State of Ohio

Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code
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Public health interventions are control measures to prevent foodborne
22 EﬂN [0 OUT [IN/A | Proper cold holding temperatures iliness or injury.
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Food Inspection Report
Authority: Chapters- 3717 and 3715 Ohio Revised Code
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>
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Washing fruits and vegetables
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Utensils, equipment and linens: propetly stored, dried,

SETIN OO OUT CON/A handled

EcoLAB t
When indicator wrns black
stated temperature has | —

52 PEIN O ouT ON/A Single-use/single-service articles: properly stored, used been achieveq
53 (O INOOUT I:IN/A;EL’N/O Slash-reSIstant and cloth glove use _
s == = =
‘ ftem No.mCode Section Pmrlo:::; Le\)el Comment SRS . = cos ‘:“
sq| 948| we Obsered  wutting éaam/{ oun__prp %aéfer ol na/ arl/ A0
[ 'I‘ A 46{_4(49 Lr ’, P ¢ -ﬂy@a/ L‘IL oo
Sorfoce ¢ <ok ,eu‘ -/o gt ratching / sc anh 9 _s[u_-,/l Lo /c,sl,,r/-qaj oo
it g;% Cng gﬂ 124945 be “/,g‘ é&g‘ ,Zi/ yy  leamedd oo
{,:aA/-A’U i fﬁfw W, Ta A Hﬂ?‘ 2 ﬁ# oo
bera 4 reSurta cwf P % L voluntd, /y A5 awl Cuttoag oo
) g boards attime of /»ﬂfﬂdzﬁw 7 019
o
(0| _ 6.2¢ AL Als he pys'?‘e/ al*_emplyper londuasly, oo
' scin ks 2 cole __tait wtigng . L) % oo
/otsnsle e e  <f 05#4—4/ fos /%14&/ Aﬂ‘l’ = O a
[ﬂﬁ?’-f/,«/)a; p‘ﬁ %VQ , fo tearh bands belore velermnimg fp | O |0
woack. PIC ¢tated sioons wll b pocred ASAP N oo
.. 7'7/4,?//( oz P g ' oo
\ . ! , oo
Person in Charge — . Date:
J \&/ ( / %\/\J\ﬁ@&" " X \ \
Sanitarian / \ ‘ Licensor: :7
E L Lo, %/Q

PRIORITY LEVEL: C=CRITICAL NC;%N-CRITICAL

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

Page




State of Ohio
Continuation Report

Authority: Chapters 3717 and 3715 Ohio Revised Code
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