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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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Goed Retall Practices are preventative measures to control the |ntr0duct|on of pathogens, chemlcals and physical objects lnto foods.

Mark designated compliance status (IN, OUT, N/O, N/A) for each numbered item; IN=in compliance QUT=not in compliance N/Q=nol chserved N/A=nai applicable
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ag /I;l IN O OUT ON/A O WO| Pastewrized eggs used where required 54 | QM O OUT designed, constructed, and used
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strips
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Froper cooling methods used; adequata equipment
for tamperature control
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L0 [N O OUT ON/A 1O N/O

Plant food properly cookad for hot holding
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Nonfood-conlact suriaces clean

57
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Hqt and cold water available; adeguate pressure
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Approved thawing methods used

43
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Themomeaters prowded and accurate

58

TN QouT
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Plumbing installed; proper backfiow devices

59

'O IN O CUT OKA

Sewage and waste water properdy disposed

Insecls rodents and anlmals nol presenti’nuler

45 openings protectsd

< Contaminatlon prevented during food preparation,
46 (0w Oour storage & display
47 | J IN O QUT [INA Personal cleanliness

48

1IN O OUT ONA O NI

Wiping cloths: properly used and stored

49

A IN [J CUT [NA O NO

Washing fruils and vegelables

60

L0 I O QUT ONA

Toilet facilities: propery constructed, supplled, cleaned

61

aIN OOUT ONA

Gabagefrefuse properly disposed; Facllities maintained
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Physical facilities installed, maintained, and clean; dogs in
ouldoor dining areas

83

L.O N O oUT

Adequale ventllation and lighting; designated arsas used
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O IN O OUT ON/A

Exisfing Equipment and Facilities

Slash-resistant, cloth, and latex glove uze

50 [-C1IN O OUT CON/A D N/O | In-use utensils: properly stored 65| 0 IN O CUT LINIA | 801:3-4 OAC
51 B WO out OnA #;ﬁgf:?’ aquipment and linens: properly stored, dried, o6 HETIN O ouT ONA | 370121 0AC
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