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}

[0 Foodborne O 30 Day O Complaint [ Pre-liconsing [ Consultation

L1 Standard T Critical Control Point {FS0) O Process Review (RFE) [l Variance Review 0O Foliow up

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

{if required)

OO0uUT O N/A

Person in charge present demonstrates knowledge and

= IN 0 our Proper date marking and disposition

K performs dutles B ona O N
2 |LEIN O0ouT O N/A | Certified Food Protection Manager
;*1’; I e Time as a public health contrel: procadures & records

ianagement, food employees and conditional employeas;

C1OUT O NO { Proper eating. tasﬁng, drinking, or tohacco use

3| ON OOUT ONA knowledge, responsibllities and reporting
4 |'OIN JOUT O NiA | Proper use of restriction and aexclusion
5 | EIN OOUT [1 N/A | Pracedures for responding te vomiling and diarcheal events

No d:schar 2 from eyss, nose, and m

o - ' . - Food addltives: approved and

a |-On O OUT [ NfO Hands clean and properly washed ives: approved and properly used
Jam gour No bare hang contast with ready-to-eat foods or approved Toxic substances properly identified, siored, used

g} DINiA O NIO alternate method properly followed

1¢ |-TIN O OUT O NVA | Adequate handwashing facilities supplied & accessible

1] O JOUT

Food obtained from approved source

O OouT
[ANIA LINIO

Food received at praper temperature
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29 OiN oUT Comgpllance with Reduced Oxygen Packaging, other
_CINGA spacialized processes, and HACCP plan
30_ g:::‘ A Bﬂ:‘g Special Requirements: Fresh Juice Production

4 BN Oout

- Special Requirements: Heat Treatment Dispensing Froozers

13 LEIN OOUT Food in good condition, safe, and unadulterated _JEINA D N/O

O OouT Required records available: shellstock tags, parasite N OJoUT . . -
14 _.D NiA CINFO destruction 32 Ci/A O NfO Speclal Requirements: Custom Procassing

A i8N DOOouT . . .
=1 1 R ts: Bk i teri

AN EJOUT 3 Ova oNo pecial Requirements: Bulk Walar Machine Criteria
15 | ONA EINO Food separated and protected :

FAIN_ Oout 34 [BIN OOUT Special Requirements: Acidified White Rice Preparation
16 ’EIN /A DNIO Food-contac! surfaces: cleaned and sanitized [RINIA TINO Criteria

i N QoUT " .

17y [JIN OouT ggg:dr“?é?‘%?":: d anr::;'emgg dprevlously sefved, 35 gnm Critical Contral Poinl Inspeciion

< ; . i CIN [T ouT Process Revi

QIN [T ouT . ° EENA qview
18 EiNA O NO Proper cocking time and temperatures b

N JOUT .

1% [IN L1 OUT Froper reheating procedures for hol holding 3? A veriance

OndA [ N0

HN O OuUT A .
2 'tnea O o Proper cooling time and temperatures Risk factors are food preparation practices and employee behaviors

p " that are identified as the most significant contributing factors to
21 E:\IIA E g}';g Proper hot holding temperatures foodborne iliness.

22 /IEIIN O OUT ON/A | Proper cold hotding temperatures

Public health interventlons are control measures to prevent foodbome
illness or injury.
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Authority; Chapters 3717 and 3715 Ohio Revised Code
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Name of Facllity

Food and nonfgod-contact su_rfaces cleanable, properly
designed, conslructed, and used

39 )OO IN OJOUT CIN/A Water and ice from approved source sslmm O out O ::-?pr:washing facilities: inslalled, maintained, used: test

36 F IN 0 OUT ON/A O N/C| Pasteurized eggs used whers required 54 | N O OUT

Nonfood-contact surfaoes clean

1 Propar cooling melhods used; adequate equipment
40{ DIND ouT ON/A LI NO for temperature control

41 -0 IN O OUT CINfA O N/O | Plant foodt properly cooked for hot holding 57 .8 N O OUT ONA | Hot and cald water available; adequate pressure

42 O IN O QUT ONMA [ NAO | Approved thawing methods used 58 |.00 N OOUT Plumbing installed; proper backflow devices
43 |-O1IN O OUT ON/A Thermometars provided and accurate CNADONQO

59 -0 IN OO OUT [IN/A | Sewage and waste water propetly disposed

60 |0 IN O QUT ON/A | Tailet facilities: properly conafructed, supplied, cleaned

613 IN O OUT ON/A | Garbage/refuse propenty disposed: facliiies malntained

46.1'0 1N O oUT Insects, rodents and ammals not present/outer 62 F IN O OUT Physical faciiiies installed, maintained, and clean; dogs in
openings protected . autdogr dining arees
46 /El N B OUT Contamination prevented during focd preparation, DN/AQ N/O
storage & display
- 63 k| ouT Ad ¢ tilati d lighting;
27 0w O our ONA Personal dleanlinass I;I O squate ventilation and lighting; designaled areas used

48 | IN O QUT ONA O NG | Wiping cloths: propery used and stored 64)-00 IN [0 OUT OONfA | Existing Equ1pment and Facilitles
40 |0 IN D ouTt I:INIA a NJ'O ; T

Washlng fmlts and ve! etablas

50 |LLIIN I:I OUT I:IN.FA l:l NO | In-use utensils: properly stored 65| 1IN [J QUT.EIN/A | 801:2-4 OAG
51 1IN [ OUT ON/A rl]J;ﬁgf;Ids squipment and linens: properly stored, dried, 66| O'IN O OUT ONA | 3701-21 0AC
52 |-00 1N O CUT ON/A Single-usefsingle-service articles: properly stored, used

53 [.0O N O OUT ONA O NAO | Stash-reslstant, cloth, and latex glove use
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