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State of Ohio I

Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code
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Type épﬁ;pectlon {check all that apply)

O Foodborne O 30 Day DO Complaint E#re-!lcanslng {3 Consultation

J&Standard O Critical Control Polnt (FS0) [0 Process Review (RFE) [J Varance Raview O Follow up
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FCODBORNE 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 cbserved N/A=not applicable

| Compliance Status -t Compliance Status
] _ Supervision e Time/Temperature Controlled for Safety Food (TCS food)
. 1 O0ouUT O] N/A s::;on':’;";l:‘l?;ge present, demonstrates knowledge, and 3];"; gz:‘g Proper date marking aﬁd disposition
' . . —a e
l 2_ = Douﬂ Cemﬁe:;::y:o:::c:;‘&lanager * 24| ,gle?A g z:JOT Time as a public health control: procedures & records
; ¢ | Management, food employees and conditional employee = Consumer Advisory
3 ﬂDOUT O NA knowledge, responsiblilities and reporting L. -
OiIN_OouF
W5 | Consumer advisory provided for raw or undercocked foods
4 OOUT O N/A | Proper use of restriction and exclusion {
5 aouTt O N/A | Procedures for responding to vommng and diarrheal evenls I . i, Hib_l;r Susceptible Popuiations = 1
) - _ Good Hygienic Practices o e | OIN B out : ) |
6 | OINDO OUTM_ Proper ealing, tasting, drinking, or tobacco use FG =l Pas_launzad foods useds:prohibitedonds not offerad
7 | OIN OO0UT Qﬂd Na discharge from eyes, nose, and mouth | Chemical =
: " Preventing| Contamination by Hands QOiN O ouT Wy = ; .
= ) Food additives: approved and pro use
8 | OIN [ ouT O NO| Hands clean and preperly washed . 27 ON/A v PP properly
I ﬂﬁ O out
OIN OouT No bara hand cantact with ready-to-eat foods or approved | |28 “Ona Taxic substances properly identified, stored, used
9 | Ona Ono alternate method propery followed -
Conl'ormanoe with Approvod Procedurss
10 OouT O N/A J_Adaquala handwashing facilities supplied & accessible 24 OIN OoUT Compliance with Reduced Oxygen Packaging, nlher
_ __ Approved Source = | ONA specialized processes, and HACCP plan f
11 %ﬁ_ [l::]' 33: Food obtained from approved source 30 Ej I‘IJTA % z}g Speclal Requirements: Fresh JuiceP)tﬁﬁ
12 CIN‘A ﬂﬂ'fﬂ Food received at proper temperature Om G out
= . B oo Food in good condilion, safe, and anadullerated 31 ONA O N/O Special Requirameants: Want Dispensing Freezers
: R i ON OouT rl-:
14 0Ol k %g}g gee;;lt:tl:;?ogacords available: shellstock tags, parasite 32 Oha O o Special Require : Custom Processing
- iE o oL D 33 g’m\ I:Dl :tg Spa%mmants: Bulk Water Machine Criteria
15 ana gg:'g Food separated and protected
I O ouT 24 OIN O0ouT Aécial Requlrements; Acidified White Rice Praparation
16/ D NG~ | Foot-contact surfaces. cleaned and sanitized ona O Nro// Critera
I Proper disposition of returned, previously served, aw 0 .
r 17 0out recondilioned, and unsafe food | 35 QONA Critlcal Control Point Inspection .
Tima/T rature Controlfed for Food,,(TCS food}
9 e L i b |36 pﬂl:l :A gout Process Review A/ I fq/ :
18 LN, O ouT Proper cooking time and temperatures F 1
O NiC
3 'omNn Oour v
ariance
19 DN O ouT Proper reheating proceduras for hot holdin 7 EINiA
A O NIO pe 8P g
— -
O Oout . . .
20 QA O NO Proper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
+ that are identified as the most significant contributing factors to
0 out foodborne iliness.
21 ,g:;fq O ND Proper hot holding temperatures
Public health interventions are control measures to prevent foodborne
I illness or injury.
22 % 0O OUT ON/A | Proper cold holding temperatures 7]
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State of Ohio (

Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code
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GOOD RETAIL PRACTICES

Good Relail Praclices are preventalive measures o control the introduction of pathogens, chemicals, and physical objects into foods.

