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Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code
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GOOD RETAIL PRACTIGES

Good Retall Pract;ces are preventatlve measures to control the introduction of pathogens chemicals, and physmal objects into foods.
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Food and nonfood contact surfaces cleanable, properly
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Pl openings protected / outdoor dining areas
Contamination prevented during food preparation, ON/ALINO
4 | BN GeuT storage & display 63| CI-IN 1 OUT Adequate ventilation and lighting; designated d
. equate ventilation and lighting; designated ars
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48 L;I;IN O ouTONA D N/Q Wiping cloths: properly used and stored 64 Existing Equipment and Fagilities
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Washing fruits and vegetables
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