State of Ohio

Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code
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62

EIN OouT
CIN/A O N/O

Physical facilities installed, maintained, and clean; dogs in
outdoor dining areas

63

IﬁIN O ouTt

Adequate ventilation and lighting; designated areas used

65

64/'00 IN [0 OUT CIN/A

O IN O OUT [IN/A

Existing Equipment and Fagilities

901:3-4 OAC

66

C1IN O OUT ON/A

3701-21 OAC

Comment
avyan

ey
P

R

]
\

AR 1/ /7y
7 i
}
1

Ojojojojooo|ojo/o|o|o|ojo/ag
o|ojojo/olojo|oo|o|ojo|olololk

Environmental Helth Specialist

;

/
{

T

Licensor:

PRIORITY LEVEL: C= CRITICAL NC= NON-CRITICAL

HEA 5302B Ohio Department of Health (8/22)
AGR 1268 Ohio Department of Agriculture (8/22)




