State of Ohio

Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code
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1IN [1 OUT CIN/A [ N/O| Pasteurized eggs used where required 540 1IN O OUT Food and nonfood-contact surfaces cleanable, properly

designed, constructed, and used
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Water and ice from approved source
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Proper cooling methods used; adequate equipment

40 |-0IN T OUT ON/A T N/O for temperature control
41 "0 IN £1 OUT ON/A L1 N/O | Plant food properly cooked for hot holding 57 "0 IN O OUT CIN/A | Hot and cold water available; adequate pressure
42 [0 IN O OUT ON/A [ N/O | Approved thawing methods used 58| O IN [JOUT Plumbing Installed; proper backflow devices

10 IN O OUT CIN/A

Thermometers provided and accurate LNATIN/O

59| I IN O ouT CIN/A | Sewage and waste water properly disposed

Food properly labeled; original container 60 |-O0 IN O OUT ON/A | Toilet facilities: properly constructed, supplied; cleaned

61 D IN [1 OUT OON/A | Garbagelrefuse properly disposed; facilities maintained
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