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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=no! observed N/A=not applicable

Compliance Status Compliance Status
Fx Suparvision Time/Temperatura Controllad for Safety Food (TCS food)
1 MOUT (m} N.fi" ‘::rr;?,:_‘n;" :ﬁ?;ge present, demonstrates knowledge, and 23 SPEITA gg‘;’g Proper date marking and disposition
ified Food Protection Manage
20 DOUTFW A ‘Ef_:t |e;!m Pl m:loa':tnh ATager 24 = INA g?:lr-g Time as a public health control procedures & records
Management, food employees and conditional employee; Consumer Advisory
3 | ON DOU}Bﬁv knowledge, respansibilities and reporting ol ouT
—— 25 Consumer advisory provided for raw or undercooked foods
4 | CIN_FTOUT O N/A | Proper use of restriction and exclusian A
s | @MW O0UT ON/A | Procedures for responding to vomiting and diarheal events |Highly Susceptibie Populations
3 Good Hyglenic Practices O IN_ETOUT
- rized food d, hibited foods not offered
& | B¥IN_ET'OUT O N/O | Proper eating, tasting, drinking, or tobacco use 26 A Pasteurize = usad, pronb e o
77 ];Hﬂ [0 OUT O N/O | No discharga from eyes, nose, and mouth Chemical
7~ Pravénting Contamination by Hands 0N ouT
- Food additives: approved and properly used
g | O O out 10| Hands clean and properly washed & AJ‘___ pRrov propery
0O out
O N3 ouT Mo bare hand contact with ready-to-eal foods or approved CINVA Toxic substances properly identifled, stored, used
8 /Bﬁm O Nio alternate method properly followed | ; - _
1 | [ Conformance with Approved Procedures
10 | OIN OOUT A | Adequale handwashing facillties suppllad & accassrble 20 O IN.OOUT | Compliance with Reduced Oxygen Packaging, other
. . o ~ _ Approved Sourca ‘Eﬂf: | specialized processes, and HACCP plan
. -
11.. g’:: DD QuT T Food cliakied fiom approved source 30 g Ir ~ E ,Oq}g I Special Requirements: Fresh Juice Production
12 on M‘%’g’ Food received at proper temperature | TR0l OUT i
3 0 ouT .| Food In good condition, safa, and unadulleraled 31 A O NIO . Special Requirements: Heat Treatment Dispensing Freazers
14 Elli 2 g:'JOT dR:sq;ir:go:\ecords available: shellstock tags, parasite 132 a INA g gllch"l' Special Requirements: Custom Processing
1 (] 1
=3 : 'Protection from Contamination |
'EI:] o7 - geect :M,E’!‘?K g g:JoT Spacial Requlrements: Bulk Water Machine Criteria
15¥0nA O suo | Food separated and protected i T
TN T ouT - 44| OIN O OUT Special Requirements: Acidified While Rice Preparation
%6 % O NO | Food-contact surfaces: cleanad and sanitized m ONO | Criteria
i +
| Proper disposition of returmed, previously served. amN aour | ...
17 IN OO0uUT meonditioned, and unsafe food 35 .ﬂm Critical Control Point Inspection
Time/Temperature Gontrolled for Safety Food (TCS food) OIN OouT
T 36 m A i Process Review
18 _‘Eflfr::g glf'g I_Pruper cooking time and temperatures |
N ouT | 37%-0 ouT Variance
19 al A 0 NO : Proper reheating procadures for hot holding
OIN-O ouT | )
20 A O NO Proper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
T that are identified as the most significant contributing factors to
21 ,J: /g g}g Proper hot holding temperaturas foodborne illness.
- Public health interventions are control measures to prevent foodborne
22 ;-N(I:I OUT ON/A | Proper cold holding temperatures iliness or injury.
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[ ' GOOD RETAIL PRACTICES ;

Good Relaﬂ Practices are preventative measures to control the infroduction of pathogens, Chemlcals and physical objects into foods,
Mark designated compliznce status (IN, QUT, NI, NIA) for each numbared item: IN=in compliance OUT=nol in compliance NfO=nat observed NIA=nat aEEhcable

. . Safe Food and Water Utensils, Equlpmsnl and Vending
. Food and nonfood-contact surfaces cieanable, pmperi
3 |0 IN" 0O ouT [3/A O N/O| Pasteurized eggs used where required Af 54 F IN/E!ﬁT | ciesigned, constructed, and used
39 LETIN O ouT _ W_ater and ice from approved source \-;5/ O N O out @A Warawashing facilities: installed, maintained, used: test
= " Food Temparature Control Iy - strips
Proper cooling methods used; adaguate equipment 56_ D__'NYOUT Nonfood-contact 5"’"_fa°°5 clean
40/ INDO OUTONAD NO | ¢ iamperature control L T _ Physlcal Faciiities i "
41 | INOOUT Iﬁ [0 N/O | Plant food properly cooked for hot holding 57({0N O OUT/DNfK Hot and cold water available; adequate prassure
42 |OIND OU.T/ZIﬂfA 0O N/O | Approved thawing methods used 58| OIN ,DvOU'I:,CIN'fA/ Plumbing installed; proper backflow devices
43, ,B‘ﬁr O ouT ON/A Tharmometers provided and accurate 59 ,Dﬁ 0O ouT ON/A ,Sawage and waste waler properly disposed
Pty =Hi- * Food Identificatlon | | 0|0 .0.0uT ONR | Toilet facilites: properly constructed, supplied, cleaned
3 -~
44 '.Em O out Food properly labelad; original container 0&,4—- &1 F(N C31-CUT CON/A | Garbagefrefuse property disposed; facilites maintalned
[ Prevention of Food Contamination 62 BN O ouT Physical facililes installed, maintained, and clean
45 ol OU‘T ll)r:::;::lsésr;dr:?el; :dnd anlmals not presant/outar A é )a‘lﬁ 0 ouTt Adequate ventilation and lighting; designated areas used
46 b N OUT Contamination prevented during food preparation, )
y storage & display 84| ETIN O OUT EIN/A | ExIsting Equipment and Facllilies
3y [e'nDoutr .~ Personal cleanliness /]
48 |OnNDO OUT,EﬁvaT N/O | Wiping claths: properly used and stored = Administrativa »
49 | O N O oUuT BN/A O NiO | Washing frults and vegelable
- ,‘Eﬁ — e A 65BN O ouT ON/A | 901:3-4 QAC
= - Proper Usa of Utenails _ . : 7
S0 |INDO OUWAJ O N/Q | In-use utensils: properly stored 6s|OIN O OW ' 3701-21 OAC
i Utensils, equipment and linens; properly stored, dried,
51 |0 in O oupCiva handiod p; / 3¢ 2]
52 |EYIN O OUT ONig~" Single-use/single-service articlas: proparly stored, used } ;
53 |OINDO OULBﬁM O NIO S1ash-resis:ant and cloth glove use
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