State of Ohio
Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code
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Type of Inspection (check all that apply)
O Critical Control Polnt {FSQ) [ Process Review (RFE) O Variance Review [ Follow up

| f3-Standard
O Foodborne 030 Day O Complaint

Follow up date (If required) | Water sample date/result

{if required)

O Pre-lfcensing O Consuliation

Compllance Status

1 Person in charge present, demonsirates knowledge, and Proper date marking and disposition
performs duties
GCerllfied Food Protection Manager ) ]
. Time as a public health control: procedures & records
Management, food employees and conditional employses; :
3 QOUT DO N/A | ynowledge, responsibilities and reporting
4 _OOUT [J A | Proper use of restriction and exclusion
5 | L | QUT [T N/A | Pracedures for responding to vomiting and diarrheal events
s | CIN O OUT GINO Pasteurized foods used; prohibited foods not offerad
QI DOUT [ Nio
N O OUT ON/O | Hands clean and properly washed Food addiives: approved and properly used
[ Dour No bare hand contact with ready-to-eat foods or approved Toxic substances properly identlfied, stored, used
9 ["OnvaDwo alternate method propedy followed
O N/A washing facilities supplied & accessible 29 CIN- B OUT Compliance with Reduced Oxygen Packaging, other
ETNIA specialized processes, and HACCP plan
Hiv  JouT Food oblalned from approved source
o EOUT i 30 [ty SOlT | Sposial Requirements: Fresh Juics Production
12| O BN Food received at proper temperalure /DIN Sou
BLriN CouT Food n good condilion, safe, and onaduliorated 31 CIN/A CN/O Special Requiremenis: Heat Treatment Dlspenging Freezers
14 E%A Eg}g Egggbrgl?ogecords avallable: shallstock tags, parasite 32 g:ffA gg:g Special Requirements: Custom Processing
N OouT 33 Ell::: A g ﬁ:,'g Special Requiremants: Bulk Water Machine Criteria
18 KD NiA OINIO Food separated and protected .
BN OoUT 54 BN JOUT Speclal Requirements: Acidified White Rice Preparation
18| s O /O Food-contac! surfaces: cleaned and sanitized LIN/A OO N/O Crileria
Proper disposition of returned, previously served, O OouT ! .
17 -,EﬁfN oour recondilionad, and unsafe food 35 o Critical Control Point inspaction
. S 36 N L1ouT Process Review
ON 0O out L E,N!A
18 CINAETN/O Proper cooking time and femperatures F—-
. Om cour .
- 37 WVariance
ON O out ) ,D'gjﬁ '
19 ONA-T NO Proper reheating procedures for hot holding
CIN O out P ling fi g t .
2| A gt roper cooling time and temperatures Rigk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
24 f:{; A g ﬂ:JoT Proper hot holding temperatures foodbome iliness.
Public health interventions are control measures to prevent foodbome
22 [ﬁ/ O OUT ONA | Proper cold bolding temperatures itness or infury.
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State of Ohio

Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code
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OO OUTJENIA O N/O| Pasteurized aggs used where required

Food and nonfood-contact surfaces cleanable, prcperiy'
designed, constructed, and used

Iﬂ'l‘a O out

N Oout ONA

Water and ice from approved source

55

Warewashing facilities: installed, maintalned, used; test

£
O IN JaouT ana | o

58

O INFTOUT Nonfood-contact surfaces clean

1 4 Proper cocling methods used; adequate equipment oa
40 |OINDOouT EI’N!A O NO for temperature control =
41 [ IN 8 QUT ONA H/ijo Piant food properly cooked for hot holding 57 -6 IN O CUT ON/A | Hot and cold water availables; adequate pressure
42 | O IN O OUT CIN/A [X'NIO Approved thawing methods used 58 ([ IN QOUT Plumbing installed, proper backflow devices
43 N O CUT ON/A Thermometers provided and accurate aOwAONO

: ; 59 | @-N O OUT ON/A | Sewage and waste water properly disposed
44 jZI’iN o our Food properly labeled; orginal contalner 6.0 LF1'MM O CUT OWfA | Toilet facilities: properly constructed, supplled, cleanad

Y 61 |-E-1N O OUT ON/A | Garbagefrefuse properly disposed:; facilities maintalnad
45 Dfm 0 ouT Insects rodents, and ‘animals not presentfouier 62| O IN B OUT Physical fecilities installed, maintained, and clean; dags in
; openings protectsed outdoor dining areas

# Contamination prevented during food preparalon, ONA DI N/O
bl e starage & display 63| NN O oUT Adsquate ventilation and lighting; designated
27 | 1IN O OuUT ONA Porsonal deaninass = equate ventilation and lighting; designated areas used
48 |EiN O ouT ONA D I:IIO Wiping cloths: propery used and stored 64| [1IN O OUT ON/A | Existing Equipment and Facilities

49 | O4N O OUT ONA _I;IIHIO Washing fruits and vegetables

El IN E! OUT CIN/A RO | Slash-resistant, cloth, and iatex glove use

50 )]Z/I-N O OUT ON/A O NfO | In-use utensils: properly stored 65| BTN O OUT DN/A | 201:34 OAC
: 5 1 |1 N ouT CNa #;ﬁgi?:' equipment and linens: properly stored, drled, 66| OIN O OUTﬂdI:ll*ﬁ s | 370121 0AC
LETN 1 OUT CIvvA Single-usalsingle-service articles: properly stored, used
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