State of Ohio

.-ood Inspection Repo\.
Authority: Chapters 3717 and 3715 Ohio Revised Code
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Type of Inspaction (check all that apply)
pritical Contro! Point (FSO} O Process Review (RFE) O Variance Review [ Follow up

O Foodbome I:| 3¢ Lay O Complaint

O Pre-licensing €] Consultation

Follow up date (if required) | Water sample date/result
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FOODBORNE JLLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark designated 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 applicable

Compllance Status

Compliance Status

Supervision ‘Timo/Temparature Controlled for Safety Food {TCS food)
Parson in charge present, demonstirates knowledge, and %N O out
1 | O8N CIOUT OO NA performs duties 23 A O NO Proper dale marking and disposition
2 | BN OOUT O N/A | Certified Food Protection Manager OIN Oout
: Employse Heakh 24 Gr/A O NO Time as a public health control: procedures & records
Management, food employees and cenditional employee, Consumer Advisory
3 BN DouT 01 NA knowledge, responsibilities and reporting O 0OouT
- 25 " Consumer advisory provided for raw or undercooked foods
4 | O OOUT O N/A | Proper use of restriction and exclusion I
5 M OoUT O NiA.- | Procedures lor responding to vomiting and diarrheal events Highly Susceptible Populations
: Good Hyglenic Practices N O 0uT : .
Pasteurized food! ad; hibited food t offered
5 | O IN O OUT CEN/O | Proper ealing, lasting, drinking, or tobacco use 26| ONiA P e P A oo M
7 | [3dN O OUT O N/D | No discharge from eyes, nosae, and mouth Chamical =
Prevanting Contamination by Hands 0N 0 ouT
s | @IN DO OUT O N/O| Hands clean and properly washed 27| wA Food additives: approved and properly used
g out
@IN O ouT No bare hand contact wilh ready-lc-eat foods or approved 28! /A Toxic substances properly identified, stared, used
g | Ona QN alternate method properly followed -
Conformanca with Approvad Procedures
10 | BN OOJOUT £ N/A | Adeguate handwashing facilities supplied & accessible 26 OmN gout Compliance with Reduced Oxygen Packaging, other
- = T GHvA specialized processes, and HACCF plan
11{ BN O OUT Food obtained from approved source W O O ouT ) ) )
N ouT Toieh papt arya 30 mm 0 No Special Requirements: Fresh Juice Production
12 o Food recelved at pro&egr I:mperatu o ol
gna QO No acroted © £ YoF IN O ouT
2 . ing Fi
3 ng O ouT Food In good condilion, safe? and unadullerated 3 EB/A a No Special Requirements: Heat Traatment Dispensing Freezers
14 EU!TA % g}‘g ggggr:udoaemrﬂs avallable: shellstack tags, parasite 32 EBIITA l|::]| g"'g Special Requirements: Custom Processing
| 'Protection from Contamination
EON O ouT 7 - 33 Sé:\ gz:g Speclal Requirements: Bulk Water Machine Criteria
15 Food separated and protected
N/A NIO
;N S ouT 34 0N Oout Special Requirements: Acidified White Rice Preparation
16| Qwa O w0 Food-contact surfaces: cleaned and sanitized EA ONO | Criteria
A
Proper disposition of retumed, praviously served, IN O ouT . . .
17| Dem O ouT reconditioned, and unsale food 35 NIA Critical Centrol Point Inspection
- -TIﬂuﬂ'm‘npemtum Controiled for Safety Food (TCS food)| - OmN Oout Process Review
4L LD 1A
18 g::?A Il::lj g:g (Pe Iauolﬁlng time and Zr?'n'peralur L
nhbrar 199 I-an 19T ol 0N ooutr |
OIN Oout ! TapA
19 Eﬂ.’A G N/O Proper reheating procedures for hot holding
OIN OouT - it and
2 oA o roper cooling time and temperalures Risk factors are food preparation practices and employee bahaviors
that are identified as the most significant contributing factors to
21 gz::“ g z?OT Proper hot holding temperatures foodbormne illness,
Public health interventions are control measures to prevent foodbome
22 MN [0 OUT CIN/A | Proper cold holding temperatures iliness or injury.
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State of Ohio

Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of Facllity Type of Inspeaction Date

Centerhu r’/j Ppinte ‘thﬂ//ﬁf/i/ £l // /

— 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/, N/A) for each numbered item: IN=in oom_pliance OUT=not in compllance N/Q=not observed N/A=not applicable

Safe Food and Water ) ' Utonslls Equiprnont and Vendlng
3 |ONDO OUT’ENIA 0O N/O| Pasteurized eggs used where raquired (3 MN O ouT ggsoignae?:ld g::;xg;:gn?nc; it;l;f:ces cleanable propery
39 WIN 0O out Water and Ice from approved source 55 ,EIN 0 OUT LINA Warewashing facil ties: Installed maintained used, test
Food Temperature Control, sirips
Proper cooling metheds used: adequate equipment <(55 JEIN O ouT Nonfood-contact surfaces clean

40 [N O ouTONAQ NIO

for temperature control Physical Facliities

41 E}N 0O OuT ON/A O N/O | Plant food properly cooked for hot holding 57 ﬁ:IN 3 OUT ON/A | Hot and cold water available' adequate pressure
42 IN O QUT ON/A O N/O | Approved thawing methods used 58| 0 IN (O OUT ON/A | Plumbing instaled; proper backfliow devices
43 F}IN O CUT ON/A Thermomelers provided and accurate 58 MIN [J OUT ON/A | Sewage and wasle walar properly disposed
Food Identification 60| CJ IN [0 OUT ON/A | Tollet facililes properly constructed, supp ed, cleaned
44 EN O out Food properly labeled; ariginal container 61 }DIN 0 OUT OON/A | Garbage/refuse propery disposed, facilittes maintained
Prevention of Food Contamination (’6’2‘ lb’lN g out Physical facilities [nstallad, maintained, and clean
45 WN gourt ;::;:‘Esr%dr:{'e 'z;:dnd &nimals not presentouter 63/l v OouT Adequate ventilation and lighling designated areas used

Contamination prevented during food preparation,
48 INDO ouUT .
h N storage & display 64| N O OUT OIN/A | Existing Equipment and Facilities
47 \glm O ouT Personal cleanliness
48 IN O OUT ON/A O N/O | Wiping cloths. properdy used and stored Administrative
49 | O IN O OUT ONAEFN/C | Washing fruits and vegetables
X : : s 65| 0 IN O OUT AN/A | 901:34 OAC
Proper Use of Litensils
50 )ﬁ IN ) OUT ON/A O N/O | In-use utanslls: praperly slored 66 X.DN 0O OUT CN/A | 3701-21 DAC

Utensils, equipment and linens: properly stored, dried,
51 ,b iN O CUT ON/A handled

52 Q IN O OUT EIN/A Single-use/single-service articles: properly stored, used

53 |1OINDO OUTbN!A O N/O | Slash-resistant and cloth glove use
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State of Ohio

Continuation Repoﬁ
Authority: Chapters 3717 and 3715 Ohio Revised Code
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