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GOOD RETAIL PRACTICES
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Mark deslgnaled compliance status (IN, CUT, N/O, NiAj for each numbered item N-m compliance DUT-not in compliance N/O=not observed N/A=not agghca

Safe Food and Water "~ Utonsiis, Equlpmanl and Vending
. ’ Food and nonfood-contact surfaces cleanable, prope
3 (ONO OW’EINIA O N/O| Pasteurized eggs used where required 54/,6 IN OOUT designed constructed and used
39 IN DOUT ON/A Water and ice from approved source 55 ﬂ IN O OUT Ona | Warewashing facilites installed maintained used te
Food Temparature Cantrol iy strips
2 /. i . ; 56 IN 3 OUT " Nonfood-contact surfaces clean
Proper cooling methods used; adequate equipment i
( _49 o ‘w OUT ONIATI NIO [ 40 temperature control ! Physlcal Faciiities
41 ani food properly cooked for hot holding 57 IN O OUT ON/A ot and cold water ava lable adequate pressure
CIINE]OLPdNIAEINIO Plant food 1 ked for hot holdi H d cold lable ad
L] el
42 pproved thawing melhods use: umbing insia proper backflow devices
INOOUTONAONO | A d thawi hod! d 58| 0O IN OCUT Plumbing installed backilow devi
42 /{f IN [ OUT ON/A Thermometers provided and accurate ONA O NO
Food ldentification _ ] 59 ,ﬂ, IN EJ OUT CIN/A | Sewage and waste water properly disposed
44 /EI INO OUT Food properly labeled; original container 60 ,Efm O OUT ON/A | Toilet facilities properly consiructed supplied cleaned
A -
Pravention of Food Contamination _ 61/16 IN [l OUT CIN/A | Garbage/rafuse properly disposed facilities maintained
4540 IN O ouT e L LA e DT L L 62} N O ouT Phys cal faci ties nstaled maintained and clean dogs
openings protecied N NIO outdoor d ning areas
46 /fl IN O OUT Contamination prevented during food preparalion, OnaD
t & displ
47: '@ IND OUT ON/A T’::g:al c;::::ness 63J ,ﬁ IN O OUT Adequate ventilation and ghling designsled areas use
48 {0 INO OUT EINI}/I'EI N/O | Wiping cloths properly used and storad 64 Af! IN O QUT ON/A | Existing Equipment and Facilities
" /]
48 | [ INL) oUT DNI}«Q’ N/O | Washing fruits and vegetables AR O e
Proper Use of Utensiis
50/4%] IN O OUT ON/A O N/Q | In-use utensils: properly stored 65 F IN O OUT CON/A | 80134 DAC
: " - . -
51’3 IN O OUT ON/A &ﬁgrs:]ds equipment and linens: properly stored, dried, 861 O IN O OUT.EIN/A | 3701-21 OAC

52 ,/Cl IN CJ OUT [CIN/A Single-use/single-service articles: properly stored, used
53 10INO OULP_'INIA 0O N/Q | Slash-resistant, cloth, and latex glove use

Observations and Corrective Actions
Mark "X" in mmmlate box for COS and R: COS=cormected on-site during insgectlon R=repeat violation

Item No.| Code Sectlon Priority Level | Commant cos
oY 29 1 ¢ Vrep bodur s OoF Inotemds L DC“!D“;{\M. - o
Nombdoy WouL A2 1 | jage A Jewmps A2 o
swat Tabovwe M A an Siowdk e o
e A 7= o d %»{'m;g M ‘-ll"F o
M Delsw - Tramsher 10 & 1 1) 0
W Huaad Lrowm nMrLQ,mévo/ =
g
( buraect Woalith er{fl‘ }\"bf moc—?--f*"\ 51 o
]
O
O
O
a
—— S N . [:] l
/;/ 1 ol!
Person in Charge Fof Date

f A
I [ 7 e I S ' ki ————
Sanilarlan = / ,f" <« Licensor:
S ". e 1 . | ;/J -

4

PRIORIW I.EVEL c "Cﬁ(/f) NON CRITICAL Page of

HEA 5302B Ohio Dapaﬂmenl of Healt 10.'13!)
AGR 1268 Ohio Department of Agriculture-(:10/19)




