State of Ohio
Standard Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code
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2.1 | Employee heafth \/"4.4 Maintenance and operation 7.0 | Labeling and identification
2.2 | Personal cleanliness 7 145 | 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 | Supervision 4.7 | Laundering ) .
.{?‘ga 4.8 | Protection of clean items Spec;a[: R:::I:rji?:::::duction
3.0 | Safe, unadulterated and honestly presented Water, Plumbing, and Waste 8.1 | Heat treatment dispensing freezers
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3.2 | Protection from contamination after receiving 5.1 | Plumbing system 8.3 | Bulk water machine criteria
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3.7 | Special requirements for highly susceptible populations Physical Facilities Administrative
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