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Authority: Chapters 3717 and 3715 Ohio Revised Code
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0O Pre-icensing O Consultation
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FOODBORNE [LLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark designated compliance status (IN, OUT, N/Q, N/A) for each numbered iter: IN=in compliance QUT=noct in compliance N/O=not observed N/A=not applicable

Compliance Status Compliance Status
Supervision Time/Tamperature Controllad for Safety Food (TCS food)
Person in charge present, demonstirates knowledge, and N Oour . )
1 ,B@OUT 0O NA performs duties 23 ONA O NIO Proper date marking and disposition
2 | BN QOUT O NA | Certified Food Protection Manager O OouT _
Employee Hoalth 24 DA O NIO Time as a public health control: procedures & records
Management, food employees and conditional employee Consumer Advisory
3 ‘,E1N//DOUT 0O Nia knowledge, responsibllilies and reporting ON OouT i
— [25 Consumer advisory provided for raw or undercocked foods
4 ,Bﬁq OouUT 8 NiA | Proper use of restriction and exclusion
5 | On-TIouT 8 NiA | Procedures for responding ta vamiting and diarrheal events Highly Susceptible Populations
e Good Hyglenic Practices OmN Oout .
§ | D4R DO oUT O N0 | Proper eating, tasting, drinking, or tobacco use 26| [ONrA Pasteurized foods used; prohibited foods not offered
7 Q,H‘f 0O out E] N/ | No discharge from eyes, nose, and mouth Chemical
T ~ Preventing Contamination by Hands OIN O ouT
Food additives: d and
8 | 3N 0 OUT [I N/O| Hands clean and properly washed 2 A addllives: approved and properly used
EHﬁ 0 out )
N Oout No bare hand cantact with ready-lo-eat foods or approved ZBI ON/A Toxic substances properly identified. stored, used
2 ¥Ona O N alternate method properly followed — _ :
Conformance with Approved Procedures
10 Dﬂ( OOUT O N/IA | Adequate handwashing facllitles supplied & accessible 29 OIN_B ouT Compllance with Reduced Oxygen Packaging. other
= Approved Source A specialized processes, and HACCP plan
CHN bialned fro ad -
1 38”_:- Food oblaln T approvec souree 30 0 IN a ﬁ:"'OT Special Requirements: Fresh Juice Production
12 ﬁDNIA 0 Food recelved at proper temperature rEI N_O ouT
- B’m 0 ouT Food In good condilion, safe, and unadulterated 31 ‘l;leKEI N/O Special Requirements: Heat Treatment Dispensing Freezers
14 g IN % g}g g:sq!l:‘i’rgudm;nwrds available: shellslock tags, parasite 32 EID|I(NA gg}g Special Requirements: Custom Processing
'Protection  from Contaminatio
o= 33 0N O ouT Special Requirements: Bulk Water Machine Criteria
O out DA O N0
15 ONA O NIO Food separated and protected —
T ouT 34 O 0O out Special Requirements: Acidified White Rice Preparation
16" Awa O NG Food-contact surfaces: cleaned and sanitized /A OO N/O Criteria
Proper disposition of retumed, previously served, N Oour " ;
17| BN O ouT o veate o 3 Dwra Criticat Cantrol Paint Inspection
= Time/Tempseratura Controlled for Safety Food (TGS food ’
AL L 36 Eﬂ!% b out Process Review
18 g,{%ﬂ%g Proper cooking time and temperatures
OmN Dour a7 al A our Variance
19 Eﬂ#’* aN/o Proper reheating procedures for hot holding
CIiN OouT
) gra 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
21 gl\lll;lA Ez;g Preper hot holding temperatures foodborne illness.
Public health interventicns are control measures to prevent foodbome
22 p’lﬂ 0 OUT OON/A | Proper cold holding temperatures iliness or injury.
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GOGD RETAIL PRACTICES

Good Retait Practices are preventative measures to control the intraduction of pathogens, chemicals, and physical objects into foods.
Mark designaled compllance status {IN QUT, N/Q, NIA_; for aach numbared item: IN-m compllance OUT—not in compllance N/O=not observed NfA-not appllcable

_ : Safa Food and Wattr \ s Utenslis, Equlprnom and Vending
- Food and nonfood-contacl surfaces cleanabls, pmperiy
38 |OIN O OUTEIN/A [0 NfO| Pasteurized eggs used where required ‘WDUT designed. constructed, and used
39 LETIN O out Waler and Ice from approved source Warewashlng facilitles: installed, maintained, used:; test
f 7 Food Temperatura Control - 55 | N D) OUT DINIA strips
Proper cooling methods used; adequate equlpmant 56] O IN 3T Nonfood-contact surfaces clean
<Y /u D ouT ONA D NG for temperature control 'Physlical Facllities
M (OINDO OUT,EﬁIAéIO Plant food properly cooked for hot holding syﬁ O OUT ON/A | Hot and cold water available; adequate pressure
42 /ﬁN 0O oUT ON/A O N/O | Approved thawing methods used 5¢/| O IN/-'H\OUT ON/A | Plumbing installed; proper backflow devices
43 F‘Iﬁ 0O ouT ONA Thermometers provided and accurate 59,,E{N O OUT ON/A | Sewage and wasle water properly disposed
i ; Food Identification E - . Go,oﬁ\l 3 OUT ON/A | Toitet facliities: propery constructed, supplied, cleaned
44 ,E/IN oout Food properiy labeled; original container 61_2174 O OUT ON/A | Garbage/refuse properly disposed; facilities maintained
Iimvon_qgn of Food Contamination 6}! (] II%OUT Physical facililes installed, maintained, and clean
45 ) ,B/IN aout (I)r;)saan:i:'l‘sésr%dr::;l:t,eadnd L e L agzﬁa O out Adequate ventilation and lighting; designated areas used
Contamination prevented during food preparation,
46 //B/lN Oout storage & display 64 ,B'IN 00 OUT ON/A | Existing Equipment and Facilities
47 [Z N D ouT Personal cleaniiness o
48 ,MN O cuT ON/A DO N/O | Wiping cloths: properly used and stored Administrative
49 IN O CUT O/ N/C | Washing frults and tabl )
T .--D D- = AB' =gt as_ e B R ——— g 65| 0 IN O OUT,EIN/A | 901 34 OAC
) Proper Use of Litansils
50 )Z‘iN 8 OUT ON/A L] N/fQ | In-use utensils: properly stored 66) ,B’N 0O oUT ON/A | 3701-21 OAC
Utansils, aquipment and linens: properly stored, dried, s U
51 LEIN O OUT ON/A nandled 04(&16 — J,_/féf (_/.r/ (fO ~
52 ,Z’IN [ OUT CIN/A Single-use/single-service articles; properly stored, used fj )
53 |ONDOouT JBﬁIA O N/o SIash-reslslant and cloth glove use N = /4‘& / '(’ f_.
T L 3 i _Observations and Corrective Actions
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