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Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code
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Type of Inspectiol

n {check all that ar.q:nlyr‘)"r

0 Foodborne [ 30 Day 3 Complaint O Pre-licensing O Consultation

D Standard - Critical Control Point (FSO} O Process Review (RFE) [0 Varlance Review [ Follow up

Water sample datefresult
{If required)

Follow up date {if required)

Mahagement, food employees and conditional employees;

g |-CIIN [OOUT

[11 N/G | Proper eating, tasilng, drinking, or tobacco use

3 | ON OouT O0WA knowladge, responsibilittes and reporting o5 OIN OoUT
4 LOIN O9OUT B NA | Proper use of restriction and sxclusion CIN/A
5 [L.EIN QOUT O N/A | Procedures for responding to vomiting and diarrheal evenis

N O QuT
I NFA

26

7 | ON 00Ut

O N/Q | No discharge from eyes, nose, and mouth

Person in charge present, demonstrates knowledge, and CIIN OouUT | . .
1 | KN COOUT [ WA performs dutieg P 9 23 0nia O NG Proper date marking and disposifion
2 |.ON OCUT I N/A | Certified Food Prolection Manager i
J 24 g::;:, A g :ﬂ’g | Time as a public health confrol: proceduras & records

Food additives: approved and pr;:uperly used

g | OIN DOGUT DIN/O | Hands clean and properdy washed
9 EIN oout No bare hand contact with ready-to-eat foods or approved Toxic substances properly identified, stored, used

CONA O NIO altermate method properly followed
19 | OIN O OUT O N/A | Adeguale handwashing facilities supplied & accessible 20 O DOouT GCompliance with Reduced Oxygen Packaging, cthar

CIN/A spectalized processes, and HACCP plan
N OOUT Food obtained from approved source '
11] OIN OO BP! 30 L1IN DOUT Special Requirements: Fresh Juice Praduction
1 QN flour Food received at proper temperature LINA OO -
2| oA ONo Proper o a1 [OIN DVOUT | o iol Requirements: Heat T Dispensi
13[-0N _OO0UT Food in good condition, safe, and unadulterated O O No pecial Requirements: Heal Treatment Dispansing Freezers
14 EmA ggg (I}:gll;lli_lrg?oaeoords avallable: shellstock tags, parasite a9 g::,er ggg Special Requirements: Cusiom Processing
PRI ClouT 33 E::‘A gg}'g Special Requiremenits: Bullc Water Machine Critaria

15 oA ON©O Food separated and protectad e L Cour cooc i . ‘ .
16 OIN OouT Fod-contact aurfaces: 3 and sanitized 34 SN C;r:i?:daa Requirements: Acldified White Rice Preparation

IDNfADNJ’O pod-cONtact surfacas: cleaned ang saniliZe -~
17| N mour T roper iepasition of relumed, previousty served, 35 Emﬂ\ HOUT | el Control Point Inspection

s G 3GJ I-;I N DouT Process Review

Cliv O ouT T IEINFA
18[.Ona O o Proper cocking time and temperatures

0N O0oUT .

EIN O ouT i . ¥ ana Variance
19} Cla O WO Proper reheating procedures for hot holding

Ow 0O ouT S
2| Owa O NO Proper cooling time and temperatures Risk factors are food preparation practices and employee behaviors

that are identifled as the most significant contributing factors fo

71 g::: A g 3:"5 Proper hol holding temperatures foodborne illness. _

- Public hea!th interventions are control measures to prevent facdborne
22| OIN O OUT ONA | Proper cold holding temperatures liness or injury.
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Food Inspection Report
Authority. Chapters 3717 and 3715 Ohio Revised Code
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" GOOD-RETAIL PRACTICES :

Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.

n compliance NfO=not observed N/A=not a

_Mark designated compliance status {IN, OUT, N/O, N/A) for each numbered Item: IN=In compliance OUT=not i

tensils; Equ i

38 |0 IN O OUT ONA O NO| Pasteurized eggs used whare required

54| 0O IN O OUT

Food and ﬁbnfood@ontacl surfacés. déaﬁablé, prohérly I
designaed, consfructed, and used

39 |10 IN OJOUT [IN/A Walar and ice from approved source

i

550 IN O OUT CONFA

Warewashing facilities: installed, maintained, used; test
slrlps

Proper cooling methods used; adaquate squipment

56| 1IN O0UT

Nonfood-contacl surfaces clean

40 | B3 IN DI OUT OIN/A LT NO for temperature control

hysi gy

41 | E IN [ OUT OON/A O N/O | Plant food properly cooked for hot holding

57 |00 IN O OUT OWA

Hot and cold water available; adequate pressure

42 !:l IN O QUT CIN/A O N/O | Approved thawing methods used

43 | O INO OUT ONA Thermomalers provided and accuraie

58| CJIN OouT
ONAQNO

Plumbing Installed; proper backflow devices

59 C1IN [J OUT ON/A

Sewage and waste waler properly disposed

60| 0.IN O OUT ON/A

&

Toilet facilities: properly constructad, supplied, cleaned

44 |00 INOQUT Food propstly labsled; original container

6

-

;Jj IN O OUT [IN/A

Garbage/refuse properly disposad: facilities maintained

Insects, rodents, and animals not presentfouter

82|10 IN,_.EIJ('.DUT Physical facilities Installed, maintained, and clean: dogs in
45 | L1 IN L3 ouT openings protected ,i-. ouldoor dining araas oo
Contamination preventad during food preparation, ONAD NO
il b storage & display 63/ @™ O ouT Adequate ventlation and lighting; des
- - ven ;
27 |G N0 oUT DA Porsonal dleaniinese ;| equa ation and lighting; designated areas used

48 | [ IN O OuT ON/A O N/O | Wiping cloths: properly used and stored

84| OIN OO QUT ONA

Existing Equipment and Facilities

1IN 1 QUT ONfA O O

oy

Washing fruits and vegetables

21

53 | & IND OUT ONA O N/O | Slash-resistant, cloth, and latex glave use

50 3 IN O oUT OINA O N0 | In-use utensils: properly stored 65| C1IN [0 OUF [IN/A | 901:34 OAC

i } I : , dried, =
51 |.O IN G OUT CIviA hsrile, equipment and finens: propery stored, drie 66|00 IN O oUT ONA | 3701-21 0AC
52 1IN O OUT ON/A Single-use/single-service arficles: properly storad, used
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PRIORITY LEVEL: C= CRITICAL NC= NON-CRITICAL
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