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Mark designated 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
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AN O ouT . that are identified as the most significant contributing factors to
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Public health interventions are control measures to prevent foodborne
22| EIN [0 OUT ON/A | Proper cold holding temperatures illness or injury.
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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.
Mark designated 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
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42 IN O OUT OON/A O N/O | Approved thawing methods used 58 [-E IN CJOUT Plumbing installed; proper backflow devices
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59 [ E'IN O OUT [ON/A | Sewage and waste water properly disposed
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- Contamination prevented during food preparation, ONAD N/O
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27 5N O ouT ONA borsonal claaniinoss E’I/ ] equate ventilation and lighting; designated areas used
48 | []IN O OUT ON/A O N/O | Wiping cloths: properly used and stored 64 F1LIN [0 OUT CIN/A | Existing Equipment and Facilities

| 50 IN [T OUT COIN/A O N/O | In-use utensils: properly stored 85| O IN 3 OUT LIN/A | 901:3-4 OAC
51 |.CLIN 0 OUT CIN/A #atﬁgﬁgﬂ(? equipment and linens: properly stored, dried, 66 T 1 OUT CIN/A | 3701-21 OAC

52 | E-N O OUT CIN/A Single-use/single-service articles: properly stored, used
53 | [IIN'O] OUT-IN/A [0 N/O | Slash-resistant, cloth, and latex glove use
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