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_Typ of Inspection {gheck all that apply)
,Gfg?;ndard ntical Control Point (FSO} O Process Review (RFE) O Variance Review O Follow up

0O Foodbom#& O 30 Day [ Complaint O Pre-icensing T Consullation

Follow up date (if requirad} | Water sample date/result
(if required)

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

_Mark designated compliance status {IN, QUT, N/O, N/A) for each numbered item: IN=in compliance OUT=not in compliance N/O=not observed N/A=not applicable

Compliance Status

Compliance Status

E Supervision Time/Temperature Controlled for Safety Food (TCS foad)
Person in charge present, demonstrales knowledge, and O our . .
1 (aﬁ’ﬂo TONA :t performs duties 2 ONA O NO Proper date marking and disposition
2 | @™ Oou i ifiedt Food Protection Manag B
i 2 O0ouT O N/A f Ceni :eEm ro :: :::. anager 24 S’:':fg g}g Time as a public health control. proceduras & records
OouT O NiA Management, food employees and conditional employee = Consumar Advisory
3 knowledge, responsib lities and reparting ’quq' O out
- 125 Consumer advisory provided for raw or undercooked foods
4 Em OoUT CI NiA | Proper use of restriction and exclusion . ONIA -
5-] 0w DouT O NA | Pracedures for responding to vomiling and diarrheal events Highly Susceptible Populations {_*
el Good Hyglenic Practices OIN_O ouT
- ! Pasteurized food: ed; hibited food t offered
6 | O IN [0 OUT IO | Proper ealing, tasting, drinking, or lobacco use 26 LY asiaurizad foods used; proniblied foods not offers
7| @W O OU'I:E!_NIO No discharge from eyes, nose, and mouth 5 Chemical =
- i Preventing Contamination by Hands OIN OOuT
Food additives: ed and i ed
8 Flﬂ/ [0 OUT O N/Q| Hands clean and properly washed 27 g oo acdiives: approv propery us
’ 0 out
0 rd 0 out No bare hand contact with ready-to-gat foods or approved 2@%;;/ Toxic substances proparly dentified, stored, used
N/A O N/O alternate method propery followed -
5 Conformance with Approved Procedures
10 OOouUT O N/A | Adequalte handwashing facilities supplied & accessible OIN Oour Compliance with Reduced Oxygen Packaging, other
29
et : ) AM’“ A | specialized processes, and HACCP plan
i d abtained f d -
1Ll N 0 ouT Fogd-ohtained for approved-source 30 0N D out Special Requiremeants: Fresh Juice Production
OIN OOoUT AOnA O NO
12 ONA o Food received at proper temparature SN O ouT +
L | i : Heat Treatmant Dispensing Fi
13 Efﬁ O out Food in good condition, safe, and unadulterated pt Op/A T N/O Special Requirements: Heal Treatment Dispansing Freezers
0O IN_O ouT Required racords available: shellstock tags, parasite ‘TN TouT . .
14 O N/O destruction ¥ | ONA O NO Special Requirements: Custom Processing
= e - Protaction from Contamination 43 =T
—sy : - LI QN O out Special Requiremeants: Bulk Water Machina Crilerla

e SN
/pﬂ' O ouT

Food separated and protected

-
o

Food-contact surfaces: cleaned and sanitized

ON/A O N0
? O ouT
16LFna O N0

3 gwa ONo

0N O out
ONA O NO

Special Requirements ' Acidfied White Rice Praparation

34 Criteria

izy/n/m OUT ON/A | Proper cold holding temperatures

Proper disposition of relumed, previously served, m aour .
17 Pxﬁ aourt recondltioned, and unsafe faod (135-‘ A Critical Control Point Inspection
| Time/Temparature Controlled for Safaty Food (TCS food) 7 ;'; DOUT |, Feview
T ON/A
18 EILTA_DB‘S&U'E}' Proper cooking time and temperatures
R ot a7l 2% D OUT | varance
19 | ON/A O NO Proper reheating proceduras for hot holding
OmIN Oou

| 20| Spa Pﬂﬁ]-/ Proper coaling time and temperatures Risk factors are food preparation praclices and employee behaviors
I - 1 that are identified as the most significant contributing factors to
| aouTt i foodbome #iness.
121_, ONA O NO Proper hot holding temperatures

Public health interventions are control measures to prevent foodbome
tliness 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, QUT, N/Q, N/A) for each numbered item: IN=

in compliance OUT=not in compliance NfO=not cbserved N/A=not applicable

Safa Food and Water

Utansils, Equipment and Vending

owaQ ouLcmﬁD NIO

Food and nonfood-contact surfaces cleanable, properly

38 Pasteurized eggs used where required 54 IN OOUT designed, constructed, and used
ouT Water and ice from approved source i
39 FM [m] : : o a PI_’ 55 tﬂ‘IN/ 0 OUT ON/A Wﬁarawashing facilities: installed malntained, used; test
g Food Temperature Control sirips W/‘-]
Proper cooling methods used: adequate equipment 56 TH 'NE'T’UT _L Nonfood-contact surfaces clea
= ,’Zﬁ D ouT ONA D NiO for temperature control ( ~ Physical Facliities

41 pﬂﬁ DouTONAD NIO/ Plant food properly cooked for hot holding 57 MQOUT DON/A | Hot and cold water avallable; adequate pressure
42 |OINQO OUT E]NIA’D’@O Approved thawing meathods used 58‘ ,E‘I@.OUT [IN/A | Piumbing installed; proper backflow devices
43 N O OUT ON/A Thermometers provided and accurate 59’ _,Bﬁ O OUT CIN/A | Sewage and waste water properly disposed

o " Food identification 60 pm’ O OUT CIN/A | Tuilet facilities: propery constructed, supplied, cleaned
44 ,Eﬁ aout Food properly labeled; original container 61 ’D'f(l:l CUT ON/A | Garbage/refuse properly disposed, facilities maintalned
7 - =
= e Prevention of Food Contamination 62T IN O OUT Physical facilitles installed, maintained, and clean
Insects, odents, and animals not present/outer .,
45 ’D*Iﬂl:l ouT openings protected Sim ouTt Adequata ventilation and lighting; designated areas used

46

,EG«IEIOUT
4 <

Contamination prevented during lood preparation,

pﬂn/n ouT ONA

storage & display 64 Existing Equipment and Facilitles

47 | BIN.O OUT Personal cleanliness “

48 _,Z/IN 0O OUT ON/A O N/O | Wiping cloths: properly used and stored - ~ Administrative )
48 | O IN O OUT OIN/A [O-970 | Washing fruits and vegetables

20 9, T B0 X0 65| 0N Dou;aﬂf 901,34 OAC

= v - - ' Proper Use of Utenslls o L

50 P’IﬁD QUT ON/A O N/Q | In-use ulensils: properly stored 651 ,B'Iﬁ O OUT ON/A | 3701-21 OAC

51 J:llN O ouT ON/A :al'e‘gls;:’s. equipment and linens; properly stored, dried,

52 IN O CUT ON/A Single-use/single-service articles: propery stored, used

53 |0OIN I:! OUT ON/A O N/O | Slash-resistant and cloth glove use
PR =S ~ Observations a_qgiCorrective Actlons 4
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PRIORITY LEVEL: C=CRITICAL NC=NON- CRITICAL

HEA 53028 Ohio Department of Health (6/18)
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