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Public health interventions are control measures to prevent foodborne
illness or injury.
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HEA 5302A Ohio Department of Health (6/18) _ Page i of 3
AGR 1268 Ohio Department of Agriculture (6/18) :




State of Ohio
Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code
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Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.
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Food andnonfood-contact surfaces cleanable properly
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45 |'BLIN J OUT Adequate ventilation and lighting; designated areas used

i Contamination prevented during food preparation,
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53 |OIN E] OUT IQ/A O N/O Slash-resistant and cloth glove use
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State of Ohio

Continuation Report
. Authority: Chapters 3717 and 3715 Ohio Revised Code
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