State of Ohio

Food Inspection Report
Authority: Chapters 3717 and 3715 Chio Revised Code
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Type of lnspectlon {check all that apply)

Follow up date {if required) | Watar sample date/result

O Standard I Crilical ContrghPoint (FSQ) O Process Raview (RFE) O Variance Review O Follow up (if required)
0 Foodbome 0O 30¢Da omplaint O Pre-licensing O Consultation
7N\

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

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

Compliance Status Compliance Status
Supervision - Time/Temperature Controlled for Safety Food (TCS food}
Person in charge present, demonstrates knowledge, and OIN OOuUT ) -
1 W OouT O N/A performs duties P 23 ON/A O NIO Proper date marking and disposition *
2 EUN OUT [0 N/A | Certified Food ion M -
= 0 = mEmpInyl:O!;t:l’tnh 2neger %Mg‘—'- 24 EJITA DD g:g Time as a public health control: procedures & records
Management, food employees and conditional employee; Consumer Advisory
3 | QIN DouT O NA knowledge, responsiblities and raporting
25 QN O ouT Consumer advisory provided for raw or undercocked foods
4 | CIIN OOUT O WA | Proper usa of restriction and exclusion Onia P
5 | OIN OOUT 01 N/ | Procedures for responding to vomiting and diartheal events Highly Susceptible Populations
Good Hyglenic Practices OIN DouT ' . ;
6 | OIN O OUT O N/O | Proper eating, tasting. drinking, or tobacco use 26] CINA Pasteurized foods used; prohibited foods not offered
7 1 01N 0O OUT O N/O | Na discharge from eyes. nose, and mouth ] Chemical
Preventing Contamination by Hands O O ouT
g | OIN O OUT 3 WO Hands cean and property washed 27 ona Food additives: approved and properly used
OIN Oout
O Oout No bare hand contact with ready-lo-eat foods or approved 28 Onia Toxic substances properly identified, stored, used
¢ | onia ONO alternate method propery followed -
Conformence with Approved Procedures L~
10 | OIN S0OUT O N/A | Adequate handwashing facilities supplied & accessible 29 OIN OouT Compliance with Reduced Oxygen Packaging, other
¥ Approved Source an/a specialized processes, and HACCP plan
Food cblained from approved
11 g:: 583_: oven ep souree 30 SDIJTA %g:g Special Requirements: Fresh Juice Praoduction
12 ON/A O NIO Food received at proper temperature OWN O ouT
Bl OIN Dour Food In good condition, safe, and unadulierated kb ONA B NIO Special Requirements: Heat Treatment Dispensing Freezers
14 EthA DD?:,PJ gggtﬁfgormms avallable. shellstock tags, parasite 32 gl:l':& EISJPOT Special Reqguirements: Custom Processing
Protection from Contamination
P OL-!T = 33 E;TA g S:JOT Special Requirements: Bulk Water Machine Critaria
15 ONiA £ NIO Food separated and protected
TN O ouT 34 Ol Oout Special Requirements: Acldified White Rice Preparation
18] oA O NO Food-contact surfaces: cleaned and sanitized Dn/A O NO Criteria
17| OIN Oour Proper dispasilon of refumed, praviously servad, 35 gm BOUT | critcal Control Point Inspaction
T ' Time/Temperatura Controlled for Safety Food (TCS food) O gout
36 ONA Process Revlew
18 gI\IITA % g,"JoT Proper cooking time and temparatures
37 gIN O ouT Varance
OIN 0 ouT . anA
19 ON/A O NIO Proper rehealing procedures for hot holding
OIN QOouT P 1ing b dt ) . . -
20! A O N roper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
Om Oour that are identified as the most significant contributing factors to
IN foodborne illness.
21 ONA O N/O Proper hot holding temperatures y
Public health interventions are control measures to prevent foodborme
22| O IN O OUT GN/A | Proper cold holding temperaturas illness or injury.
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GOOD RETAIL PRACTICES

Mark designated compiiance status (IN, OUT, N/O, N/A} for each numbered item: IN=in compliance OUT=not in compliance N/Q=not cbserved N/A=not applicable

Good Relail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objecls into foods.

