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Food Inspection Report
Authority: Chapters 3717 and 3715 Chio Revised Code
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State of Ohio

Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code
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Good Retall Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.
Mark designated compliance status (IN, OUT, N/O, N/A) for each numbered item: IN=in compliance OUT=not in compliance N/O=not observed N/A=not a
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for temperature control
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56| 0 IN O oUT

57 N [0 OUT ON/A

¢

Nonfood-contact surfa

Hot and cold water available; adequate pressure

42

O IN O ouT ON/A /0

Approved thawing methods used

43

"fl:l 0O ouT ON/A

N O ouT

Thermometers provided and accurate

Food properly labeled; original container
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Plumbing installed; proper backflow devices

59 | 2N O ouT ON/A

Sewage and waste water properly disposed
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Garbagef/refuse properly disposed; facilities maintained
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Physical facilities installed, maintained, and clean; dogs in
outdoor dining areas
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Adequate ventilation and lighting; designated areas used
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