State of Ohio
Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code
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HEA 5302A Ohio Department of Health (8/22)
AGR 1268 Ohio Department of Agriculture (8/22)

1

Page



State of Ohio

Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code
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Good Retail Practices are preventatlve measures to control the introduction of pathogens chemicals, and physwal objects into foods.
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Pasteurized eggs used where required
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designed, constructed, and used
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Water and ice from approved source

Proper cooling methods used,; adequate equipment
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Warewashing facilities: installed, maintained, used; test
strips

Thermometers provided and accurate
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