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Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.
Mark designalad compliance status {IN, OUT, N/Q, N/A) for each numbered item: IN=in compliance OUT=not in compliance N/O=not observed NI/A=not applicable

Parsan in Ch:m% e ~

Safe Food and Water Utansils, Equipment and Vending
i Food and nonfood-contact surfaces cleanable, properly
3 (OINDO OUT,GNTA 0O N/O| Pastsurized eggs used where required 54‘,2"( oout designed, construcled, and used
39 N OouT Water and ice from approved source E‘ﬁ Warewashlng facllilies: installed, malntained, used; test
3 ouT ON/A . ! ! '
\Food Temparature Control ) 55 _P o slrips
Proper cooling methods used: adequate equipment SS_W O out Nonfood-contact surfaces clean
40 ‘Eﬁ O OUT ONA D NIO | 1o temperature control g Physical Facllities
41 |OINDOOUT pnﬂi O N/O | Plant food propery cooked for hot holding 57 WEI OUT EIN/A | Hot and cold water available; adequats pressure
42 Eﬁwl 0O QUT ON/A O N/Q | Approved thawing methods used 58 [ OUT CIN/A | Plumbing installed; proper backflow devices
- IN O OUT ON/A Tharmometers provided and accurate 59 p—n‘ﬂ:l CUT ON/A | Sewage and waste water properly disposed
e ~ Food identification 60| 0 IN O OUT CIN/A | Tallet facilities: properly construcled, supplied, cleaned
44 ‘,EﬂN/ Oour Food properly labeled; original container ’ﬁ:_‘,?’ﬁ O OUT ON/A | Garbagefrefuse properly disposed; facliities maintained
~_ Provention of Food Contamination ez B ™ @-oUT Physical facilties installed, maintained, and clean
45 yﬂ 0O ouTt ;:semr:dr:{:z;:dnd animals not present/outer 63- Pﬂ( 0 out Adequate ventilation and lighting; designated areas used
Contamination prevenied during focd preparation,
48 M . storage & display 64| [N O OUT ON/A | Existing Equipment and Facillties
47 | AN O OUT Pearsonal cleanliness
48 | O IN O OUT ON/A [/0 | Wiping cloths: properly used and stored Ly gl ~ Administrativa .
49 | O IN O OUT ON/A Y0 | Washing fruits and vegetables (F‘”}
r— = r— =T IN " CUT ONIA | 901:3-9 OAC
fes; ~ ProperUsaof Utenalls ( & o
50 0O OUT TIN/A [ N/O | In-use utensils: properly stored 6| IN O DUT,ENIA 3701-21 QAC
LT Utensils, equipment and linens: properly stared, dried,
51 )0 INOUT ONA e
52 4N O OUT ON/A Single-use/single-sarvice articles: properly stored, used
53 | O IN O ouT [IWA 0 N/O | Slash-resistant and cloth glove use
: e ——"—— - Observations and Corrective Actions S W
s WL ) .‘Mark.'x'm.mxmcoﬂﬁd R: COS=comacted on-site durin at violation g V=i
Item No.| Coda Section | Pricrity Level | Commaent cos [ m
PR s | 2 .. o o
s/ 155 Ve . |0]oD
lor :ﬁ'—'d.f wz Y[ /. Wéw/‘ oo
i { fy worr (D11 Gri & fﬁé oo
Sl&Y |W/C Tigredsus (céqg_/ «:f/r@ PAT i ‘fp et oo
I Koty podlengaing  Falud @il 972l 415174 oo
hodje by oF ofk L M . glo
o |8
)
) | (o [ A/'/L 2L am@«‘f ey, AJ(M&L //} /rmf ere o
Dvide-" S rwss, z‘nd/ e, (/o1 <cb/C CRIE
7 .,ffaa/ ColV/¢Clid « o|o
o o [o
(0o 1318208 + |flrw/ Su /‘7/47‘ 16 _dec odjad wrH aaf @@yl B |9
A =, 7Jp Zrnq. 8|0 | O
: ol Cof ef Seq o
T r - 7 — 0

Date:

/.2 /7 -/?

Ak 4 17’/]

PRIORITY LEWC CRITICAL NC= NON-CRITICAL

HEA 5302B Ohio Department of Health (6/18)
AGR 1268 Ohio Department of Agriculture (6/18)

o T % Al /AO)

Page l of




{ State of Ohio

Continuation Report
Authority: Chapters 3717 and 3715 Ohio Revised Code

Name ul Facili

/é/

Lop (ofoc a5l

Date

17-177¢

Item No. | Code Section

cos

m Observations a_'clfCorrectlﬁ W
; R: 3 _— B
Prio Mf:r-;ic Comme| ; s ;

o
O

/7 S ¢ c/{ Zod BidC

J"o? raJ

/‘Pﬂ Vf(/z, 4] 7"6/ bre] )‘? C/?;U(/ %W

EIEIEIEIEII:I

/7 /[,

ve/la Jﬂ ca(’//’/('a TAY éﬁm z%,// Al Eql ﬂrr«n"

/Jb?‘?pf /o(o( A7 A
; rT%6 /3 AL PDIrSSy

A, /2

Laf r(("l“" Bt i a{f/m_s (b@@/c,
duftay 14070 &F

d L !' { s
B iid, <P gl LIETHnED P 74

&;;ug treat it diaP

7

B Ser Gl F [ cond [ ?r//ad/‘
247 Apt"fdzba{ Jutbl SL& q'_rﬁ/ag ?{;

f|ojojoja(o|ojo|cijo|o|0j0o|a|o|jo|a|o|o|ojo|oc|o|o|a|o|o|o|o|o|ojo|o|ojo|o|o|olo|o

O(o|Ojo|o|D|O|o|o|o|O|jajojo|(o|o|ajo|o|ojojo|o|o|ac|o|o|o|o|o|alo|o

Person In Charge: _//"ﬁ; M@——- Date: / 2~/

7/

i TS 77/ R SN =7

#/

PRIORITY LEVEL: C=CRITICAL NC=NON-CRITICAL

HEA 5351 Ohio Department of Health (6/18)
AGR 1268 Cont. Ohio Department of Agriculture (6/18}

Page;_ of _-}_




