State of Ohio

Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code
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Management, food employees and conditional employees;
knowledge, responsibilities and reporting
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No discharge from eyes, nose, and mouth
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State of Ohio

Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code
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Food and nonfood-contact surfaces cleanable, properly
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Proper cooling methods used; adequate equipment

38 |[OIN EI OuUT, lZINfA O N/O| Pasteurized eggs used where required 54 |.FIN O OUT designed, constructed, and used
E i CouT CIN/A Water and ice from approved source 55 | CLIN-E] ouT Do | Warewashing fadilties: installed, maintained, used; test
B strips

Nonfood-contact surfaces clean

40 for temperature control

41 | O INO OUT ﬁ/A [ N/O | Plant food properly cooked for hot holding 57 "IN"'I:l OUT ON/A | Hot and cold water available; adequate pressure

42 (O INDOOUT EIN/P;.A' N/O | Approved thawing methods used 58 J;I N "[JOUT Plumbing installed; proper backflow devices
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4 | AN out Food properly labeled; original container 60 | BTN O OUT CIN/A | Tollet facliiies: properly constructed, supplied, cleaned

61 wI__:J. IN-[J OUT [IN/A | Garbage/refuse properly disposed; facilities maintained

45 | EIN O OUT Insects, rodents, and animals not present/outer 62 | EHINTEI ouT Physical facllities Installed, maintained, and dlean; dogs in

3 . openings protsected N/A D N/O outdoor dining areas
N/ Contamination prevented during food preparation, CINA DT N/
| 2oou storage & display 63| @IN O OUT Adequate ventilation and lighting; designated
e - e ventlaton a B

27 INO OUT CIN/A | Personal cleanliness ] equa nd lighting; designated areas used

48 [ IN O ouT DN/Af‘Ij N/O | Wiping cloths: properly used and stored 64 I;[,.(IN"JE] OUT [IN/A | Existing Equipment and Facilities

49 | 1IN O OUT OON/A LI WG | Washing fruits and vegetables

53

O IN O OUT ON/A

Slash reslstant cIoth and Iatex love use

50 | O IN [ OUT CIN/A. In-use utensils: properly stored 65 OIN O OUT,DN/A 901:3-4 OAC
ils, equi inens: d, dried, =

51 iN 1 OUT CIN/A #;ﬁgle:; equipment and linens: properly stored, drie 66 |,EIN O OUT OON/A | 3701-21 OAC
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