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Typg of Inspection (check all that apply)
J Crilical Cantrol Point (FSO) O Process Review (RFE) O Variance Review O Follow up

O Foodborne 0O 30 Day O Complaint

O Predicensing O Consultation

Follow up date (if required)

Water sample date/result

{if require;
——

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 NfO=not obsarved N/A=not applicable

Compliance Status

Compliance Status

Supervision

» _ TimofTem,

perature Controlled for Safety Food|(TCS food)

Parson in charge present, demonstrates knowledge, and

23/d'w O ouT

1 DT OouUT [ NA performs dulies ON/A O NIO Proper date marking and disposition
2 IZT IN OOUT O N/A | Certified Food Protection Manager 0N T . . )
= Employoe Health 24 ON/A ,ﬂ’fil'fJO Time as a public health control: procedures & records
Management, food eraployees and conditional employees; Consumer Advisory
3 IN DJOUT O NiA knowledge, responsibilities and reporting o O out
= — - 25 ) Consumer advisory provided for raw or undercocked foods
4 | PN OOUT O N/A | Proper use of restriction and exciusion NIA
5 ,ﬂ IN OOUT O N/A | Procedures for rasponding to vomiting and diarrheal events Highly Suscaptible Populations
Good Hyglenlc Practices (m] Oout . o

-z P d;
sl OO OUTAA N/O | Proper eating, tasting. drinking, or tobacco use 26| PINIA asteurized foods used; prahibited foods not offered
7 ﬂIN O OUT O N/O | No discharge from eyes, nose, and mouth Chomical

Proventing Contamination by Hands

m] aouTt
2 2

Food additives: approved and properly used

22

T

9"1’ 0 ouT ONA

Proper cold holding temperatures H

am 372°F

iliness or injury.

g | QN O OUPﬂ’NIO Hands clean and properly washed
LN O ouT . o
OIN ut No bare hand conlact with ready-ta-eat foods or approved | (28" OQnsa Toxic substances properly identified, stored, used
9 CIN/A A NIO alternate method properly followed
L Conformance with Approved Procedures
10 ,E'IN C1OUT [0 NIA | Adequate handwashing facilities supplied & accessible O O out Compliance with Reduced Oxygen Packagifig, other
= Approved Source 29 Onra specialized processes, and HACCP g
11 ,EIIIN O out Food obtained from approved source OIN OOouT ] ] . . ‘
O E}UT . o o l l 30i ON/A O NiO Special Requirements: Frash J Production
12 ood received al proper lemperalure
DA ETNO 31 0N O out Special Requirements: He{ITraalmenl Dispensing Freezers
13| JIN_DouT Food in good condition, safe, and unadulterated CIN/a O Nfo Vs
a oour Required records available: shellstock tags, parasite DN Ooutr . . .
4| g O NO destruction % Ona Do | Seecial Requitemnts Gugtom Processing
Protection from Contamination
/’ 33 QN O out Special RAr n :Jﬁf Water Machine Criteria
,E IN O 0ouT ON/A O NiO o/
15 Ona O NO Food separaled and protected T
ON O 34 OIN OouT Spetial Requirements: Acidified White Rice Preparation
. f OnN/A O N teria
16 OnA BN Food-contact surfaces: cleaned and sanitized /P
4 3
Proper disposilion of returned, previously served, OIN T out i .
7
1 /Eﬁi 0 out recondifionad, and unsale food 35 Ona / Critical Control Paint Inspection
Time/Temperature Controlled for Safety Food {TCS food) N OolT )
36 CINA Process Review
18 OIN O T Proper cooking time and temperatures n
ON/A N/O ;
a7 O N0 out Vari
TA anance
19 0 our Proper rehesting procedures for hot holdin .
N/A O NIO " g P ° g
O iy - ) i .
20} Ania A N Proper cacling time and temperatures Risk factors are food preparation practices and employee behaviors
- o that are identified as the most significant contributing factors to
IN OOyt foodborne iliness.
21 Ona oo Proper hot holding temperatures
£ Public heaith Interventions are control measures to prevent foodborne
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GOOD RETAIL PRACTICES

Good Retai! Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.

