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FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
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Suparvision Time/Temperature Controlled for Safety Food (TCS food)
1 an Oout O NA s:;‘:!':i;“cf&f;ge present, demonsirales knowtedge, and 23 Cna Dnﬁ','g Proper date marking and disposition
= Bf SLOOW LLVA Cemfie:nl:m:ul:zl::hlwanager 24 = A gg:g Time as a public health control procedures & records
Management, food employees and condilional employee, Consumar Advisory
3 ?ﬁ gout O Ma knowledge, responsibllities and reporting OIIN OOUT
125 Consumer advisory provided for raw or undercooked foods
4 Qﬁ\l OouT O N/A | Proper use of restriction and exclusion A
5 'QTN OouT O NA | Procedures for responding to vomiting and diarrheal events Highly Susceptible Populations
= Good Hygienic Practices OIN O oUuT .
Past d food d; prohibited food: { offered
& | &IN O OUT [ N/O | Proper ealing, tasting, drinking, or tobaceo use 26 FI‘TM asleunzed joods used: pro § notonere
7 'ml\l 0 OUT [ N/O | No discharge from eyes, nase, and mauth Chemical
U Praventing Contamination by Hands OIN OouT
27 Food additives: approved and properly used
8 IN B OuT O N/Q| Hands clean and properly washed A
N D OUT | royic subst +ly identified, stored, used
‘E/IN O out No bare hand contact with ready-to-eat foods or approved 28 “Tra oxic substances propetly identified, stored, us
9 N/A O N/O alternate method properly followed
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10 | PN OOUT O WA | Adequate handwashing faciliies supplied & accessible 2| OIN OOUT | Compliance with Reduced Oxygen Packaging, other
3 e ON/A specialized processes, and HACCP plan
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& ,dIN 0 ouT Food oblained from approved sourca 30 EI\II?‘A g :?OT Special Requirements: Fresh Juice Pretuction
12 amr o T Food received at proper temperature
DA 0 kY| gIN O ouT Special Requirements: Heat Tygfatment Dispensing Freezers
13 ﬂ IN OQUT Food in good condition, safe, and unadulterated ON/A O NIO '
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14 A UEI g:,'g geesqt:ﬂ::iionracords available: shelistock tags, parasite 32 g:l A ngo Special Raqulrements}(s;om Processing
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15 NA O NO Food separaled and protected
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3 CN/A T3 NIO Criteri
16 GN/A O N/O Food-contact surfaces: cleaned and sanitized
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7 IN O our reconditioned, and unsafe food ¥ Onva p fitical Control Paint Inspaction
_ Tima/Temperatura Controlled for Safety Food (TCS food) 6 OIN Oou Procass Review
OIN QOuT ON/A
18 Proper cooking time and temperatures
ONA N0 o
37 aN ouT Vari
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19 OiN Oour Proper reheating procedures for hot holding o
s O NO
OIN O ouT i ¢ . .
20 Ona E’N 10 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" N O ouT Proper hot holding temperatures foodbome jliness.
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R e Sl Datdly : Public health interventions are control measures to prevent foodborne
2/3} amN ?/C}UT [CIN/A | Proper cold holding temperatures illness or injury.
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GOOD RETAIL PRACTICES
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Good Retail Practices are preveniative measures to control the introduction of pathogens, chemicals, and physical objects into foods.
Mark des_ggated comghiance status _{,_IN OUT. N/Q, NIA) for each numbered itam IN-m ccmpl:ance QUT=nol in com; gjance N/Q=not observed N/A=not apphcabha
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L Food and nonfood-contact surfaces cleanable, properly
ag (OIND OUWA O N/O| Pasteurized eggs used where required ¢ 15‘44 h IN B{)UT designed, constructed, and used
39 IN OO OUT Water and ice from approved source 55 ﬂ o OUT onA Wgrewashing facilities: installed, maintained, used; test
. Food Tomperature Control slrips
: 56 O IN ,E{ ouT Nonfood-contact surfaces clean
Proper cooling methods used; adequate equipment 56,
.Y }aﬂ" D OUT ONA DI NIO | (o1 temperature control ‘ __ Phyalcal Facilities
41 [OINDOOQUT I:!N.fﬁz( N/O | Plant food praperly cooked for hot holding 57 ,514 0O CUT ON/A | Hot and cold water available; adequate pressure
42 ,Ef IN {1 OUT ON/A O N/O | Approved thawing methods usad 58| O IN O OUT ON/A | Plumbing installed; proper backflow devices
43 ? IN [ OUT OIN/A Thermometers provided and accurale 59'2/"'4 DO OUT ON/A | Sewage and waste water properly disposed
P Food Identification 60 | BYIN £ OUT OON/A | Tollet facilities: properly constructed, supplied, cleaned
44 INDO OUT Food properly labeled; original container 61 ,ﬂﬁ 1 OUT ON/A | Garbage/refuse properly disposed; facilities maintained
Provention of Food Gontamination IN ,E'SUT Physlcal facilities [nstalled, maintained, and clean
/
_i§,.“] IN F’OUT ;l;s;'cl::‘sg sr;drg:'e lzi:;d LRSS L LD 83 /B’ﬂ\l O out Adequate ventilation and lighting; designated areas used
Contamination prevented during food preparation,
46 ﬁ IND ouT slorage & display 64 ﬂé [ OUT CIN/A | Existing Equipment and Faciliies
47 IN O OUT Personal cleanliness
48 | O INO OUT ON/A ,E’l;llo Wiping cloths: propedy used and stored Administrative
49 | O IN O OUT ON/A IF N/O | Washing fruits and vegetables
— .’a, 2 g - |65/0IN O ouyaﬁ 901 3-4 OAC
Y Proper Usa of Utansils L
50 N [J OUT CON/A O N/O | In-use utensils: properly stored Gsid IN OOQUT ON/A | 3701-21 OAC
rd
Utensils, equipment and linens: properly stored, dried,
51 | 0 out ONm s Floor > npt sheky in Erithen g I at
52 )Z’lN O ouT ON/A Single-usealsingle-service articles: properly stored, used l‘ is + e f‘p Y Car, 74 o Vi /
53 |OINDOOoUT pﬁl}\ 0O N/O Slash-mslstant and cioth glove use 1 / s ﬂ £ '
(i iy ~_ Observations and Corrective Actions ] ' T
: B oeainy 3 _ Makx M box for COS and R: COS=comrected on-site du ection R= violation
Item No.| Code Section | Priority Lavel | Comment b, COS
22 | 3.4 C Ohseryed cg 4 zé;/i.: S %%QWL@F@Q_M
ToniatresS 4¥ pE in 4roy Soneliyih Frel. orsen
17 CA%%LMWLMLLM/
(epaiidyeplae 1S zenArqe
o | L. y 4o Obserisd agtsS Alnne diall nt vz ran I«u/

