State of Ohio

Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code
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Type of !nspection {check all that apply}
-0 Standard

0 Feedborne [ 30 Day O Complaint O Pre-licensing O Consultation

O Critleal Control Point (FS0O) [ Process Review (RFE) [J Variance Review O Follow up

Follow up date (if requlred)
{If required)

Mark designated compliance stalus {IN, OUT N!O NIA) for each numbered itern: IN in compllance OUT nol inc

mplla

nce N.-‘O-not obser\red N.-'A—-not applicable

Water sample datefresult

Compliance Status Compllance Status
1 | AN EIOUT ONiA g:rr’soornm;n dﬂ?ége present, demonstrates knowledge, and 23 g::; A g g'%r Proper date marking and disposition
2 IN OOUT O N/A | Certified Food Protaction Mana ar .
2 - J g:::‘ A g gg Time as a public health contral: procedures & records
Management food employeas and canditional employees R
3 (E@N DouT ONA knowiedge, responsibilllies and reparting
4 | BN _OOUT F] NfA | Proper use of restriction and exclusion
5 |.AN OOUT [JN/A Pmcedures for respondlng lo vommng and diarrheal events
8 EIIN. L'.l OUT N Pmper eallng:"tastlng, dr[nking, or lobaceo use
7 ]'jIN I:IOUT D NJ’O Mo discharge from eyes, nose, and mouth
s |ow Oour EI N/O | Hands clean and properly washed 2? CINA Food addifives: approved and properly used
) O O ouT . .
ON Oout No bare hand contact with ready-to-eat foods or approved | |28/ qn/a Toxic substances propetly identified, stored, used
9 [.GNnAONO alternale mathod properly followed
10 OIN L10UT [J WA | Adeguate handwashing facilities supplied & accessible 20 N OOoUT Compliance with Reduced Oxygen Packaging, other
i pproved: St CI7A spacialized processes, and HACCP plan
N ouT Food oblained from approved source
11_ EIN SOUT ep 30 Emﬁ\ Eg%T Special Requlrements: Fresh Julce Production
19 .I:lN 1A DN Food recalved at proper temperature = 0N oo
13.LEIN_ CouT Food in good condilion. safe. and unadulterated 31 CINA ON/O Speclal Requirements: Heal Treatment Dispensing Freezers
14 Eﬁﬂ% Eﬁ}g dR:Sqtl:gst?o:]ecords available: shellstock tags, parasite 32 ELTFA gg}g Speclal Requirements: Gustom Processing
Protection’ from Contamination.. leim
N DOouT T B— e 33 ENM ggg Special Requiremenis: Bulk Water Machine Criteria
15 CINVA CIN/O Food separated and protected T
ON DouT 34 aON [ouT Spacial Requirements: Acidified White Rice Preparation
16 “BINA CINO Food-contact surfaces: cleaned and sanitized [ON/A CIN/O Criterla
Proper disposition of returned, previously served, O OouT . . i
17| I O0OUT reconditioned. and unsafe food 35 s Critical Control Point Inspection
Ti;neir]‘emperature Cpntrol[ed for. Safety Food {FCS fopd)' ON [JOUT .
I:lN iA Process Review
18 S:&:A o g},‘g Propar cooking fime and temperafures ~
’E] a7 L_.i'IN agout Varl
OnN O ouT i ) 1 N/A aranee
19 ONA O NO Proper reheating procedures for hot holding L
O 0O cuT p ing ti d . . .
20 ona o o roper eooling time and temperatures Risk factors are food preparation practices and employee behaviors
- /|:l - that are identifisd as the most significant contributing factors to
IN out " foodborne illness.
21 ONA 3 NIO Propar het holding temperalures ‘
- Public health Interventions are control measures to prevent foodborne
22| OIN O OUTCINA | Proper cold helding temperatures liness or injury.
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Mark dasignated compliance

Good Retail Practices are preventative measures to contnol the |ntroduci|on of pathogens chemicals, and physncal objects into foc—ds
status (IN, OQUT, NfQ, N/A) for each numbsered item: IN=in compliance OUT=nhot in compliance N/O=not obsarvad N.'A-not a

Pasteurized eggs used where required

Food and nonfoo -contact surfaces cleanable properly

38 | BN 0 OUT ONA O NO 54| 1IN O oUT destgned, construcled, and used
39 |OIN CTOUT OONiA Water and ice from approved source ; ilities: intai .
g 1¢ PP 56| 0N O OUT ON/A ::.lapr:washmg facilities: instalied, maintainad, used; test
Proper cooling methods used; adequate squipment 56 [-F1 IN [JOUT Nonfood-contact surfaces clean

40 I;“N O OUT LINA T WO for temperature control i .
41 | 1IN O OUT ONfA O N/O | Plant food properly cooked for hot holding OIN O OUT OONfA | Hot and cold water available; adequate prassure
42 [0 IN O OUT ONA O N/O | Approved thawing methods used 58| 1IN OOUT Plumbing installed; proper backflow devices

0 IN O ouT ONA Thermomaters provided and accurate | OnvaONo

Fuod ideitifieation. s 59 (3 (N O OUT OM/A | Sewage and waste waler properly disposed

53

1IN O CUT ONA O NO

Slash-resistant, cloth, and latex glove use

44 |[QnOour Food propeily laboled; original container 60 L.E1 IN O CUT CON/A | Tollet fadilities: properly constructed, suppllad, cleaned

: 61 | E1IN O CUT [JN/A | Garbagefrefuse proparly disposed; facilitias maintained
46 (@ Dour Insects, rodents, and anfmals not pressnt/outer 62[ 1IN CTOUT Physical facilities Installed, malntained, and clean; dogs in

: openings protected e NiA ] N outdoor dining areas

Contaminafion prevented during food preparation, CINADT N/O
e omnon storage & display 83| 0N O ouT Adsquate venitation and lighting; designatec d
= an ling; designal
47 _I,'_l IN O OUT ON/A Personal cleanliness : a ang gratec areas use
48 | [ IN 8 OUT ON/A O N/O | Wiping cloths: propetly used and stored 84| O M O OUT ONYA | Existing Equipment and Facilitios
49 | O N O OUT [INA [ N/O | Washing fruits and vegetables
50 | O IN O OUT CINA O N/O | In-use utenslls: properly stored 65| OO IN [0 OUT CJt4/A | 901:3-4 OAC
I5, i : rly stored, dried,

51 _D IN O OUT ON/A #;ﬁgls;c? eguipmant and linens: propeiy star ried 66| 3.0 O ouT ONA | 3701-21 0AC
52 (3 IN O CUT ONA Single-use/single-service articles: properly stored, used
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