State of Ohio

Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code
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of Inspection (check all that apply)
andard  [J Critical Control Point {FSO) O Process Review (RFE) [ Varance Review O Follow up
O Focdborme (1 30 Day O Complaint
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FOODBORNE ILLNESS 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 observed N/A=nol applicable

Compliance Status

Compliance Status

Supervision Time/Temperature Controlled for Safety Food (TCS food)
1 | 2N OouT O WA :':r’;‘r'; In charge present, demansirates knowladge, and | |5y JgﬂfA gﬂ}g Proper date marking and disposition
rlified Food Protection M
2 | LN CIOUT LI NiA_| Ce 'eEE'? ,e: ° :{;;;1 anager 24 EA?A gg;‘g Time as a public health control; procedures & records
Management, food employees and conditional employee; Consumar Advisory
3 Bfﬁ QouT O N/A knowledge, responsibilities and reporting OIN OouT ]
p R DoUT O NiA | Proper use of restriction and exclusion 25 CHOA Consumer advisory provided for raw or undercooked foods
5 { [N DOUT O N/A | Procedures for responding to vomlting and diartheal events Higlily Susceptible Populations
i Good Hyglenic Practices &N Oout . .
Past ed food d; prohibiled food t offered
6 | EN O oUT O N/O | Proper eating, tasting, drinking, or lobacco use 26| DINIA asieunz § used: pro 0ods netoters
7 ,ﬂ’fN O CUT 8 N/C | No discharge from eyes, nose, and mouth Chamical
Preventing Contamination by Hands o Oout y
. F"/" (3 OUT O N/O| Hands clean and properly washed 27 oA Food additives: approved and properly used
AN O ouT
IN O ouTt No bare hand contact with ready-to-eat foods or approved | |28 Tynza Toxic substances properly idenlified, stored, used
2 Fona 0 Nio alternate method properly followed
Conformance with Approved Procedures
10 | [HN DOOUT O WA | Adequate handwashing facilities supplied & accessible 2| OIN O OUT | Compliance with Reduced Oxygen Packagin (Dlher
Approved Source i CIN/A specialized processes, and HACCP plar/
i1 ‘E,I h,‘ Dgljj‘: Food abtained from approved source 30 gi‘:lr;i\ II:ZIJ Er'fg Special Requirements: Fresh Jul/ce«Féucﬁon
12 DON/A gNIO Food receivad at mperl mperatura oW O ouT
Be.nh r3 Lyee i s
R Dour —£ lnngOd oondmun T ﬁadultemled 3] ON/A O N/ Special Requlraments.;aﬂéealmem Dispensing Freezers
IN ouT .
14| B It;lA gﬁ}g ggsq‘%r;c:o;ecords available: shellstock tags, parasite 32 ENM g o Special Raqm% Custom Processing
Protectlon from Contaminati
- — _Pro lon from Contamination 33 SI\IITA gg:g Special Wewwlk Water Machine Criteria
15 [IN/A CEJI NIO Food separated and protected 7
O ouT 24 OiN O out Sperial Requirements: Acidified While Rica Preparation
. ON/A O N/ eria
16 ONA O NID Food-contact surfaces: cleanad and sanitized
i iti I ouT
17,31k O out :gg:;lﬁ'ﬂ’e?'"::d%fn':a‘;‘;"&dpmb“s’y served, s ngA o Critical Control Point Inspection
Time/Temperature Controlled for Safoty Food (TCS food) s E ;lt;jA D/Q’u'r Procass Raview
18 EI:ITA E,:},'g Proper cooking time and temperatures
a7 QN O our Variance
19 giN O our Proper rehealing procedures for hot holdin A
DA ONo P ap 9
OIN O ouT . .
2| Ona @0 Proper coaling lime and temperalures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
21 ’g":TA gg;‘g Proper l}g} ;?Idin temperatures foodbomne iliness.
[ e T= Public health interventions are conirol measures to prevent foodborne
L2200 IN UT EIN/A | Proper cold holdmg temperatures illness or injury.
Py
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GOOD RETAIL PRACTICES

Good Retail Practices are preventative measures 1o control the introduction of pathogens, chemicals, and physical objects into foods.
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

' Safo Food and Water Utensils, Equipment and Vending
Food and nonfood-contact surfaces cleanable, properly
38 EI‘I’N O OUT.EIN/A O3 N/O| Pasteurized eggs used where required 54 ,E/IN 0O cut designed, constructed, and used
39 LEIN O ouT Water and ice from approved source 55 4&1 0 ouT ONia | Warewashing facillties: installed, maintained, used, test
Food Temperature Control : strips
Praper cooling methods used; adequate equipmant 56 :.E"IN. D ouT __| Nonfood-contact surfaces clean
40 LETTN O 0UT ONA T N/ | riPer Soihg Potiod ] > Physical Facliities g
41 |OINDOOUT DNIAE’ﬁIO Plant food properly cooked for hot holding 57 ,d,lN 0O QUT CIN/A | Hol and cold water available; adequate pressure
42 LETIN O OUT GN/A O N/O | Approved thawing mathods used 58| 0 IN O OUT ON/A | Plumbing installed; proper backflow devices
43 ,EﬁN O oUT CIN/A Thermometers provided and accurate 69 | (4N [ OUT ON/A | Sewage and waste water properly dispased
- - ._ Ftﬁdléenﬂﬁc_l‘ﬂoi ] G ] i GO_E{N O QUT CIN/A | Toilet facilities propery constructed, supplied, cleaned
44 .E‘T( g out Food properly labeled; original container 61 LL3FN 0 OUT ON/A | Garbage/refuse properly disposed; faciliies maintained
= Prevention of Food Contamination : 2] @ N O out Physical facililes installed, maintained, and clean
Insects, rodents, and animals not present/outer o K
45 | BN O ouT openings protected 63 ,_EI/lN OouT Adequale venlliation and lighting; deslgnated areas used
Contamination prevented during food preparation,
48 BN DO ouT storage & display 64 mN 0O OUT ON/A | Existing Equipment and Facilities
47 LETIN O OUT Parsonal cleanliness
48 LB IN O CUT ON/A O N/O | Wiping cloths: properly used and stored =i ) B Administrative =
49 | O N O OUT ON/A 21/0 | Washing frults and vegetables | 7
- = - = = IN QuT /A | 901:3-4 OAC
= T Proper Use of Utanslla _ 85| O IN BT ouT [aN
50 LEYIN O OUT ON/A O N/O | In-use ulenslls: properly stored 66 ’W’IN 0 ouT ON/A | 3701-21 OAC
1
51 |LE@IN O OUT ONA 'l;.lat:ggl:. equipment and linens: propery stored, dried,
52 LEYIN O OUT ON/A Single-use/single-sarvice articles: properly stored, used
53 ,B'lN 0O oUT ON/A O N/O | Stash-resistant and cloth gloveuse (A% A 3, oia Fa
I U I ~ Observations and C rective Actions 1 lered
= T S SiMark 'X'_ngriala box for COS and R: COS=corrected on-site guring inspection R=rapaat viglation
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