State of Ohio
Food Inspection Report
Authority: Chapters 3717 and 3715 Chio Revised Code
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Travel Time
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Type of Inspectlon (check all that apply}
O Crltical Control Point (FS0) O Process Revlew (RFE) O Variance Review [T Follow up
O Foodberne O 30 Day O Complaint

O Pre-licensing 01 Consultafion

| water sample datefresult
{If required}

Follow up date {if requirad)

Parscn in charge present, demonstrates kncwledge. and

[1OUT [ N/A

Management, food employees and conditional amployess;
knowledge, responsibilities and reparting

O0uUT [ N/A

Proper use of resiriction and exclusion

O OUT [0 NA

OouT.BNO

Pracedures for responding to vomiting and diarrheal events

Proper eating, tasting, drlnklng, or lobacco use

C1OUT [N

[10UT JANO

No discharge from eyes, nose, and mouth

Hands clean and properly washed

25

5 N O OUT .
1 [LRIN OOUT OO NA performs duties QS’EIN;"A O NO Propser date marking and disposition
PN OouT O N/A | Certified Food Pratection Manager COiN O oUT

1O

LN O OoUT

BEiA

Time zs a public health control: procedures & records

Consumer advisory pravided for raw or undercooked foods

Food addiiives; approved and properly used

22

;ETIT*J O OUT CINA

Froper cold holding temperatures

g | ON =3 N7A
onN O Mo bare hand contact with ready-to-eat foods or approved Toxic substances properly identified, stored, used
9 OONiA L¥N/O alternate method properly followed
10 ] OUT [ N/A | Adequale handwashing facilities suppiled & accessible 2671 Compliance with Reduced Oxygen Packaging, other
5 ¥i] : ] speciallzed processes, and HACCP plan
IF] ouT Food obtained from approved source
11 ’,[Z Doy ' PP - N Cour Speclal Requirements: Frash Juice Preduction
12 OIN CIoUT Food received at proper temperature pi Sl E1v0
OONA TR0 ~FIN  O0uT p :
" B FlouT Food In good condition, safe, and unadulterated M Fiva oo Spacial Requiremenis: Heat Treatmant Dispensing Freezers
N JouT Required records available: shelistock 1ags, parasite N O OuT .
14| B ONo de:?tru clon as, p 32/ N/A 0 N/O Speciat Requirements: Custom Processing
= A 0 1;3 0out , ' .
o "o QouT ot coneratod o ootecte 33 A ONO Special Requirements: Bulk Water Machineg Criteria
ON/A TN/ parate protecta ‘ ‘
B T oUT 34 (] B ouT Special Raquirements: Acidified White Rice Preparation
- - . i fA [ NG Criteri
16 ONA N Food-contact surfaces: cleaned and sanitized ] fitena
' Proper disposition of retumed, previously served, N OouT .
17 | J=IN- OouT recon ditlone g, on d unsafe food 35, /A Critical Control Point Inspection
3 -
----- 56 ':f, " our Process Review
18 LN 0O ouT Froper cooking time and temperatures £
CINALD N/O 0 OUT
37 %‘ Variance
19 QN E1 OUT Proper reheating procedures for hot holdin ANA
ONA 3 N/O P ap . ¢
O O ouT p fing i d b " N .
20 NAE NiO roper cooling lime anc temperatures Risk factors are food preparation practices and employae behavicrs
that are identified as the most significant contributing factors to
(| O O ouT Proper hot holding temperatures foodbome lliness. ? ?
OneA ;]»—NIO

Public health Interventions 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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O0OD RETAILPRAGTIGE

Good Retail Practices are preventative measures to control the Introduction of pathogans, chemicals, and physical objects into foods.
Mark daesignated compliance status {(IN, QUT, N/Q, N/A) for each numbered item; IN=in compllance OUT=not in compliance N/O=nct observed N/A=

38

Om O ouT,
i

NfA O N/O

Pasteurizad egys used where required

C11N _,IZI’IOUT

54

Foc-d and nonfoo contactsurfaces cleanable properly

designed, conslructed, and used

39

J'IN CIOUT ONiA

Water and ice from approved source

55 -0 IN O OUT TIN/A

Warewashing facilitlss: installed, maintained, used: test

slrips

O N O OUT ON/A T NO

Proper cooling methods used; adequale equipment
for temperature control

56 |.ATN O OUT

Nonfood-contact surfaces clean

57 .-E/IN O ouT ONfA

Hot and cold water avallable; adequate pressure

41 | O In O OUT ONAEl N/O | Plant food properly cooked for hot holding
42 | [ IN O OUT CINA B I’l:l.fO Approved thawing methods used 58|.-E N QouT Plumbing installed; proper backfiow devices
43 ,IﬁrN [ OUT CINfA Thermometers provided and accurate ONABINO

: % : 59 1 1IN 00 oUT ON/A Sewage and waste water properly dlsposed

CFIN O OUT

60 |.EIIN O OUT ON/A

Tollet facilities: properly constructed, supplled, cleaned

61 -ETIN O OUT OINFA

furd

Garbags/refuse propery disposed; facililles maintained

f,ﬂ'ﬁv O out

Insects, rodents, and animals not presenticuter
openings protected

Contaminalion prevenlad during food preparation,
46 Eﬁ_':{ bour storage & display
47 LEr'in OO out Onea Personal clsanliness
48 | 1IN O OUT OONtA IZI'-NJ’O Wiping cloths: properdy used and stored

O N O 0UT ONWA I.T.Pf:l]a_]

Ry

0

Washing fruits and ve etables

aomwo OUT m { NFO

In-use utensils: properly storad

BN O OUT ON/A

Utensils, equipment and linens: properly stored, dried,
handled

62 [.EN O OUT
ONALI N/O

Physical facilities installed, mainteined, and clean; dogs in

aoutdoor dining areas

83)F"IN O oUuT

Adequate venlilation and lighting; desighated arsas used

64

LN O ouT ONA

Extsting Equipment and Facilllies

0N O ouTrifA

901:3-4 OAC

66 | @IN 01 OUT ONA

370121 QAC

| @ IN O oUT ON/A

Single-uss/fsingle-service articles: properly stored, used

00 IN O ouT anda R0

Slash-resistant, cloth, and Iaiex glove use
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