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Standard ] Critical Control Point (FSO) O Process Review {(RFE) [ Variance Review O Follow up
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FOODBORNE [LLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark designated compliance status (IN, QUT, N/O, N/A} 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/Temperature Controlled for Safety Food {TCS food)
Person in charge present, demenslirates knowledge, and IN O OouT . ' .
1 9(N OouUT O N/A performs duties 23 N O NO Praper date marking and disposition
= T CJ N/A | Certified Food Protection M
s ,«D gouT o = “eEmpl m:”‘:;l anager 24 O ITA Eg},‘g Time as a public health control: procedures & records
Management, food employees and conditional employes; Consumer Advisory
3 /g"é Qout O NA knewledge, responsibilities and reporting O O ouT
- 25 Consumer advisory provided for raw or undercooked foods
4 | DN DouT ONiA | Proper use of restriction and exclusion )BNIA
5 |FiN OOUT CIN/A | Procedures for responding to vomiting and diarrheal events ) Highly Susceptible Populations
. Good Hyglenic Practices 0N Oout
rized f d; hibited food t offered
& | O O OUT CYNIO | Proper ealing, tasting, drinking, or tobacco use 26 PAJ'A Pasisurized foods used; prohibited foads not offer
7 | OIN O OUT CyN/O | No discharge from eyes, nose, and mouth = Chemical
“ Preventing Contamination by Hands OIN O OouT
Food additives: d and rly used
g | ON O OUT,Bf\IIO Hands clean and properly washed 27 )ZgllA ood addiives: appraved and properly u
IN [ ouT dv identified d used
Omw 0Oout No bare hand contact with ready-to-eat foods or approvad 25‘ an/A Toxic substances properly identified, storad, us:
9 | Ona 10 alternate method properly followed
Canformance. with Approvad Procedures
10 I:MN QoUT O N/A | Adequate handwashing facilitles supplied & accassible 29 OIN T ouT Compliance with Reduced Oxygén Packaging, other
e - Approved Source ON/A specialized processes, and HACCP plan
Food obtai
ik ;‘g(:: D ouT obtained irom approved source 30| EIH?A DI:I g},‘g Special Requirements: Frash Juice Produclion
12 DE 1OUT Food received at proper temparature
ana o AN gIN [ ouT Special Requirements: Heat Treatment Dfspensing Freezers
13| @IN_ O out Food in good condition, safe, and unadulterated On/A L N/iO ’
L4
. IN ouT . f
14 a II;JA % ﬁ,lrJoT geesqtt:;r:tcllo:‘ecords avallable: shellstock tags, parasile a2 gNIA [I.;]] oo Special Requirements: Custoy?(x:essing
Protection from Contaminatl
s o s o0 33 QIN O out Special Requiremen}ﬂﬁ Water Machine Criteria
O out CIN/A O NIO
15, TNA O NO Food separaled and protected
N O ouT a4 O Oout SpecMnls: Acl}ﬁed White Rice Preparation
; . ONIA O N/O Criteria
164 ONA B N/O Food-contact surfaces: cleaned and sanitized /\J A
Proper disposition of refumed, previously served, OIN Oout . .
17 )ZOIN O ourt recondilioned, and unsafe food 35 ON/A /Acal Contro! Point Inspection
‘Time/Tomperature Controlled for Safety Food (TCS food) omN O 931‘ )
36 ON/A Process Review
18 OIN [ ouT Proper cocking time and temperatures
LIN/A e}
OIN OouT .
N bl ouT 37 ONA Variance
19 ENH;’NIO Proper reheating procedures for hot holding
OIN OouT - .
20| gniA pfio Proper cooling {ime and temperalures Risk factors are food preparation practices and employee behaviors
~ that are identified as the most significant contributing factors to
21 gl*llTA B,ﬁ",’g Proper hot holding temperaturas foodborne iliness.
Public health interventions are control measures to prevent foodborne
22 ?’IN O OUT ON/A | Proper cold holding temperatures llness or injury.
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( State of Ohio

Food Inspection Report
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= ; ' GOOD RETAIL PRACTICES

Good Retail Practices are prevantatwa measures to control the introduction of pathogens, chemicals, and physical objects into foods.

Mark designated oompllance status 1_|N OUT, N/O, N/A) for each numbered item: IN=in comp_ljance QUT=not in compliance NIfQ=not cbserved N/A=nct applicabla
Safe Foud and Water Utensils, Equipment and Vending |
£ Feod and nonfood-contact surfaces cleanable, propetly
33 |OIND OUTFNIA 3 N/O| Pasteurized eggs used where required (m ldOUT designed, constructed, and used
39 ﬁIN 0 out _ W_aler and ice from approved source 55 )ﬂ/ IN O OUT CIN/A Wlarewashlng facilities: installed, maintained, used,; test
o Food Temperature Gontrol ) strips
Proper cooling methods used; adequate equipment 56 [ IN_ O OUT Nanfood-contact surfaces clean
40 | Qw0 ouT DvA v | FIPer olta Toied v T
1
41 |OINOOUT EINIA,Z" N/O | Plant food properly cooked for hot holding 57 P’IN O OUT ON/A | Hot and cold water available; adequate pressure
4
42 | O IN O QUT ON/A ﬁNIO Approved thawing methods used 58|00 IN O OUT ON/A | Plumbing instalied; proper backflow devices
43 | @' INO ouT OnA Thermometers provided and accurate 59 ,GI IN O OUT ON/A | Sewage and waste water properly disposed
' Food [dentification 80 ,d IN O OUT ON/A | Toilet facilities: praperly constructed, supplied, cleaned
44 ,E’ IN O] ouUT Food properly labeled; original container 61 )Z’IN O OUT ON/A | Garbagefrefuse properly disposed; facilities maintained
Prevention of Food Contamination " ik 62| O IN [0 OUT—: ¥ | Physical faciities installed, maintained, and clean
4 3
45 INO OuT ;:Z?l?rtgsr%drz:‘asct'ea;d Sl LG TG 63 ﬂ/IN O out Adequale ventilation and lighting; designated areas used
' Contamination prevented during food preparation,
46 IN O OUT
J'a O storage & display 64 }f IN [0 CQUT EIN/A | Existing Equipment and Facilities
47 1IN O OUT Personal cleanliness
48 1O IN O OUT ON/A )ﬁ N/O | Wiping claths: properly used and stored Administrative
45 | O IN O QUT ON/A jﬂ N/O | Washing fruils and vegetables
= 65 ﬁ IN O OUT ON/A | 901.3-4 OAC
Proper Uss of Utenslis 4
50 IN 1 OUT IN/A [0 N/O | in-use utensils: properly stored ss|0OIN O OUT/EﬁI 3701-21 OAC _
Utenslls, equipment and linens: propery stored, dried,
51 jE/INElOUTDNIA e ]\\e(.d- rm /Wa.hftm Pre. MDIC O’ﬁaNU
52 ,B’IN 0O oUT ON/A Single-use/singla-service articles: properly stored, used CLP‘P(’M { W
53 | 0O IN DO QUT ONA O N/O | Slash-resistant and cloth glove use
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