State of Ohio
Food Inspection Re

pOt

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of facility

Twist N ShaKe LLC

Chegk one
,El)FkSO O RFE

Date
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14|
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Category/Descriptive
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Standard

of Inspaéion (cheack all that apply)
0O Critical Conirol Peint (FSQ) O Process Review (RFE) 0O Variance Review 0O Follow up

O Foodborne [ 30 Day O Complaint

O Pre-icensing O Consultation

Follow up date (if required}
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FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark designated compliance stalus (IN, OUT, N/O, N/A) for each numbered ilem: IN=in compliance OUT=not in compliance N/O=nol cbserved N/A=not applicable

Compliance Status

Compliance Status

Supervision Time/Temperature Controled for, Safety Food (TCS food)
Person in charge present, demonsirates knowledge and ,ETTN 0 out , P
1 ,ﬂi\l OouT O N/A performs duties 23 OnA O NO Proper date marking and dispasition
2 [A9IN QOUT OONIA | Centified Food Profection Manager [m] O out y '
Employes Health 24 /ﬂ?::,“ A O NIO Time as a public heallh control: procedures & records
Management, food amployeas and conditional employees Consumer Advisory
3 ’{jﬁl DouT O WA knowtedge, responsiililies and reporiing o O out
— 25 Consumer advisory provided for raw or undercooked foods
4 JETN.IDOUT 1 NiA | Proper use of restriclion and exclusion NIA
5 ,Elﬁu OouT O N/A | Procedures for responding 1o vomiting and diarrheal events Highly Susceptible Populations
-, Good Hyglenic Practices E)N o ourt . -
Past d food ed hib!
g | BN O OUT O N/O | Proper eating, tasting, drinking, or lobacco use 26 [ FIN/A asteurized foods used; prohibited foods not offered
7 L& gOoutOno | No discharge {rom ayes, nose, and mouth Chemical
- Provanting Contamination by Hands Oy O ouT
F ilives: d and i
8 ,Hlﬁ O OUT 1 N/O| Hands clean and propery washsd 27 E‘aﬁ\ ood addilives: approved and properly used
IN O0UT . "
g Lefin O out No bare hand contact with ready-to-eal foods or approved | |28 gaya Toxic substances properly identified. stored, used
ONiA O NIO alternate method properly followed
y) Conformance with Approved Proceduros
10 ,E‘fﬂ DOouT O NVA | Adegquate handwashing facilities supplied & accessible 29 OIN OouT Compliance with Reduced Qxygen Packaging, other
Approved Scurce ONA specialized processes, and HACCP pl
By Food obtained fi ed
u o I: SOS_: 00f guamer Tom approvec souree 30 gf!ITA %gg Special Requirements: Frash Jty(roduclion
12 Cha_Eo oot rocelad 2 proper (emperaue kil giN O out Special Requirements | Treatment Dispensing Freezers
13BN O ouT Food in good condition, safe, and unadulterated ONA O NO P q P 9
m] O out Required records available: shellstock tags, parasite OIN Oout .
“ ,E!ﬁ:\ O nNo destruction 32 A O N©O Special Requirerpénis Ct:;stom Processing
Protection from Contamination
33 0N O our Special Requigem Water Machine Criteria
af OnA O N
15 ,EI ;:ﬁ ||::]| ag Food separated and protected o a
-GN O out 24 DN Oout Spdél Raqt[rernénts Acidified White Rice Preparation
18 S O v Food-conlacl surfaces: cleaned and sanitized EN/A £ NfO iteria
Proper disposition of returned, previousty served, Q0N gout . . )
out
17 aﬂTN 0 reconditioned. and unsafe food 35 ON/A Critical Contro! Point Inspaction
Time{Temperature Controlled for Safety Food (TGS food) - OIN }AUT Brocoss Reviw
LN G ouT . ONIA
18 Proper cooking time and temperatures =
ON/A O NO af gout
OIN O ouT 37 ON/A Variance
19 ,Eﬁ;lA 0 ND Proper reheating procedures for hot holding
OIN OouT P . ) . .
20| oia o roper cooling lime and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing faclors to
21 g:fA o NIJ Proper hat holding temperatures foodborne iliness
Public health interventions are control measures lo prevent foodbome
22|44 N D ouT ON/A | Proper cold holding temperatures lliness or injury.
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(- State of Ohio
Food Inspection Repurt

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of Facility Typa of Inspection 0/

Twisd M Shake LLc ozl 3]s |avan

GOOD RETAIL PRACTICES

Good Retail Practices are preveniative measures to contral the introduction of pathogens, chemicals, and physical objects into foods.
Mark designated compliance status (IN. OUT, N/O, N/A) for each numbered item: IN=in compliance OUT=not in compliance N/O=not observed N/A=not applicable

‘Safe Food and Water Utensiis, Equlpment and Vending
38 I:I/IN (m} OUPﬁUA {1 N/O| Pastaurized eggs used where required 54 ] ,ﬂq O outT :f::;gnaenf gg:sf::zg‘:gn:i:; zzggces cleanable, properly
39 r"j IN OOUT ON/A : _Wat.ar and ica from_app—roved source 55 LefIN [0 ouT Onra | Warewashing facilities: installed, maintained, used, test
Food Temperatiee Control P strips
10 |01 our a3 o | g conio mthds ses et sapren | | SSLEI BLOTT_1 Nonoad o e can
41 (0O Il\l O out DNIA,Ef N/C | Plant food praperly cooked for hot holding 57‘,,EﬁN O OUT CIN/A | Hot and cold water available, adequate pressure
42 ,ﬂ/ IN O OUT OON/A O N/O | Approved thawing methods used 58 (0N OOUT Plumbing installed, proper backfiow devices
43 J/ﬂ/lN 0 ouT ON/A Thermometers provided and accurate DN"iD N/
Food identification 59,E|/N O OUT OON/A | Sewage and waste water properly disposed

44”% O out Food properly labeled; original container 60}% T QUT ONIA | Toiked facifties: property constructed, suppfied, cleaned

Prevantion of Food Contamination 61,—E{‘|’:«l O ouT ON/A | Garbageirefuse properly disposed: facilities maintained
45 ,ﬁq o out Insects, rodents, and animals not present/ouler sg,,m’m 0 out Physical facilitles installed. maintained. and clean: dogs in

4 apenings profected : ONAD NO outdoor dining areas

46 vﬂ,IN O out g:r':::g‘ili::} ap;evenled during food preparation,
7 ,EQD' ] OUT ON/A Personal cloamliness G}’ﬁlN 0o ourt Adequate ventilation and lighling: designated areas used
48 /Er IN O OUT ON/A DIN.'O Wiping cloths® properly used and stored 64| /D/IN 0 OUT ONYA | Existing Equipment and Facilities

49 IN O oUT OnNAE NIO | Washing fruit d tabl
amo [m} /Er ashing fruits and vegetables AT T

Proper Use of Utansis

50 /D/IN 0O OUT ON/A O N/O | In-use utensils: properly stored 65 [ 'N/D OUW’A 901:3-4 0AC
51 ,E]/IN O ouT ONA ;J;sgls‘;g. equipment and linans: properly stored, dried, 6 'fIN 0 0uT ONA | 3701-21 0AG
52 0§ IN O OUT ON/A Single-use’single-service arlicles: properly stored, used

53 ,Z/IN 0O oUT ON/A CJ NfO | Slash-rasistant, cloth, and latex glove use

Observations and Corrective Actions
Mark "X" In appropriate box-for COS and R::COS=corrected on-s‘rle during inspection R=repeal viclation
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