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Authority: Chapters 3717 and 3715 Ohio Revised Code
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“FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH. INTERVENTIONS

Mark desrgnated compllance status (IN, OUT, N/O, N/A) for each numbered item: IN=in compliance OUT=not in compliance N/O=not observed NlA—not applicable
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26| COIN/A

| " Supervision St : . Time/Temperature Controlled for Safety Food (TCS food)
- Person in charge present, demonstrates knowledge and I IN O ouT ’ . "
1 1 ,0IN OOUT O N/A performs dutles 23 ONA O N/O- Proper date marking and disposition
2 | OIN CIOUT O N/A Certifled Food Protection Manager OIN Oout |, _ )
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]

O iN ] OUTD N/O
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4
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14 GINA O N/O destruction 32 FINA T N/O Special Requirements: Custom Processing
33 0N O our Special Requirements: Bulk Water Machine Criteria
EIN O ouT Food tod and protectsd LIN/A O N/O
15 ood separated and protecte
ON/A O N/O
N T oUT a4 OIN O ouT Speclal Requirements: Acidified White Rice Preparation
16 l:lN/A 0 N Food-contact surfaces: cleaned and sanitized LaNA O N/o Criteria
4 Proper disposition of returned, previously served, JIN [ ouT - . i
17| OIN OouT recondmoned and unsafe food 35 CIN/A Critical Control Point Inspection
e el smperature Gontrolled: ot (TCS food) - 6 OIN Oour Process Review
O.IN O out L CIN/A
‘EIN/A T NO Proper cooking time and temperatures
Ut 37 El\ITII\IA o out Variance
19 LN O o Proper reheating procedures for hot hoiding d
ON/A ETN/O
OIN OouT N
200 OnA ONO Proper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
21 l\ll,;lA %B/UOT Proper hot holding temperatures foodborne iliness.
Public health interventions are control measures to prevent foodborne
22| GIN O OUT ON/A Proper cold holding temperatures iliness or injury.
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Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of Facility
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Pasteurized eggs used where required

54

O IN.E0UT

ed NIA—not applicable

Food and nonfood-contact surfaces cleanable, properly
designed, constructed, and used

40~

Ij IN 0 OUT OIN/A O N/O

ater and ice fro

approved source

Proper cooling methods used; adequate -equipment
for temperature control

55

1IN O ouT ON/A

Warewashing facilities: installed, maintained, used; test
strips

56

-OIN O ouTt

Nonfood-contact surfaces clean

41 {OIN 1 OUT ON/A O N/O | Plant food properly cooked for hot-holding 57 | O IN O OUT OIN/A | Hot and cold water available; adequate pressure
42 B IN O OUT [IN/A 1 N/O | Approved thawing methods used | 58 [ IN OOUT Plumbing Installed; proper backflow devices
43 0 IN O OUT CIN/A Thermometers provided and accurate [EINATIN/O
59| O IN O OUT ON/A | Sewage and waste water properly disposed
44 |OINDI OUT Food properly labeled: original container 60 |0 IN O OUT ON/A | Toilet facilities: properly constructed, supplied, cleaned
61 IO IN O OUT [IN/A | Garbage/refuse properly disposed; facllities maintained

Insects, rodents, and animals not presentfouter

45# LINDouT openings protected

o o Contamination prevented during food preparation,
46 'DINDOUT storage & display
47 /01 IN [ OUT ON/A Personal cleanliness

48

T IN O OUT ON/A O N/O

Wiping cloths: properly used and stored

49

"1 IN O OUT CIN/A [ N/O

"0 IN O OUT OOIN/A O N/O

Washing fruits and vegetables

In-use utensils: properly stored

10 IN O ouT ON/A

Utensils, equipment and linens: properly stored, dried,
handled

65

62| O IN OoOUT Physical facilities installed, maintained, and clean: dogs in
outdoor dining ar
CON/ALT N/O : g areas
63| E'IN O OUT Adequate ventilation and lighting; designated areas used
64| TI'IN [0 OUT CIN/A | Existing Equipment and Facillties

[2IN O oUT CIN/A

901:3-4 OAC

66

‘TTIN 0 OUT ON/A

3701-21 OAC

10 IN 0 oUT ON/A

Single—use/singIe-servibce articles: properly stored, used

0 IN O OUT ON/A O N/O

Slash-resistant, cloth, and lat
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NC = NON-CRITICAL
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