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10% Proawe ss Orive Oonpille  40lY
License holder d Inspection Time Travel Time Catsgory/Dascriptive
EEYS Enterprise 11C (00 %) C35

Type of Inspection (check all thdt apply)

tandard O Critical Control Point (FSO) O Process Review (RFE) O Variance Review O Follow up

18 Foodbeme 0O 30 Day O Complaint
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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

Compliance Status

Compliance Status

Supervision

Time/Tamperature Controlled for Safety Food (TCS food)

1 [ afn our O :eer'f?"';‘;" d“;fg" present, demonstrates knowledge, and 23 DNTA gg';g Froper date marking and disposilion
[AN OOUT [ N/A | Certified Food Protaclion M
2 = = o IaEmpl = ;a:;:h Snager 24 =y A %g;’g Time as a public health control- procedures & records
Management, food employees and conditional employee; Cansumer Advisory
3 /Bﬁ OouT O NA knowledge, responsibllities and reporting OIN ouT
- - 125 Consumer advisory provided for raw or undercocked foods
4 | 19 OOUT O NiA | Proper use of restriction and exclusion m
5 p{ﬁ gouTt g NiA | Proceduras for responding to vomiting and diarrheal events nghly Susceptible Popula'ﬂorib
ol
Good Hyglenic Practices aIN gour .
Past d foods used; prohibited food t offered
& | [N [J OUT [J N/O | Proper ealing, tasting, drinking, or tobacco use 26] [CHOA astaunzad foocs used, pro @ noteriare
7 :B’I'N [J OUT O N/O | No discharge from eyes, nose, and mouth Chemical
Preventing Contamination by Hands OIN O our
Food additives: d and r d
8 ,E1N/ O OUT O N/O| Hands clean and propery washed 27 ’DNT’A 00¢ addilives: approved and proparly use
N DOUT | roxic sub rly identified, stored, used
o ouTt No bare hand contact with ready-to-eat foods or approved 28 CINA oxic substances properly identified, stored, us
2 I“Ona O N alternate method properly fallowed
Conformance with Approved Procadures
10 M QouT O N/A | Adequate handwashing facilities supplied & accessible 29 OIN OouT Compliance with Reduced Oxygen Packaging, oth
Approved Sotrce ON/A specialized processes, and HACCP plan
btained fi
i1 ,B ': 583: Food obtained from approved source 30 gl‘ll'fA % g}JoT Special Requirements: Fresh Juice P ction
12 %A o nNio Food received at proper temperature OiN Dour
- D’fﬁ O ouT Food in good condilion, safe, and unadullerated H ONA O N/O Special Requirements: Hey@nenl Dispensing Freezers
14| O IP]JA gg,l'-g gggttgzgo;ecords available: shellstock tags, parasite 32 g[::TA gg;-g Special Requirementé’ Custom Pmceﬁs}ing
Protection from Contamination
o our : ta 33 grllTA gg:’g Spedal%ments:theﬁ#ﬂﬁe Criteria
15 ’g:‘ A O NO Food separated and protected + 7
G ouT 34 OIN OQout Spetial Requirements: Acidified White Rice Preparation
18 Owa O NIO Food-contact surfaces: cleaned and sanitized ONA O N0 teria
1
Proper disposition of returned, previously served, OIN Oou ) )
17 /E’fﬁ O ouTt reconditionad, and unsale food as5) ONA Critical Control Point Inspection
Time/Temparature Controlled for Safety Food {TCS food) O ouT .
36 on Process Review
18 E?!ITA o N.lfJOT Proper cocking lime and temperatures 7
a7 gN 0 ouT Variance
Omw gout ) ON/A
19 PK’A O no Proper reheating procedures for hot holding
OmIN OouT . ) . :
2| gna G Froper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
[ ﬁ ; that are identified as the most significant contributing factors to
21 ’é’NﬁfA gz:‘g Proper hot holding Iemp?jl:;escpleése foodbormne iliness.
(11“2!'[’ / 5’,;”; ’:" : ié 1754 ¥ Public health interventions are control measures to prevent foodborne
22 Fﬂﬁ 0O QUT CIN/A | Proper cold holding temperatures illness or injury.
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“Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code
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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 designated compliance status {IN, OUT, N/Q, N/A) for sach numbered item: IN=in compliance OUT=not in compliance N/O=not observed N/A=nol applicable

Safe Food and Water

Utenslis, Equipment and Vending

38 | O IN O OUTEIN/A O N/Q

Pasteurized eqggs used where required 54

LefIN O ouT

Food and nonfood-contact surfaces cleanable, propery
designed. constructed, and used

40 ,Er IND OUT ONA DI N/O for temperature control

® N Do Water and ico from approv urce Warewashing facililies: installed, maintained, used;
- ; - IN 4 : g : i ntained, used, tast
'Food Temperature Control = ‘El/ O ouT OnN/A strips
Proper cooling methods used; adequate equipment 56 &3 IN 0 out Nonfood-contact surfaces clean

‘Physical Faciiitles

41 |ONDOouT AT NO

0 ouT ONA

Plant feod properly cooked for hot holding 57

Hot and cold water available; adequate pressure

a2 | BTN O OUT ONiA O N/O

Approved thawing methods used

58

OIN O CUT ONA

Plumbing installed; proper backflow devices

Thermometers provided and accurate 50

LETIN O OUT ON/A

Sewage and waste waler properly disposed

43 TN D0 ouT ON/A
E _Food Identification

-

80

LETIN O OuT ON/A

Toilet facilities: properly constructed, supplied, cleansd

44 /Eﬁwl 0 out Food properly labeled; original container 61‘_,E!/IN O OUT ON/A | Garbageirefuse properly disposed; facilities maintained
: Prevantion of Food Contamination == 62 LETIN O ouT Physical facilities installed, maintained, and clean
45 ,Gﬁl aout :;;:en?:'sg'sr:c:g:‘etzl':dnd L G LT 63 ,E’ﬁ oourt Adequate ventllation and lighting; designated areas used

46 ‘,E]’Il‘:l 0 out storage & display

Contamination prevented during food preparation,

64

47 N O OUT Personal cleanliness

)2'1( O out ON/A

Existing Equipment and Facilities

48 ‘D'lﬂ DO OUT ON/A & NJO | Wiping cloths: properly used and siored ! Administrative
49 |0 IND CUT [:INIM N/O | Washing fruits and vegetables
65/ OO IN O OUT, /A | 801:3-4 OAC
: il’ropor Use of Utensils & P
50 ,B‘TN £ OUT ON/A O N/Q | In-use utensils: properly stored 86 ,Eﬂl 0 oUT ON/A | 3701-21 OAC

51 |ETIN O oUT ON/A handled

Utensils, equipment and linens: properly siored, dried,

52 LBIN O ouT ON/A

Single-use/single-service articles: properly stored, used

53 | O IN O OUT.B/AD N/O

Slash-reslstanl and cloth glove use
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HEA 53028 Ohio Department of Health (6/18)
AGR 1268 Chio Department of Agriculture (6/18)

C=CRITICAL ~NC= NON-CRITICAL
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