State of Ohio

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

Name of facility Check one License Number Date
AOFSO ORFE
Address City/Zip Code
License holder Inspection Time Travel Time Category/Descriptive

[ Standard

Type of Inspection (check all that apply)
[ Gritical Contrel Point (FS0) O Process Review (RFE) [ Variance Review [ Follow up
O Foodborne O 30 Day O Complaint

O Pre-licensing O Consultation

Follow up date (if required)

Water sample datefreshit
(if required)

EOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark designated compliance status {IN, OUT, N/O, NIA) for each numbered item: IN=in compliance OUT=not inh compliance N/O=not cbserved NIA=not applicable

Compliance Status

Compliance Status

Jupervision

Time/Teémperature: Controlled for Safely Food {TC8 food).

Person in charge present, demonstrates I<nuwledge and

|:| IN 3 ouT

1 | ClIIN OOUT 3O N/ performs duties 23 ONA O N/O Proper date marking and disposition .
2 Certifi ion M T -
o LN CIOUT L1 N/A ertlfﬂ?;:;f:y:fﬁ;:; anager 24 SILTA g S}JOT Time as a public health control: procedures & records

Management, food employees and condmonal employee

LiConsmer Atvisory.

3 | HIN DOUT LI A knowledge, responsibilities and reporting OIN [ oOUT !
— - 25 Consumer advisory provided for raw or undercooked foods
4 | OIN [JOUT Ol N/A | Proper use of restriction and exclusion ON/A
5 | OIN CIOUT [ N/A | Procedures for responding fo vomiting and dlalrhear evenis Cnm };{ighty’l-su’s’cépti5'|e"jipop(j|aﬂ_¢ﬁs'
— ood Hygleriic Practices Lo B 6 LN [ ouT Pastewrized foods used; prohibited foods not offered
6 | OOIN [0 OUT 1 N/O | Proper eating, lasting, drinking, or tobacce use [IN/A
7 | OIN [00OUT O N/O | No discharge from eyes, nose, and mouth j

Jrevanting

nténiination by Hand

OOIN 3 ouTr -
2 Foed additives: approved and properly used
8 | OIN [0 OUT O N/O| Hands clean and properly washed 7| Cinva PP properly
OIN O ouT \ .
DN Oour No bare hand contact with ready-to-eat foods or approved | |28 Maya Toxic substances properly identified, stored, used
9 | ona Ono alternate method properly followed

Compliance with Reduced Oxygen Packaging, other

10 | OIN OOUT I N/A | Adequate handwashing facliities supplied & accessible [JIN Oo0UT
{ 29 IN/A specialized processes, and HACCP plan
btai
1 g :z DDSUT Food o aned from approved source 30 SA?IA %g},‘g Special Requirements: Fresh Juice Production
12 il Food received at proper temperature
EINA TJ NiO 3| BN D OUT oo ial Requirements: Heat Treatment Dispensing Fr
13| O4N O CUT Food in good condition, safe, and unaduiterated ONA OO NO pecial Requirements: Heat Trea SRansing Freezers
14 EI\IITA %S,POT ?:gxgggogecords available: shellstock tags, parasite 32 SI\IITA Eg;‘g Spacial Requirements: Custom Processing
N o 33 gi\ill.:t\ E}Efoﬂr Special Requirements: Bullk Water Machine Criteria
18 gl\lﬁ.ﬂ\ g N;JOT Food separated and protected
O O oUF 24 OIN [JouT Special Requirements: Acidified White Rice Preparation
18] QA O O Food-contact surfaces: cleansd and sanitized BNA O NGO Criteria
Proper disposition of returned, previously served, OmWw OoQuT - . .
171 OIN OoUuT recondifioned. and unsafe food a5 CIN/A Critical Contrel Point Inspection
36 LI IN &3 ouT Praocess Review
OIN OouT CIN/A
18 Propar cooking time and temperatures
ON/A T NfO
O O ouT .
37 Variance
19 LN []our Proper reheating procedures for hot holdin il
OnA O NO P 4P g
OIN O ouT - . . . .
sk ractors are food preparation practices and employee behaviors
20 CINA T N/O Proper cocting time and temperatures Risk _t . food t‘ pi t .d ‘ | beh
that are identified as the most significant contributing factors to
DN [0 ouT ; foadborne iliness.
21 CINA [ NO Proper hot holding temperatures ‘
- Public health interventions are control measures to prevent foodborne
22| ETIN I OUT CIN/A | Proper cold holding tempetatures liness or injury.

HEA 5302A Ohio Department of Health (6/18)
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State of Ohio
Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

fl““ﬁme of Facility

Type of Inspection Date

GODRE

ICES

designated compliance status (IN, QUT, N/Q, N/A) for each numbered item: IN=

Good Retail Practices are preventative measures to confrol the introduction o

f pathogens, chemicals, and physical objects into foods. .
compliance QUT=not in compliance N/O=not ohserved N/A=not applicable

quip in

Food and nonfaod-contact surfaces cleanable, properly

38 [E1IN {3 OUT ON/A OO N/Q| Pasteurized eggs used where required [T out designed, construated, and used
- 1
3g [OiN O ouT Water and ica from approved source 00 OUT CINiA | Warewashing facilities: installed, maintained, used; test
v strips
Proper cooling methods used; adequate equipment 0l out Nenfood-contact surfaces ciean

40 | HIN [ OUT [IN/A [1 N/O for temperature control

Hot and cold water available; adequate pressure

41 101 IN O OUT EIN/A L N/O | Plant food properly cooked for hot holding O oUT CIN/A

42 | O IN£3 OUT ON/A [T N/O | Approved thawing methods used [ OUT EINJ/A | Plumbing installed; proper backflow devices

43 | [ IN O QUT CIN/A Thermometers provided and accurate 0 OUT CIN/A | Sewage and waste water properly disposed

: O OUT [INJA | Teilet facllities: properly constructed, supplied, cleaned
44 | [N O OUT Food properly labeled; original container 3 QUT OOIN/A | Garbagefrefuse properly disposed; facilities main%ained n
- 1] 0O out Physical faciliies installed, maintained, and clean

Insects, rodents, and animals not presentfoutar - i : .

45 |OINO oUT openings protected our Adequale venlation and lighling; designated areas used
Contamination prevented during food preparation,

46 IN [ ouT :

OiINd storage & display IN O OUT [IN/A | Existing Equipment and Facilities
47 | O IN O OUT Personal cleanliness

48 | OIIN 23 OUT ON/A [T NfO | Wiping cloths: properly used and stored

49 | [JIN [0 QUT CIN/A O NIO | Washing fruits and vegetables

[N O CUT ON/A

901:3-4 OAC

53 | O IN O OUT CON/A O N/O | Slash-resistant and cloth glove use

od 1IN O OUT CINIA OO NfO | In-use utensils: properly stored 1IN O ouT CIN/A | 3701-21 DAC
51 [ O IN ] OUT ONA r:;tﬁglse”;. equipment and finens: properly siored, dried,
52§ O IN & OUT CIN/A Single-usefsingle-service articles; properly stored, used

prig

ltem No.| Code Section | Priority Level | Comment

g|ajo;ojojo|o|o|ojojgalala|olo@g
O|o|o|joc|o|n:g|ojo|0|ojc;a|0|alk

‘_E;irson in Charge

Date:

~Sanitarian

Licensor:

FRIORITY LEVEL: C= CRITICAL NC= NON-CRITICAL

HEA 53028 Ohio Department of Health (6/18)
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