State of Ohio
Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code
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State of Ohio

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 1nt0 foods
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Food and nonfood contacl surfaoes cleanable, properly
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Water and ice from approved 90urce

Proper coolfng methods usad adequale equlpmenl
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Nonfood-contact surfaces clean

BN O OUT ON/A O NG
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Washing frults and vegetables

In-use utensils: properly storad

|2 N O OuT ON/A

Utensils, equipmeant and linens: propaty slored, driad,
handted

66

00 IN O QUT OOM/A
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41 .0 IN O OUT ON/A O N/O | Plant food properly cooked for hot holding 57 Hot and cold water avallable; adequate pressure
42 | O IN O OUT ON/A [ NtO | Approved thawing miethods used 58 -’ﬁ IN OOUT Plumbing inslallad; proper backflow devices
43 [0 O ouT I:IN!A Thermomatars prouided and accurate GNATING
; : ' : ; 500 IN O OUT CIN/A Sewage and waste water properly disposed
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_ 61 | N O OUT ON/A | Garbagefrefuse i:raperly disposed; facilities maintained
45 ﬁ INI:l ouT |"99013 rodents E"'ld animals not presenl.fouter gz|'O0IN OOUT Physical facllties Installed, maintained, and clean; dogs in
openings protected CINA [ NIO outdoor dining areas
461 mo our Coritamination prevented duting food preparation,
storage & display - - -
- 30N OouT Adequata ventilation and lighting; designated areas used
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Single-use/single-service articles: properly stored, used
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Slash-resistant, cloth, and latex glove use
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