State of Ohio 3
Food Inspection Rep..t

Authority: Chapters 3717 and 3715 Ohio Revised Code
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Category/Descriptive
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Type,of lnspactlon (cb‘ck all tha{apply)

LerSta

tandard O Critical Conlrol Point (FSO) 0O Process Review (RFE) [ Variance Review [ Foliow up
O Foodbome 0O 30 Day O Complaint

O Pre-licensing [0 Consultation

Follow up date {if required) | Water sample date/result
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FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark designated compliance status (IN, QUT, N/G, N/A) for each numbered item: IN=in compiiance OUT=not in compliance N/O=not observed NfA=not applicable

Compliance Status

Compliance Status

Supervision

Tima/Tamperature Controlied for Safety Food (TCS food)

Person Iin charge present, demonstrates knowledge, and ,BTN 0O out . -
1 )Z’fﬁ QOouUT O N/A performs duties 23 CIN/A O NIO Proper date marking and disposilion
2 LB OOUT £ NiA | Cenified Food Protection Manager am O out ’ )
Employee Haalth 24 A O NIO Time as a public health control: procedures & records
Management, food employees and conditional employes; Consumar Advisary
3 /D‘fﬂ OouT O NiA knowtedge, responsibilities and reporting ,Ele o ouT
. - 254 Consumer advisory provided for raw or undercooked foods
4 | O, O0UT O NiA | Proper use of restriction and exclusion ON/A
5 ﬂ OoOuUT O NiA | Procedures for responding to vomiting and diag?eal eanls Highly Susceptibla Populations
Good Hyglenic Practices [m] O out .
P ized fi d, hibited food: { offered
& | OJIN [ oUT,3/0 | Proper ealing, lasting, drinking, or tobacco use 26 A asteurized foods used, prohibited foods not offere
7 O OUT O N/O | No discharge from eyes, nose, and mouth Chemical
Praventing Contamination by Hands o O out
27| Food addilives: approved and properly used
s LB O OUT O N/O| Hands clean and property washed A
FN O ouT .
3N Oour No bare hand contact with ready-to-eat foods or approved | {28 Gna Toxic substances properly identified, stored. used
¢ MOna O N alternate method properly followed -
. Conformance with Approved Procedures
10 | BN OOUT 0 MA | Adequate handwashing facilllles supplied & accessible a9 ON D OUT ) Compliance with Reduced Oxygen Packaging, other
' A_Egrwod-éoum OMA specialized processes, and HACCP plan pd
1 N_DouT Food oblained from approved source 30 g;ﬂ:\ % g:‘g Special Requirements: Frash Juice Progddction
12 g;‘;ﬂ%;’g Food received at proper temperature oW Oout
~ ¥ I ing Fi
13 X OouT Food In good condilion, safe. and unadulierated 31 ON/A [ N0 Special Requirements. Ha%enl Dispensing Freezars
OIN OouT Required records available: shellstock tags, parasite OIN OouT . .
14 ,B‘J?A 0 NfO destruction 32| ONA O NiO Special Requiremept§: Custom Processing
|Protection frem Contamination
- = = e 33 QN O our Special uirements: Bylk ¥vhter Machine Criteria
N Oour OnA O NIO 'y
15 ONA O NO Food separated and protected v i
N T ouUT 34 OIN OouT /294@ Raqulramer'ts: ALidIﬁed Whiter Rice Preparation
16 ONA O NO Food-contact surfaces: cleaned and sanitized gna O NO riteria
17| @iN O out fe’gg:;“‘j’;i%?“:’:d‘:"n’:a‘;'a’“ad&dm"""“s’y served 35 gh';A D/OU'{ Critical Cantrol Paint Inspection
= Time/Temperature Controlled for Safaty Food {TCS food) s O /ﬁ ouT Procoss Review
OIN O ouT CItiA
18 ON/A ;l»ﬂio Proper cooking time and temperaturas
3?/6 IN OO ouT Variance
O gourt /1 CIN/A
19 A O N/O Proper reheating procedures furézl, haoiding /{\
{Eeieud
L OIN_26uT ing time and -~ 7
2% OO N0 Proper cooling tima and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
N O out foodborne illness.
21 ONA O NIO Pro‘rt( hot holding tefiperatures. ﬁPI (}D
(il Public health interventions are control measures to prevent foodborne
22 ,E!{N O ouT ON/A cold holding temperatures illness or injury.
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GOOD RETAIL PRACTICES

Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physmal objects into foods
Mark desrgnated compliance status (IN, OUT, N/O, NIA) for each numbered item: IN=in compllance OUT=not in compliance N/O=no! cbserved N/A=not app!lcable

Safe Food and Water

ansils, Equlpment and Vanding

: = ,Ef IN O OUT ON/A
Food Temperature Control E

i o Food and nonfood-contact surfaces cleanable, properly
as |0 tN’ O OUMA O N/O| Pasteurized eggs used where required C_gg,aﬁ 0O out designed, construcled, and used
39 0 out Waler and ica from approved source Warewashing facilitles: installed, maintained, used; test

strips

| Proper cooling methods used; adequate equipment 56 IN OO0 OUT Nonfood-contact surfaces clean
H40 | I IN O QUT ONIA O N/O ].-E_-—'W-—-I—ror ot oree P Faces)
1]
41 |OINO OUT DNIA,ﬁ't-dIO Plant food properly cooked for het holding 57 ,lZ/IN O QUT ON/A | Hot and cold water avallable; adequate pressure

58| O IN O OUT ONA

42 OINOouT DNI&E’NIO Approved thawing mathods used

Plumbing installed; proper backflow devices

43 _[,a’lN O oUT ONZA Thenmometers provided and accurate s¢LElIN O OUT ONiA

Sewagae and waste water properdy disposed

‘Food IdentHication = 60| 2N O ouT Onia

Toilet facilitles: propery constructed, suppliad, cleaned

Food properly labeled, orginal container 61 _,211! 0O ouT ONA

'y

. 44/}2{”; o ouT

Garbage/refuse properly disposed; faciliies malntatned

Pravention of Food Contamination 62)/0 IN @FOuT

Physical facilies Installed, maintained, and clean

.ﬂle O ouT Insects, rodents, and animals not presenb’oular 63 ,E(IN O out

45‘} opanings prolectad Adequate vantilation and lighting; designated areas used
46 *ﬂf_l:d 0.aur 332;21 i; :lilso';g;evented ciing foor proparstiony 64 /IZ/IN 0O OUT ON/A | Existing Equipment and Facilities
47 |¥iN O ouT Parsonal cleanliness
48 ,ﬂrIN O ouT OON/A O N/O | Wiping cloths: properly used and stored Administrative
49 (O INOOUT I:INIA,E{ N/O | Washing fruits and vegetables ﬁ ]
= i 2 'Propof Use of Utensils = = 65|00 IN DOUTF A | 901:3-4 OAC
50 J;ISJ’TN 0O OUT ON/A O N/Q | In-use utensils: properly stored 66 IN O QUT ON/A | 3701-21 OAC
5 1“ .,dfl:r:.l O ouT ON/A I:Jz::gre":. equipment and linens: properly stored, dried,
52 --I':lr IN O OUT ON/A Single-use/single-service articles: properly stored, used
53 | O IN O QUT E3M/A O N/O | Slash-resistant and cloth glove use
[ : - y Obser\_rajions and‘Corrective Actlons N 3 -
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State of Ohio

Continuation Repo .
‘Authority: Chapters 3717 and 3715 Ohio Revised Code
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