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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, OUT, N/O N/A for each numbered item: IN=in compliance OUT=not in compliance N/O=not observed N/A=

Food and nonfood-contact surfaces cleanable, proberly»

49 | O N O out ONAELN/O

50 | O IN O OUT ON/A E\| N/O

Washing fruits and vegetables

In-use utensils: properly stored

51 Iﬁ\lN 0 OUT ON/A

Utensils, equipment and linens: properly stored, dried,
handled

65

38 | 1IN O OUT [AN/A O N/O| Pasteurized eggs used where required 54 IN O ouT designed, constructed, and used
OLIN JouT I{_‘AI’N/A Water and if:e from ap}provedr source. 55| (1IN O OUT CINJA :Vtr?gswashing facilities: installed, maintained, used; test
Proper cooling methods used; adequate equipment 56 IN [0 OUT Nonfood-contact surfaces clean
40 | O INCTOUT DN/AN/O for temperature control
41 | O IN O OUT ON/A LIN/O | Plant food properly cooked for hot holding 57 IN O OUT ON/A | Hot and cold water available; adequate pressure
42 | O INO OUT IN/A LL_].\\N/O Approved thawing methods used 58 IN OoUT Plumbing installed; proper backflow devices
43 | BRIN 0T OUT CINA Thermometers provided and accurate ONAQN/O
[
59| M IN [ OUT ON/A | Sewage and waste water properly disposed
Food properly labeled; original container 60 IN [0 OUT ON/A | Toilet facilities: properly constructed, supplied, cleaned
61| Bl IN O OUT ON/A | Garbagefrefuse properly disposed; facilities maintained
45 |\EIN O OUT lnse(':ts, rodents, and animals not present/outer 62 \I:I\IN O ouT Physical faclities installed, maintained, and clean; dogs in
openings protected y outdoor dining areas
ﬁ“‘ Contamination prevented during food preparation, ONALINO
bl il storage & display 63/'0IN 01 OUT Adequate ventilation and lighting: designated
27 | TN 0 OUT CINA Personal cleanlinass equate ventilation and lighting; designated areas used
48 | O IN-IJ OUT CIN/A CIN/O | Wiping cloths: properly used and stored 64 Existing Equipment and Facilities

l;]‘ IN [ OUT ON/A

IN O OUT ON/A

901:3-4 OAC

66

{9 IN O ouT ON/A

3701-21 OAC

52 | [N O OUT ON/A

Single-use/single-service articles: properly stored, used

53 | O IN O OUT CON/A LI.N/O

Item No.| Code Section | Priority Level Comment

Slash-resistant, cloth, and latex glove use

Hppropria

.

/é' /

DDDDDDDDDDDDDDD§
ojoo|jojojo|o|jojojo/0o|o|0|di=

Person in Charge

ff'/ M Va (%’\{ﬁ»(ﬂ;

Date:

Enwronmental Health Speclall%t

A
C) V.

Ctcbg e Zee o Voeron

Licensor:

PRIORITY LEVEL C= CRITICAL /NC NON- CPITICAL

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




