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Authority: Chapters 3717 and 3715 Ohio Revised Code
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Type nspection {check all that apply) Follow up date (if required)
tandard D Critical Control Point (FSO} DO Process Review {RFE} O Variance Review [ Follow up

10 Fcodbome 0 30Day DO Complaint [ Pre-licensing [ Consultation

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
Mark designaled compliance status (IN, OUT, N/O, N/A} for each numbered item: IN=in compliance QUT=not in compliance N/O=not observed ‘N/A=not applicable

Compliance Status Compliance Status
- Supsryision : Time/Temperature Contralled for Safety Food {TCS food)
| o Person in charge present, demonstratas knowledge, and @MW Oout
. 1 F’( TONA performs duties 23 Onia O N©O Proper date marking and disposition
2 | O OOUT [ NiA | Certified Food Protection Manager | OmN OouT
T Ic by I
7 Emot Hoatth | 24 MD NIO Time as a publlc health control: procedures & records
Management, food employees and conditional employes; Consumar Advisory.
3 ;D“( QouT O NA knowledge, responsibillties and reporting O IN_EOuT
- 25 Consumer advisory provided for raw or undercooked foods
1.L.M OouT O N/A _| Proper use of resiriction and exclusion
15_ OOUT O NiA_| Procedures for respending to vomiting and diarrheal events Highly Susceptible Populations
A Good Hygienlc Practices | o IN.B ouT .
- P . ffered
i6 | O OUT [0 N/O | Proper ealing, tasting, drinking, or tobacco use | 26 PNM/ asteurized foods used; prohibited foods not offe
| 7 O OUT [0 N/O | No discharge from eyes, nose, and mouth | Chemical il I
T_ ' Praventing Contamination by Hands O IN_0 OUT
5 Food additives; approved and il d
[8 O OUT [0 N/O| Hands clean and properly washed 27 ,D-Nﬁ v PP and propeny use
2 O out |
oour No bars hand contact with ready-to-eal foods or approved | [28“gp/a Toxic substances properly dentified, stored, used
9 N/A OO N/O alternate method properly followed S — —
Conformance with Approved Procedures
10 | OIN DJOUT 1 N/A | Adequate handwashing {acilllies supplied & accessible 29) OIN_ OouT Compliance with Reduced Oxygen Packaging, other
= = | e ; v Source specialized processes, and HACCP plan
Eﬂﬂ Food obtained fi
o o IN_g 83: obtained from approved source 30 g IN Dgllg Special Requiremants: Fresh Juice Production
12 ON/A MO Food received at propear lemparature OmN.0 ouT
31 i :
m M._ O out Food In good condilion, safe, and unadulierated i O NiO Special Requiremants: Heat Treatment Dispensing Freazers
O Oout Required records available: shellstock tags, parasite am gout .
14 0 N/O destruction 3z O O NIO Special Requirements: Custom Processing
Protection from Contamination
- - — 133 a l,N .D out Special Requirements: Bulk Water Machine Criteria
0 ouT | QA ONe |
15 ON/A O NO Foed separated and protected o
e 0 ouT 34 OIN_OouT Special Requirements: Acidified White Rice Preparation
. QO N/o Criteria
18|"Ona 0 N Food-contact surfaces: cleaned and sanitized DN
Proper disposition of retumed, praviously served, OIN_OouT .
17 .p\ﬂ' o out et amd unaate food |35 Critical Control Point Inspection
Time/Temperaturs Controllad for Safety Food (TCS food) " 1Tow oour
136 w Process Review
18 EIEITA E‘%‘g Proper cocking time and temperatures =T —
37 Variance
19 g Oour Proper reheating procedures for hot holding =
D O No
gf-HN_D out P ling i d ¢ t ; i
2 QN O NO roper cocling time and lemperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
21 ‘E:g{g g;’g Proper hot holding temperatures foodborne iliness.
Public health interventions are control measures to prevent foodbome
22 W 3 OUT ON/A | Proper cold holding temperatures liness or tnjury.
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GOOD RETAIL PRACTICES

