State of Ohio

Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code
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JOIN OJOUT O N/A

Person in charge present, demonstrates knowledge, and

performs dulles

Proper date marking and disposition

i CIOUT O NA

- |LEAIN OOouT O NA

Certifled Food Protection Managar

Managemsnt, food employees and conditional employees;
knowladge, responsbilltiss and reparting

LN EF1OUT [ NA

Proper use of restriction and exclusion

LIN_CIOUT [ NiA

Procedures for responding to vomiting and diarrheal events

O OouT NO

Hands clean and properly washed

Time as a public health control: procedures & records

Food additives: approved and properly used

Ona O NO
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Proper cold holding temperatures

B
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21 O o out Proper hot holding temperatures foodborne illness.

Publlc health interventlons are control measures to prevent foodborne
illness or injury.
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State of Ohio

Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code
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Good Retail Practices are preventative measures to control the :ntroductlon of pathogens chemicals, and physical objects into foods.
Mark designated compliance status {IN, OUT, N/O, N/A)} for each numbered item: IN=in compliance QUT=not In compliance NfO=nat ohserved N/A=not applicable

38

DN O OUT ONA O N/O

Pasteurized eggs used where reguired

OIN OouT

A s i
Food and nonfood-contact surfaces. cleanable properly
designed, construsted, and used

39

O3 OoUT CIN/A

Water and ice from approved source

IN [ QUT CINA

Warswashing facilllies: installed, maintafned, used; last
strips

40

L1 IN O OUT ON/A O N/O

Proper cooling methods used; adequate eguipmeant
for temperature condrol

OIN O oUT

Nonfood-contact surfaces claan
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STEnA

41 ,!3 IN O OUT ON/A O NfO | Plant food propedy cooked for hot holding 57 [[FIN O OUT ON/A | Hol and cold waler available; adequale pressure
42 ;I IN O OUT ON/A O N/O | Approved thawing methods used 58 l;_.IN aouT Plumbing installed; proper backflow devices
1IN O OUT [IN/A Thermometers pro\nded and scourate ONATINO
VR R ¥ 58 (B IN O OQUT ON/A | Sewage and waste water properly disposed

[N O OUT

Insects rodents and ammals nut presenb’ouler

60

1IN O OUT OON/A

Toilel facililles: properly constructed, supplied, cleaned

61

L1 IN 0 OUT O/A

Garbagelrefuse properiy disposad; facilities maintained

82

1IN T OUT
OW/A DL NO

Physical facilities installed, maintained, and clean; dogs in
outdoor dining areas

45 openings protectad

Contamination prevented during food preparation,
46 [LIINDouT storage & display
47 | O IN O OUT CONfA Personal cleanliness

‘IN OouT

Adequate ventilation and lighting; designaled areas used

48

EIN T3 OUT LINA OO WO

Wiping cloths: properly used and stored

49

B IN [ OUT CIN/A O N/O

LB IN O OUT ON/A [ NKO

Washlng frmts and vegetables

‘TN [ OUT CINA

Exisling Equiprment and Facilities

HEA 53028 Ohio Department of Health {8/22}
AGR 1268 Ohio Department of Agriculiure.(8/22)

50 In-use utensils: properly stored 65| 0N O CUT ON/A | 901:3-4 OAG
51 | o1 v O ouT Ona Il:latﬁgl‘::!:?' equipment and linens: propedy stored, dried, 66| O1IN O OUT ONA | 3701-21 0AC
52 [N O oUuT ONA Singla-use/single-service anicles: properly slored, used
53 [EIN El OUT I:lN.fAl:I NfO | Slash- resu;tant cloth, and latex glove use
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