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Type of Inspepﬁon check all that appliy)
_-8tandard

O Feodborne 830 Day O Complaint O Pre-icensing [ Consultation

riflcal Control Point (FSO) O Process Review (RFE} D Varlance Review O Follow up

Follow up date {if required} | Water sample datefresult
{if requirad}

performs duties

1 |LaN gour oA Person in charge present demonstrates knowledge, and

Propar date marking and disposition

2 ,Em\i O OUT O N/A | Certified Food Protection Manager

Management, food employees and conditional employess;
3 |EIN LJOUT L1 NA | knowtedge, responsiblilities and reporting

4 |JiN_ 1OUT [I N Proper use of restriction and exclusion

5 |-ZMN DOUT O N/ | Procedures for responding 1o vomiting and diarrheal events

C1 ouT .B'N/C | Proper eaung, tasting, drinking. or obaceo use

O OUT [ No No dlscharge from aye: se, and mouth

(s LEIN O0UT ONO Hands clean and properly washed

Time s a public health conirol; procedures & records

Food additives: approved and propery used

it oour No bare hand contact with ready-to-eat foods or approved
¢ | Bwagn/o alternate method properly followsd

I O 0UT O NA | Adequate handwashing facilities supplied & accessible

Taoxie substances properly identified, stored, used

Compliance with Reduced Oxygen Packaging, other
spacialized processes, and HACCP plan

22 JI;IIKI/ [ OUT ONA | Proper cald holding iemperatures

illness or injury.

il [1ouT Food obtained from approved
";m SOUT PRrovec source 30 E:{;A gﬁ:g Special Requirements: Fresh Juice Production
42 [Eif@\ NG Food received at proper temperature 0N EouT -
=T oK DouT Food In good condition, safe, and unadulierated 31 CIN/A O N/O Special Requirements: Heat Trealment Dispensing Freazers
N OouT Required records available: shellsiock tags, parasite i QOouT . ] . .
14 o KA CINVC destruction a2 |ona N Special Reguirements: Cuslom Processing
I I N .
= K DlouT 33 SI\:’F A g SU%T Spacial Requirerents: Bulk Water Machine Criteria
15. Il I:I.NIO Food seperated and protected —
R =T 44 N DOUT | Special Requiremants: Acidified White Rice Preparation
16 EIN A N Food-contact surfaces: cleaned and sanitized EA O NO Criteria .
Proper disposition of returned, previously served, BN OouTt . . T
17 EﬁN aourt reconditioned. and unsafe food 35 CTNA Critical Control Polnl Inspection
T i i i e 36 QN D ouT Process Raview
N O ouT - CIh/A
18 EINiA B3 N/O Proper cooking time and lemperalures
- 37 E“N oourt Variance
CIN O ouT i /A
19 LINA O N/O Proper rehaaling prosedures for hot holding
ON 0O ouT ling d
20 ENA O N/O Proper cooling time and temperatures Risk factors are food preparation practices and employse behaviors
that are identified as the most significant contributing factors to
21 SLN; A g gg Proper hot holding temperatures foodborne fliness.

Public health interventions are control measures to prevent fcodborne
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State of Ohio

Food Inspection Report
Authortity: Chapters 3717 and 3715 Ohio Revised Code
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GOOD RETAIL PRAGTICES

Good Retall Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.
Mark designated compliance siatus {IN, OUT, NAQ, N/A} for each numbered item: IN=in compliance QUT=

not in compiiance NiO=not observed N/A

=not applicable

Pasteurized eggs used where required

1IN 3 OUT QWA O Mo

El’lf/ﬂ" g out Ié'ood and nonfood-conta'c't suﬁéces 'cleanab'le,'properly

s

38 54 deslgned, constructed, and used
39 | QN OouT ana Water and ice from approved source 55| O INJETBUT CINa | YWarewashing facilties: installed, maintainad, used; test

sirips

40 | 01 IN D oUTEIA O N0 fzrrc;z?r:p?g{rg ";'gmff used; adequate equipment 156 -E’I’I:l OO OuUT Nonfood-contact surfaces clean
41 | O IN O OUT BER/A O N/C | Plant food properly cocked for hot holding 57 JBTE O GUT ON/A | Hot and cold water available; adequate pressure
4z O IN O ouT oA O Mo Approved thawing methods used &8 ‘l':lf IN JOUT Plumbing installed; proper backilow devices
43 El“fﬁ [ OUT ONrA Thermometers provided and accurate ONAONO
59 -EI'J/N [J OUT OM/A | Sewage and wasle waler propedy disposed

44 |EiNDO oUT

'mN O QUT CIN/A | Toilet facilities: properdy constructed, supplled, cleéned

Food properly labeled; original container

21N O ouT ONA

Washing fruits and vegetables

61 Garbagefrefuse properly disposed: facililles maintained
45 ‘E_‘I/IN O ouT Inzects, rodents, and animals not present/outer 62 |-EI'N OO0 ouT Physical faciliies installed, maintained, and clean; dogs in
openings protected / outdaor dining arcas
EI/ ) Conlamination prevented during food preparation, ON/A D NO
46 n oo storage & display 63 ETTN o out Adequat tilati d lighting; d ted &d
—r ) aqu ion an 3
47 | BTN D ouT DNJ{A Parconal deanliness quate veniial gnting. esfgna areas us
48 | O IN O OUT LA O WO | Wiping cloths: properly used and stored 84| =N O out ONA Existing Equipment and Facilitias
49 | O N O OUT GONAA O /O - - . -

R o
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BiNOout L',lNaﬁ O N/Q | In-use ulensfls: properly stored

O IN O cuT BR/A handlad

Utenslls, equipment and linens: properly stored, dried,

£l N O OUT PVA | 901:3-4 OAG

Ol IN O ouT ER/A

Single-usefsingle-service arlicles: propetly stored, ussd

LB TN 8 ouT ON/A | 3701-21 OAC

0 N O ouT CIiva O Nio

Slash-resistant, cloth, and latex glove use
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