State of Ohio

\.‘ood Inspection Repcf 2
Authority: Chapters 3717 and 3715 Ohio Revised Gode

Name of facllity Check one = | License Number Date
- OFso RFE
Dellar Tree H 2530 13% 1)5/19
Address City/Zip Coda LI |
999 (Crshordon €4, M \ervion Y7050
License holder Inspection Time Travel Time Category/Descriptive
1
Dollay Tree Stues, Tne E1S
Type of Inspection (check all that apply) ! Follow up date (if required) | Water sample date/result
ndard O Crilical Control Point {FSO) O Process Review (RFE) O Variance Review [ Follow up {if raquired)
O Focdbome [J 30Day O Complaint O Pre-licensing O Consuitation ' )n / nHz e Llﬁ / / ? -
[ 77

FOODBORNE [LLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark designated compliance status (IN, OUT, N/O, N/A) for sach numbsred item: IN=in compliance OUT=not in compliance N/O=nct observed N/A=not applicable

Compliance Status Compliance Status
Supervision Time/Temperatura Controlled for Safety Food (TCS food)
P In ch t, d trates k ledge, and OIN out . -
1 ,Bfﬁ OouT O NiA p:r',i"r":‘s“;mf;ge prasent, demansirales knowladge, an 23 'I::'j o | Proper date marking and disposition
2 | QN OouUT [@NA | Certified Food Protection Manager 0. 0OouT .
Empioyse Health 24 A O NIO Time as a public health control: procedures & records
Management, food employees and conditional employee; Consumer Advisory
3 | OW DOUTP{"A knowledge, responsibilities and reporling OmN 0ouT
- - 25 ,aﬁ\' Consurmer advisory provided for raw or undercooked foods
4 | ON OOUT D’I‘l’.’A Proper use of restriction and exciusion 1A
L5~ ElN DOUT’D N/A | Procedures for responding to vomiting and diarrheal events Higlily Susceptible Populations
= . Good Hygienic Practices OiN. O ouT ) )
Past d food ed; hibited food t offered
5 | OIN O ouUT @R/0 | Proper eating, tasting, drinking, or tobacco use 26 M asieurnze s used: proniblied foods not ofiere
7 pdﬂ [ OUT O N/O | No discharga from eyes, nose, and mouth ) Chemical
Erevonting Contanination by Hands 27 QN O ouT Food addilives: approved and properly used
g |ON O OIJTPNIO Hands clean and properly washed A - B . propery
- am
N OO oUT
OmN Oour No bare hand contact with ready-to-eat foods or approved | 128 ‘qpia Texic substances properly |denlified, stored, used
9 PNIA QO N0 alternate method properly followed
Conformance with Approved Proceduras
-6 )OIN DEUT O WA | Adequate handwashing facililies suppiled & accessible 29‘ OIN OOUT | Compliance with Reduced Oxygen Packaging, other
- = Approved Source ON/A specialized processes, and HACCP plan
1 Jg:: DD(?;'IT Food obtained from approved source 30 g'ng E g}‘g Special Requirements: Fresh Juice Bréduction
12 0 Food received at proper temperature
EInA © 3 QN O out Special Requirements: Heat-Treatment Dispensing Freezers
13| O4aN O OUT Food in good condition, safe, and unadulterated anNA O NG
14| @ IN Eﬂﬁg E:g;i:ggunmmms available: shellstock lags, parasite a2 EP:TA gg:‘g Special Requimy&usmm Processing
Protection frem Contamination
33 DIN O out Special Reglireme! k er Machine Criteria
0out ON/A O NIO 7%
15 ONA O NIO Food separated and protected | LA B
OmN OouT 34 DN Oour Spetial Requiremenls:»‘cidlﬁed While Rice Preparation
16 Eﬂa Food-contacl surfaces. cleaned and sanitized ONiA O NO teria
/A O N/iO "
Proper disposition of returned, previously served, O Oou i )
17 P’ﬁ 0O out raconditioned. and unsafe food 35 Onia Critical Control Point Inspection
Time/Temperaturs Controlled for Safety Food (TCS food) OIN ouTt
36 N/ Process Reviaw
OmN Oout ]
18 Proper cooking time and temperatures
DN.'A O No N O ouT
O Oout 37 NIA Variance
19 ,D"‘ﬂ Proper reheating procedures for hot holding
A O N/O
OIN OOouT - , ) .
20 DKA O NO Proper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
v that are identified as the most significant contributing factors 1o
21| O ";IA E:}g Proper hot holding temperaturas foodborne iliness.
Public health interventions are control measures o prevent foodborne
22| FIN O ouT OMA | Proper cold holding temperatures illness or injury.
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Name of Facility Type of Inspection Date
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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.
Mar!; designated compliance status (IN, OUT, N/O, N/A) for each numbered item: IN=in compliance OUT=not in compliance N/O=not observed N/A=not applicable

! Safe;Food and Water Utenslls, Equipment and Vending
Food and nonfood-contact surfaces cleanable, propery
3 |0OINO OUT,ETﬂ!A 0 N/Q| Pasteurized eggs used where required 54’,EKN G our designed, constructed, and used
.39 IN O OUT Waler and it.:e from approved source ss/Ow 0O ouyaﬁm Warewashing facilities: instalted, maintained, used; test
| Food Temperature Control ] ) strips
Proper cooling methods used: adequate equipment 56 40 IN BT ouT Nanfood-contact surfaces clean
40 m bouronwadnoe for temperature control Physical Faclilties
41 |OINDOOUT /A O N/O | Plant food properly cooked for hot holding ( 57 /\D IN )ZﬁUT ON/A | Hot and cold water available; adequate pressure
42 {0 IN):I OUT‘D‘m'A 0 N/O | Approved thawing methods used 5810 IN O OUT ON/A | Plumbling installed; proper backflow devices
43 ’Eﬂl DO ouT ON/A Thermometers provided and agcurate 59’ ,E‘TN 0 OUT OJN/A | Sewage and waste water properly disposed
Food identification { ’ég, O IN £ OUT CN/A | Toilet facilities: properdy construcled, supplied, cleaned
44 ,B‘m O ourt Food properly labeled; original contalner 61',5'\& O OUT ON/A | Garbage/refuse properly disposed; facilities maintzined
: Pravention of Feod Contamination 62 M O out Physical facilities installed, maintained, and clean
) Insects, rodents, and animals not present/outer Lo
¢ g OIN JE'bUT openings protected 63 M 0 out Adequate ventilation and lighting; designated areas used
Contamination prevenied during food preparation,
46 214 Oout storage & display 64 ,244 [J OUT CIN/A | Existing Equipment and Facilities
47 N DO OuT Parsonal cleanliness
48 |OIND OUT,BﬁI&EI N/O | Wiping cloths; properly used and stored Administrative
49 | O INDOuUT |D-NIA O N/C | Washing fruits and vegetables
2 2 &5 ,Bﬁ O OUT ON/A | 901:3-4 OAC
A Proper Use of Utenslis
50 |OINDO OUT,EﬁIA O N/O | In-use utensils: properly stored 6s|OIN O OUT)ZKIIA 3701-21 QAC
51 | OO ouT.EfA L.::g;l::, equipment and linens: properly stored, dried,
52 1 0NDO OUT,E@{& Single-use/single-service articles: properly stored, used
53 |OMNO OUT,ﬁ?\UA 3 N/O | Slash-resistant and cloth glove use

Observations and Corrective Actions ' |
Mark *X" in appropriate box for COS:and R: COS=correctad on-site during inspection: R=repeat viclation .
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