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Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code
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“GOOD.RETAIL PRACTICES

Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods,
Mark designated compliance status {IN, QUT N!O N!A) for each numbered item: IN-m complianca OUT=not in compliance N/O=not ohserved WfA=not a
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Thermometers provided and accurate
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Food propetly labeled; original container
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46 9’“ L out storage & display
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Washing fruits and vagetables
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YN Crog

B SRR ARG i i Rerepedr vielahior
Item No Code Section Prlority Level | Comment Cos R
J{(} f ”I f) ,,(’ /)}J’) Lo -'n(.’/,/ L S //Jf.n‘.e /r Y] X_/ W /y h ‘rr ré’/ﬁ . L2
2 nit ol N o ;(Jﬂf f‘, 22 g d
Ay - ) % 7 £ oo
G ; G+l ‘)’3 2L I8 }:ﬂr’{wg pol spals i Eag -|"'f;“'f"\‘_- Hie, /} (il B |0
.,.Y,” e { Y. i LV 7‘},/// Lpa b e (2L ;.g_»’f’/f/. - 'l/f’ ;{lrﬁf.ﬂ/ oo
: ’ oo
oo
o,0
oo
[ |0
Oo|o
oo
oo
0 a
a o
PersoninGharge . _Dat
N A g ) 71 |4 % 9'“\
Environmienthl'Health Specfaus‘i\ ‘“T_/ Licensor:

L

'///

PRIORITY JEVEL/ €=

/Cf}ﬁITICAL

NC= NON-CRITICAL

HEA 53028 Ohio Department of Health (B/22)
AGR 1268 Ohio Department of Agriculture (8/22)

Page .}  of .}




