State of Ohio

Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code
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O Foodborne [130 Day [ Complaint 0O Pre-licensing [ Consultation

;Mﬁ\l CouT O N/A E::::;Sm dc(:]t?ége present demonstrates knowledge and I\ID‘A %E;’g Proper date marking and disposition
2 | BN OOUT O N/A | Certified Food Protection M
o O kil oo Rn Tanage 24 r\lj';lA E z;g Time as a public health control: procedures & records

Management, food employees and conditional employee;
knowledge, responsibilities and reporting

3 | =N OouT O N/A

1IN O ouT

4 |HEIN OOUT [J N/A | Proper use of restriction and exclusion

5 | " JOUT [ N/A Procedures for responding to vomiting and diarrheal events

OIN [ OUT
26 | <BIN/A

6 ,IZ’!N O OUT O N/O Proper eatlng,‘tastlng,Adrlnkmg, or tobacco use
7 |JEYIN [0 OUT [ N/O | No dlscharge from eyes, nose, and mouth

- e ; 2 OIN OouT .
Food additives: roved and proper! d
8 | OIN }Iﬁ:OUT O N/O| Hands clean and properly washed 27 \E'.N/A ves: app propery use
OIN ouT . A
,)IEVIN o out No bare hand contact with ready-to-eat foods or approved 28 DN/A)E: Toxic substances properly identified, stored, used
9 ["Ona O No alternate method properly followed
10 CINSEOUT [0 N/A Adequate handwashlng facilities supplied & accessible 29 OIN OouT Compllance Ith Reduced Oxygen Packaging, other
oved Sotirce ‘E’N/A specialized processes, and HACCP plan
; Food obtained f d !
11BN 0 out 9oc obiinec Tom approved source 30 L IN 1 ouT Special Requirements: Fresh Juice Production
OIN OouT _ NCIN/A TTN/O
12 =i Food received at proper temperature
LINA JEN/O 31 0N O ouT Special Requirements: Heat Treatment Dispensing Freezers
13[5B1IN [0 OUT . | Food in good condition, safe, and unadulterated \:Q’N/A O N/O .
7
[JIN [OouT Required records available: shellstock tags, parasite OIN O ouT . . . .
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- - Public health interventions are control measures to prevent foodborne
22| (N [J OUT CIN/A | Proper cold holding temperatures - lliness or injury.
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Food Inspection Report
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OIN OouT I:IN/A:EL N/O| Pasteurized eggs used where required
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Food and/ nonfood-contact surfaces cleanable properly
designed, constructed, and used
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Proper cooling methods used; adequate equipment
for temperature control

40 [N OOUT ONA OO N/O

55 3E[IN 01 OUT CIN/A

Warewashing facilities: installed, maintained, used; test
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Nonfood-contact surfaces clean

48,:Eif|N O OUT COIN/A O N/O
O IN 1 OUT CIN/A.BEZN/O

Wiping cloths: properly used and stored

Washlng frults and \

JFEI'IN [0 OUT OON/A [0 N/O

In-use utensils: properly stored
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61 PELIN O OUT CIN/A | Garbagefrefuse properly disposed; facilities maintained
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| 47 ledIN OO OUT Personal cleanliness
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901:3-4 OAC
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3701-21 OAC

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

Single-usefsingle-service articles: properly stored, used
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BN O ouT ONA
O IN [J OUT A [ N/O

Slash-resistant and cloth glove use
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