State of Ohio

I'-ood Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code
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of Inspection {check all that apply}

',B'S'tandard 0 Critical Control Point (FSQ)
O Foodborne 0O 30 Bay DO Complaint

O Pre-licensing O Consultation

rocess Review (RFE) O Varance Review 0O Follow up

Follow up date {if required)

Water sample date/rasult
{if required)

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark designated compliance status (IN. OUT, 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

Supervision

Time/Tamparatura Controlled for Safety Food (TCS food)

22

@M DO ourona

Proper cold holding temperatures

Person In charge present, demonstrates knowledge, and aIN OouT
11 ;ﬂ(DOUT 0O NiA performs duties 23 CIN/A,_L/0 Proper date marking and disposition
2 | OIN OouT %A | Cerlified Food Protection Manager OmiN Oout
Tk I [
Employee Health 2‘1 M 0} NI ime as a public health control: procedures & records
tﬂ/ Management, food employees and conditional employes; Consumer Advisory
34 N OOUT O NiA knowledge. responsibilities and reporting O ouT
- - 25 Consumer advisory provided for raw or undercooked foods
4 OOuUT 3 N/A | Proper use of restriction and exclusion B
5 | [T OOUT O N/A_| Procedures for responding to vomiting and diamheal events Highly Suscaptible Populations
- = =
¥ Good Hygienic Practices OIN OO0UT .
- Past d food d; prohibited food: t offerad
6 | OIN O oUT 24T0 | Proper eallng, tasting, drinking, or lobacco use 26 AEIRLizec ot sed: proniiiss Taars not ot
7 { OIN OOUT No discharge from eyes, nose, and mouth Chemical
' Praventing Contamination by Hands ’D,m’ 0 ouT
Food additi ed and r d
8 'DH(-I:I OUT ] N/O| Mands clean and propery washed 7 DN/A 00d adgliives. approved and properly use
e O our
OIN OO0UuT No bare hand contact with raady-lo-eal foods or approved | |28 Syya Toxic substances praperly identified, stored, used
9 OnvA Lm0 alternate method properly followed — - ~
Conformance with Approvad Procedures
10 OouT O N/A Adaquate handwashing facilities supplled & accesslble 2 O gQout Compﬁanm with Reduced Oxygan Packaglngl other
Approved Source P.Nﬂ\’ specialized processes, and HACCP plan
2 Food obtained f d
11, O 533_:- oulanec rom spproved souree .A“/ < S 30 B’:';k% g:,‘g Special Requirements: Fresh Juice Production
12 CING D Food received al proper temperature OO our
1 ial Requi H t Di ing Fi
13 0 ouT Food in good condition, safe, and unadulierated 3 /A O NfO Special Requirements: Heat Treatment Dispensing Fraezers
14 B INA %g:g (l}eegt:ﬂ-sgmr?cords available: shelistock tags, parasite a2 Dr!llA g g}'—g Special Requirements: Custom Processing
Protection from Contamination
0 ouT 33 =) m gg}g Special Requirements: Bulk Water Machine Criteria
15 }DNIA O Nio Food separated and protsected 2
O ourt 34 O p-0 ouT Special Requirements Acidified White Rice Preparation
i /A O N/IO Criteria
16 ON/A O N/O Food-contact surfaces: cleaned and sanitized A
17{ @M Oout e enpariod, proviously served, 35| D2 OV | criical Gontrol Point Inspection
Time/Temperature Controlied for Safety Food (TCS food) OIN O0uUT
36 i Process Review
18 EJTAB‘%Q- Proper cooking time and temperatures
OmN oout 37 g 'NA out Variance
19 j""‘\ O No Proper reheating procedures for hot holding
O OouT )
20) oA O NIO Proper cooling time and tamperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
21 EI\I«ITAEH%%Y Proper hot holding temperatures foodbome illness.

Public health interventions are control measures to prevent foodborne
iliness or injury.
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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 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

! Safe Food and Water Utenslis, Equipmant and Vending
Food and nonfood-contact surfaces claanable propatly
s |OINODU iA O N/O| Pasteurized eggs used whera required 54_.B1rl:| ouT designad, constructed, and used
38 0 out Water and Ice from approved source Warewashing facilities: installed, maintained, used; test
. : —~ OIN Oour s | ¥ 9 : J  used;
'Food Temperatura Control = = 55 /ENT strips
Proper cooling methods used: adequale equipment 5§_-E‘m g ouTt Nonfood-contact surfaces clean

402D OUT ONA O NiO for tamperature control : ~_ Physical Facliities
41 |ODINDCUT DNIMO Plant food propetly cooked for hot holding 5?_ _D-fﬁ 0O CUT ON/A | Hot and cold water available; adequalte pressure
42 |OINOOuUT EIN!A.B'WO Approved thawing mathods used sgﬂﬂﬂ' O OUT ON/A | Plumbing installed; proper backflow devices
43 _,Eﬂﬁ 0O ouT OON/A Thermometers prr;vlded and accurale Sg‘m OUT OON/A | Sewage and waste walter properly disposed

] L - Food Identification 60 | O IN O OUTINTA | Toilet facilities: properly constructed, supplled, cleaned
44 AMD ouT Food properly labeled; original container _Ek-ﬂ'ﬁl O OUT ON/A | Garbage/rafuse properly disposed; facilities maintained

T Prevantion of Food Contamination: ("621 'O IN@'ouT Physical facililes installed, maintained, and clean

Insects, rodents, and animals not presentouter = . ,
45‘.2‘1“ gout openings prolecied P 6;2{ oout Adequate ventilation and lighling; designated areas used
AT Contamination prevented during food preparation,
45/ e storage & display 64 M ] OUT ON/A | Existing Equipmsnt and Facilities
47‘.2“ O out Personal cleanliness
48 { O IN O OUT ON/AENTO | Wiping cloths: properly used and stored ey __ Administrative _ :
43 |1OINDO OU'LEN?A 3 N/O | Washing fruits and vegetables
= : — 65| 0 IN O OUTLHYVA | 901:34 OAC
" 5 Proper Use of Utansils :

50 | O IN O OULENT O N/O | In-use utensiis: property stored 66 DO OUT ON/A | 3701-21 OAC
51 pEﬁU oUT ON/A ':Jat::ie:!:, equipment and linens: properly stored, dried,
52 O ouT ON/A Single-use/single-service articles: properly stored, used
53 |OWNDO DU;BN?KD N/O | Slash-resistant and cloth glove use |
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PRIORITY LEVEL: C=CRITICAL NC= NON-CRITICAL Pagei of
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