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Authority: Chapters 3717 and 3715 Ohio Revised Code
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FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark designaled compliance slatus (IN, OUT, N/O, N/A) for each numbered item: IN=in compliance OUT=nol in compliance N/O=not observed N/A=not applicable
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7 | OIN O ouT DAQ/0 | No discharge from eyes, nose, and mouth Chemical
- X
Preventing Contamination by Hands
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L = 4! ) 36 gin Oout Process Review
18 DOIN O ouT, Proper cooking time and temperatures
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N OO ouT foodborne iliness.
21 ONA O N Proper hot holding temperatures

Public health interventions are control measures to prevent foodborne
lliness or injury.
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Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code
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GOO%ETAIL PRACTICES

Good Retail Practices are preventative measures to contro! the introduction of pathogens, chemicals, and physical objects into foods.

Mark designated compliance status (IN, QUT, N/Q. N/A) for each numbered item: IN=in compliance OUT=nol in compliance N/O=not observed N/A=not applicabla
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43 0 ouT ON/A Thermometers provided and accurate 59/51*1 [ OUT [ON/A | Sewage and waste waler properly disposed
' N Food Identification 60 N 3 OUT CIN/A | Tollet facilities: propery constructed, supplied. cleaned
a4 | &N DO QUT Food properly labeled: original container (B OiN %UT ON/A | Garbagelreluse properdy disposed; focilities maintained
]
"7 Prevention of Food Contamination 62| EFFN OO OUT Physical facilities installed, maintalned, and clean
Insects, rodents, and animals not present/outer . ,
45”24! 0O out apenings protected 63‘ m O ouTt Adequate ventilation and lighting; designated areas used
Contamination prevented during food preparation,
46 ,F 4D our storage & display 64 /E« O OUT ON/A | Exlsting Equipment and Facliities
Q_, 47 N O OUT Personal claanliness
48", INOouTDONAD N/O | Wiping cloths: properly used and stored -1 I Administrativa
49| O IN O OUT ON/AJB'NIO | Washing fruits and vegetables
D A e 85| OIN Dou‘rlaﬂﬁ 901:34 OAC
aty - ~_ Proper Usa of tansiis
SOI,Zﬂy.EI OUT ON/A O N/Q | In-use utensils: properly stored 66 J]“TN 0 OuUT ON/A | 3701-21 OAC
Utensils, equipment and linens: propetly stored, dried,
51/5('95 ouT ONA handied
52 IN O OUT ON/A Single-usa/single-service articles: proparly stored, used
sa’lgiND OUT‘Bﬂ'lA 0O N/O | Stash-reslstant and cloth glove use
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