State of Ohio

“ Food Inspection Repﬁ ¢
Authority: Chapters 3717 and 3715 Ohio Revised Code
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Name of facility Check one Licensa Numbar Date
Knoy Cowetes Benl Stnct f New) Hrpe | P D RE 97 lp)5/1%
Address ! CityiZlp Code i

Y3050

License holder Inspaction T_lﬂ‘: | Travel Time Category/Descriptive
Encx (o, MeeplS5tert, Znc. 75 N CY<C

Type of Inspectlon {check all that apply) Follow up date (if required} | Water sample datefresult

HStandard  R¥Rritical Contro! Point (FSO) O Process Review (RFE) O Variance Review O Foltow up (it required)

O Foodbome O 30Day O Complaint [J Pre-licensing LI Consultation _— ——

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

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

Compliance Status Compliance Status
Supervision Time/Temparature Controlled for Safety Food (TCS food)
1 jmﬂ OCuUT O N/A s:rr;’?n;"::ﬂa;ge present, demonstrales knowledge, and 23 IS:TA gzl'g Proper date marking and disposition
2 | [BM OOUT ON/A | Ceriified Food Protection Manager | 0N OouT
1 I §
Employse Hoalth 24l RNA ONO Time as a public health control: procedures & records
| Management, food employess and canditional employes; Consumer Advisory
3 [ﬂﬂ“ pouT O N/A knowledge, responsibilities and reporting OIN [JouT
2l w OoutrOwa | Proper uss of rsticlion and exchision 125 RNA Consumer advisory provided for raw or undercocked foods
5 A CJOUT O WA | Procedures for responding to vomiting and diarrheal events Highly Susceptible Populations
Good Hyglenic Practices EoN O oUT . .
|8 | OIN OouT gjw__ li=} __f_@per eallng, tasting, drinking, or tobacco use 26| CONIA Pasteurized foods used; prohibited foods not offered
| 7 | [B«N [ OUT O N/O | No discharge from eyes, nose, and mouth Chemical
[ Preventing Contamination by Hands O O ouT
1 = Food additives: ed and i ad
8 | BUP O OUT O N/O| Hands clean and properly washed 27 BiA ves:-approved and propery-us

N O ouT
9 ¥ONA O NIO

alternate method properly fellowed

N O ouTt
No bare hand contact with ready-to-eat foods or approved 28 NIA

Toxic substances properiy identified, stored, used

Conformance with Approved Procadures

OiN OouT

Compliance with Reduced Oxygen Packaging, other

10 OOouUT O NIA | Adequate handwashing facilitles supplied & accessible
=Ny — Approved Scurce 5 ENA | specialized processes, and HACCP plan
Lk g’I: CEJ' ((:))L‘;,‘IT Food obtained from approved source 30 gu";lA g ?;,'rJoT Special Requirements: Fresh Juice Production
12 ON/A [KBIO Food received at proper temperature O Oour
-—13 &N 0 ouT Food In good condition, safe, and unadulierated 3 @A O NO Special Requirements: Heat Treatment Dispensing Freezers
ON Oour Required records available: shellstock tags, parasite OIN OouT . .
14 Ea O nNo destruction 32 A O NO Spacial Requirements: Custom Processing
- -y W R =
Protection from Contaniinatio i : :
» . 1 ot s — 33 £l IN‘: g our Special Requirements: Bulk Water Machine Criteria
@M O out BRtwA 01 NiO Bulk
15 ONA O NO Food separated and protected
BN O out 24 OIN Oout Special Requirements: Acidified White Rice Preparation
: En/A O NO Criteria
18 ONA O N0 Food-contact surfaces: cleanad and sanitized
Proper disposition of returned, praviously served, BN O ouT
17 M O out reconditioned, and unsafe food as | CInva Critical Control Point Inspection
[[Z 77 Timenemperaturs Controlled for Safvty Food (TCS faod) _ o TOwN gour o rocecs Roview
BN OouT | BnvA ) _
18 ONA O NO Proper cookin%time and tem tures Frim -
ncd Berr > IS8T DN O o0T (s ~/
37 Variance “
19 DIN O our Praper reheating procedures for hot holdin BaNA —
ONA N0 pe 9P 9 ; Z Z
O OouT )
20| oA @O Proper cocling time and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing faclors to
21 NTA gg:g Proper hot holding temperatures foodbome illness.
Public health interventions are control measures to prevent foodbome
22| §ON D ouTONA | P : illness or injury.
roper cold holding temperatures |
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Authority. Chapters 3717 and 3715 Ohio Revised Code
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GOOD RETAIL PRACTICES

