{ State of Ohio

Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code
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Typa Mpecﬂon {chack all that apply)

tandard [ Critical Control Point (FSO) {J Process Review (RFE) 0O Variance Review I Follow up

O Foodborne 11 30 Day O Complaint

O Pre-licensing O Consultation

Water sample date/result
{if requlr_ed)

Follow up date {if required)

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 NfO=not observed N/A=not applicable

Compliance Status

Compliance Status

‘Supsrvision

TimelTom,

perature Controllad for Safety Food {TCS food)

i ]
Person in charge present, demonstrales knowledge. and OIN Oout .
1 ‘PJEIOUT O NiA performs duties 9&»\ a No Proper date marking and disposition
= - Bl DOUT. M,EIA - Cemre:r::odl Pm'::i ThManagar 24 o A g g";g Time as a public health control: procedures & records
Management, food employeas and conditional employes; Consumer Advisory ”
-ﬁ 3 CPQI OouT O NA knowledge, responsibilities and reporting OIN Oout
25 Consumer advisory provided for raw or undercooked foods
4 CJOUT [ N/a | Proper use of restriction and exclusion SRA
r’ 5 O0UT O NiA Prqgadur?s for responding to vomiting and diarrheal events 2 o H'Eﬁl.'d' Susceptibie Populations -
- Bood Hygianic Pmcﬂcu a6 0N 00 ouT Pasteurized foods used; prohibited foods not offered
6 | [0 OUT O N/O | Proper ealing, tasting, drinking, or tobacco use
7 [m} OUT |:| N/O | No discharge from eyes, nose, and mouth [ Chamical
; |Preventing Contamination by, Hands
h!' 27| = ITA 0 out Food additives; approved and properly used
8 'ﬁﬂ 0 ouT O N/O| Hands clean and properly washed
26) 'Ndi_'low Toxic substa rly identified. stored, used
N O ouT No bars hand contact with ready-lo-eat foods of approved | 128 Hnja oxic substances properly ldentified. stored, us
2| Bwa O No altenate method properly followed s
' Conformance with Approved | Procedures b
10 gN DOUT O WA | Adequate handwashing facilities supplied & accessible {29 I:I Oout Compliance with Reduced Oxygen Packaging, other
e B ‘EWSQum [ 1A specialized processes, and HACGP plan
1 'ﬂ N USSI B0 e i dppr T oo 3 0 A % z:t’-'OT Special Requirements; Fresh Juice Production
12 omw o Food received sl proper temperature
DA dvo k3| 0 -0 out Special Requirements: Healt Treatment Dispensing Freezers
13 ﬁl’:l ] OuUT Food In good condition, sale, and unadullerated A O NiO :
OIN O OQUT Required records available: shellstock tags, parasite Om Qdout ! )
14 w’A 0 N/O destruction 33 A O NO Speclal Requirements: Custom Processing
_ Protection from Contamipation
_1 _P n ol patlol 33;_‘3,?er DD?,,';JJ Special Reguirements: Bulk Water Machine Criteria
15| ;DNTA g::g | Food separated and protected || 1
N O ouT ! - a4 Oy Oout Special Requirements; Acidified White Rice Preparation
. i A OONIC | Criteria
16L OvA O NO Food-contact surfaces: cleaned and sanitized
Proper disposition of retumned, previously served, O O out . '
17 t.g[ﬁ Oout recondilloned, and unsafe food 35| " Critical Contro! Paint Inspection
" Time/Temparature Controlled for Safety Food (TCS food) i
£ u 36| l A Qour Procass Review
OIN OouT
18 Proper cooking time and temperatures -
SeA O NO | OIN Oout
amN Dour 37| ' Varlance
19 wm O N©o Proper reheating procedures for hot holding
I.lonN oour )
20 Qv O NO Proper cooling time and temperalures Risk factors are food preparation practices and empioyee behaviord
that are identified as the most significant contributing factors to
21 g lNA g:}g Proper hot holding temperatures {codborne iliness.
E q Public health intarventions are control measures to prevent foodborne
22 NN O cUT ON/A | Proper cold holding temperatures ilness 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 "X* in ggp_rp_gfiats box'for GOS and R: coswcorractad ‘on-slte during inw Rcmpeat violation

Observatlons and Corrective Actions

Mark designated compliance status (IN, QUT, N/Q, N/A) for each numbered item: IN=in compliance OUT=nol in compliance N/O=no! observed N/A=not applicable
Safe Food and,Water Utensils, Equipment and Vanding
f Feod and nonfood-contact surfaces cleanable, properly
38 [ON O OUT}Z@A O N/O| Pasteurized eggs used where required 54) |N~/a’ ouT dasigned, constracted, or used
39 fﬂdN g out V\ilar and Ice from approved source ] 5(#"“ O OUT CIN/A Warawashing facilities: installed, malntained, used; test
Food Temperaturs  Control ; strips
Proper-cooling mathods used; adequate equipment SE‘fﬂIN 0 ouv Nonfood-contact surfaces clean
40 ‘#"N DOUTONATINO | o temperature control Physical Facliities - —
4 lOmND OUW O N/O | Plant food properly coaked for hot holding 57 O OUT ON/A | Hot and cold water available; adequale pressure
42 |OIND OU'%M [ N/O | Approved thawing methods used 58 %IN O OUT ON/A | Plumbing installed; proper backflow devices
43 q:?’iN 2 ouT ON/A Thermomelers provided and accurate SQ‘ﬁIN 0 CUT ON/A | Sewage and waste water properly disposed
: [ :Fmﬂ wdﬁuﬁ}'a‘ug'ﬁ BOC#JN O oUT ON/A | Tollat facilities; properly constructed, supplied, cleaned
M.#IN 0 out Food properly labeled; original container 61.'-.FIN O OUT ON/A | Garbage/rafuse properly disposed; faciities maintalned
|Pravention of Food Gontamination 621 N O oUT Physical facilities Installed, maintained, and clsan
Insects, rodents, and animals not present/outar . X
451:;4!N O our openings protected 63 ﬁlN pout Adequata ventilation and lighting; deslgnated areas used
J Contamination prevented during food preparation,
46 #N o out storage & display quﬁlN 00 OUT DON/A | Existing Equipment and Faciliies
47 +&HIN O OUT Parsonal cleanliness
@ a Irm‘OUT ON/A B N/O | Wiping cloths: propery used and stored Admintstrative =
6 [ O IND cuTrElNA O N0 | Washing fruits and vegetables
?ﬁu LI = 65|00 IN O OUTHE{N/A | 801:34 0AC
s Propar, Use of Utenslis
s0lOmNO ourgsiym 1 N0 | In-use utensils: properly stored sspﬁ\m £ OUT CINA | 3701-21 OAC
51 #lN £ OUT CON/A I';{atggls;? equipment and linens: properly stored, dried,
52.-ﬁ£lN 0O QUT ON/A Single-use/single-service articles: properly stored, used
53 [OmO OU'@IA O N/O | Slash-resistant and cloth glove use
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