State of Ohio

Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code
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Standard

Type of Insﬁéction {check all that apply}
1 Critical Control Point (FSO) O Process Review (RFE) [ Variance Review [ Follow up
O Foodborne 1130 Qay 3 Complaint

O Pre-licensing O Consultation

Follow up date {if required} | Water sample datefresult

{if required)

Persen in charge present demonstrates knowledge and

. AHIN O OUT

1 | LN CIoUT O NfA performs duties 23 ONA O NG Proper dafe marking and disposition
2 | OIN OO0UT O M/A | Certifiedt Food Protaction Manager 1IN [1 OUT

Management, food employees and conditional employees;
knowledge, responsibililies and reporting

Proper use of restriction and exclusion

Pracedures for responding to vomiting and diarrheal svents

Pruper eatlng, tazting, drlnklng, or tobacco use

No d!scharge from eyes‘ nose‘ and mouth

24.. FiN ', A III N /0 Time as & public health control: procedures & records

Food additives: approved and properly used

B Hands clean and pmperly washed
BN Oour No bare hand contac with ready-to-eat foods or approved Toxic substances properly identified, stored, used
o | One ONo altemate method propery followed
110 "CIN OOuUT O NA Adequate handwashing facilities supplied & accessible 2% OIN OUT Compliance wilh Reduced Oxygen Packaging, other
1 N/A specialized processes, and HACCP plan
E o
1IN ouT Food oblained from approved source
11 IEIN g ouT PP 30 Ell::’A g:ﬂ“g Special Requirements: Frash Juice Production
12 = Food recslved at proper temperature 31(|:IIN O ouT R ——— —
TaLEN DouT Food in good condilion, safe, and unadulterated ON/A O NO pecial Raquirements: Heat Treatment Dispensing Freezers
O ouT Required records available: shellstock tags, parasite BN Cour . . -
14 FIN/A EN P degtru ation ! gs, p ! 30 ONA O O Spacial Requirements: Cuslom Processing
ffin CyouT ]
[N CIouT Food od and oroteted ONA O NO Special Requirements: Bulk Water Machine Criterla
15 DN ON/O cod separated and protecle
OIN OCuUT a4 O CouT Special Requirements: Acidified White Rice Praparation
18[. Fnia CINIO Food-contact surfaces: cleaned and sanitized JONA O NiO Criteria
1 Proper disposition of retumed, previousty served, IN 3OUT . . .
17 )-Chn QouT o o ot focd 35 [T Critical Control Point Inspection
S S . BN oour Procass Review
-'I'_'IIN I:I OUT N 1 N/A
18 FPropsr cooking time and temperalures -
Oria O NG 0N OouT
BN O ouT 37 Iania Variance
19 ONA O NG Proper reheating procedures for hot holding .
J-aiN- O out b , .
201 ona O WO roper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
("EN - OO oUT ; foodborne illness
21 Proper hot holding temperalures .
CINA ] N/O
Public health interventions are control measures to prevent foodborne
22| N [ OUT COINA | Proper cotd holding temperatures iliness 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:PRAGTICES

Good Retall Practices are preventatwe measures (o control the introduction of pathogens, chemicals, and physncal objecis |nlo foods
Mark designated compllance status {IN, QUT, NfO, NfA) for sach numbered iter:

IN=in compliance OUT

‘D7 IN O OUT ON/A I N/O

Pasteurized eggs used whare requlred

[N CTouT

Food and r.lohfc.)b.d-con.ta"ct..sur'fa.ces cleanabls, propérly

38, 54 designed, constructed, and used
32 [OIN OOOUT ONA Water and ice rom approved source 56 'L IN O OuT QA | Yarewashing facilities: installed, maintained, used; test
i el strips

| Proper cooling methads used; adequate equipment 56 [ 1IN [] OUT MNonfoad-contact surfaces clean
40 | T1IN O OUT ONA LI N/O for lemperature control 8 ¢
41 [ IN O QUT QNA I N©O | Plant food properly cooked for hot holding 57 "IN O ouT ONA | Hot and cold water available; adequate pressure
42 'O IN O OUT CIN/A O N/C | Approved thawing methods used 58-0 W OOUT Plumbing Installed; proper backilow devices

On/A DO NG

43

- IN O QUT ON/A

Thermometers provided and accurate

59

'O IN O OUT DA

Sewage and waste waler properly disposed

44 |- IN O OUT Food properly labeled; original container 600 IN CI OUT EIN/A | Toilet facilities: property construsted, supplied, cleaned

i 61| OiN O OUT CIN/A | Garbagefrefuse propetly disposed; faclliies maintained
4540 W O ouT Insects, rodents, and animals not present/outer 82| OIN O OUT Physical faciliies installed, maintained, and clean; dogs in

& openings protectad - aultdoor dining areas
- NIA ] NG
j" Contaminafion prevented during food preparallon, o
o ouT storage & display 83 IN O ouT Ad i tilai d lighti i
47 F N O oUT ONA Porsonal cleanlinoss a equata ventilaion and lighling; designaled areas used
[ IN O CUT BN/A O N/ | Wiping cloths: properly used and stored 64| O I8 O OUT [JN/A | Existing Equipment and Faclllies

/(11N O CUT ON/A O NGO

Washing fruits and vegetables

1B IN O OUT ONA 0O NfO

In-use utensils: properly stored

L IN O OUT [INFA

Utensils, squipment and lingns: properly stored, dried,
handled

s
o

OIN O OUT ON/A

201:3-4 OAC

‘T IN [T OUT OINtA

3701-21 OAC

B IN O OUT CINiA

Single-usa/single-service arficles: properly stored, usad

. IN 1 ouT I:INIA O Nro

Slash-resistant, cloth, and latex glova use
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PRIORITY LEVEL: C= CRITICAL

NC= NON-CRITICAL
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