State of Ohio

Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code
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Management, food employees and conditional employee;
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Time as a public health control: procedures & records
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alternate method properly followed
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15 ENA ON/O Food separated and protected
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afety 36 _D‘ IN [J ouT Process Review
OIN [OOouT N BIN/A
18 Proper cooking time and temperatures
LIN/A LLN/O OIN OouT
37 N/A Variance
19 OIN [ ouT Proper reheating procedures for hot holdin t'l:"l'“
EIR/A N0 9
OIN OouT N .
20| A O NJO Proper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
21 0N 0O out Proper hot holding temperatures foodborne illness.

22 ~IN O OUT ON/A

Proper cold holding temperatures

illness or injury.

Public health interventions are control measures to prevent foodborne

HEA 5302A Ohio Department of Health (6/18)
AGR 1268 Ohio Department of Agriculture (6/18)

Page{_ ofi




State of Ohio

Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code

Type of Inspection - Date
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Good Reta|l Prachces are preventatlve measures to control the introduction of pathogens chemlcals and physical objects into foods
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Food and nonfood-contact surfaces cleanable, properly
designed, constructed, and used
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Nonfood-contact surfaces clean

Proper cooling methods used; adequate equipment
for temperature control

40 | OT'IN 0 OUT A O N/iO

41 (O INOOUT EN/A L] N/O | Plant food properly cooked for hot holding 57 ;I:IN [0 OUT CIN/A | Hot and cold water available; adequate pressure

42 )ZI.’IN [0 OUT CIN/A [ N/O | Approved thawing methods used 58 | EKIN O OUT CON/A | Plumbing installed; proper backflow devices
43 jZl'lN 1 OUT ON/A Thermometers provided and accurate 59 [IN [0 OUT [IN/A | Sewage and waste water properly disposed

60 1|Z|f|N 1 OUT ON/A | Toilet facilities: properly constructed, supplied, cleaned

44 ;E]’IN aout Food properly labeled; original container 61 »Il;lle [ OUT [IN/A | Garbage/refuse properly disposed; facilities maintained
62O IN E;OUT Physical facilities installed, maintained,-and clean

45 ;I;I;IN O out g:)i?]?:]sg;c:ﬁggzt;nd animals not present/outer 63 IN O ouT Adequate ventilation and lighting; designated areas used

46 PRHIN O out S(ig::g;n g‘l Ztil;;l;;evemed cuing food preparation 64 EHN [1 OUT [CIN/A | Existing Equipment and Facilities

47 |[E@ N DO out Personal cleanliness

48 ,'IEFIN [0 OUT [IN/A O N/O | Wiping cloths: properly used and stored
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Washmg fruits and vegetables
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50 ﬂN O OUT CIN/A I N/O | In-use utensils: properly stored 66| 1IN O OUT /A 3701-21 OAC
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52 | Bl<IN 0 OUT ONA - . -Single-use/single-service articles: properly stored, used
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