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S50 (restrpse Dr.
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0
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0O Focdborne O 30 Day O Complaint

f Inspection (check all that apply}

fandard O Critical Control Point (FSO) O Process Review (RFE} D Variance Review [ Follow up

0 Pre-licensing [ Consultation
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e
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FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark designated compliance status {IN, OUT, N/O, N/A} for each numbered item: IN=in compliance OUT=not in compliance N/G=not cbserved N/A=nct applicable

Compliance Status

Compliance Status

Supervision

Time/Tem)

parature Controlled for Safety Food (TCS foad)

know! IN ouT ) . .
1 PH(DOUT I N/A ;:%m;":&?;ge present, demonsirales knowledge, and 23 M NIO Proper date marking and disposilion
2 CIOUT LLNA_| Carlified Pood Rrotoction Manager 24 Q W, 0 ouT Time as a public health control: procedures & records
. Employse Haalth 0O NiQ
Managemant, food employses and conditional employee; Consumor Advisory
3 | OIN OOUT DI N/A knowledge, rasponsiyuies and raporling - CJIN_[) OUT e i o 1 4 ved food
4 | OIN OOUT £ N/A | Proper use,ol'rqﬁclion and exclusion ,D'Nﬁ ansumer acvisary provided for mw ar undercaoked foods
5 | OIN OOUT O N/A ProcadGres far responding ta vomiling and dlarrheal events Highly Susceptible Pepulations
Good Hyglenic Practices OIN Oout R )
& [ O IN O OUT A0 | Proper eating, tasting, drinking, or lobacco use 26 [INIA Pasteurized foods used; prohibiled foods not offered
7 | OIN O OUT R/ | No discharge from eyes, nose, and mouth Chemical
S Y Praventing, Contamination by Hands OIN O ouT
P Food additives: d and i d
g 0O O OUT,E’NIO Hands clean and praperly washed 27 JANTA accllives: approved anc proparly use
0 out i v
OIN OQuT No bare hand contact with ready-lo-eat foods or approved 8 Pna Toxlc substances properly identified, stared, used
9 | Ona 10 altemnate method properly followed - e
< Conformance with Approved Procedures
10 | BN OouT OO N/A | Adequate handwashing facilities supplied & accessible 29 OIN OOuT Compliance with Reduced Oxygen Packaging,diher
Approved Source ON/A spacialized processes, and HACCP plan
1 g :: 533_:- Food obtained from approved source 30 E;ITA E g}g Special Requirements: Fresh Julc%tion
12 =! " Food received at proper temperature
e ° e} | gIN O ouT Special Requirements: Heat Ffeatment Dispensing Freezers
13| OIN O QUT Food in good condition, safe, and unadulterated ON/A O NIO
OImIN Oout Required records avaitable: shellstock tags, parasite OIN OouT
14 WA O N/O destruction 33 ONA O NO Special Reguirements® Custom Processing
) 1 ' Protaction from Contamination
o O our 33 gr!;.q gg:‘g Special R%ﬂts}% Vjpir Maching Criara
15 ON/A O NIO Food separated and protectad 174
O ouT 2 OmIN Ogout Specl Requlrer{ents;ébdﬁied White Rice Preparation
16 JEINIA anNoe Food-contact surfaces: cleaned and sanitized ON/A O N/O Critefia
4
Proper disposition of retumed, previously served, OIN O ouT .
17 _Ddl( 0 out raconditioned, and unsafe food 3 OnAa / Critical Control Palnt Inspaction
" TimefTemperature Controllad for Safety Foed {TCS foad
- ! 36 EI:ITA D/Oﬁ Process Review
O Oout
18 ON/A [3MI0 Proper cooking time and temperalures 7
0 ys 0 out
OmN OouT kri (A Variance
19 M O NO Proper reheating procedures for hot holding /
OIN OouT P ling " .
20 0 Nio roper cooling lime and temperalures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
21 E,l‘%g g:'g Proper hot holding temperatures foodborne illness.
Public heaith interventions are control measures to prevent foodborne
22 F’ﬁ 0 OUT ON/A | Proper cold holding temperatures iltness or injury.
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State of Ohio (
Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

Type of Inspection

Ytandard

| Flocal Vallew Coqler

GOOD RETAIL PRACTICES

Good Retail Practices are preventalive 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 itemn: IN=in compliance OUT=not in compliance N/O=not observed N/A=not applicable

s

Safe Food and Water

Utensils, Equipment and Vanding

38

O IN O OUT IBfA O] N/O
—

Pasteurized eggs used where required

54

LETIN O ouT

Foed and nonfood-contact surfaces cleanable, properly
designed, constructed, and used

Water and ice from approved source

39i13"!i1 D out

Food Temperature Control

55 4,t'-l"m.' 0 ouT OOIN/A

Warewashing facilities: irﬂ::_ maintained, used; test
strips ey} S4r1 o dislahe S prese

Proper cooling methads used; adequate equipment 56 | GF'iN O OUT Nonfood-contact suffaces _clean _

40 LB\ O OUT ON/A L1 N/O for lemperature control =ik = _ Physical Facillties -

41 |ONOoOUT L',INIA,B’ﬁIO Plant food properly cocked for hot holding 57 :,ra‘ﬁ'n OUT ON/A | Hot and cold water available; adequate pressure

42 |OINDO OUT ON/A IO | Approved thawlng methods used 58| O IN O OUT ON/A | Plumbing installed; proper backflow devices

43 ,BTN 0O ouT ON/A | Thermometers provided and accurate 59 B‘ﬂ:l 3 OUT ON/A | Sewage and wasie water properly disposed

} N Food Kdentification 60 I OUT CIN/A | Toilet facilities: properly constructed, supplied, cleaned
44 ,mﬁ 0O ouTt Food properly labeled, original container 61 I,B'fN O OUT ON/A | Garbage/refuse properly disposed; facilities malntained
‘Provention of Food Contamination 62| FIN OouT Physical facilities installed, maintained, and clean
Insects, rodents, and animals not present/outer T .
45 |OINDO OUT openings protected 1 ‘_e_s__a_,da/m O our Adequate venillation and lighling; designated areas used
B.r Contamination prevented during food preparation,

‘e NJD ouT storage & display 64 )z/m O OUT ON/A | Existing Equipment and Facllities

47 O ouT Personal cleanliness 1 E

48 O INDOOUT DNIAﬁﬁIO Wiping cloths' propery used and stored ] Administrative

49 | O IN DO OQUT TON/A EH‘!O Washing fruils and vegelables

~ g = §5/0IN O OUT/EINIA 901:3-4 OAC

X : Proper. Use of Utensils

50 |OINOOUT I:INIA,G’IZIIO In-use utenslls. propery stored 66 ,ﬂ’ IN O OUT CIN/A | 3701-21 OAC !
i : - -

51 N O OUT ONA rl;::glsj':: equipment and linens: properly stored, dried, §

52 N O ouT OON/A Single-use/single-service articles: properly stored, used

53 [OINDOOUT, A [ NIO | Slash-resistant and cloth glove use |
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