State of Ohio

Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code
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Type of lnapection’i’{check ali that apply)
[ Critical Control Point (F3C) O Process Review (RFE) O Variance Review O Follow up
O Foodborne 0 30 Day O Complaint O Pre-licensing O Consultation

Follow up date (If required) | Water sample date/result

{if required)

Mark designated complfance 5tatus (IN QuT, NJ’O MNfA) for each numbered |tem IN=in compllance OUT=not in compllance N!O-not ghserved N;‘A-nol applicable

Compliance Status

0N CHOUT LI NA

Fearson In charge present, demonstrates knowledge, and
performs duties

Compliance Status

IN [O0uUT

N/A O NfO Proper dale marking and disposition

/EEIN 10Ut I.'.I NIA
= o

OouT [ WA

Cerllfled Food Protectlon Manager

Management, food amployeeﬂ and conditional employess;
knowledgs, responsibilities and reporiing

L1OUT [ N/A

Proper use of restriction and exclusion

Time as a public health control: procadures & records

El OUT ] Na‘A

Procedures for respondmg fo VOI'I'IIT.II'IQ and diarrheal avents

4] OUT O NO

Propsr eaﬂng,.laslfng; drmklng, or lobacco use

OoUT O N0

Mo discharge from eves, nese, and mouth

CIN O ouT -
Food additives:
g | NN OQUT [ NO | Hands clsan and properly washed 27 CIN/A ood additives: approved and properly used
OIN O CuT .
Oout No bare hand contact with ready-to-eal foods or approved | [28[q s Toxle substances properly identified, stored, used
9 Nia O N/O alternate mathod properly followed S—
10 {IIN OOUT &1 N/A Adequate handwashing facilities supplied & accessible 2% O OoUT Compllance with Reduced Oxygen F’ackaglng, other
3 [ M7A specialized processes, and BACCP plan
T Food oblalned from approved source
- peclal Requirements: Fresh Juice uction
i E:ﬁ SELUJT pp 30 EmAEgg Speclal Requi ts: Fresh Juice Producil
12| 7 Food received at proper temperaiure -
LINA LIV 3-[@N Cout Speclal Requirements: Heat Treaiment Dispensing Freezers
13| EIN OOUT Food in good conditlon, safe, and unaduliarated 1 N/A O NO ’
OmnN  gout Required records available: shslisiock tags, parasite FIN Ol ouT ) . .
i4 JZTN!A aNo destruction 32 ONA O NO Special Requirements: Custom Processing
i N OouT . .
IN OOUT 33 EN A g NIO Special Requirements: Bulk Water Machine Criteria
15 E’N A /O Food separated and protected =1
‘IIIIN FouT 34 BN OOUT Speclal Requirements: Acidified While Rice Preparation
16 : Food-contact surfaces: cleaned and sanitized CIN/A O NO Criteria
P ONio E
Proper disposition of returned, previously served, OiN - OouT o . .
17| Div- gouT reconditioned. and unsafe food 35 [Einia Critical Control Point Inspection
S s/Temparatire Goniroilod for Safety’ Faod {TCS foody Om Oour ]
== i i 36 O NA Process Review
18 IN [J ouT Proper cooking lime and temperatures =
MNiA O NO OIN O ouT
" T 87 NIA Variance
19 fgLHA g 310 Proper rehealing procadures for het holding
OoON O ouT p ling ti dt u A .
20| Fiwa O NO reper cooling lime and lemparatures Risk factors are food preparation practices and employee behaviors
that are identifisd as the most significant contributing factors to
21 L’; A E %UOT Proper hot holding temperatures foodborne illness.
Publlc health interventions are control measures to prevent foodborne
22 )’jIN O OUT N | Proper cold holding temperatures liness or injury.
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State of Ohio

Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code
Naime of Facllity Type of Inspection [ Date
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GOOD'RETAIL’'PRACTICES

Good Retall Practloes are preventatlve measures to control the introduction of pathogens chemicals, and physwal objects inte foods.
Mark designated com llance statu (IN OUT NFO N/A) fo each numbe ed Itam IN =in ¢ mplla o] i g0 p||ance N!O-n

. - T . . Food and nonfood;contact s'l..l‘rfa.\c.es cleanable, properh_.r
38 | 1IN O OUT OON/A O N/O| Pasteurized eggs used where required 54N OOUT designed, constructed, and used
59 ; FIN OOUT CINA Water and ice from approved source Warewashing facilities: installed, maintained, used; test

55 LI IN O OUT OON¢A strips

(myl !;IOUT

Proper cooling methods used; adsquate squipment
40 D/'IN L ouTONAD h_”O for temperaturs control

41 I;fIN O OUT ONA O N/O | Plant food propedy cooked for hot holding 57 l:l IN [0 OUT [ON/A | Hot and cold water avallable; adequate pressure

42 l;.-IN O ouT ONA O N/C | Approved thawing methods used 58 I:I IN CIOUT Plumbing inslalled; proper backflow devices
43 | [ 1N O OUT ONA Thermometers provided and accurate DN"A OnNo
| |59 B2 IN O OUT ONA | Sewage and waste water propetly disposed

44 F IN O CuUT Food properly labelsd; original container 80 | E'IN O OUT ONtA | Tollet facilites: properly conslructed, supplied, claaned

ol 81| EI'N O OUT [IN/A | Garbagefrefuse proparly disposed: facililies malntained
45 9 IN [ OUT Insects, rodents, and animals not presentiouter 62| 0] (N 03 ouT Physical faciliies inslalled, maintained, and clean; dogs in

opehings protected / oytdoor dining areas
; Contamination prevented during food preparation, OnA D N/O -
46 1IN O OUT starage & display -
47 |@N O ouT ONA Poraonal cleamlinass 630N O ouT Adequate ventilation and lighting; deslgnated areas used
43 | [ IN B8 OUT ON/A O N/O | Wiping cloths: propery used and stored 84| O IN O OUT [JN/A | Existing Equipment and Facllities
.~

49 | N O OUT ON/A O NiO | Washing fruits and vegetables

50 [ OLIN O OUT EIN/A [ N/O | In-use utensils: properly stored 66, O IN O OUTCIN/A | 901:3-4 OAC
51 p IN [J OUT CIN/A rl]Jatﬁglse:l‘:ls, equipment and linens: properly stored, drisd, Bg_,ﬂ IN O OUT ON/A | 370121 0AG

TN [J OUT [N Single-usefsingle-service articles: properly stored, used
IZI IN[] ouT ON/A D NO

Slazh-resistant, cloth and Iatex glove use
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