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

Szfe, Food and Water

Mark designated compliance status (IN, OUT, NfO, NfA| for each numbered item: IN=in compliance OUT=not in compliance N/O=nol observed MN/A=not applicable
' ' Utensiis, Equipment and Vanding

a N gout

Food and nonfood-contact surfaces cleanable, properi:

38 A O N/O| Pastaurized eggs used where required &/MD out designed, constructed, and used
39 cour Water and ice from approved source 58 F'“(E' OUT ONvA | Warewashing facililies. installed, maintained, used, test
o Food Temperaturs Control A strips
Proper cocling metheds used; adequate equipment S6 L 0 out Nonfcod-conlac.l surfaces clean
. fﬁ"ﬁ DOUTDNADNO | o temperature control | ____ Physical Faclitties
41 10OINDO OUW!A £J N/O | Plant food propery cooked for hot holding 57 M ] QUT CIN/A | Hot and cold water available; adequate pressure

42

N O ouT ONA OO N/O

Approved thawing methods used

| 2 0 our Onva

Plumbing installed, proper backflow devices

43

2 0 ouT ONvA

Thermometers provided and accurate

58
| DA OUT ONA

Sewage and waste waler properly disposed

Food identification

60

59
OIN O ouT DN

Toilat facilitles: properly constructed, supplied, cleaned

Food properdy labeled; original conlainer

61

afio ouT ONA

Garbage/refuse propery disposed; facllities malnia ned

Lo our

Prnvanﬂon ‘of Food Conhmlnauon

s2,& O ourt

Physical faciltles Installed, maintained, and clean

45

pm:lour

Insects, rodents, and animals not present/outer
openings protacted

52| D v BEBuT

Adequate ventitation and{lighting;, dusignated areas used

46

_E{DOUT

Contamination prevented during food preparation,

.E’ﬁ' 0O ouT ON/A

——

HEA 5302B Ohioc Department of Health (6/18)
AGR 1268 Ohio Departmeant of Agriculture (6/18)

- storage & display B&L Existing Equipment and Facilities
47 N O OUT Personal cleanliness
48 A,B'tﬁ O OUT ON/A T N/O | Wiping claths: properly used and stored Administrative B
49 (O IN O OUT []NIQE'NIO Washing frults and vegetables )
— S T — 65 L@ O OUT ON/A | 901:34 OAC
50 O ouT ON/A O N/O | In-use utensils: properly storad 660 IN OO OUT MA 3701-21 OAC "
51‘ WD OUT CIN/A rl;lat:gf:lc;s. equipment and linens: properly stored, dried, ﬂ‘ /s Lz % ’7 F }1_.-
| 52 Eﬁ O oUT ON/A Single-use/single-service articles; properly stored, used Jﬁ@' B qo ,ﬁ_
53 |IOINDO OU]‘,BﬂTA O N/O | Slash-resistant and cloth glove use
T P N~ AR A ___ Observations and Corrective Actlons L . =1
U, B e 2 __Mark “X" in gporopriate box for COS and R. COS=comected  on-sits,durin n_Rerepest violation e 0 |
ltem No.!| Cods Section Frloﬂty Level | nt ot : coa | R
JER ~Lr] ~ (AChC —4951/}'{6'4 = oo
O |0
//n¢. / FErJera e 414 W//f'( //‘ d'?i(fﬁ‘ M o|o
Cage? Pl fuddll @] Lorie F ZILLN 7S oo
g a
C%‘éﬂ/ut b/:/:ﬁﬁ ('/07"( (éuzé/cZS YaAYA ofo
O|0
(Scd7 A %/(4/4_/ /240 11d]_HaS Deced oo
ﬁﬂcad sl . v ,/ @ f]‘ oo
Oo|o
(221 fo. A | NC. r77£’7l7“ ﬂ/(@ G SIIEli 2L O’d‘/k//(ﬁ ﬁw{ ﬂdT;, CHIE
r;'(//b’w /4,.«-/1 t 72 L ¥ ugfeccs , U0 A7 (?MWJ oo
olo
a0
oo
Person in Charge Wﬂ(
Sanitarlan Licensor: 7
amey” Sl .4 iy b [
PRIORITY LEVEL: C=CRITICAL NC=NON-CRITICAL Page = Df_L



