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O Foodhorme 30 Day

Type of Inspection (check all that apply)
fandard  [3 Critical Conlrol Paint (FSO) 0O Process Review (RFE) O Variance Review O Follow up

O Complaint O Fre-licensing [ Consuitation

Water sampfe datefresult
{if required)

Follow up date (if raquired)

FOODEORNEILENESS RIS

Mark deslignated compliance status (IN, OUT, N/O, N/A) for sach numbered item: 1N in compliance OUT-nol in compllance N!O not observed N!A-not appllcable

Compllance Status

Compllance Status

Managemenl food amployees and condiional employees;

Parson in charge prasent, demonstrates knowledge, and ,l:IIN (m] OLIT . -
1| EIN OCUT O WA performs dutieg p 9 26 CINA O NO Proper date marking and disposition
2 N OCuT O NIA Certified Food Prolaction Manager .
g = f,’ 24 N 0 our Tima ag a public health control: procedures & records

g "qu OouT 0 N/A knowledge, responsibilities and reporting 5 EIIN I:I OUT
4 |-CTM__OoUT [0 WA | Proper use of restriction and exclusion JLARA
5 OQUT O Nia | Procedures for responding to vomiting and diarrheal evenls ke ;

Proper cocling ilme and temparafures

Proper hot holding lemperatures

22 ) OUT OONA

Proper cold holding temperalures

R Wy gibnic Practices N O our
g | OIIN OCUT O NG Proper eating, tasting, drinking, or tobacco use 26 [ N/A
7 | OIN O ouT (0N | No discharge from eyes, nose, and mauth
X [ TG T : O [ ouT b
g | Om OOUT O MO | Hands clean and properly washed 27 g,NIA Food additives: appraved and properly used
' [N O ouT . n
LN gout No bare hand contact wilh ready-to-eat foods or approved 28 /A Toxic substances properly identified, slored, used
? "OnaON©O altarnate method properly followed
10 :.E]’IN OCUT O NA | Adequate handwashing faciliies supplied & accessible 29 OIN  OOUT Compliance with Reduced Oxygen Packagmg_ olher -
: XN Wrce OO N7A specialized processes, and HACCP plan
ON  OouT Food obtained from approved source 7
1 A E ouT PP 30 Em A E g}g Special Requirements: Frash Juice Production
12] Food received at proper lemperature —
LIN/A CIN/G 31"1:IIM gour Spectal Requirements: Heat Treatment Dispensing Fre
13| N Oo0UT Food in gocd condition, safe, and unadulterated DNA ONIO - peansing Freezers
Il K
Ow OouTt Required records available: shalislock tags, parasite O OouUT , , . ]
14 DA ONIO destruction 32 |M A OO Speciatl Requirements: Custom Processing
Protection:froini-Contamination O gouT ]
0N CouT T e 33 ClN/A ENIO Special Requirernanls; Bulk Watsr Machine Criteria
15 Iﬁ%ﬂ iA CIN/O Food separated and prolected o
If|:| N COouT 24 O O0UT Special Requirements: Acidified White Rice Preparation
- : iti fA O N/O Criteria
16 NiA ON/O Food-gontact surfaces: cleaned and sanitized ,II;LN
g Proper disposition of returned, previously served, CHN O ouT . ] .
v ”_g.lN pout reconditionsd, and unsafe food 35 JERNEA Critical Control Point Inspaction
' Go | ON Dout
A Process Review
Proper cooking time and lemperatures 7 J
37 BBTFA gour Variance
Proper reheating procedures for hot holding 4

lliness cr injury.

Risk factors are food preparation practices and employee behaviors
that are identliied as the most significant contributing factors to
foodhome iliness.

Public health interventions are control measures to prevent foodborne
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Authority: Chapters 3717 and 3715 Ohio Revised Code
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:GQOD:RETAIL PRACTICES

Good Retall Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.

nof In compliance N/O=not obser\red NfA=not applicable

Mark designated compliance status (IN OUT, N/O, NfA) for each numbered item: IN ln compliance OUT=

38

LN O OUT ON/A O WO

Pasteurized agys used where required

54

JB1 1N O our

Food and nonfood- mntact surfaces cleanable proper!y
designed, constructed, and used

39

CLIN OOUT ONA

Water and ice from approved source

F'IN L1 QUT ON/A

Warewashing facilities: installed, maintained, used: test
strips

40

[ IN O OUT OONA O WO

Proper cooling methods usad; adequate eguipment

N O QUT

MNaonfood-contact surfaces clean

for tamperature caontrol

Hot and cold water available; adequate pressure

F'IN [J GUT ON/A

41 | E1N O OUT ONA [ N/O | Plant food properly cooked for hot holding 5710 ™ O out ONA

42 l‘_j_lN O OUT [ON/A [ NfO | Approved thawing methods used 58. __;I-iN CouT Plumbling Installed; proper backflow devices

43 | O IN O OUT ONA Thermometers provided and accurate ON/ATINO
59° "ﬁIN 0O CUT ON/A | Sewage and waste water propstly disposed

44 | IN I ouUT Food propery labsled; original container 60 [-ET'IN O] OUT ON/A | Toilet facilities: properly constructed, supplied, cleaned
&1 Garbagefrefuse properly disposed; faclliies maintained

Insects, rodents, and animals nod presentfoutar

148 E IN D ouT openings prolected
| = Gontaminallon pravented during food preparation,
46 .E IN O ouT storage & display
47 | [N O OUT ON/A Personal_cieanliness

48

[N O OUT ON/A O N0

Wiping cloths: properly used and stored

g2 | TIIN OOUT Physical facilities installed, maintained, and clean: dogs in
auldoor dining araas
ONAD NO 9
830N Oout Adequale ventilation and lighting; designaled areas used
64

EFIN O ouT ON/A

Existing Equipment and Faclllies

3N OO QUT ONA O NO

Slash-resistant, cloth, and Iatex glove use

50 | [N O OUT OON/A O N/O | In-use utenslls: properly storsd 85 CIIN OO OUT [INA | 801:3-4 OAC
Utensils, i 1 and li : , dried,

51 | 1IN O OUT CINiA haﬁgls»:c? equipment and linens: properly stored, dried 66| CLIN O OUT OON/A | 3701-21 OAC

52 | & IN O OUT CIN/A Single-use/single-service articles: properly stored, used

53 |A IN O GUT OK/A O NO
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