State of Ohio

Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code
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1| @iN OouT O N/A E:rrfi‘;”m;” Sharge present, demonsfrates owtedge, and 23 E ,\':;‘A %E/UOT Proper date marking and disposition
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15 | [ZIN CIOUT O N/A | Procedures for responding to vomiting and dlarrheal events ) Hi'ghly,Sus'cepﬁble'Ppplllatibhs
i B Good Hygienic Practices JIN O ouT . -
" i ;
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13| OIN DOourt Food in good condition, safe, and unadulterated CIN/A O N/O pecial Requirements: Heat Treatment Dispensing Freezers
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17| TIN O OUT recondifioned, and unsafe food 35 ON/A Critical Control Point Inspection
.- TimelTemperature Controlled for Safety Food (TCS food) OIN [JouT .
= N 36 o Process Review
CIIN [0 ouT ANTA
18| 45 Proper cooking time and temperatures
LIN/A O N/O 0N O ouT
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20| HAna 0 NO Proper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
l - that are identified as the most significant contributing factors to
21 L3N O ouT " Proper hot holding temperatures foodborne illness.

Public health interventions are control measures to prevent foodborhe:
illness or injury.
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Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code
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Water and ice from approved source 15510 IN O out ONnA Warewashing facilities: installed, maintained, used: test

strips

40 | E1IN O oUT ONA 11 IO flz)ic)ty;?;]‘pz?gltwi rgg:ﬂ?gls used; adequate equipment t surfaces clean

41 EI/FIN [1 OUT CIN/A O N/O | Plant food properly cooked for hot holding 57 |.O IN O OUT CON/A | Hot and cold water available; adequate pressure

42 B9 INO ouT CIN/A [0 N/O | Approved thawing methods used 58 |.01 IN OouT Plumbing instailed; proper backflow devices
EI IN OO0 OUT ON/A Thermometers provided and accurate LONACIN/O

59 |1 IN OO OUT ON/A | Sewage and waste water properly. disposed

Food properly labeled; original container 60| O IN OO OUT CIN/A | Toilet facilities: properly constructed, supplied, cleaned

61| 1IN O OUT [IN/A | Garbagefrefuse properly disposed; facilities maintained

e animals not present/outer 62 [FIdIN [0 ouT Physical facilities installed, tained, and clean; d
IN ouT Y maintaine and clean; dogs in
LiNg openlngs protected outdoor dining areas
46 | O IN/E'iJOUT Contamination prevented during food preparation, HNADI N/O
storage & display P . Lo .
o N oUT ONA Porsonal cleaniness 63 EI IN [JouT Adequate ventilation and lighting; designated areas used
I
48 |-Cf IN 00 ouT OIN/A O N/O | Wiping cloths: properly used and stored 64| EI'IN O OUT ON/A | Existing Equipment and Facilities

49 LETIN O OUT FIN/A [ N/O | Washi b

50 1IN O OUT CIN/A LI N/O | In-use utensils: properly stored 65| [1IN [0 OUTOINA | 901:3-4 OAC
51 /EI IN O OUT CIN/A #gﬁglzls equipment and linens: properly stored, dried, 66| CLIN [T OUT CIN/A | 3701-21 OAC
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53 Iﬁ IN 0 OUT ON/A [1 N/O | Slash-resistant, cloth, and latex glove use
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