State of Ohio

Jod Inspection Report
Authority; Chapters 3717 and 3715 Ohio Revised Code
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O Predicensing O Consultation
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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 OUT=not in compliance N/O=not observed N/A=not applicable
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Time/Temperature Controlled for Safety Food (TCS foad)
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,ﬂIIN BOuUT O N/A
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g out

N
3 'grgm O Nio

Proper date marking and disposition

20
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NiA O N/IO

Proper cooling time and temperatures
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N/A [ NIO

2 )Zﬂ A O CLHiA Ceniﬂe:ﬂl:::::y:ot:t:;:hhlanager 24 DB# ” DL—..I E:,'g Time as a public health conirol: procedures & records
Management, food employees and conditional employee H Consumer Advisory
f’ OIN F'OUT DA knowledge, responsibifities and reporting O 0 ouT
- - 125 Consumer advisory provided for raw or undercooked foods
a | FiN OouT O N/A | Proper use of resiriction and exclusion A
5 Bﬁsl OOUT O NfA | Procedures for responding to vomiting and diarrheal events " Highly Susceptibie Populations
>
# - Good Hygienle Practices O Oout X .
P li food d; prohibited food t offered
s | F1IN O ouT @A | Proper ealing. testing, drinking, or tobacco use 26 A asteurized foods used; prohibited foods ot offere
7|1 ONT OUTJE'NIO No discharge from eyes, nose, and mouth Chemical
Provoniing Contaminaion by Hands U IN D ouv Food additives: approved and properly used
8 P{f\l O OUT O Nro| Hands clean and properly washed - app perly
out
,EﬂN 0 out No bare hand coniact with ready-to-eat foods or approved (\P_@N ’BI Toxic substances properly identified, stored, used
8 "Ona a no altermnate method properly followed —_
i Conformance with Approved Procedures
10 ,EﬂN OOUT O N/A | Adequate handwashing facililies supplied & accessible 29 OIN 8ouT Caompllance with Reduced Oxygen Packaging, other
LN Approved Source OnNvA specialized processes, and HACCP plan
11 rJZf :: ] 83: Food obtalned from approved source 10 g ;::A % S:g Special Requirements: Fresh Juice ProductM
12 o = Food recelved at proper lemperature =
QA CINIO N OIN O ouT Special Requiraments: Heat Treatme) rﬁispansing Freezers
13 BTN O ouTt Food In good condition, safe, and unadulteraled DON/A O NIO : /”
O out Required records available: shellstock tags, parasite O OouT .
14 A O N0 destruction 32 ON/A O NIO Special Requirements. Custopt Processing
Py = 3 - -
- rotection from Contamination kX! grm\ E]znl'-g Special Requirameryfévlk Water Machine Criterla
15 )g:?:\ DD NIO Food separated and protected
O ouT 34 OIN Oout Special Requira(enls Acidifi hite Rice Preparation
18|’ Ona O NO Food-contact surfaces: cleaned and sanitized ONiA T NiO Criteria
Proper disposition of retumed, previously served, OIN DOouT m
17 P’{N 0 out recondilioned, and unsafe food 35 ONA Criticaf Control Point éé ﬁ
5 T smperature Céntrolled for Safety| Food (TCS focd
me/Temparshs _ u ) 36 g::\ Dour //éocass Review
18 SJITA o N:"JOT Proper cooking time and temperatures
37 OIN Qo Vari
am oour ONA anence
19‘ | @A O No Proper reheating procedures for hot holding

Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
foodborme illness.
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21 roper ho! holdlng (’ mperatures )
ol k QT‘\“’ 191 € Public health interventions are control measures to prevent foodborme
22 /D/'N O outanA | P illness or injury.
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State of Ohio

rood Inspection Repor\
Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of Facility Type of Inspection Date
wh e \os M Db lac T HL0EA Haselay 9
GOOD RETAIL PRACTICES
e

. Good Retail Practices are preventalive measures to control the intreduction of pathogens, chemicals, and physical objects into foods.

Safe Food and Watar

Mark deslgnated cornpliance status (IN, OUT, N/O, NIA) for each numbered item IN=in compliance OUT=not in compllance NlO-not observed NIA-nol applicabla
E Utensils, Equ!pmont and Vending '

o

,C‘]'IN 0 out

Food and nonfood-contact surfaces cleanabls, proparly

)zf IN O OUT ON/A

38 |0OIND OUT,HNIA O N/Q| Pasteutized eggs used whera required 54) P e s
39 /EﬂN g out Water and ice from approved source 55 )Zf'lN O oUT ON/A Warewashing facilities: mstalled, maintained, used; test
Food Temperature Control Y strips
Proper cooling methods used; adequale equipmant 568 ’d'_N_D ouT NonfoPd-oonlact surfaces clean
40 1OND OUT/EﬁWA DN for temperature conirol Physical Facllities
41 |OIN O OUT ONA ﬁ{ N/O | Plant food properly cooked for hot holding 57 IN O OUT OW/A | Hot and cold water available; adequate pressure
42 ,ﬂ’ IN O OUT ON/A OO N/O | Approved thawing methods used 58| O IN O OUT ON/A | Plumbing installed; proper backflow devices
43 IN 3 OUT ON/A Thermometers provided and accurate 59 ,Ef IN O OUT ON/A | Sewage and waste waler properly disposed
Food Identification 60 }ZIN O CUT ON/A | Toilet facilities properly constructed, supplied cleaned
44 )ZIIN O out Faed properly labeled; original container 61 ,Ef IN O OUT DN/A | Garbagelrefuse properly dispased; facillles maintained
y Pravention of Food Contamination | 82 IN,ﬁOUT Physical facililies installed, maintained, and clean
Insects, rodenls, and anlmals not present/outer - Lo
45 /E{IN Ooour openings protected 63 IN O0oUT Adequate ventilation and lighting; designated areas used
fd's\gN KOUT Conlamination prevented during food preparation,
e storage & display 64 Existing Equipment and Facilities

:) 3\\‘_’

%

47 IN O OUT Personal cleanliness
48 ﬁIN O OUT ON/A O N/O | Wiping cloths: properly used and stored Ac_lmlni'straﬁve
49 | O IN O OUT EIN.'P;EI’NIO .Washing fruits and vegetables eslam o OUTJ?fUA 901:3.4 OAC
Proper Use of Utenslis
50 ,EI’IN O ouT ON/A O N/Q | In-use utenslils: properly stored 66 IN [J OUT JNA | 3701-21 OAC
51 ,EﬁN O ouT ON/A Utensils, equipment and linens: properly stored, dried,
4 handled
52 IN O OUT ON/A Single-usefsingle-service articles: properly stored, used
53 |OIND OU'I;JZ&!A O N/O | Stash-resisiant and cloth glove use
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