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. Good Retail Practices -are preventative measures to control the introduction of pathogens,

38 | O IN' 3 oUT EYN/A OO N/O| Pastetirized eggs used where required lEr"I'PN o ourt

- Mark designated compliance status (IN, QUT, N/O, N/A) for each numbered item: IN=in compliance OUT=not in compliance N/O=not observed N/A=not applicable

chemicals, and physical objects into foods.

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

Water and ice from approved source

39 | EAN O OUT

O IN ,IE/OUT'E]N/A

Warewashing facilities: installed, malntalned used; test
strips .

Proper cooling methods used; adequate equipment MIN [1 ouT

- E]/I’N = O.UT DN/A L N/O for temperature control

41 . E(INAD OUT ON/A O N/O | Plant food properly cooked for hot holding

57 | BN I OUT CIN/A

Nonfood-~ contact surfaces clean

Hot and cold water available; adequate pressure

Iﬂ/iN [ OUT [ON/A L] N/O | Approved thawing methods used -

42

O IN E6UT TINA

Plumbing installed; proper backflow devices

= IN 0 OUT CINIA

=N O oUT CIN/A

43 Thermometers provided and: accurate 59 - Sewage and waste water properly disposed -
60 IE’TN 1 OUT [IN/A | Toilet facilities: propetly cohstructed, supplled, cleaned
Food propetly labeled; original .container - - 61 El'/IN- 1 OUT CIN/A | Garbagelrefuse properly disposed; facllities maintained
- » 62| 0 IN EYOUT - Physical facillties- Installed, maintained, and clean
45 | E&IN O OUT é';)sei?;z;%?i{]etztea(ind anlmals not present/outer 63 "’iN_ 1 ouT Adequate ventilation .and Iighti‘ng; designated areas used
46 IN D out Stg;:g: gj ?Jtllsor;}:;evemed cuing food preparation 64 E>.<i_stlng_Equipm.e_nﬁ énd Fa‘cllitles

Personal_cleanliness
Wiping cloths: propetly used and. stored

Washmg fults and vegetables

= l}\l O out
= IN 0 OUT CINA O N/O:
N I OUT CIN/A LT N/O

‘| 65

N O oUT ON/A

OIN 0 .ouT FINA

f 901:3-4 OAC

66

i IN [0 OUT OOIN/A 3 N/O

In-use utensils: properly stored

-3701-21 OAC

Utensils, equipment and linens: properly stored, drled
handled

Single-use/single-service articles: properly stored, used

51 EIZI,’N O QUT AN/A

&=l IN 01 OUT CIN/A -
53 m’u\l [1 OUT CIN/A I N/O

Slash-resistant and cloth glove use

N [ OUT ON/A
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State of Ohilo

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

Name of facility Check one License Number Date
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Rice, ey et e \A\an%\h“;\@!:\ ek Sebae) 1% oy Al EXA0G
Address _ [ City/Zip Code = T
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Type- of Inspectl) (check all that apply)
[E¥Critical Controf Point (FSO) U Process Review

[ Foodborne El 30 Day O Complaint

E_}"gtandard

I Pre-licensing O Consultation

(RFE) [ Variance Review [ Follow up

Follow up date (if required) _Water sample datelresult
(if required)

[

Mark designated compliance status (IN, OUT, N/O, N/A) for each numbered item:

IN=in comphance OUT not in compliance. N/O=not observed N/A=not applicable

Compliance Staius

Compliance Status

1 mffi OOUT & N/A gg{%?,&én dout]t?erge present, demonstrates knowledge, and 23 DI\III/\IA %B;‘g Proper dafte marking and disposition
N CIouT T /A ! 24 DN';dA EI g;‘g Time as a public health control: procedure_s & records
s | @i cour o [Mersgmment o s coereroryes | TR |
2 Iﬂ’ﬁ’d FIOUT T WA | Proper se of reétriction and oxclusion 25 @&% Consumer advisory provided for raw or undercooked foods
5 @IN CJOUT [ N/A | Procedures for responding to vomiting and diarrheal events
o D[\m o out Pasteurized foods used; prohibited foods not offered

Iy O OUT [I N/O

Proper eating, tasting, drinking, or tobacco use

7 | &N O ouT [ N/O

No discharge from eyes, nose, and mouth

9 [ oA o Nvo

alternate method properly followed

I

29

OJN O ouT
Food additives: d and I d
8 EI’(N' I OUT O N/O| Hands clean and properly washed 27 /A 0o¢ adcltives: approved and properly use
pd
N O out T v Identif
57 IN £ OUT No bare hand contact with ready-to-eat foods or approved | |28 gn/a oxic substances properly identified, stored, used

_Compllance with Reduced Oxygen Packaglng, other -
speclalized processes, and HACCP plan

/I(m 585_:- 30 gﬁ% % ﬁ}g -SpeciaI'Requirements: Fresh Juice Production
12 B Food received at proper temperature . -

QA L NO 31 D')\IN gour. - Special Requirements: Heat Treatment Dispensing Freezers
13 IQ/N ‘O ouT Food in good condition, safe, and unadulterated EIN/A O N/O St

[N O ouT Required records available: shellstock tags, parasite O Oout . . L
14 E,VRVA O N/O destruction 32 A LI N/O Speclal Requirements: Custom Processing

N O ouT 33 DNI;]A gﬁ;g SpecIaI'Requiremehts: Bulk Water Machine Criteria

15 CINA CIN/O Food separated and protected

[‘i]"IN o OuUT - 34 NN ‘O out -Speclal Requirements: Acidiflad Whlte Rice Preparatlon
16 Food-contact surfaces: cleaned and sanitized EJ/A O N/O | Criteria

ON/A O N/O )
17 IE'T; O ouT Proper disposition of returned, previously served, 35 EYTTN [ ouT Critical Gontrol Polnt Inspéction

. IN I ouT
8! CIN/A T NiO

. reconditioned, and unsafe food

Proper cooking time and temperatures

CIN/A

ST\%JA OouT

Process Review

. =N O out
) O Crvvo

Proper. reheating procedures for hot holding

37

%ﬁ% O out

Variance

) KN O ouT
Ol cwa O N/o

Proper cooling time and temperatures

el Oour
21 Ona O No

Proper hot holding temperafures

22 m/N O OUTON/A

Proper cold holding temperatures

Risl factors are food preparation practices and employee behaviors
that are identified as the most significant contrlbutlng factorsto -~ -
foodborne illness. .

- Public health in'terventlons are control measures to prevent foocdborne-|- -
liness or injury. .
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