State of Ohio

Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code
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£ 5 [ PfT Wiin (2 ;0 4 D(,?dl/ rfj % that are identified as the most significant contributing factors to
21 Jéqu g %JOT Praper hot holding temperatures foodborne iliness.
Public health interventions are control measures to prevent foodborne
22 Proper cold holding temperatures illness or injury.
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Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.
Mark designated compliance status (IN, OUT, N/O, N/A) for each numbered item: IN=in com
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Washing fruits and vegetables
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/IN 0 OUT CIN/A Thermometers provided and accurate 59 :jzj:lN [0 OUT [ON/A | Sewage and waste water properly disposed
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Food properly labeled; original container 61 ﬂIN [J OUT CIN/A Garbagélnafuse properly dispdsed; facilities maintained
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Utensils, equipment and linens: properly stored, dried,
handled
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Single-use/single-service articles: properly stored, used
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Slash-resistant and cloth glove use
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