State of Ohio

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

Food Inspection Report
Authorlty Chapters 3717 and 3715 Ohio Revised Code
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GOOD RETAIL PRACTICES

Good Retail 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: |N =in compliance OUT=not in com Ilance N/O=not observed N/A=not a

Food and nonfood-contact surfaces cleanable, properly

38 (EI IN [0 OUT CIN/A O3 N/O| Pasteurized eggs used where required 54 E]»IN O out designed, constructed, and used
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41 | O IN O OUT ON/A O N/O | Plant food properly cooked for hot holding 57 I:I .'IN [1 OUT [CIN/A | Hot and cold water available; adequate pressure
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Thermometers provided and accurate
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59 [0 IN [ OUT [ON/A | Sewage and waste water properly disposed

Food properly labeled; original container 60 ft] IN [0 OUT ON/A | Toilet facilities: properly constructed, supplied, cleaned

61 I:I‘IN O OUT OON/A | Garbagefrefuse properly disposed; facilities maintained
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for Isplay 63 Iﬂl IN OOU dequat tilati d lighting; designated areas used
Adequate ventilation and lighting; designa
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48 El IN O OUT ON/A E N/O Wiping cloths: properly used and stored 64 O IN O OUT ON/A | Existing Equipment and Facilities

71 IN O OUT ON/A [0 N/O | Washing fruits and vegetables

65 /01 IN O OUT CIN/A | 901:3-4 OAC

L[ IN [ OUT CIN/ATI N/O | In-use utensils: properly stored
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62 | CJ[IN O OuT ON/A Single-use/single-service articles: properly stored, used
53 EI IN 0 OUT CON/A [0 N/O | Slash-resistant, cloth, and latex glove use

Ite_m”No. Code Sectlon Priority Le\;el Comment B

- T - ] + s - . n = - 5
LI [ ‘," I 0t R R N - vl R A 4 SRR SRS A S O |

ojo|ojojojo|o|o|o|o|oo|o|oigg
ojo|ojojo|o|o|jo|o|o|o|o|jo|o|ok

Person in Chérge
Ao L

Environmental Health Specialist | o

Date: 7 /sy « /o S

Licensor: "\

PRIORITY LEVEL: C= CRITICAL NGC= NON-CRITICAL Page . .of "

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



