State of Ohio

Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code
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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 item: IN=in compliance OUT=not in compliance N/O=not observed N/A=not applicable
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Supervision Time/Temperature Gonirolled for Safety Food (TCS food)
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f Person in charge present, demonstrates knowledge, and ,DIN [J out . . .
1 ;Hﬁ CI0OUT [ N/A performs dulies 23 OINA OO N/O Proper date marking and disposition
2 D'N LIOUT LI N/A_| Certified Food Protection Manager 24 LN D ouT Time as a public health control: procedures & records

Employee Health ON/A 01 N/O puib heallh conrot p

Management, food employees and conditional employee; Consumer Advisory

3 | CHN LIOUT [0 N/A knowledge, responsibilities and reporting 0N O ouT
— - 25 i Consumer advisory provided for raw or undercooked foods
4 | N OOUT O N/A | Proper use of restriction and exclusion OniA
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= Sood H. gienichractfce's 26 = N, o out Pasteurized foods used; prohibited foods not offered
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4 27 TR Food additives: approved and properly used
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9 EIN/A D NIO alternate method properly followed
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31 giN- O out Special Requirements: Heat Treatment Dispensing Freezers
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GOOD RETAIL PRACTICES

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

Mark designated compliance status (IN, OUT, N/O, N/A) for each numbered item: IN=in compliance OUT=not in compliance N/O=not observed N/A=not applicable
Safe Food and Water Utenslls, Equipment and Vending
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for temperature control

41

BN I OUT ON/A O NIO

Plant food properly cooked for hot holding

57

EIN O ouT ON/A

" . R . - Food and nonfood-contact surfaces cleanable, properly
38 {OIN O OUTfNIA [ N/O Pasteu’nzed eggs used where required 54‘ N O out designed, constructed, and used
39 ”‘N O out Water and ice from approved source 55 "ﬂiN [ OUT COIN/A Warewashing facilities: installed, maintained, used; test
' Food Temperature Control v strips
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Proper cooling methods used; adequate equipment 56 IN 0] out Nonfood-contact surfaces clean

Physical Facilities

Hot and cold water available; adequate pressure
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Approved thawing methods used
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Plumbing installed; proper backflow devices
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Thermometers provided and accurate
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Sewage and waste water properly disposed
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Toilet facilities: properly constructed, supplied, cleaned
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Slash-resistant and cloth glove use

Observations and Corrective Actions
ropriate box for COS and R: COS=corrected on-site durin

inspection R=repeat violation

44 ,D"m aout Food properly labeled; original container 61 /,fI_N [J OUT [ON/A | Garbage/refuse properly disposed; facilities maintained
Prevention of Food Contamination 62 ﬁ\l o out Physical facilities installed, maintained, and clean
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48 (O INO ouT DNIAE/N/LO Wiping cloths: properly used and stored Administrative
49 1O INO ouTt DN/A;EI‘/N/O Washing fruits and vegetables #
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