State of Ohio

Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code
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Time as.a public health control: procedures & records

,IN/A [0 N/O

Management food employees and conditional employees;
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1IN O OUT
N/A
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6 E:\II\I/A D out Pasteurized foods used; prohibited foods not offered
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GOOD RETAIL PRACTICES

Good Retail Practlces are preventatlve measures to control the introduction of pathogens, chemicals, and physmal objects into foods.
ed compliance status (IN, OUT, N/O, N/A) for each numbered item: IN=in compliance OUT=not in compliance N/O=not observed N/A=not applicable

38 DlN O OUTaDﬂ}A 1 N/O| Pasteurized eggs used where required 54T IN O OUT g:;gnaerf gfﬁ;ﬁﬁg{;g?ﬁ zl:;}fzces cleanable, properly
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59} ,.EﬁN [1 OUT [ON/A | Sewage and waste water properly disposed

4 |EINT ouT Food properly labeled; original container 6Q.-E"IN O OUT [ON/A | Toilet facilities: properly constructed, supplied, cleaned

61 I:T IN O OUT [ON/A | Garbage/refuse properly disposed; facilities maintained
45 IN O OUT Insec.;ts, rodents, mals not present/outer 62 O IN O ouT Physical facilities instalied, maintained, and clean; dogs in
A openings protected N outdoor dining areas
e Contamination prevented during food preparation, LINADIN/O
4 [HinEouT storage & display 631 IN O oUT Adequate ventllation and lighting; designated d
¢ equate ventilation and lighting; designated areas use
47 | =N O ouT ONA Personal cleanliness ! e °
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OmINDOouTt DN/AH”N/O In-use utensils: properly stored
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