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Authority: Chapters 3717 and 3715 Ohio Revised Code
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Public health interventions are control measures to prevent foodborne

illness or injury.

HEA 5302A Ohio Department of Health (6/18)
AGR 1268 Ohio Department of Agriculture (6/18)

Page_l_ ofé




State of Ohio

Continuation Report
Authority: Chapters 3717 and 3715 Ohio.Revised Code
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State of Ohio

Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code
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Plumbing installed; proper backflow devices

43 NZN 1 OUT OIN/A - 59EPIN 0 OUT CIN/A

Thermometers provided and accurate

Sewage and waste water properly disposed
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Toilet facilities: properly constructed, supplied, cleaned

Garbage/refuse properly disposed; facllities maintained

; origl i 61 DCDIN O OUT CIN/A
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Physical facilities installed, maintained, and clean
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! Insects, rodents, and animals not present/outer
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Adequate ventilation and lighting; designated areas used
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Personal cleanliness
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Washing fruits and vegetables
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Existing Equipment and Facilities

901:3-4 OAC
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In-use utensils: properly. stored 66 lQ:TJN O OUT ON/A

3701-21 OAC

Utensils, equipment and.linens: properly stored, dried,
handled

Single-use/single-service articles: properly stored, used
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Slash-resistant and-cloth glove use
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