State of Ohio

Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code
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22 OUT CIN/A | Proper cold holding temperatures illness or injury.

HEA 5302A Ohio Department of Health (8/22)
AGR 1268 Ohio Department of Agricuiture (8/22)

Page . of




State of Ohio

Food Inspection Report

Name of Facility .

Authority: Chapters 3717 and 3715 Ohio Revised Code

Type of Inspection o

I3

SO LA
N e i

24

Date
£ ‘/" /
i

{

C-IN [0 OUT [IN/A O N/O

Pasteurized eggs used where required

GOOD RETAIL PRACTICES.

Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.
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Water and ice from approved source
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Warewashing facllities: installed, maintained, used: test
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Proper cooling methods used; adequate equipment
for temperature control
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Nonfood-contact surfaces clean
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Thermometers provided and accurate
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Sewage and waste water properly disposed

Food properly labeled; original container
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Toilet facilities: properly constructed, supplied, cleaned
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Washing fruits and vegetables

In-use utensils: properly stored
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handled
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61| O IN [0 OUT ON/A | Garbage/refuse properly disposed; facilities maintained
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P openings protected N AIH / outdoor dining areas
Contamination prevented during food preparation, ONAD N/O
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Utensils, equipment and linens: properly stored, dried,
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3701-21 OAC
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Single-use/single-service articles: properly stored, used
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Slash-resistant, cloth, and latex glove use
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