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FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark designated compliance status {IN, OUT, N/O, N/A) for each numbered itern: IN=in compliance OUT=not in compliance N/O=not observed N/A=no! applicable
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1 FKEIOUT O NfA performs duties 23 ONA O NO Proper date marking and disposition
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‘,__3/ w knowledge. responsibilities and reporting 0N [ ouT
- 25 A Consumer advlsory provided for raw or undercooked foods
4 Dm']:l QUT O N/A | Proper use of restriction and exclusion
5 _DH'(E]OUT D N,rA Procedures for responding to vamiting and diarrheal evants Highly Susceptible Populations
Good Hyglenlc Practices OIN_ O ouT . .

Past d food d; prohibited food t offared
gl OINDO OUTJ:H@ Proper eating, lasting, drinking, or tobacco use 26| Dl asleurized foods usad; pronibie & nototere
710 IN O out Dof( No discharge from eyes, nose, and mouth Chamical

Preventing Contamination by Hands OIN OOoUuT
Food additives: d and it d
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10 DH(I:IOUT O Nia | Adequate handwashing facilities supplled & accessible 29 OIN ouTt Compliance with Reduced Oxygen Packaging, other
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13| @M OOouT Food in good condition, safe, and unadulterated QnN/o
14 DD‘IN, E ?Jlf-g g:g;gggofcords available: shellstock tags, parasite 32 mglerrA’g g:’g Special Requirements: Custom Processing
IBrotectlon from Contamination
33 Oin O ouT Special Requirements: Bulk Water Machine Criteria
o our CK £ NiO
15 ONA O N Food separated and protected
W‘ S ouT 24 C1IN_[O OUT Speclal Requirements: Acidified White Rice Preparation
16| "ona O NO Food-contact surfaces: cleaned and sanitized A B NIO Criteria
17 M 0 out rer:::;l:lj;?l%%smao: dcgnr:;?;n;%dpreviously served, 35 E’I;‘A D out Critical Control Point Inspecticn
x Time/T ture Controlled.for Safety Food!{TCS food
e d podiiy ! 36 %U ouT Process Review
18 BPIJ?‘A E‘g’l‘g Proper cooking time and temperatures
ON Oour 7 OIN_O0 out Variance
19 WA O No Proper reheating procedures for hot holding
2N Oout '
200 Ona O NG Proper cooling lime and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
21 SILTA Do 0 Proper hot holding temperatures foodbome illness.

Public health Interventions are contro! measures to prevent foodborne
illness or injury.
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Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code
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Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.
Mark designated compliance status (IN, QUT, N/Q, N/A) for each numbered item: IN<=in complia_nce QUT=not in cc_»mgliance N/Q=not observed N/A=not applicable
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. | Food and nonfood-contact surfaces cleanable, properly |
38 [ O IN O CUTEBN/A O N/O| Pasteurized eggs used where required 54‘rB1'N’EI out | designed, constructed. and used
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- - 55 IN O OuT ON/A i
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Proper cooling methods used; adequate equipmeant 56 ‘IN_ O ouT Nanfood-contact surfaces clean |
40 LEfIN O OUT ONA D NIO | S0 0 e control Physical Facllities
41 |OINOOQUT DNIA,G% Plant food property cooked for hot holding 5?,.5!7« O OUT ON/A | Hot and cold waler available, adequate pressure
42 Jﬂﬁl O CUT ON/A O N/O | Approved thawing methods used 58 LETIN O ouT ON/A Plumbing installed proper backflow devices
43 ,Gﬁ O OuT ONA Thermometers provided and accurate 59 ,E’lﬁ O OUT ON/A | Sewage and waste waler properly disposed
5 Food ldentification 60 m O OUT ON/A | Toilet facilities: properly consuucied_.-sixagigd,.c!eam__x
44 | IN O oUT Food properly labeled; original container B1 ,.B‘m 0O OUT ON/A | Garbagelrefuse proparly dlsposu(fdlmes w
- Prevantlon of Food Contamination e 62 ,IB‘?ﬁ g out Physical faciities installed, maintained, and clean
| Insects, rodents, and animals not present/outer . - e
45 | N O out openings prolscied 63’ ,Bﬁ aout Adequate ventilation and lighting: designated areas used
48 Pﬁ/ O out Contamination prevented during food preparation,
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Existing Equipment and Facilities

47 N O OUT _—+Personal cleanliness
48 |OINOOUT DNWIO Wiping cloths: proparly used and stored ] 'Administrative
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.sn HiNDO CI;JT I:INIAWO In-use utensils: propedy stored 66 p’!ﬁi O OUT OON/A | 3701-21 OAC
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