State of Ohio
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Authority: Chapters 3717 and 3715 Ohio Revised Code
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/N O OUT [ N/A | Certified Food Protection Manager
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Public health interventions are control measures to prevent foodborne
illness or injury.
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- GOOD RETAIL PRACTICE

Good Retail Practlces are preventatlve measures to control the introduction of pathogens, chemicals, and phyS|caI objects into foods
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N [0 OUT Food and nonfood-contact surfaces cleanable properly
designed, constructed, and used

38 [OIN OOUT DN/A O N/O| Pasteurized eggs used where required
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42 | O N O oUT ERJA O N/O Approved thawing methods used 58 «EYTN JouT Plumbing installed; proper backflow devices
43 ’m O ouT ONA Thermometers provided and accurate LINATIN/O
o5F 59 [ EHIN' O OUT CIN/A | Sewage and waste water properly disposed
44 JZI’INL_J ouT Food properly labeled; original container 60 | [@-IN [J OUT [ON/A | Toilet facilities: properly constructed, supplied, cleaned
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