State of Ohio

Food Inspection Report

Awuthority: Chapters 3717 and 3715 Ohio Revised Code
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License holder
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Inspection Time

6D

Travel Time

Category/Descriptive

/D C4/S

Inspection (check &I that apply)

Typ
Standard /E/

O Pre-licensing [ Consullation

Critical Control Point (FS0) [ Process Review (RFE) [0 Variance Review [ Follow up
O Foedborne 0O 30 Day 0O Complaint

Follow up date (i required) | Water sample date/result
(if required}

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark designated compliance status {IN, OUT, N/O, N/A) for each numbered Iitem: IN=in compliance QUT=not in compliance N/O=nol observed N/A=not applicable

Compliance Status

Compliance Status

Supervision

Time/Tomporature Controlfed for Safety Food (TCS food)

Person in charge present, demonstrates knowledge, and O out
1 ,BT‘(IEIOUT I N/A parforms dutles 23 GNA T NO Proper date marking and dispositon
2 | O Dout O NA | Certified Food Protection Manager IN O out
o Emp! Health 24 NIA O3 N/O Time as a public heaith control. procedures & records
Management, food employees and conditional employee; Consumer Advisory
3 'BT( OouT O N/A knowledge, responsibliities and reporting Omw OouT
- 25 Consumer advisory provided for raw or undercocked foods
4 |-#1N OouT O NA | Proper use of restriction and exclusion WA
5 gﬁ OouT O NiA | Procedures for responding to vomiting and diartheal avents Highly Susceptible Populations
Good Hygienlc Practices OIN OouT ,
: ffarad
6 | OIN O ouT o¥A0 | Proper eating, tasting, drinking, or tobacco use 26 JEN?A Pasteurized foods used; prohibiled foods not offer
7 B‘Iﬁ a OUT’E] N/O | No discharge from eyes, nose, and mouth Chemical
- 3 Praventing Contamination by Hands OIN Oout
Food additives: a d and l d
B ‘Bfﬁ 0] OUT O N/O! Hands clean and properly washed 27 A cod addilves: approved and properly Lse
N 03 ouT rly identified d
O out No bare hand contact with ready-to-eal foods or approved | |28 Onia Toxic substances properly identified. stored. used
¢ ["owa ono altemate methad properly followed a : _ -
- Conformanca with Approved Procedures
10 Enﬁ_ DOUT O N/A | Adequate handwashing facilities supplled & accessible 29 OIN OOUT | Compliance with Reduced Oxygen Packaging. other
TR = __ Approved Source 178 spaclalized processes, and HACCP plan
11| OAN O OUT Food obtained from approved source O O ouT ) )
BN O ouT 30 A O NO Special Requiremants: Fresh Juice Production
12 o Food received at proper temperatura
DN"} o 3 oN O our Special Requirements; Heat Trealment Dispensing Freezers
13| @MW O ouT Food in good condition, safe, and unadulterated /A O NiO
1omw gour Required records available: shellstock tags, parasite ON Oout . ) -
14 PN’A 0 No destruction 32! A O NO Special Requirements: Custom Processing
Protection ' from Contaminati
e 33 O O out Special Requirements: Bulk Water Machine Criteria
BN Oout G O NO
15 ON/A O NO Food separated and protected s
mN T ouT 34 OiIN O ouy Sqeclal Requirements: Acidified White Rice Praparation
18 Gwa 0 NO Food-contact surfaces: cleaned and sanitized )Bﬂ'ﬂ\ O N0 Criteria
Proper disposition of retumed, previously served, N OOouT - .
17 /D‘fN O out reconditioned. and unsafe food 35 TIN/A Critical Control Point Inspaction
p 3 Time/Temperatiire Controlled for Safoty Food (TCS food) - OIN O0ouT Pro Revi
OIN O0oUT WA cess Review
18 ON/A E‘ﬁfo Proper cooking time and temperatures .
O Oout
OmN OouT 37 A Variance
19 OON/A )?‘"0 Proper reheating procedures for hot holding L
O gout P ing ti . . .
sk factors are food preparation practices and employee behaviors
20 ONA DAIO roper cooling time and temperatures Risk f _t . food t. I " .d i | heh
+ that are identified as the most significant contributing factors to
21 FEIN A Ung?o.r Proper hot holding temperatures foodbome illness
Tome 0 Joup Ilrd 7 Public health interventions are control measures to prevent foodborme
22 FfN O OuT ON/A | Proper cold holding temperatures iliness or injury.
/& 5 /.:' .-/ s / F

