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

State of Ohio

Name of facility

Address:

License holder Inspection Time (min) Travel Time (min)

Type of visit (check)
Standard

Prelicensing

Follow Up 30 DayFoodborne

Complaint Consultation Other

Sample date/result(if required)

3717-1 OAC Violation Checked

Management and Personnel

Food

Existing facilities and equipment

Employee health

Personal cleanliness

Hygienic practices

Safe, unadulterated and honestly presented

Sources, specification and original containers 

Protection from contamination after receiving

Destruction of organisms

Limitation of growth of organisms

Identity, presentation, on premises labeling

Discarding or reconditioning unsafe, adulterated

Special requirements for highly susceptible populations

Maintenance and operation 

Cleaning of equipment and utensils

Sanitizing of equipment and utensils

Laundering 

Protection of clean items

Water

Plumbing system

Mobile water tanks

Sewage, other liquid waste and rainwater 

Refuse, recyclables, and returnables 

Materials for construction and repair

Design, constructon and installation

Numbers and capacities

Location and placement

Maintenance and operation

Labeling and identification

Operational supplies and applications

Storage and display separation

Fresh juice production

Heat treatment dispensing freezers

Custom processing

Bulk water machine criteria

OHIO VALLEY INVESTORS LLC

Category/Descriptive

OHIO VALLEY INVESTORS LLC

COMMERCIAL CLASS 3 <25,000 SQ. FT.

  60   30

  /  /

2.1

2.2

2.3

2.4 Supervision

3.0

3.1

3.2

3.3

3.4

3.5

3.6

3.7

4.4

4.5

4.6

4.7

4.8

Physical Facilities

6.0

6.1

6.2

6.3

6.4

Water, Plumbing, and Waste

5.0

5.1

5.2

5.3

Poisonous or Toxic Materials

7.0

7.1

7.2

5.4

Special Requirements

8.0

8.1

8.2

8.3

9.0

20

Facility layout and equipment  specifications

X

X

X

X

X

X

Other

License number
         438

Date

Follow-up date (if required)

Administration

901:3-4 OAC

3701-21 OAC

Check one

FSO RFE 10/03/2018

10/05/2018

X

Materials for construction and repair

Design and construction

Numbers and capacities

Location and installation

Equipment, Utensilsand and Linens

4.0

4.1

4.2

4.3

Acidified white rice preparation criteria8.4

specify

Violations/Comment(s)

3717-1-02.4 Management and personnel: supervision.
(A)Person in charge - assignment of responsibility.
   (1) The license holder shall be the person responsible for the food service operation
      or retail food establishment. The license holder may be the person in charge
      or shall designate a person or persons in charge and shall ensure that a person
      in charge with applicable knowledge is present at the food service operation
      or retail food establishment during all hours of operation. This paragraph does
      not apply to a micro market as defined in Chapter 3717-1 of the
      Administrative Code.
   (2) One year after the effective date of this rule, at least one employee that has
      supervisory and management responsibility and the authority to direct and
      control food preparation and service shall obtain the level two certification in
      food protection according to rule 3701-21-25 of the Administrative Code.
   (3) Temporary, mobile, vending and risk level I and risk level II food service
      operations or retail food establishments are exempt from paragraph (A)(2) of
      this rule.

The person in charge was not aware of a written vomitus/fecal release clean up procedure for the facility.  Please keep a
written procedure on file to properly clean after such an event to prevent the spread of norovirus.
 - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
*CRITICAL VIOLATION*
3717-1-03.4 Food: limitation of growth of organisms of public health concern.
(F)Time/temperature controlled for safety food - hot and cold holding.
    (1) Except during preparation, cooking, or cooling, or when time is used as the public health control as 
    specified under paragraph (I) of this rule, and except as specified under paragraph (F)(2) and in paragraph 
    (F)(3) of this rule, time/temperature controlled for safety food shall be maintained at a temperature specified 
    as follows:
        (a) At one hundred thirty-five degrees Fahrenheit (fifty-seven degrees Celsius) or above, except that roasts
        cooked to a temperature and for a time specified in paragraph (A)(4) of rule 3717-1-03.3 of the 
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        Administrative Code or reheated as specified in paragraph (H)    (1) of rule 3717-1-03.3 of the 
        Administrative Code may be held at a temperature of one hundred thirty degrees Fahrenheit (fifty-four 
        degrees Celsius) or above; or
        (b) At forty-one degrees Fahrenheit (five degrees Celsius) or less.
    (2) Eggs that have not been treated to destroy all viable Salmonellae shall be stored in refrigerated equipment
    that maintains an ambient air temperature of forty-five degrees Fahrenheit (seven degrees Celsius) or less.
    (3) Time/temperature controlled for safety food in a homogenous liquid form may be maintained outside of the
    temperature control requirements, as specified under paragraph (F)    (1) of this rule, while contained within
    specially designed equipment that complies with the design and construction requirements as specified under 
    paragraph (P)(5) of rule 3717-1-04.1 of the Administrative Code.

The produce walk in cooler was holding products at 42F.  Cold held foods shall be kept at or below 41F to prevent rapid
pathogen growth.  A RE-INSPECTION WILL BE PERFORMED.
 - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
3717-1-04.5 Equipment, utensils, and linens: cleaning of equipment and utensils.
(D)Nonfood-contact surfaces - cleaning frequency.
Nonfood-contact surfaces of equipment shall be cleaned at a frequency necessary to preclude accumulation of soil
residues.

Food debris was collecting behind the knobs of the warming drawers in the kitchen.  Please keep these areas clean.
 - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
3717-1-04.8 Equipment, utensils, and linens: protection of clean items.
(G)Kitchenware and tableware - handling.
    (1) Single-service articles, single-use articles, and cleaned and sanitized utensils shall be handled, 
    displayed, and dispensed so that contamination of food-contact and lip-contact surfaces is prevented.
    (2) Knives, forks, and spoons that are not prewrapped shall be presented so that only the handles are 
    touched by employees and by consumers if consumer self-service is provided.
    (3) Except as specified under paragraph (G)    (2) of this rule, single-service articles that are intended
    for food-contact or lip-contact shall be furnished for consumer self-service with the original individual 
    wrapper intact or from an approved dispenser.

Unwrapped plastic straws were being offered on the bar for customer self service.  These items shall be pre-wrapped or
individually dispensed to prevent bare hand contact with lip contact surfaces.  THE FACILITY WILL USE ITS EXISTING
SUPPLY, THEN SWITCH TO SOLID STICKS, PRE-WRAPPED, OR USE A DISPENSER.
 - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
3717-1-06.4 Physical facilities: maintenance and operation.
(A)Repairing.
The physical facilities shall be maintained in good repair.

A ceiling panel is missing above the door of the beer cooler and needs replaced. The drawer freezer unit is missing a
panel on the front and needs put on to make smooth and easily cleanable.
 - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

Inspected by

Received by Phone

As per AGR 1268 4/10 The Baldwin Group, Inc.

CHRIS MILLER

1-419-300-8580

As per HEA 5302 4/10 The Baldwin Group, Inc.
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R.S./SIT #

3139

Licensor

Auglaize County Health Department
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