State of Ohio

Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code
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Proper cold holding temperatures

Public health interventions are control measures to prevent foodborne
illness or injury.
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State of Ohio
Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code
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6 901:3-4 OAC

o1

PEIN O ouTONA

66 3701-21 OAC

OIN O OUT:dN/A

0 N JECouUT CvvA
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~ State of Ohio

Continuation Report
Authority: Chapters 3717 and 3715 Ohio Revised Code .
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