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' Management food employees and conditional employeea Col A "Gonsumer Advisory. o . . L L i o
3 |.EWN O0UT O N/A knowledge, responsibiillies and reporting - s OIN OouT . » .
onsum
4 |.FTIN CIOUT O NiA | Proper use of restriction and exclusion JANA er advisory provided for raw or undercooked foods
5 ,DTN LOOUT O N/A Procedures for respondmg lo vommng and diarrheal events G o ninl i Highly. 'sﬁg_g_'ehﬁbjé:—lpb'ﬁmaﬁaﬁgaicr_' H
7 , = . : o EE— T 0N O ouT -
i P fi o;
g QWO OUT«E[‘NIO p,-,;,per eatmg. tashng, drink[ng‘ of tebaeco use 26| [N asteutized foods used; prohibited foods not offerad
7 | Ok D our a N.FO No discharge from eyes, nose, and mouth TN T Chemidgal ;T
B Preventing Contaminatlan by Hands OIN OouT
Food addifives: approved and
8 |EN 0O OuUT NO Hands clean and properly washed 27 BNA oo i pprove aﬁ properly used
- 5 B o oout ) )
<IN O ouT No bars hand contact with ready-to-eat foods or approved | (28 'Qua - Toxic substances properly identified, stored, used

ONA O NO altemate method propetly followed
10 [ LHN FJOUT OO N/A Adequate handwashlng faeifities supplied & acce33|ble 2 O gout Compllanee wllh Reduced Oxygen Paclsaglng, other
e e e e oo ot L B LelN/A specialized processes, and HACCP plan

- Food obiained d

1 ’g:: DD;)S: dhtained from approved source a0 B %ﬁ}g Speclal Requirements; Fresh Juice Production
12 _ Food received at praper temperature -

OINiA_LI-N/O g OIN OOUT | o b Heat T ,
13| O N _EouT Food in good condition, safe, and unadulterated _‘D.NIA O N/ pecial Requirsments; Haat Treatment Dispensing Freezers

0N, O ouT Required records avallable: shellstock tags, parasite Om 0Oout . .
14 A a Nio de sf ruct:'on 32 ONA O N Special Requirements: Custom Processing
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BN O OUT 34 ClIN O OUT . | Special Requirements: Acldified White Rice Preparation
16 'I:INPA O nio Food-contact surfaces: cleaned and sanitized AONA TN Criteria
. Proper disposition of relurned, praviously served, OIN OouT " .
17 -E,l.lﬁf. 0O ouTt reconditionsd, and unsafe food 35 EINA Critical Control Polnt inspection

elTemperatuire Controlled Jor Safaly: Fooa (T8 faodl: . _
ne aturéGontrolled Tor Saf: nd {TCE. food) - E;TA OOUT | o ess Review

18 Ei\lll;lA Elﬁ:JOT Proper cooking time and temperatures. :

0N Oout g 37 BFFITA & our Variance
19 oNdA O N/O Propar reheating procedures for hot hoiding

OIN OouT P g i dt " )
20| oA O N roper cooling fime and temperatures Risk factors are food preparation practices and employee bshaviors

- that are identifled as the most significant centributing factors to
21 SIIITA gﬁ,'?g Proper hot holding temperatures foadbome iliness.
. Public health Interventions are control measures to prevent foodhome
lliness or injury,

22| BN O OUT ON/A | Propsr cold holding temperatures
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Authority: Chapters 3717 and 3715 Ohio Revised Code
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Good Retail Practices are preventative measures to contrcl the introductlon of pathogens, chemicals, and physical objects into foods,
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33 |0OmwO OU'F*ﬁ’N!A [ N/O| Pasteurized eggs used where required
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ood and non: o'od-cohtact surfaces cleanable, properly
designed, construclad, and used

: 30 el N QouT CIN/A Water and ica from approved source
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LEIN O QUT ON/A

VWarewash(ng facilities: installad, malntained, used; test
shrips

Proper cooling methods used; adequate equipmant

40 | O IN O OUTEINA O N/O for temperature control
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Nonfood-contact surfaces clean

4 :OINDO OUT'[jFWA O N#O | Plant food properly cocked for hot helding

57,
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Hot and eold water avallable; adequate pressure

42 |OINDO OUT I:INJ’R’ﬁ N/O | Approved thawing methods used 58--‘6 IN OOuUT Plumbing installed; proper backflow devices
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Garbagefrefuse propedy disposed; facilities maintalned

Insects, rodents, and animals not presantioulsr

48 BN O OUT OONMA O N/O | Wiping cloths: properly used and slored

.49 B IN O OUT COINA O N/O | Washing fruits and vegetables
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Existing Equipmert and Facilitles
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