E- /}/tr{ l(c,f i‘,/;,/ ﬁhﬂff‘f b %r Lol Ey

HEA 5302A Ohio Department of Health (6/18)
AGR 1268 Ohio Department of Agriculture (6/18)

Page_L of %_




State of Ohio

Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code
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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 dasignated complrance status (IN, OUT, N/O, N/A) for each numbered item: IN=in compliance OUT=not in compl:ance N/O=not observed NIA-not applicable

Safe Food and Watar Utnnslls, Equipment and Vonding
. Food and nonfood-contact surfaces cleanable, proper
33 ,Z{I\Jl. O QUT ON/A O N/Q| Pasteurized eggs used whare raguired 54’ ,ErlN 0 out DscioseNcaein i Naniilis=d property
39 LEIN O ouT Water and ice from approved source Warewashing facilities: installed, maintained, used; test
; 55 IN O outT OnA
Food Temperaturs Control . il
Proper cooling methods used; adequate equipment 56 LF IN [ OUT Nonfood-contact surfaces clean
40 ‘,E,IN D ouTONADNO | o temperalure control : _Physical Facllities -
41 |OIN O CUT ON/A )2{ N/O | Plant food properly cooked for hot holding 57 ,IZ‘N J OUT ON/A | Hot and cold water available; adequale pressure
42 ,ﬂ, IN O OUT ONIA [ N/O | Approved thawing methods used 58| 0 IN O OUT ON/A | Plumbling installed; proper backflow devicas
43 ‘d IN O OUT ON/A Thermometers provided and accurate 59 ,mN 0O OUT ON/A | Sewage and waste water propery disposed
[E= o Food identification 60 LT IN 0 OUT CIN/A | Toilet faciliies property constructed, supplied, clsaned
44 ,ﬁl O out Food proparly labeled; original container B1 2(IN O OUT ON/A | Garbage/refuse properly disposed; facilities maintained
4 P
e ) Pravention' of Food|Contamination s 62|E N O ouT Physical facilities installed, maintained, and clean
45 | Jaﬁ 0 out ;:iﬁ%sr:d:gﬁa?d animals not presentouter 63‘,EﬁN gout Adsquate ventilation and lighting; designated areas used
Contamination prevented during food preparation,
46 }','N gour storage & display 84 ,ﬁn £ OUT CIN/A | Existing Equipment and Facilities
A7 INO OUT Personal cleanliness ==
4B IN O OUT CIN/A [J N/C | Wiping cloths: properly used and stored Administrative £ B =k 1A
1 B
49 | OIN O OUT DNIQ,H N/Q | Washing fruits and vegetables
Sk = = — 2 T .B.9> 65|00 IN O OUT fA | 501:3-4 OAC 5
=]
- ] Proper Use of Utenslia A e _
50 ,E/IN 0O ouT ON/A O N/O | In-use utensils: properly stored 66 IN O OUT ON/A | 3701-21 OAC i!
1 : =
51 | ,Elﬂ\l O ouT ON/A :atzg:;:;s equipment and linens; properly stored, dried, % %‘
52 ,B’IN 0 ouT ON/A ﬁgla-use!single-sewica articles: properly stored, used ,'-‘_"i,
53 | O INO OUT ON/A ,B'ﬁlo Slash-rasistant and cloth glove use f& Vi /mllnﬂ/ N Se; rf / 4 =
' ' ~_____ Observations and Corrective Actions ~ J !
TeEfe= =% & _Mark X" in app tnboxforCOSnndR.CDS-meded on-site during i | R= at violation s o
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PRIORITYLEVEL: C=CRITICAL NC = NON-CRITICAL
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