State of Ohio

Standard Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code
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3717-1 OAC Violation Checked
Management and Personnel

Poisonous or Toxic Materials

2.1 | Employee health 4.4 | Maintenance and operation 7.0 | Labeling and identification
2.2 | Personal cleanfiness 45 | Cleaning of equipment and utensils 7.1 | Operational supplies and applications
2.3 | Hygienic practices 4.6 | Sanitizing of equipment and utensils 7.2 | Storage and display separation
2.4 | Supenvision 4.7 { Laundering . .
- . Special Requirements
Food 4.8 | Protection of clean items — -
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3.3 | Destruction of organisms 5.2 | Mobile water tanks 8.4 | Acidified white rice preparation criteria
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3.7 | Special requirements for highly susceptile populations]  Fnysical Facilities Administrative
- 6.0 | Materials for construction and repair 901:3-4 OAC
Equipment, Utensils and Linens 8.1 | Design, construction and installation 1 3701-21 0AC
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4.1 | Design and construction 6.3 | Location and placement
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