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Vo

Name of facility Check one License Number Date
N OFSO ORFE N S it
Address ) él_!y."StatafZip Code ‘ I . i
A G (g ilaites o S
License holder Inspeciion Time Travel Time Gategory/Descriptive

-

o

i el

.

Type of Inspectior_l_,{éhéck all that apply)
" DCrltical Control Point (FSQ) [ Process Review (RFE) 1 Variance Review [0 Follow up
O Focdbome [J30 Day O Complaint

Standard

O Pre-licensing O Consulistion

Follow up date (If required)

Water sample date/resuit
{if raquirad)

OQuT O NA

Peraon in charge present demonstrates knuwtedga and
performs duties

Proper date marking and disposition

GOUT ONA

Ceriified Food Protection Manager

Managament, food employees and conditional employees;

3 [N [IOUT [INA knowledge, responsibilities and reparting
4 | FIIN_OUT [] WiA | Proper use of restriction and exclusion
5 | O OO0UT O WA | Procedures for respending to vomiting and diarrheal events

LN

T1OUT O WO

Proper eating, tasting, drinking, or tobacoo use

oot

Time as a public health control: procedures & records

p = ; i “Food additives: ad and I
“BN 1 OUT O N/O | Hands dean and properly washed ood addilives: approved and properly used
“BIN O ouT No bare hand contact with ready-to-eat foods or approved Toxic substances properly identified, storad, used
9 Ona O 8O aiternate method properly followed

10 [-EIN 1 OUT O N/A | Adequate handwashing facilities supplied & accessible 2 S”']:I,IN Oout Compliance with Reduced Oxygen Packaging, other
1WA spaciallzed processes, and HACCP plan
N QuT Food obtained from approved source i

14 ] "'EIN - EOUT PP 30 ] Emﬂ E g:;'g Special Requirements: Fresh Julce Production
42 Food received at proper temperature -

LA DN/O 31 [HIN DJOUT ) o0 dia) Requirements: Heat T Dispensi
13- Oour Food in good condition, safe, and unadulteraied C1M/A O NO pectal Requirements: Heat Treatment Dispensing Freezors

' 2aqui ilable: ‘N . .
14 gfl\lh:‘A ES%T Esgggzgozecorda available: shellstock tags, parasite 22 g_NM ES:JDT Special Requirements: Custom Processing
0N OouT . .
33 Special Requiremanis: Bulk Water Machine Critera
OIN OouT . LINA TIN/O P <4

15 ON/A ON/O Food separated and protected

BN EouT 24 W Oour Special Requiremsnts: Acidified White Rice Praparation

il . iti NiA CIN/O Critaria
16| FIA CINVD Feod-contact surfaces: deaned and sanitized

Proper disposition of returned, previously served, HIN [JouT . )
1 il ouT
7 D N O reconditioned. and unsafe food 35 N Critical Control Point Inspection
iiN Oo
: L 36 CIN DouT Process Raview

l"_'IIN I:I OUT N ElN!'A

18 Proper cocking time and tempsraturas
WA O N l:l N Oout
e Variance

O 0O out . AEINiA

19 Owa O No Praper raheating procedures for hot holding
1-ON O ouT P iIng 1 a1 b . . )

201 owa O O ropsr cooling ime and lemperatures Risk factors are food preparation practices and employee behaviors

E—— that are identified as the most significant contributing factors to

. ; foodborne iliness.

21 ONA O N/O Proper hot holding temperatures

~ Public health interventions are control measures to prevent foodbome

iliness or injury.

22O O OUT CINA | Proper cold holding temperalures

___ HEA 5302A Ohigc Department of Health {8/22)

AGR 1268 Ohio Department of Agricutture (8!22)

PR S D




State of Ohio

Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code
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GOAD RETAIL PRACTICES

Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.
Mark designated compliance status (IN, QUT, NiC, N/A} for each numbered item: IN=in compliance OUT=not in compliance MfO=not observed NiA=not applicable
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