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Authority: Chapters 3717 and 3715 Ohio Revised Code:
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'gpe of inspection {check all that apply} Follow up date {if required) | Water sample date/result
. Standard {1 Crilical Control Point (FSO) O Process Review (RFE) [T Variance Review LI Follow up (if requirady
I Foodbome (130 Day O Compiaint OO Pre-llcensing O Consultation
Mark designated compliance stalus (N, OUT, N/O, N/A) for sach numbered itam; IN=in compliance QUT=nat In compliance N/O=not observed NfA=not applicable
Compliance Status Compllance Status

. Person in charge present, demonstrales knowledge, and
Dour A performs duties

O0UT O N/A | Certified Food P tection Manager

Proper date marking and disposition

Time as a public health control: procedures & records .

B Management, food employees and conditional employees;
3AOIN TIOUT LINA | khowledge, responsibiiitios and reporting

4 'ON_OouT ONA Proper use of restriction and exclusion
5 | OIN_CIOUT [ N/A | Praceduras for rasponding to vomiting and diartheal events

6 FCIN O0UT O N/O ﬁmper eating, tasting, drinking, or fobacco use
N CIOUT [ N/O | No disar 8 fm nd mouth
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& [ [N D OUT OO N/C | Hands clean and properly washed Food additives: approved and properly used
| OIN- Oour No bare hand contact with ready-to-sat foods or approved Toxic substances properly identified, stored, used
® FOwagnio allernate method properly followed :
10 |'CHN O OUT O MA | Adequate handwashing facilities supplied & accessible 29 OIN O oUT Compliance with Reduced Oxyen packagi other
; : : ; _ 1anea spacialized processes, and HACCP plan
N A0uUT Food obtainad from approved source . .
11_ "glN DouT pp kli] E:::‘A E]] S%T Special Requiremants: Fresh Juice Production
12 CINA CIN/O Food recaived at proper temperature ;BJN DouT -
3l.aN Dot Food In good condition. safe, and unadulteraiad 31 Ona O wo Speclal Requirements: Heat Troatment Dispensing Freezers
O [Jout Required records available: shellstock tags, parasite JIN O ouT . .
14. EINA CIN/O destruction 32 BN/A O N/O Special Requirements: Custom Processing
0N CouT 33 ELTFA E gjlg Special Requirements; Bulk Water Machine Criteria
‘BINiA DN Food separaled and protected 4
CEN CoUT 34 [N O ouT Spectel Reguirements: Acidified White Rice Preparation
18] SnA ONO Food-contact surfaces: cleaned and sanitized N O NO Criteria
Proper disposilion of returned, previously served, Om  gJout
O Qour reconditionsd, and unsafe food 35 ONiA Critical Control Point Inspection
i i FB DIN O OUT
Ton o our 26 BN Process Review
18 Proper cooking fime and temperatures
LA O No OIN OouT
QN L our P heating procedures for hot holdi 7 [ Verenee
19’ -ONA O NG roper rengaling procedures for hot holding :
QN 0O out P ling i d . . o
20 Ona O NO roper cooiing time and temperatures Risk factors are focd preparation practices and employee behaviors
that are identifled as the most significant contributing factors to
21 E:ﬁ a g ﬂ},JOT Proper hot holding temperatures foodbome ilness.
: Public health interventions are control measures to prevent foodborne
22./I/ZIIN [ OUT [IN/A | Proper cold holding temperatures kness or injury.
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300D-RETAIL'PRACTICES
.. Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects Into foods
Mark de“sl nated compliance status {IN, OUT N/O, N/A) for each numberad item: IN=in compliance QUT=not in compliance NiO=not observad NiA=not applicable

lerm oout VA I N/O| Pesteurized aggs used whero required 64| 1IN E°OUT d':g';gni';d g;’r:‘;;)rﬁcc't:g“:f; f,‘s'gg"as cleanablo, properly
39 |FIN OOUT I:IN!K&- Water and ics from approved source 55 LE N O ouT ONA \':I'riarewashing facilities: installed, maintained, used; test
- strips
10 l;' N 0 OUT OINA O O ;ﬁgﬁ:;ﬁglﬁi ";'f,nmfr’f.s used; adequate equipment 86 O N [Fout Nonfood-contact surfaces clean
49 ._EI" N O OUT ON/A O N/G | Plant food properly cooked for hot holding 57 .8 N [J OUT ONfA | Hot and cold water available; adequate pressure
42 | E'IN O OUT CINGA O N/O | Approved thawing methods used 58 | L1 IN CJCUT Plumbing installed; proper backilow devices
43 | O IN D OUT CINA Thermometers provided and accurate ONADNO

59 100 N 01 OUT CIN/A | Sewage and waste water properly disposed

4 |Owaour Food properly labeled; original container 60 (O IN O OUT ON/A § Toilet faclliles: properly constructed, supplled, cleansd
; P 61 |- IN O OUT CONfA | Garbagafrefuse properly disposed; facilitles maintained

45 | Bl N0 OUT Insects, rodents, and animals not present/outer 62{ A IN OO ouT Physlcal facilities Installed, maintained, and clean; dogs in

I openings protected outdoor dining areas

Contaminallon prevented during food preparation, OnA L N
il b storage & display 63| IN 11 oUT Adequate ventitation and lighti
%7 [0 O our ONA Porsonal cloaniiness equate ventilation and lighting; desighated arsas used
48 | IN O OUT ONA O NG | Wiping cloths: properly used and stored 64|13 IN O QUT OON/A | Exlsting Equipment and Fecilities

48 | 1IN O OUT ON/A O N/O | Washing fruits and vegetables

50 | CI-IN O OUT COIN/A O N/O | In-use utensils: properly stored 65| 0 IN O OUT CINiA | 901:3-4 OAG
51 @ DO ouT CnA ll;J;ggls;?, aquipment and linens: properly stored, dried, 66| ETIN OJ OUT OON/A | 3704-21 OAC
52 | L) IN O QUT OONA Single-usse/single-service articles: proparly stored, used

53 | [3N O OUT ONA QO WO | Slash-resistant, coth, and latex glove use

Y ﬁ& ial
Co ment

- SR A, X L
Seqtion |_Priority Level
o d e ' A T
L0 [ jJ'.' f\}(

olojo|jo(oiQD|o|ojo,o|o|o|o|cg
aio|o|ojojo|Q|ojo|o|n|o|o|o|{aj-

}

Person in Charge f? ] Date” i ot /, :: v 7
,q/w:f/ - |G s,

Enviranmental Healtli Specialist’ -~ - 3 Y o~ Licensor: Y A

PRIORITY LEVEL: C= CRITICAL NC= NON-CRITICAL Page_ . of/ |

HEA 5302B Ohio Department of Health (8/22)
AGR 1268 Ohio Department of Agriculture (8/22)



