State of Ohio

Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code
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Foodborne [0 30 Day [ Complaint O Pre-licensing [ Consultation

[ Critical Control Point (FSO) [ Process Review (RFE) [ Variance Review [J Follow up

Water sample date/result
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Follow up date (if required)

Person in charge present demonstrates knowledge and
performs duties

Proper date marking and disposition

3 %l’f,\l OOuUT O N/A

Certified Food Protection Manager

Management, food emp!oyees and conditional employee;
knowledge, responsibilities and reporting

4 | BN OOUT O N/A

Proper use of restriction and exclusion

5 | BN OOUT O N/A

Procedures for responding to vommng and diarrheal events
- - )

Time as a public health control: procedures & records
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Proper cold holding temperatures

6 Proper eatmg, tastlng, drlnklng, or tobacco use
o dlscharge from eyes, nose, and mouth
- : 2 : - OIN O ouT -
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14 ®IN/A O NO destruction 32 E‘WA £ N/O Special Requirements: Custom Processing
T EI/ IN O ouT 33| \SAI;A g (:JVC-)F Special Requirements: Bulk Water Machine Criteria

15 )\| /A O N/O Food separated and protected 7

‘léll-‘?N 0 ouT - - 34 IN O ouT Special Requirements: Acidified White Rice Preparation
18] QwA O NO Food-contact surfaces: cleaned and ‘sanitized HiNA DIN/O Criteria

i i IN
17| i o out Zggféiggi%%slt::dﬁnr:;gnf%cgdprewouslv served, 35 SLS_@D OUT | criical Control Point Inspection
e rd
36 EJ;‘A L our Process Review
18 ':El\li?lA Eﬂgtg“" Proper cooking time and temperatures 7
- g7 DIN OOOUT |,

OIN OouT D,Mm arlance
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gy Oout gt . | , . .
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that are identified as the most significant contributing factors to

21| N O ouT Proper hot holding temperatures foodborne iliness.

Public health interventions are control measures to prevent foodborne

illness or injury.
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Authority: Chapters 3717 and 3715 Ohio Revised Code

State of Ohio
Food Inspection Report

Name of/Facility
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Mark designated compliance status

38 |\EDN O OUT OON/A [ N/O

Pasteurized eggs used where required

) O ouT

Good Retail Practices are preventatlve measures to control the lntroductlon of pathogens chemlcals and physncal objects into foods.

designed, constructed, and used

39 PEZ)IN O out

4 (OINDO OUTWA O N/O

Water and ice from approved source

Proper cooling methods used; adequate equipment
for temperature control

557

€PN

O OUT ON/A

Warewashing facilities: installed, maintained, used; test
strips

56
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Nonfood-contact surfaces clean

41 Vli‘l/;:l‘N OO OUT ON/A [0 N/O | Plant food properly cooked for hot holding 57 )iZIIj)i [0 OUT [IN/A | Hot and cold water available; adequate pressure
42 E] OUT’@@ [0 N/O | Approved thawing methods used 58.~TEZTN [0 OUT ON/A | Plumbing installed; proper backflow devices
:mN O OouUT ON/A Thermometers provided and accurate 59;5@IN [0 OUT.CIN/A | Sewage and waste water properly disposed
s 60 ‘;IN [0 OUT ON/A | Toilet facilitiés: properly constructed, supplied, cleaned
44 61 [SFLIN [T OUT OON/A | Garbagelrefuse properly disposed; facilities maintained
' 62 [SEDIN O ouT Physical facilities installed, maintained, and clean
45 /EIS(TN [ ourt (])r:::](i:rtlsésr(;)(:g'?(:(s:t’:dnd animals not present/outer 63| BKIN O ouT Adequate ventilation and lighting; designated areas used
4 @IN L out ggg;? :g': a;“tilgl;}E:)yrevemw furing food preparaton 6@4@N O OUT [IN/A | Existing Equipment and Facilities
47-fdiNO ouT Personal cleanliness
48 | =N O OUT CIN/A L1 N/O | Wiping cloths: properly used.and stored

O IN O oUTEHJ/A shing fruits a

JJIN OO0 OUT CIN/A O N/O

In-use utensils: properly stored

65
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901:3-4 OAC

66
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3701-21 OAC

(Ij IN [0 OUT [OIN/A

handled

Utensils, equipment and linens: properly stored, dried, -

1N O out ON/A

Single-use/single-service articles: properly stored, used
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