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O Foodbome 0O 30 Day 0O Complaint

of Inspection (check all that apply)
Standard [ Crilical Control Point (FSO) O Process Review (RFE) O Variance Review [ Follow up

O Pre-licensing O Consultation

Water sample cate/result
(if required)

Follow up date (if required)
——

FOODBORNE ILLNGSS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Compliance Status

Mark designated compliance status (IN, QUT, NIO._N{A) for each numbered ilein_lN=in compliance OUT=no! in compliance N/O=not observed N/A=not applicable

Compliance Status

Supervision

Time/Tem,

perature Controlled for Safety Food {TCS food)

4@ Dour 0 A Dot g Presen. demonsiralos knowledge. and | |23 E":"Aﬁ‘g}g Proper date marking and disposition
IN TONIA | Certified Food Protaction M o N
2 [t' ‘;ﬁ* = s IeEm:loy: :Za?:'h anager 24 =y A g g},‘g Time as a public health control; procedures & records
Management, food employees and conditional employee; i Consumer Advisary
3 ‘/E'(UOUT 0 NA knowledge, responsibilities and reporting O IN
= - 25 Consumer advisory provided for raw or undercooked foods
4 jﬂ [JOUT [J NrA | Praper use of restriction and exclusion
5 DH(EIOUT O N/A | Procedures for responding to vomiling and diartheal events -~ |5 Hgghlr Susce‘Eﬂble Populalions o —
P o= e =
PR G L i NN R CRe r————— 0N Pasteurized foods used, prohibited foods Rot offerad '
6 | OIN O OUT DO | Proper eating, lasting, drinking, or tobacco use 26 asiaurze § used, pronibie i
7 | OINOOUT Dﬁro dNo discharge from eyes, nose, and mouth Chamical
= Proventing Contamination by Hands giN uT
Food additives: roved and ey used
8 QUT O N/O| Hands ciean and properly washed 279&(13 oo R e
D«IN' O out ’
Jout No bare hand contact with ready-lo-eat foods or approved 25' ONA Toxie substances properly Identified, stored, used
9 N/A ONO altemate method propedy followed ~
- Conformance with Approved Procedures
10 L',UN‘EOUT O WA | Adequate handwashing facilities supplied & accessible 29 O INAET cUT Compliance with Reduced Oxygen Packaging, other
”~ i Approved Source 7 specialized processes, and HACCP plan
Dﬂﬂ blai fi -
1 ,G N DS:IJT.I- Food obtained from appraved source 30 0 N o g:,‘g Special Requiremants: Frash Juice Production
12 ON/A g Food received at proper temperature ON ot
1 i : i ing F
T MD OuT Food In good condition, safe, and unadulteratad 3 0 N/O Special Requirements: Heat Treatment Dispensing Freezers
14 aOiN = l'od.';g cl?:gtl::]r:go;ecurds available: shellstock tags, parasite a3) 0N = g‘l'.g Special Requirements: Custom Processing
_Protection from Contamination
= : 33 DI‘;N/D out Special Requirements: Bulk Water Machine Criteria
,g,m" O out A O Nio
15 I:INIAJ:I NI Food separated and protected
0 ouT — a4 m] aour Special Requirements: Acidified White Rice Preparation
16LPwa O NiO Food-contacl surfaces: cleaned and sanitized /A O N/IO Criteria
Proper disposition of returned, previously served, ON_OouT . ) .
17 ,D'T(D ouT reconditioned. and unsafe food 35 P‘mf Critical Control Point Inspaction
Time/Temperatura Controlled for Safsty Food (TCS food) (m] ] OUT .
36 A Process Review
18 ON/A % g},“g Proper cooking time and temperatures
om uT i 37 E);'XU ouT Variance
19 MIO Praper reheating procedures for hot holding >
O Oour . . . i
20 Pwrs ONIO Proper cocling time and temperatures Risk factors are food preparation praclices and employee behaviors
that are identified as the most significant contributing factors to
21 N/A E!z:JOT Proper hot holding temperatures foodboma illness.
Public health interventions are control measures to prevent foodbome
22 }Jﬂ 0 OUT CON/A | Proper cald holding temperatures ifiness or injury.

HEA 53024 Ohio Department of Health (6/18)
AGR 1268 Ohio Department of Agriculiure (6/18)
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State of Ohio {
Food Inspection Report

Authonty Chapters 3717 and 3715 Ohio Revised Code
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GOOD RETAIL PRACTICES

1o 12 o/

Good Retail Practices are preventative measures to control the intreduction of pathogens, chemicals, and physical objecis into foods.
Mark designated compliance status (IN, OUT, N/Q, N/A) for each numbered item: IN=in compliance OUT=not in comphance N/Q=no! observed N/A=not applicable
Utensils Eguipment and Vending

Safe Food and Water

s5]oND our,zlﬁm O N/o

Slash-resistant and cloth glove use

R Food and nonfood-contact surfaces cleanable, properly
38 |0 I‘N 0O QUTEIN/A OO NfO| Pasteurized eggs used where required 54‘ ;HN/D ouT dasigned, constructed, and used
39 | N T out Water and ice from approved source o J?f(ﬂ OUT DInia | Warewashing facilities: installed, maintained, used; test
- Food Temperature Contral P ' strips

Proper cooling methods used; adequate equipment 56 N O ourt Nonfood-contact surfaces clean

401,?1{ D OUT ONIALI NIO [ 4 e mperature controd ] Physical Faciiities

41 {OIN /D OUT LI/A DD N/O | Plant food properly cooked for hot holding ST/Ij’I?\l 0.0UT ON/A | Hot and cold waler available; adequate pressure

=
42 94( O OUT ON/A O NiQ | Approved thawing methods used 58 EI/ OUT ON/A | Plumbing installed; proper backflow devices
43 )Z'I/IN O OUT ON/A Thermometers provided and accurate 55 O out DN&/Sewage and wasle water propery disposed
i Food Identification 60|01 IN/B'OU}ﬂﬁ’A Toilet facilities: properdy constructed, supplied, cleaned
44,,E'|N/ Dour Food properly labeled; original contalner G}ﬁN/D OUT OON/A | Garbage/refuse properly disposed; facililes maintained
o2 'Prevention of Food Contaminztion 62 )Z{N | Idout Physical facilities Installed, maintained, and clean

Insacts, rodents, and animals not present/outer 4 }/ , .

45 ,E']N/ l;! ouTt openings protected B3 IN O ouT Adequate ventilation and lighting; designated areas used

e m O out Contamination pravented during food preparation,

P — storage & display 64 N O OUT CIN/A | Existing Equipment and Facilities

47 | QAN ouT Parsonal cleanliness

48”| 3 v O oUT ONA 'O | Wiping cloths: properly used and stored ] : ; Administrative

49 [0 INDO OUT A O N/O | Washing frults and vegetables

—— s ; 65| O IN 0 ouT Fhia | 901:34 0AC

= o . Proper Usa of Utonsils L,

50 pJNﬁOUT ON/A [ N/O | In-use utensils: properly stored 66 N O OUT ON/A | 3701-21 OAC
Utensils, aquipment and linens: properly stored, dried,

511p41(l:llow ONA handied

52 ‘D-fﬂ' 0O ouTt ONA Single-use/single-service articles: properly stored, used
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PRIORITY LEVEL C=CRITICAL NC= NON CRITICAL
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