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GOOD RETAIL PRACTICES

Good Retail Practices are preventative measures 1o control the introduction of pathogens, chemicals, and physical objects into foods
Mark designated compliance status {IN OUT, N/Q, N/A] for each numbered item: IN=in compliance OUT=not in compliance N/O=not chserved NfA=not appﬂcabie ]

__— Safe Foodiand Water

Utansils, Equipmant and Vending

Food and nonfood-contact surfaces cleanabla, property

3g [OIN Fy NiA OO N/O| Pasteurized eggs used where required 54’}24 _E| ouTt designed, constructed, and used
39 a out Water and ice from appraved source s5 LB O ouT Ona | Werewashing faciites installed, maintained used test
Food Tempsratura Control ‘ sirips
. 56 IN O OUT Nonfood-contact surfaces clean
40 ,B‘ﬁlli:l OUT ON/A O NI 1!='rr.\per cooling methods used; adequate equipment ,E' .
A ‘or temperature control - : Physical Fgcmugg_
41 (OINOOUT #}E_LN!O Plant food properly cooked for hot holding 57 )E'ﬁ‘p QUT ON/A | Hot and cold water avallable adeguale pressure
42 (0O I&DrouwﬁA 0 N/O | Approved thawing methods used 55} ,E‘m E 6UT ON/A | Plumbing installed proper backflow devices

LETIN O OUT ON/A

|2 O out Ona

43/ Thermometers provided and accurate . 59 Sewage and waste water properly disposed
.H...-r' " Food Identification selOIN O OUT’E@ Toilet facilities. properly constructed supplied cleaned
44 IN O OUT Food properly labeled; original container 51/24 O OUT ON/A | Garbage/refuse properly disposed, faciliies maintained
£ _
. — - _Pmﬂfl_on of Food/Contamination 62 .E,IN 0 out Physical facilities insta’ed, maintained and cean
45‘ J:Iﬁl:! ouT ;;saer‘t;r!‘sg,sr'c;drg:;ii;nd LI LG DL sa)?ﬁ gour Adequale ventialion and lighting; designaled areas used
) N O ouT Contamination prevented during food preparation,
[5\ storage & display 64 ] QUT CIN/A | Existing Equipment and Facililes
A0 '@UT Personal cleanliness A
/ ] Il\FE:OUT CIN/A O N/O | Wiping claths: properly used and stored / Administrative : - |
49 |OINOCUT EINIMO Washing fruits and vegetables /B(
= 650N O OUT, /A | 90134 OAC
L _ e _Proper Use of Utanslis >
50 ’B’IID QUT ON/A O N/Q | In-use utensils; properly stored 66 N O OUT ON/A | 3701-21 OAC
N LHensils, equipment and linens: properly stored, dried,
59 ‘,E‘f_rD OUT CINA Hhensis
52 | 2N O ouT EINIQ/ Single-use/single-service articles: proporly stored, used
§3 | O IN QO OUT [BN/A O N/O | Slash-resistant and cloth glove use
] : ' I ___Observations and Corrective Actions : N
= = Mark X" in mx for COS and R: COS=corrected on-site d n_Rerapeat violation =k
Item No.| Code Section Priorn_y Level | Comment cos | B
- =2 - AL Fa r i -~ i J D U
FLlA S /({/C, I2od. Lorkcry fit 7 M Cligd., A% «4/70f , ,, |8 |0
ar Firke M./o’kﬂ C‘s?ﬁM(l 778/ 72 4C Fulf~ | oo
raﬁ%ﬁﬁ— d /%) worker~. U/ oo
P! [ Hafs o fo
LY 2L | | Wiy C A R YR St e TR I
! L LA LD . Frolidl . ] /72 @idi«q, & PAZ |00
(LS 1a  TGa, 21447 " Folu (/7 c/e/d#4 . oo
USC Fo —rﬂmpz/ﬁqi 0120 .ﬂ//q?g/r.r : oo
o0
oic . 7 Tudi/e L/ﬂ/ 7/’ »ﬂ/’)’J T /f o/ oo
of Ul g Acrdanck 0| o
C/ ~ / 0|0
™ ==
A9 /7 Vi o|o

Person in Charge %/

Date:

J0 77

Sanitarlan

MM
(vl Y %MJ/F]/

/O
Licensor: Kﬂ 0 X é W

PRIORITY LEVEL: C= CRITICAL NC = NON-CRITICAL

HEA 53028 Ohio Department of Health (6/18)
AGR 1268 Ohio Depariment of Agriculture (6/18)

Pageé of _&-




