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Authority: Chapters 3717 and 3715 Ohio Revised Code
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FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

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

Compliance Status

Compliance Status

Supervision ,___TimelTemperature Controlled for Safety Food (TCS foad)
1 P'( OOoUT O N/A seerrfs;a"r:l ;ndcln?;ga prasent, demonstralas knowledge, and 23 g:lTA gg:g Proper date marking and disposition
= ’]21' N CouT O WA Cemﬁe;;;o:y:ot:ziThManager 24 B&:‘A E g:g Time as a public health control- procedures & records
Management, food employees and conditional employes; § Consumer Advisory
3 ?ﬁ QouT O NiA knowledge, responsibilities and reporting O OOouT
25 Consumer advisory provided for raw or undercooked foods
4 ZfN, DOUT O N/A | Proper use of restriction and exclusion CHiiA
5 | N 0ouT O Nia | Procedures for responding to vomiting and diarrheal events Highly Susceptible Populations
r 4
- S apoctlitiygleelEscuses B’m 0 out taurized foods used; prohibited foods not offered
g | OIN OOUT G"NIO Proper eating, tasting, drinking, or tobacco use 26 ON/A Pasteurize s used, proniblied foods not ofe
7 |;14’_|:| oUTON/O | No discharge from eyes, nose, and mouth Chemical
Praventing Contamination by Hands O IN O OUT
B Fﬁl O OUT [ N/O| Hands clean and properly washed o g’ﬁ\ Food additives: approved and properly used
QN C3out rly ldenlified, stored, used
N O OUT No bare hand contact with ready-to-eat foods or approved 25' ana Toxic substances properly [dentified, stored, us
g N/A 3 N/O altemate method properly followed
, Conformance with Approved Procedures
10 l]'rN OouUT O NIA | Adequate handwashing facilities supplied & accessible 29 OmIN O0ouUT Compllance with Reduced Oxygen Packaging, other
> A_Eprgvgd Source CNfA specialized processes, and HACCP plan
- gﬂ DSI.TT.I- Food obtalned from approved source 30 BPEI’;‘A gg?g Special Requirements: Fresh Ju%duclion
12 I:lffl /A E&,o Food received al proper lemperalure oW OouT
13| O/ _0OouT Food in good condition, safe, and unadufierated 3 ania Ono | Special Requiremants: H%at““"' Dispensing Freezers
14| B lIA I!:Ill g}g g::;:lr;?ogaccrds available: shellsiock tags, parasite 32) gI:]TA g g;.g Special Requireme éustom Pracessing
., . '
] ' Protection from Contamination
. : 33 EI\IITA I|::I'| z;'g Special Re}wﬂnanhf }ﬁm Machine Criterla
15 ‘mﬁ\ Il::'l g:'g Food separated and protected
O ouT 39 OIN OOouT pecl Requiremenls AcL!Iﬁed White Rice Preparation
16 g::f:\ 0O N/O Food-contact surfacas: cleaned and sanitized ONA O NIO Crit
Proper disposition of retumed, previously served, OIN Oout /{
17 ?4 a out i 38 Snia |/Crtical Cantrol Point Inspection
Time/Temperature Controlled for Saféty Food (TCS food) OIN OoutT
36 ana Process Review
18 E:«'TA g O:.JOT Proper cooking time and temperatures
20 ol ow gour
OIN OouT CIN/A
19 Proper reheating procedures for hot holding
gan o nNo
OIN DOouT i
2| Gua M;o Proper cooling lime and lamperatures Risk factors are food preparation practices and employee behaviors
> that are identified as the most significant contributing factors to
21 gﬁ; gg:‘g Proper hot holding lemperamres g foodbome illness.
v‘ IC."’IS.:’.’, ar " F" 1 r Public health Interventions are control measures to prevent foodborne
22 I?’(N 0O OUT CN/A | Proper cold holding temperaturas 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 preventalive measures to control the introduction of pathogens, chemicals, and physical objects into foods.
Mark designated compliance status {IN, OUT, N/O, NiA| for each numbered item: IN=in compliance OUT=not in compliance N/O=not observed N/A=not applicable
- Sate Food and Water 'Utensiis, Equipment and Vending
Food and nonfood-contact surfaces cleanable, properly
38 (OINDO OUT)dllWA [ N/O| Pasteurized eggs used where required b 54 ﬁIN aout dasigned, constructed, and used
39 [N [ ouT Water and Ice from approved source e F/m O OUT OIN/A Warewashing facililies: installed, maintained, used; test
: Food Temperatura Control [ N strips
Proper cooling methods used; adaquate equipment 56 | @ IN & OUT Nenfood-contact surfaces clean
40 {DINDOOUT }zﬁm O NO | ¢ tomparature control - e
41 | O IN O OUT ON/A ’M\JIO Plant food properly coaked for hot halding 57 ,EI/IN [ OUT ON/A | Hot and cold water avaitable; adequate pressure
42 |OINDOOUT DNIAP/NIO Approved thawing methods used 58| O IN O OUT ON/A | Plumbing installed; proper backflow devices
43 ,E’IN O OuT ONA Thermometers provided and accurate 59 )E/H'! O OUT ON/A | Sewage and waste water propery disposed
Foed Idantification ('/66 ,E((N O QUT ON/A | Toilet facilities: properly constructed, supplied, cleaned
44 IN O ouUT Food properly labeled; original container é1 JZ’IN 0O QUT ON/A | Garbage/refuse properly disposed; facilities maintained
[ - Pravention of Food Contamination 62 IN O O0UuT Physical facilities installed, maintained, and clean
45 /EﬁN 0 out ;g::?nﬁésrt:)drs:::t':; e 63 Fﬁl 0O ouTt Adequate ventilation and lighting; designated areas used
Contamination prevented during food preparation,
46 )Z/IN o out storage & display 64 )ﬂN D OUT ON/A | Exisling Equipment and Facililies
47 | [E'N O out Personal cleanilness
48 |OINC OUT CINIA}Z’N!O Wipling cloths: properly used and stored Administrativa
49 | O IN [J OUT ON/A B N/O | Washing fruits and vegetables
e }2’ = as.. ng ~ T -?g. 65| 0N O OUT)Z{NM 901:3-4 OAC
[ ~ Proper Use of Utensils |
50 IN O OUT ON/A O N/O | In-use utenslls; properly stored 66 ,ﬁlN 0O OUT ON/A | 3701-21 OAC
Utensils, equipment and linens: properly stored, dried,
51 | @i O ouT ONA Lol
52 JZ’IN 0 oUT OONGA Single-use/single-service articles: properly stored, used
53 |OINDOUT [zﬁm [ N/O | Siash-resistant and cloth glove use
B : y ~ Observations and Corrective Actions B = :
L _ Mark"Xin mlab box for COS and R. COS=cotrecled on-site during inspechion Re=repeat violation
item No.| Code Section | Priority Lavel | Comment cos R
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