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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, NfO, N/A) for each numbered item. IN=in compliance OUT=not in compliance N/O=not observed N/A=not applicable

Compllance Status

Compliance Status

Supervision Tima/Temperature Controlled for Safsty Food {TCS food)
1 %‘ DouT O NA s:rrfs:;nn ;ndcttllﬁaarga present, demonstrates knowladge, and 23 ,mA gg}'g Propar date marking and disposition
[JIN;M‘T UT O A Cert|fie;'::c|::y:;ot:zl:::hhﬂanager 24 E’:’;‘A g g:‘g Time as a public health control: procedures & records
TONA Management, food employees and conditonal employee: Consumer Advisory
ﬁ 3 knowledge, responsibilities and reporting O N O ouT
—— P T rastrict e 25 Consumer advisory provided for raw or undercooked foods
[ DOUT O3 NiA roper use of restriction and exc u_sl.on . .
5 VOIN UT O N/A, | Procedures for responding to vomiting and diarrheal events Highly Susceptibla Populations
Good Hygienic Practices OIN_OouT . i .
| f?’ﬁ 1 OUT O N/O | Proper eating, tasting, drinking, or tobacco use o6 m Pasteurized foods used; prohibited foods not offered
7 _J}IH 0 OUT O N/O | No discharge from eyas, nase, and mouth | Chemical
|Preventing Contamination by Hands O O ouT
1 271 A Food additives: approved and properly used
|8 |_JHR [ OUT O MO Hands clean and properly washed ,Eﬂ'r
@ Oout .
O out No bare hand contact with ready-to-eat foods or approved | |28 /A Toxic substances propery identified, stored, used
2 ona O o alternate method properly followed -
Conformance with Approved Procedures
10 OOuUT O NfA | Adequale handwashing facilities supplied & accessible 20 OIN OouT Compliance with Reduced Oxygen Packaging, other
: Approved Source LA specialized processes, and HACCP plan
1 O Dg-gu_: Food obiained.fram.Apgroved source 30 o INA % g,l'JoT Special Requirements: Frash Julce Production
12 Food received at proper temperature
e 2L © 31 QN O our Special Requirements: Heat Treatment Dispensing Freezers
13| IN O OoUT Food in good condition, safe, and unadulterated OiwiA O NO :
14 DEIIITA EI gg ::gttggt?o:‘ecords available: sheflstock tags, parasite 32 DpIIE—NA gro\':g Special Requirements: Custom Processing
' Protaction from Contaminati = =
O out = e S 33 B"l:“ gz:g Special Reguirements: Bulk Watar Machine Criteria
15] _,g':f A O NO Food separated and protected i s
= O ouT '34 OIN O0UT Speclal Requirements: Acidified White Rice Preparation
- . A O N/O Criteria
16 ON/A O N/O Food-contact surfaces: cleaned and sanitized 9"( m]
i i IN T
17 /I:H"f O out rerg:::;il?;pa?“?: dc::nrseall;emf?;dprewously served, 35 EIH A bou Critical Control Paint Inspection
Time/Temperatum Controlied for Safety Food (TGS food) lonN Dour |
Procass Review
OIN Oout t;rﬂi
18 Proper coaking fime and temperatures —r
fAa O No
— a7 O 0OouT Vari
ariance
19 0N [ ouT Proper reheating procedures for hot holdin: l n
| | pwoa O w0 s 9P 9
O gouv P ling i d ) . .
20 DA O NIO roper cooling time and temperatures Risk factors are focd preparation praclices and employee behaviors
that are idenlified as the most significant contributing factors to
21 Bé% g g;g Proper hot holding temperatures foodbome illness.
—— Public health interventions are control measures to prevent foodborme
22 IBTN O QUT ON/A | Proper cold holding temperatures iliness or injury.
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GOOD RETAIL PRACTICES

Good Ratanl Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.
Mark designaled compliance status {IN, OUT, N/Q, NIA} for each numberad itern: IN=in compliance OUT=not in compliance N/O=not observed N/A=not applicable

Safs Food and Water

‘Utensiis, Equipmeant and Vanding

Food and nonfood-contact surfaces cleanable, propeﬂ

as |0 IN‘D OU__ i /A-O0 NiO| Pasteurized eggs used where required &,M O out designed, constructed, and used
39 gour - Water and ica fram approved source 7 55 ’mN/ O oUT ON/A Warewashing facilities! installed, maintained, used; test
; . E 'Food Temparature Control A strips
Proper cooling methods used; adequate equipment 56 N O out Nonfood-contact surfaces clean
-40- @R O ouT DA O Nio | (88 o eantrol e

L#1IN O ouT

41 |ONDO OU‘IJ]MA {1 N/O | Plant food properly cooked for hot holding 57 ’la'fN {0 OUT OON/A | Hot and cold water avallable, adequate pressure
r I:I INDO OUTJJNYA O N/O | Approved thawing methods used SB‘ZﬁN 0O OUT OON/A | Plumbing installed. proper backflow devices
/43) [m] WUT ON/A Thermomaters provided and accurate 59‘,@1\1 [1 OUT ON/A | Sewage and wasle water properly disposed
.A" iy Food Identification 60| 0 IN O OU /A, | Toite! faciliies propedy constructed. supplied. cleaned
44 ’D IN XbUT Food properly labeled; original container 61‘ ’Gﬂ‘N O OUT ON/A | Garbage/refuse properly disposed, (acilities maintained
Prevention of Food Contamination 62 ,E'ﬁ\l O ouT Physical facilities installed. maintained, and clean
45 i ﬂ'f( gour g;i?;%;%dr:gzi:; SJC LS S U C 63 ,a'fﬁ [ ouT Adequate venlifation and lighting; designaled arsas used
46/ ,B‘IN, oouTt sgg:"at;:‘ l&n :t'i;;:ap;avemed guring foed peeparaton. 64 )B‘ﬁwl O OUT ON/A | Existing Equipment and Facililies

47 Personal cleanliness

48 | O IN D ouT ONA pﬂm Wiping cloths: properly used and stored Administrativa

49 | O N O ouT @A O N/O | Washing frults and vegelables

b g {/(;S [m] INROUT CIN/A | 901:3-4 OAC

! \Proper Use of Utensiis' -y

50 [OINDD OU'!'lpvl‘ﬂA 0 N/O | In-use utensils: properly stored (’- OIN O OUTMGWA | 3701-21 OAC

. i b

§1 |LHN O OUT CON/A 'I;Jalgslsellds. equipment and linens: praparly stored, dried, [—"

52 LETIN [ oUT ON/A Single-use/single-service articles: properly stored, used

53-{ O IN O ouT [AN/A O N/O | Slash-resistant and cloth glove use
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