT O N/O | Proper eating, tasting, drinking. of tobacco use o8 JQ.N"A Pastaeurized foocds used, prohibited foods not offered
7 ’EIN o OUT O N/O | No discharge from eyes, nose, and mouth Chemical = -
I Pm.ﬂﬂnﬂ Contamination by Hands == OIN OouT
8 | FIN [0 QUT [J N/O| Hands clean and praperly washed 21 ,ELNM R CE AR e L el ] ]
BN O ouT . .
B[N Oour No bare hand contact with ready-to-aat foods or approved | |28 mpza Toxic substances properly Identified, stored, used
9 | Dwa ONO atternate method properly foflowed ! -
Conformance with Approved Procedures
10 gm EIOUT O N/A -i Adequate handwashing facillties suppllad & accessible 28 OiN Oout Compliance with Reduced Oxygen Packaging, other
Approved Source = BIN/A speclalized processes, and HACCP plan
| Food obtalned fro vad
1 g :: DDSS_: - —— S 30 EI*IJTA EI] S}‘g Spacial Requirements. Fresh Juice Production
12 ONIA Jil'NfO Food received at proper temperatura 'N O OUT
13l BN D out F 562 in|gaBlcoTa TN nerT o Rt 31 ENA O NiO Special Requirements: Heat Treatment Dispansing Freezers
14 g I:TA E ﬁ:.g Egg&r:“do:lacoMs available: shelistock tags, parasite 32 E;ITA ES:JQT Special Requirements: Custom Processing
§ i ~ Protaction from Contamination OIN OoUuT "
fN O ouT 3q mm 0 NO Special Requirements. Bulk Water Machine Criteria
15 ONA O NIO Feod separated and protected
N O ouT 24 OIN OouT Special Requiraments: Acidified White Rice Preparation
18| Aha O NG Food-contact surfaces. claaned and sanitized )EIN’A O NiO Criteria
Proper disposition of returned, previously served, gIN O ouT
17 /EI IN OouT recondifionied. and unsafe food a5 ENiA Critical Control Point Inspecticn
TimelTemparature Controlled for Safety Food {TCS food) OIN OouT
36 [ER/A Process Review
18 ol 18 ey Proper cooking time and temperatures
ARG OIN O ouT
OIN OouT 37 FNIA Variance
18 m&' /A O NO Proper reheating procedures for hot holding
OIN Oout p ling 6 d .
20 ENA O NO roper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
T that are identified as the most significant contributing factors to
21 EI‘!ITA g::'g Proper hot holding temperatures foodborne illness.
— Public health intarventions are control measures to prevent foodbome
1
22| I§IN O OUTONA | P Mz el i,
roper cold holding temperatures
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GOOD RETAIL PRACTICES

Mark desighated compliance status (IN. OUT, N/Q, N/A) for each numbered item: IN=

Good Retail Practices are preventative measures to contro! the introduction of pathogens, chemicals, and physical objects into foods.

n compllance OUT=not in cumgllance N/O=not observed N/A=not applicable

Safe Food and Watsr Litenslis, Equipment and Vending
- Food and nonfood-contact surfaces cleanable, pmperiy
38 | OIN O OUT BIWA O N/O| Pasteurized eggs used whers required 54 | BN %ou; desipned, constructad. and used
39 |BDIN D out Water and ica from approved source Warewashing facilities. installed, maintained, used; test
8] IN O OUT OON/A ' ' ' '
Food Tamperature Control 550N O = strips

Proper cooling methods used; adequate equipment | 58 |ELIN O ouT Nanfood-contact surfaces claan
40 ,E IN G OUT CINA OO N/O for temperature control Physlcal Facllities
41 |OINOOUT RN:A 0O N/O | Plant food propery cooked for hot helding 57 [EJ'IN O3 OUT ONA | Hot and cold water available; adequate prassure
42 | & IN O oUT ON/A O N/O | Approved thawing methods used +| 58 ’ﬁ- IN OO0 OUT OON/A | Plumbing installed; proper backflow devices
43 E IN [0 OUT CIN/A Thermometers provided and accurate 59 | IN O OUT OON/A | Sewage and wasls water properly disposed

Food Identification 80 IN [0 OUT ON/A | Tollet facilities: properly constructsd, supplisd, cleaned
44 _‘nIN O out Food properly labeled; original container 61 RIN [] OUT OIN/A | Garbage/refuse properly disposed; facllites maintained

Prevention of Food Contamination 82 ,l_:l_ IN OOUT Physical faclities installed, maintained, and clean

45 [0 INO ouT ;;’.m ;‘l’,‘:;g:t' :d“" animals not presantioutar 63| N O out Adequsts ventllation and lighting: designated areas used

Contamination prevented during food preparation,
46 [E]IN O ouT slorage & display 64 ﬁ_IN O OUT ON/A | Exdsting Equipment and Facilitias
47 {E1IND OUT Personal cleanliness
43 | O IN 0 OUT JEIN/A O N/O | Wiping cloths: properly used and stored Administrative
49 | Q1IN O OUT I:INM!.E MN/O | Washing fruits and vegetables

- s "8 85 ()0 IN O OUT ON/A | 801:34 OAC
: Proper Use of Utenalls
50 ,E.'.IN O OUT ON/A DO N/O | In-use utensils: properly stored eat 0OIN OouT }HNIA | 3701-21 CAC
: Utensils, equipment and linens: properly stored, dried,
51 fEE_JN 0O OUT ON/A handled
52 |T5N O OUT OON/A Single-use/single-service articles: proparly stored, used
53 |'3IND [0 N/Q | Slash-resistant and cloth glove use
e
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Mark "X in riate box for. COS and R: GOS=comnctad on-site dw
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