State of Ohio

. “ood Inspection Repo..
Authority: Chapters 3717 and 3715 Chio Revised Code

Name of faciilty

Address

Check one License Number Date
SO DR | 527 /15117
City/Zlp Code [ i

_Eaiénﬂx_ﬁiwj/

License holder

| East knox local Schal Distrit

Typa of Inspaction (check all that apply}
',E’étandard O Critical Control Point (FSO) O Process Review (RFE) O Variance Review 0O Folow up

1 0 Foodbome 130 Day O Complaint 0O Pre-licensing 0O Consultation

Moo #3025

inspection Time Travel Time Category/Descriptive
[0 10 M(CZS
Follow up date (if required) | Water sample datefresult
{if requlired)
e ———

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

|

Mark designated compliance status (IN, OUT, NfO, 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

Suparvision Time/Temparature Controlled for Safety Food (TCS food)
Person in charge present, demonstrates knowledge, and IN OouT . :
1 ,B‘[ﬁ OouT O N/A performs duties ZB)DZ;A O NO Proper date marking and disposition
2 | Bh DOUT ON/A | Certified Food Protaction Manager O O ouT _
Employes Health 24 WA O N/O Time as a public health control: procedures & records
Management, foocd employees and conditional employee Consumaer Advisory
3 ,Gfﬁ DouT O N/A knowladge, responsibliiities and reporting O Ol ouT
- - 25 ’E.[du Consumer advisory provided for raw or undercooked foods
4 | Bk DOUT O N/A_ | Proper use of restriction and exclusion A
5 OOUT O NIA | Procedures for responding to vomiling and diarrheal events = Hl!h'lj"-Sub'eiﬂlbli Populations
y H,!l'—““c Pract!ces- g 'Bm O our Pasteurized foods used; prohibited foods not offered
6 | OIN O OUT [If/0 | Proper eating. tasting, drinking, or tobacco use On/A
e— —
7 N O OUT O N/O | No discharge from eyes, nose, and mouth Chamical i
) Preventing Contamination by Hands Om oout |
Food additi al d and erly used
8 | /2N O 0UT O NoO| Hands clean and properly washed 27’0% ves. approvec and properly
Sy Toxie sub rly idenlified, stored, used
g™ O ourt No bara hand contact with ready-to-eat foods or approved | |28 qn/a oxic substances properly Idenlified, stored, us
9 "Ona O NO alternate method propery followed - ——
Conformanca with Approved Procedures
10 | 2N DOUT O N/A | Adequate handwashing facilitles supplied & accessible 29 OIN OouT Compliance with Reduced Oxygen Packaging, other
W — _Approved Source EINIA specialized processes, and HACCP plan
i
11 DDA‘ﬁN DD 33.:' Food obtained from approved source 30 gr!m\ g g},'g Special Requirements: Fresh Juiceyﬂfllk-m
12 ONA o Food recelved at proper temperature Om O our
7 i i : Di ing Fi
13| BN 'O out Food in good condition, safe, and unadulterated L anA 0O NO Special Requirements I-%ment spansing Freezars
14 Dgnw 1A EI] g}g dR:g;:,r;?ofmms available: shellstack tags, parasite 32 EI‘IJTA g 2:"'; Special Requl% Custom Processing
Protection from Contamination
- —= - 33| QN O our Spacial Béqui Is ater Machine Criteria
.21 D out ONnA O N/O
15 Dw O Nio Food separated and protected -+ 7
,E'IN 0 out 24 OIN OouT gde/u"al Requiren"{ls_' Af!'idiﬁed White Rice Preparalion
: i ONA O NQ riteria
16 ONA O NO Food-contact surfaces: cleaned and sanitized Y
17 ,E"ﬁ O out ;rgg:‘;"clléip;odsngn:dt:‘fnr:at;lern;%dpfa"i"“’y served, 35 ghl.ITA Dy/ Crilical Control Point Inspection |
Time/Temparaturs Controlled for Safety Food (TCS food) ON ourT .
36 Process Review
1g| BN O OUT Proper caoking time and t " =
DND’A fTe) P g time and lemperatures
IN O ouT .
ST/d' Variance
18 QN 0 out Proper reheating procedures for hot holding { Sh)
pN}A’ 3 N/O
OIN OouT ) . ) .
20| Ona ofo Proper cooling lime and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
N O ouTt foodbomne illness.
21 ONA O NO Proper hot holdin ler!;?;ralu?s 177 ﬁ
“Fac-pleed e Public health interventions are control measures to prevent foodborne
22 ,Elﬁ O ouT ON/A iliness or injury.

