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14| Bna O No destruction 32 EN /A O N/O Special Requirements: Custom Processing
33 CLIN I ouT Special Requirements: Bulk Water Machine Criteria
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; OIN OouT ,
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£ that are identified as the most significant contributing factors to
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- .
21 )@‘N /A O N/O Proper hot holding temperatures
Public health interventions are control measures to prevent foodborne
22 /EI:\I'N [0 OUT OON/A | Proper cold holding temperatures illness or injury.
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Water and ice from approved source Warewashing facilities: installed, maintained, used; test
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41 O IN O ouT E@/A [ N/O | Plant food properly cooked for hot holding 57 E}'IN O OUT ON/A | Hot and cold water available; adequate pressure
42 | OIN O OUT ON/A I;EI@IO Approved thawing methods used 58 ’IENN [0 OUT ON/A | Plumbing installed; proper backflow devices
43 mN O OUT ON/A Thermometers provided and accurate 59 I'jile [0 OUT ON/A | Sewage and waste water properly disposed

60 [qu [d OUT [ON/A | Toilet facilities: properly constructed, supplied, cleaned

61 I;fﬁ;l [0 OUT ON/A | Garbage/refuse properly disposed; facilities maintained
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Insects, rodents, and animals not present/outer e o .
45 IZ(LN O ouTt openings protected 63 EIIN 0 out Adequate ventilation and lighting; designated areas used
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46 { N O ouT )
d "N - storage & display 64 ;E‘IN [0 OUT CIN/A | Existing Equipment and Facilities
47 | BN O OUT Personal cleanliness

48 'EI:IN [0 OUT CIN/A O N/O | Wiping cloths: properly used and stored
I IN [0 OUT CIN/A B/N/O

Washing fruits and vegetables

65 }'@N 1 OUT CIN/A | 901:3-4 OAC

50 | O IN O OUT ON/A Dﬁr‘f;p In-use utensils: properly stored 66| 1IN O ouT QQA 3701-21 OAC
A . : 7
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gﬁ!“"Séw’[VM:\) et H, ten ot g’...t.’pg,ﬁ«z'am..—

"o uﬁeﬁ(wi—:‘mi note d

o|ojojojo|ojo|ojo|o|a|ojo|o|O|

olo|olo|o|alo|olo|olalolola|lolgl

/] A

o0 HL I | U 1719
Page - of 2

PRIORITY LEVEL: C=CRITICAL NC= N&

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

Person in Charg

Sanitarian




