State of Ohio

Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code
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tandard O Critical Gonlrol Peint (FSO) O Process Review (RFE) O Varlance Review [ Follow up

Foodborne [0 30 Day O Complaint

LI Pre-licensing 0O Consultation

Follow up date {if required) | Water sample datefresult

{If reqquired)

BN

QouT O N/A

Person in charge present, demonstj’ates knowledge and
performs duties

LIN/A E] NAO

N O our

Proper date marking and dispositlon

O0uUT O NiA

Certified Food Prolaction Manager

Management, food employess and conditional employees;

3 OOuT O NA knowledge, respensibilities and reporting
4 CJOUT [ NiA | Proper use of rastriction and exclusion
5 LIGUT [ N/A | Proceduras for responding to vomiting and diarcheal events

Qour

rer aati,astlng,

O oUT O NO

No discharge from eyes, nose, and mouth

Time as a public health conirol: procedures & records

Food additives: approved and propery used

.8 [.ON OOUT {1 NO | Hands clean and properly washed
N O OuUT . .
N ouT Mo bare hand contact with ready-to-eat foods or approved 26" NIA Toxic substances properly identified, stored, used
9 | oiva O nio alternate method propety followad "
107 AN JOUT O N/A | Adequate handwashing facilifies supplied & accessible 29 1IN O OoUT Compliance with Reduced Oxygen Packaging, other
EINA speclalized processes, and HACCF plan
il ouT Food obtained from approved source :
11 gl:ll El ouT PP 30 Em”“ Eg}g Special Requirements: Fresh Juice Production
q2 ONALINO Food raceived at proper femperature = ON D ou
T . ) ) . .
3l TN DouT Food In good condilion, safs, and unadulterated 314[.'3N /A Bl NC Special Requirerments: Heat Treatmenit Dispensing Freezgrs
i ilable: IN Oou . ) '
14 Emﬂ Sg%r ?:;l::zgornecords available: shellstock tags, parasila a» 'S‘NIA ENIOT Spealal Requirements: Custom Processing
S : o IN 00Ut . ,
0N I:IOU 33 N /A g N/O Special Requirements: Bulk Water Machine Crileria
15 ﬁ WA CIN/O Faod separated and protected -
i TouT - a4 [HIN OOUT Special Requirements: Acidified White Rice Preparalion
160 FA OO Food-contact surfaces: ceaned and sanitized E1N/A O N/O Ciriteria
Proper disposition of returned, previously sarved, O O0ouT .. i .
17 O OouT recﬁ?n dition'i: d, and unsafe foo dp Y 35 FINA Critical Control Point Inspection
; f PRIl IN [ClOUT '
iy 36 D_ O Process Review
IN | OUT . N EINFA
18 NA T NIO Proper cooking time and temperalures
37 OIN LJouY Variance
N O ouT NA
18 -ONA O NG Proper reheallng procadures for hot holding
A0IN O ouT p i .
20) ONa O NiG roper cooling 1ime and temperatures Risk factors are food preparation practices and employee behaviors
BN [ OUT that are identified as the most significant contributing factors to
- ; foodborne ilness.
e O O N/O Proper hot holding temperalures
- - Public health interventions are control measures to prevent foodborne
22|"FIIN O OUT CINA | Proper cold holding temperatures iliness or injury.
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Good Retail Practices are preventative measures to control the |ntroductlon of pathogens chemicals, and physncai objects info foods.
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JFIN O3 OUT ONA O N/G

Pasteurized egys used where required

54

O IN O CUT

Food and nonfood-contact sﬁrfaces claanable, properly

designed, constructed, and used

39

CJIN COUT ONA

Watsr and ice from approved sourca

55

11N 01 OUT ONA

Warawashing facilities: installed, maintained, usaed; test
slrips

a0 | £IN O ouT ONA O N gﬁgﬁ:;;?gm% nggnmu(ﬁs used; adequate equipmant B IN_ I:_I_QUT _ Nonfuoq -contact surfaces clean
41 [FE1'IN O OUT ON/A O N/OQ | Plant food properdy cooked for hot holding 57 (O-IN O OUT CIN/A | Hot and cold water available; adequate pressure
42 6 IN O QUT ONA O WO | Approved thawing methods used 58|00 I8 OOUT Plumbing Installed; proper backflow devices
43 | @ IiN O OUT ONA Themmometers provided and accurate ONADINO
59|00 1IN O QUT OINA Sewage and waste walter propetly disposed
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Tollat fadilities; properly constructed, supplied, cleanad

49

E1IN O OUT ON/A O N/O

&1 IN O QUT ON/A O N

Washlng fruits and vegelables

In-uze utensils: proparl',.r storad

41N O OUT DONA

Utensils, equipment and linens: properly stored, dried,
handled

65

44 |[IN O QUT Food properly labelsd; ofiginal contalner
61| 3 IN O OUT [IN/A | Garbagefrefuse propery disposed: facilifies maintained
45 [0 INO OUT Insecls rodents and animals ot presenu’outer 62| IN OOUT Physical faciliies installed, malntained, and clean; dogs in
apenings protectad outdoor dinlng areas
) Conlamination prevented during food preparation, AnA D Nio
46 (O IN trour storage & display - - -
27 DN O oUTONA Porsonal deanliness 83 I O OUT Adequats ventilallon and lighting; designated areas uzed
48 | & IN O] CUT ON/A O N/O | Wiping cloths: properly used and stored &4

O IN O OUT [INA

Existing Equipment and Facilitizs

1IN 0 OUT ONA

901:3-4 CAC

-3 1M O OUT OON/A

Single-usafsingle-servicea articles: propetly stored, used
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3701-21 QAC

0 1IN O oUT OW/A O NO

Slazh-resistant, cloth, and {atex glove use

\

.Code Section Priotity Leval Comment 0% 575’
I / # o o TS V) Sy VAN ojo
T 3 ’ CAVA ) A7) T v =REE
! ( Do
o (o
Qo |a
o ;o0
a|o
oo
oo
oo
| a
[ |
(= ™!
. oo
" =
Persn In Charge £ Date: . .
(] R N e ) i (- ' =20 2‘-‘{
| Envlrpt% ental Heaith Specialist ( o )...-»V/k-—---"" Licensor: l. (_ , ( ( f)

PRIORITY LEVEL: C= CRITICAL NC= NON-CRITICAL

HEA 5302B Ohio Department of Health {8/22)
-AGR 1268 Chio Department of Agriculture (8/22)

Page 1 c) 1 of ;\\