Proper cold holding tempgratures
?a,mka;g 27E
alfn

HEA 5302A Chio Department of Health {6/18)
AGR 1268 Ohio Department of Agriculture (6/18)
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GOOD RETAIE PRACTICES

Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.
Mark designated compliance status (IN. OUT, N/O, N/A) for each numbered item: IN=in compliance OUT=not in compliance N/O=nol observed N/A=not applicable

Safe Food and Water

Utenslis, Equipment and Vending

,Elﬁ O out

Food and nonfood-contact surfaces cleanable, properly

38 |OINDO OULBNTA 0O N/O| Pasteurized eggs used where required 54’ designed, construciad, and used
3g 0 out Water and ice from approved source e E'\‘(D OUT ONja | Warewashing facilities: installed, maintained, used, test
Food Temparatura Cantrol 1 strips
Proper cooling methods used; adequate equipment 56 LT IN 0 ouTt Nonfood-conlact surfaces clean I
40 (B IND OUT ONA DI NIO | o4 mperature control S Physical Faclilties |
41 ;ﬁd O OUT ON/A O N/O | Plant food properly cooked for hot holdlan‘a-n 1 A5 /E‘I’II:I [ CUT ON/A | Hot and cold water available; adequate pressure l
42 ’B‘ﬁl 0O OUT ON/A O N/O | Approved thawing methods used 580 IN/E! OUT ON/A | Plumbing Installed; proper backflow devices

43

=M our ana

Thermometers provided and accurate

59
A

/D/lNll:l QUT ON/A

Sewage and waste water properly disposed

'Food Identification

60

ey 0 out Ona

Tollet facilities: properly constructed, supplied, deaned

aﬁu out

PRIORITY@U’EL C = CRITICAL \NE/ NON-CRITICAL

HEA 5302B Ohio Department of Health (6/18)
AGR 1268 Ohio Depariment of Agriculture (6/18)

44 y Food properly labeled; original container 61 }Z@ [ OUT ON/A | Garbageirefuse properly disposed; facilites maintained
: : Pravention of Food Contaminatlon s2| BN O out Physical faciities installed, maintained, and clean
45 ’Eﬁ Oout ;;m::’:g;;nd 0 L e BT ﬁa/ﬂ/lN aour Adequate ventilation and lighting; designated areas usaed
46 O out Contamination prevented during food praparation,
1 ) storage & display 64,1 IN O OUT ON/A | Exlsting Equipment and Facilities L1180
47 |20 ouT Parsonal cleanliness
48 O OouT DN’AZ( N/O | Wiping cloths: properly used and stored _ Administrative "
4% | O IN O OUT ON/AE'N/O | Washing fruits and vegetables
- r’af e A 65| 0N DOUT/B‘@ 80134 OAC 2 &h
1 Proper Use of Utensiis J - C
AL = =
50 ,B’I{ 0O OUT ON/A O NfO | In-use utansils: properly stored GB‘,Em*I O QUT ON/A | 3701-21 OAC % |
- zl
51 | [N O OUT ON/A 'I;latzglsj‘ldf. equipment and linens: properly storad, dried, '5'; v
52 L0 N O out ON/A Single-use/single-sarvice articles: properly stored, used :. eé ‘?a%
53 (OINO OUTﬁN!A 0O N/O | Slash-resistant and l:loth glove use g
— - ] i
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