State of Ohio

Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code
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f Inspaction (check all that apply)
dard )ﬂ Critical Control Point (FSO) O Process Review (RFE) O Variance Review [ Follow up
O Foodborne [ 30 Day

JZ’ Complaint

(D5

Name of facility Check one License Number Date
Chipotle Mexican Gt 3£ 1705 HFSO ORFE 713 ¥/23)19
Address v ’ City/Zip Code ’ 7
557 (oshocton Avernwe  Verrion 43050
License holder Inspection Time Travel Time Category/Dascriptive

D

O Pre-licensing [1 Consultation

Follow up date [if required) | Water sample datefresult
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FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

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

Compliance Status

Compliance Status

AGR 1268 Ohio Department of Agriculture (6/18)

Supervision Time/Temperatura Controlied for Safety Food {TCS food)
Person in charge present, demonstrates knowledge and PTiN O ouT ' -
1 )ZﬁN OouUT O NA perorms duties 23 ON/A O NIO Proper date marking and disposition
2 | AN OOUT O N/A | Certified Food Protection Manager Oy 0Oouy '
> Empioyes Health 24 A O NIO Time as a public health contral: proceduras & records
Management, food employees and conditional amployes; Consumer Advisory
3 /B‘N OouT 0O NA knowledge, responsibillies and reporting O 0OouT
4 ,a|N OOuUT O N/A | Proper use of restriction and exclusion 25 WA Cansumer advisory provided for raw or undercocked foods
5 lﬂﬁq OouT O N/A | Procedures for responding lo vomiling and diarrheal avents H!ghly Susceptible Popuiations
Good Hyglenic Practices OIN OouTt . .
& | FIN O oUT O N/O | Proper eating, tasting, drinking, or tobacco use 26 ,Zﬂ”'\ Pasteurized foods used; prohibited foods not ffered
7 IN O ouT |;| N/Q | No discharge from eyes, nose, and mouth Chemical
. Praventing Contamination by Hands ) 0 ouT
Food ad : rl ad
B ,@ﬁ O ©UT O N/O| Hands clean and properly washed 27 A additives: appraved and properly us:
N 0O ouT
lﬁ'ﬁ a our No bare hand contact with ready-lo-eat {oods or approved 28’3:1; Taxic substancas properly (dentified, stored, used
9 DN g o alternata method properly lollowad — — -
P Conformance with Approvad Procedures
10 gﬁsl OouUT O WA | Adequate handwashing facilities supplied & accessible 29 OIN BouT Compliance with Reduced Oxygen Packaging, other
° 1A specialized processes, and HACCP plan
= = _Approved Source. pryl
1 ’En N[ OUT Food abtained from approved source 30 g g out Special Requirements: Fresh Juice Production
OIN OQuT A O NIO
12 anA ﬁ%;JO Food recelved at proper temperature Om Oout
= ,B’IN OouT Food In good condilion, safe, and unadulterated 31 PN?A o NO Special Requirements: Heat Treatment Dispensing Freezers
Q- Oout Required records available: shellslock tags, parasite OIN OouT . .
14 A O N/O destruction 32 /A O NIO Special Requirements: Custom Processing
Protsction from Contamination !
N - = 2 33 )ngm\ g g:.'g Spacial Requirements: Bulk Watsr Machine Criteria
15 OnA gz:'g Food separated and protected
T ouT 2 ] 0O out Special Requirements: Acidified White Rice Praparation
1186 )I:INn' A O N/O Food-contact surfaces: cleaned and sanitized /A O N/O Criteria
Proper disposition of retumed, previously served, ﬂ’lN 0 out . )
17 /Bﬁl O out recenditioned, and unsafe food 35 TNA Critical Control Point Inspection
K Time/Temperature Controllad for Safety Food (TC8 food
(r ' 136 - ETA b out Process Review
18 g,m)%%g Proper cooking time and tamperatures
0N OouT 37 /Bﬁlpljk o out Variance
19 anvA ,G’NIO Proper reheating procedures for hot holding
OIN Qout ling ti d . . .
2 Oona m,vo Proper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contribuling factors to
21 IE:TA ggrg Praper hot holding temperalyres foodborne illness.
£ Public health interventions are control measures {o prevent foodbome
v il .
22 p’m [ oUT ON/A | Proper cold holding temperatures iiness or injury.
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State of Ohio
Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

