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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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Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.
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m: IN=in liance OU
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39 [/ IN OOUT LCIN/A Water and ice from approved source 550N O OU,T'IjN/A ;/Vtr?gsewashing facllities: installed, maintained, used; test
40 | O IN 00 oUT EN/A O NiO f;?)rrotz?;p(ggm% n;gm,:gls used; adequate equipment 56 | O IN"'E)I} ouT Nonfood-contact surfaces clean

41 | O IN O OUT EN/A O N/O | Plant food properly cooked for hot holding 57 IN [0 OUT CIN/A | Hot and cold water available; adequate pressure
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