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Public health interventions are control measures to prevent foodborne
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Pasteurized eggs used where required 54 [.FTIN O OUT

Food and nonfood contact surfaces cleanable, properly
designed, constructed, and used
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Sewage and waste water properly disposed
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Toilet facilities: properly constructed, supplied, cleaned
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3701-21 OAC
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ComNmen&tH

i f']\ . N

Sa i ol

(/ e ot

f." / Yy
7

Naypocd fod
i/

NN Coti ol PoiaT %

F
t/i/ J(r RN

e — 77
A e/ (Ppts &

x-“;“ " "g G

o l/ b 1% ey
¥

DDDDDDDDDDDDDDD§
Dagjojoyo|ojgojo|o|0|o|gjd=

P b4
Environmental He? Specmllst Licensor: ,
517 / o £
Ly LY L w//;f’ [ H //

PRIORITY LEVEL: C= CRITICAL NC= NON-CRITICAL

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

f s



