State of Ohio

Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code
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Type of Inspection {check all that apply}
)Ef Standard O Critical Control Paint (FSQ) O Process Review (RFE) O Variance Review [ Follow up
[0 Foodberne [0 30 Day {30 Complaint

0O Pre-licensing I Consultation
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(if required)
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FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTHI/INTERVENTIONS

Mark designalad compliance status (IN, QUT, N/O, N/A) for each numbered item IN=in compliance OUT=no! in compliance N/O=nol observed N/A=not applicable

Compliance Status

Compliance Status

Suparvision - TimefTempsrature Controlled for Safoty Food (TCS|food)
Person in charge present, demonstrates knowledge, and N O OuUT . . -
1 ’Dfil:IOUT O NiA performs dulierg P 85 knowledge. an 23 /g;i,A O NiO Proper date marking and disposilion
2 ﬁ‘m DOUT O N/A | Certified Food Protection Manager O Oout .
o Employoe Hoaith 24 A O NIO Time as a public health control: procedures & records

Management, food employees and conditional employees

Consumer Advisory

3 ,Em QouT O NA knowledge, responsibilities and reporting 05 O 18- [ OUT c y .
4 J:lrﬂ' OOUT O N/A | Proper use of restriction and exclusion ,B&ﬁ\’ onsumer advisory provided for raw or undercooked foods
5 Dn'f OOUT O N/A | Procedures for responding o vomiting and diarrheal events Highly, Susceptible Populations
— ‘
Good Hyglenic Practices 0O IN, B OuUT . .
6 JD‘N D OUT B N/O | Proper eating, tasting, drinking, or tobacco use 26 ’Dm,'q’ Pasteurized foods used; prohibiled foods not offered
7 IN O OUT O N/O | No discharge from eyes, nose, and mouth Chemlcal
Prevanting Contamination by Hands Om OouT
8 {3 OUT O N/o| Hands ciean and properly washed 27] Food addilives: approved and properly used
IN O OouT .
O out Mo bare hand comtact with ready-lo-eat foods or approved | |28 ‘gpya Toxic substances properly identified. stored, used
9 ON/A O NIQ altemate method properly followed
Conformance with Approvad Procadures
10 OouT [ N/A | Adequate handwashing facilties supplied & accessible 2ql OIN D OUT | Compliance with Reduced Oxygen Packaging, other
Approved Source CIN/A specialized processes, and HACCP plan
N QuT Food aobtained from approved source
1 o S 0T PP 30 gbIJTA DU g}g Special Requirements: Fresh Juice Production
12 ONiA !E,;IIO Food received at proper temperature 0 0 £
IN ouTt f .
- . D ouT Food In good condition. safe, and unadulterated kil ONA O NiO Special Requirements H%tmenl Dispensing Freezers
14| O A Dl:l g}g’ dR:;llL;:::l‘ijo:\ewrds available shellstock tags, parasile 32 gl«:TA ggg Special Requiremeyaéjstom Processing
Protection from Contamination
ﬁ; O out 33 EP:TA Ejg:g Special Re%ernli ig‘( Water Machine Criteria
15 ON/A O NO Food separated and protected — \V) i
JB‘TN, O ouT 14 DN OouT Speci equirdmen[s Acidified White Rice Preparation
16|"Onia O N0 Food-contact surfaces. cleaned and sanitized OniA O NO Criterla
i iti i IN out
17 /D’l{ o out ;’gg:‘;i:;g?'t:’:d‘::n':;;’;"g%dprev'ousw served, 35 ENIA d /4n'tical Conlrot Point Inspection
Time/Temperatura Controlled for. Safaty Food (TCS food) OIN Oour
36 ONJA Process Review
18 EI\IITAE% Proper cooking time and temperatures 7
37 O IN~-O ouT Vari
O 0out OnvA arance
19 ,EN)I'A O No Proper reheating procedures for hot holding
O gout P " f d
20| Onsa o roper cooling time and lemparalures Risk factors are food preparation praclices and employee behaviors
that are identified as the most significant contributing factors to
21 EI%JA gz:'g Proper hot holding temperatures foodborne illness.
Public health interventions are conirol measures to prevent foodborne
22 ,CH(E'I OUT [N/A | Proper cold holding temperalures iliness or injury.
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GOOD RETAIL PRACTICES

