State of Ohio

Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code
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Mark designated compliance status (IN, OUT, N/O, N/A) for each numbered item: IN=in compliance OUT=not in compliance N/O=not observed N/A=not applicable

FOODBORNE ILLNESS RISK FACTORS ANE PUBLIC HEALTH INTERVENTIONS

Compliance Status

Compliance Status

Suparvision Time/Temperature Controlied for Safety Food {TCS food)
1 Lal pout O NA p":lf;’;::‘;“ tharga present, demanclrates knowledge, and JE’:TA gg}g Proper date marking and disposition
f 217A rtified Food Protaction M B
2 | O'N DOUT Certih Em:!)d ml:&:::h il 24 Q INA gs;'g Time as a public health control: procedures & records
Management, food employees and conditional employee; Consumer Advisory
3 W QouT O NA knowledge, responsibllities and reporting N 0O 0oUT
125 Consumer advisory provided for raw or undercooked foods
4 | OIN DIOUT A | Proper use of restriction and exclusion 2TA
5 | [ OJOUT O N/a_ | Pracedures for responding lo vomiting and diarrheal evenis "EEM! Suscog&lble Populations
Good Hygisnlc Practicas OIN OouT ] .
Past ed food d; hibited food t offered
& | OIN O ouT Q40 | Proper eating, tasting, drinking, or tobacco use 26| CHdIA astaunz § used. profiblied foods not onere
7 | OIN O QUT 3490 | No discharge from eyes, nose, and mouth Chemical
- Preventing Contamination by Hands aiN OouT
— itives: d rl d
s | on gou WO Hands clean and proparly washed 27 ,ENTA Food additives: approved and properly use:
E’fﬂ aour
OIN O0uUT No bare hand contact with ready-to-eat foods or approved | (28] ‘Onza Toxic substances properly idenlified, stored, used
9 DMA O NG alternate method properly followed -
Conformance with Approved Procadures
10 LA™ 0OUT [0 N/A | Adequate handwashing facilities supplied & accessibie 29 OIN OouT Compliance with Reduced Oxygen Packaging, other
Approved Source specialized processes, and HACCP plan
1 g,::' DDC?LL:: Food obtained from approved source 30; o ITA % g;‘g Special Requirements: Frash Juice Production
12 W A O NO Food recelved at proper temperature
= "o O out Food in good condilion, safe, and unadulterated n gIN g g}g Special Requiremants: Heal Treatment Dispensing Freezers
14| O DI:I g:.g’ dReegt:Ezl‘i’o;emrds available: shellstock tags, parasite 12 a INA gg:.g Special Requirements: Custom Processing
Protection from Contamination
33 pecial Requirements: Bu ater Machina Criteria
0 ouT .E';?Agﬁg Special Requi Bulk Water Machine Criteri
15 ONA O N/ Food separated and protected
O O ouT 34 OIN. O ouT Special Requirements: Acidified White Rice Praparation
18] Ona @flio Food-contact surfaces: cleaned and sanitized /A O N/O Criteria
Proper disposition of returned, previously served, O Oout -
17| BN 3 oUT reconditioned, and unsafe food 35 = Critical Control Polint Inspection
Time/Tempsrature Controlled for Safety [Food (TCS food) OIN O ouT '
36 ,BN?A Process Review
18 8,'..% EDI g}‘g Proper cooking time and temperatures
amN OouT 37 8N Oout Variance
19 BlA ONo Proper reheating procedures for hot holding
OIN 8 0ouT g . .
20| |fiia 0 NO Proper caoling time and temperatures Risk factors are food preparation practices and emplayes behaviors
that are identified as the most significant contributing factors to
21 gflﬂ?A Dljzj:g Proper het holding temperalures foodbome iliness.
Public heailth interventions are control measures to prevent foodbome
22| MR O OUT ON/A | Proper-cdid holding temperatures illness or injury.
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Food Inspection Report
Authority: Chapters.3717 and 3715 Chio Rewsed Code
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GOOD RETAIL PRACTICES = i — —

Good Retail Practices are preventative measures to control the introduction of pathegens, chemicals, and physncal ob]ecls into foods.
Mark designated compllance status {IN, OUT. N/O, N/A} for each numbered item: IN=in compliance OUT=not in compliance N/O=noi chserved N/A=not applicable

. Safe Food and Water : Utensils, qull;niom and Vanding
) Foed and nonfood-contact surfaces cleanable, properly
38 |OIND OUWD N/O| Pasteurized eggs used where required 54 | f34 O OUT designad, consiructed, and used
39 LN [ QUT _Wa‘ﬂr_""" ice from approved source 55 Lerfn O OUT Onva | Werewashing facilities: installed, maintained, used. test
Food Tamperature Control strips
Proper cooling methods used; adequate equipment 56 BN 0 OUT Nanfood-contact surfaces clean
a0 (JaMN O ouT DN O MO | 00 o e control Physical Facllities
41 | OIN O OUT BM7A O N/O | Plant lood properly cooked for hot holding 57 | @IN O OUT OON/A | Hot and cold water avallable; adequate pressure
42 |OINDO OUT onvaerfio Approved thawing methods used 58 LEN O OUT ON/A | Plumbing installed; proper backfiow devices
43 BTN O ouT ONA Thermomelers provided and accurate 58 LEMN O QUT ON/A | Sawage and wasle water properly disposed
_ _Food identification 60 BN [0 OUT ON/A | Tollet facilittes: properly constructed, supplied, cleaned
44 TN O ouT Food properly labeled; original container 61 [N O OUT ON/A | Garbage/refuse propedy disposed; facilities maintained
: ~ Pravention of Food Contamination | | 622N O oUT Physical facilities installed, maintained, and clean
Insects, redents, and animals not present/outer .
45 B'rh.l O ouTt openings protected 63 ,B‘m pour Adequate ventliation and lighting; designated areas used
Contamination prevented during food preparation,
46 ,a‘lﬁ 0O our storage & display 64 ,E‘TN 3 OUT OOIN/A | Existing Equipment and Facilllies
47 LEYIN O ouT Parsonal cleanliness
48 | O IN O OUT ONALINO | Wiping cloths: praperly used and stored (. Administrativa
49 [ O IN O OUT ON/A @10 | Washing fruits and vegstables
— | Tasing Tl 20 799 65| 0 IN O OUT@BNA | 901:34 OAC
] - _ Proper Use of Utanslls )
50 (OIND OUTWA O NO | In-use ulensils: properly stored 66| ,Bﬁ 0 oUT ON/A | 3701-21 OAC
51 ,B’I.N 0 ouT ON/A #;::;::js, equipment and linens: properly stored, dried,
52 Z‘m 0 OuT ON/A Single-use/single-service articles: properly stored, used
53 (O IN O OuT A O NO Slash resistant and cloth glove use
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