State of Ohio

Food Inspection Report
Authority: Chapters 3717.and 3715 Ohio Revised Code
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Type of Inspection (check all that app’ly}

O Pre-licensing O Consultation

O Critical Contrel Point (FS0O) O Process Review (RFE} O Yarlance Review O Follow up
O Foodborne 130 Day O Complaint

Follow up date (if required} | Water sample date/result

{If required}

LN C0UT O N

Pgraon |n charge present, demonstrates knowledge, and
performs duties

Proper date marking and disposiilon

CIF O OUT 1 NA

-E3IN

DouUT [ NA

- Cartified Food Protection Manager

 Management, food employees and conditional employees;

knowledge, responsibilities and reporting

CHN

OCUT [ N/A

Proper use of restriction and exclusion

BN

CJQUT [ NiA

[HN E1OUT LINC

Procedures for responding to vomiting and diarrheal events

Proper eating, tasting, diinking, or fobacco use

LETING JOUT O NO

No discharge from eyes, nose, and mouth

Time as a public health control: procedures & records

Food additives: approved and properly used

O [EOUT [ N/A

Adequate handwashing fadilities supplied & accessible

a8 |.EBN OOUT O NO | Hands clean and properly washed
if“i oout No bare hand contact wilh ready-to-eat foods or approved Toxic substances prepeily identified, stored, used
9 CINGA T NFQ alternate method properly followed

Compliance with Reduced Cxygan Packaging, other
specialized proceszes, and HACCP plan

Food cbtained fi d i
111 :: I:IOU;I: 08 SXameT oM AppTovec sourse 30 Sm A g ﬁ:,’g Special Requirements: Fresh Juice Prodiiction
12 EN y "i—’g%% Food receivad at proper temperature ,I'_'IIN Hout
— I Special Requi i=: Heai T i
13]-CIN  OouT Food in good condition, safe, and unadulterated JANA ONG pecial Requiremsnts: Heat Treatment Dispensing Freezers
N OQOoUT Required racords avallable: shellstock tags, parasite Om OouT , .
14 CINA QN destruction 32 lona ono Spedcial Requirements: Cuslom Processing.
i 33 LN - L10UT - Speclal Requiremaents: Bulk Water Machinae Criteria
- ouUT oy CIN/A O NFO
15 OONA ONG Fobd separated and prolected -
oW OoUT 34 CliN O ouT Speclal Requiremenls: Acidifled White Rice Preparation
= : |Ona DN | Criteria
16 ONA ONO Food-contact surfaces: cleaned and sanilized
1 Proper disposition of returned, previously served, OiN O ouT . .
7
17 RN B10UT reconditioned, and unsafe food 35,Q.N /A Critical Control Point Inspaction
N 36 D.IN Lour Process Review
TN 1 QuUT " AETNIA
18 Proper cooking fime and temperatures
Ona.8 Wo - O Oout
ON O ouT * 37 CIN/A Variance
19 ONA-B-KHO | Proper reheating procedures for hot holding
O O ouT P ling ti d . . .
2| O O-NIO ropar cooling time and temparatures Risk factors are food preparation practices and employee behaviars
Er,,.“ that are identified as the most significant contributing factors to
LN O out foodbormne iliness.
21 ONA O NG Proper hot holding temperatures s
Publlc health interventions are control measures to prevent foodborne
22| [N ,Iﬁv OUT CIN/A | Proper cold holding temperatures ilness or injury.
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Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code
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‘GOOD'RETAIL PRACTICES

Good ef{all Practlces are preventatlve measures to control the infroduction of pathogens, chemlcals and physn:al objects lnlo foods,

Mark designafed complla_nce status (IN, OUT, NfQ, NfA) for each numbered item: IN=i

n compllanoe OUT—nol in compllance N;‘O not observed NIA-

38 'O IN O OUT [IN7A O N/Q| Pasteurized eggs used wherte required

54

_D.IN O out

Food and nonfood-oontacl surfaces cleanable, properly

designed, constructed, and used

39 J:l"*f OouT CINA Water and lce from approved source

55

.,—E‘I'IN 0 OUT CIN/A

Warewashing facilities: installed, mamtamed used; test
strips I

O IN O cUT.FlfA O N0 Proper cooling methods used; adequate equipment

56

0 IN_ZTouT

Nonfood-contact surfaces clean

40 for temperature confrol N Phj Al

41 | INOOuT DNIAD-N{Q Plant food properly cooked for hot holding 57 |0IN O OUT LCIN/A | Hot and cold water available; adequate pressure
42 1O IN l:l ouT DNFa.-Iﬂ-JI'\UO Approved thawing methods used 58 [JIN OOUT Plumbing installed; proper backflow devices

43 jZIIN C1-0UT COIN/A Thermometers provided and acourate ONALINIO

A e eptlfiEatignas ) Fagh s 59 [[E'IN [ OUT [IN/A | Sewags and waste water properly disposed

44 { -8 O oUT

Food propatly labeled; orlginal container

80

1IN [0 OUT CINA

Tollat facilities: properly construcled, supplied, cleanad

8

g

LETIN O OUT ONA

Garbagefrefuse propedy disposed; facililles maintained

Insects, rodents, and animals not presentiouter

49 | O INO OUT ONA KO

Washing fruits and vegetables

lﬁeﬁ EHOUT

Physlcal facliies installed, malntalned, and clean; dogs in
outdoor dinihg areas

Adequate ventilalion and lighting; designated aress used

45 m gout openings protected 62 ONAD N
) N 0
Contamination prevented durlng food preparation,
46 | 1 |N,|;|'6UT storage & display 63| [N O ouT
47 |-€FIN O OUT CON/A Personal cleanliness :
48 v N O ouT ONa O WO Wiping clotha: properly used and stored 64| E1IN O OUT ONA

Existing Equipmeni and Facillties

Slash resistant cloth and latex glove use

50 | EIN O OUT ON/A O N/C | n-use utensils: properly stored 65 Fﬂ' ,JEI OUT/ 901:3-4 OAC
— | o
Ulsnsils, equipment and linens: properly stored, dried,
51 |6 N 0 ouT ONA Uansi, equip propery se YW 00 ot | s701.21 0aC
62 | [N O OUT CIN/A Single-usa/single-sarvice articlas; properly stored, used
53 | O iN O oUT ON/A Q50
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