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 PRAGTIGES:

Good Retail Practlces are preventallve measures to control the introduction of pathogens, chemicals, and physical objects into foads.
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Water and ice from approved source
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Warewashing facilitles: inslalled, maintained, used; test
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77 | BN O ouT ONA Porsonal Cloanlingss EIN [ O equate ventilation and lighting; dasignated areas used
48 | BN O OUT WA [J NfO | Wiping dloths: properly used and stored 64| @M &1 ouT ONA Exisling Equipment and Faclliies
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