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Inspection Time

75

Travel T}imeg

Category/Descriptive
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Standard

Type of Inspection (chac‘t all that apply)
0 Critical Control Point (FSO) O Process Review (RFE) O Variance Review [ Follow up
O Foodborne O 30 Day 0O Complaint

O Pre-licensing [ Consultalion

Follow up data (if required) | Water sample datefresult
{if required)

S

FOODBORNE [LLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark designaled 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

Compliance Status Compliance Status
Supervision Time/Temperatire Controllod for Safety Food (TCS food)
Person in charge present. demonstrates knowledge, and OIN OgUuT .
1 ,E‘ﬁ‘l:l OouUT O N/A performs dulies 23 ONA ZNo Proper date marking and disposilion
2 ,EI'iN OCUT O N/A | Centified Food Protection Manager [m] O out ) .
Employse Health 24 A O NO Time as a publiz health cantrol: procedures & racords
Managemenl. food employees and conditional employees: Consumer Advisory
3 | OIN TouT O NA knowledge, responsibilities and reporting A O i 0 ouT
5 +|
% | 0N GOUT O /A | Proper uss of resiricion and exclusion ,E#f‘; Consumer advisary providad for raw or undercooked foods
5 { OIN [JOUT O N/A | Proceduras for responding to vomiting and diarrheal events Highly Susceptible Populations
” Good Hygienic Practices O Iy-L1 OuT .
. | foads
s T OIN Oour ,B’UJO Froper eating, tasting, drinking, or 10bacco LS 26 1A Pasteurized loods used: prohibited faods not offerad
7 1 OWNO OUT,EI/NIO No discharge from eyes, nose. and mouth Chemtical
_Proventing Contamination by, Hands g 0OouT
s{0ON O OU’I}E(I’:HD Hands clean and properly washed 2 _Dm}\ Food additives: approved and properly used
IN O out . -
oW O Qur No bare hand contact with ready-lo-eat foods or approved | (28 9pa Toxic substances properly identified, stored, used
2 | Ona o] alternate method properly foliowed -
Conformance with Approved Procedures
10| OWN OOUT O N/A | Adequate handwashing facilities supplied & accessible 29 OIN OOouT Compliance with Reduced Oxygen Packaging, other:
] _ Approved Source OnNrA specialized processes, and HACCP plan -
IN ouT Food obtained from approved
i EIN 50 - perves souree 30 EP:ITA %g?g Speclal Requirements: Fresh Juice Pyuﬁl
12 Ona_Zfio Food received at proper temperature
; — 31 QN D out Special Requiremants: Heat Treatment Dispensing Freezers
13| OIN T OUT Food in good condition, safe, and unadulterated ONA [ NiQ
0N OouT Required records available; shellsiock lags, parasite am our . ] . .
14 ,E#A 0 Nio destruction 32 ON/A [ NIO Special Requirements: 2lstomn Processing
Protection 'from Contamination T
OIN O o 33 gr:ITA Ez;’; Spacial Requi}é\l 7(1 ‘Machine Criteria
15| oA ,IZ%‘('D Food separated and protected Vi ¥
Hﬁ‘ OouT 24 Qi OouT Special Requirements: A!sdnr ied White Rice Preparation
6| ‘OnA O NO Food-conlact surfaces: cleaned and sanitized ONA CINIO Cy;
'™ ] f/
17 uT Proper disposition of relumed, praviously served, OIN Oour " . .
ow oo reconditioned, and unsafe food 35 ONiA / Critical Control Point Inspection
Time/Temporature Controlled for Safety Food|{TCS food) O oot )
36 Process Review
OIN OQuT . ON/A
18 ON/A ) Proper cooking time and temperaturas '(
= a7| BN OOUT | yiance
19 Qi O our Proper rehealing proceduras for ho! holding A
=2 O w0
om ggurt B fing ti .
2 oA @Rio roper cocling lime and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
21 QIN O ouT Proper het holding temperatures foodborne iliness
ON/A NIO )
- — Public health interventions are control measures lo prevent foodborne
22 ? IN O OUT ON/A | Proper cold holding temparatures iness or injury.
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State of Ohio
Food Inspection Repé {

Authority: Chapters 3717 and 3715 QOhio Revised Code
Type of Inspaction Date/

Udins Sundard S;’aﬁ/a[; A

GOOD RETAIL PRACTICES I

Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.
Mark desngnated cumpllance status (IN, QUT, N/Q, N/A} for each numbered item IN=in comp!lanca QUT=ng! in compliance N/O=not observed N/A=not applica_t

: ‘Sats Food and Water ' - Utensiis, Equipment and Vending : :
; . Food and nonfood-contact surfaces cleanable prop
38 [:]/Ibl 0 ouTt /A [ N/O| Pasteurized eggs used where required 54/¢G/IN Oout designed, constructed, and used

38 40 IN OOUT ON/A Water and ice from approved source 55 LeriN O ouT Onia | Warewashing faciliies: instatled, mamtained used te
Food Temporature Control A srips
g Proper cooling methods used; adequate equipment 56 LETIN O] OuT Nonfood-coniact surfaces clean
40 |OINDOUTONALINO | [ temperature control Physical Facilities =
41 |ONDouT uNfA/z@;o Prant food proparly cooked for hot halding 57 )a’lp {1 OUT CIN/A | Hot and cold water available; adequate prassure
42 (O INDO OUT DNIWIO Approved thawing methods used 58/16 IN [JOUT Plumbing installed; proper backflow devices
43/,E/IN O QUT ON/A Thermomaters provided and accurate ONADNO
j Food Identification T 59 ,Eﬁ 0O OUT ON/A | Sewage and wasle water properly disposed
44 lOwNOOUT Food properly labeled; original container 60| 0 IN,D CUT ON/A | Toilet facifities: properly constructed supplied cleaned
Prevention of Food Contamination 61’ /EI/E\I B OUT ON/A | Garbage/refuse properly disposed facilities ma nta ned
45 L IN O ouT Insacis, redents, and animals not present/outer 62 [EIIN O OUT Physicat facililies installed, maintained and clean dogs
fd openings protected “ cutdoor dining areas
E/ Contamination prevented during food preparalion, ONAD NG
B pEma o storage & display s3lrf v O our Adequate ventilation and lighting designated
27 |30 ouT ONA e e 2 A equate ventilation and lighting designated areas use
48 |OIND OUT UNM N/O | Wiping claths: properly used and stored 64, A0 IN O OUT OON/A | Existing Equipment and Facilities

49 |OINO OUT I:INI}—O’ N/Q | Washing fruils and vegetables
' Proper Use of Utensils

Administrative:

50 ‘,El"iN O OQUT ONiA O N/O | In-use utensils: properly stored 65| O IN O QUTEINA | 90134 OAC
v
ik i i § , dried,
51/E1/IN O OUT CIN/A ll].latﬁglselc.lr:.:!quapmlnl and linens: properly stored, dried 68 P‘m O ouT ONiA | 3701-21 DAC
52 { O INDO OQUT ONA Single-use/single-service arlicles: properly stored, used -

53 | O IN OO OUT ON/A O N/O | Slash-resistant, clath, and latex glove use

Observations and Corrective Actions
Mark "X" in appropriate box for COS and R COS=  macted on sie during in=peclion R=repeal violation

Item No.| Code Section | Priority Level | Comment
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