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'GOOD RETAIL PRACTICES

Good Retall Practlces are preventatlve measures to control the introduction of pathogens chemicals, and phyS|ca| objects |nto foods

- ‘safe Food and Water
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Pasteurized eggs used where required
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designed, constructed, and used
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openings protected - N outdoor dining areas
Contamination prevented during food preparation, LINAD N/O
46 | EIIND ouT storage & display 7
63|00 IN OouT Adequate ventilation and lighting; designated are d
47 |.LIIN 0 OUT CIN/A Personal cleanliness i q ghting g as use
48 | [J-IN O OUT ON/A 1 N/O | Wiping cloths: properly used and stored 64|01 IN [ OUT [IN/A | Existing Equipment and Facilities

49

[N O OUT CIN/A [ N/O

Wa°h|ng fruns and vegetables
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[ IN O OUT ON/A O N/O | In-use utensils: properly stored 65| O IN [0 OUT EIN/A | 901:3-4 OAC
51 | 1IN O OUT CINA #;ﬁgﬁ;f’ equipment and linens: properly stored, dried, 66 IN 00 OUT ON/A | 3701-21 OAC
52 [ E'INO OUT CON/A Single-use/single-service articles: properly stored, used
53 [ JINO OUT CIN/A [ N/O | Slash-resistant, cloth, and latex glove use

Iltem No.| F;riori'ty Lé\)él ' "cos k ‘R'
P ) 3 . Y ; 4 [ |
T RO S R o o
O |
O O
S U G e v S AR N AR G N oo
v oo
O g
|
O O
oo
a1 a
O jad
o3
O [}
oo
Person in Charge ¢ Date:
Environmental Health Specialist 3 Licensor: Loy,
PRIORITY LEVEL: C= CRITICAL NC= NON-CRITICAL Page «©  of <

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




