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Authority: Chapters 3717 and 3715 Ohio Revised Code
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Continuation Report
Authority: Chapters 3717 and 3715 Ohio Revised Code l . / L 0 l ‘ L{?

Facility name Type of inspection

T_—\ﬂﬁ G}G\'\'hc‘i vy V“\C;\) Place. Standarcd

Violation(s)/Comment(s)

PoerToond) when hood system & scheduled. Tntaveand
exhowst o ducks shall be oleanedso “r\mf?\i (ve Vot a
Souyce of contamindation L)\ Aus t So’rlm pafv‘lc/m’

HYN) Opserved 2 Sanibuckets of  bleach wWater
ORI NG O (0ppmi. A thlonne Solution Shall Nave a
N AW OL AW nt 6UDum (JM mayium 0f 49 ppr of solutiov)
in_the container.  Please PW/)(?W” nevl Dleacly water
lor the comaers, Changed of e 6 1nspection.

P,10) D)%ﬂvf‘d prange /zfm auid 0 dhe, handwashing
Gnk, PLE Sdaded e d omc C\’\e Ws and pickle 1JL e

U

Cor_purposes other than hamw(\%\\mﬁa

Mo&es*f | ]
coussed e oaplovee. b tth pohicy, body 4 lu L

w\\ e, ) Y

\L\C C\JY \(O\) \N‘Qi; L}\\BQV\ oN ow +o ol brate

— M OMAFEYS.

ke, bapdsinke A handwosh ey Sk iy not be. uset

e 20

Licensor

_—~JInsplegted by \ RS/"I,';\)
| ‘wyff \(u \,mu; vl etiora [ Dovke. Co Hea v\ K),c,x,r\'

Title Phone

A g’ P

HEA 5351 4/10 ohid Deparstment of Health Distribution: Top copy—Operator. Bottom copy-Local health department f/)) 4 (71\
AGR 1268 Cont. 4/10 Ohio Department of Agriculture pPg 7 of




Critical Control Point Inspection
Authority: Chapter 3717 Ohio Revised Code
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