State of Ohio

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=not observed N/A=not applicable

Compllance Status Compliance Status
Supervision Time/Tomporature Controlied.for Safety Food {TCS food)
1 p{(DDUT 0 N/A :':,z?n;" dc:h.a ;29 present, demonstrales knowledge, and 23 Gna Dng,l:’o.r Proper date marking and disposition
ya
I riified Food Protection M
2 ‘I;“ﬁ DOuTCNiA | Ce IeEﬁ:ployareD :‘;:;:1 e 24 B’:‘Nﬁ\ gg:‘g Time as a public health cantrol: procedures & reconds
Management, food employees and conditional employee: Consumaor Advisory
3 PK oouT O NA knowledge, responsibilities and reporting O ouT
25 Consumer advisory provided for raw or undercooked foods
4 Dlﬁ | _OJOUT O N/A_ | Proper use of restriction and exclusion CN/A
5 brﬁ OouT O WA | Procedures for responding to vomiting and diamheal events Highly ‘Suscapiible Populations
___ Good Hyglenic Practices O Oout . }
Past d foods used, prohibit
6 | N 0 OUT CI N/O | Proper eaing, tasting, drinking, o tobacco use 26| DMdA asteurized foods used, prohibited foods not offered
7 D’Iﬁ O QUT O N/Q | No discharge from eyes, nose, and mouth Chemical
- Preventing Contamination by, Hands OIN. O OUT
Food additives: ad and l d
8 p\“ 0 ouT O N/o| Hands clean and propery washed 2 P'Nﬁ adallives: approved and propery use
D‘lﬁ O ouTt .
O out No bare hand contact with ready-to-eat foods or approved | | 28" Ogyra Toxic substances properly identified, stored, used
9 NiA O NIO alternate mathod praperly followed - -
Conformanca with Approved:Proceduras
10 DN'DOUT O N/A | Adequate handwashing facilities supplied & accessible 29 OIN OOouUT Compliance with Reduced Oxygen Packaging, other
— 3 Approved Sotrce 1A specialized processes, and HACCP plan
E']ﬂ btained f &d
1 ggl_l;': Food obtained from approved source (’5 A 30| a INA g roq:g Spactal Requirements: Frash Juice Production
1 gm Food received at proper temperaiure gf!%t
’ A OO i ’ EQ§ 3 O N0 out Special Requirements; Heat Treatment Dispensing Freezars
s3] oM O out Food In good condition, safe, and unadulierated M O nNo
14 =y A gg}g dR:;!:I:‘SSQ:;&COI’dS avallable: shellstock tags, parasita 32 Dl;'l'TNA Duz:,'g Special Requirements: Custom Processing
. Protection from Contamination
M Q'Iﬁ 0O out ~ - 33 ol A gg},’g Special Requiremenis: Bulk Water Machine Criteria
18 TINA O NO Food separated and protected
: O OouT Special Requirements: Acidified White Rice Preparation
O ouT M .
18| Gwa O NO #ood-contact surfaces: cleanad and sanilized A O N/O Criteria
Proper disposilion of retumed, previously served, O IN DA6UT -
7 F”( couT reconditioned, and unsafe food (L Critica! Control Palnt Inspeciion
Time/Tempéarature Controlled for.Safety Food (TCS food
B2 . il , 36 _E"%JA o out Process Review
18 Eﬂ; DI:I ﬁ:‘,g Proper cooking time and,tempesatures
Hewmhyreaee 1e0F | @weaour |,
o OouT v, 9‘3\' ariance
19 aNA )B’NIO Proper reheating procedures for hot holding
Pl O out
20 Awa O NO Proper cooling lime and temperalures Risk factors are food preparation praclices and employee behaviors
that are identified as the most significant contributing factors to
21| A gg:‘g Proper hot holding temperatures foodbome lliness.
Public health interventions are control measures to prevent foodbome
ﬁ) O3 IN /D/OUT [IN/A | Proper cold holding temparatures liness or injury.
]
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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 Retail Practices are preventative measures to contro! the introduction of pathogens, chemicals, and physical objects into foods.
Mark designated 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

Safe Food and Water Utensils, Equipment and Vending
. Food and nonfood-contact surfaces cieanable, properly
ag |gOIN O OUT/Bﬂ’fA [0 N/O| Pasteurized eggs used where required 54 pﬁ Oour designed, consiructed, and used
39 IN O OUT Waler and ice from approved source 55| O ouT ONA Warewashing faciliies: installed, maintainad, used; test
Food Tomporature Control T . sirips
Proper cooling methods used: adequate equipment 56 Qo out Nonfood-contact surfaces clean
40 |2 0 ouT ONA DI /o | Froper eadihs el Rhysical Facilities
41 I:| N OUT EINfA)Z{WO Plant food properly cooked for hot holding ST’,allN 1 OUT ON/A | Hot and cold water available; adequale pressure
42 IN O CUT 3N/A 3 NfO | Approved thawing methods used 58| 0O IN O OUT ON/A | Plumbing installed; proper backflow devices
43 Pﬁl O cuT ON/A Thermometers provided and accurate 59 ,E’rN O OUT ON/A | Sewage and waste water properly disposed
Food ldentification 60 N O QUT OON/A | Tollet facilities: properly constructed, supplied, cleaned
44 )E/IN 0 out Food propedy labeled; criginal container 61| 0OIN O OUT ON/A | Garbageirefuse properly disposed; facilities maintained
Prevention of Food Contamination - o g2 ,Eﬁ 0 out Physical facilitias installed, maintained, and clean
45 ) ,B/Ilr\l 0O out ;:sean?ris;::)drgralgl.:dnd animals not present/outer 63) ,Eﬁ Ooout Adequate ventilation and lighting; designated areas used
Contamination prevented during food preparation,
46 /E/lN 0O our storage & display 64 ,Eﬁ 0 OUT CIN/A | Exlsting Equipment and Facilities
47 IN O OUT Parscnal cleanliness
48 | &N 0 OUT ON/A O N/O | Wiping cloths: property used and stored - Administrative
49 | O IN [ OUT ON/A F'N/O | Washing fruits and vegetables
22N0 | Wasting fus and veg 65| 0N O oUT BfA | 901:3.4 0AC
. Proper Use of Utenslis
50 ,H/IN O ouT ON/A O N/O | In-use utensils. properly stored . 66 )Z!’I;«l O OouT ON/A | 3701-21 OAC
Utensils, equipment and linens. properly stored, dried,
¥ 51 | @O out OvA Pt
52 ,l?ﬁl 0 ouT ONA Single-use/single-service articles: propeary stored, used
53 |DINOOUT plﬂA 1 N/O | Stash-resistant and cloth glova use
. 1 AN Observations and Corrective Actions
i Mark "X".fn a tate box for COS and R: COS=corrected on-sita during inspection_R=repeat viciation = 1
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Continuation Report
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