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 GOOD RETAIL PRACTICES

Good Retall Practices are preventatlve measures to control the introduction of pathogens chemloals and physrcal objects into foods

Mark destgnated compllance status (IN, OUT, N/O, N/A) for each numbered |tem IN= |n oomphance OUT—not in compllance N/O=not observed NIA"not appllcabIe

Safe Food and Water - Utensnls, Equlpment and Vendmg

38 | O IN | OU;IZ JFIN/A [ N/O| Pasteurized eggs used where required

ETIN O ouT

Food and nonfood-contact surfaces cIeanabIe properly
designed, constructed, and used

39 fEI’IN [JOUT CIN/A

Water and ice from approved source
“Food’ Temperature Control -

40 | O IN O OUT ON/A [I'N/O

Proper cooling methods used; adequate equment
for temperature control

=N O out ONA

Warewashing facilities: installed, maintained, used; test
strips

Nonfood- contact surfaces olean

0N DouT

PhysrcaI Facri‘ ’igsa =

41 |0 IN O OUT OINA 'N/O

Plant food properly cooked for hot holding

[IIN OO oUT ON/A

Hot and cold water available; adequate pressure

~
42 | ETIN 1 OUT CON/A O N/O | Approved thawing methods used

43 |.BIN O OUT ON/A

Thermometers provided and accurate

45 I;]«IN 0 ouT

Food Identification

1IN OouT
CIN/A I N/O

Plumbing installed; proper backflow devices

L1IN O OUT ON/A

Sewage and waste water properly disposed

Food properly labeled; original container

[J-N O OUT ON/A

Toilet facilities: properly constructed, supplied, cleaned

pee

DN T OUT CINA

Garbage/refuse properly disposed; facilities maintained

] Insecta, rodents, and animaIS not present/outer
openings protected

46 |.F IN 0 out

Contamination prevented during food preparation,
storage & display

47 |.A N T OUT CINA

Personal cleanliness

[JIN ,_IZI"‘E)UT Physical facilities installed, maintained, and clean; dogs in
outdoor dining areas

CINA LTI N/O 9

IN [ out Adequate ventilation and lighting; designated areas used

48 ‘VHJ.ZHN [0 OUT CIN/A O N/O | Wiping cloths: properly used and stored

50 |.I=IN O OUT ON/A [ N/O

49 | O IN O OUT CIN/A -N/O Washing fruits and vegetables

In-use utensils: properly stored

C1LIN 1 OUT CIN/A

Existing Equipment and Facilities

 Administrative

51 ,IE]_IN [1 OUT [IN/A handled

Utensils, equipment and linens: properly stored, dried,

OIN [0 0UT EINA

901:3-4 OAC

3701-21 OAC

52 | LN [ OUT CIN/A

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

53 | 'IN O OUT CIN/A DI N/O

Item No.| Code Segtion

Priority Level Comment

Slash-resistant, cloth, and latex glove use

cos

\\nronr‘hental Health Speclalist

’]

i/(l
ey // -

R
I 4 W 7 -
SRR I { )“(]51"&/; o Zlir />/ /,{f 2 e 1/// e /;,/,//, fl L a |G-
/ r /( Hpg | OF 2000 I !}’ DA N H/ (\q s // x’/ s z/cl/“."' £ 'I('A)’»/. L O a
v ’ T oo
5 / 3/,7/’ > | A ( { )f:/’.‘-‘/f‘/(ﬂ'/’r;/"f £ / {r /\ / Y Lt e ey / s e fieo oo
I AR N ‘//”u ) oo
OO
- 7 77 =T
Crila / I’«)’/ //’c-’ £l e 7 oo
- Al D D
Fyrd 7T AN T
’ ,’{7/ Y { (,/ ) / Y A f ] s O o
o ' OO
o Lrprcd ERIE
/ oo
0o |o
|
O | O
Person in Charge ('\. B Date: (,f /”v? /
l:“\\ - l(": f( S ‘\I A‘\.(A ' - '!\"'y‘;., a’il ../) I/l]’ /, Ili
. 7 T

PRIORITY LEO EL: Cf—»-/’,/«(;;(RIZFIéAL NC= NON-CRITICAL

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




