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Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of facility Check one | Licanse Number Date
! OFSO ORFE / /
tds Gardan, 19 2/4[19
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14 rf‘wd),m R4 Wi lernor (Y3050
Lce?ubolder , Inspection Time Traval Time Category/Descriptive
‘15 bds Ine . (3s
Type of Insp: n (check all lhai apply} Follow up date {f required) | Water sample date/result
g Standard O Critical Control Point (FSO) O Process Review (RFE)} [ Variance Review [0 Foliow up (i required)
O Focdborne [0 30 Day O Compleint O Pre-licensing [ Consultation

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark designated compliance status (IN, OUT, N/O, N/A) for each numbered item: IN=in compliance OUT=not in compliance NfO=nct observed NIA-not applicable

Compliance Status Compliance Status
= Supervision | [ Time/Temperature Gontrolied for Safoty Food (TGS food)
1 | @IN OouT A | Person in charge present, demansirates knowledgs, and 24}?” D OUT | o date marking and dispositon

performs duties N/A O N/O
2 IN OOUT O N/A | Cerlified Food Protection Manager OIN OouT .
. - En-'l-f)l'-ﬁ Hﬁlﬁm 2 A O NO Time as a public health control: procedures & records
| Management, food employees and condiional employee; == Consumer Advisory Sl
3 IN OOUT O N/A knowledge, rasponsibilities and reporting O O ouT
1 25 A Consumer advisory provided for raw or undercooked foods
4 4 OUT O N/A | Proper use of restriction and exclusion |
ElIN CJOUT O N/A | Pmcedures for responding lo vlllng and diamheal events Highly Susceptibla Paopulal
: 6l Don 0 OUT | Pasteurized foods used: prohibited foods not offered
Ghemical =
Kb ! on by Om Oout _
s|oON O OUTﬂfNIO Hands clean and properly washed 2’1 Pﬂ?A Food addilives: approved and properly used
OIN OQuT No bare hand contact with ready-to-eat foods or approved Toxic substances properly Identified, stored, used
8 | Ona Do alternate method properly fallowed -
s = B_G 4 APP -
1 N OOUT O N/A | Adequate handwashing facliities supptied & accessible I OIN [OOUT Complianoa with Raduoed Oxygan Packaging, other
5 rovad = | CIN/A spacialized procasses, and HACCP plan
i
1 o :: El:ll gll;: Foon olained from approved source SD! EI:ITA g g}g Special Requiremanis: Frash Juice Productloﬂ__ﬁ,;
12 aN/A E’NIO Food received at proper temperature TN B ouT n/,-
i H i sing F
13| @' _OouT Food In good condition, sale, and unadultarated 31 Ona Owo | Seecal Requiremants: Haat Traaimapt Dispansing Froezers
OIN OouUT Required records available: shellstock tags, parasite OIN OouT .
/A O NIO destruction 32 ON/A [ NIO Special Requirements: Cu Processing
P e P P g — D e A —————————————
N O OouT £ DISE lmﬂou—_ 33 EP:TA gg:’g Special Requirel : Bulk Walar ne Criteria
15 OnA O NO Food separated and protected
OIN Oout Special Regefrements: Aci %Ioa Preparation
16 NIA g:},’g Faood-contact surfaces: cleaned and sanitized # ON/A O N/O Criteria /17(
Proper disposition of retumed, previously served, OIN Oout
L/ 'EﬁN D out | reconditioned, and unsafe food 35 ON/A & | Control Point inspection
ure Controlied for Saféty Food  fao!
)@f«?@-‘ anioted for Sty Foo MIETICETS, e
18 EIJI?IA u NIO Proper cooking time and temperatures
OW OouT 37 B'L?A 0 out Varlance
19 Q‘IIA 0 NO Proper reheating procedures for hot holding
‘oiN Oourt Prover eoaling time and
20 A O NIO raper cooling ime and temperatures Risk factors are food preparation practices and employee behaviors
that are Identified as the most significant contributing factors to
21 ghltl;lA Bﬁ;‘g Proper hot holding temperatures foodborne lliness.
- Public health interventions are control measures to prevent foodbome
22 ﬂIN [0 OUT ON/A | Proper cold holding temperalures iliness or injury.

HEA 5302A Ohio Department of Health {6/18) Page__ ! of 3
AGR 1268 Ohio Department of Agriculture (6/18)



[;god I

State of Ohio
nspection Repo

r A

Authority: Chapters 3717 and 3715 Ohio Rewsed Code

m‘b (\-.5 é;‘?a._.ffkﬂ’b'\

Sbandlerd "2k be

uﬁmmﬁmﬁmm

Good Retall Practices are praventative measures to control the introduction of pathogens, chemicals, and physlcal objects into foods,

Food and nonlood-contact surfaces cleanable, properly
designed, constructed, and used

Warewashing facilities: installed. maintainad, usad; test
strips

Proper cooling methods used; adequate equipmant

omNa OIJT,ﬁ,NIA 0 N for temperature control

IN [0 oUT ON/A

Nnnfuod-contact surfaces clearl
T""J “J'

A
clitties

41 |OWNOoOuUT I:INIA,E’ N/O | Plant food properly cooked for hot holding Hot and cold water available: adequate pressure
42 |OMNOoCUT DNIAF/NIO Approved thawing methods used 58| O'IN O OUT ONA Plumbing installed; proper backflow davices
43 ﬁlN (] OUT EINIA Thermometers provided and accurate 59 _Er IN 8 OUT ON/A | Sewage and waste water properly disposed

e I 1|_ ent "L:.I. n | | 60| HIN OJOUT CON/A | Tollet facities: properly constructed. supplied, cleansd
e [0 o oy s e | |1 | oy s e
~________ Pravantion of Food Contamination | |e2]pin Dout Physical fachiles installed, maintained, and clean
45 IN O OUT mmm animals not present/outer 63 ?‘N O our Adequats ventilation and lighting; designated areas used
Contamination prevented during food preparation,
° wlm oot storage & display 64 '?IN O OUT [IN/A | Existing Equipment and Fachities
47 iN O ouT 2 Personal cleanliness .
48 |OIN O OUTONA p‘ NIO | Wiping cloths: properly used and stored . Administrative
Washing fruits and tab!
e 65| 0N O ouT fafiia | so1:34 oac
omNg OUT I:INIAp'NJO In-use utensils: properly stored 66 P‘IN 0O oUT ON/A | 3701-21 OAC
51 IN O CUT ON/A k::glzl?. equipmant and linens: properly stored, dried,
52 IN O QUT ON/A Singla-usa/singla-service articles: properly slored, used
53 'O IN O CUTAIN/A £3 N/O | Slash-resistant and cloth glove use
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