State of Ohio
Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code
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Public health interventions are control measures to prevent foodborne
illness or injury.
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Food and nonfood-contact surfaces cleanable, properly
designed, constructed, and used
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Water and ice from approved source

Proper cooling methods used; adequate equipment
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Warewashing facilities: installed, maintained, used; test
strips
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Nonfood-contact surfaces clean
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Sewage and waste water properly disposed
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In-use utensils: properly stored
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Utensils, equipment and linens: properly stored, dried,
handled
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