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State of Ohio
Food Inspection Report
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53 IN [T OUT [IN/A [0 N/O | Slash-resistant, cloth, and latex glove use

cos | ®r
v C \r l( { O O
[
O n
oo
oo
oo
oo
o | o
o |0
[
o0
0o |o
|
oo

Date:

| &

)l{_) (i\.. ™

y

§ ’/ A
/fg / ‘{)‘wt\)

Licensor: : ,

PRIORITY LEVEL: C= CRITICAL NC= NON-CRITICAL

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

Page -7 of <