Type of Inspection Date

Standgr

Nama o;Facillg ///# I7Z 5
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GOOD RETAIL PRACTICES

27/(7

Good Retail Practices are preventative measures to contro! the introduction of pathogens, chemicals, and physical objects into foods.

Mark designated compliance status (IN, OUT, N/Q, N/A) for each numbered item: IN=in com_pllance QUT=not in compliance N/O=not cbserved. NfA=not @pllcable

Safe Food and Water

Utenslls, Equipment and Vendlﬂg

38 (0OIND OU'MNIA 0O N/O| Pasteurized aggs used where reguired

54

,ﬂ/m 0 out

Food and nonfood-conlad surlaces cleanable, proparly
designed, constructed, and used

39 N 00 OUT

Water and Ice from approved source

'Food Temperatura Control |

55
A

LA N O out ONA

Warewashing facilities: installed, maintained, used; test
strips

40 /W 0 oUT ONA O NG

56

£
IN O OouT

Nonfood-contact surfaces clean

Proper cooling methods used; adequate equipmant

for temparature control

Physical Facllitios

41 ,Z{N O ouT ON/A O N/O | Plant food properly cooked for hﬁr:?ging 15—)¥

57

F.

,Z!lN 0O OuT ON/A

Hot and cold water avallable; adeguals pressure

42 ,E)’lN O OUT ON/A O N/Q | Approved thawing methods used

58

O N O oUT ON/A

Plumbing instalied; proper backfiow devices

43 LEYIN O OUT ONIA

Thermometers provided and accurate

58

‘,ﬂllg D ouT ONA

Sewage and waste waler properly disposed

Food Identification

LefIN © OUT ON/A

Tollet facilitles: propery consiructed, supplled, cleaned

42 LEYIN D OUT

Food properly labelad; original container

612N O ouT ONA

Garbage/refuse properly disposed; facilities maintained

Pravention of Food Contamination

62

52 EIN 0 ouT

Physical facilities Installed, maintained, and clean

45 /d INO ouT openings protected

Insects, rodents, and animals not present/outar

63

Lefin @ our

Adequate ventilation and lighting; designated areas used

. ’E{ ﬁ o out storage & display

Contamination prevented during food preparation,

47 LETIN O ouT Personal cleantiness

64

)34 O OUT CIN/A

Existing Equipment and Facilities

48 N O OUT ONA O N/O | Wiping cloths: properly used and stored 5 . Administrative "
49 |08 O OUT ONAE'N/Q | Washing fruits and vegelables

. 2=t 8, Tt 207 2 — ss|Q N uour)aﬁ,« 901:34 OAC

\ T Propar Lisa of Litensils /

50 ﬁ(l'N O QUT ON/A O N/Q | In-use utensils: properly stored 66 IN 0 ouT ON/A 3701-21 UAC

51 LEfiN O ouT Onva

Utenslls, squipment and linens: properly stored, dried,

handled

52 N O OUT ON/A

Single-use/single-service articles: properly stored, used

Siash-resistant and cloth glove use
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53 IN 33 OUT ON/A O N/O
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Observations-and CorrectlvefActions-
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Date: L} ’23_1 q

Person in Charge [/‘[ ' QI/V\MH

RIORITY L

EL: C=CRITICH

Llcanlom ,\/ QW ,L% )Q

NC = NON-CRITICAL
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AGR 1268 Ohio Department of Agriculture (6/18)
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