State of Ohio

Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code
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Management, food employees and conditional employees;

3 ([ON OOUT OO NA knowledge, responsibilities and reporting
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Pracedures for responding to vomiting and diarrheal events
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[N O OUT ONO
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10 [ -CIN DJOUT [ NfA | Adequate handwashing faclliies supplied & accessible 2 BN Dout Compliance with Reducsd Oxygen Packagang, olher
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Waler and ice from approved source . - L f .
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49/' D IN O OUT ONiA O N/O for temperature controt ] Physic it
41 )0 INO OUT ONfA 3 N/O | Plant food propetly cooked for hot h}f&ing 57 If! IN OO OUT COON/A | Hot and cold water available: adeguate pressure
42{, ’I’j IN O QUT ON/A O N/O | Approved thawing methods used f? ; 58 "IZI IN OcuUT Plumbing Installed; proper backflow devices

43 |01 N O OUT ONA Thermometers provided and accifate ONAOINIO
. :
5910 IN O OUT [ON/A | Sewage and wasle water propery disposad

5 ; : ! ¢ . :
44 F NI OUT Food praperiy labeled: orlginif containar 60 .00 IN 0O OUT ON/A | Tollet faclliies: propetly conslructed, supplied, cleaned

:] "tl IN L1 QUT ON/A | Garbageirefuse properly disposed: facilities malntained
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Insects, rodents, and animal
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48 |9, 0O out ONA O N/O Wiping cloths: properly qged and stored 64LE] N [ OUT CIN/A | Exlsting Equipment and Facliities
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