State of Ohio

Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code
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O Pre-licensing [ Consultation
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1 BN OouT ONA

Person in charge present demonstrates knowledge and

Proper date marking and disposition

performs duties (]
2 IN OUT LI-K/A | Certified Food Protection Manager
7 o = o L bl J 24 ELN“ [J ouT Time as a public health control: procedures & records
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Management, food employees and conditional employees; @ 2
3 | BN [JOUT OO N/A knowledge, responsibilities and reporting 1IN OO OUT
25 Consumer advisory provided for raw or undercooked foods

4 | CUN,-CIOUT [T NA

Proper use of restriction and exclusion

5 BN [OUT O NA

OIN_-C10UT BT N/O

Procedures for responding to vomltlng and diarrheal events

Proper eatmg, tasting, drrnkmg, or tobacco use
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No discharge from eyes, nose, and mouth
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DIN fQU
26 BN P

CIIN, O OUT
NTA

Food additives: approved and properly used
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CIN- [ 0oUT

Toxic substances properly identified, stored, used
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= ; o 7 - IEINA specialized processes, and HACCP plan
U Food obtalned from a roved source
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Proper cold holding temperatures

illness or injury.

Public health interventions are control measures to prevent foodborne
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AGR 1268 Ohio Department of Agriculture (8/22)




State of Ohio
Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code
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Good Retail Practices are preventatlve measures to control the |ntroduct|on of pathogens chemicals, and physical obJects mto foods.
Mark designated compliance: status IN OUT N/O, N/A) for each numbered |tem IN=in compliance OUT=not in compliance N/O=not observed N/A=not a

Food and hohfood-contact surfaces cleanable, properly
designed, constructed, and used
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Warewashing facilities: installed, maintained, used; test
strips
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Proper cooling methods used; adequate equipment D IN

40 for temperature control
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41 |OINDO OUTPN/A | N/b_ Plant food properly cooked for hot holding 57,/ETIN 0 OUT CIN/A | Hot and cold water a\_/a'i‘ileble; adequate pressure
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Toitet facilities: properly constructed, supplied, cleaned

HEA 53028 Ohio Departmerit of Health (8/22)
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61 ,’fﬁ O OUT OON/A | Garbage/refuse properly, disposed; facilities maintained
45 |-0iIN O ouT Inseets, rodents, and animals not present/outer 62| O IN k"6UT Physical facilities installed, maintained, and clean; dogs in
openings protected CIN/A I NIO outdoor dining arcas
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Utensils, equi tand i : Jdied, | [T 15 . ==
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