Safe Food and Water

Utensils, Equipment and Vending

. Food and nonfocd-contact surfaces cleanable, properly
38 | D IN O OUT OON/A.OJ N/O{ Pasteurized eggs used where required 54| 0N OOUT designed, constructed, and used
39 |OIN OOUT Water and ice from approved source ss| 0N O ouT Onia | Warewashing facilities: installed, maintained, used; test
_ Food Temperature Control e U sirips
Proper cooling methods used; adequate equipment 56 l":l INOUT Nonfood-cantact surfaces clean
40 | OIN D OUT ONA DI NO for temperature control = £ "i Physical Faciilties
41 | OINOOUT ON/A O N/O | Plant food properly cooked for hot holding 57| 0O IIN O OUT ONA | Hot and cold water available; adequate pressure
42 |OINDO CQUT ONA O N/C | Approved thawing methods used 58| 0 IN O OUT ON/A | Plumbing installed; proper backflow devices
43 |OIN O CUT ONA Thermometers provided and accurate 59|00 IN O OUT ON/A | Sewage and waste water propery disposed
Foad Idantification 600 IN O OUT ON/A | Toilet facilities: properly constructed, supplied, cleanad
44 |OINQ OUT Food properly labeled; original container 61| 0OIN O OUT ON/A | Garbage/refuse properly disposed; facilities maintained
Pravention of Food Contamination 62| 0O IN OOUT Physical facilities installed, malntained. and clean
45 |OINO OUT ;:im;:d;g;'e?d L B 63| 3 IN O OUT Adequale ventilation and lighting; designated arsas used
Contamination prevented during food preparation,
4 IN O OUT
6 [aIND storage & display 64/ O IN O OUT OIN/A | Existing Equipment and Facifities
47 |OINO OUT Personal cleanliness
48 | O IN O OUT ON/A O N/O | Wiping cloths: properly used and stored Administrative
49 | O IN O OUT ON/A O N/O | Washing fruits and vegetables ) |
1 e - - 65| 0 IN D OUT ON/A | 901:34 OAC
I Proper Use-of Utansils
50 | O IN D OUT ON/A O N/Q | In-use ulensils: praperly stored 66| 0O IN O OUT ON/A | 3701-21 OAC
51 |ON O out ONA ':latgggg , equipment and linens: properly stored, dried,
52 | 0 IN 0 OUT ON/A Single-use/single-service arliclas: proparly slorad ‘used
53 [ 0N O OuT ON/A OO N/O | Slash-resistant and cloth glove use
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Continuation Report
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Observations and Corrective Actions (continued)
box for COS R COS=corected on-sits d | } n

.Item No.| Code Sectlon | Priority Leval

[1]
o
Cl

Commant

—f.

. y.d . N4 ’ % /ﬁﬂ
ump(/c/}f ey auef CTHP2C 142 [iY,

o

Fa 7

LY, af He B //}ég
D /IO of —
Bt ('(’; e

-

»

aojojgo|0ja|ojo|jocjo|Qjojo|o|o|0(ojo|o|o|o|o|ja(ojo|o|o|o|a|a|/o|o|aojo|o|ojolo|o|a
d|0|o|ojojo|0o|ojoja|o|jo(o|ojo|o|ojo|o|o|ojojo|o|o|a|ojo|o|ojo|o|olo|o|olalo|olo]s

E’“’“’“”i@k(}( Z‘WA /EZ | i 7Y/ [9/

Ve

= L%Y/é //

PRIORITY LEVEL: C=C FI'I/CAL

f’;&—‘/

.
|\

NC = NON-CRITICAL Page

HEA 5351 Chio Department of Health (6/18)
AGR 1268 Cont. Ohio Department of Agriculture (6/18)




