State of Ohio
Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code
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No discharge from eyes, nose, and mouth

Food additives: approved and properly used
Hands clean and propetly washed PP properly
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Public health interventions are control measures to prevent foodborne

{liness or injury.
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“GOOD RETAIL PRACTICES:..

Good Retall Practices are preventatlve measures to control the introduction of pathogens, chemlcals and phy5|cal oblecta mtcl foods.
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