State of Ohio

Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code
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Type of Inspection {check all that apply} Follow up date {if required) | Water sample date/result

Ja'Standard [ Gritical Control Point (FSO) ([ Process Review (RFE) O Variance Review O Follow up ~- | (¥ required)

O Foodborne O30 Day O Complaint [l Pre-licensing 0O Consultaflon

Mark demgnaled compliance status {IN, OUT, NIO N!A) for each numberad ﬂem IN=in compllance OUT-not in compliance NfQ=not observad NIA~nol applicable

Compllance Status Compliance Status

Perscn in charge presenl damonstrates know‘ledga and
performs duties

1 ﬂiﬂ O0UT O WA Proper date marking and disposition

Time ag a public hsalth control; procedures & records

EI_IN" D OUT [ N/A Oerlir ed Food Protection Manager

: Management food employees and conditional smploysss;
3 [-BINYDOUT [ N/A knowledge, responsibilities and reportln\gl

4 JIIINJ OCUT [ N/A { Propar use of restriction and exclusion
EINT C1OUT OO NIA Procedures for respondmg to vommng and diarrheal events

6 | (N O (5UT LMD Proper eaﬂng,.tastmg, drinking, or tobacco use

3
7 |LBN DOouTt ONo No discharge from eyes. nose, and mouth :

nn ; CliN O OUT
- Food add ' d
5 EIN‘"D QUT O NfC | Hands clean and |:;r0perl3.r washed z CINFA 0od addltives: approved and properly used
‘ FHR ™ 0 OUT —
HIN Oout No bare hand contact with ready-to-eat foods or approvad | |28 [qpa Toxic subslances properly identifled, stored, used
8 CIN/A 1 NIO . altemnate method properly followed — - e
10 | JAIN° 1 OUT 7 N/A | Adequate handwashing faciltiss supplied 8 accessible 29 O Oout Compliance with Reduced Oxygen Packaging, other
RFOV [N/ specialized processes, and HACCP plan
N OouT Food obt ined f roved source
ki PS:N gOﬂT dined Tom app 30 E;il, A g ﬁg Speclal Requiremsnts: Frash Juice Production
12 Food received at proper lemperafure ‘
CIN/A B0 31 [@IN DJoUT Special Raquirements: Heat Treatment Di ing F
13| @ Qout Food in good condillon, safe, and unadulterated QA 3 NO pe q : atment Dispansing Freezers
CIN- 0UT Required records available: shellstock tags, parasite OIN COUT . : . .
14 ,I:.I-NJ'A ON/O destruction 32 CAvA O N Special Raquirements: Custom Processing
‘Protection’ from: Contamination
N CouT e et 353 E::; A gg}g Special Requirements: Bulk Water Machine Criteria
15 JSN /A O N/O Food separated and protected :
TN TouT 2 OIN OOUT Special Requirersnts: Acldified White Rice Preparation
16 I:l.N ADINO Food-contact surfaces: cleaned and sanilized LA [ NS Criteria
‘ Proper disposition of retumed, previously served, 1IN O OoUT - .
17| BN OOUT reconditioned. and unsafe food a5 =T Critical Contral Point Inspestion
: 'me-’TemEerature Cnntrolled for Safety Food {TCB tagd) - " COIN OouT ]
: 36 CINA Process Review
18 I:"N D OUT Froper cooking time and temperatures .
DN!A'D’ hvo OIN OouT
ON [ out 37 Dl Variance
19 CIN/A B NIO Proper rehealing procedures for hot holding
N 0O out . . d . .
Z N E-N/O Proper cooling lime an temperalu@s Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
21 g::. A S,EEOT Proper hot holding temperatures foodborne illness.
: Public health interventions are control measures to prevent foodborne
r'/ - lliness or injury.
22| FIN O OUT OON/A | Proper cold holding temperatures
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State of Ohio
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Authority: Chapters 3717 and 3715 Ohio Revised Code

Name, of Facil‘i’w - 2 ’? Tny of Inspectfpn ) Date 5
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O IN O CUT-BEN/A [1 N/O

Pastsurized eggs used where required

Food and nonfood-contact surfaces cleanable, properljr

38 ‘ 54 LL-IN O3 OUT designed, constructed, and used
39 |-F1IN OUT ONA Water and ice from approvad source 1 : Warewashing facilitigs: installed, maintained, used; test
55| QN O ouT ONA | ol

40

L3-IN O OUT ONA [ N/O

Proper cooling methods used; adequale equipment
for temperatura control

FIIN O 0UT

56

Nonfood-contact sutfaces cl

43

41 | O IN D OUT CINABTRO | Plant food propetly cooked for hot holding 57 . £ IN O OUT ON/A | Hot and cold water available: adequate pressure
42 |OINTG oUT I:IN!AaD"B'wO Approved thawing methods used 58 | @M OoUT Plumblng Installed; propsr backflow devices
,El’ﬁl. O GUT ON#A Thermometers provided and accuraie ONALIND

59 [N 1 OUT ONA

Sewage and waste water proparly disposed

O INEBUT

Food properly labeled; orlginal confainer

60| N O OUT ON/A

Toilet facilities: properly constructed, supplied, clsaned

61| BN O ouT ONA

Garbage/reluse properly disposed; facililies mafniained

Insects, rodents, and animals not presentiouter

45 |LEHT ouT : 62 BN O oUT Physical facllifies Installed, maintained, and clean; dogs In
AN openings protectad X . outdoor dining areas
Contaminaticn prevented during food preparation, WNAD NO
» |Z'1N_I:| o storage & display 63| EN O out Adequit tilzxti d jighting; designated
27 | ETIN O OUT CINiA Foraonal deaniness equdte ventilation and lighting; designated areas used
48 | O (N O OUT COINA ETN/O | Wiping cloths: properly used and stored 84| [N O QUT ON/A | Exisling Equipment and Fagllities
49 | O IN O QUT CINiA [I70 | Washing fruits and vegetables >

O N O OUT DA -0

Slash-resistant, cloth, and latex glove use

5}
50 |-CIIN [0 OUT ON/A O N/O | In-use utensils: properly stored 85| C1IN [ OUT (WA | 801:3-4 OAC
51 | BFin O OUT ON/A rll.l;:élls;lds, equipment and linens: proparly stored, dried, 56 'E,m O OUT OIN/A | 3701-21 OAC
52 | @6 O ouT ON/A Single-use/single-service articles: properly stored, used
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