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) ff

standard O Critlcal Control Point (FSO) O Process Review (RFE) O Variance Review [ Follow up (If required)
0O Foodborng O3 30 Day O Complaint O Pre-licensing O Consultation

Follow up date {If required} | Water sar‘n'p'l'é datefresult

1 ‘/I’_'"N DouT O N/A performs dutles

Farsan in charge present demonstrates knowledge, and

Proper date marking and'dispos.ition

IN OOUT [ N/A | Certified Food Protection Mahager

o Managemant, food employees and gonditional employaes;
3 D_!N OouT ONA knowledge, responsibilltiss and reporling

Time as a public heallh conlrol: procedures & records

4 TN [IOUT CINA Proper use of restriction and exclusion

5 "IN OOUT O M4 | Proceduras for responding 1o vomiling and diarrheal events

6 |-EIIN CICUT [ N/O | Proper eating, tasting, drinking, or tobacco use

7 1 [N CICUT [ N/Q | No discharge from eyes, hose, and mouth

s |- CFOUT O N/O Hands clean and propetly washed

Food additives: appraved and properly used

5 -EIN O OUT No barg hand contact with ready-to-eat foods or approved Toxic substances propeily kientified, stored, used
ON/A O NO alternate method property followed
10 FEIIN CJOUT [ N/A| Adequate handwashing faciliies supplied & accessible sg [OIN CIOUT | Compliance with Reduced Oxygen Packaging, ofher
ABENA spacialized processes, and HACCP plan
IN OuUT Food oblalned from approved source .
11 gIN SOU-T PP 30 BL’;:A ES%T Special Requirenients: Fresh Juics Praduction
12 Food received at proper temperature .
CINA TIRO 31 [@IN COUT 1 o Requirements: Heat i
B EN Oout Food In good condilion. safe. and unaduliorated ON/A O N/O pecial Requirements: Heat Treatment Dispensing Fraszers
N [0UT Requlred records available: shellstock tags, parasite BN r1our . . . .
14 x‘D N/A CIN/O destruction a2 CINA O3 N/O Special Requirements: Custorn Processing
)Z“N 2 OUT 3;5 ::; A g E}g Special Requirements: Bulk Water Machine Criteria
15 ONA ONO Food separated and protectsd '“l:“N Cour A o Aadfeg o
- a4 pecial Requiremsnts: Acidified White Rice Preparation
16 g;\i: A gg‘!‘g Focd-contacl surfaces; cteanad and sanitized JRINAA LD NRO Criteria
17| gour f’;ﬁﬁ:&;ﬁ;ﬁ%ﬁs“?ﬁ ; ‘:}n’:;?:‘;%dp"e“ms'y setved, 35 .g-r«:}m LHOUT | tioal Gontrol Point Inspection
% 5 ClIN - [1ouT
S . ENA Process Review
18 g:\’:’ A g ﬂ%f Proper cooking time and temperatures
N O ouT 37 gm& Qour Varlance
19 I Proper reheating procedures for hot holding el
OnfA O N/O +
LN O ouT . X
20" QA O NiO Proper cooling time and temperatures Risk factors are food preparation practices and employse behaviors
N E—— that are identified as the most significant contributing factors fo
- foodborne illness.
o3 | Ona O N©O Proper hot holding temperatures

2z|*EIN O ocuTONA Proper cold holding temperatures

Public health interventlons are conirol measures to prevenl foodbome
iliness or injury.

HEA 5302A Obhio Department of Health (8/22)
AGR 1268 Ohio Depariment of Agriculture (8/22)
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State of Ohio

Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code
Name of Facl|ity })e of Inspecti_on ; Date
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Good Retail Practices are preventative measures to control the introduction cuf pathogans chemicals, and physical objacts into foods.
Mark designated compliance status ( N, QUT, N/O, NfA) for each numbered item: IN=in compliance OUT=not in oompllanca N{O=npt observed NiA=not g

. i - - .' ] -Food and ncnfood-contaci surfacss c!eanable properly
32 |-0O 1IN O OUT OONA L] NfO| Pasteurized eggs used where requirad 54 OO IN O OUT designed, consirucled, and used

39 | D IN OouT AN Water and ice from approved Source

ot
Proper cooling methods used; adequate equipment
for temperature conirol

i Warewashing facllities: inslalled, maintainad, used: test
55| [3IN O OUT ON/A strips

560N OOUT Nonfood-contact surfaces clesn

il

40 'O IN O QUT CIN/A O NO

41 | B IN O OUT ON/A O N/G | Plant food properly cooked for hof holding 57 | A'IN [0 OUT OONfA | Hot and cold water available; adequate pressure
42 [[JIN 0O OUT ON/A O N/O | Approved thawing methods used 58 EI'IN OOUT Plumbing inslalled; proper backflow devices
43 |-E IN O OUT COIN/A Thermometars provided and accurate ONADNG

53 .O N O QUT ONA | Sewage and wasta water propsrly disposed

60 'O0 N £] OUT ONtA | Toilet facilities: propetly consirucled, supplied, cleanad

81{ T IN O OUT ON/A | Garbage/refuse properly disposed: facilities maintained

45 | TIw o ouT Insacts, rodents, and animals not presentouter 62| 0 IN OoOUT Physical facllies installed, maintained, and clean; dogs in

openings profacted ouldoor dini
ONAD NO g areas

Contamination prevented during food preparatlon,

46 | TN O OUT storage & display

: ] 621 IN LI oUT Adequate ventilation and lighting; designatad
37 'O N O oUT OWA Porsonal cleanliness Om 3 &y ventilation and lighting; designated areas used
48 | ETIN O QUT ON/A O N/O | Wiping cloths: properly used and stored 64|"00 IN O OUT ONA | Existing Equipment and Facilities
40 | BE'IN O OUT ON/A O N/O | Washing fruits and vegetablas
: 7 - .
50 | K1 )N OO QUT LIN/A [T N/Q | In-use utensils: pmperly stored 65 1IN O OUT ONJA | 901:3-4 CAC

i i linens: , dried, -

51 |-OFIN T OUT cIN/A I:Jatﬁgi:g' aquipment and linens: propenly stored, dried GG'E N O OUT ON/A | 3701-21 OAC

52 |-FIN [J OUT ON/A Single-use/single-service articles: properly stored, used
53 ,IZ[ IN I:I OUT I:lNIA (H] NJ’O

Srash resnstanl cloth and Iatex glcve use

e S T R N N Lo
[tem No.| Code Section Priority Level Comment

g|ojo|u|o|o|oo|o|o/ojo| 00| o
Dioojo|ojg{o|o|o/o|a|o|o|o|a)s

ﬁersorn—in"Ch}fée F
S .;r'
Environmental Health Speclalist

Ay " Licensor: '}

.

PRIORITY LEVEL: C= CRITICAL NC= NON-CRITICAL Page < of

HEA 53028 Ohio Department of Health (8/22)
AGR 1268 Ohio Department of Agriculture (58/22)




