State of Ohio (

Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code
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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=not observed N/A=not applicable

Compllance Status Compliance Status
Supervision L Timo/Temperature Controllad for Safety Food (TCS food)
Person in charge present, demonstrates knowledge, and IN OOCUT -
; ﬂ(gOUT O N/A performs. duties 1& 23 ONA O NO Proper date marking and disposition
2 2 m ClouT B VA Certlfie;'::c’::y:ol::u;;tnhwlanager 24 = A Ell g?g Time as a public health control: procedures & records
- Management, food employees and condilional employee; Consumor Advisory
3 M OouT O NA knowledge, responsibilities and reporting O IN_ O ouT
4 AEIOUT ONA | P | resiriction and e - 25 Consumer advisory provided for raw or undercocked foods
4 roper use of restriction and exclusion
5 | @t DOUT O N/a | Procedures for responding to vomiting and diarrheal evenls Highly Susceptible Populations
Good Hyglenlc Practices OIN OouT f .
- Past d food d; prohibited food t offered
6 OINDO OUT,BN’IO Proper ealing, tasting, drinking, or tobacco use 26 jﬂ?}\ el b s B L UL § not ofiere
710OINDO OUT,E'WD No discharge from eyes, nose, and mouth Chemical
. Preventing Contamination by Hands O OouT
8 0 OUT 00 N/O| Hands clean and properly washed 27] FHIA Food additives: approved and properdy used
,E""\I O out
o out No bare hand contact with ready-to-eat foods or approved | (28" qaa Toxic substances properly Identified, stored, used
% ¥Ona ONio alternate methed properly followed e e .
Conformance with Approved Procedures
10 ‘E'IN'DOUT O N/A | Adequate handwashing facilities suppliad/& accessible 29 OIN 83 ouT Compliance with Reduced Oxygen Packaging, other
Y T Approved Source 7 specialized processes, and HACCP plan
i ‘ G
11 E‘ﬁm [l_-_:]] ;JU-:‘ Food obtained from approved source o ‘BJ:::(DD 2:’01' Special Requirements: Fresh Juice Production
12 SNIA ,?ﬂ?o Food received at proper temperature o 0
13| B OouT Food In good condition, sale, and unadullerated N A [ NIO Special Requirements: Heat Treaiment Dispensing Freezers
'D IN O O0uUT Required racords availabla: shellstock tags, parasite 0 IN ouT .
14 PMA 0 Nio destruction 32‘ A O3 N/O Special Reguirements: Custom Processing
AE= " Protection from Contaminati
X O ouT L e L 33 = A Elg:g Special Requirements: Bulk Water Machine Criteria
154 ONa O NO Food separated and protected
pT O out 34 OIN_[JouT Spectal Requirements: Acidified White Rice Praparation
18 OnA O NO Food-contact surfaces: cleaned and sanitized | N 0O NI Criteria
17| Dl O out Propar tispasiion of relumad, previously served, (35 " BOUT | criticat Control Point Inspection
i ; Time/Temperature Controlled for Safety Food (TCS food)! o Oour )
36 ana Process Review
18] DNTA EDI g},‘g Proper cooking time and temperatures
aimiN Oout .
0 out 37 anNa Variance
19 aN/A O NO Proper reheating procedures for hot holding
IN O 0ouUT ) . .
20 Ana O NO Proper cooling time and temperatures Risk factors are focd preparation practices and employee behaviors
that are identified as the most significant contributing facters to
29 EI:ITA,DB‘%QJ Proper hat holding temperaltures foodborne illness.
Publi¢ health interventions are conlrol measures to prevent foodborne
22| PYIN O OUT ON/A | Proper cold halding temperatures illness or injury.
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State of Ohio
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 desngnated compliance status {IN, QUT, N/Q, N/A) for each numbered item: IN=in compliance OUT=not in compllance N/O=not observed N/A=not applicable

I Safe Food and Water : Utansils, Equipment and Vending
Foed and nonfood-contact surfaces cleanable, properly
3@ |Omw0O OUW 0O N/O| Pasteurized eggs used where required ﬁ 54 MD ouT designed, constructed, and used
39 0out Water and ice from approved source > 0N %JUT aNA Warewashing facilities: installed, maintained, used; test
’ Food Temperature Cantrol strips —t
Proper cooling methods used; adequate equipment 56 uT %"'de'ltf.c' surfages clean
40 .-?‘Eer D OUTaNADINIO | 1o o mperature cantrof Physical Facliities
41 |OmNDOoUT EINIMIO Plant food properly cooked for hot holding 57 JETIN O OUT ON/A | Hot and cold waler avallable; adequate pressure
42 ,E’I'N [ OUT ON/A B N/Q | Approved thawing methods used 58 N {3 OUT CIN/A | Plumbing Installed; proper backflow davices
43 Lplﬂl [ OUT CIN/A Thermometers provided and accurate 50 ’Bﬁ [ OUT [ON/A | Sewage and waste water properly disposed
B Food Idantification 60 ’D‘lﬁ [J OUT ON/A | Toilet facifities: properly constructed, supplied, cleaned
441 ,B’Iﬁ 0 out Food properly labeled; original container 61 J}Tﬂ 0O OUT EON/A | Garbagefrefuse properly disposed; facililes maintained
]
e Pravention of Food Contamination "6% IN ,EOUT Physical facililies installed, maintained, and clean
: Insects, rodents, and animals nol present/outar .
45 ,;ﬁ\l gout openings prolscled Eli ,E’ﬁ O our Adequate ventilation and lighting; designated areas used
Contamination prevented during food preparatlun
46 J,E"r’"‘ Oout storage & display 54 ,mu/ D) OUT CIN/A | Existing Equipmeont and Facilities
47 | [N O ouT Personal cleanliness ]
48 N O OUT ON/A [3 N/Q | Wiping cloths: properly used and stored Administrative
49- 10N DO OUT EINIme ‘Washing fruits and vegetables
== - 650N O ouyaﬂﬁ 901:3-4 OAC
Proper Use of Utensils 1
50 ﬂ'fﬁ [0 OUT ON/A O N/O | In-use uiensils: properly stored 66 ’D‘fﬁ (O oUT ON/A | 3701-21 OAC |
Utensils, equipment and linens: properly stored, dﬁed =
a1 F"E-E' OUT DNiA handled 1JETZHEHERMOLABEL e -
SZA,P_‘ﬁN 0 OUT OON/A Single-use/single-service articles: proparly stored, used “m:.:_"m e "g
53 (OINGO OUTM [J N/O | Slash-resistant and cloth glove use
Cy ™" i P ____ Observations and Corrective Actions L =i \
i P 1 'Mark o in M‘!& box for COS end R: COS=comected on-sltaMlon Reropeat vioiation oo e SR
ftem No.| Code Section | Priority Level
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PRIORITY EL: C=CRITICAL NC=NON-CRITICAL
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.;"' State of Ohio (

Continuation Report
Authority: Chapters 3717 and 3715 Ohio Revised Code
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