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Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code
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EINA O N/O P g pr ' g
OIN O ouT . ) i ) .
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Good Retall Practices are preventative measures: to control the introduction of pathogens, chemicals, and physical objects into foods.
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40 [THIN DI OUT CIN/A T N/O for temperature control

4 faiNo ouT ON/A 1 N/O | Plant food properly cooked for hot holding 57 pMEIN O OUT LIN/A | Hot and cold water available; adequate pressure
42 [<1IN O OUT CIN/A [0 N/O | Approved thawing methods used 58 [F1IN gouTt Plumbing installed; proper backflow devices
43 PO INO ouT ON/A Thermometers provided and accurate ONATIN/O
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Food properly labeled; original container 60 |'E1IN [0 OUT CIN/A | Toilet facilities: properly constructed, supplied, cleaned
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Y7 IN 1 OUT nsegts, rodents, and animals not present/outer 62 IN O ouTt Physical facilities installed, maintained, and clean; dogs in
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pra - equate ventilation and li Ing, designated areas use
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