State of Ohio

Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code
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- e - 25 e Consumer advisory provided for raw or undercooked foods
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7 E]’r N O OUT I:I N/O | No discharge from eyes, nose, and mouth : En “Ghemical
- - - Preventing’ Contamination by Hands' OIN [ OouT
o Food additives: approved and properly used
8 |-FHN O OUT[J N/O| Hands clean and properly washed 21 ANIA ° PP properly use
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~ETIN [0 OUT No bare hand contact with ready-to-eat foods or approved 28 Toxic substances properly identified, stored, used
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16 ‘DN/A O N/ Food-contact surfaces: cleaned and sanitized AZIN/A [1 N/O Criteria
Proper disposition of returned, previously served, OIN OouT ” ) )
17| AN O OUT reconditioned. and unsafe food 35 EINA Critical Control Point Inspection
7= YimelTemperature Controllad Jor Safety Food (TCS food): OIN OOouT ]
- 36 Process Review
’iN |:| ouT I LEIN/A
18 Proper cooking time and temperatures
CIN/A O N/O
OIN O ouT .
37 K Variance
o BN D ouT Proper reheating procedures for hot holdin N
9| oA BN P gp g
CIN O out b ing i g . . ) ]
20| Ona @l roper caoling time and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
OIN O out ; foodborne illness.
21 ON/A E-N/O Proper hot holding temperatures
Public health interventions are control measures to prevent foodborne
! al p
22| EMK"E OUT CIN/A | Proper cold holding temperatures illness or injury.
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42 =N OUT CIN/A I N/O | Approved thawing methods used 58.-EF IN OJOUT Plumbing installed; proper backflow devices
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59 -E1'IN [1 OUT OON/A | Sewage and waste water properly disposed
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45 -[TIN O OUT ots, odents, hot presentiouter 62 | O IN-EFOUT Physical facilities installed, maintained, and clean; dogs in
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48 CT'IN 0 OUT CIN/A O N/O | Wiping cloths; properly used and stored 64,-F1"IN 0 OUT ON/A | Existing Equipment and Facilities

49 | O INO ouT ONIAET N/O | Washing fruits and vegetables

50 IN O OUT [IN/A O N/O | In-use utensils: properly stored 65| 1IN O OUTTIN/A | 901:3-4 OAC
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State of Ohio

Continuation Report
Authority: Chapters 3717 and 3715 Ohio Revised Code
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