il

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

Mark designated compluancs status (IN, QUT, N/Q, N/A| for each numbered item IN=in compliance OUT=not in comp!:ance N/O=not observed NIA-‘not appllcabl

Safo Food and Water

Utenslls. Equipment and Vending

 eTin O ouT

Food and nonfood-contact surfaces cleanable, prope

38 10 I‘N O QUT EIN/A O N/O| Pasteurized eggs used where required 54 | designed, constructed, and used
39 IN JOUT ON/A Waler a"f_j ice from approved source 55 'ﬂ/I‘N O ouT ONia | Warewashing facilities installed, maintained used, tas
Food Temperatura Control P strips

Proper cooling methods used; adequate equipment 56 ’E_','N O ouTt Naonfaod-contact surfaces claan
40’MD OuT ON/A O N/O for te_mp‘gr(ay_[g control I Physlcal Facilities
41 |0 INDOOUT, 1A OO N/O | Plant food properly cooked for hot holding 57 ,B‘]ﬁ O OUT ON/A | Hot and cold water available adequale pressure
42 /EI/IN ):l QUT ON/A O N/O | Approved thawing methods used 580N OQour Plumbing installed proper backflow devices
43 zﬂﬁl 0O OUT ON/A Thermometers provided and accurate ONADNO

' Food Identification 59_24! [0 OUT CIN/A | Sewage and wasle waler properly disposed

44

ﬁN Oour

Food properly labeled original container

?r_aventlo_n of Food Contaminetion

60,

zile O QUT ON/A

Toilet facilities properly constructed, supplied cleaned

61

BTN £ OUT CNA

Garbage/reluse properly disposed facifities maintained

48

L&l IN O ouT OnA O /O

Wiping cloths: properly used and stored

45 ,a'ﬁ 0 ouT Insects, rodents, and animals nol present/outer 62 JZ’IN g out Physical facilities instaled maintained, and clean, dogs
1 openings protected ’ ) outdoor dining areas
46 JB‘fN 0 ouT Contamination prevented during food preparation, ONAON
storage & display - o
1 Adequate venlitation and lighting designated aresas uset
47_LETIN O OUT ON/A Personal cleanliness 83N O ouT =0 e o’

64

_EYIN O OuT ONiA

Existing Equipment and Facilities

.49 . OIN .E] ouT DN!A,E( N/Q | Washing fruits and vegetables Administrative
ky Proper Use of Utensiis
50 MD QUT ON/A O N/O | In-use utensils: properly stored 65|00 IN OO0 OUTLINA | 901:3-4 0AC
- Hensils, equipment and linens: properly stored, dried, :
51 BN 01 OUT CIN/A e I 66 @TN CJ OUT CIN/A | 3701-21 OAC
52 .v-ﬂ’ify:l OUT ON/A Single-use/single-service articles: properly stored, used
53 /E]IIN 0O OuT ON/A O N/O | Slash-resistant, clolh, and latex glove use
Observations and Corrective Actions
Mark "X" in 3 tate box for COS angd R COS=comectad on s te during Inspection R=rapeat violation
Jtem No.| Code Section | Priority Level | Commant cos |
Previows wviolations \‘\n Ve \—?'en r_pjrl’er_‘k’f,

A—(r v.ﬂ'tn’_b'f

C()‘/L \nmulug ‘k’hf;’bln‘h&f!) fr]’l\("rwz-(

PRIORITY LEVEL: C=C __U,'.i AL
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