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FOODBORNE ILLNESS RISK FACTORS AND PUBEIC HEALTH INTERVENTIONS

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

Compliance Status . Compliance Status
Supervision : _, Time/Temparature Controlled for, Safety Food|(TCS food)
1 ‘/ﬁ OuUT O NIA s:rrfzt:r:;ndc:t?erga prasent, demanstrates knowledge, and ZSJQ:E;ESLQF Proper dale marking and disposilion
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Management, food employees and conditional employees: Consumer Advisory
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6 10 INAT OUT O N/O | Proper ealing. lasting, drinking. or fobacco use : 26 A astawrized foods used; prahibited foods not offers
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11‘€:§| ESET ood obtained from approved source 30 DN!A EID S}JOT Special Requirements: Fresh Julce Production
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4 . . : ) ina E
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14 a IIA EII 'Oq'lrJoT ?eeq;tt::ggo;ecords available: shellstock tags, parasite a2 DNI;IA Dl:]ﬂ,l'g Special Requirements: Custom Processing
= Protaction from Contamination .
/Erer 0 ourt - 33 o ITA ggg Special Requirements: Bulk Water Machina Criteria
15 ONIA 3 NO Food separated and protectad =
N O OUT 24 DN OouT Special Requirements: Acidified White Rice Preparation
. i A £ NO Criteria
164 ON/A O NO Food-contact surfaces; cleaned and sanilized J A
Proper disposition of relumed, previously served, § N O out . '
17‘ ,E!I,N oout recondilioned. and unsafe food Si/Eﬁm Critical Control Point Inspection
_ Tima/Temparature Controlled for, Safety Food {TCS|food) OIN OouT )
,E( - 36 A Process Review
184 EIN';‘A DI:I g";g Proper cooking time and temperatures
- 37 g#' OOUT | variance
a out ! ANA
19 WA O N0 Proper reheating procedures for hot holding
OIN OouT ling 1l . . -
2| oA BTNO Proper cooling Ume and temperatures Risk factors are food preparation practices and employee behaviors
- ,E/ - that are identified as the most significant contributing factors to ’
21 E N Dour Proper hot holding temperatures foodborne illness
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- - - - — - - Public health interventions are control measuras to prevent foodboms

22 Aﬂ O OUT CIN/A | Proper cold holding temperatures iness or injury.
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GOOD RETAIL PRACTICES

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

Mark designated compllance status (IN, OUT, N/O, N/A) for each numbered item: IN-m compltanca OUT=not in compliance N/O=not observed N/A=not appllcable
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s |ONDO OWD N/O| Pasteurized eggs used where required 54 designed. constructed, and used 7?,’3
39 ,E‘ﬁ\l OouT ONA Water and ice from approved source 55 ,BﬂN/EI UT ON/A Wgrewashing facilities: installed, malntamed, used, test
Food Temperature Control’ . /0 strips
Proper cooling methods used; adequate equipment _ngﬂfl_ND OU:I' Ngnf_o_od—contact 5”!"_3595 clean
40 ,,aﬁ 0 OUT ONA D N/O | (o e control = Physical Facilities
/
41/6N 0O oUT ON/A O N/O | Plant food properly cocked for hot holding 57{0OIN O OUT ON/A | Hot and cold waler available adequate pressure
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Approved thawing methods used
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=i = = z Food Identification SBI/EIIN 0O ouT ON/A | Sewage and waste water properly disposed
44 ‘A O out Food proparly labeled, original container 60 OIN g QUT t# | Toibet facilities properly constructed supplied cleaned
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Proper Use of Utensils w(
50/ IN O OUT ON/A O N/O | In-use utensils: properly stored 65/ INOCU fA | 80%:3-4 DAC
Utensils. equipment and linens: praperly stored, dried,
51/15{}43 OUT ON/A hagg;;: equipment and linens: property stor ried ,E’r'l:l OUT OIN/A | 3701-21 OAC
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Single-use/single-service articles: properly stored, used

/‘7///,1’/'?//4:

Y Vede Ja”/:

A €

V,/a/éé /) Cmr

= <L

53 m 01 OUT [ON/A O N/O | Slash-resistant, cloth, and latex glove use
- ' Observations and Corrective Actions
- Mark "X" in appropriale box for COS and R: COS=comected on-sile during inspection R=rapeal viclation =
item No.| Code Section [ Priority Level | Commant ( Cco3
m]
(/77 {/(LK/ M/.S 0 - ~.Z-/ &J(@?(__ Lg—(;z;(/(/(__#_ D
/"/ cn ¢ty . —RIIEAT o
ef 'L; . O
= :‘.

