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Authority: Chapters 3717 and 3715 Ohio Rewsed Code
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tandard

Type of Inspection (check all that apply)
ritical Control Point (FSQ) O Process Review (RFE) [ Variance Review O Follow up
O Foodbome O 30 Day DO Complaint

O Pre-licensing O Consultalion

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

Mark designaled compliance status (IN, OUT, 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

Supervision

Time/Temparature Controlled for Safety Food (TCS food)

Person in charge present, demonstrates knowledge, and O out .
1 | Jai OOUT O3 N/A performs duties 23 Awa O N Proper date marking and disposition
N/A | Certified Food Protection M
2| Bm DouT = leﬁmpl ro:;;:\h anager 24 EI;TA % g:,JOT Time as a public health control: procedures & records
Management, focd employees and conditional empiloyes; Consumsr Advisory
3 M DOUT O NiA knowledge, respansibilities and reporiing O IN WOUT
25 )I:INIA Consumer advisory provided for raw of undaercaoked foods
4 M OOUT O N/A | Proper use of restriction and exclusion -
5 | ¥ 0OUT O NiA_ | Procedures for responding to vomiling and diarrheal events Highly Susceptible Populations
Good Hyglenlc Practices O Oout ’
P rized food ed hibited food
6 | BN O ouT O N0 | Proper eating, tasting, drinking, or tobacco use 261 TRyIA asteurized foods used, prohibited foads not offered
7 | AN D ouT O NIQ | No discharge from eyes, nose, and mouth Chemical
Praventing Contamination by Hands OIN O ouT
Food addltives: ed and r
8 [N [ OUTO N/O| Hands clean and properly washed 2 MIA addllives: approved and property used
N O ouUT . i
BN O ouT No bare hand contact with ready-to-eat foods or approved 'g:m Toxic substances properly Identified, stored, used
9 OnNA T NIO altemnata method propertly followed
Conformance with Approved Procedures
10 gﬂ‘d OouTt O N/A | Adequate handwashing facilities supplied & accessible Omw OouT Compliance with Reduced Oxygen Packaging, other
L Approved Scurca JNA speciallzed processes, and HACCP plan
i
11 |:|§jN| [m] SSTT Food obtained from approved source 30 E&':A % S:JOT Special Requirements: Fresh Juice Production
12 I:INTA Elmwo Food received at proper lemperature O D ouT
3 N O ouT Food In good condilion, sale, and unadulterated 3t EWA O NO Special Requirements: Heal Treatment Dispensing Freezers
OmIN OouT Required records available: shellstock tags. parasite OIN OouT i
14 Fwa O NO destruction 32 VA O NO Special Requiraments: Custom Processing
F |Protection_ from Contamination
33 oIN 0 our Special Requirements: Bulk Water Machine Criteria
N Oout JX3niA O NiD
15 ONA O NO Food saeparated and protected
IN OouT Special Requirements: Acidlfied White Rice Preparation
e IN KOUT Food it - ch d and itized 34 A O NIO Criteria N
4 S kanma oo -contact surfaces: cleaned and sanitize E‘
17| RN Dour D ously served, @ NiA N BLOUT | crtcal Contro Point Inspection
Time/Temperature Controlied for Safety Food (TCS foed) - O Oout
36 Process Review
OIN QouT JENA
18 ON/A BEN/O Proper cooking time and temperatures
37 0N {7 ouT Variance
O Qout SNIA
19 ONa RO Proper reheating procedures fgr hot holding [{' }d L
evieted 10t
20 g,},’;\ gﬁg Proper cooling time and tempgfatures WP f| r}’j FH{ Risk factors are food preparation practices and employee behaviors
2yt a )/ 4~ that are identified as the most significant contributing factors to
21 EIN'?A Dljg.lfJOT Proper hot holding temparatures foodborne illness.
Public health interventions are centrol measures to prevent foodborme
22| [N O OUT OIN/A | Proper cold holding temperatures iliness or injury.
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State of Ohio (
Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code
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GOOD RETAIL PRACTICES

Good Retail Practices are preventative
Mark designated comgliance status {IN, QUT, N/O,

measures to control the introduction of pathogens, chemicals, and physicat objects into foods.
NfA) for sach numbered item: IN=in compliance OUT=not in compliance N/QO=not observed N/A=not applicable

o

Safe Food and Watar Utenslis, Equipment and Vending
38 |0 IN O OUTYQN/A O N/O| Pasteurized eggs used where required 54 }UN 0 out Faod and nonfood-contact surfaces cleanable, property
ﬂq 99 4 dasigned, constructsd, and used
39 [YON O out Water and Ice from approved source Warewashing facilities: installed, maintained, used, lest
; IN O OUT ON/A ' ! !
Food Temperature Control SS_E o o strips
Proper cooling methods used, adequate equipment 56 N O oUT Nonfood-contact surfaces clean
40 x: INO ouT ONAD N/O for temperature control Physical Faclllt_le_'s
41 |OINOOCUT EINIA‘bNIO Plant focd properly cocked for hot holding 57 N CJ OUT ON/A | Hot and cold waler available, adequale pressure
42 MN O ouT ON/A O N/Q | Approved thawing methods used &V! £L Hd 58| 0O IN O QUT ON/A | Plumbing installed; proper backflow devices
432 M IN O QUT ONA Thermometers provided and accurate 59 EJN O OUT ON/A | Sewage and waste water properly disposed
Foad Identification 80 WN O OUT ON/A | Tollet faciliies: properly constructed, supplied, cleaned
44 }B’IN O out Food properly labeled, original container 61 ?DIN O QUT ON/A | Garbagefrefuse propery disposed; facifiies maintained
) Prevention of Food Contamination (’65 IN O OUT Physical facilitles installed, maintained, and clean
o —
45 PIN 0O out L;iﬁ%:;dr:?eﬁ:dnd animais not present/outer 63 EIN gout Adequate venlilation and lighting; designated areas used
Caontamination prevented during food preparation,
46 NDOout storage & display 64 /WIN 3 OUT DOON/A | Existing Equipment and Facilities
47 N&IN O ouT Personal cleanliness
48 IN O OUT ON/A O N/O | Wiping cloths: properly used and stored Administrative
48 [0 IN O OUT N/ N/O | Washing fruits and vegetables
23 . = 65| D) IN 01 OUTJGN/A | 901.34 OAC
Proper, Use of Utsnsiis
50 NIN O OUT ON/A O N/O | In-use utensils: properly stored 66 ﬂ IN O CUT OON/A | 3701-21 CAC
51 pm O OuUT ONA t:.;t:g]sellj. equipment and linens: properly stored, dried, pa'&:l'lor\ no 10’9&" P/p Yld [ng WW
52 PEPIN O QUT ON/A Single-use/single-service articles: properly stored, used
53 |[ONOOUT l:INIAmWO Slash-resistant and cloth glove use
Observations and Corrective Actions
Mark “X* fnlw box for COS and R: COS=comectad an-site during Ins| R=repeat viotation .
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