State of Ohio

Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code
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[0 Foodborne 0O 30 Day

OO Complaint [J Pre-licensing O Consultation

O Critical Control Point (FSO) [ Process Review (RFE) [ Variance Review [ Follow up
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Person in charge present, demonstrates knowledge, and
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Proper date marking and disposition

s |'ON Dout g Na

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

4 | OIN CIOUT @ N/A

Proper use of restriction and exclusion

6 | BAN O OUTI:I N/O

Procedures for respondlng to vomiting and diarrheal events

E-IN - 0 OUT O N/O
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performs duties CN/A O N/O
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Consumer advisory provided for raw or undercooked foods

SR [OIN OouT i
Food additives: approved and properly used
g | OIN O OUT,E(N/O Hands clean and properly washed 27}ET:MA pproved and properly
OIN O ouT ) v identified

OIN OouT No bare hand contact with ready-to-eat foods or approved 28 A Toxic substances properly identified, stored, used
9 ;HQ/A‘-EI N/O alternate method properly followed
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@N/A [ N/O
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17 ,EL'IN 0O out recon dmon ed an d unsafe foad 35 )Z[U/A Critical Control Point Inspection
Gontrolled fos OIN O ouT .
J{N /A Process Review

18 LIIN 01 ouT Proper cooking time and temperatures 4

)EN/A L Nio OIN J0ouT

37 / Variance

19 OIN [JouT Proper reheating procedures for hot holdin }QE'A .

FNA ONO P 9

OIN OouT L . . . .
20| mN/A OO NO Proper cooling time and temperatures Risk factors are food preparation practices and employee behaviors

e that are identified as the most significant contributing factors to
21 /%\Il'/\lA %z/UOT Proper hot hoiding temperatures foodborne iliness.

Public health interventions are control measures to prevent foodborne

22|"BKIN I OUT CIN/A | Proper cold holding temperatures lliness o injury.
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State of Ohio
Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code
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Good Retail Prac’uces are preventatlve measures to control the introduction of pathogens, chemicals, and physical objects into foods.
nated comhance status IN, OUT, N/O N/A for each numbered item: IN m compllance OUT not m comllance NIO*not observed N/A—not applicable
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_ ™~ : " Food and nonfood-contact surfaces cleanable, properly‘
38 |[OIN OouUT ﬁ/A [0 N/O| Pasteurized eggs used where required 54 bﬁ’lN oout designed, constructed, and used
39 N OO oUT Water and ice from a roved source f TS P .
I E{ O ] P s5/ 0N O ouT | RUA Warewashing facilities: installed, maintained, used; test

strips

BN O OUT

Proper cooling methods used; adequate equipment
for temperature control

40 |0 IN OO ouT v LI N/O.

Nonfood-contact surfaces clean

41 |OINOOUT ‘llﬁ’flA [1 N/O | Plant food properly cooked for hot holding 57 II@[\I O OUT ON/A | Hot and cold water available; adequate pressure
42 |0 IN I ouT Efa O nO Approved thawing methods used 58 EI"T\N [0 OUT ON/A | Plumbing installed; proper backflow devices
AN
43 ‘ﬁ\l [0 OUT OON/A Thermometers provided and accurate 59 lEI:’,ﬂ_\L,D OUT [ON/A | Sewage and waste water properly disposed
60 ([JIN O OUT;E_I_'{\i/A Toilet facilities: properly constructed, supplied, cleaned
44 M £ 61 El_ﬂN [ OUT [ON/A | Garbage/refuse properly disposed; facilities maintained
62 E'l{]bl [ out Physical facilities installed, maintained, and clean
Insects, rodents and animals not present/outer ] — L '
45 gIN O out openings protected 63 EIJN 0 ouT Adequate ventilation and lighting; desngnated areas used
Contamination prevented during food preparation,
46 ( ouT N
;'(N o storage & display 64 %N [0 OUT [INJ/A | Existing Equipment and Facilities
47 "IN O OUT Personal cleanliness

"0 IN O oUT [IN7A O Nio
0 IN 0 OUT VA O N/O

Wiping cloths: properly used and stored

Washlng fruits and vegetables
T = 65

,[!Z]_/JN 0 OUT ON/A

901:3-4 OAC

66|00 IN O ouT ZRyA

In-use utensils: properly stored

O IN I ouT Elﬁ/AD N/O

3701-21 OAC

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

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

[N O 0UT OINIA

"IN O OUT OOINVA
O IN I:] OUT, /AI:I N/O

Slash-resistant and cloth glove use

Item No.| Code Section | Priority Level | Comment cos R
Ooa
23 | UM | e A _cocple of Jlas it (9 [/7 Aafer.|O |0
FIC so/ef obriers /1;;3/4{{ e /y j—c)é/iw/f’f /-«zrm’ oo
/)MI,/ /ftmf w/-!én L1 ‘eAﬂ/}o.?(/gq a Lo ﬂ { oo
m//fa/ Sterns of Lt oF /lvf,zaené’w« . 7714‘./(}@,& oo
[ I
o [fealth [trey Tested & tewibimg rgpedy | O | O
e lirag meflid Femp oe1 byl Cheése offgs | DO |0
tead L SRIE
o [ rcerse /7"’7(% - 7 Rad<c oo
O |
0o | o
o |
[ I
el O [
Person in Ch, Date:
W it %ﬁ 9-20- s 9
Sanitarian Licensor:
W"‘*
DC D - -
PRIORITY LEVEL: C=CRITICAL -NC '-;N&\LCRITICAL Page_&™~— of

HEA 5302B Ohio Department of Heaith (6/18)
AGR 1268 Ohio Department of Agriculture (6/18)




