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Authority: Chapters 3717 and

3715 Ohio Revised Code
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Licenss holder Inspection Time Travel Tirhe Category/Descriptive
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Type of lnspecﬁc:ri' (‘check all that apply) ) - Follow up dats {if required} | Water sample datefresult
Standard [ Crilical Controt Paint (FS0O) 0 Process Review (RFE) [ Variance Review O Foliow up (if required)
4 0O Foodborne [ 30 Day O Complaint O Preficensing O Consultation

OOUT O N/A

Peraon in chargs present demonstrates Imowledge and
performs duties

Proper date marking and disposition

O0UT O N/A

Certifled Food Proteciion Manager

Management, food employaes and conditional amployees;

340N LI0UT O NA knowledge, responsibilities and reporting
4 |.FIN _OOUT O N/A | Proper use of restriclion and exclusion
5 CIOUT [ NA | Procedures for responding to uomitnng and dlarrhesal svents

Time as a publlc health control: pracadures & records

[3IN I:l OUT
A

CIN O OUT

6 {"CIN O ouT O NO | Proper eatllng, tasting, drinking, or tobacco use
7 | N OOOUT O NO | Ne dlscharge from eyes, nose, and mouth 3
EYEVH d EHN |:| ouT )
g |-Cliv O OUT L1 N/O | Hands clean and properly washed 2T Cva Food addilives: approved and properly used
=
[OIN O ouT -
JEiN O ouT No bare hand contact with ready-to-eat foods or approved | [28-Ej A | Toxte substances properly Identified, stored, used
8 | COMNA T NO alternale methad properly followed
10 ['TIIN QOUT [0 N/A | Adequate handwashing faciliies supplied & accessible 20 O Oout Compllance with Reduced Oxygen Packaging, other
g 11179 specialized processes, and HACCP plan
. Food obtained fi d I o
i E'lN I:Igﬂl 00d obiained oM approved soures 30 gm 7 gﬂ;%r Special Reguirements: Fresh Juice Production
12 L O Food raceived at proper temperature —
.DM&‘D no - — 3 Bm A E g}g Special Requirements: Heat 'freatment Dispensing Freezers
130N Dout Food in good condition, safe, and unadulterated L)
AN ouTt Required records avatlable: shellstock tags, parasite O OouT . . .
14 CINA GINO destruction. 32, ENA O NO Speclal Requirements: Cuslom Processing
1N " o 33 g:::, A g 3:,’;; Special Requirements: Bulk YWater Machine Criteria
15 /ﬁWA ON/C ’ Food separated and protected -
Om OouT a4 OIN QOUT Special Requirements: Acidified White Rice Preparation
16 ﬁw A CIN/O Food-contact surfaces: cleaned and sanitized ~[ENA O NCO Criterla .
Froper disposition of retumed, previously served, ClIN- [ 0UT : .
R ’LUJN LouT reconditioned, and unsafe food 35,’I’_'IN!A Gritical Control Point Inspeation
e ON OouT ,
* = CINA Process Review
18] 'N EI out Proger cooking time and {emperalures .
N/A [0 NfO
1IN 2OUT
IN [ ouT 37 oA Variance
- 4]
19, CNA O N/O Proper reheating procadures for hot holding
[N 0 ouT b ing o and _
2! Owa Ol NO roper cooling lime and temperatures Rlisk factors are food preparation practices and employee bahaviors
— that are identifled as the most significant coniributing factors to
21 g:,:: A g g:’g Proper hot holding temperatures foodborne iliness.
Public bealth interventions are conirol measures to prevent foodborne
22 \ﬂlﬁ [ OUT OON/A | Proper cold holding temperatures iliness or injury.
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Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code
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300D RETAIL PRACTICES

Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical abjects into foods.
Mark designated compliance status (IN, QUT, N/Q, N/A) for each numbered item: IN=

n compliance QU

T=not in compliance NI0=n9t_observed_ NiA=

ut

an

ag | C1LIN O OUT ON/A O N/O

Pasteurized eggs used where required

54 | O3 IN [H-OUT

deslgned, constructad, and used

Food and nonfood-contact sirfaces .cieanablé, propérly

39 | [ IN OOUT EINfA

Water and lce from approved solirce

55

N O OUT ONA

strips

Warewashing facilitles: installed, maintained, used; test

Proper cocling metho

40 /I;l N OO OUT [IN/A O N/O

for temperature control

LiN O ouT

ds used; adequalte squipment

Nonfaod-contast surfaces clean

57

ClAN O QUT [IN/A

Hot and cold water available; adequate pressure

49 | [N [0 QUT ON/A O N/C

Washing fruits and vegetab|

# | INOOUT ONAL NO | Plant food properly cooked for hot holding
42 | C1IN O OUT ON/A O NAO | Approved thawing methods used 531 JIN JoUT Plumbing installed; proper hackiiow devices
43 |3 N O OUT ONA Thermometers provided and accurate ON/A DTN
69 |.LFN O OUT OON/A | Sewage and waste water properly disposed
44 | O INDO OUT Food properly labsled: original contalner 60| L1.IN O OUT ONfA | Tollet faciilies: properly construcled, supplied, clsaned
61|01 IN O OUT ON/A | Garbagsirefuse propery disposad; facilities maintained
Insacts, rodents, and animals not present/outer 82| &N O OUT Physical facilities installed, maintained, and clean; dogs in
45 .0 IN DO oUT openings profected ‘ ) outdoor dining areas
45 |@NOoUT Contamination prevented during food preparation, ONAD NO
=" starags & display - . .
3| BN O ouT Adequate veniilallon and lighting; designated ad
47 | EIN O OUT ONA Pergonal cleanliness 2 4 g anated aress us
48 L.E'IN O OUT ONA O WO | Wiping cloths: properly used and stored 64| O IN O OUT ON/A | Existing Equipment and Facililles

50 |- IN O OUT ON/A O N/O | In-use utensils; prope

rly stored 65

51 |

3.IN O OUT ON/A hardind

Utensils, equipment and linens: properly stored, dried,

ClIN O ouT ONiA

201:3-4 QAC

66

0N O OUT ONA

3701-21 QAC

52

LN O OUT LIN/A Single-use/single-servi

ice artictes: propery stored, used

CJ.IN O OUT ONA O N/O
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D|iogjo0|Gia|0|o|ciaju|o|o|0

Person In Charge

Date:

Environmental Health Speciallst

( AN

Licensor:

PRIORITY LEVEL: C= CRITICAL NC= NON-CRITICAL
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