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rocess Review (RFE} L[] Variance Review [ Follow up
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FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark designated compliance status (IN, OUT, N/Q, N/A) for each numbered item: IN=in compliance QUT=not in compliance N/O=not observed N/A=not applicable

Compliance Status

Compliance Status

; Supervision Time/Temparature Controlied for Safety Food (TCS foad)
1 Pfﬁ OcuUT OO N/A s:;%z:_';" :3:;20 present, demonstrales knowledge, and 23 g:l? A Eg;‘g Proper date marking and disposition
T O N/A ified F Protection M Drfﬂ
) lm CIOULELN Cen e:ﬁ:c:ya;u;:l.c::h 202097 24 ONIA gg:’g Time as a public health control: procedures & rac_o_q:ls__
Management, food employees and conditional employes; Consumer Advisory
3 )Zﬁ 0ouT O NA knowledge, responsibilities and reporting O O ouT
4 | BN CJOUT O N/A | Proper use of restriction and exclusion 25 _D"% Consumer advisory provided for raw or undercooked foods
5 _DH(EIOUT O N/A | Procedures for responding to vomiting and diarrheal events Highly Suscaptibla Populations
i Good Hyglenic Practices O Oour ) !
&1 OIN OOUT B’N!O Proper ealing, taslng, drinking, or tabacco use 26 FﬂTA Pasteurized foods used; prohibited foods not offered
7 _D'iﬁ O OUT O N/O | No discharge from eyes, nose, and mouth Chemical
- Praevanting | Contamination by Hands
27] aiN_ D out Food additives: approved and propery used
8 | OIN 0 ouT A N/0| Hands clean and properly washed DN ' propeny
DAt O out
Om OQuT No bare hand cantact with ready-to-eat foods or approved | |28“On/a Toxic substances properly identified, stored, used
% | Owna 10 altemate method propery followed — - —
. Conformance with Approved Procedures
10 Diﬁ LJOUT £ N/A_ | Adequate handwashing facilities supplied & accessible 29 O Oout Compllance with Reduced Oxygen Packaging, other
= - Approved Source - DINTA specialized processes, and HACCP plan
BN Food cbiained from a ad
u O S 83: e PPIOVAET souree 30 BHIII}A E g}g Special Requirements: Frash Juice Production
12 ONA M 0 Food received at proper temperature T
p B’IN T ouT Food In good condillon, sale, and unadullerated 3 O N/ Special Requirements: Heal Treatment Dispensing Freezers
14 0 iA % g:,“g dR:gtL:Lr:tcilO;ecords available: shellstock tags, parasite 32 Dp? 1A gz:’g Special Requirernents: Custom Processing
T Protaction from Contamination OIN OouT . )
rN g ouT 33 M O N/o Special Requirements: Bulk Waler Machine Criteria
15 ONA O NO Food separated and protected -
OouT 24 O Oout Special Requirements: Acidified White Rice Preparation
18|"Owa O NO Food-conlact surfaces: cleaned and sanitized 2fia g no Criterta
17 ;Mﬁ O out oo, Previously served, 35 O A BOUT | Grtical Control Point Inspection
=0 Tima/Temperatura Controlled for Safety Food (TCS food) : y 0O out
T 36 TIN/A Process Review
18 SI:?AB’%JO Proper cocking time and temperalures
37 g gour Varlance
O 8 ouv 1A
19 PN /A 0 N/O Proper reheating procedures for hot holding
O gout
200 Ona o Froper cooling time and temparatures Risk factors are food preparation practices and employee behaviors
B/ that are identified as the mast significant contributing factors to
21 DILTA gg:g Proper hot holding temperatures foodborne iliness.
Public health interventions are control measuras to prevent foodbome
22 94 1 OUT CIN/A | Proper cold holding temperatures itness or injury.
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Name of Facility

State of Ohio
Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

Type of Inspection
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Date
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GOOD RETAIL PRACTICES

Good Retail Practices are preventative measures 1o control the introduction of pathogens, chemicals, and physical objects into foods.

Mark designated compliance status (IN, QUT, N/O, N/A} for each numbered item: IN=in compliance OUT=not in compliance N/O=not observed NI/A=nol applicable

Safe Food and Water

Utensits, Equiprnent and Vending

43

" Food and nonfood-contact surfaces cleanable, pmperly
g |O I‘li m] OUTJZﬂZ;\ O N/O| Pasteurized eggs used where required 54‘LE/IN gout designed, constructed, and used
39 p’IN aout . Water and ice from approved source 55 Pq{“ OUT ON/A Warawashing facilities: installad, maintained, used, test
2 Food Temperature Control strips

Proper cooling methods used; adequate equipment |’ | 56 M out Nanfood-contact surfaces clean
40 F'/N O OUT ONA DI N | 14 tomperature control & _____ Physical Facliities
41 |O0NDOouT ﬁﬂm [ N/O | Ptant food properly cooked for hot holding 57 F‘ﬁ ] OUT OON/A | Hot and cold water avallable; adequate pressure
42 ’Em 0O OUT ON/A O N/O | Approved thawing methods used 58| O IN O CUT ON/A | Plumbing installed; proper backflow devices

IN O OUT ON/A Thermometers provided and accurate 58 }Z’fN J OUT ON/A | Sewage and waste waler properly dlsposed

Food identification

60 @IN T OUT ONA

Toilet faciliies: properly constructed, supplled, cleaned

F’l N -I;I_OIUT

Food properly labeted; original container

61 P’ﬁl O ouT OnNvA
P s

Garbage/refuse properly disposed; faclliies maintained

Pravantion of Food Contamination

V62,0 N 2 ouT

Physical facililies installed, malntained, and clean

45

N O out

Insects, rodents, and animals not present/outer
openings prolected

N O our

Adequate ventilation and lighting; designated areas used

46

EiNo out
L

Contaminalion prevented during food preparation,
storage & display

JN O ouT iNia

Exisling Equipment and Facilities

47 IN O OUT Personal cleanliness
48 |OINDOOUT I:INIA}E/NIO Wiping cloths: property used and stored Administrativa
48 | O IN O OUT ON/A ['N/O | Washing (ruits and vegetables
- 3 65| O IN O OUT CIN/A | 801:3-4 OAC
L ON Proper Usa of Utensiis
50 Eﬁl O OUT ON/A O N/O | In-use utensils: proparly stored 66| O IN O QUT LA4/A | 3701-21 OAC
u ils, i d fi : i red, dried,
51 ’E/IN O ouT ON/A halz:;i\seds equipment and linens: properly stol ri HU{' ﬁ ]/{U [O(/‘{ )wyl’%
52 IN O OUT CIN/A Single-use/single-service articles; properly stored, used ¢ LK
53 |OINOOUT )aﬂ.rA O N/O | Slash-resistant and cloth glove use h' n ! L‘{ﬁ } (JCJI 33%
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