State of Ohio

Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code
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Mark designated compliance status (IN, OUT, N/O, N/A) for each numbered item: IN not in compliance N/O=not observed N/A=not applicable
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1 -fI;IIN OOouUT O NA performs duties 23, EIN/A O N/O Proper date marking and disposition
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Management, food employees and conditional employees;
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= 25 g,l\l'\/lA D out Consumer advisory provided for raw or undercooked foods

4 OIN OOUT O N/A | Proper use of restriction and exclusion
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O OouUT I N/O
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Public health interventions are control measures to prevent foodborne A
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Good Reta|| Pracﬂces are preventatlve measures to control the mtroductlon of pathogens chemlcals and physical objects into foods.
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Pasteurized eggs used where required 54 [ IN O ouT

Food and nonfooci-contact surfaces cleanable, propérly
designed, constructed, and used
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Water and ice from approved source

Proper cooling methods used; adequate equipment

55 'L IN 3 OUT [CIN/A strips

Warewashing facilities: installed, maintained, used; test
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Nonfood-contact surf

40 | 1IN [J OUT CIN/A I N/O for temperature control
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Sewage and waste water properly disposed

Tollet 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

Food properly labeled; original container 60.-0 IN 00 OUT EIN/A
61.-00 IN [0 OUT COIN/A
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Wiping cloths: properly used and stored 64[.00 IN [ OUT OIN/A | Existing Equipment and Facilities
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