Good Retail Practices are praventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.

|__Mark designalad oomgllance stalus gIN OUT, N/O, N/A} for each numbared item: IN=in complianca OUT-nol in com.gﬂgnce N/O=not obsarved NIA'not applicable

1F

Safo Food' and er Utensiis, Equiprnnnt and Vending '
Food and nonfood-contact surfaces cleanable, properly
s |OND OUTENIA O NiC| Pasteurized eggs used where required 54| &DIN O oUT designed, constructed, and used
39 BLIN O QUT aifaisiandlice]fomlappreredisotice s5 | EPIN O ouT O | Warewashing facilities: installed, maintained, used; tes!
'Food Temparatura Control strips 5p
Proper coaling methods used; adequale equipment 56 | E¥IN 1 0UT Nonfood-contact surfaled clean g(/ SHrmerchid
40 |EDINDOUTONADOINO | o temperature control Physical Faclilties . )
41 [ JEDIN O OuT ON/A O N/O | Plant food properly cooked for ho‘l‘ﬁloﬁ'lﬁg Z EE] 57 | B )N O OUT ON/A | Hot and cold water available; adequate pressure
42 | 0O IN O OUT ON/AED N/O | Approved thawing methods used &‘“ it 0‘ 58 | O IN [J OUT ON/A | Plumbing instalted; proper backfiow devices
43 N O OUT ON/A Thermometers provided and accurate M% 3 59| A3IN O OUT ON/A | Sewsge and waste water properly disposed
Food |dentification M 60 mN O QUT ON/A | Tollet facilittes: property construcied, supplied, cleanead
44 |'w=biN O OUT Food properly labeled; original container 61 P IN ] QUT CON/A | Garbage/refuse properly disposed; facilities maintalned
Pravantion of Food Contamination 62 pﬂN Dout Physical facilies installed, maintained, and clean
45 | INDouT éﬁiﬁ;‘:ﬂ:ﬁ;ﬂd Gl LT TN 83| IN O OUT Adequate venlilation and lighting; designated areas used
Conltamination prevented during food preparation,
46 | N D OUT storage & display 84| [N [ OUT DIN/A | Existing Equipment and Facilies
47 | BPIN 3 OUT Parsonal cleanliness
45 |EDIN B OUT ON/A O N/O | Wiping cloths: properly used and stored Administrative |
49 | O IN O OUT ON/A EQIN/O | Washing fruits and vegetables i
- == = 65| O IN O ouT RfWA | 80134 0AC
‘Proper Use of Utensils
50 | O'IN O OUT ONA B N/O | In-use utensils: properiy stored 66| BN O OUT OIN/A | 3701-21 OAC
Utensils, equipment and linens: properly stored, dried,
51 | BoN O OUT ON/A _handied
52 |E&bIN O OUT ON/A Single-use/single-servica articles: properly slored, used
53 | O IN D OUT faN/A O N/O | Slash-resistant and cloth glove use
g S Tl ____ Observations and Corrective Actions =~
! - 5 e Mark "X".in gppmpriah box for COS and R: COS=corrected on-sita during inspettion  R=rapeat violation =
Item No.| Code Sectlon | Priority Lavel | Comment
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