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“Name of facllity Check one | License Number Date

ke O 280 ORFE . 53] 3}}2{7‘)17
Address City/ZIp Code £
25913 New Cosiltrel £d. Gladinsbure, 43005
License holder Inspection Tima Tratél Time Category/Descriptive
Tabgthe Snyeler 105~ 70 Cys

Type,of lnspactlo;l {check all that apply)

o

O Foodbome pﬁb Day 0 Complaint [ Pre-licensing I:_Consu!tal:on

Fallow up date (if required} | Water sample date/result

tandard I Crilical Control Pont (FSO) [J Process Review (RFE) [ Variance Review [ Follow up (it mq:imd

cf

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

| Mark designated compliance status {IN, QUT, N/O, N/A) for e__aEh numbered item: IN=in compliance QUT=no! in compliance NfO=not observed N/A=not applicable

Compliance Status J Compliance Status
| Suparvision l Time/Temparaturs Controtied for Safety Food {TCS food)
. 1
Persan in charge present, demonstrales knowledge, and | a our )
1 ,Enﬁ OOUTONA | s duties A 23TwA Onio | Proper date marking and disposition
2| O OOUT I N/A | Cerlified Food Protection Manager 15 ] OIN OOUT )
- - I:
! Employes Health yis 24 ,WA 0 o Time as a public health control: procedures & records
Management, food employees and condllional employee; Consumer Advisory
3 /Btﬁ QouT O NiA knowledge, responsibilities and reporting O ouT
- - - 25 Consumer advisery provided for raw or undercocked foods
L4 jafN CJOUT O N/iA | Proper use of restriction and exclusion OON/A ”
| 5 N CJOUT [ N/A | Procedures for responding to vomiting and diarrheal evenls Hilﬁly Suscoptible Populations
i . ——
Good Hygienic Practices OIN [JOouT -

e Pasteurized food H ifared
6| OIND OUTJD“FI-IO Proper e‘a‘!i_gg. tasting, drinking, or tobacco use ;EEWA / asieunze s usad; prohibited foods not offere
7 _D"‘\I O OUT O N/C | No discharge from eyes, nose, and mouth Chemical

N Preventing Contamination by Hands OiN OOout
T Food addilives: approved and properly used
8 ﬂm/ 0O oUT O N/O| Hands clean and properly washed 27};.“;,\ ood addilives: approv prapefly
0 out .
ﬁ’l?\l Q out No bare hand contact with ready-to-eat foods or approved | |28 gwsa Toxic substances properly identified, stored, used
o ["Ona ONo alternate method properly foliowed - —
P \Conformance with Approved Procedures ]
10 | BfiN OOUT 01 N/A_ | Adequate handwashing facilllies supplied & accessible OIN D OUT J | complianchih Redilead Oxygen Packaging, other
D ‘Approved Scurce s ' At L Specfalized processes, and HACCP plan
Food cbtlained f |
11 —E-:: DDgL‘;l: abtained from approved source 30 ol A g g}g Special Requirements: Fresh Julce Production
12 - 4 Food received at proper temperature 1
EINIA' 12 K| E’? g out | Special Requirements Heat Treatment Dispensing Freezers
13 ,EﬁN 0O ouT Food in good condition, safe, and unadulterated ! A O NIO
O O ouT Required records available: shelistock tags, parasite | lamN gout .
14 /A O NIO desiruction .32 A O NO Special Requiremenis Custom Processing
Protaction from Contamination. '
- ; n 2 33 O Oour Special Requirements: Bulk Water Machine Crileria
N OouT szA 0O NO
16 ON/A ON/O Food separated and protected .
,ﬁ‘1N OouT 34 O gout Special Requirements: Acidified White Rice Preparation
' | A O N/O Criteria
16 ONA O NIO Food-contact surfaces: cleaned and sanitized i .ﬂ“'ﬁ
Proper disposition of returned, previously served, IN OOuUT . )
i /aﬁ 0 out reconditioned, and unsafe food ag'ngA Critical Control Foint Inspection
= Time/Temparature Controlted for Safety Faod (TCS food) = O 0Oour
36 ,Bd‘A Process Review
18 ’glNT’;IA % g}g Proper cooking Hﬂ and temperatures
- QIN OouTr
OmN O out 37 WA Variance
19 ON/A ,B'NIO Proper reheating procedures for hat holding
OIN O0oUT P I . d
20| gona ENO roper cooling time and lemperatures Risk factors are food preparation praclices and employee behaviors
that are identified as the most significant contributing factors to
21 "‘g:':;\ g g},’g Proper hot holding temperatures foodbome illness.
Public health interventions are control measures to prevent foodborne
22 rp‘fn CJ OUT COIN/A | Proper cold holding temperatures Hiness or injury.
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GOOD RETAIL PRACTICES

Good Retail Practices are preventative measures to contro! the introduction of pathogens, chemicals, and physical objects into foods.
| Mark deSI_gnated compliance status (IN, QUT, N/OQ, NfA) for each numbered item: IN=in compliance OUT=not in compliance N/Q=not observed N/A=not applicable

Safe Food and Water : Uhnslls. ‘Equipment and Vending
a8 0OIN OocuT A D N/O| Pasteurized eggs used where required */54 OIIN O ouT Food and nonfood-contact surfaces claanable. pmparly
designed, constructed, and used
39 IN O ouT | Wal_a[ éﬁf‘ i_c? from approved source - /2'4“ 0 out Onva | Warewashing facilities: installed, maintained, used,; test
Food Temperature Controf strips
Proper cooling methods used; adequate equipmant 56 2T IN [ QUT Nonfood-contact surfaces clean
40 ‘)Zﬁl D OUTDNADINO | ¢ temperature cantrol Physical Facliitias
41 (O INDOOUT EINIWO Plant food properly cooked for hot holding 57 /ﬂ/IN O OuT ON/A | Hot and cold water available; adequate pressure
42 % 0 OUT ON/A O N/Q | Approved thawing methods used 58 | O IN O ©UT ON/A | Plumbing installed; proper backflow devices
43) m] ll‘i,E’OUT ON/A Thermomelers provided and accurale 59 ﬁﬁlN 0O OUT ON/A | Sewage and waste waler properly disposed
Food Idantification : E 60 IN O OUT CON/A | Toilet facilities; properly constructed, supplled, cleaned
44 )Zﬁl Oout Food properly labeled; original container BLA IN O QUT ON/A | Garbage/refuse properly disposed; facililes maintained
Prevention of Food Contamination ‘524 O |NF’0UT Physical facilities installed, maintained, and clean
Insects, rodents, and animals not present/out JB/ . .
(@ O IN/EIOUT openings protected e 63| AIN O ouUT Adequate ventilation and lighting; designated aress used
3 Contamination prevented during food preparation,
46 IN O OUT N
’B,; o slorage & display 64; ,E‘m O OUT ON/A | Existing Equipment and Facilities
47 IN O OUT Personal cleanliness
48 | OWN O OuT ONA )24:1/0 Wiping cloths: propery used and stored Administrative
49 | O IN O OUT ON/AET N/O | Washing frults and vegelables
2 ~2 65| 0 IN O OUTEIN/A | 901:34 OAC
Proper Use of Utensils
50 § ,dIN O OUT ON/A [ N/O | In-use utensils: properly stored 66 ,z‘lﬁ O OUT ON/A | 3701-21 OAC
Utansils, equipment and linens: properly stored, dried,
51 | 2N O out ONvA bandiod
52 ,E’TN O oUT ON/A Single-use/single-service articles: properly stored, used
53 |OMNDO OUT EN/A O NO | Slash-resistant and cloth glove use
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