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Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code
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FOODBORNE ILLNESS RISK FACTORS AND FUBLIC HEALTH INTERVENTIONS
Mark designated compliance status (IN, OUT, N/Q, N/A} for each numbered item: IN=in compliance OUT=not in compliance N/O=not observed N/A=not applicable

Compliance Status Compliance Status
o Supervision __ Time/Temperaturo Controlled for Safety Food (TCS food)
. Person in charge present, demonsirales knowledge, and N O out .
:/,EN(}DHT 0 N/A performs duties 23/Onia O NO Proper date marking and dispasition
fA | Certifi i
2 ReOOUECL o |e:;m:ut:zt::tnhl\ﬂanager 24 = 'NA O g:‘g Time as a public health control procedures & racords
Management, food employees and conditional employee; Consumer Advisory
3 4’5(/':0"”— D WA knowledge, responsibilities and reporting 0 IN~C) OUT
125 JBN?AV Consumer advisory provided for raw or undercooked foods
4 _,_Ell’N OOUT O N/A | Proper use of restriction and exclusion
5’| O DOUT O N/A | Procedures for responding to vomiting and diartheal events Highly Suscoptible Populations
=
Good Hyglenic Practices O iN-0O ouT .
Pasteurized food d hibited d
& | ON [ OUT OO | Proper eating, tasling, drinking, or tobacco use 26 ;m?g asteurized foods used, prohibited foods not ofiere
7| OINOOUT ;14@76 No discharge from eyes, nose, and mouth Chomical
- < Proventing Contaminationiby Hands O O ouT
Food additives: d and ry used
B O OUT O N/C| Hands clean and properly washed 27% 0od addilives: approved and properly
, N DIOUT | rosic sub fied, stored, used
N Oout No bare hand contact with ready-to-eat foods or approved | {28/mqaa oxic substances properly identified, stored, us
84 Ona ONIO alternate method properly followed -
- Conformance with Approved Procedures!
10 | O DouT O N/A | Adequate handwashing facilities supplied & accessible 29 OIN_E OUT | Compliance with Reduced Oxygen Packaging, other
) = Approved Source A speciaiized processes, and HACCP plan
1] @N_Q our Food obtained from approved source aol O COUT | o0 ial Requirements: Frash Juice Production
OIN Oour /A O N/O
12 o ﬂr Food receivad at proper temperalure
oA ° 3 Dg“ O out Special Requirements: Heat Treatment Dispensing Freezers
13l 2N Oout Food in good condition, safe, and unadulterated 1A O NIO
14 am Ell ?J:JOT dReegglllrggo;acords available: shellstock tags, parasite, 32 a If;lA Il::llz;.lc;r Special Requirements: Cuslom Processing
i Protaction from Contamination
N'I:I ouT : 33 E’l‘% Il:jllzlyOT Special Requirements: Bulk Water Machine Criteria
15 ON/A O NO Food separaled and protected
M O out a4l O ll;l, Ooour Special Requiremenis: Acidified White Rice Preparation
. ] B QN0 | Criteria
18P nva O NIO Food-contact surfaces: cleaned and sanitized 9"
Proper disposition of returned, previously served, O Oout ) .
17 0O ouTt reconditioned, and unsafe food 35 DMA Critical Control Point Inspectlon
W Time/Temperaturs Controllad for Safaty [Food (TCS/food)’ OIN OJOouT
36 pgA Process Review
18 EJITA g 10 Proper cooking time and temperatures ,
O OouT 37 B’l}?A g out Variance
19 oNo Proper reheating pracedures for hot holding L,
OIN OouT .
20 Suda @0 Proper coaling time and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
21 EP:TAB%IJ Proper hot holding temperatures foodborne iliness.
Public health interventions are control measures to prevent foodbome
22 M O ©UT ON/A | Proper cold holding tempaeratures finess or injury.
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'GOOD RETAIL PRACTICES
Good Retail Practices are preventative measures to control the introduction of pathegens, chemicals, and physica!l cbjects inte foods.

Mark designated compliance stalus (IN, OUT, N/Q, N/A) for each numbered item: IN=in compliance OUT=no! in compliance N/O=not observed N/A=not applicable
Safe Food and Water e Utensils, Equipment and Vanding
- Food and nonfood-contact surfaces cleanable, properly
38 ;0 I&D OUT [AN/A O N/O| Pasteurized eggs used where required ( __si,b IN utT designed, constructed, and used
39 N O OUT Waler and ice from approved source 55 ,G’N/ 0 OuT ONA | Warewashing facilities: installed, maintained, used; test
Food Temperatura Control - strips
Proper coofing methods used; adequate equipment »56 LETIN 0 OUT Nonfood-conlact surfaces clean
40 /Em' O OUTONADINIO | (o temporature control Physical Facllities
41 | OIN O OUT JAN/A O N/O | Plant food properly cooked for hot holding 57 LE'N O OUT ONA | Hot and cold water available; adequate pressure
42 Pﬁl 0O ouT ON/A O N/O | Approved thawing methods used 58|10 rN/EI OUT ON/A | Plumbing installed, proper backflow devices
43 ,Bﬂ*l 0O ouT ONIA Thermotneters provided and accurate 59, ,ZﬂN 0O OUT OON/A | Sewage and waste waler properly dispased
.
Food dantification B0 m [0 OUT ON/A | Toilel faciliies: properly constructed, supplied, cleaned
44 INDO OUT Food properly labeled; original container 6), <ZP/N DO ouUT ON/A | Garbagelrefuse properly disposed: facilities maintained
_ " Pravention of Food Contamination (62| B N BTUT Physical facilitles installed, maintained, and clean
Insects, redents, and animals not presant/outer _ o
45 N O OUT openings protectad 63 ,E‘l( 0 ouT Adequate venlilation and lighting; designated areas used
Contamination prevented during food preparation,
46 )Z@D out slorage & display 65’ ,B1N/|£| OUT OIN/A | Existing Equipment and Facilities
47 N OUT Personal cleanliness
48 N O OUT ON/A O N/O | Wiping cloths: properly used and storgd " Administrativa )
49 10 IN O OUT ONIA B N/O | Washing fruits and vegetables A
g L C)/f/y 65 65|00 IN 0 OULIZA | 901:34 OAC
. Proper Use of Utansiis
50 4ZﬂN 0O OUT ON/A O N/O | In-use utensils: properly stored 66 ,B‘\ﬁ {0 OUT ON/A | 3701-21 OAC
b Ltensils, equipment and linens: properly stored, dried,
(530 merour onm Utensil ey < ﬁ/z W
52 IN O OUT ON/A_ Single-usessingle-service arlicles: proparly stored, used
53 | O N O ouT @/A O N/O | Slash-resistant and cloth glove use 6 7?4'{ < 04 coSE — ﬁ;
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Continuation Report
Authority: Chapters 3717 and 3715 Ohio Revised Code
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