State of Ohio

Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code
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FOODEORNE 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 NIO nm ob rved N/A=not applicable

Compliance Status

Compliance Status

Supervision Tima/Tamperatura Controlled for Safety Food (TGS food
Person in charge presemt, demonstrates knowledge, and am gout . ]
[l_ ﬂ(DOUT O N/A performs duties 23 ONA O N/O Proper date marking and disposition
2 | OIN T O N/A | Certified Food Protection Manager DN O out
li g
= Employee Health 24 ON/A O NO Time as a public health control: procedures & records
Management, food employees and conditiona employes Consumer Advisory
3 ‘)a@ur O NA knowledge responsibiiilies and reporting oW our
25 Consumer advisory provided for raw or undercocked foods
4 | ] ClomT O N/A | Proper use of restriction and exclusion ] ON/A
5 DN’DOUT O N/A Procedures for responding to vomiling and diarrheal events H_ilhl-_nf Suscaeptible Populations
i T -
Good Hyglenic Practices OIN O our . .
& | OIN OO0UT 270 | Proper saling, tasting, drinking, or tobacco use 26| CN/A Pasteurized foods used; prohibited foods not offerad
7 | 0N O 0T CLower| No discharge from eyes. nose, and mouth Chemical
; Provanting Contaminatlon by Hands OIN [ ouT
- Food additives: d and rl d
g | ON OOuT 0| Hands clean and properly washed i N/ ood acdlives: approved anc properly use
Omw Ogout
s ‘Bl/I:IOUT No bare hand contact with ready-lo-eat foods or approved | |28 nsa Taxic substances properly identified, stored, used
N/A O NIO~ alternate method properly followed
Conformanca with Approved Procedures ]
10 ‘gfﬁ OOouUT O N/A | Adequate handwashing faclliities supplied & accessible 28 0O uT Compliance with Reduced Oxygen Packaging, other Y
- L Approved Source specialized processes, and HACCP plan
[m%. Food obtained fi ad
1 L Eflel L obigMec Trom approvec source % y——j— 30 gN 0] our Special Requirements Fresh Juice Preduction
OIN O ouT O3 NIO
12 ON/A Food received at proper temperature ON Oour
= T Oour Food in good condilion, sale, and unadulterated 3 _GHA 0O NIO Special Requirements: Heat Treatment Dispensing Freezers
L , .
14 QN 0 N.lf-g Eee;unl-lrsgo:‘acords avallable: shellstock tags, parasita a2 DENT!NA gg;’g Special Requirements: Custom Processing
: Protection from Centamination
S’;:T - 33 B,LTA % g},’g Special Requirements: Bulk Water Machine Criteria
15 ON/A I:I/NIO Food separated and protected
CN-T ouT 24 OIN OouT Special Requiremants: Acidified White Rice Preparation
18| -Anva O NIQ. Food-contact suraces: cleaned and sanitized PNM a nNo Criteria
Proper disposition of returned, previously served, OiIN OouTr - )
17( 0 ouT T s o) 35 DN Critical Control Point Inspection
= Time/Temperature Controlled for Safety Food (TCS food) O OouT i
36 M Process Reviaw
18 EI\IJTA’%OI/ Proper cooking time and temperatures
Om ouT 37 ’gﬂ!!uA’E’UUT Variance
19 ;»r{l:ln NIO Proper reheating procedures for hot holding La
OiN T . . ’ .
20 0N Proper cooling time and temperatures Risk factors are food preparation practices and employae behaviors
that are identified as the most significant contributing factors to
21 g,\l‘?‘A 0 out Proper hot holding temperatures foodbome iliness.
‘ Public health interventions are control measures to prevent foodborne
22 yﬂ/l:l OUT CN/A | Proper cold holding temperatures iliness or injury.
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Authority: Chapters 3717 and 3715 Ohio Revised Code
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GOOD RETAIL PRACTICES

Good Retail Practices are preventalive measures to control the introduction of pathogens, chemicals, and physical objects into foods.
Mark designated compliance status (IN, OUT, NJO, N/A) for each numbered ltem: IN=in compliance QUT=not in compliance N/O=not obsarved N/A=not applicable
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Utenslis, Equipment and Vending

Food and nonfeod-contact surfaces cleanable, proparly
3s (0 IN}QHJ,BN(D N/O| Pasteurized eggs used where required s4|0IN OOUT e et sl dlu=ed
39 LEN 0 out Water and ice from approved source 55|00 iN O ouT ONvA | Warewashing facilities: installed, maintained, used; test
== _ Food Tempsrature Control strips
X 56| O IN OoUTt Nonfood-contact surfaces clean
40 M;DNIA 0 N/O meper coc:ing meﬂ:odls used; adequale equipment ) it
e or temperatura control _Physical Facllities B
41 | O IN O OUT L3/A O N/O | Plant food properly cooked for hot holding 57 F‘Iﬁ OUT ON/A | Hot and cold water available; adequate pressure
42 |OIN ElQUIEINI /0O | Approved thawing methods used 59- ‘D'I'N,E!‘BUT ON/A | Plumbing installed; proper backflow devices
Call
43‘ ,B'f(l:l QUT ON/A Thermometers provided and accurate 5!3‘ ’Eﬂ( O OUT OON/A | Sewage and waste water propery disposed
i - oo entification 60| 0N OOUT, A | Toilet facilities: properly constructed, supplied, cleane
= Foed Identificati Taoilet faciliti i d ied d
44/‘ ,E’T(EI ouT Focd properly labeled; original container 61’ 'D@ OUT ON/A | Garbage/refusa properly disposed facilities maintained
v = Prevantion of Food Contamination Gg,vﬂ’lﬁ 0O ouT Physical facilities installed, maintained, and clean

4-5,.24(13 1 our-

openings protected

Insects, rodents, and animals not present/outer

+| 63

‘pl‘(l:] ouT

Adequate ventilation and lighting, designated arcas used

Contamination prevented during food preparation,
45/ E’@’OUT storage & display 64 p—iﬂ'ﬁ QUT OON/A | Existing Equipment and Facilities
47 N O OUT _-Parsonal cleanliness |
48 |0 INDO OoUuT DNIA’DﬂNﬁ Wiping cloths: propery used and stored - _ Administrative : i
49 (O IND OUTPN{A 0O N/O | Washing fruits and vegetables .
= = AT T 65|0N O OUWA 901:3-4 OAC
500 INE,OUT DNW In-use utensils: propery stored 664 ﬁ'\‘N O OUT ON/A | 3701-21 DAC
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52 0O oUuT ON/A Single-use/single-service anticles: properly stored, used
OmNDg OUT’ﬂﬁﬁ [ N/O | Slash-resistant and cloth glove use
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