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 .
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17 | &N O ouT reconditioned, and unsafe food 35 TIN/A Critical Control Point Inspection
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18 Proper cooking time and temperatures
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LCINA O N/O P gp g
OIN O ouT I . i ) )
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- Food Inspection Report

Authorlty Chapters 3717 and 3715 Ohio Revised Code
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CTIN O OUT ON/A O N/O

Pasteurized eggs used where required

54

JEIN O QUT

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

40

O IN OOUT [IN/A

[ IN 01 OUT CIN/A T NIO

Wat d i

from approved so

Proper cooling methods used; adequate equipment
for temperature control

41

rd
[0 IN O OUT ON/A [ N/O

Plant food properly cooked for hot holding

55

“E1IN £1 OUT OON/A

Warewashing facilities: installed, maintained, used; test
strips

56

57

Ij IN O oUT

FTIN O OUT OON/A

Nonfood-contact surfaces clean

Hot and cold water available; adequate pressure

42

t| IN O OUT {IN/A O N/O

Approved thawing methods used

43

44

‘TT'IN O OUT ON/A

Thermometers provided and accurate

OINO ouT Food properly labeled; original container

Insects, rodents, and animals not present/outer

45 D_ IN 0T ouT openings protected

~ Contamination prevented during food preparation
46 | LIIND ouT storage & display
47 | FIN O OUT ON/A Personal cleanliness
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"IN O ouT ON/A O N/O

Wiping cloths: properly used:and stored
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[ IN O OUT CN/A [0 N/O

Washing fruits and vegetables
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‘1IN CJouT
CIN/A CIN/O

Plumbing installed; proper backflow devices
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O IN O OUT CINA

Sewage and waste water properly disposed

60°

"0 IN O OUT ON/A

Toilet facilities: properly constructed, supplied, cleaned
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A IN O OUT ON/A

Garbage/refuse properly disposed; facilities maintained
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N O ouT
CON/ALD NO

Physical facilities installed, maintained, and clean; dogs in
outdoor dining areas
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Adequate ventilation and lighting; designated areas used

64

[OIN O ouT ONA

Existing Equipment and Facilities

Item No.

Code Section

Priority Level

Comment

50 |71 IN [ OUT CON/A DI N/O | In-use utensils: properly stored 65| 1IN [ OUT LIN/A | 901:3-4 OAC
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51 |00 IN 0T OUT CIN/A r?;ﬁzlsellds equipment and linens: properly stored, dried, 661N [ OUT OON/A | 3701-21 OAC

52 | E1IN O OUT ON/A Single-use/single-service articles: properly stored, used

53 |.Ff IN 0 OUT CON/A O N/O | Slash-resistant, cloth, and latex glove use

g|jo|o|ojg|ojojg|jo;o|jo|0|O|0|8=|

Oojojo|ojojcyo|o|g|ojojo(o|o

Person in Charge

s

Lo

Date:

Sanitarian

(o

Licensor:

PRIORITY LEVEL: C=CRITICAL

NC = NON-CRITICAL
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