{ State of Ohio

“Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Cade
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FOODBORNE ILENESS RISK FACTORS AND PUBLIC HEALTH/INTERVENTIONS

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

Compliance Status

P Compliance Status
7 Supervision Time/Tamparature Controllad for Safety Food (TCS food)
1/ lﬂﬁ UT O N/A s:;ﬂn':‘;n dcaia;ga present. demonstrales knowledge, and 23 gbtl!:l\ gg':’g Proper date marking and disposition
2 OUT O N/A | Certified Food Prolect.on Manage
= D u Em:loayea Haalth 9= 24 EDJ;!TA E‘ g:JOT Time as a public health control: procedures & racords
Management, food employees and condilional employees Consumer Advisory
3 ON OouT O NiA knowledge. responsibilities and reporting OIN OOouT ) )
4 | OIN OOUT O WA | Praper use of restriction and exclusion 25 ONiA Consumer advisory provided for raw or undercooked foods
5 | OIN BOUT C1 N/A | Procedures for responding to vomiting and diarrheal events Highly Suscoptible Populations
Good Hyglenic Practices CIN OouT ) .
6 [ OIN O OUT [J NIO | Proper ealing, tasting. drinking. or tobacco use 126] OIN/A Pasteurized foods used; prohlited foads nol offered
7 | OIN O OUT [ N/O | Na discharge Irom eyes, nose, and mouth Chemical
Preventing Contamination by Hands Om Oout
Food iti d
8 | OIN O ouT O N/O| Hands clean and properly washed 27 ON/A ood additives:. appraved and properly used
0N Oout . .
O O OouT No bare hand contact with ready-lo-eat foods or approved | (28 qaza Toxic substances properly identified, stored. used
9 | onva OO altemnate method properly followed
Conformance with Approved Procedures e |
10 | OIN DOUT O NiA | Adequate handwashing facilities suppliad & accessible 29‘ (m]] ouT Compliance with Reduced Oxygen Packaging, Opﬁ/
Approved Source A specialized processes, and HACCP plan -
Food ohtained from approved xh
11 S :: S 33: od obtained from approved source a0 /B’:JTA EII ﬁ:‘g Special Requiremenls: Frash Juice Pyn(ion
12 Food received at proper temperatura :
ONA O N0 |
k3l Dﬁ“ g ouT Special Requirements; Heat Tradiment Dispensing Freezers
13l OIN O OCUT Food in good condition, safe. and unadulterated p A O NO
L
i i uT .
14 gr:TA g 'od'l;g g:g;:::ggofmrds available  shelistock tags, parasite 32 g’;; II::llgIO Special Requlrem%om Procassing
Protection from. Contamination T ouT i . o
OmN Oout 33 A OO N/O Special Reqyiremants: Bulk Water Machina Criteria
15 OwA O NO Food separated and protecied
Om gour 24 O -0 ouT Spegid Requirements: Acidified While Rice Preparation
(A O N/O Critbria
16 ONA O N Food-conlact surfaces cleaned and sanitized )
Proper disposition of retumed, previously served, O IN~0J oUT - i )
17 OIN DouT reconditioned, and unsafe food 35 iA Critical Control Point Inspection
Time/Temperature Controlled for Safety Food (TCS food) TamN Ut )
36 s / Procass Review
18 EhIITA II::]I g}g Proper cocking time and temperatures -
O out ,
a7 Variance
19 QN O our Proper reheating procedures for hot holdi A
ON/A O N/ P 9 P olding
OIN OouT . .
20 Anra Proper cocling tima and temperatures Risk factors are food preparation practices and employee behaviors
On/a O No tors 1d employ
that are identified as the most significant contributing factors to
BN Oout foodbol il ¢ ?
i oodborne illness.
21 ONA 5 NO Proper hot holding temperatures
Public health interventions are control measures to prevent foodbormne
22| DIN O OUTONA | Proper cold holding temperatures iness or injury.
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GOOD RETAIL.FRACT[CES

Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into focds.
Mark designaled compliance status [IN OUT, N/O, N/A) for each numbered item; IN=in compliance OUT=not in compliance N/O=not cbserved N/A=not applicable
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Sanltarian
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Safe Food | Land Water Utenslls, Equipment and Vending
38 | O IN O OUT ON/A O N/O| Pasteurized eggs used where required 54| 0 IN O 0OUT g:;:nir:f ::;sf::;?gi-g:ng‘c; 3';:?95 LRl LBy
39 [OIN DOUT CINA : Water and ice from SDPWVGd source 55| 0 v O ouT Onra | Wearewashing faciities: installed, maintained, used; test
Food Temperature Control strips
41 | O INO OUT ON/A O N/O | Plant food properly coaked for hot holding 57 |OIN O OUT OON/A | Hot and cold water available; adequate pressure
42 {0 IN O QUT OON/A O N/O | Appraoved thawing methods used 58| 0 IN QOUT Plumbing installed; proper backflow davices
43 | O N O oUT ONA Thermomelers provided and accurate DnAONO
Food Identification 59 |0 IN O OUT ON/A | Sewage and waste water properly disposed
44 |OINOOUT Food properly labeled; ariginal container 60/ 0O IN O OUT OINIA | Tailat facilities: praperly constructed, supplied, cléaned
Preventfon of Food Contamination (G1 IN}QOUT CIN/A | Garbagefrefuse propery dispogéa; facilities maintalngn)
a5 |oinNgour Insects, rodents, and animals not presentiouter 2| CFIN O ouT Physical facilifies installed, maintained, and clean; dogs in
openings P"?kﬁmed : : ONA D NIO outdoor dining areas
46 | O1IN O OUT s(.:g:-:;r::ztﬁ:;::;;;even!ed during focd preparation,
27 |0 N DO GUTONA Porsanal claaningss 63| 0 IN O 0UT Adequata ventilalion and lighling; designated areas used
48 | O IN O OUT ON/A O N/O | Wiping cloths: properly used and stored 64| O IN O OUT OON/A | Existing Equipment and Facilities
49 | O IN O OUT ON/A O N/O | Washing fruils and vegetables YT ey
Proper Use of Utenslls
50 | O INO OUT ON/A O N/Q | In-use utensils: properly stored 65| O IN O OUT EIN/A | 80134 OAC
51 | OwOour Ona :;sg;nl: equipment and linens: properly stored, dried, 860N 0 ouT OnA | 370121 0AC
52 | OINOOUT ON/A Single-use/single-service articles: properly stored, used
53 [ O IN O OUT CIN/A [C1 N/O | Slash-resistant, cloth, and latex glove use
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