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Authority: Chapters 3717 and 3715 Ohio Revised Code

O Foodborne O 30 Day O Complaint

O Pre-licensing O Consultation

Nama of facility Check one '-'““39 Number Date
; 0 FSO “f1RFE ) ,’ j
WNown Lens N\Mkﬁt— H g1 211G
Address N City/Zip Code Pt
S NOH’\'\ N\(L)JL« Cﬁr - anv, “L ) L/%D/()L
License holder Inspection Time Travel Time Category/Descriptive
) -
Don Lot Yl /¢ (55
Type of Inspectlon {check all that apply) Follow up date {{ required) | Watar sample datefresult
Standard O Critical Control Point (FSO) D Process Review (RFE) [ Variance Review O Follow up {if requirad)

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark designated compliance status {IN, OUT, N/O, N/A) for sach numbered item: IN=in compliance OUT=not in compliance N/O=not ocbserved N/A=not applicable

Compliance Status

Compliance Status

Supervision |,  Time/Temperature Controlied for Safety Food (TCS food)
Person in charge present, demonstrates knowledge, and IN [OuUT . ”
1 )JN OouT [ N/A performs duties 23 ONA O NIO Proper date marking and disposition
IN T 0O NA rified Food Proteclion M

z 'ﬂ Qouto Contlt roecton anager 24 DN O out Time as a public health control: procedures & records

> Employse Health A O NID

I,
Management, food employees and condlicnal employee; Consumer Advisory
3 )24J GQouT O N/A knowledge. responsibilities and reporting OiIN JouT
— — 125 Consumer advisory provided for raw or undercooked foods

Fl ,ﬁlN OoUT O N/A | Proper use of restriction and exclusion ‘,ZNIA
5 ,ZﬁN OouT O N/A | Proceduraes for responding to vomiting and diarrheal events Higlily Suscoptiblo Populations

Iy

Good Hyglenle Pract!cea o6 OJN 0 ouT Pasteurized focds used; prohibited foods not offered
8 | OWN O out Bf NG | Proper eating, tasting, drinking, or tobacco use N/A
7 fiIN O OUT O N/O | No discharge from eyes, nose, and mouth Chemical
Preventing Contamination by Hands 0N [ oUT
Food additives: ed and rly used

8 IN O OUT O N/O| Hands clean and properly washed 27 ,ETFJIA addifives: approv na propery use

i )Z/INDOUT Toxi b riy identified. stored, used

IN OOUT No bare hand contact with ready-to-eat foods or approved 28 CINIA oxic substances proparty identified, stored, us

%4 Ona OO altemate method propery followed

Conformanca with 'Approvod_Procoduru

y 4
FIN DOUT O N/A

22

,zf IN O oUuT ON/A

Vi

Proper cold holding temperatures

illness or injury.

10 Adequale handwashing facilities supplied & accessible 2| OIN O oUT Compliance with Reduced Oxygen Packaging, other

7 : Approved Source CN/A specialized processes, and HACCP plan

bizined fi ed
i o :: EID 03: Food oblzined irom appraved source 30, E;ITA Dng}g Special Requirements: Frash Juice Productiy/
12 DNIMIO Food received at proper temperature TN Oour
13 IN O 0oUT Food in good condition, safe, and unadulierated 31 aNA O NO Special Requirements: Heat Treat}oﬂ/D.spensing Freazers
IN O oUT Required records available: shellstock tags, parasite amIN OouT ) .

14 NIA [ NiO destruction 32| ana O Nio Special Requirementls: C mFro:es}lng /

2 _ P Contamin v
2= L Protection from Contamination == = a3 ghll?‘A ggg Spacial Requw Bulk Wale{Maén@Gﬁa
15 ONA gg:g Food separated and protected

/E'IN T ouT 34 OIN OouT Spe}ia}a@iwmems: Acidified White Rice Preparation
- ON/A O NIO Critel
16 ONA O N/O Food-contact surfaces: cleaned and sanitized
V4 Proper disposition of returned, previously served, O Oout ,(

P OiN Oout reconditioned. and unsafe food 35 CINiA A ritical Control Point Inspection

_______ Time/Tamperature Controlled for Safety Food (TGS food} - OIN Oou Process Revie

0 out ON/A roc eview

18 ,gﬁA aNo Proper cooking time and temperatures

< O IN ouT

O OouT kY CINA Variance
19 ,Zﬁm O NIo Proper reheating procedures for hot holding
o) N gouTt
20 /A O NO Proper codling time and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
21 /Efl:TA gg:’g Proper hot holding temperatures foodborne iliness.
Public health interventions are control measures to prevent fcodbormne

”
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GOOD RETAIL PRACTICES

I -y

Good Retail Practices are preventative measuras to control the introduction of pathogens, chemicals, and physical objects into foods.
Mark designated compliance status :IN QUT, N/O, NIA} for each numbered itern: IN-n cornpllance OQUT=not in comphance N/O=not observed N/A=not applicable

__Safe Food and Water ! ' Utenslls, Equipment and Vending
Food and nonfood-contact surfaces cleanable, properiy
38 (0O EN a OUT/dNIA O NfO| Pasteurized eggs usod where required 5:; _,E{IN O out designed. constructed, and used
19 ﬁIN Ooout Wal_er anFI Ice.frorn approved source 55 /E"N O OUT ONA Wgrewashing faciiittes installed. maintained, used; test
! Food Temperatura Control " slrips
Proper cooling methods used; adequate equipment i 56_.@ IN OO oUT Nonfood-contact surfaces clean
40 |1OND OUPﬂIA O NO for temperature control i_ Physical Faclities
41 (OINDO OUT,ﬁNIA 03 N/O | Plant food properly cooked for hot holding 57 IN O OUT ON/A | Hot and cold waler avallable, adequate pressure
42 | O IN O OUT EN/A O N/O | Approved thawing methods used 58/ € (N O OuT ON/A Plumbing installed; proper backflow devices
431 ,Ef IN O] OUT ON/A Thermometers provided and accurate 59 ,.EELN O OUT DON/A | Sewage and waste waler propery disposed
Tl N N |Food Identification ] 1l 60 !ﬂ'm O OUT N/A | Tollet faciities: propary construcled, supplied, cleaned
44 ﬂ INO OUT Food properly labeled, original container 61 P{N O QUT ON/A | Garbageirefuse properly disposed; facililes maintained
= Pravention of Foed Contamination ' 62| & IN T3 ouT Physical faciflies installed, malntained, and clean
45 P’rN Q0 out é’;i%?%:::ﬁ:dnd Ll Bl O LS 63 # IN O OoUT | Adequale ventilation and fighling. designated areas used
Contamination prevented during food praparation, |
o /Er,m o out storage & display 64| E]IN 01 OUT OW/A | Existing Equipment and Faciliies
47 L@ N O out Personal cleanliness 1
48| O'IN O oUT ONIA )2’ N/O | Wiping cleths: properly used and stored Administrative -
49 IN O OUT ON/A O N/O | Washing fruits and vegetablas
: .~f'dr > b e - 85 gzlﬁ O OUT ON/A | 901:3-4 OAC
" I I Proper Use of Utensglis )
50 | PIIN O OUT EIN/A O NIO | In-use utensils: properiy stored s6|0IN O ou’u:}fm 3701-21 OAC
N Utensils, equipment and linens: properly slored, dried,
51,{19 IN D OUT ON/A .
52 IN O OUT ON/A Single-use/single-sarvice articles: proparly stored, used
53 |[OIND OLWN!A 0O N/O | Slash-resistant and cloth glove use
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