State of Ohio

Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code
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- - [1IN [0 OoUT -
Food additives: d
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1IN [ OUT , -

JEIN OouT No bare hand contact with ready-to-eat foods or approved | |28.IF\A Toxic substances properly identified, stored, used
9 I'OnvaCN© alternate method properly followed - - .
10 I;IIN‘ C10UT OO N/A Adequa}e handwashlng fac]lltles supplled & accesslble 29 N [10oUT Compliance with Reduced Oxygen Packaging, other
- 'f?’«i%‘*ﬁ“” o _”f; 5y @ DR v“:w P s - AIIN/A specialized processes, and HACCP plan
11 IlN OouT Food obtained from approved source 1IN OUT . . ) . .

ON_ DouT . o t t 30 ‘,DN/A O N/O Special Requirements: Fresh Juice Production
12 ONA EINO Food received at proper temperature )

- 31 CIIN - ETOUT Special Requirements: Heat Treatment Dispensing Freezers

13-0IN_ OJoUT Food in good condition, safe, and unadulterated CIN/A O N/O

OIN douT Required records available: shellstock tags, parasite I 1IN O ouT . ) . .
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Public health interventions are control measures to prevent foodborne
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Food Inspection Report
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Food and nonfood-contact surfaces cleanable, properly
designed, constructed, and used
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Proper cooling methods used; adequate equipment
for temperature control
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Plant food properly cooked for hot holding
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Warewashing facilities: installed, maintained, used; test
strips

56
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Nonfood-contact surfaces clean

Hot and cold water available; adequate pressure
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Food properly labeled; original container

49 | C1IN O OUT ON/A O N/O

50 { O IN O OUT ON/A O N/O

Washing fruits and vegetables

In-use utensils: properly stored

51 | O1IN O OUT ON/A

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

42 [ C1IN {1 OUT ON/A [1 N/O | Approved thawing methods used 58 El IN JouT Plumbing installed; proper backflow devices
43 [ OJIN O OUT [IN/A Thermometers provided and accurate ONATN/O
59 | @'IN [0 OUT ON/A | Sewage and waste water properly disposed
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Toilet facilities: properly constructed, supplied, cleaned
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61| 1IN O OUT [ON/A | Garbage/refuse properly disposed; facilities maintained
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Contamination prevented during food preparation, ONAD N
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63| 0 IN O oUT Adequate ventilation and lighting; designated areas used
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3701-21 OAC
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8ingle-use/single-service articles: properly stored, used
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Slash- re3|stant cloth, and latex glove use
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