State of Ohio

Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code
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Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code
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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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61 )J;IfIN [J OUT OIN/A | Garbage/refuse properly disposed; facilities maintained
45 | 2N 00 ouT Insects, rodents, and animals not present/outer 62| 1N [ ouT Physical facllities installed, maintained, and clean; dogs in
openings protected 1 N N/O outdoor dining areas
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