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HEA 5302A Ohio Department of Health (10/19)
AGR 1268 Ohio Department of Agriculture (10/19)

Page_)_ofl“




State of Ohio

Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of Facility

/3', K OL\er ((LC?{ S chieplS A2

Type oflns}ﬁtlo .

)FC’ ¢

N item: IN=i

; . . | Food and nonfood-contact surfaces cleanable, propetly
38 }ZﬁN [0 OUT OIN/A O N/O| Pasteurized eggs used where required 54 jH\’IN 0O out designed, constructed, and used
FN IN OOUT COIN/A Water and ice from approved source 55 '"ELIN OO OUT CIN/A Warewashing facilities: installed, maintained, used; test

strips

56

Proper cooling methods used; adequate equipment
for temperature control

40 [E N [0 OUT OIN/A O N/O

41 7.IN [0 OUT [ON/A [ N/O

Plant food properly cooked for hot holding 57

E{IN OOouT

‘i IN O0.0UT ON/A

Nonfood-contact surfaces clean

Hot and cold water available; adequate pressure

pE] IN O OUT OIN/A O N/O
/AN O OUT ON/A

42 Approved thawing methods used 5

co

43

Thermometers provided and accurate

n@ IN COouT
ON/ACIN/O

Plumbing installed; proper backflow devices

59

BN O OUT ON/A

Sewage and waste water properly disposed

1IN O OUT ON/A O N/O tabl
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