State of Ohio

(_Jood Inspection Repol
Authority: Chapters 3717 and 3715 Chio Revised Code

Moﬁ-\,\ S

andusky -

Name of facility Check one License Number Date /
Litte Caesare Yo 0 FSo - RFE 1070 5/20
Address City/StatefZip Code

A Vernon 10H (45050

Llcense holder

LA (aeg, Lkhﬂr&s lne .

Inspection Time

Travel Time

(C’atz’?urymascriptiva

|5 Standard

Type of Inspection {check all that apply)
3 Critical Control Point (FSO}—-E Process Review (RFE) O Variance Review O Follow up
{1 Foodborne O 30Day [ Complaint

O Pre-licensing O Consultation

Follow up date (if requirad)

Watar sample date/result
(if required)

FOODBORNE ILLLNESS RISK FACTORS ANDIPUBLIC HEALTH|INTERVENTIONS

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

Compliance Status

Compliance Status

OmN £ ouT
9 | gn Z'Nio allemate method properly followed

Suparvision Time/Temperatura Controllad for Safety Foed (TCS'food)

Parson in charge present, demonstrates knowledge, and AN O out -
1 ﬁIN O0UT O NiA performs dutles 23 ON/A O N/O Proper date marking and disposition
2 ﬁ‘]IN DOOouT O N/A | Certified Food Protection Manager IN O OouT . .

Employee Heatth 24 WA O NO Time as a public health conirol: procedures & records

Management, food employees and conditional employees Consumar Advisory

3 IN QOUT O NA knowledge, responsibilities and reporting CliN O ouT
— - 25 Consumer advisory provided for raw or undercooked foods
4 I,@IH CJoUT O NrA | Proper use of restriction and exclusion 1A
5 [CPiN OOUT O N/A | Procedures far respanding to vomiting and diamheal events Highly Suscoptible Populations
&
Good Hygienic Practices OIN [ ouT . .
d food B ibited fi
[ IN O OUT CON/C | Proper eating, tasting, drinking, or tobacco use 126] FIN/A Pasleurized foods used; prohibited foods not offered
71 OIN g OU]'/ﬁ N/C | No discharge from eyes, nose. and mouth Chemical
Pravanting Contaminatlon by Hands OIN OouT
Food additives: d d
g | ON OouT )‘zf N/0| Hands clean and properly washed 27 #hia ood additives. approved and properly use
i
IN O out " )
No bare hand contact with ready-to-eat foods or approved | |28/ gpa Toxic substances properly identified. stored. used

Conformance with Approved Proceduras

F,lzn = IBEF

22‘,d IN O OUT ON/A | Proper cold holding temparatures

10 | 2N OOUT O NiA_| Adequate handwashing taciliies supplied & accessible 20 CIIN OOUT | Compliance with Reduced Oxygen Packaging, other
Approved Source CIN/A spacializad processes, and HACCP plan
Food obtained | ed i
1 ,?: 503: 0o Suained Tom approved source 30 EPEI,?A % g},‘g Special Requirements: Fresh Juice Production
12 ONA 9’21’0 Food received at proper lemperature Cw Oour
. . s H . .
- ,EfIN "OouT Food in good condilion, safe, and unaduliorated k)l JZNJ'A O N/O Special Requirements: Heat Treatment Dispensing Freezears
IN OouT Required records avallable: shellstock lags, parasite 0N OouT . ) .
14 /E,NIA O Nio destruction 32 _FiNA O wo Special Requirements: Custom Processing
Protaction from Contamination
ay CliN O out Speclal Requirements: Bulk Water Machine Criteria
N O OUT N/A O N/O
15 ONA O NO Food separated and prolected
N O ouT 24 O Oout Special Requirements: Acidified While Rice Preparation
N/A O N/O Criteria
165Ona O /o Food-conlact surfaces: cleaned and sanitized Pl
Proper disposition of returned, previously served O Oour .
17 pe po! . P Y N
&N D out o e, 3 P Critical Control Palnt Inspection
Time/Temperature Controlfed for Safety Food |(TCS food) ,a’ IN O OUT ,
36 ON/A Process Review
18 gr!l'fA g N,l,'g Proper cooking time and temperatures
OIN OouT .
ON Oour a7 /ﬂNIA Variance
19 N/A [ NO Proper rehealing procedures for hot holding
am gour ling ti o . ) .
20| Anva O NO Proper cooling time and temperatures Risk factors are food preparation practices and employee hehaviors
that are identified as the most significant contributing factors to
LN O our : foodborne iliness.
211 ONA O NO Proper hot holding temperatures

