State of Ohio

Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of facility

The Villa

Check one
OFSO ’D/é

License Number Date

o719

Address

jg Mﬂl_&;.,’
Ul Chese dwe

City/Zip Code

Crambier

13) Li// /9
Y22

Licensa holder

Inspection Time

Yini atv ”ﬁ’ﬂ'/lﬂg (v Lt }75.“: The Villde,e

Travel Time

15

Category/Descriptive

C#S

Type of Inspection {check all that ap;

pH) Mearbed

Follow up date {if requirad)

Water sample data/result

O Pre-icensing O Consultation

;Iéandard O Critical Contral Point {FS0) _;vaocess Review (RFE) [ Variance Review [ Follow up
O Feodborne [ 30 Day O Complaint

{if required)

R S
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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.
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