State of Ohio
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Authority: Chapters 3717 and 3715 Ohio Revised Code
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Public health interventions are control measures to prevent foodborne
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Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.
Mark designated compliance status (IN, QUT, N/O, N/A) for each numbered item: IN=in compliance OUT=not in compliance N/O=not observed N/A=not a
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Food and nonfood-contact surfaces cleanabie, properly
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for temperature control
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38 " Pasteurized eggs used where required 54 [-CTIN [0 OUT designed, constructed, and used
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Sewage and waste water properly disposed
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Toilet facilities: properly constructed, supplied, cleaned
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Washing fruits and vegetables
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