Mark desagnated compliance status (IN, OUT, N/O, N/A) for each numbered item: IN=in compl:ance OUT=not in compllanca NIO=not observed N/A=not applicable

Sufe Food and Water

‘WD ouT

openings protected

Food and nonfood-oomact surfaces cleanable, properly
38 | OIN O QUTEAN/A O N/O| Pasteurized eggs used where required 54| 0IN OQUT e e
38 A 0 out Water and ice from approved source gb i UT ONZA Warewashing facilities: installed, maintained, used; test
' |Food Tempsrature Control ( ; l strips
. 56| 0O IN O OUT Nonfood-contact surfaces clean
40 |lONDOouT A O N/O Proper cooling methods used; adequate equipment
for temperature control Physical Facliities
41 |OINO QUL _QIA 2 N/O | Plant food properly cooked for hot holding sw O OUT ON/A | Hot and cold water available; adequate pressure
.42 | O INO oUT, {A 0 N/O | Approved thawing methods used N O OUT OON/A | Plumbing instalied; proper backflow devices
43/ (m} INXOUT ON/A Thermomaeters provided and accurate Sgtfgﬂ 0 OUT OON/A | Sewage and wasle water properly disposed
- oy, ‘Food Idopt_lﬂcat!on 60/ OIN O OUﬁfA Toilet facilities: properly construcled, supplied, cleaned
44 [OINE OUT Food properly labeled; originat contalner 61"@! O OUT ONIA | Garbagefrafuse properly disposed:; facililies maintained
o} 'Prevention of Food Contamination 62 Oour Physical facililies installed, maintained, and clean
45 Insects, rodents, and animals not presentiouter 63 IN uT Adequate ventilation ar‘e Ilghtjngi )eslgnated areas used

Contamination prevented during food preparatien,

-

72
Person in Charge % W

FoVhecalq

o p storage & display & N O OUT ON/A | Existing Equipment and Facilities
47 |0 INOOUT Parsonal cleanliness
48 | O IN 3 OUT ON/A O N/O | Wiping cloths: propery used and stored Administrative
49 | O IN'[J OUTETA O N/O | Washing fruils and vegetables es| 0N O ouT B&a | 201:34 0AC
= Proper Use of Utsnslls
50 |OINO OUT ‘pnﬂ\' DO N/O | tn-use utensils: praperly stored 6 TIIN O OUT CON/A | 3701-21 OAC
51 | O N DOouT Ona Utensils, equipment and linens: proparly stored, dried,
handled
52 N O OUT ON/A Singte-use/single-service articles: properly stored, used
53 |OIN'D ouT ' JatUA O NIO | Slash-resistant and cloth glove use

; e - Observations and Corrective Actions '
| . J Mark "X" in appropriate box for.COS arld R: Cos-mrracted on-slle ut_{ng Eeﬂoﬂ R"gEt violation ]
ltem No.| Code Section | Priority Level omment & i £ /7 £os R
- /7?’4 dsr4 7 ac/ Tl Y A . oo
Vet £ fhﬁﬁ/‘ oo
~ TR (% /71' }‘:/‘ Lca# — ;£§$4FJ;1H -] O |0
g7, 7‘! oo
AFeqs - 6.5' M Sed T ﬁ/\ RN m? o [o
o |0
mﬂ/éf'Z/ 47/0:/f¢£/ ﬁg Zd//uur-q,s\ — o |o
Z H[C X2Vl "meZel e ¢ Fotriobm A [ala
d'? o|0o
D ) M S gmvid,. Mzrurcﬂ ;é«f# k?f-'ﬂlf‘ 4”#4 Hmrg OO
' S@/Fv e CRIE
/22K 4 oo
e 4 0 (0
ra ' ﬂ D
WeFrs 7o d%)c'/(‘g?’l e Zldd /ifm//m Roz Rl 57 M//dztu =

- s

Sanlmﬂan%/ Q% 33/ : 2 ! )p 2%

Ucans% X é, M

PRIORITY LEVEL: C=CRITICAL NC=NON-CRITICAL

HEA 53028 Ohio Department of Health (6/18)
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State of Ohio (

Continuation Report

Authority: Chapters 3717 and 3715 Ohio Revised Code
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PRIORITY LEVEL: C=CRITICAL NC = NON-CRITICAL

HEA 5351 Ohio Department of Health (6/18)
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