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Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code
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2 Pre-licensing 0] Consullation

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark designated compliance stalus (IN, QUT, N/Q, N/A) for each numbered item: IN=in compliance OUT=not in compliance NIO=not observed N/A=not applicable

Compliance Status Compliance Status

Supsarvision Time/Tamperature Controlled for Safety Food (TCS food)
pal o
1 /’4\1 OOUT 8 N/A s::; ?n;n;:l?;ge presant, demonsirales knowledge. and 23 'EETA g g:g Proper date marking and disposition
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4 X
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6 .vﬁlN 0 OUT [ N/O | Proper ealing, tasting, drinking, or tobacco use 26 ,Efﬂ: Pasteurized foods used; prohibited foods not offered

PN O OUT B NI

No discharge from eyes, nose, and mouth

Chemical

Pravanting Contamination by Hands

L oourowo

Hands clean and properly washed

27|

E&;A O out

Food additives: approved and propsrly used

AT N O ouT

Toxic substances properly idenlified, stored, used

N Oout No bare hand contacl with ready-lo-eat foods or approved 25' ON/A

27 ONnA O N alternate melhod properly followed
) Conformance with Approved Procodumms
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Pt Approved Source AINIA specialized processes, and HACCP plan
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1 o :: 5 OU_:- = .. 30 EF:ITA Ell qu:g Special Requiremenls: Fresh Juice Production
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ONAZE N k)l LN O out Special Requirements; Heat Trealmeni Dispensing Freezers
13| FIN O OuT Food in good condition, safs, and unadulterated AINA O N0 . ' .
D ouT Required records available: shellstock tags, parasile OIN OouT . .
14 A 1 N/O destruction 32 me A O NO Special Requirements; Custom Processing
‘Protaction from Contamination
_,T:: O out 33 ’%A E‘ g;'g Special Requiremants: Bulk Water Machine Criteria
15 fgwA’D N/O Food separated and protected
LA IN O OUT 3 E}N O ouTt Special Requiraments: Acidified While Rice Preparalion
R - N/A O N/O Criteria
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P . . ir

17 0 IN OouT rer:op:driltlj;?:m:: d c::’nr:algem;?;dpravmusly served, ,&\'SSEDi:TA S Critical Control Point Inspection

Time/Tam ture C led for Safety Food (TCS food
peapeTsotsl SNty ik ) 36 OW Oour Process Review

OIN O0eUT L 1A
18 Proper cooking time and temperatures

ONvA P NIO OIIN O ouTt

aomn o 37 A Variance
18 I:]NIA/ N/O Propar reheating procedures for hot holding

OomN O . X .
201 Onia Praper cooling time and temperatures Risk factors are food preparation practices and employee behaviors

- that are identified as the most significant contributing factors to
LOIN O ouT . foodborne iliness.
21 ON/A O NO Proper hot holding temperatures
Public health interventions are control measures to prevent foodborne

22J| IN O OuT ON/A | Praper cold holding temperalures iliness or injury.
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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.

Mark designated compliance status (IN, OUT, N/Q., N/A) for each numbered item: IN=in compliance OUT=not in compliance N/O=nol cbserved NfA=not applicable

Safe Food and Water

Utensitfs, Equipmant and Vanding

38 |OIN OoU

NfA O NIO

Paslaurized eggs used where required

54

JB(N O out

Food and nonfood-contact surfaces cleanable, properly
designed. constructed, and used

39 IN OOUT ON/A

Water and ice from approved source

Food Temperatura Control

55
4

A 1 OUT TONA

Warewashing facilities: installed, maintained, used; tast
strips

40

&1 N O ouT ONA T N0
Py

P
5600 IN O OUT Naonfood-contact surfaces clean

Proper cooling methods used; adequate equipment

for temperature control Physical Facllities

] ,D"@ O ouT ON/A

41 |0 INLCIOUT DNiﬁﬂ/NIO Plant food properly cooked for hot holding 57 Hot and cold water available, adequate pressure
42 _,ﬂ/lN 0O OUT CIN/A T3 N/O | Approved thawing melhods used 58 /6 IN OCUT Plumbing installed, proper backflow devices
43J¢ﬂle B ouT ONA Thermometers provided and accurate DfoD Nio

58 ,E/IN 0O OUT CIN/A | Sewage and wasle water properly

Foad Identification

disposed

44
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60 | EYIN O oUT ON/A

Foed properly labeled; original container

Toilet facilities: properly constructed, supplied, cleaned

"Pravention of Food Contamination

61/D/IN 0O OUT ON/A | Garbagelrafuse properly disposed

facilities maintained

LefIn O out

Insects, rodents, and animals not presentfouter

62 58N B ouUT

Physical facilities instalied, maintained, and clean; dogs in

4
5 openings prolecied outdoor dining areas
a6 ?D I ouT Contamination prevented during food preparation, On/a D N/O
=1 storage 8 display 63 JQIEN o out Adequate ventilation and lighting; designated areas used
uaie venniatiol f
47 LETIN O OUT CONA Parsonal cleanliness 4 - S
48 zﬁ IN O OUT ON/A O N/O | Wiping cloths: property used and stored 64 /zﬁN O QUT ON/A | Existing Equipment and Facilities
49 |OIN O OUT DNIA.ET N/O | Washing frults an.d vegetables Administrative
Proper Use of Utenslis
50 ,ﬂ’l}wl 0O ouUT ONA O N/O | In-use utensils: properly stored 65(0IN O ouyz!ﬁm 801:34 OAC
51,’5}” O OUT ON/A :atzglsj.lj equipment and linens: properly stored, dried, EE};B"N O OUT ONA | 3701-21 0AC
52 |9 1N O ouT ONA Single-use/single-service articles: properly stored, used o
IN gle-uselsing properly (,Jﬂ./%/‘/l/?'/‘r}”“ /0=
53 J,ﬂ’IN 1 OUT (ON/A O N/Q | Slash-resistant, cloth, and latex glove use
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Continuation Report
Authority: Chapters 3717 and 3715 Ohio Revised Code
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