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Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code
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FOCDBORNE ILLNESS 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
Superviston Time{Temperature Controlied for Safety Food {TCS food)
Person in charge present, demonstrates knowledge, and gour
1 ”Gﬂ/GOUT O N/A performs duties 23 ON/A O N/O Proper date marking and disposition
2 OOUT O NiA | Certified FoBd Protection Manager OiN_0d ouT .
Employes Health 24 & ONO Time as a public health control: procedures & records
Management, food employees and conditional employee:; Consumoer Advisory
3 _ﬁ‘{ E‘lg.fi;[:l N/A knowledge, responsibilities and reporing O ouT
- 25 Consumer advisory provided for raw or undercocked foods
4 ’Pm ] NiA | Proper use of restriction and excluslon rEINA
szﬂl’N DOOuUT O N/A | Procedures for responding to vomiling and diarheal events Highly Susceptible Populations
.~ Good Hyglenic Practices OIN O-0uT B . .
6 | OINDO OU}E]’NIQ.-PI'Dper eating, tasting, drinking, or tobacco use 26 Pasteurized foods used; prohibited foods nol offered
7 1 0INDO ou;aﬁo No discharge from eyes, nose, and mouth Chemical
- Pravanting Contamination by Hands OIN OouT
Food additives: a d and rly used .
8 0 OUT O N/O| Hands clean and properly washed %41 ," 27 oA e ves: approved and properly use
Saar 172e7 [ amt
N O OuT
N O OuT No bara hand contact with ready-lo-eal foods or approved | |28 OQp/a Toxic substances property identified, stored, used
9 | awa O no alternate method properly followed ’ : e —_ P — E_:‘ :
A Conformance with Approved Proceduras |
10 ,E'lﬁ O0OUT O N/A | Adequate handwashing facilitles supplied & accessitite 20l OIN OoUT Compliance with Reduced Oxygen Packaging, other
# = === _ Approved Source : specialized processes, and HACCP plap
- Food oblained fro d R
i o N g OollJJTT ovane Tl 2pproves souree 30 gl A O g}g Special Requirements: Frash Juice PmducM o
" DNIAM - 3 0 our Special Requirements: Heat Treat t Dispensing Freezers
13| BN O ouT Food in good condition, safe, and unadulterated ia O N/O P q : P s
14 g N | g}'JoT dReesth:Hzt?onmcords ULl B e Sl L 32 - lNA ?;]g,‘rg Special Requirements: C/usloémcessing
E = Protection from Contamination
e 33 0N G our Special Require| ﬁ: Bulk Water Machine Criteria
LefIN O ouT 0 Nio e
157 ONA O N/O Food separated and protecied
II:I ouT a4 aOiN Qout Special-Requirements: Acidified White Rice Preparation
. O NIO Criteria
16 5wA O NO Food-conlact surfaces: cleaned and sanltized ] /,U‘G/
. ) >
17 m ouT Proper disposition of retumed, previously served, ag om0 BQT Criticat Contrat Point Inspection
L reconditioned, and unsafe food A
by ~ TimelTemperature Controlled for Safety Food (TCS food) 04N O ouT
: 36| y Process Review
18 EI:I?‘A g DL:) Proper cocking time and temperatures
O iy~ 0 ouT
O Oour 7 ,l?ﬂ?; Variance
19 ONA M Proper reheating procedures for hot holding
OmN Qo . . .
20| onia 2RO Propar cooling time and temperatures Risk factors are food preparation practices and employee behaviors
MD that are identified as the most significant contributing factors to
l out . foodborne illness.
21 ONA O NO Proper hot holding temperatures
Public health interventions are control measures to prevent foodborne
22 w O OUT [ONYA | Proper cold holding temperatures illness or injury.
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GOOD RETAIL PRACTICES

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

Mark designated compliance status (IN, OUT, N/Q, N/A) for each nurnhered |tem IN=in compliance OUT=nnt in compliance NfO=not observed N/A=not applicable
: Utenslis, Equipment and Vending

_~ Safe Food and Water

Food and nonfood-contact surfaces cleanable, propery
DELEI OUT [AN/A [ N/C| Pasteurized eggs used where required 54) _E‘I‘Nf cuT designed, consiruciad, and used
39 40 IN O ouT Water and ice from approved source 56 LETIT 0 0UT ONia | Warewashing facilies: installed, malntained, used: test
: = = = 34
1 5 Food Temperature Control o strips

for tamperature control

,EH@UT OnN/A O Nio
/

Proper cooling metheds used; adequate equipment 55"@1& O out

Nonfood-contact surfaces clean

Phyelcal Facilities

[
4

OmINa OUT/DN'(EI N/O | Plant food properly cooked for hot holding 57 J}r(lj OUT ON/A | Hot and cold water available; adequate pressure
O IN O OUT ON/AIETD | Approved thawing methads used ‘\ 58 |1 IN [ OUT CONA | Plumbing installed; proper backfiow devicey o7 é, L
pdﬂ’D QUT ON/A Thermometers provided and accurate 59 J:Hﬂ/D OUT ON/A | Sewage and waste water properly disposed / / j

~ Food Identiication

60 | "IN O OUT ONA

Toilet facilities: properly constructed, supplied, cleaned

INO OUT Food properly labeled; original container 631l IN [0 OUT [IN/A. | Garbagelrefuse properly disposed; facilities maintained
T Prevention of Food Contamination s2LEN O ouT Physical faciliies Installed, maintalned, and clean
Insects, rodents, and animals not present/outer . . i
0O out openings protecied 63 ,G—I'N/EI ouT Adequale ventilation and lighting; designated areas used
,E’N( O ouT Contamination prevented during food preparation, .
A storage & display 64 ,D'Iﬁ [ OUT CIN/A | Existing Equipment and Facilities
47 g out Personal clsanliness “1
48 | O IN O OUT ON/A [INFG | Wiping cloths: properly used and stored Administrativa St R
49 | O IN O ouT ON/ Washing fruits and vegetables
- = = 65|0O0IN O0OU !',ENTA 801:3-4 OAC
=  Propor. Use of Utenslis /
5¢ |OINDOCUT DNIA,D'N?S In-use utensils: properly stored 66 ,E‘I{ 0O OuT ON/A | 3701-21 OAC

51.¢

IN O QUT ON/A

Utensils, equipment and linens: properly stored, dried,

52 LEFIN 0 OUT ON/A

Single-use/single-service articles: proparly stored, used

53 | O IN O ouT-BINiA 0 N/O | Slash-resistant and cloth glove use
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