{ State of Ohio

“Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code
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all that apply)

andard [0 Critical Control Point (FSO) O Process Review (RFE) O Variance Review [ Follow up

0 Foodborme 0O 30 Day O Complaint

O Pre-licensing [ Consultation

Follow up date (If required} | Water sampls date/rasult
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FOODBORNE ILINESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

e

Mark designated compfiance status (IN, OUT, NfQ, N/A) for each numbered ilem: IN=in compliance OUT=not in compliance N/O=not observed N/A=not applicable

Compliance Status

Compliance Status

Suporvision

Timeffemperatura Controiled for Safety Food rrcs‘f'&:d) =—

1 | @ QouT N | Forsen in eharge present, demonsirates knowledge, and |z ‘m\ O NG | Proper date marking and dispastion
N T I}N’A Cerlified Food P i
2| 0w gou = leEmphw;ut::l:;‘Manager 24 0 lNA g g.&’DT Time as a public health control procedures & records
Management, food employess and conditional employee; Consumer Advisory
3| &N UOUTW knowledge, responsibilities and reponting O ouT
p @ 0OUT O N/A_| Proper use of restriction and exclusion 126 Consumar advisory provided for raw or undercocked foods
25 ,Efﬁ gout gNIA Procedures for responding to vomiting and cy,afrheal ants Hhhh' Susceptible Populations
G Good Hygienic Practices ‘2 !!"é@ , 0N, O ouT . .
S M "] QUT O N/O | Proper eating, tasting. drinking, or tabacco use 26 Pasteurized foods used; prohibited foods not offered
7 ’Dﬂﬁ O OUT O N/O | No discharge from eyes, nose, and mouth = Chemical
: Preventing Contamination.by, Hands
27| amn 0 our Food additives: approved and properly used
a ;ﬂ( 0O OUT O N/O| Hands clean and properly washed Pﬂﬁ
0O out )
1N, O OUT No bare hand contact with ready-to-eat foods or approved Bl QnNA Taxic substances properly identlfied, stored, used
9 A O NG alternate method properly followed . - -
Conformance with Approvad Procedures
10 | OIN UOUTMA Adequate handwashing facilities supplied & accessible e OIN O ouUT Compliance with Reduced Oxygen Packaging, other
= = "Approved Source A specialized processes, and HACCP plan
111J SO, Food abtained from approved source 30 giN_0O out Special Requirements: Fresh Juice Production
amN oo DINA O N/O
12 ONA Dﬂ#g Food received at proper temperature
= D"ﬂ O out Food In good condilion, safe, and unadulterated 31 B’l‘%% g}'JoT Special Requirements: Heat Treatment Dispensing Freezers
14 [m] I?A I:Il:| g,l:lg gaegttrx‘i‘r;clio;ecords available: shellstock tags, parasite ) m] lNA I[::|! g;.g Special Requirements: Custom Processing
=3 : Protection from Contamination
- oo : agf B! o~ g g},‘g Special Requirements: Bulk Water Machine Criteria
15 ONA DEI NIO Food separated and protected
ON OouT a4 O I8N~ oUT Special Requirements; Acidified White Rice Preparalion
16| Oufa O N Food-contact surfaces: cleaned and sanitized A O N/O Criteria
17 ?ﬂ O out ngg:;lg;iﬁsitr:dcll.llnrsaaltflem:.%dpraviously served, 35 ) IN Sl ] Critical Control Point Inspection
Time/Temperature Controlled for Safety Food (TCS food) |3 ouT
36 Process Raview
18 =y A % g",'g Proper cooking time and temperatures
0 ouTt .
O OouT 37 A Variance
18 P‘EA O Nio Proper reheating pracedures for hot holding
0o out P ina 4 .
20 A O NIO roper cooling tima and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
21 gﬁ"}‘ﬁ\ gg:‘g Proper hot holding temperatures feodborne iliness.
; Public health interventions are control measures to prevent foodborne
22 N [0 OUT ON/A | Proper cold holding temperatures iliness or injury.
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GOOD RETAIL. PRACTICES

Mark designated compliance status {IN, OUT, N/O, N/A) for each numbered item: IN=

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

n compliance OQT=not In compliance N/O=not observed N(A=nol applicable

Safe Food and Water

Utenzlls, Equipment and Vending

; Food and nonfood-contact surfaces cleanable, properfy
38 |0 IN‘ 0O ouTt 'A O N/O} Pasteurized eggs used where raquired 54 wﬁ'ﬁ gout designed, constructed, and used
39 ,B’ﬁ\l O ocut Water and ice from approved source ss|lom o OUW Warewashing facilities: Installed, maintained, used; test
Food Temperature Control o] strips

Proper cooling methods used; adequate equipment 56 IN uT Nonfood-contact surfaces clean
S W D OUT DNIAD NIO |t tomperature control --*‘"L:g? Physical Facllities
41 |OINDOOUT /A 3 N/C | Plant food properly cooked for hot holding 57 O OUT ON/A | Hot and cold water available; adequate pressure
42 |OINDOOUT ﬁﬁ!’A O N/O | Approved thawing methods used C’E&l INWUT ON/A | Plumbing installed: proper backflow devices

-
& 43 O CUT ON/A Themmometers provided and accurate 59 'D'fﬁ 0O OUT ON/A | Sewage and waste water properly disposed
: i Food Identification. E”is_o IN_RBUT CIN/A | Todet facilties: properly constructed, supplied, cleaned
44 ’B‘rN g out Food properly labeled; original container 61,.&‘1ﬁ 0O OUT CON/A | Garbage/refuse propery dispused; facilitles maintained
& 'Prevention of Food Contamination = BZ‘M O out Physical facililes Instafled. maintained, and clean
‘{ 45 'm‘N O out ;m;:‘::{::{;ﬂd bR S L L GE‘B‘TN a ouTt Adequate venlilation and lighting; designated areas used

Contamination prevented during food preparation,
46 P‘ﬁ O out storage & display Si,a‘m ] OUT ON/A | Existing Equipment and Facilities
47 JZ'TN 0 out Parsonal cleanliness
48 | O i O ouT. @A O NO | Wiping cloths: properly used and stored Administrative
49 El IN I:] OUTJZIQ.?A O N/Q | Washing fruits and vegelables
= . ﬁ@m‘ CIN/A | 90134 0AC
! -Prnper Use of Utensils :
50 | 0N O ouT EffA O MO | In-use utensils: properly stored 66| 0O IN OO OU 3701-21 OAC

Utensils, equipmeant and linens: properly stored, dried, — -
S na | T ot - Jd Jere - 35,
52 (O0INO OUT,EWLA Singla-use/single-service articles: properly stored, used
53 |0 INDO OuT WA O N/O | Slash-resistant and cloth glove use
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