Food Inspection Report

State of Ohio

Authority: Chapters 3717 and 3715 Ohio Revised Code
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Good Retall Practlces are preventatlve 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

N O OUT OIN/A O N/O

GOOD RETAILJPRAQ"'U CES

Pasteurized eggs used where required 54 | ENIN O OUT

Type of Inspectlon S Date . P
. 7 s N N |
B! } ‘«ﬂ’ wog ’ e L 4 A ) )

Food and nonfood contact surfaces cleanable, properly
designed, constructed, and used

39

40

CLIN C1OUT CIN/A

JEFIN O OUT OON/A O N/O

Proper cooling methods used; adequate equipment

Water and ice from approved source =
= 55 | 1IN [0 OUT [IN/A

Warewashing facilities: installed, maintained, used; test
sirips

ETN O ouT
for temperature control - o

Nonfood-contact surfaces clean

2 O ouT ONA

41 | [@IN O OUT [IN/A 1 N/O | Plant food properly cooked for hot holding 57 |.EIN [ OUT IN/A | Hot and cold water available; adequate pressure
42 ,I_:I“IN/D OUT ON/A O N/O | Approved thawing methods used 58 | O-IN OOUT Plumbing installed; proper backflow devices
ON/AON/O

Thermometers provided and accurate

59 | TN [ oUT CINA

Sewage and waste water properly disposed

60 | EFIN O OUT CIN/A

Toilet facilities: properly constructed, supplied, cleaned

Garbage/refuse properly disposed; facilities maintained

Physical facilities installed, maintained, and clean; dogs in
outdoor dining areas

Adequate ventilation and lighting; designated areas used

61 [.LI-IN O OUT OON/A

- ) Insecl s, rodehts,’and animals not present/outer 62 |:| IN O ouT
45 ;’]N gour openings protected

- Contamination prevented during food preparation, DN/A O N/o
46 N[O ouT )

storage & display 63 ’TN 0 ouT

47 | C1-IN O OUT ON/A Personal cleanliness
48 ‘I;I’rl;l 00 OUT OOIN/A OO N/O | Wiping cloths: properly used and stored 64

CLIN [0 ouT CIN/A

50

O INO ouT EIN/A [

N [ OUT [ON/A O N/O

In-use utensils: properly stored 65O IN O OUT L:]N/"&

Existing Equipment and Facilities

901:3-4 OAC

Utensils, equipment and linens: properly stored, dried

51 | N O OUT CIN/A handled ! 66 JI;HN [0 OUT [ON/A | 3701-21 OAC
52 JZI’I‘N O OUT ON/A Single-use/single-service articles: properly stored, used
53 (O IN O OUT ON/A ,I:I»N'/(O Slash-resistant, cloth, and latex glove use

Carxﬁn;ent pons — . cos R
N 7 e T o g 5 o~
(h? 1'.‘ l/“f4 s //".'1.'\ / {~ :" y b ,! nl 2re / W7 L} oo
[ B B T g v < ra 7 4
o |o
P ER 7JRE M
{::v"; [ ;‘(t I ('qlf'} def !‘V".J/ 5;"’/} L) / "'.U-J ﬁ /)/‘/ / F] o 94 = o
N o |d
7 . - ~f n o ) it i -y
At LS ol s | e o iw]w'}, /ey | B O
“ oo
'/,{/'i'/ St .": / s £ . / {‘:’I '/9‘4*‘ ’_vj.l’ [a(;r’) £ t;wi‘.: ’.f';/ O a
/ F I [} m]
oo
oo
o |
o |
o |
oo
o |
Person in Charge NS Date
N ANNEN SHNL Y 0%
Ehvnronmental“i-lealth Speclallst - - e ’\, “*».._,” Licensor:
. . / 7
///t&,//v\' (; %///1:// [ //( f / ? /
PRIORI'(FY'?_EVEL:"C“ CRITICAL NC= NON-CRITICAL Page .of__

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




