State of Ohio

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

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

Compliance Status

Compliance Status

Supervision

TimefTemperature Controlled for Safety Food (TCS food)

22 )Zﬂ?ﬂl [ QUT ON/A | Proper cold holding temperatures

iliness or injury.

1 ,Eﬁ OOuUT O N/A g:rr;c:;;n :&?;ga present, demonstrates knowledge, and 23 [:]I‘LTA %g:g Proper date marking and disposition
2 IN QOUT O N/A | Certified Food Protection Manager N O OouT .
5 Employee Haalth 24 CINiA O N/O Time as a public health control: procedures & records
Management, food employees and conditional employee; Consumer Advisory
3 )zﬁ OouT O WA knowledge, responsibilities and reporting ] 0 ouT
25 A Consumer advisary provided for raw or undercooked foods
4 | B2, OoUT O N/A | Proper use of restriction and exclusion
5 m C1OUT O N/A | Procedures for responding to vomiling and diarrhoal events Highly Susceptible Populations
Good Hyglenic Practices Oy DOout .
teurized food d, hibited flered
6 | OIN 3 OUTETNIQ | Proper eating, tasting. drinking, o tobacca use 26 1A Pasteuriza s used, prohibited foods not offere
7 ,Em‘l {3 OUT O N/Q | Ne discharge from eyes, nose, and mouth Chemical
Praventing Contamination by Hands O O ouT
Food addilives: d and rl d
8 ,Bm O ouUT O N/O| Hands clean and properly washead 7 ;&‘A addilives: approved and propery Use
IN O ouT )
,Eﬂ\l O out Mo bare hand contact with ready-to-eat foods or approved | |28 OQu/a Toxic substances properly identified, stored, used
¢ I'ona O Nio altemate methad properly foliowad — -
= Conformance with Approved Procedures
10 | BN OOUT O N/A | Adequale handwashing facllilies supplied & accessible 2 O our Compliance with Reduced Oxygen Packaging, other
: Approved Source 1A specialized processes, and HACCP plan
ined f 1
11 ,g’:: DD OU: Food obtained from approved source 30 E‘aq DI:I g:‘g Special Reguirements: Fresh Juice Production
12 GN/A /B%JO Food received at proper tamperalure 0 O ouT
1 N0 oUT Food in good condition, safe, and unadulierated 3 P#:; O N/O Special Requirements: Heat Treatment Dispensing Freezers
14 (mi] " g ﬂ;.g dR:gtlrl‘iJr;?o;ecords available: shellstock tags, parasite 32 EINM gg}g’ Special Requirements: Custom Processing
' Protection from Contamination
,ﬂ‘IN O out 33 o) A g g},’g Special Requiremeants: Bulk Water Machine Criteria
15 ONA [ N/O Food separated and protected
,E’IT*J G ouT 24 m] O out Speclal Requirements: Acidified White Rica Preparation
16 s O NiD Food-contact surfaces: cleaned and sanitized NiA O NO Criteria
) . T
17 ,Zﬁ O out ;’:g:éu‘l’;"e%“":: d‘:]fn':;‘r‘;“;‘:;d"m"“’"s’y served, 35%{& b ou Critical Control Paint Inspection
_ Time/Temperature Controlled for Safety Food (TC8 food) = g Ogour .
36 18 Process Review
18 EI:I'?A,DE{I?J Proper cooking lime and temperatures
a7 gout i
ariance
O O out . NIA
19 /A O NIO Proper reheating procedures for hot holding
QN OpUT . . .
200 Snia BTN Proper cooling time and temparalures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
21 DIEJTA gg:g Proper hot holding temperatures feodbome iliness.

Public health interventions are control measures to prevent foodborne
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State of Ohio

Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code
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GOOD RETAIL PRACTICES

Good Relail Practices ara preventative measures to control the introduction of pathogens, chemicals, and physical objecis inlo foods.

