State of Ohio

Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code

Check one License Number Date
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Type of Inspecilon (check all that apply) {/J Follow up date (if required) | Water sampla date/result
tandard O Critica! Control Point (FSO) [ Process Review (RFE) 0 Variance Review [ Foliow up {if required}
0O Foodbome [0 30 Day O Complaint D Pre-licensing O Consultation

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS i
Mark designated compliance status (IN, OUT, N/O, N/A} for each numbered item: IN=in compliance QUT=not in compliance N/O=not observed N/A=nol applicable

Compliance Status l Compliance Status
Supsrvision Time/Temperature Controlled for Safely Foed (TCS food)
Person in charge present, demonsirates knowledge, and .E'?r 0O out
1 ,ETKEIOUT (m| NT...- performs dutles 24 ONA O N0 Proper date marking and disposition
MIA Certified Food Protection M
2 D0 Do Z I.Employ::a:;;l ansger 24 D!;Nf Ej g:g Time as a public health control: procedures & records
Management, focd employees and conditional employee, Consumer Advisory
3| OW DOUT,EHG‘( knowladge, responsibilities and reporling 0N 0 OuT
125 !( Consumer advisory provided for raw or undercooked foods
4 p!ﬂr OouT O N/A | Proper use of restriction and exclusion
5 ‘m’ OOUT [J NA | Procedures for responding lo vomiting and diarrheal avenls ___ Highly Suscaptible Populations
-
e - . Good Hygisnie Practices OIN ouT .
Pasteurized foods used,
6 | ETi£ OUT [0 N/O | Proper eating. tasting. drinking, ar fobacco use | 128 pm’ﬂ asteurized foods used, prohibited foods not offered
7 ﬂ" IN_[] OUT CJ N/O | No discharge from eyes, nose, and mouth i i _ Chamicat
Preventing Contamination by Hands OIN O ouT
| 27| Food additives: approved and propetly used
-h‘ 8 O ouT O N/O| Hands clean and properly washed
ﬂ‘":l 0O out
0N _B oUuT No bare hand contact with ready-to-eat foods or approved 25[ ON/A Toxic substances properly identified, stored, used
9 0 NiO alternate method properly followed

Conformance with Approvad Procedures
OIN_[OouT ] Compliance with Reduced Oxygen Packaging, other

e 4
10 | OIN CJOUT g’ﬁlA Adequate handwashing facilities supplied & accesslble

: ; sd Source 29 specialized processes, and HACCP plan
Food obtained : |
1 g‘:’: Sgu; obtained from approved source kly D;J!IE'.'F:N 'g g}g Special Requirements: Fresh Juice Productlo‘n//""ff
12 Ona ofio Food received at proper temperature o Oout t
——= 3 ' i | ; Treatm i
13l ETN 0O ouT Food in good condition, sale, and unadulterated L MU N/O Special Requirements; Heat Trea spensing Freezers
t ¥
O 0O out Required records available: shelistock tags, parasite OIN OouT . e .
14| A O N/O destruction 3z __W O N/o Special Requiremants: Eu.ﬁtom Processing
J Protaction from Contamination
L____ N..r‘ - on from Con n - I:ﬂ ‘_E?LTA E g}g Special Raqul% Bulk Water Machine Critaria
115 jUIN /A g NIO Food separated and protected
Oy 5 ouT 34 OiN OouT Special REquirements; Acldified White Rice Preparation
A O NIO Cri
16 74,0 NIO Food-contact surfaces cleaned and sanilized P"r =
7
17 944 O our Proper disposition of returned, previously sarvad, ag| BN O OUT A ical Controt Point Inspection
recondltioned, and unsafe food || Ok P
E Time/Temparature Controlled for. Safety Food (TCS food) ;}'6
Smee 20d) 36 Ef:f’} ut Process Review
18 B#?A DEI g";'g Proper cooking time and temperatures ;
am 1)
O O ouT 37 F«KE'O Vartance
19 DI?IA O No Proper reheating procedures for hot holding
O 0O out
2| A A no Proper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
21| B! A g 3:,"01- Proper hot holding temperatures foodborne iliness.
Public health Interventions are control measures to prevent foodbome
'ﬂ 22 ‘F@ 0O OUT OON/A | Proper cold holding temperatures iness or injury.
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“Authority: Chapters 3717 and 3715 Ohio Revised Code
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GOOD RETAIL PRACTICES

Good Retail Practices are preventative measures to contro! the introduction of palhngens chemlcals and physical objects into foods.

Mark designated compliance status {IN, QUT, N/O, N/A) for eac!

h numbered item. IN=

n compliance OUT=not in compliance N/O=not observed N/A=not apglicable

- Safe Food and Water Litenslis, Equipment and Vending
38 {031 0 OUTHINA O NIO| Pasteurized eggs used whers required 54, =N O out e aag 0" cleanable, proper
38 IN O ouT Water and lca from approved source 55| 0N O out @fiia | Warewashing faciliies: installed, maintained, used; test
Food Temperature Control strips
o [ 0ur s )| e s et e v e | (IR IO st st o
41 (ONTO OUT,ﬁlﬁ O N/O | Plant food properly cooked for hot holding 57“ 'D‘lﬁ O OUT OON/A | Hot and cold water available; adequate pressure
42 | O IN O OUT,EIN/A [0 N/O | Approved thawing methods used 58. j’lﬁ O OUT ON/A | Plumbing installed; proper backflow devices

)‘.Qﬁ {1 ouT ON/A

Thermometers provided and accurate

59 p«l‘N O OUT ON/A | Sewage and waste waler propedy disposed

Food kientiication

60 Tollet facilities: properly constructed, supplied, cleaned

44

ol
,zﬂN O ouTt

Food properly fabeled; original container

LR 3 ouT ONA
61

LETIN [0 OUT ON/A | Garbagefmefuse properdy disposed; facilities maintained
(

Pravantion of Food Contamination

62 0 INNET T

Physical faciliies installed, maintained, and clean

oy Insects, rodents, and animals not t/out
nsects, rodents, and animals not present/outer .
k45 : N/ﬂ(UT i sl 63’ ,G’\ﬁ—l:l' outT Adequate ventilation and lighting; designated areas used
Contamination prevented during food preparation,
46 ’»E/N 0 out storage & display 64 )?1([] QUT OON/A | Exlsting Equipment and Faclities
47 N DO CuUT Personal cleaniiness ’ _
48 |OIN O CUT ‘EﬁAA 3 N/O | Wiping cloths: properly used and stored Administrative
49 |OINDO OUT /A [ N/O | Washing fruits and vegetables
— - .‘.Eﬁ. | TEsng T S R 65 LN |:|ou1'|:|N.rA 901:34 OAC
: : _ Proper Use of UHenslis -
50 | ONDO OUT)ZﬁIA O NQ | In-use utensils; properly stored OIN OOouT }Eﬁm 3701-21 OAC
Utensils, equipment and knens: properly stored, dried, '67 0
51| 0N D ourafia handled f / DYy 74l ® (/(/L ~{ fawg -39 e
52 | OIN 23 OUT ONA Single-usefsingle-service articles: properly stored, used
53 ({0INDO OUT,d?de O N/O | Slash-resistant and cloth glove use
»n : : . _Observations and Corrective Actlons R
4 Mark X" in. ts box for COS:and R. COS=comectsd on-site dusing in R t violation 1
kem No.| Code Section | Priority Level | Commant . cos
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PRIORITY LEVEL: C=CRITICAL NC= NON-CRITICAL
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