State of Ohio

Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code
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Type of inspection (chack all that apply) Follow up date (if required) | Water sample datairesuit .
O &tandard O Critical Control Point (FSO} O Progess Review (RFE) O Variance Review [ Follow up {if required) :
{ Foodborne [ 30 Day O Complaint O Pre-licensing [J Consultation i
1
]
i

- Persnn Jn charge presanl demonstrates knowfedge and
CIIN- DOUT O N/A performs duties

Proper date marking and di'spositlon

O OUT O N/A

Gerttified Food Proteclion Manager .
9 Time as a public health control: proceduras & records

Management, food employees and condilional employees;

8 |-CIN DOUT E1N/A | knowledge, respongibilities and reporting

QIN O ouT
25 {ania

4 | PN DouT 0O Na Proper use of resirlctlon and axclusion
5 | OIN C1OUT [3 N/A | Procedures for responding to vomiting and diarrheal events

6 CIN OOUT O N/O | Proper eating, tasting, dr-inking, ot tobacco use
[JOUT I N | No discharge from eyes, nose, and mouth

Food additives: approved and properly used

"g.['CIN CJOUT [ N/O'| Hands clean and properly washed

CIN [JOUT No bare hand contact with ready-to-eat foods or approved Toxic substances properly identified, stored, used
9 | CIvA AN alternaie method properly followed
10 | CHN C1OUT L] M/A | Adequate handwashing facllities supplied & accessible 2 OIN OUT Comphance wilh Reduced Oxygen Packaging, other
s it } e A NA specialized processes, and HACCP plan
Food abtained from approved sour
" g:: ng’: PP i 30 gmﬁ g ﬁ}g Special Requiremenls: Fresh Juice Production ;
12 EINJ’AEN.’O Food recelved at proper femperature — N Dour | i
[ ON DouT Food In good condition. sefe, and unadulierated 31 DN BN Speclal Requirements: Heat Treatment Dispensing Freezers ]
I QouT Required records available: shellstock tags, parasite ON Coour . .
14 TINA OONO destruction 32/_ ENA O NG Speclal Requirements; Custom Processing

N OouT . _ .
33 CINA OO Special Requirernents: Bulk Water Machine Criteria i

I:]IN {our

and unsafe food

15 --IjN /A NI Food separated and protected

CIIN_ gouT 34 CiN OJouT Special Reguirements: Acldified White Rice Preparation ;
16 E1niA ON/O Food-conlact surfaces: cleaned and sanitized O NA O NO Criteria .
7 [.0IN [1oUT f;’:g:{;ﬂéig?*""“ of retumed, previously served, 35 _gN i LYOUT | rtical Gontrol Point Inspection

=2 96 LN F10uT Process Review
LN O our ) oA
18 Proper cooking fime and temperatures
COONA O NfO N O ouT
37. Variance
9 "ON D) out Proper reheating procedures for hot holding A
CINA O NO .
O O ouT p ling 1 4 "
20 oA O NiO roper cooling time and temperatures Risk factors are food preparation practices and employee behavioss
a that are identified as the most significant contnbutmg factors to
AN ouT . foodborne ikness. .
29 ONA O N/O Proper hot hotding temperatures ot
Public health interventlons are control measures to prevent foodberne
22N O OUT ON/A | Praper cold holding temperatures iliness or injury.
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State of Ohio

Food Inspection Report
Authorlty Chapters 3717 and 3715 Ohio Revised Code

Name of Facility
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- Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.
Mark designated compliance status (IN, OUT, N/O, N/A) for sach numbered itern: IN=in compliance OUT=not in compliance N/O=not ohserved N/A=not applicable

Food and nonfood contact surfaces cleanable, properly

0 IN O OUT EIN/A [T N/O |8
38 Om o EIN/A [ N/O | Pasteurized eggs used where reguired 5400 IN O OUT designed, constructed, and used
' 39 L O IN OQUT QWA Waler and ice from approved source 551 I:I .IN O oUT cnia | Warewashing facllities: instalied, maintained, used; test

strips

Froper cocling methods used; adequate equipmant

56,

OIN OoUT

Nanfood-contact suHaces clean

Washing fruits and vegetables

0 IN O CUT CINA OO NG
T

40 _—EI IN I OUT COhvA O N/O for tamperature control
41 Iﬁ IN O CUT ON/A O NG | Plani food properfy cooked for hot holding 57| 0N O OUTON/A | Hot and cold water available; adequate pressure
42 _'!N O QUT ONA O NG | Appraved thawing methods used 58 JI:I IN OCUT Plumbing installed; proper backflow devices
43 | O IN O OUT ON/A Thermometers provided and accurate ONATINO
59 | [d IN [0 OUT OON/A | Sewage and wasle water properly disposed

44 | CiinOouT Food properly labeled; original container &0 {0 N O OUT ON/A | Tollet taclifies: properly constructed, supplled, cleansed

- PR ; I 61 {00 IN O OUT CIN/A | Garbageirefuse properly disposed: facilittes malntained
45 |INDO OUT Insecls, rodents, and anlmals not presentfouter 62| B IN O oUT Physical facilittes Installed, maintained, and clean; dogs in

= openings prolected outdoor dining areas
%6 | O IN;Iff ouT Contamination prevented during food preparation, CINATI NfO
” storage & display s3l@w Oout Ad -

e .-I:I.IN T oUT ONA Porsonsl oleanfinass squate ventilation and lighling; deslgnated aress used
48 | [ i O CUT ONA O N/C | Wiping cloths: properly used and stored 64| O IN O QUT CIN/A | Existing Equiprment and Facilities
49 y

‘Code Sectlon
7 ¥

Comment

50 | 1IN O OUT CIN/A 01 N/O | In-use utensils: properly stored 65| 00 IN O OUT CIN/A | 901:3-4 OAC
i Uitansils, equipment and inens: properly stored, dried, :

51 .-IA“T’-']N D OUT ONA handled il propery stored, dr 6600 TN O OUT CIN/A | 3701-21 OAC

52 ['C1 v O ouT ONA Single-use/single-service articles: properly stored, used

53 | O I8 O OuUT ONA DO NIO Slash resistant, dloth, and latex glove use
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