Mark desianated cnmplranca stajus {IN QUT, NfQ, N/A) for each numbered item: IN=in compl iance OUT=nct in compliance N/Q=not observed NfA=not apghcab

Safe Food .and Water

Utensils, Equipment and Vanding

Food and nonfocd-contact surfaces cleanable propu

O 1N 0O OUT ON/A O NiO

38 (O Iﬁ 0O oUT EIN/A B3 N/O| Pasteurized eggs used where required 54’ ,244 Oout designed constructed, and used
39 |FTIN OOUT ON/A : W_’_Blﬂf and ice from approved source [ [} oS ,EKN 0 ouT DA | Yarewashing facilities installed maintained used te
; Food Temperaturs Controt fﬂy{m‘ﬁm L strips
Proper cooling methods used; adequale equipment 56 £ IN O out Nonfood-contact surfaces clean

40 (OO ouT DNM"O for temperature control : Physical Facilities
41 |0 IN O OUT ENiA T NJO | Plant food properly cocked for hot holding 57 | GTIN 1 OUT CINiA | Hot and cold water available adequate pressure
42 ,(Z/IN O OUT [ON/A OO NIO | Approved thawing mathods used 58| 0O N OOUT Plumbling installed proper backflow devices
43 'E/IN 0 OuT ON/A Thermomalers provided and accurate On/aDNO

v,

Food ldentification 59 ,EI/IN__ 0 OUT ON/A | Sewage and waste water proparly disposed

44 ,Eﬁwl 0 ouTt Food properly labeled; original container 50/5/'N O OUT OON/A | Tailet facililies. properly conslructed suppied, cleaned

7

) Prevantion of Food Contamination 61 ,EII'N 0O OuUT ON/A | Garbagelreiuse properly disposed facilities maintained
Fa —_— A Pl

45 ,Erﬁ D ouT b I WU 0 I TR AT 62 ET N O ouT Physical facililies installed maintained and clean dogs

y openings protected N .| outdoor dining areas
46 _,EffN O ouT Contamination prevanted during food preparation, ONADI N

. storage & displa -
47,' iN S ouTENA Parsgnal cle:nlsifness 63‘ mN O out Adequate veniilalion and hghting designsled areas use
48 [DIND OUT Dmez’guo Wiping cloths: properly used and stored 64 ,EI"IN O OUT CON/A | Existing Equipment and Facilities
N A
48 |OINO OUT DNI@,,E]’ N/O | Washing fruils and vegetablas PRI RS
_» Proper Use of Ltansils
50 (1 IN{J OUT DNI&C{NIO lnfuse_ruie.nsiis: properly stored 65| 1IN O OUT/E‘N’A 801 3-4 DAC
- T - . : -
51/,2/'” O OuT ON/A rl].];sg]sel: equipment and linens: properly stored, dried, 66 IN O] OUT ON/A | 3701-21 OAC
| sz IN O OUT ON/A Single-use/singla-service articlas: properly stored, used

53 Slash-resistant, cloth, and latex giove use
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Code Secll;:m

item No. Priority Level | Comment cos-]
5’3' I—n%u_rz m‘hnf’r n‘\ 3 E-"m%fﬂﬁLrﬂL ﬁ}nk N ()f//ﬂ////
'm’mnl rZ e/l ‘geznr. Oy Ty 48 o
a
Mo Vet heldine tf Fime n{- Wisaectign. L old o
hmé}; 0Lt ‘S_/'fr,r/m/(hfS Are w’fmm YYi€xrig )”)cmr o
ot Fhis g tngd pee '/Drr*ﬁm/./ rfrrffmmrllrr/ =]
O
Keed bﬁlg‘fj’é Strvel mLJr Lhap \l—/ﬁrr 7 g
AYy) SoreeZ 1 Oh; o
SL o
NI — D
o o
o
u]
. 1 - =]

Person in Chargg

PRIORITY LEVEL: C=CR

HEA 5302B Ohio Department of Health (10/19}
AGR 1268 Ohio Departiment of Agriculture {10/19)

Gulsef

AL NC = NON-CRITICAL

| Licansor

E Date:

Liry Pobl c Heed

Page :2 of ?