Public health interventions are control measures to prevent foodborne

illness or injury.
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State of Ohio

( Food Inspection Repd_)

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of Facility

‘.’H"o C

aesars ’"'“/03

Type of Inspaction

Standard /PR

"a/a50

GOOD RETAIL PRACTICES

Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.
Mark desugnaled compllance status (IN, QUT. N/O. NIA) I’or each numbered item: IN=in compliance OUT=not in compliance N/O=not observed NIA-not applicable

Safe Food and Water

UtensHs, Equipmom and \hnding

. , Food and nonfood-conlact surfaces cleanable, properly
@ |ONDO OUT,JNIA [ N/Q| Pasteurized eggs used where required 54 /lél IN O QUT designed. constructed, and used
39 ) [aN OOUT ONA____ Wfﬂe_f and icf f"°"_‘[ approved source 55 ,El(IN 01 OUT O | Warewasking facilities; installed, maintained, used; test
Food Temperature Control , strips
Proper cooling methods used: adequate equipment 56 ﬂ IN O OUT Nonfood-contact surfaces clean _
40 |0OND 0“76""'“ owe for temparature control e Physical Facllities =
41 |10INO OUTéNIA O N/O | Plant {ood properly cooked for hot holding 57 ﬁ IN O OUT ON/A | Hot and coid water available; adegquate pressure
42 |OiINOOUT EINIA/6 N/O | Approved thawing methods used 58|10 IN OOUT Plumbing installed; proper backflow devices
43/.*6 IN O OUT ON/A Thermometers provided and accurate ON/ATIN/O
' N ) _ Food Identification 59‘ ,ﬂ/ IN O OUT ON/A | Sewage and wasle water properly disposed
44 45 IN O OUT Food properly labeled; original container 60| O IN [0 OUT CIN/A | Toilet facilities: propery constructed, supplied, cleaned
4 — 4 ﬂ‘g!uu Mva's--nu: rod )
Pravention of Food Contamination: 61/51 IN O OUT ON/A | Gafbagelrefuse properly disposed; facilities maintained
45 ’é N O OUT Insects, rodents, and animals nol presentiouter 82| 0N O ouUT Physical facilities installed, maintained, and clean; dogs in
4 openings protected ¥ H‘ 7& NI outdoor dining areas
46 ﬁ IN O OUT Contamination prevenied during food preparation, ONAD NO
o storage & display . o R
Ad I ]
27 [ NOoUTONA P e e 63/6 IN O QUT equate ventilalion and lighling; designated arsas used
48 [OIN DO CUT DNIA.Zf 'N/O | Wiping cloths; properly used and stored 64 {f IN O OUT ON/A | Existing Equipment and Facilities
.49 aiNDOouT E]N!m N/C | Washing fruils and vegelables Adianietrative
L _ Proper Use of Utensils
50 L4 IN O OUT OIN/A O NIO | In-use wtensils: property stored 685 P‘ IN O OUT ON/A | 901:34 0AC
il ] it i inens: i
51 L IN O OuT ONA I';}at:glselc?' equipment and linens: properly slored, dried, 86| 0N O ouTEinia | 3701-21 0AC
52 ,ﬁ IN O OUT ON/A Single-use/single-service arlicies: properly stored, used
53 [OmN0 OUPﬁNIA O N/Q | Slash-resistant, cloth, and latex glove use

Observations and Corrective Actions

Mark "X in appropriate box for COS and R: COS=cormected on-site during insp- ti-n R repeat violati n
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oo
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oo
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