State of Ohio

Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code
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Person |n charge presani, demonstraies knowledge, and .fN El ouT

Proper date marking and disposition

1 | AN [IOUT L] NA performs duties 23 A O NO
2 [ @l OouT O WA | Certified Food: Protection Managar

‘Time as a public health conlrol: procedures & records

i Management, food employees and conditional employees;
3 [ BIN DouT ONA knowledge, responsibilities and reporting

4 [.EIN OOUT [0 NA | Proper use of restriction and exclusion
il CouT O N/A | Procedures for rasponding to vomiting and diarrheal events

6 | CIN O OuUT _[J-N/Q | Froper eating, tasting, drinking, or tobacco use
" [HN C1OUT [ N/O | No discharge from eyes, nose, and mouth

Food additives: approved and properly used

8 /E]IN LI ouUT O N/O | Hands clean and properly washed

Toxie substances properly identified, stored, used

AN gout Ne bare hand contacl with ready-to-aat foods or approved
8 [IRFA [ NAO alternate method propery followed
10 | AW O OUT [ N/A | Adeguate handwashing faciliies supplied & accessible 20 1IN C10UT Compliance with Reduced Oxygen Packaging, other
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Public health interventions are control measures to prevent foodborna
illness or injury.

22| O out ONA Proper cold halding temperaiuras
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"GOOD RETAIL PRACTICES' .

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

not In compliance NfO-not observed N!A-not a

Mark designated compliance status {IN, QUT, NfQ, N/A) for each numbered item: !N=
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3 | ONO OUTFIN!A O NO

Paslaurized eggs used where reguired

54 BN O OUT

Food and nonfood-contaét surf.ac.es. cléénabie, proﬁer'iy
designed, constructed, and used

39 | DN OOUT ON/A

Water and ice from approved source

95

Ja-IN [ GUT CIN/A

strips

Warewashing facllitles: installed, maintalned, used; 1sst

40 (O IN O OUT CIM/A [ N/C

Proper cocling methods used; adequaie equipment
for temperature control .-

56

O IN_[ZouT

Nonfood-contact surfaces clean

EHN O QUT CINZA

Hot and cold water available; adequafe pressure

41 |OINO OUT E'NJA [ N#Q | Plant food properly cookad for hot holding 57
42 _I;lfI'N 1 OUT OONFA O NVO | Approved thawing methods used 68 | [N OouT Plurnbing installad; proper backflow devices
43 | QN O 0UT ONA Thermometers provided and accurate Onia DO NO
59 LN O OUT {INfA | Sewage and waste water properly disposed
44 le 0 out Food properly labeled; original contalner 60 J;l,lN [0 OUT CIN/A | Toilel facllities: properly consfructsd, supplled, cleansd
} . 61| LN OO OUT OON/A | Garbagenefuse properly dispossd: facililes maintained
Insecls, radents, and animals not presantiouter 62| 00N O.6UT Physical facillties installed, maintained, and clean; dogs in
45 | [JIN O OUT openings protected - outdoor dining areas ?
- - - ONA O NG
Comlaminaficn prevented during food praparation,
46 LN DO out storage & display
& [N OUT ONA Porsonal cloaniinass 63| N O ouT Adequale ventilation and lighting; designatad areas used
- i n
48 | O 1IN O OUT CINFA L3 N/O | Wiping cloths: propetly used and stored 84

L4989 | LN O OUT ONA [0

VWashing fruits and vegelables

EN O OUT OONA

Existing Equipment and Faclllles

50 | 1) O OUT ON/A DI N/O

In-lge utensils: properly stored

51 | CJ-N O OUT ON/A

Utensils, equipment and linens: properly stored, driad,
handled

[N [ OUT ONA

201:3-4 OAC

OiN OouT El,lblfﬁ

3701-21 QAC

62 | [N 5 OUT CIN/A

Single-usefsingle-service articlas: properly stored, used

53 | L3N [J OUT [OIN/A [ N/O

Slash-resistant, cloth, and latex glove use
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