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=] Foodbome 0O 30 Day O Complaint O Pre-licensing O Consultation

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
Mark designated compliance status (IN, OUT, N/O, N/A) lo_r each numbered Ilg_rn_.l_N-m compliance OUT=not in_f:g‘f_np_liﬂfg_p!m—not ocbserved _b:l_{A=nol applicable

Compliance Status Compliance Status
]_ Supervision Time/Temparature Controlied.for Safety Food {TCS food)
; Parson in charge present, demonstrates knowledge, and gN 0 out .
| 1 _ OouT O NA perlorms duties 23 N/A O N/O Proper date marking and dispositicn
2 aouT O NIA Certlﬁe:;:“::y:ot::t:::hhﬁanager 24 ‘g&;‘ A ELE] g::g Time as a public haalth control: procedures & records
Management, food amployees and conditional employee Consumer Advisory
3 ﬁ' OOUT O NiA knowledge, responsibiiities and reporting O 03 ouT
e 25 Consumer advisory provided for raw or undercooked foods
4 OCQUT O N/A | Proper use of restricton and exclusion A
5 gouTt Q N/A | Procedures for responding to vomiting and diarrheal events Hig'_hlh' Susceptible Populations
L Pract!ces- 26 N Dout Pasteurized foods used; prohibited foods not offered
6 O OUT O N/C | Praper eating, tasting. drinking, or tobacco use A
7 0O ouT O NiQ | No discharge from eyes, nose, and mouth I - Chemical
Prlvontlng Contamination by Hands T e N O ouT
Food additives: g ed and rly used
8 ‘R& [0 OUT O N!O| Hands clean and properly washed ey CIN/A livas: dpprov Rd properly U
N O out Toxle substa rly identified, stored d
ml O out No bare hand contact with ready-to-eat foods or approved | [284qn/a oxic substances properly identilied, stared. use
9 /A O NIO | altemate method properly followed ! — - =
Conformance with Approved Procedures
10 mOUT O N/A_| Adeguate handwashing faciiies suppiied & accessib'e 20l O Oour Compliance with Reduced Oxygen Packaging, other
T = e _Approved Source ¥ 1A specialized processes, and HACCP plan
| i fi ed
.ﬂ._:%g 83: Eood oblained from, approved source 30 EﬁlyA % g}g Special Requirements: Fresh Juice Production
12 EN " ?KN o Food received at proper temperature 0 0 out
131 ﬂ;‘ S oUT Food in good condilion, safe, and unadulterated kil ,Bﬁ:& O Nio Special Requirements: Heat Treatment Dispensing Freezars
OIN OouT Required records available: shellstock tags. parasite ?N O out i
14.[ Pﬁ"“ O N dastruction 32 NIA O N/O Special Requirements: Custom Processing
— = — —" —
- 2 z Ceclagipasien - 33 E‘I&l o out Special Requirements: Bulk Water Machine Criteria
O ouTt A ON/O
15 N/A O N/O Food separated and prolected |
A m o7 34 diy Oour Speclal Requirements; Acidified White Rice Preparation
% . i Bde 3 NO Criteria
[ 16 NA D NI Food-contact surfaces: cleaned and sanitized |
Proper dispasition of retumed, previously served, OIN IZouT
17 rﬁ:}u O out oo lioiad. amt unsafa, focd { Eﬂ ONA | Critical Control Polnt Inspection
= TimelT: srature Controlled for Safety Food (TCS food) |
s i ) 36 ‘gg cour | Process Review
18 %?A % g‘l,g Proper cooking time and temperatures
oUT 37| DNIA o ouv Variance
19 m‘; DI:I NO Proper reheating procedures for hot halding
IN @QOouT
b 20| Bya oo Proper cooling time and lemperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
21 N/A gz;‘g Proper hot holding temperatures foodboma iliness.
- Public health interventions are contro! measures to prevent foodborne
22 ﬂ 0O OUT ON/A | Proper cold ho'ding temperatures illness or injury.
|
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GOOD RETAIL PRACTICES

