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Typa of Inspection {check all that apply)
DStandard O Critical Control Point (FSO) O Process Review (RFE) O Variance Review I Follow up
O Foodbome O 30 0ay O Complaint O Pre-licensing O Consultation

Watar sample datefrasult
(if requirad) —

Follow up date {if required)

FOODBORNE |LLENESS 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=not ohserved N/A=not applicable

Compliance Status

Compliance Status

Supervision

Tlmun'omplraturu Controlied for Safety Food {TCS food)

Parson in charge present, demonstrates knowledge, and pﬂ" 0O out
1H,aﬁu/|:|ou7 O NiA performs duties 23 ONA ONO | Proper date marking and disposition
L2 SULCL A Cenlﬁe;;xy::ot::ti;lManager 24 oW Iu:l :EJOT Time as & public health control: procedures & records
Management, food employees and conditional amployes; i Consumer Advisory |
_3_4 IN Pdt” O nNA knowledge, responsibilitles and reporting ] OIN OOUuUT |
: e 125 Consumer advisory provided for raw or undercooked foods
4 jﬂ OUT O N/A. | Proper use of restriction and exclusion
5 | oouT g N/A | Procedures for respending to vamiling and diarrheal events ng_m,- Suscoptibie Populations
3 ___ Good Hyglenic Practices - E OIN_ DO ouT .
6 | OIN OOUT Qﬂff) Proper eating, tasting, drinking, or tobacco use 26 Pasteurized foads used; prohiblted faods not offered
7| ONDO OUTM No discharge from eyes, nose, and mouth Chemical
| Preventing Contamination by/Hands O OouT
| Food additives: d and i d
[ 8 I QUT O N/Q| Hands clean and properly washed 2 JNTA ooc addilives: approvad and properly use
O out No bare hand contact with ready-to-eat foods or approved | |28 ‘Oasa oeur Toxic substances praperly identified, stored, used
9 ONA O NG alternate method properly followed — —
= Conformance with Approved Procadures
10 MOUT 3 N/A | Adequate handwashing facilities supplied & accessible 29 OIN_3 oUT Compliance with Reduced Oxygen Packaging, other
y . 4 Approvad Source aﬂ'ﬁ spaclalized processes, and HACCP plan
11 [mas] Food obtained f d
(..1-1")3 :: o 03_: obtained from approved source 30| _E-I::W'DD ﬂg Special Requiremenlis: Fresh Juice Production
1
12 ON/A 200 Food received at proper temperature O™ _OouT
13l ton O out Food In good condilion, safe, and unadulterated 31 0 N/O Special Requiremenis: Heat Treatment Dispensing Freezers
OmIN O0ouT Required records available: shellstock tags, parasite OImN Oout .
14 3 Special Requirements: Custom Processing
HTA OO N/O destruction i gm T NO
Protection. from Contamination |
. LT : 33 E’l:* Il::l] ?.hl'JoT Speclal Requirements: Bulk Water Machine Criteria
15 I:INIA 0 N/o Food separated and protected
oout 34 CIN, O0UT Special Requirements: Acidified White Rice Preparation
16 "Ona O No Food-contact surfaces: cleaned and sanitized A O N/O Criteria
17 O out Froper chaposilion of relumad, previously sarved, 35 Dp"r";‘; O OUT | crivcat Controt Paint Inspection
__Time/Termnparature Controlled for Safety Food (TCS food) | (m] 0O ouv
36 -Bﬂk ! Process Review
18 ONIA DD g:,'g Proper cooking time and temperatures -
OIN OQour .
0N Oout . 37 Pﬂm tVauance
19 'GN,A O N/O Proper rehealing procedures for hot holding =
OIN Ooyt . .
20| oA o Proper cocling time and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
21 JEI:INIA gz}g Proper hot holding temperatures foodborne lliness.
Public health Interventions are control measures to prevent foodborne
22 . iliness or injury.
J2N [10UT ON/A | Froper cold holding temperatures
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Authority: Chapters 3717 and 3715 Ohio Revised Code
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UL,
 GOOD RETAIL PRACTICES

Mark designated compliance status {IN, OUT, N/O,

N/A) for each numbered item: IN=i

Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.
n compliance QUT=not in compliance N/O=nct observed N/A=not applicable

