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iliness or injury.

22| OIN ,IE<OUT IN/A | Proper cold holding temperatures

HEA 5302A Ohio Department of Health (6/18) Pageé of 2
AGR 1268 Ohio Department of Agriculture (6/18)




State of Ohio
Food Inspection Report

Authority: Chapters 3717 and 3715, Oth Revised Code

Name of Facility

IM < -

spectlon
r\ & 0
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