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}
[ Standard
O Foodbormne 0O 30 Day O Complaint O Pre-licensing O Consultation

L1 Critical Gondrol Polnt (FSO} O Process Review (RFE) O Variance Review O Follow up

Follow up date (if required) | Water sample datefresult

(If reqquired)

DOouT OO A performs duties

Person in charge present demunstrates knowledge‘ and

Proper date marking and disposition

OOUT O NA

Certified Food Protection Manager

3 "IN DIOUT LIN/A | ynowledge, responsibilities and reporting

Management food employees and conditional employees;

4 'If]IN CIOUT [0 N#A | Proper use of restriction and exclusion
5

"IN OOUT O N/A | Procedures for responding ks vomiting and diarheat svents

& N CQOUT ONO Propar eallng. tasting, drinklng, or tobacco use
7 [IOUT L] NO nose, and mouth

JEIN O OUT O WO | Hands glean and properly washed

CIIN- 8 GUT

24 'I'.“I N/ A EI N.!O Time as a public health control: procedures & records

Food additives: approved and properly used

BN Oout
9 | anaOno

alternate method property followed

No bare hand contact with ready-to-eat foods or approved

Toxic substances properly identified, stored, used

22 JIZIKI O QUT OMA | Proper cold holding tamperatures

40| BIN OOUT I:I NfA | Adequate handwashing faciities supplied & accessible | tag amN Cout Gomphance with Reduced Oxygen Packaging, other
: AT g ; = : [ N/A specialized processes, and HACCP plan
~FIIN ouUT Food obtaingd from approved sour .
L giN gOUT ep uree 30 g:&:, A E g}’g Special Regquirements: Fresh Juice Production
12 Food received af proper temperature ' :
CINA O N/O 1IN O OUT f i
. 'tllN OouT Food I good condition, safe, and unadulterated kA dana oo Speclal Requirsments; Heat Treatment Dispensing Freezers
OmN  OouT Required records available: shellstock tags, parasite OiN - OouT . ;
14 FINA ONfO desiruction 32 [Iwa ON/o Special Requiremenls: Custom Processing
1IN ouT . :
N [I0UT 33 g-N A El N/O Special Requirements: Bulk Waler Machine Criterla
_15 N/A NI Food separated and protected : -
TN QouT 34 O Jout Spacial Requirements: Acidified Whlte Rice Preparalion
16 - L‘.lN ADNO Food-contact surfaces: cleaned and sanitized /A [ NIO Critaria
Proper disposilion of returned, previcusly served, JEIN OouT . :
|
17 El N [JOouT recondiioned. and unsafe food 35 CiNA Critical Controt Point Inspection
i ouT
5 el e s i 26 LN [ | Process Review
LN O oUT . AEINFA
18 ana O NO Proper cooking time and temperatures
EIN [ oUT 87 Emm oout Varlance
101" Praper reheating proceduras for hot holding P
CINA CF NG
Ow O out b o e and ¢ .
20| DA O NIO roper coofing time and temperatures Risk factors are food preparation practices and employee behavicrs
oN O our that are identified as the most significant contributing factors to
2|2 Proper hot holding temperatures foadborne lliness.
[INiA O N/O

Public health interventions are control measures to prevent foodborne
illness or injury. .
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State of Ohio
Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of Faclllty,

Typﬁof Inspactlon )
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Good Retall Practices are preventative measures to control the |n{roduct|on of pathogens, chemicals, and physical objects into foods.
Mark dasignated compliance status (N, OUT, N/O, N/A) for each numbered item: IN=in compliance QUT=not in compliance N/O=nol observed NiA=not applicable

s

M

JEI N O OUT CINA O NO

Pasteurized eggs used whare required

LN O ouT

Food and nonfood-contact surfaces cleanable, properly
deslgned, constructed, and used

0 IN OOUT ONA

Water and ice from approvad source

40

rd

T IN O QUT [ONA O NO

Pmper ooohng methods used; adequate equipment
for temperature 'control

N O OUT CIN/A

Warewashing fac:llties installed, maintalned, used; test
strips

O IN-00 ouT

Naﬁfood—oontact surfaoes clea

OO0 (N O GUT OON/A [ NG

1IN L1 OUT CINGA

Hot and cold water available; adequate pressure

41 Plant food properly cocked for hot holding 5]

a2 |01 INDO oUT ONA O NGO Apb"roved thawing methods used 58( 0N OOUT Plurbing installed; proper backilow devices
430 IN OO QUT ON/A Thermcmaters prowded and accurate ONADONG

; 3 £ 5¢ ([N [] OUT [IN/A | Sewage and waste water properly disposed

tl IN [ OUT CINfA

Toilei facilities: propery conslructed, supplied, cleaned

Garbage/refuse properly disposed; faclllies maintained

49

OwmOourONADQ Nro

EI IN OO OUT CIN/A O N/O

Washmg fruns and vegetables

Physical facllities installed, malntained, and clean; dogs in
outdoor dining areas

)
Adequate ventilation and lighting; deslgnatad areas useil

60
61 E N O ouT ONA
wE 8 s 5 T s .23 Fiait -&;‘: ter
E Insects, rodents, and animals noi presentiou ezl'o N OouT
45 L1 O ouT openings protected
) Contamination prevented during food preparation, LIN/A D NIO
48 [0 IN D OUT storage & display 63| 0N O our
47 [T IN Ol GUT CIN/A Personal cleaniiness
48 'O IN O OUT [IN/A O N/O | Wiping cloths: properly used and stored 64| O IN O ouT ONA

Exisling Equlpment and Faclliies

C1IN 0O OLT ONA O NO

Code Section

Slash resistant cloth and latex glwe use

Priority Level

50 In-use utensils: properly stored 65( 0 IN [ OUT EfNA | 901:3-4 OAC
51 | £ N T ouT ONA l?;ﬁgle:i?, equipment and linens: propetly stored, dried, 66 ‘G 1N [3 OUT CON/A | 370121 0AC
52 |G IN O OUT ONA Single-usefsingle-service articles: properly siored, used
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