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Address

355 Coshoctonn  Ave .

City/State/Zip Code
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| License holder

AR R Sptzer

inspection Time

Travel Time

Category/Descriptive

035

Type of Inspection {check all that apf.-ly)
O Standard O Critical Control Paint (FSO) O Process Review (RFE) O Variance Review 1 Follow up
0 Foodberne [ 30 Day O Complaint

[ Pre-licensing O Consultation

Follow up date (if required)

Water sampla 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 item: IN=in compliance OUT=not in compliance N/D=not observed N/A=not applicable

Compliance Status

Compliance Status

Tima/Temperaturo Controlled for Safety Food (TCS food)

Supsarvision
Person in charge present, demonstrates knowledge, and OmiN gout . . -
1 | OIN OOUT 1 N/A performs duties 23 ONA 0] NO Proper date marking and disposilion
2 | JIN OOUT O N/A | Certified Food Protection Manager O8N Oout . 3 .
Empioyss Health 24 ON/A [ NIO Tima as a public health control. procedures & records
Management, food employees and conditional employees; Consumer Advisory
3 [ OIN DoUT O N/A knowledge, responsibilities and reporting OWN [10ouT ) .
4 | OIN TJOUT ON/A | Proper use of restriclion and exclusion 25| onva Consumer advisery provided for raw or undercocked foods
5 | OIN OOUT O NiA | Procedures for responding to vomilting and diarrheal events Highly Suscoptiblo Populations
Gooed Hygienic Practices OIN O ouT . .
5 | OIN O OUT O N/O | Proper eating, fasting, drinking, of tobacca use 26| ON/A Pasteurized foods T:fed prohibited foods not offared
7 | OIN O OUT O N/O | No discharge from eyes, nose, and mouth Chemlcal
Praventing Contamination by Hands O Oour
8 | OIN B OUT O N/Q| Hands clean and properly washed 27 ON/A Food additives: approved and properly used
OIN OouT T
OiIN OouT No bare hand contact with ready-lo-eat foods or appraved 25' CIN/A axic substances properly identified, stored, used
9 | DA O NO alternate method properly follawed
Conformance with Approved Procedures
10 | OIN DOUTENIA Adequate handwashing facilities supplied & accassible 28 OIN O0uUT Compliance with Reduced Oxygen Packaging, other
Approved Source ONiA specialized processes, and HACCP plan T
d obtained i d
L g :: gg:: Food obtained from approved source 30 EI‘EI?A % g}g Special Requirements Frash Juice Produclion
12 ON/A O NO Food received at proper tempesrature O D ouT .
3l oW OouT Food in good condilion, safe, and unadulteraied Eal ON/A O N/O Special Requiremenls Heat Traalment DisTsing Freezers
14 gPEITA %g‘l;g Z{:gl:tijrs:iio:‘ecords available: shellstock tags, parasile 12 EIILTA gg:g Special Requirements. Custom Processing
Protection from Contamination
N O OuT 33 gbllrfA E]g.%g Special Requiremenls Bulk Water Machine Criteria
15 gNIA ON/o Food separaled and protecled e
OIN OouT Special Requirements Acidified While Rica Preparation
OiN Oout 34
16| Awa O NO Food-contact surfaces: cleaned and sanilized Onfa O N0 Criteria
i uT
17| OIN O ouT el e 35 g'm ge Critical Control Point Inspecton
Tims{Tomperature Controlied for Safety Food (TCS food) . OIN OOouT Progiiis éeview
OIN OouT OnNtA
18 Proper cocking time and temperatures
ONia O N/O
kb giN Oour Variance
19 QIN [ our Proper rehealing procedures for hot holdin: oA
On/A O NO pe Ul 9 =
OIN OCuT fing ti . . )
20 Proper coaling lime and temperalures Risk factors are food preparalion praclices and employee behaviors
ON/A [ N/O tors O | nd employ
that are identified as the most significant contributing factors to
aiN Oour foocdborne iliness.
21 ONA O NO Proper hot holding temperatures
Public heaith interventions are control measures to prevent foodbome
22| OIN [ OUT ON/A | Proper cold holding temperatures illness or injury.
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GOOD RETAIL PRACTICES

i".

1

Good Retall Practices are preventative measures fo control the introduction of pathogens, chemicals, and physical objects into foods

Mark designated compliance status glN ouTt Nn‘O1 NIAE for each numbered item IN- n compliance OUT=not in comgl_lance N/Q=not cbserved N/A=not aEEIicab
Safe Food and Water Utensits, Equipment and Vanding =i
. . Food and nonfood-contact surfaces cleanable prop:
38 | OIN O ouT ON/A O NIQ| Pasteurized eggs used where required 54| OIN OOUT designed. constructed and used
39 | O IN OOUT [IN/A Waler and ice from ap|:.)roved source 55|00 IN O ouT ONa | YWarewashing facilities installed maintained used te
Food Temperature Control strips
Proper cooling mathods used; adequate equipment 56| 0 IN B out Noniood-contact surfaces clean
40 LUJINDOUTONMR DI NIO | ¢ yomperature control ) Physical Facliltios
41 | O INO OUT ON/A QO N/O | Plant food properly cooked for hot holding 57 | O IN O OUT ON/A | Hot and cold water avallable adequate pressure
42 | 0O INO OUT ON/A O N/O | Approved thawing methods used 58| 0O IN OOUT Plumbing installed, proper backflow devices
43 | O IN O OUT ON/A Thermometers provided and accurate ONADNO
Food Identiication 5910 IN O OUT ON/A Sewage and waste water properly disposed
44 | O N O oUT Food properly labeled: ariginal container 60| 0O IN O OUT ONA To:le! fac:lnﬂes proparly constructed supplied cleaned
Praevantion of Feod Contamination 61| 0O IN O OUT ON/A | Garbageireluse properly disposed faci ities maintained
45 |OINDOoUT Insecls, rodents, and animals not present/outer gz|O N OouT Physical faciliies instalied maintained and clean dogs
openings protected outdoor dining areas
46 | OIND OUT Contamination prevenied during food preparation, ONAD NO
storage & display o o -
47 [ IND OUT CIN/A Personal dleaniiness 630 IN D OUT Adequate venlilation and lighting designsted areas use
48 | O INO QUT ON/A O N/O | Wiping cloths: properly used and stored 64| O IN O OUT ON/A | Existing Equipment and Facilities
48 | O IN O OUT ON/A O N/O | Washing I’r.uils and vegetables i T T,
- Proper Use of Utensils
50 | 00 IN O OUT ON/A O N/O | In-use ulensils: properly stored 65| O IN O OUT ON/A | 90134 OAC
51 | O IN O OUT ON/A Fiansis, equipmant and linens: properly stared, dried, | "0 N O ouT CIN/A | 3701-21 0AC
52 | O IN O OUT ON/A Single-use/single-service articles: properly stored, used
53 | O IN DO OuT ON/A O N/O | Slash-resistant, cloth, and latex glove use
] Observations and Corrective Actions
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