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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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designed, constructed, and used
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65

51

1IN O OUT ON/A handled
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Single-use/single-service articles: properly stored, used
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Slash-resistant, cloth, and latex glove use

Item No.| Code Section | Priority Level | Comment cos | R
’ ; N e S R R [ o|d
| AU U PV [T oo
oo
oo
oo
oo
oo
O (o
O (0o
oo
oo
Oo)o
[
O |ad
Py . - . o &
Person in Charge //\ "‘/' J , j ‘ i ) /
Loty n )i, LY

Sanitarian (

ans 5

4
A s

SN

AL

Licensor: ¢ ;™

Date: (7,4 O - q
02) HVAT/aN

PRIORITY LEVEL: C=CRITICAL NC=NON-CRITICAL

HEA 5302B Ohio Department of Health (10/19)
AGR 1268 Ohio Department of Agriculture (10/19)

RN

<% of

Page

__;.N.-,-




