State of Ohio

Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code
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Type of Inspectlon (check all that apply)

O Foodborne O 30 Day O Complaint O Pre-licensing O Consultation

O gtandard O Critical Control Point (FSO) O Process Review (RFE) O Variance Review [ Follow up

Follow up date (if required} | Water sample date/result

{If roquired)

Person In charge preaent demonstrales knowledge, and
1 [£IN DouT DA petforms dutles

AN Oout

23 CIN/A O N/O Proper date marking and disposition

2 | 0ON OOUT [ M/A | Certified Food Protection Manager

Management, food employees and condifional employees;
3 |.OIN [OUT ONA knowladge, responsibilities and reporting

4 |-ElIN OOUT [l N#A | Proper use of restriction and exclusion

; ! : £H 17 ; e
g | AN OOUT O WO | Proper eating, tasting, drinking, or tobacco use

5 LN CFOUT 3 N/A | Procadures for responding to vomiting and diarrheal avents

No dlscharge from 8yes, nosa and mouth

23 DIN a OUT O N/C | Hands clean and properiy washed

Time as a public health control: procedures 8 records

5 1IN O oUT
EINIA

Food additives: approved and properly used

HiN Oout

S 'Onvacno altemate method properly followed

No bara hand contact with ready-tc-eat foods or approved

Toxic substances properly idenlified, stored, used

10t 0N Oo0UT O _N!A Adequals handwashing facilities supplied & accessible 29 ON COUT Compllance with Reduced Oxygen Packaging, ofher
2 : SEEE T ; : b oo CJ NfA specialized processes, and HACCP plan
N OoUT Food obtained from approved source i

" "'“ng gOUT PP 30 S;:}A ES}‘g Special Reguirements: Fresh Juice Production
12 . Food received at proper temperature ==

DA CINo a1 [HIN DOUT 1 o ial Requirements: Heat T spensing F
13| @N Oout Food in good condition, safe, and unadulteraled A O N/O peaial Hequirements: Heal Treatment Dispensing Freezers
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14 !INTIA SS}%}T gggtgf:zgo;ecords available: shellstock tags, paraslite ap SN!A gN!O Special Requirsments: Gustom Processing
' OIN gouT _ _ _ .

oN O DUT 33 CINA O N/O Special Requiremeants: Bulk Water Machine Crileria
15 BENA NGO Food separated and protested

ON 60T 24 CliN QOUT Special Requirermants: Acidified White Rice Preparalion

- : i NfA 1 N/O Criteria
18| Fiwa Cvio Food-contact surfaces: cleaned and sanitized O
Proper disposition of retumed, previously served, OIN - O0UT - .
17 ETJN oour recondilone d_ and unsafo foo d | 35 |Fha Critical Conlrol Point Inspsction
" = e 36 S:ffA pout Process Review
18 Em, A 0 ouT Proper cooking time and iemperatures =
LB NO OiN OcUT

ON O ouT ] 37 ;lN /A Variance
19 OvA O NO Proper reheating procadures for hot holding T

OIN "3 OuT i
2| a0 No Proper cooling time and temperatures Risk factors are food preparation practices and employee behaviors

o ot that are identified as the most significant contributing factors to

iN O foodborne iliness.

21 N O NO Propsr hot holding temperatures

22 Ile 0O OUT CNfA | Proper cold holding temparatures

Publlc health interventions are contro! measures to prevent foodborme
fliness 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 preventatwe measures to control the |ntmduct|on of pathogens chemlcals, and physlcal objects into foods
Mark dasignated compliance status_; (IN, OUT, N/Q, NfA) for each numbered item: IN=in compliance QUT=nol in compliance NfO=not observed NiA=

38

ON O OUT ONA D NO

Pastaurized eggs used where requirad s4 | E'IN O OUT

Foo and nonfood oontaci surfaoes cleanable properly
designed, constructad, and used

39

TN CIOUT CIN/A

Watar and ice from approved source i Warewashing facillties: installed, maintained, used; tesl

550 IN O QUT ON/A

. strips
Praper cooling methods used; adequate equipment 561 IN 01 OUT Nonfood-contact surfaces clean
40 g'lN D OUT WA O N/O for temperature control : :
41 | OIN O OUT OONfA T NG | Plant food properly cooked for hot holding 57 | ETIN O QUT OON/A | Hot and cold water available; adequate pressure
42 | 1IN L1 OUT ON/A O N/O | Approved lhawing methods used 58| 0N OOUT Plumbing installed; proper backflow devicas
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e

Thermometers provided and accurate
= i : 5¢ |41 IN O OUT ON/A | Sewage and wasle water propary disposed

44 |OIN O OUT Faod properly iabeled; original container 600N O OuT ONFA | Tollst facilities: properly constructed, suppliad, clsaned
&1 O MN O OUT CINA | Garbagedfrefuse properiy disposed; facllllies malntained

45 v O ouT Insects, rodents, and animals not present/outer 62|0IN OouUT Fhysical facilities installed, ma}ntamad and clean; dogs In

i opsenings protected outdoor dining areas
Contamination prevented during food preparation, ON/AED NO

bl e storage & display 63| 1IN O OUT Adequate ventilation and lighting; desi

47 [OIN O OUT ONA Parsonal cleanlinass equate ventilation and lighting; desighated areas used

43 | E'IN O OUT ON/A O N/O | Wiping cloths: properly used and stored 64["0 IN O QUT CIN/A Existing Equipment and Facilities

45 | C-IN O oUT ONA O NIO | Washing frults and vegetables

65101 IN O OUT EONfA | 901:3-4 OAC

50 | OJIN O OUT [IN/A [J MO | In-use utensils: properly stored

y i tand linens: 1 i =
51 | L1IN [ OUT EINA #atggzlds, aquipment and linens: properly stored, dried, 66| 0N O ouT A | 3701-21 0AC
52 | IN O OUT ON/A Single-use/single-service articles: properly siored, used

O IN O OUT ON/A O N/O

Siash-resistant, cloth, and Iatex glove use
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