Safe Food and Water

Utensils, Equipmant and Vending

,E’I(D ouT

Food and nonfood-contact surfaces cleanable, propery

38 [OINOCU A O N/O| Pasteurized eggs used where required 54/ designed, constructed, and used

39 0 out Water and ice from approved source Warewashing facilities: installed, maintained, used; test
= y— — i=y ] OUT ON/A y : ! ' !
Food Temperature Control = 55 = - 2 strips

Proper cooling methods used; adequate equipment 56 IN 00T Nonfoad-cantact surfaces clean

40 #ETIN O OUT ON/A T N/O for lemperature conlrol c i Physical Facllities

41 |OINOOCUT EINIA’L?NE Plant food propery cooked for hot holding 57 ,B']ﬁ O OUT ONYA | Hot and cold watler available; adequale pressure

42 ,zf‘(pom' ON/A O N/O | Approved thawing methods used 58 yu- O OUT ON/A | Plumbing Installed; proper backflow devices

43,4514 DO ouT ON/A Thermometers provided and accurate . 59,% 0O OUT ON/A | Sewage and wasle water properly disposed

= : 'Food ldsﬂtlﬂcaﬂon . 60 M O OUT ON/A | Toilet facilities: properly constructed, supplied, cleaned

J?ﬁ 0 OUT ON/A

53 | OO IN O QUTETNA O N/O

44 ’,E‘\T\I O out Food properly lzbeled; original conltaine, / 61 Garbagefrefusa property disposed; facilitles maintained
! T "Prevention of Food Contamination v i:; ; ('sz N olT Physical facililies installed, maintained, and clean 7~/ }
!nsects redents, and animals not present.’outer - . .
45 ,ncﬁ 0 out openings prolected 53.{1le a our Adequate ventilation and lighting; designated areas used
Contaminstion prevented during food preparation,
46 LBNN O ouT storage & display 64 ,Eq'N 0O OUT ON/A | Existing Equipment and Facilities
47 1IN O ouT Personal cleankness
48 ,a*?ﬁ 0O OUT OON/A O N/O | Wiping cloths: properly used and stored : Administrative
48 | O IN O OUT ON/AEFPNIQ | Washing fruits and vegetables
=l - e ) - - 65| E1IN 00 OUT ON/A | 90134 OAC
! - Proper Usa of Utansiis :
50 4N O OUT ONiA O N/O | In-use utensils: properly stored 66| 0 IN O ouTEIfA | 3701-21 0AC
Utensils, equipment and linens: properly stored, dried,
51 | @K O ouT ONA bandied
52 ,E‘TN 0O OuT ONA Single-use/single-service articles: properly stored, used
Slash-resistant and cloth glove use

) E Mark X" in
ltem No.| Code Section | Priority Level | Comment

. _-.Observations and Corrective Actions I
 bo =cormected _Rergpeat v :

1
o

0
2]
(-]

el

T

-5 v Fo a{)curveb’ﬁtﬁd’f

YA ;é&fm_f e n&d’ Luor#’(/f

LY/ Yol

S

2 IEAT 47 %7 Loledd

Segd
/7 W (/i/-t-: . tgg )@hﬂi

22

gal mé])? Tz/y .

L

iy

Ver R et %, [(é-cof’ S e m«r/(, d’é)ﬂg

7

”#M L tocly roeq 1R T2
/z;ﬁ rfrze - P

(c#l d%/?f&
ﬁ i/a’m’- J',Q//f-f

w7 A g’cé. G174 afzJﬁ/ﬁfﬁ véﬂ#ﬂf A’arm/(a_

e ,

éaf)(é

8, ] e Teredd Hire e 7‘:/‘ fmm u/a%M ﬂ/?f

Person In Charge Z z

7 (bad‘f werk gfla #G/ﬂh)"ég_[é

unnnnuuun)ﬂ[ﬂn,&nnz

E{‘\
m] agja|oio|ojo|oig|o|jo|ja|go|o

it

1172041/ .

Date: CQ-—'JO‘/f

Sanitarian )7/)/1«— y b/ 1///6// D p 5

=i b1l

PRIORITY LEVEL: C=CRITICAL NC=NON-CRITICAL
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