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Authority: Chapters 3717 and 3715 Ohio Revised Code
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State of Ohio.

Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code
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Water and ice from approved source
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strips
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Proper cooling methods used; adequate equipment
for temperature control
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Hot and cold water available; adequate pressure
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Approved thawing methods used
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Thermometers provided and accurate
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Plumbing installed; proper backflow devices
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Sewage and waste water properly disposed
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