State of Ohio

Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code
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O Critical Control Point (FSO) [ Process Review (RFE) [ Variance Review [ Follow up
[1 Foodborne [ 30 Day I Complaint

[ Pre-licensing [J Consultation

Follow up date (if required) | Water sample date/result

(if required)

Person in charge present demonstrates knowledge, and
performs duties
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i Management food employees and conditional employees;
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State of Ohio

Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code
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Pasteurized eggs used where required
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Food and nonfood-contact surfaces cleanable, properly

designed, constructed, and used

',EHN OOUT CIN/A

Water and ice from approved source
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Warewashing facilities: mstalled maintained, used; test
strips

4 |00 IN O ouT Food properly labeled; original container

Insects, rodents, and animals not present/outer

45 |T1IN DO ouT openings protected
. Contamination prevented during food preparation,
46 IN 01 ouT storage & display
47 | 1IN O OUT [IN/A Personal cleanliness
48 -1 ['IN OO OUT [IN/A [0 N/O | Wiping cloths: properly used and stored
49 . IN [0 OUT [IN/A [ N/O | Washing fruits and vegetables
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42 | [IIN [0 OUT OON/A O N/O | Approved thawing methods used 58 | 1IN JOUT Plumbing Installed; proper backflow devices
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59 Sewage and waste water properly disposed
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Toilet facilities: properly constructed, supplied, cleaned
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Garbage/refuse properly disposed; facilittes maintained
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OJIN [JouT
ONAD N/O

Physical facilities installed, maintained, and clean; dogs in
outdoor dining areas
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Adequate ventilation and lighting; designated areas used
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Existing Equipment and Facilities

Slash-resistant, cloth, and latex glove use

50 | [IN [T OUT CIN/A 1 N/O | In-use utensils: properly stored 65|-01 IN [0 OUT [IN/A | 901:3-4 OAC
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