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Authority: Chapters 3717 and 3715 Ohio Revised Code
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Food and nonfood-contact surfaces cleanable, properly
designed, constructed, and used

Warewashing facilities: installed, maintained, used; test

Nonfood-contact surfaces clean

Hot and cold water available; adequate pressure

Plumbing installed; proper backflow devices

Sewage and waste water properly disposed

Toilet facilities: properly constructed, supplied, cleaned
Garbage/refuse properly disposed; facilities maintained
Physical facilities installed, maintained, and clean; dogs in

outdoor dining areas

Adequate ventilation and lighting; designated areas used

Existing Equipment and Facilities
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