
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

5 BROTHERS

Category/Descriptive

5 BROTHERS BAR & GRILL, INC.

COMMERCIAL CLASS 3 <25,000 SQ. FT.

  20   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

Other

License number

         183

Date

Follow-up date (if required)

Administration

901:3-4 OAC

3701-21 OAC

Check one

FSO RFE 03/11/2015

  /  /

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)

*CRITICAL VIOLATION*

3717-1-03.2 Food: protection from contamination after receiving.

(C)Packaged and unpackaged food - preventing contamination by separation, packaging, and segregation.

Food shall be protected from cross contamination by:

    (1) Except as specified in paragraph (C)(1)(c) of this rule, separating raw animal foods during storage,

    preparation, holding, and display from:

        (a) Raw ready-to-eat food including other raw animal food such as fish for sushi or molluscan shellfish,

        or other raw ready-to-eat food such as fruits and vegetables; and

        (b) Cooked ready-to-eat food.

        (c) Frozen, commercially processed and packaged raw animal food may be stored or displayed with or 

        above frozen, commercially processed and packaged, ready-to-eat food.

    (2) Except when combined as ingredients, separating types of raw animal foods from each other such as beef,

    fish, lamb, pork, and poultry during storage, preparation, holding, and display by:

        (a) Using separate equipment for each type; or

        (b) Arranging each type of food in equipment so that cross contamination of one type with another is

        prevented; and

        (c) Preparing each type of food at different times or in separate areas.

    (3) Not storing and displaying comminuted or otherwise non-intact meats above whole-muscle intact cuts of

    meat unless they are packaged in a manner that precludes the potential for cross-contamination;

    (4) