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illness or injury.

Public health interventions are control measures to prevent foodborne

HEA 5302A Chio Department of Health (6/18)
AGR 1268 Ohlo Department of Agriculture (6/18)

P:age;/_ of i




State of Ohio

Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of Facility

PAK 1) Sny

Type of Ins;?ctlon

oAy

3

* Good Retail Practices are preventative measures to control the introduction of pathogens chemlcaIs and physical objects mto foods.
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