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)
0O Critical Control Point (FSO) [ Process Review (RFE) [ Variance Review [ Follow up
0 Foodborne [ 30 Day [ Complaint

I Pre-licensing O Consultation

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

(if required)
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Person in charge present, demonstrates knowledge, and
performs duties

0N O out
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Proper date marking and disposition
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Certlfled FoodP ection anager

Management, food employees and conditional employee;
knowledge, responsibilities and reporting
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Proper use of restriction and exclusion
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Proper eatmg. tastmg, dr|nk|ng, or tobacco use
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No discharge from eyes, nose, and mouth
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Time as a public health control: procedures & records
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Compllance with Reduced Oxygen Packaging, other
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Special Requirements: Fresh Juice Production
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15 ON/A [ N/O Food separated and protected E:“N S our oo R o Aodios Wite Rica p ]
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18 '/\IA % %g Proper cooking time and temperatures 7
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CIIN [0 OouT b fing ti . ) o .
20| A Byagio roper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
21 >ZI/ N O out Proper hot holding temperatures foodborne iliness.
CON/A O N/O

illness or injury.

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

Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code
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Proper cooling methods used; adequate equipment
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41 |OINO OUT EIN/A/Ij@O Plant food properly cooked for hot holding 57 )KQN [1 OUT ON/A | Hot and cold water available; adequate pressure
42 ;IZ‘QN [0 OUT IN/A [0 N/O | Approved thawing methods. used 58 ‘)—ﬂ:l}\l [0 OUT ON/A | Plumbing installed; proper backflow devices
43 [\eTIN O ouT ON/A Thermometers provided and accurate 59 Iiﬁ}\l [0 OUT [ON/A | Sewage and waste water properly disposed
d Id fica - - 60 ‘%N [0 OUT [ON/A | Toilet facilities: properly constructed, supplied, cleaned
611 : [ OUT CIN/A | Garbage/refuse properly disposed; facilities maintained
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. ’ 62 ‘,@qN Oout Physical facilities installed, maintained, and clean
45 \',"!" FRQUT openlngs protected 63|\ IN 1 ouT Adequate ventilation and lighting; designated areas used
1 : -
Contamination prevented during food preparation,
KD ; s
46 ,’K\IN 0 out storage & display 64 ,IKIIN [ OUT ON/A | Existing Equipment and Facilities
47 POyN O oUT Personal cleanliness /]

48 ,@IN [0 OUT ON/A O N/O | Wiping cloths:. properly used and stored
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Utensils, equipment and linens: properly stored, dried,

51 ’:N O OUT OON/A handled

52 :Iﬂ:l’N [ OUT ON/A Single-usef/single-service articles: properly stored, used
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PRIORITYLEVEL C= CRITICAL NC = NON CRITICAL
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