State of Ohio

Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code
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Pasteurized foods used; prohibited foods not offered
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illness or injury.

Public health interventions are control measures to prevent foodborne

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

\ -
Page_ | of ..




State of Ohio -

Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of Facility

sy
5§ ﬁ»\
i

FaN

~ ‘ C ;(,:("1

foe Lie

Type of lnspectlon

)\( \(\L (1l

. Good Retail Practices are preventative. measures to control the mtroductlon of pathogens chem|cals and physucal objects into foods.
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Food and nonfood-contact surfaces cleanable, properly
designed, constructed, and used

40
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Water and ice from approved source
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for temperature control
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Warewashing facilities: installed, maintained, used; test
strips
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Nonfood-contact surfaces clean

Hot and cold water available; adequate pressure
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Utensils, equipment and linens: properly stored, dried,
handled
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42 | B IN O OUT OON/A 1 N/O | Approved thawing methods used 58 | BIN JOUT Plumbing installed; proper backflow devices
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Single-use/single-service articles: properly stored, used
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