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Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code
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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 N/O=nal observed N/A=not applicable
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%N a OUT%A-l Proper cold holding temperatures ,J_J E !

illness or injury.

o~ Supervision Time/Temperature Controllad for Safety Food (TCS food)
/6 Person in charge present, demonstrates knowledge, and 0O out
1/ IN JQouT O Nf‘A/ Fperforms duties 23 ON/A O NO Proper date marking and disposition
2 | OiN OouT D-ﬂ'lA Cerlified Food Proleclion Manager OIN OoUT
e rr Time as a public haalth control: procedures & records
7 ~ Employee Health Mpmono | P P
Management, food employees and conditional employes; Consumar Advisory
3 E"N/DDUTPA knowledge, responsibliities and reporting ol ouT
- - 25 ’Bﬂu’ﬂ Consumer advisory provided for raw or und&rcooked foods
4 szN O0UT £ N/A | Proper use of restriction and exclusion A
5 | OIN TOUT O N/A _Procedures for responding o vomiting and diarrheal events Highly Suscaptible Populations
Good Hyglenic Practices aw gout . .
Past: ed food d; prohibited food t offered
6 | OIND OUT,Z’NIO Proper ealing, tasting, drinking, or tobacco use 26 W asteunz § Used; pronidlied foods not olvere
7 | OIN D,OU‘IM No discharge from eyes, nose, and mouth Chemical
i Preventing Contamination by Hands aN uT
27 Food additives: approved and properly used
8 )Zﬂ*l O ouT O N/Q| Hands clean and properly washed -,
g out Toxic substa rly identified, stored, used
O "0 ouT No bare hand contact with ready-to-eat foods or approved | |28 0na oxlc substances properly identilied, stored, us
8 A O NIO “altemate method propery followed - — — =
/ Conformance with Approved Procedures
10 | OIN QOUT Ufﬁ.fA Adeguate handwashing facilities supplied & accessible 9 0OiN_Oout Compliance with Reduced Oxygen Packaging, olbér
I T _Approved Source z ﬂﬁﬁ specialized processes, and HACCP plan /!
L zﬂ” Dg:j: Food obtained from agproved Source 30 E#}_\ % 3:,"'01‘ Special Requirements; Fresh Julca?dﬁon
12 Pr= Food received at proper temperature
7 Va =l 31 gIn_0O out Special Requirements: Heat Tréatment Dispensing Freezers
1af @IN_Q-out Food in good condition, safe, and unadulterated W O NiO
Cd
QI 0 out Required records available: shellstock tags, parasite OIN OOouTt . .
14 Pﬂ»m/ 0 NO destruction 32 WA O NIO Special Regquiremenis” Custom Processing
. from Contaminat! :
proteciop o en 33 = E_I_(_)UT( Special Regulrements: Bulk Water Machine Criteria
A 0 out Cpua O NIO
LA O N/o Food separated and protectad
O/ oot 34 OiIN O0ouUT fgéﬂequlr&mants: Acidified White Rice Preparaticn
16 O Nio Food-contact surfaces: cleaned and sanitized I2tGA O No > iteria
4
17 N O OuT Proper disposition of returned, previously served, as O go Critical Conirol Paint Inspection
) recondilioned, and unsafe food QWK
Time/Temperature Controlled for Safety Food (TCS food) O 0O out .
36 Process Review
18] Bl D ouT P king time and t t a —
A O NO roper cooking time and temperatures
T | ouT 37 B’l;lvaOUT Variance
19 = A g NIO Proper reheating procedures for hot holding
OIN Oout P ling ti d . . .
2| ofia O NO roper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
21 Proper hot holding temparatures foodbome illness.

Public health interventions are control measures to prevent foodborne
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GOOD RETAIL PRACTICES

Mark designated compliance status (IN, QUT, NfQ, N/A) for each numbared llem: IN=in compliance OUT=not in compliance N/O=not observed N/A=not a

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

icabla

.~ Safe Food and Water e

Utansils, Equinment and Vendlng

Food and nonfood-contact surfaces cleanabla, properi'

g |0 |r} (] OUTF@ O N/Q| Pasteurized eggs used where required 54’ N O OuT designed, constructed, and used
39 MN 0 ourt _ Water and ice from approved source sslO0m O OU}ﬂﬁ /a | Warewashing facilities: installed. maintained, used: test
[t Food Temperatura Control . sirips
Proper cooling methods used; adequate equipment 56 | (N O ouT Nonfood-contact surfaces clean
40 P’m D out DNMP NIC | 1o temperature control Physical Facliities
rd
41 |OINDOOUT 'A O N/Q | Plant food properly cooked for hot holding 57 ,B’m O OuT ON/A | Hot and cold water available. adequate pressure
42 (0O IN/EI 0UTF1(!A [0 N/O | Approved thawing methods used 58 ,D'Iﬂ [ OUT OON/A | Plumbing installed; proper backflow davices
43 IN O OUT ON/A Thermameters provided and accurale 59/—%! O CUT ON/A | Sewage and waste water properly disposed
J N Food Identification 60 1N O OUT ON/A | Tollat facilities, properly constructed. suppled. cleaned
44 INO QUT Food properly labeled; original conlainer 61 ,E'ﬁ 3 OUT ON/A | Garbagelrefuse properly disposed. fatilities maintained
- Pravention of Food Contamination (Fﬁg,i OIN /B'SUT Physical facilities Installed, maintained, and clean
Insects, rodents, and animals not present/outer =~ I
45 IN O ouUT openings profected 63’ ,G’lﬁ O out Adequate ventilation and lighting; designated areas used
b Contamination preventeg-during fgod preparation, )
46 IN Y OUT o _
A storage & display e/n 64 iN O QUT ON/A | Existing Equipment and Facilities
47 ATIN O OUT Personal_cleanliness ’
48 (OINDO OUTEﬂﬁ [1 N/O | Wiping cloths: properly used and stored Administrative
49 | O IN O OUT DA [ N/O | Washing fruits and vegelables 3 -
65 | 2N DO OUT ONiA | 90134 OAC /
_ Proper Use of Utensils 1 C%((e/f C @/{}? M(,!
50 |1OKNO Oum 0O N/O | In-use utensils: propery stored 66| 0 IN O OUTETN/A | 3701-21 CAC U
51 |OINDOOUT A Utensils, equipment and linens: properly stored, dried,
" handied
52 |lOIND OUT,BWA/ Single-use/single-service articles: properly stored, used
53 [0 IN 3 oUT B3/A [0 N/O | Slash-resistant and cloth glove use
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PRIORITYLEVEL C=CRITICAL NC=NON-CRITICAL
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