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Food Inspection Report
Authority: Chapters 3717 and 3715 Ohic Revised Code
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{if raquired)

Person in charge present demonstrates knowledge, EI‘Id

.fN 0o ouT

CouT O NA
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State of Ohio

Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code
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Food and nonfood- ccntact surfaces cleanable prcperi\_.r
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55,
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slrips

40 |00 IN D OUT DIN/A I Nio for ternparature control

Proper cooling methods used; adequate equipment

LN O oJT

MNonfood-contact surfaces clean

56
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Hot and cold water available; adequate pressure

42 | [0 IN [ GUT ON/A O N/O | Approved thawing methods used
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<01 IN OOUT

OnN/AONO

Plumbing installed; proper backflow devices

43 |0 N O CUuT ONA

Thermomslers provided and accurate

59

‘51N 00 ouT cINiA

Gewage and wasie water propsrly disposed

44 (O IN D] OUT

N O ouT ONA

49 | [1 IN O OUT [ON/A O N/O | Washing fruils and vegelablas

Food properly labeled; original container 60 Tollet facilities: properdy constructed, supplied, cleaned
A b 61 O IN O QUT [IN/A | Garbagefrefuse properly dispossd; facilities maintainsd
45 |43 1IN O ouT Insects, rodents. and animals not presentfouter g2 |.OIN T ouT Physical faciliies installed, maintained, and clean: dcge in
- openings protected N outdoor dining areas

Contamination prevented during food preparation, ONiA L N/O

oo storage & display 6310 IN OOUT Adequate ventilalion and lighting; deslgnated d
. . i ighting; deslgnatad are

47 [j- IN O QUT ONA Parsonal cleanliness q ghiing g a5 L9
48 | E IN O CUT ONA O N/O | Wiplng cloths: properly used and stored 64| £1IN O OUT OIN/A | Existing Equipment and Facllities

rrope

50 |1 IN O OUT [IN/A D NO | In-use utensils: properly stored

51 | L1 IN L1 OUT [CIN/A handled

Utensils, aquipment and linens: propedy slorad, drled,

BN O oUT QA

801:3-4 OAC

OIN [JoUT ERA

3701-21 QAC

52 | CJIN O OUT ON/A

Single-use/single-service arlicles: propatly stored, used

53 | (3 IN O OUT ONA O N/C | Slash- resuelanl clcth and Iatex glove use
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