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XA A0TIE pﬁLA/
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Travel Time

| Category/Descriptive

C4s

Type of Inspectiun {check all that apply)

tandard —>% Critical Control Point (FSO) [ Process Review (RFE) [ Variance Review [ Follow up
[0 Foodbome 0O 30 Day 0O Complaint

0O Pre-licensing [ Consultation

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

(if required}

L

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Compliance Status

Mark designaled compliance status {IN, OUT, N/O, N/A} for each numbered item: IN=in compliance OUT=not in compliance N/O=not cbservad N/A=no! applicable

Compliance Status

Suparvision TimeTempaerature Controiled for Safaty Food {TCS food)
Person in charge present, demonstrates knowledge, and N O CuUT
1 9A QIOuUT O N/A performs duties 23 NA O NIO Proper date marking and disposition
2 WN OO0uUT O N/A | Certified Food Protection Manager OIN OoUT . .
—f Employee Haalth 24 I;I‘I /A O NO Time as a public health control: prnceduf;'s & records

3 9:1(: CIOUT O NA

knowledge, responsibilities and reporting

Management, food employees and conditional employae;

[d

Cansumar Advl;;r;r

25

4 | @iN DOYT O NA

Proper use of restriction and exclusion

OJN DOout

Consumer advisory provided for raw or undercooked foods

Procedures for responding to vomiling and diarrheal events !

Highly Susceptible Populations

s NON OOUT O A
S o

Good Hyglenlc Practices

6 | OIN O OUT FN/O

Proper eating, tasting. drinking, or fobacco use

26

m) 0O out
i

Pasteurized foods used; prohibited foods not offered

710N OOUT D’Nlo No discharge from eyes, nose, and mouth Cheamical
= 3 Preventing: Contamination by Hands OIN O ouT
B 27 {‘ Food additives: approved and properly used
g | OIN OOUT g'ﬁio Hands clean and properly washed A
IN OOoUT Av identifi
OmNn o No bare hand contact with ready-lo-gat foods or approved a8 ON/A Toxic substances properly identified, stared, used
9 | O oo alternate method properly followed —
i ‘Conformance with Approved Procedures
10 | @MN OouUT O N/A | Adeguate handwashing facilitles supplied & accessible 0N Oout Compliance with Reduced Oxygen Packaging. other
— 24
T Approved Source Dﬂm specialized processes, and HACCP plan
i :2 ID:ISS_: Food abtained from approved source 30 BJIQTA g 3‘,‘3' Special Requirements: Fresh Juice Production
12 gNIA EI/NIO Food received at proper temperature OiN D ouT
31 Speci : i ing Fi
- E/'N O ouT Faod in gaod condilion, safe, and unadullarated I;NIA o No pecial Requirements' Heal Treatment Dispensing Freezers
141 0 ?:A E!l g:-g g:g;gggo:fm"’s available: shelistock tags, parasite Ky ghl(TA Duﬁg Special Requirements: Custom Processing
e clioglkep chosmigeiey 33 ﬁ L LEl L Special Requirements: Bulk Water Machine Criteria
EI1N 0 ouT ONA DN pecial Req : ater Machine Crite
15 ana ONo Food separaled and protected +
- 34 OIN OouT Special Requirements: Acidified White Rice Preparation
16 E:ITA Dljgl;g Food-contact surfaces: cleaned and sanitized PNM O nN/o Criteria
Propar disposition of retumed, previously served, N Oour )
17 IN O ouUT recondllioned. and unsafe food 35 NiA Critical Control Point Inspection
" Time/Temparaturs Controtled for Safety. Food (TCS food) 3 OwN Oourt
36 ofva Process Review
18 g'f]'fA vl Proper cooking time and temperatures :
ON Oout 37 E{,TA D our Variance
19 oA D’ﬁ /0 Proper reheating procedures {or hot holding —
N OouTt d \ ’ .
20 Gna O NO Proper cooling tme and temperatures Risk factors are food preparation practices and employee behaviors
v O o0 S0 Hes" F that are identified as the most significant contributing factors to
21 ENTA g g}'JoT Pro hol hol dlng temperatures foodborne iliness.
utensile 0 Stram we 1‘L | Public health interventions are control measures to prevent foodbome
22 /U’IN O OUT ON/A | Proper cold holding temperatures Igo ™ | iiness 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 measures to control the introduction of pathogens, chemicals, and physical objects into foods.

