State of Ohio

rFood Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code
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Travel Time

Category/Descriptive

070/‘1144' c:/__f

Type_of Inspectlon (check all that apply)

tandard O Critical Control Peint (FSQ) 0O Process Revlew (RFE) O Variance Review O Follow up

O Feodborne [ 30 Day 0O Complaint
—

O Pre-licensing [ Consultation

Follow up date (if required} | Watar sample date/result
(if required)

— _—_—

FOODBORNE ILLNESS RISK/FACTORS AND PUBLIC HEALTH INTERVENTIONS

Marii Eesignaled compliance status (IN, OUT, N/Q, N/A} for each numbered item. IN=in compliance OUT=not in compliance N/O=not observed N/A=not applicabla

Compliance Status

Compllance Status

L

Supervision

Time/Temperature Controlled for Safety Food (TCS focd)

Person In charge present, demonsirates knowledge, and Om Oout -{
) F{—DOUT O e Persan incharg Iza A [ NIO Proper date marking and disposition
2 | ONN E]OUTJ}ﬁ-IA Certified Food Protection Manager O -3 oUT . '
- - I |
: Employes Health 24 A O NIO Time as a public health control procedures & records
Management, food employees and conditicnal employee; Consumer Advisory
3 pam DouT 0O NiA knowledge, respensibilities and reporting | D ouT
- — - 25 Consumer advisory provided for raw or undercocked foods
4 | OIN DOLIT’H N/A | Proper use of restriction and exclusion
's | OIN OOUT O WA | Procedures for responding to vomiting and diarrheal events Highly Susceptible Populations
| Good ni¢ Practices O N0 out .
- Pasteurized food d, hibited food t offared
& |£TIN O OUT ON/O | Proper eating, tasting, drinking, or tobacco use 25| ‘U"k astaunzec’ foods userypronTte s ot oriere
7 gIN 3 QUT O N/Q | No discharge from eyes, nose, and mouth Chemical
Pravanting Contamination by/Hands O O ouT
g|0ON O OUTE/NIO Hands clean and properly washed 2 1A Food additives: approved and properly used
OIN DOoUT |4 rly identified, stored, used
(m] g out No bare hand contact with ready-lo-eat foods or approved ZWA oxle substances properly identified, stored, us
8 A O NiO alternate mathod propery followed — —e
Conformance with Approved Procedures
10 [ OIN JOUT 'Q’QIA Adequate handwashing facilities supplled & accesslble X 20) Q.- 0Oout Compliance with Reduced Oxygen Packaging, other
- . - “Approved Source 1A speciallzed processes, and HACCP plan
; -
-'i" 11 E:: Dg:;': Food obtained from approved source Dﬁ "'E:f___-.} iag O A g g:‘g | Special Requirements: Fresh Juice Production
{2 ,gﬁm ll::li N/O Food recelved at proper temperature 0 gour |
- ] i i ing F
48 N Bot Food in good condition, safe, and unadulterated 31 /A O NIO Special Requirements: Heat Treatment Dispensing Freezers
Omw gour Required records available: shelistock tags, parasite O g O ouT . .
14 A O NO destruction 32_ Ed‘; 0 N/O Special Requirements: Custom Processing
Protsction from Contamination |
> 1 — a3 0 0 out Special Requirements: Bulk Water Machine Criteria
| g Oour Food ed and d ZoF0
ﬁﬁ Ona O NO separated and prolecte . =
e a4 (] 0 out Special Requirements; Acidified White Rice Preparation
1| B DouT Food-contact surfaces cleaned and sanitized 1A O N/O Criteria
A O N/O |
Proper disposition of returned, previously served, gy gout .
17 IN Oout reconditioned, and unsafe food 35 A Critical Control Point Inspaction
" Time/Temperatura Controlled for Safety Food (TCS food) (m] aour
36 mﬁb" Process Review
O g out . 1A
18 Proper cooking time and tempseratures
A OO NfO (m} O ouT
a7 Variance
19 o Q our Proper reheating procedures for hot holdin A
NiA O NiO P 4 e g
| gout P ling t d . .
20 /A 0 NIO roper cooling time and temperatures | Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
21 Proper hot holding temperatures foodbome illness.

] a out
}ZﬁrA O N/o

22

A

Proper cold holding temperatures

illness or injury.

Pubtic health interventions are control measures to prevent foodbome
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AGR 1268 Ohio Depariment of Agriculture (6/18)
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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 compliance status (IN. OUT. N/O. N/A) for sach numbered item: IN=in compliance OUT=not in compliance N/O=not abserved N/A=nol applicable

Safe Food and Water :  Utenslls, Equipment and Vendlng
. Food and nonfoed-contact surfaces c!eanable properly

as |0OIN O OU'I}ﬁIA [] N/O| Pasteurized eggs used whera required 54/6’":! gout designed, constructad, and used

38 |0ON O ouT (” A/ | water and ice from approved source ss|on O OUA'A Warewashing facilities: installed, maintained, used; test

~  Food Tomparature Control o strips

40 | O N O ouT A T N Proper cooling methods used; adequate equipment 5§ TN O OuT Nonfood-contact 5“”"_“95 clean

. e for tampearature control Physical Facilities

41 |DINQOUT N/A DO N/O | Plant food properly cooked for hot holding 57|0IN O OUT,B@'A Hot and cold water available; adequale pressure

42z |OIND OUW N/O | Approved thawing methods used 58|0IN D OUT/ﬂT\lIA Plumbing installed; proper backflow devices

43 |OINDO OU'I)ZﬁIA Thermometers provided and accurale 580N O OUT,Bﬁ’A Sewage and waste walter properly disposed

1 Food Identification 60| O IN OOUT ﬂNj‘A Toilet faciliies: properly constructed, supplied, cleaned
4 44 10 INMUT Food properly labeled; original container 61 IN [ OUT IN/A | Garbage/refuse properly disposed; facilittes maintained
b Prevention of Food Contamination 62 LeTiv O ouT Physical facilities installed, maintained, and clean
d d animal tlout . )
45 Qout tljr;seen‘i::'lsg'sr:rgt:t'ea; animals nol prasentiouter 63 94& 0O out Adequate ventilation and lighting; designated areas used
B( Contamination prevented during fegd praparation,
ﬂ 46 ) ,N e slorage & display &o}f 64 ﬂﬂ\l 1 OUT CIN/A | Existing Equipment and Facilities

a7 |[@wgour Personal cleanliness ]

48 10IND OUTWA O N/O | Wiping cloths: properly used and stored Administrativa

48 [ O IN 5 ouT PiN/A 0 N/O | Washing fruits and vegetables . o L oUT ONA | 80134 0Ac

' il Proper Use of Utensils H ) (c"fJ _

50 (OMNO OUT?ﬁ}\ O N/Q | In-use utensils: properly stored 66! 0 IN O OUT [N/A | 3701-21 0AC

g N v =

s1|omwoour )Z(I‘#A mlsj.lg equipment and linens: property slored, dried, . /

52 |0 /N O ouT A Single-uselsingle-service articles: properly stored, used 0?//( /. s @/ J 0(} {/f . _é s

53 |0 IN OO OUT | p(NfA [:| N/O | Slash-resistant and cloth glove use -
= v asteam =
| IObservations andlCorractlve Actions
- f z Mark"x‘ in i duri n.‘R=i

Itern No.| Cods Saciion Priorig Level Comment E ‘
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Parson In Charge

Date:

Sanitarian

[

1/2/ 17

Licensor: )(‘4 . K é r ‘}/ Q

PRIORITYLEVEL C=CRITICAL NC= NON-CRITICAL
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