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3717-1 OAC Violation Checked

Management and Personnel » N Poisonous or Toxic Materials
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1\\ P g - Special Requirements
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g |33 | Destruction of organisms 5.2 | Mabile water tanks 8.4 | Acidified white rice preparation criteria
| 3.4 | Limitation of growth of organisms 5.3 | Sewage, other liquid waste and rainwater 9.0 | Facility layout and equipment specification’s
3.5 | Identity, presentation, on premises labefing 5.4 | Refuse, recyclables, and retumables 20 | Existing facilities and equipment
3.6 | Discarding or reconditioning unsafe, adulterated ] o L
3.7 | Special requirements for highly susceptible populations Physical Facilities Administrative
6.0 | Materials for construction and repair 901:3-4 0AC
Equipment, Utensils, and Linens \\\ 8.1 | Design, construction, and installation 370121 0AC
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4.3 | Location and installation

Violation{s)/Comment(s}

PIC Stded o Copy will be emiailed 4o He /7&7/%/; //f,m/ #9127

2.40) No writlen procediires o enplojees to follow when feSpond
0NV onaioa o0 A\O\YW\@C\\ evets, Lot lnuolve. Aischnarcce o\rﬁc
SMY Sﬂ( fe \R) e Yoed <ecnce operatiox, Vepee C\C}U \We

346) Dserved Loy sy an_eight- day shelf lite for

2

Nate- of Hjz0. PIC. vOlNAYIN discarded " Ordvy af tlme ot 11
S e lwgza TbodD

AU ServSale cevtifications ne avaiahle at fume of 113 S eI,

all T¢s Bae Codds a%d i Ye, O«mv\/ with a  discrdel

\

Za

iwfj

v

e
%

_I, oL
k ce}\/ed by % Title Phone 7' :
HEA 5302 2/12 Ohio Department of Health Distribution: Top copy—Operator, Bottom copy—Local health department l 3
of

AGR 1268 2/12 Ohio Department of Agriculture : ; pg




State of Ohio

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

Continuation Report
Authority: Chapters 3717 and 3715 Ohio Revised Code
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- Critical Control Point Inspection -
Authority: Chapter 3717 Ohio Revised Code
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