/2 1S

J<rau] ayr

T

71 C}';‘JC# /< c'ﬂ

4%" 0//5,(\41/4{’%__

9’;—’/&:’4@;1;_#/5 sy e
72r (La/éNiC, A GOHIAE S .

D/t T WL Jo0Ca Xl 1) 07 FAc

/CC bm

GAd S¢S /../!Md w,

o

{

T Wi

4)/01/14/;:/ Sl — (Z)v/f* dc,(f)*m—f 4(()/' -

7

"f??ue Cﬁu?‘(_ /777 7Yy /(cl/vo'omo,

L
-

1.9

D1l ~F2 ﬂ/_/ﬂ/ac?’t/c A A /?db’/—ﬂ

v 2P KT 45/@4;4@,_ 55 T U7y _Jicw 7?% |
ALCI AL

D'Dumunuumn

DiOojolo|o|o|ja(a|o|o|a|alalg|gls

Person in Charge

Sanitarian

Date: __/3’_&&

ARy,

Page 2 ,of

HEA 53028 Chio Department of Health (10/19)
AGR 1268 Ohio Department of Agricuiture {10/19)




O State of Ohio
_/ Continuation Repor(.J

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of Facil

A/ / ,? 7y /‘7 ourt— Veraod 17 Y/ c TW/“:/"" n 37/3/@43|

- —_— Observationsfand Correctlve Actions (contmued) . - =

= I IMark x"in appmpﬁaie box for COS and R: COSBeorracted on- she during inspection. Rﬂrapeat violﬂtfon Dl
Item No.| Code Section Priorlty Leve!l | Comment

s . s T, [8CE 7?'L teh P GO
AT L LY | M | A Vid( s sk Tid) Goveds . Tl -7 7 e -
7 Cur/tatf Colers  GR niT— A Fld
Lo/ GRuTFont,  Aa<aletF 1t Wl Wag iy
Qual) 72 Hr orpeogelt’ [f& sfcied , [/
v TcArInl . 17 IF /rta 70 Fa i
. ;4:) ('Hé’ /%77/' v/ PO [

[xd
a
7]

. - \

/1 C‘J / L—’/ "'71-"\
( /‘:7‘-(4:( (,d47‘/0{’ 7 d T TSALTy IS ]

N s i

7 — Z%er/c//— o aliice Tl It —

L NS a4 £1Z8 U 2A /e /)"-'?
ol tMy 77 76 /e8Py A TS~ 17 C gl i, 1o
£ 4) aﬁ?@‘{/ﬂ ct/, rm:\ S (/

J I =/ de'xﬁl/[/ J = ON(JW.'Q{C C?/J/DUJ«!&&J
‘:"%',/%L jor S C Ko ﬂ(td’«/ PB— Faif—

)

2%

L ONIA .
nasl A N [Z [ == /Jimar,. &5, C Cd//?f/?‘f'z//vm/a’nrw?‘/rl/
U «_4")m neAdd  Kaf —/waf ALl T i
N\ U U A/
/ ol v ) !_f__lj_ — {‘Monw/c/ 7S 1rdyef, /,.Oﬂdc'u/v'—-
(r /| ot Liws f[ﬁfé&‘/‘:f TG (VIS IESHe

AN

A / -~/ / -~ i
LorfteT ~ feg— riTllals /7 70
NN+ Dutyae /ﬂ‘r'prﬂmm .7

E!I:IEIUEIEIEIEIDEIEIEIEIEIDDEIE‘IEIEIDUDDUDDDGDDDDDDDDDDD
UDL’IUDDEIEIEIEIDDDEIEIDEIEIDEIDDDDDDDGGDDDUDDUDDDD:L.__

/--\\
1 /
Person in Charge: ":WMQ / Date: I~ / 3 - JDID
SanmﬂW C>>/?§ M{/’ ,j Lmtf ér /7{[9

f
PRIORITY LEVEL: C=CRITICAL NC = NON-CRITICAL Page -3 ofj

HEA 5351 Ohio Department of Health (6/18}
AGR 1268 Cont. Ohio Department of Agriculture (6/18)