Mark designated compliance slatus (IN, OUT, N/Q, N/A)} for each numbered i!_em: [N=in compliance OUT=nct in compliance N/O=not observed N/A=not applicable
Safe Food and Water Utansils, Equipment and Vending
. Feod and nonfood-contact surfaces cleanable, properly
8 |0 I‘N O OUT BN/A O N/O| Pastaurized eggs used where required 54 }36«1 0O out designed, constructed, and used
39 IN O ouT Water and ice from approved source Warewashing facilitles: installed, maintained, used; test
3 N OUT [N ; : ' ' ’
i Food Temperature Control 5 ﬁ/ = 2Ly strips
Proper cooling methods used; adequate equipment 55) ] 'N @out Nonfood-contact surfaces clean
40’ INOOUTONADONO | temperafura_cairol (*"' ~ Physical Facilitles
41 |OINDOOUT DNIA/IZ/NIO Plant food properly cooked for hot holding 57 Jzﬂi 3 OUT ON/A | Hot and cold water available; adequate pressure
42 ,G’m O OUT ON/A O N/O | Approved thawing methods used I?P “,, m 58 ,IZ/IN 0O OUT ON/A | Plumbing installed; proper backflow devices
43 P’ﬁﬂ O OUT ON/A Thermometers provided and accurate 59 ,Eﬁl O OUT ON/A | Sewage and waste water properly disposed
Il ' _j%ood'ldoﬁl_lﬂcéﬂdn . 60 F‘ﬁl CJ OUT CIN/A | Toilet facilities: propery constructed, supplied, cleaned
44 )ZI/IN gout Food properly labeled; original container 61 )Z/IN [ OUT ON/A | Garbage/refuse properly disposed; facilities maintalned
! - Prevention of Food Cuntamlnatlon 62 IN O CUT Physical facilities installed, maintained, and clean
45 IN O OUT :;izci::'lsgs“::::‘a tzt;dnd e LU presenl.fouter 63 }Z,IN gouTt Adequate ventilation and lighting; designated arsas used
Contamination prevented during food preparalion,
4 ’E/I E:I i storage & display 64 ,ﬁN O OUT ON/A | Existing Equipment and Facillties
47 |y 0 ouT Personal cleanliness
48 [EMIND OUTONAD N/O | Wiping cloths: properly used and stored N Administrative
49 | O IN O OUT CIN/A T N/O | Washing fruits and vegetables
3 —— z)a, S e 65(0IN O OUTIE{\IJA 901:3-4 OAC 1-TEMP THERMOLABEL & 1)
b = Propar Use of Uhn_l!lg_ e s L L :rnlg‘r-.:um 160°F
- Temperallrd
50 ,ﬂ,IN 0O OUT EON/A O N/Q | In-use utensils: properly stored 66 IN 0 OUT OON/A | 3701-21 OAC s reac
Utenslls, equipment and linens: properly stored, dried,
51 }Z(LN 0O oUT ON/A handied
52 JZ’ IN O OUT ON/A Single-use/single-service articles: properly stored, used
53 |OWNQOoOUuT DNIAMIO Stash-resistant and cloth glove use
— - - 'Observations and Corrective Actions ] I
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State of Ohio

Continuation Report
Authaority: Chapters 3717 and 3715 Ohio Revised Code

[ Name of Facility
TiM b%

Type of Inspecﬂon

r\[rf‘? ,-"ﬁ// (c¥ f%/fg

Code Saection

T T Al ATk w/pn-/ —t75 <]

O
.........

ELA 1AL hiSide ove n

{{F Lomume n f‘:

EN S re dtns gt reiere mt" b;w‘/// < ﬂral/{lnf Nt T 7N -

o btife, Jeilzr ¢l of fempirofiere (2477 /0’7)

elousre ®IE op Wl Bl rj lrertedd oy

{ ;Vﬂ/_/{

S T aod Cold heldine  liceilnble
£

a
f/l Hopray Q?‘Iﬂ ’&A/ Kn/l; ?A'/'/rt/ ln 75’&[ S./II{{/L—!-‘

Mﬂ 1 Llfat f

Dishatiachide (2pdiine, et 7‘?)14 A L7 ,/7;

9.711175}7.0 fnL /’) J. 0 l..vn S/Jlf‘hﬂﬂ ('--/:uru'; £n

A maline cure ke -ﬁlﬂ/ﬁﬁﬂ/f%

(ryrec vip /a._vé'n 2y Hor Iz yexr” . S it

DiicisS A ,m,{,, LT I Yol Cde — mCu P

/7 1A

EIUEICIEIEIEIEIEIDE]EIEIUUEIEIEIDEIDDDDDL’IL’IDDDDDDDDDDDDD

DEIDEIDDUDUDDDDDUDDDDDI'JI:IEIEICIEIEIEIEIEIDDEIEIDEIEIEIEIU::! |

Person in Charge

Lud VA

Licensur/ KC/ ZL 0

PRIORITY LEVEL.

C=CRITICAL NC= NON-CRITICAL
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