State of Ohio

Food Inspection Report
Authority: Chapters 3717 and 3715 QOhio Revised Code
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Mark designated compl!ance status (IN OUT, N, NiA) for each numbered item: IN=In compliance OUT=not in compliance NfO=not observed N/A=not applicable
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1 ._l;le [10UT O N/A performs duties 23 %N /A O N/O Proper date marking and disposition
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g N O OuT 24 OIN OouT Special Requirements: Acidified White Rice Preparallon
16 GNA O NO Food-contact surfaces: cleaned and sanitized [nA CINfO Criteria
Proper disposition of returnad, previously servad, IN O oUT . .
7 .9 IN 7 out reconditionad, and unsafe food 35%?413\ Critical Control Point Inspection
e -+ STimelTémperaliie Contralled for Bafaty Food (108 food) OIN 0 QUT
36 Ij Procass Review
,'E| IN I:I ouT M
13 ON/A O NO Proper cooking time and temperatures
O OouTt .
37 A Variance
01 IN O oUT i 5]
19 ONA O N/G Proper reheating procedures for hot holding
Om Oour P ing ti d t i . .
20 Hfiwa O nio roper cooling time and temperaturas Risk factors are food preparation practices and employee behaviors
: that are identifled as the most significant contributing factors to
21 ‘E IJI?IA E%JOT Proper hol holding temperatures foodborne illness.
- - Publle health interventions are control measures to prevent foodborne
. lliness ot injury.
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OQD'RETAIL PRACTICES *

Good Retall Practices are preventative measures to control the infroduction of pathogens, chemlcals and physir:.al objects into foods

not in compliance NI’O-nOt observed NfA=

Mark designated Go_mpilance gtatus (IN, OUT, N/O, N/A) for each numbered item: IN=in compliance QUT=

& IN O0uT ONA O NO

Pasteurized eggs used where required
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Food and nonfood contact surfaces Cleanable propevrlg.ur

dasigned, construcled, and used

O I O0UT CIN/A

Water and ice from approved source

55|

TN O ouT ONA

Warewashing facilities: instalied, maintained, used: test
sirips

Propar cooling methods used; adequate equipment

OIN O OUT

Nonfood-contact surfaces clean
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Washing fruits and vegetables

40 | BINDIOUTONA LT NO for temperature confrol _ tal-Fay
41 | BN 0 OUT ON/A O N/Q | Plant food properly cooked for hot holding 57 | [0 IN O OUT ON/A | Hot and cold water available; adsquate prassure
42 'O IN O QUT ONA D] NFO | Approved thawing methods used 58 | 0IN OOUT Plumbing installed; proper backflow devices
43 | I8N O OUT OINfA Thermomaters provided and accurate N DI NG
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44 ___el:l IN O OUT Food properly labsled; original container 60 ﬁ I O CUT N/ | Tollet facliitles: properly constructed, supplied, clsaned
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45 00 IN O oUT lnsects, rodents, and animals not presentfouter 620N O OuUT Physlcal facilities installed, malntained, and clean; dogs in
i opehings protected oufdoor dining areas
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© arnou storage & display 630N O ouT Ad I lllati d lfighting; designaled d
K ha; N
7 0N D ouT ONA Porsonal cloamlinese . equate vanlllation and [fghting; designaled areas use
48 [ N O OUT ON/A O MO | Wiping cloths: properly used and stored 64| E IN O QUT [INIA | Existing Equipment and Facilitiss
[N D OUT ON/A D NC

ONDO oUT ON/A O N/O

50 [LOOIN O OUT [ON/A [ NAC | In-use utensils: properly storad 65| CI IN 01 QUT'CIN/A | 901:34 OAC
51 | (1IN0 OUT CIN/A rl‘.:ﬁgls;:;;, equipment and linens: properly slorad, drlad, 66"E|—|N 0 OUT ON/A | 3701-21 OAC
52 | [ 1N O OUT ONA Single-uge/singla-sarvice arlicles: propariy stored, used
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Slash-resistant, cloth, and Iatex glove use
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