State of Ohio

Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code
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Mark de3|gnated compllance status (IN, OUT, N/O, N/A) for each numbered item: IN=in compliance OUT=not in compliance N/O=not observed N/A—not appllcable
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1 | EIN OOUT [ N/A performs duties 23] ON/A O N/O Proper date marking and disposition
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— - 251 =\ Consumer advisory provided for raw or undercooked foods
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Food additives: approved and properly used
8 | BN [J OUT I N/O| Hands clean and properly washed 27 oA pp properly use
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12 e Food received at proper temperature
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’ R : iti EIN/A 1 N/O Criteria
16 CN/A O NO Food-contact surfaces: cleaned and sanitized
_ Proper disposition of returned, previously served, OIN OouT " . i
17| J3IN [0 ouT reconditioned, and unsafe food 35 FIN/A Critical Control Point Inspection
- TimalTemperatire Contro!led for Safety Food (TCS food). C1IN O ouT )
— 36 Process Review
OIN OouT : : ~EINIA
18 Proper cooking time and temperatures
[CIN/A [A-N/O
OIN [JOouT .
37 Variance
19 DN [ ouT Proper reheating procedures for hot holdin EINA
ON/A E-N/O P 9P 9
OIN O out . . . . . .
200 MnA O-NIO Proper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
LN O out ; foodborne iliness,
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Public health interventions are control measures to prevent foodborne
22|..L1-IN O OUT ON/A | Proper cold holding temperatures illness or injury.
N
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38 - IN O OUT ON/A O N/O| Pasteurized eggs used where required 544" IN O OUT

Good Retall Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.
i IN=in_compliance. OUT=not in compliance N/O=not observed N/A=not applicable

Food -and nonfood-contact surfaces cleanable, properly
designed, constructed, and used

39 TL1IN OOUT ON/A Water and ice from approved source

55 E IN O OUT [IN/A

Warewashing facilities: installed, maintained, used; test
strips

IN I ouT

" Proper cooling methods used; adequate equipment
400N O OUT OIN/A T N/O for temperature control

Nonfood-contact surf;

Hot and cold water available; adequate pressure

41 | O IN O OUT ON/ATI N/O | Plant food properly cooked for hot holding ([ 57 'O1 IN O OUT CN/A
42 [0 IN O OUT CIN/AIT N/O | Approved thawing methods used 58" IN OOUT
43 TN [J OUT OIN/A Thermometers provided and accurate LN/ALIN/O

Plumbing installed; proper backflow devices

59" IN O OUT ON/A

Sewage and waste water properly disposed

6011 IN O OUT [IN/A

Tollet facilities: properly constructed, supplied, cleaned

610 IN O OUT ON/A

Garbagefrefuse properly disposed; facilities maintained

Physical facilities installed, maintained, and clean; dogs in
outdoor dining areas

ol ents, and p sentiouter 62--F1 IN [ OUT
457| L IN LI ouT openings protected
. Contamination prevented during food preparation, ONAD N/O
46 [ IN O OUT )
storage & display 63} FTIN [ OUT
47 -0 IN O OUT CON/A Personal cleanliness

Adequate ventilation and lighting; designated areas used

48 | IN O OUT ON/A [ N/O | Wiping cloths: properly used and stored 64[.EFIN O OUT ON/A
49 | O IN O ouT CINAATTN/O | Washi i tabl

Existing Equipment and Facllities

53 | O IN O ouT ONATIN/O Slash-resistant, cloth, and latex glove use

“CTIN [ OUT OIN/A I N/O | In-use utensils: properly stored 65| O IN [1 OUT-TIN/A | 901:3-4 OAC
5151 IN OT OUT CIN/A ;Jatﬁglsglj equipment and linens: properly stored, dried, 66.«~'|EI'TI\’J O] OUT CIN/A | 3701-21 OAC
52 |.E IN O OUT ON/A Single-use/single-service articles: properly stored, used
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