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State of Ohio

Food Inspection Report ’
Authority: Chapters 3717 and 3715 Ohio Revised Code
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ypp-of Inspection {check all that apply)
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tandard O Critical Control Point (FSO) O Pmcess Review (RFE) [ Variance Review [ Follow up

O Foocdborne O 30 Day O Complaint

O Pre-licensing [ Censultation

Follow up date (if required)
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Water sample date/result
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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=nat observed N/A=nct applicable

Compliance Status Compliance Status
Suporvision Time/Temperature r:ontro!_ly_ for Safety Food (TCS food)
Persan in charge present, demonstrates knowledge, and OmIN Jout . '
1 ‘/BI(DOUT m] NJ’A performs duties 23 A O N/O Proper date marking and disposition
Z [ om our g.f( A | Certified Food Protection Manager OmN DOouT o
Employes Heaith 24 P‘a" a N/o Time as a public health control: procedures & records
Management, food employees and conditional employee; Consumar Advisory
3| ON DOUWA knowledge, responsibiliies and raporting O Oour
~ - 25 Consumer advisory provided for raw or undercocked foods
4 gﬁg OouUT O N/A | Praper use of restriction and exclusion A
5 ::Em CJOUT O N/A | Procedures for responding to vomiting and diartheal events Highly Suscaptible Populations
: Good Hyplenlc Practices OIN out . X .
6 | 0OmwNDO OUT‘ZNIO Proper ealing. tasting, drinking, or tobacco use 26 M Pasteurized foods used; prohibiled foods not offered
7 | Ow O ouT o | No discharge from eyes, nose, and mouth Chemical
. Prevenfing Confamination by Fands 271 g Dout Food addilives: approved and properly used
g | OIN O OUT,G’NIO Hands clean and properly washed - e P ¥
N OOuT .
0y Oout No bare hand contact with ready-lo-eat foods or approved zsrg;\;,q Toxic substances properly identified, storad, used
E iA O NIO alternate method properly followed — -
. _ Conformance with Approved Procadures ]
10 | OIN DOUT,E“JIA Adequate handwashing facilitles supplled & accessible 29 OIIN Ut Compliance with Reduced Oxygen Packaging, other
= - [ Approved Source specialized processes, and HACCF plan
E‘Iﬁ Food I i ‘ ok
n 00 DD gb’: obtained from approved source 30 0 N o g}‘g Special Requirements. Frash Juice Production
12 A O NO Food recelved at proper temperature Tam oour —
= JZ'IN Oout Food in good condilion, safe, and unadullaralad 3 G N/O Special Requirements: Heat Treatment Dispensing Freezers
/1 2 .
Oy OouT Required records available: shellstock tags, parasite O IN-O ouT . ) )
14 /A O NIO destruction 32 A O NIO Special Requirements: Customn Processing
: __Protection from Contamination
; D 0 = : 0. 33 E"I‘Nﬁg 3}3' Special Requirements: Bulk Water Machine Criteria
15.)|:]E NA O N:é) Food separated and protected -
O T ouT 2 al ouT Special Requirements: Acidified White Rice Praparation
16 /A O N/O Food-contact surfaces: cleaned and sanitized /A O NO Criteria
Proper disposition of retumed, previousty served, OIN-D ouT )
17 )H’IN 0 our racondiioned. and unsafe food 35 A Critical Contro! Point Inspaction
= Time/Temparaturs Controlled for Safety Food (TCS food])
- T ) 36 = lTA SRl Pracess Raview
18 g O out Proper cooking time and temperatures =
/A O NIO
37 ol ouT Vari
am oour A ariance
19 /A O N/O Proper reheating procedures for hot holding
OiN OouT p ) " .
20| ofiva O N/O roper cooling time and lemperatures Risk factors are food preparation practices and employee behaviors
’ that are identified as the most significant contributing factors to
21 %TA gﬂ;g Proper hot holding temperaluras foodborne iliness.
F- Public health interventions are control measures to prevent foodborne
* 22 % 00 OUT ON/A | Proper cold holding temperatures L{\? O/_-: ilness or injury.
r.
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GOOD RETAIL PRACTICES

Good Retail Practices are preventalive measures 1o control the introduction of pathogens, chemicals, and physical objects into foods.
Mark designated oompliance status (IN, OUT, N/O, N/A) for each numbered item: IN=in compliance OUT=not in compliance N/O=no! observed N/A=not appiicabls

Safe Food and Water Uhnsll: Equipment and Vending
. Food and nonfood-contact surfaces cleanable, propery
as |OmN 0O OU'IM O NG Pasteunzadﬂg_s\ used where required =~ M’ﬁﬂﬁ g out designed, constructed, and used
= IN;@.T Siaey am%m SRRIOTSdiSounce Warewashing facllitles: installed, maintained, used:; test
, : —— - 55| O IN O ouT 2RiA 9 : J gLl
e £ Food Temperatré Control _ )2( strips
Proper cooling methods used; adequate aguipment 56 0 ouT Nonfood-contact surfaces clean
40 (OIND OUWD N/Q | tor temperature cantrol ' Physical Facllities
41 | ONTO OUTmA O N/Q | Plant food properly cooked for hat holding ‘__@ 57’ ,ﬁ'\ﬂ 0O oUT OON/A | Hot and cold water avallable; adequate pressure
42 | O INO OUT, WA ] N/O | Approved thawing methads used 58 |0 IN O OQUT OON/A | Plumbing installed; proper backflow devices
P43 N 0 OUT ON/A Thermmometers provided and accurate 59 plﬂ ] OUT ON/A | Sewage and wasle water properly disposed
K Food Idontlﬂcatlo_n' 60/0OIN O OUTFﬁrA Toilet facililies: properly constructed, supplied, cleaned
rd
% 44 W gout Food properly labeled; original container { 61 IN ‘F@JT ON/A | Garbage/refuse properly disposed; faciliies maintained
: Prevention of Food Contamination 62 lj IN FFOUT Physical facililies installed, maintained, and clean
Insects, rodents, and animals not present/outer - .
>J‘| 451 INO OUT opanings prolecied ﬁpﬂﬂ’u ouT Adequale ventilation and lighling; designated areas used
E'\ﬂ Contamination prevented during food preparation,
\2\45, il storage & display 64 _r.m’ 3 OUT ON/A | Existing Equipment and Facilitias
a7 gour Parsonal cleanliness 1
48 |1OIND OU'i:ﬁNf} O N/O | Wiping cloths: properly used dnd stored = Administrative’ L —=
49 | O IN O OuT [IN/A O N/O | Washing fruits and vegetables
= - -Pﬁ — ALy = 65 JM 00 OUT ON/A | 901:34 OAC
: _Proper Use of Utonsils 1
50 |0 INQOOUT ‘I'A O N/O | In-use ulensils: properly siored s6|0OIN O OUT%M 3701-21 QAC
51 |0IND OU% } 'I;Ja!::zlds, equipment and linens: properly stored, driad, “-_.// - /
52 (OINTO OU’TW Singla-use/single-service arlicles: properly stored, used O‘//(’ ﬁ/J (" %ﬁ / E
53 | O IN O OUT AIN/A O N/O | Slash-resistant and clath glove use
T e = __ Observations and Corrective Actions : i
: : = Mark"x*inmrr fanOSandR  COS=comecled on-site du Rerepeat violation S 1}
Item No.| Code Sectlon | Priority Level | Comment cos
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PRIORIMEVEL C=CRITICAL NC=NON-CRITICAL
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