State of Ohio

~ood Inspection Repon
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Mame of facllity Eg'( one License Number Date
FSO ORFE
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FOODBORNE JLLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

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

Compliance Status

Compliance Status

Supervision

peraturs Controlled for Safety Food (TCS food)

Person in charge present, demonstrates knowledge, and 0 out ’
1 JZ(DOUT O NiA perfarms dutles 23/3;:‘:: 0 N/ Proper date marking and disposilion
2 | LN OouT O NA | Certified Food Protection Manager OIN Oout
Employes Heakh ﬁ O Nio Time as a public health control. procedures & records
Management, food employees and conditional employee, Consumer Advisory
3 | ON DouT DI NiA knowladge, responsibilities and reporting O IN OOouT
- 25 ,Bﬂfy Consumer advisory provided for raw or undercooked foods
4 Eﬂf OouUT O N/A | Proper use of restriction and exclusion A
5 | OIN OOUT 3 N/A | Procadures for responding lo vomiting and diarrheal events Highly Susceptible Pepulations
! Good Hyglenlc Practices a O out
P rized food d hiblted food
6 | OO OUTE‘ﬁ;fO Proper ealing, tasting, drinking, or lcbacco use 26 | FTNIA asteurized foods used. pro s not offered
7 M 0 OuT O N/O No discharge from eyes, nose, and mouth Chemical
] Preventing Contamination by Hands O OouT
Food additi
g | ON Oout /0| Hands clean and properly washed ZTPM ood additives: approved and propery used
Oout )
OMWN OQuT No bare hand contact with ready-to-eat foods or approved | (28" Opya Toxic substances properly identified, stored, used
9 | Ona_rNio altemate method properly followed :
P Conformance with Approved Procedures /
10 ‘,_D;I‘( COUT £J N/A | Adeguate handwashing facilities supplied & accessible 29 OIN OouT Compliance with Reduced Oxygen Packaging, other
= - Approved Source ON/A specializad processes, and HACCP plan
D;nq [{
11- 0N I:Dlgt:: Food oblained from approved source 30 EP‘I«!’?A DD 3:'3- Special Requirements: Fresh Juice Fmducy/
12 ON/A ,D—\'(O Food received at proper temperature OW O ouT
i i
18| BN 0 ouT Food in good condilion, safe, and unadulterated 3| Ona Onio | Special Requirements: Heat T’“‘wﬂ’ﬂ“s ng Freezers
0O IN-0 oUT Required records available: shellstock tags, parasite OIN Oour . .
1_4’ /A O N/O destruction 32 ON/A O N/O Special Requirements: Cus Processing
S it e Protection from Gontamination
M - —_— 33| g;::k gg;‘g Spectal Requirem )n(sulk Wa}erM ine Criteria
157 CONA [[_;:]l N/O Food separated and protected
W O OUT a4 OIN OOUT | Speclal unrememM ite Rica Preparation
18" Owa O O Food-contact surfaces; cleaned and sanitized ONA O NO Criteri
17 /13’( o1 out e e viously served. 35 g,:'fA bout /{rillcal Cantrol Paint Inspection
L% " TimefTemperature Controlled for Safety Food (TCS food) O OouT
136 ONA Process Review
18 EJI?A Pﬂyfo.r Proper cooking time and temperatures N/
o our 37| Baia PO | variance
19 A O NIO Proper reheating procedures for hot holding
OIN OCUT p iing t . .
2 QA V=T 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 EI‘LTA go 0 Proper hot holding temperatures foodborne lliness.
Public health interventions are control measures to prevent foodborne
22 ;M(I:I OUT ON/A | Praper cold holding temperatures fliness or injury.
e lis), 377
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State of Ohio

‘Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of Facility Type of Inspection Date
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GOOD RETAIL PRACTICES

Good Relail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.
Mark designated compliance status (IN, QUT, N/O, N/A) for each numbered item: IN=in compliance OUT=not in compliance N/O=not observed NfA=not applicable
Safe Food and Water | Utonsiis, Equipment and Vending

Food and nonfood-contact surfaces cleanable, properly
38 | O IN O ouT EfA O NIO| Pasteurized eggs used where required 54 LETIN O OUT e oo
39 | [HN O ouT Water and lce from approved source Warewashing facilitles: installed, malntained, used; test
= - - LMETIN O OUT ON/A ' . ' "
Food Temparature Control s ﬂ/ H 0 sirips

Praper cooling methods used; adequate equipment 564€TIN_O) OUT Nonfood-contact surfaces clean _
40 LETINDO QUT ONA D ND | o temperatura controf __ Physical Facllities >
41 [OINDOOUT EIN!AEﬁIO Plant food properly cooked for hot holding SL,E'IN O OUT ON/A | Hot and cold water available; adequate pressure
42 |0OINO OUT DIN/A JB’N!Q Approved thawing methods used 58| O N O OUT ON/A | Plumbing installed; proper backflow devicas
43 /Bﬂ O QUT CIN/A Thermometers provided and accurate 59| ,E"ﬂ‘r O OUT ON/A | Sewage and waste water properly disposed

‘Food ldentification N ; i 60_,E1ﬁ O OUT ON/A | Toilet facilities: properly construcled, supplied, cleaned
44,,2’&-4 0O ouT Food properly labsled; original container 61,._.12’!“ O OUT CIN/A | Garbagefrefuse properly disposed; faciliies malntained
Pravention of Food Contamination 2 azd,El'IrN T out Physical facilities Installed, maintained, and clean

Insects, rodents, and animals not present/outer .
45’,21’5 g our openings protected l:":lM ,Bﬁ g our Adequate ventilation and lighting. designated areas used

Contamination prevenied during food praparation,
454% 0 out storage & display 64 ﬂ'f(l:] OUT [IN/A | Existing Equipment and Facilities
47 INO OUT Personal cleaniiness
48 |OINO OUT DNIWO Wiping cloths: properly used and stored _Adri'll_nlé_hi_ﬁ%
49 |OWNDO OUT DNIA.EI N/Q | Washing fruits and vegetablas

= 65| 0 IN O OUT EIN/A | 801:3-4 OAC

. Propar Use of Utonsils ) v

50 |OWNDOoOUT DNIAaﬂ/NIO In-use ulensils: properly stored st,ﬂ’IN 0O OUT ON/A | 3701-21 QAC

Litensls, equipment and linens: proparly stored, dried,
51,2"&4:! OUT ONA s

52417 1N O QUT CINFA Single-use/single-service articles: properly stored, used

53 |OIND OU}EN!A O N/Q | Stash-resistant and cloth glove use
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Mark "X in EE&'-‘LW box for COS and R: COS=comected on-swwon Rerepest viclation
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