State of Ohio

Food Inspection Report
Authority: Chapters 3717 and 3715 Ohic Revised Code
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FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark designated compliance status {IN, QUT, N/C, N/A} for each numbered item: IN=in compliance OUT=not in compliance N/O=not cbserved N/A=not applicable

Compliance Status Compliance Status
Supervision Time/Tamparature Controlled for Safety Food (TCS food)
Person in charge present, demonstrates knowledge, and )2’17\' Qout ) '
1 ﬁ(‘h: OOuUT O N/A performs duties 23 DONA O NIO Propar date marking and disposition
2 FfN OQUT O N/A | Certified Food Protection Manager OIN O ouT ) !
Employes Health 24 }Zﬁ A O N/O Time as a public health control. procedures & records
Managament, food employees and conditional amployes; Consumer Advisory
3 Fm LouT O N/A knowledge, responsibilities and reporting O Oout
- - 25 PA“ Consumer advisory provided for raw or undercooked foods
4 IEm_(DDUT [3J N/A | Proper use of restriction and exclusion A
5 | 2N OouT O N/A | Procedures for responding to vomiting and diarrheal events ﬁjﬁthSuscopﬂhlo Fopulations
_____ Good Hyglenic Practices &N 0O out , .
6 | OIN D ouT B0 | Proper sating, tasting, drinking, or tobacco use 26 "ON/A Pafiurizad foods used; prokibitad faads nol offerad
7 m O oUT O N/C | No discharge from eyes, nose, and mouth Chemlical
Preventing Contamination by Hands 0N Oout
27 Food additives: approved and properdy used
8 pf‘l 0 OUT O NIO| Hands clean and propery washed pﬂm
e Dour .
,B'rN gout No bare hand contact with ready-lo-sat foods or approved 28 oON/A Toxic substances properly Identified, stored, used
9 CIN/A [ N/O alternate method properly followed —— - — - =
. Conformance with Approved Procedures |
10 QIIN DOUT O N/A__| Adequate handwashing facililes supplied & accessible 29 O Oout Compliance wilh Reduced Oxygen Packaging, other
. Approved Source ,BﬁIA specialized processes, and HACCP plan
" ’Eﬁ N_DOUT Food obtained from approved source 30j ol A II:Z'I g','g Special Requirements: Frash Julce Production
OIN OQUT
12 B'ﬁ Food received at proper temperature
LA o 31 ’gﬁ!u g out Special Requirements Heat Treatiment Dispensing Freezers
13| FIIN O OUT Food in good condition, safe, and unadulterated A OO N/O
14 (] Iplm E g}g dR:;t:chal?olr-‘ecurds available: shelistock tags, parasite 32 [m] INA g g:g Special Requirements. Custom Processing
Bl i | Protaction from Contamination.
33 Ey g our Special Requirements: Bulk Water Machine Criteria
N 0 ouT /A O NG
15 ON/A O NO Food separated and protected
O T out 34 Oy Oout Special Requirements: Acidified White Rice Praparation
! . zﬁm O NIO Criteria
45. ON/A O N0 Foed-contact surfaces: cleaned and sanitized
[~ . e
Proper disposition of retumned, previously served, O Dour
17 IN OQuUT recondiioned, and unsafe food (halq ana Critical Control Point Inspaction
" TimelTempetature Contiolled for Safety Food (TCS food)
= o (r ) 36 ,SI:ITA Dout Process Review
18 EPLTA,%%?J Proper cooking time and temperatures
37 ,E{ITA o out Variance
18 OIN O puT Proper reheating procedures for hot holding
ONA N/O
O Oput P fing U " . .
2| ona END roper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
,B' that are identified as the most significant contributing factors to
IN O ouT foodborne illness.
21 OnA O N Proper hot holding termperatures
Public health interventions are control measures to prevent foodborme
g) IN O OUT £N/A | Proper cold holding temperatures iiness or injury.
|=
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State of Ohio

Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code
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300D RETAIL PRACTICES

Good Retail Practices are preventalive measures to control the introduction of pathogens, chemicals, and physical objects into foods.
Mark desngnaled compllance status {IN, OUT, N/O, N/A) for each numbered item: IN=in compllance OUT=not in compllance N/O=no! observed NIA-nct applicabla

Safe Food and Wetar

Utensils, Equlpmwt and Vendlng

35

,E(IN O ouTONnA D NO

Pasteurized eggs used whare requirad

54

)a’m 3 out

Food and nonfood-contact surfaces cleanable, properly
designed, constructed, and used

ag IN O OuT Waler and ice from approved source i atith .
PP /5;’ O IN O OUT ONA W:arewashmg facilities. Installed, maintained, used; test
Food Temporature Control [ S strips

Proper cooling methods used; adequate equipment 690 IN ETOUT Nonfood-contact surfaces clean
40 | OINDOUTONADINO |t emperature control Physlcal Facilities
41 |0 IN D ouT [:INIAﬁNIO Plant {ood properly cooked for hot holding 57 'ﬂ\l O QUT ON/A | Hot and cold water available; adequate pressure
42 (O INOOUT I:INIA,EYﬁIO Approved thawing methods used 58 | O IN O OUT ON/A | Plumbing installed; proper backflow devices
43 ’D'rN 0O ouUT ON/A Thermometers provided and accurate 59 |0 IN O OUT OON/A | Sewage and waste waler propery disposed

Food ldentification 6010 IN O OUT OONIA | Toilet facilities: propery construcied, supplied, cleaned
44 ,ﬁle O out Food properly labeled; original container 61 ﬁ IN O OUT ON/A | Garbage/reluse propedy disposed, facilities maintained

vl
Pravention of Food Contamination 210N E.rOUT Physlcal facililies installed, maintained, and clean
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45 ﬁN Dout openings protected 83 IN OOuT Adequate veniilalion and lighting; designated areas used
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yd slorage & display 64 /ﬂ/IN {0 OUT OOIN/A | Existing Equipment and Facilities

Propar Use of Utensils
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65| 0 IN O OUT FIN/A | 901:34 0AC Siars tums
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| 2fIN O oUT CN/A O3 NiO

In-use utensils: proparly stored
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B I

370121 0AC \aommched

Utensils, equipment and finens: properly stored, dried,
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51 JZ’IIN O oUT ON/A i
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53 |OINDO OUT,ﬂNIA O Nio Slash-resislant and cloth glove use Lily - 4.09T ey Sguate turne 180°F &wLil\-
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PRIORITY LEVEL: C= CR(I'IC-?Q{ NC = NON-CRITICAL
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State of Ohio

Continuation Report
Authority: Chapters 3717 and 3715 Chio Revised Code

Name of Facliity pu of Inspecti
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- Observations and Corrective Actions (continued)
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