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Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code
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(o]
46 EKJN 0 out storage & display 64| BIUN O ouT ON/A Existing Equipment and Facilities
47 | BN O ouT Personal cleanliness
.| 48 [OINLIOUT I_E(N/A 1 N/O | Wiping cloths: properly used and stored
1449 | OO IN 7 OUT [@N/A OO N/O | Washing fruits and vegetables

.
L

tem No.

O N O out a0 Nio

Prlonty Level

Slash-resistant and cloth glove use

COmment

65| BYIN O OUT CIN/A | 901:3-4 OAC
50 | OO IN 0 OUT WA [0 N/O | In-use utensils: properly stored 66| 1IN [0 OUT [EN/A | 3701-21 OAC
51 {0 INO OUT Q‘N/A Il;lgﬁzls';:f equipment and linens: properly stored, dried,
52 |OINOOUT IﬁlN/A Single-use/single-service articles: properly stored, used

e

Code Sectlon cos | ®
§d+i 3 -Cz;.zr]mm at  dle A i o€ ircpoc +imn oo
J ! oo
O | o
o | o
o | ad
O |od
oo
oo
oo
[ |
o |
|
o (a
O |
o (0O
Person in Ch / Date: // (@
Samtarlan Licensor:

Darke Ca H@

PRIORITY LEVEL: C=CRITICAL NC= NON—CRITICAL

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

PageQ‘_ of _QA__