Mark desggnaled compliance stalus (IN, OUT, N/O, N/A) for each numbered item: IN=in compliance OUT=not in compliance N/O=nol observed N/A=not applicable

Safe Food and Water

Utensila, Equipment and Vending

Food and nonfood-contact surfaces cleanable, properly

38 I:l’lN (] OUTPKIIA O N/Q| Pasteurized eggs used where reguired 54 IN O0UT designed, constructed, and used

.39 ,d IN OO0uT | Water and ice from approved source 55 ,E”IN O ouT CINtA Warewashing facllilias: Installed, maintained, used; test
Food Temperature Control ) strips

10|38 3 ouT A G | Prper colng matads uec; sdeuatesapmont | | SSLETN DLOUT_I Reoconiact ztces, oo

41 IN O OUT ON/A O N/O | Plant food properly cooked for hot holding 57 | 0N O QUT ON/A | Hot and cold water available; adequate pressure

42 | O IN O OUT ON/A I;{N!O Approved thawing methods used 58 | O IN [J OUT ON/A | Plumbing instalied; proper backflow devices

43 9/!N Ooout I:INIA‘ Thermometers provided and accurate 59 | LTIN O QUT OONIA | Sewage and waste water properly disposed

e . * Food Identification I 60| LN O OUT ONIA | Tollet facilties: properly constructed, supplied, cleaned

44 ,le gout Food properly labseled; original container 61 ,[JJIN 1 OUT OIN/A | Garbagefrefuse propery disposed; facilites malntalned

Prnvonﬂnn of. Foodlconhlmlnntion

62/ @'IN D out

Physical facilities installed, maintained, and clean

45

P/IN D.OUT

Insects, redents, and animals not presentiouter
openings protected

637 IN Igom

Adequate ventilation and lighting; designated areas used

46

94N O out

Contamination prevented during food preparation,

=]

’
storage & display 64| CX'IN O OUT ON/A | Existing Equipmant and Facilities
a7 |@'IN O ouT Personal cleanliness 4
48 | C'IN £ OUT CIN/A E1 N/O | Wiping cloths: properly used and stored _ N Administrative o ML _ ]
49 |OINO OUT EINIAJB/NIO Washing fruits and vegetables Vs
1 T e —_— ] = 65| 0O0N DDUTFNM 801:3-4 OAC
: 3 — ~_ Proper Use of Utenslls ! P
/SL a 'MOUT ON/A O NfO | In-use utensils; properly stored 66 ,E IN O OUT ON/A | 3701-21 OAC

Utenslls, equipment and iinens: properly stored, dried,

wWhite (lce® ISBE, Cried vice = 19%F

51 | BN O ouT ON/A et
52 IN O OUT ON/A Single-use/single-sarvice articles: properly stored, used
53 I:IINDOUWNMD N/O | Slash-resistant and cloth glove use NP
P [ ~ Observations and Corrective Actions 2 =T
B __ Mark“X"in ate box far COS and R COS=corrected on-site durl 'R=regeat violation =
Hem No.| Code Saction Priorl!! Level | Comment - cos
50 NC  IDeived in-use utepsils stored ja o Covdainey of =]
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Store (D use wrensils in o wau Not 4o allody oo
baldeyial OH’OW-HA (suh as in wateyr /n +he Steawm D|O
o\ ot (35~ (= g QUQVLE alread u 'L".‘H'C’QI’L«{—‘\ o0
e Ne [Oserved mutlbiple ewmployer  God itemt ‘not oo
maviced and not Segrasated - Enplinge (tems Faoc(‘ oo
MUWSY e, <Sca rr-om’\‘e-z\ dnd mavikd Ho! Brevew + oo
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4o as not 4o have Dael.r\q ma.M— oo
[ I
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Continuation Report
Authority: Chapters 3717 and 3715 Ohio Revised Code
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