Good Retail Practices are preventative measures to control the introduction of pathogens, chamicals, and physical objects into foods.
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|_Mark designated compliance status (IN, OUT, N/O, N/A) for each numbered item: IN=in compllance OUT=not in compliance N/O=not observed N/A=not applicable
Safe Food and Water A % WHtanslls, Equipment and Vending
38 |OIND ourﬁm O N/O| Pasteurized eggs used where required | 54 ' N l&m :::I:n‘:"'f é’:ﬂ&ﬁiﬁ"ﬁ‘i zmces cleanable, propar
39 'EﬂN O out Waler and ice from approved source = Warewashing facilities: installed, maintained, used; tesi
L Food Temperature Controf 557 ;ﬂ\IN [ OUT CIN/A strips
Proper cooling methods used; adequals squipment 56 [{BIN O out Nonfcod-contact surfaces clean
ol JﬁN D OUT ONADINIO | for temperature control 5 [Physical Facllities
41 ‘,EQN 0O OUT ON/A O N/O | Plant food properly cooked for hat holding 57~;d.‘l'N 0O OUT ONiA | Hot and cold water available; adequate pressura
42 'jiI.TN [0 OUT ON/A ] N/O | Approved thawing mathods used 58 ﬂ O OUT ON/A | Plumbing installed; proper backflow devices
43 [HIN O OUT CINZA Tharmometers provided and accurate 59 ;Q:FN O OUT OON/A | Sewage and waste water property disposed
Food Identification 80 ‘;’im O OUT CIN/A | Toilet facillties. properly constructed, supplied, claaned
44 ﬂIN gout Food proparly labeled; original container 81T:![2{~|N [0 OUT ON/A | Garbage/rafuss propetly disposed; facilites malntained
Prevention of Food Contamination 62 Fﬁlh;@‘ﬁur Physical faclities Instaisd, maintained, and clean
45 t’ﬂ‘fN O ouT L'm;:‘::{:; ;J"d animals not present/outer 13 ;ﬁJN O out Adsguate ventilation and lighting; designated areas used
Contamination prevented during food preparation,
46 :I{lN 0O out storage & display s4|OIN D ou‘r‘m@m Existing Equipment and Facilities
47 }EUN O out Personal cleanliness o
48 ﬁIN O OUT CIN/A £ N/O | Wiping cloths: properly used and slored Administrative
49 METIN O OUT ON/A G N/O | Washing fruits and vegstables
e = - A | 901:34 OAC
. ar Usa of Utenails 65(0IN O OUT/EQ
50 ‘;I.'(IN 00 OUT ON/A O N/O | In-use utensils: properly stored 88 j(IN 0O OUT ON/A | 3701-21 QAC
Utansils, aquipment and linens: properly stored, dried, )
51 -p.ﬁ__l:l OUT OIN/A e P
52-,E'IN 0O CUT CINA Single-use/single-service articlas: proparly stored, used
53 «;@'IN 0O OUT ON/A O N/O | Slash-resistant and cloth glove use
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Mark "X" in e box for.COS and R COSﬂcorradad on-site d at viclation
Item No.| Code Snctlgg Priority Level | Comment cos [
B/l 4.5 | C | cb3crial Bod , loitact d't{/{{d wiF [ X|o
A Pt w/d ~f) e PPk U@ bih —/v7 ¢ | a0
L e fh2¢ (frZadtet ﬁ’J/ —Waﬁ(’/J oo
P /7 (m |
1S5/5%| 4.1 [ BTV feidder .é‘ TGS ;:"/It{__ P LS D|o
' i
/ Ted A Har o, Caoiks Lldgaste Fas. | DD
79 V065" Gacl  KGlih_ plesiR . Ledlde w7 | oo
. ) VAE (g cspiefl={/  ° . oo
o0
ﬁ 0. Y N~ ﬁ&J(/J!aV i P At @aua/ uj/ J/m///'/“ a@/nn,//“‘ o|o
m ,;ﬁ(/,/ 8 mi Al gredt . Z/ g|o
/ Pl oo
Coirrit fx:ﬁadd //"_ﬂfcf/cft{-/ = Gt oo
DItk Clioq Bttt DA 124 %ad ] 775 Tomd) oo
& v ‘ =l =]
Parson in Chargr" F
L /-2
Sanitarlan Licensor:
/
e R ///J tmy 6. B .
PRIORITY LEVEL: C CRITICAL NC= NON-CRITICAL Page = of _é -"')




1
%

State of Ohio

Continuation Report
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