State of Ohio

Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code
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Procedures for responding to vommng and diarrheal events
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Hands clean and properly washed
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No bare hand contact with ready-to-eat foods or approved
alternate method properly followed

Toxic substances properly identified, stored, used

Compliance with Reduced Oxygen Packaging, other
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Adequate handwashing facilities supplied & accessible
: 2% A specialized processes, and HACCP plan
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CIWA LINO 3N DTOUT 4 g ciol Requirements: Heat Treatment Dispensi
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17 "PQJN aout reconditioned, and unsafe food 35\:*N/A Critical Control Point Inspection
54 OIN O OUT )
- ¢ @ N/A Process Review
18 LIIN %D our Proper cooking time and temperatures e
LINA ‘-"N/O 1IN O OUT
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oN o that are identified as the most significant contributing factors to
IN out ; foodborne iliness.
21 DN/A\F N/O Proper hot holding temperatures

22 LJ\I?I [T OUT CIN/A

Proper cold holding temperatures

Public health interventions are control measures to prevent foodborne
illness or injury.
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1IN O OUT CIN/AT ELN/G

__ GOOD RETAIL PRACTICES |

Good Retail Practlces are preventatlve measures to control the introduction of pathogens, chemlcals and physmal objects mto foods

Safe Food and Water .

Pasteurized eggs used where required

Mark deSl nated comgllance status (IN OUT N/O N/A for each numb ed |tem IN |
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Food and nonfood-contact surfaces cleanable properly
designed, constructed, and used
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Water and ice from approved source

Proper cooling methods used; adequate equipment
for temperature control
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Warewashing facilities: installed, maintained, used; test
strips

N O OUT

NN T ouT ON/A

Nonfood-contact surfaces clean
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Insects, rodents, and animals not present/outer
openings protected

41 | INTI OUT DN/&E{J‘:{{O Plant food properly cooked for hot holding Hot and cold water available; adequate pressure
42 | O IN O OUT ON/A [0 N/O | Approved thawing methods used 58 ‘E]’IN EIOUT Plumbing installed; proper backflow devices
JmfjvJaN"lj OUT [OIN/A Thermometers provided and accurate DN/A ONo
59 \ IN 1 OUT OON/A | Sewage and waste water properly disposed
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Toilet facilities: properly constructed, supplied, cleaned
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Garbage/refuse properly disposed; facilities maintained

Contamination prevented during food preparation,
storage & display
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TINA D NfO

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

N'O ouT ON/A

Personal cleanliness
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[N 1 ouTt

Adequate ventilation and lighting; designated areas used
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Wiping cloths: properly used and stored

50 |

"IN O ouT CINASE N/

QIN [ OUT COIN/A O N/O

Washing fruits and vegetables

In-use utensils: properly stored

51 [*E IN OO0 OUT EIN/A

handled

Utensils, equipment and linens: properly stored, dried,
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Existing Equipment and Facilities
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Single-use/single-service articles: properly stored, used
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Slash-resistant, cloth, and latex glove use
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