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Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code
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FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
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l. 10 i EIN OouT O N/A Adequate handwashinq facilities supplied & accessible D% aout Comp“ance with Reduced Oxygan Packaging, other
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Public health interventions are control measures to prevent foodborne
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GOOD RETAIL PRACTICES'

Good Retail Practices are preventative measures to contro! the introduction of pathogens, chemicals, and physical cbjects into foods.
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Safe, Fnu:l and Wahr Utensils, Equipment and Vending
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42 | OINO oUT [A9/A O N/O | Approved thawing methods used 58 ‘HIN O OUT ON/A | Plumbing installed; proper backflow devices
43 %N 0O oUT ON/A Thermometers provided and accurate 59 ﬁle O OUT ON/A | Sewage and waste water properly disposed
] Focd Identification 60 N O OUT ON/A | Tollet facilities: properly constructed, supplied, cleaned
44 INO oUT Food properly labeled; oniginal container 61 }!IN 0O OUT ON/A | Garbageirefuse properly disposed; facilities maintained
B Pravention of Food Contamination 62 [N O ouT Physlcal facilities instaled. maintained, and clean
Insects, rodents, and animals not present/outer % - .
45 IN O ouUT openings protected 63 N O ouUT Adequate venlilation and lighting; designated areas used
a6gfINO OUT Contamination prevented duripg food preparalion,
- slorage & display 64 ?fN 1 OUT ON/A | Existing Equipment and Facililies
47 ¢ 0O out Personal cleanliness N
48 O INED OU'FﬁﬁIA [J N/O | Wiping claths: properly used and stored Administrative
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65 %N [ OUT CINA | 901:34 DAC
Proper Use of.Utanslis
50 |OINO OU'i:ﬁiilA 1 NIO | In-use utensils: properly stored gs|OINDO OUIﬂIIA 3701-21 OAC
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51 | OIN O ouTEN/A handled
52/ GINDD OUTJHﬁIA Singla-use/single-service articles: propery stored, used
53 | [1IN O OUT-GiA O N/O | Stash-resistant and cloth glove use
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