7 rom ﬂrrl*vL}uLn’/’ Yk, Eliniigate ands.

o|o|o|ojo|o|o|o|o|o|o|o|o|of|

Q|jo|jo|o|jOo|O|oiojo|ojo|aja|o|o

HEA 5302B Ohic Department of Health (6/18)
AGR 1268 Ohio Department of Agricutture (6/18)

5’1{;_5]& 9"/’4'{ Ac Obselrved by LA o O ral ks 10 pelgban conler
anAd rSE S p Vs e FS
Elisaia Mnm Lorin. Auwl&
el dpsiles o s
’;L/ LJ‘/ Al f.lﬂjﬂf!/‘q‘/{ ‘lq‘o Q‘Cr%,w’hﬁl—lpﬂ Sn ?L:) ._S:"?
Welbotn Fle , T e Ao pnpt Shre '
PexeS Ly £ : -
&2 724 A {)éS‘pr!fg,-f Lpilelen O 0)1/4 Lzl 1y /o’h.ﬂ/x/ﬁf’/?f
j/ll_fTL (& ’%{-’-—-’ _(_3_515‘/ Mﬂ/ﬂ‘/ﬂ}/‘).
Person in Charge ) L Date: |
\r-l'l—;_- F:-"x. ;i\ . b = | | \ \
Licansor:
S Kror o of
NON-CRITICAL ! Page of é



f State of Ohio

Continuation Repo .
Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of Facllity Type of Inspection Date

Ouhmabers Mortd Tn 2 20757 Horntord %/;’//9

— -~ Observations andHCorrective Actions\(contmued)

b , o = :
- Mark X" in appropriate box for COS and R: COS=corrected. o Ehe ting ey TR epaat Wisiton DR e el

[1]
[+]
-

.Itam No.| Code Sectlon | Priority Level | Comment

— P_IC ole Minn Sf'[hfﬁn/ G;r‘)‘f( 11/7[1»/ I:/‘A’f: m‘r/‘ ﬂ)’/ﬂ/ﬁ(ls

\

(1 Yig sz Y

ez | S| wvr Observiid Weatir Aamaeert cosline, e n ALy lae

olea fC‘nr’nQr i b s 5)7/11"% @’tdﬁ ool 117 A

1nps n'S Te5bron, Ll irle [0at oA //.’/I/A/ﬂ

Ctilige £S5
7/

— S

DEIEIEII:IEIEIDDEIEIDUDDU_EIEIEIDEIEII:IE]EIUEIDCIEIDEIDEIEIETDDDEI

1

I:IE]I:II:IDC!DEIUDDEIEIEIE]D.DEIEIDDDUDDEIEIDI:IEIDI:IEIE]CII'.'IDE]EIEI:

Person in Charn%\ - \:\_\‘ /!\,,c.k ; j\\\_—;-_-—-—-" Date:’,Q % \?
TN “Re L

PRIORITY [EVEL: C=CRITICAL NC=NON-CRITICAL Pagez 053

HEA 5351 Ohio Department of Health (6/18)
AGR 1268 Cont. Ohio Dapartment of Agriculture (6/18)



