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State of Ohio

Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of Facility

é(ﬂ?ofm Spawftm;/ ( §w{e$>

Type of [nspection

Date !/é//?

n.»/lo{afp{

Food and nonfood-contact surfaces cleanable, properly

O IN [T OUT Eﬂ\I/A O N/o

Proper cooling methods used adequate eqmpment

-, . . "

38 (OINO OUT,EIj\I/A [0 N/O| Pasteurized eggs used where required 54 %IN aout designed, constructed, and used

39 |[2¥IN [ oUT Water and lce from approved source - Warewashing facilities: installed, maintained, used; test
= 55| (N I OUT LIN/A | g8

0 out

nfood-contact

. for temperature control
41 | [JIN O OUT ON/A :mfN/O Plant food properly cooked for hot holding 57 @\IN [J OUT EON/A | Hot and cold water available; adequate pressure
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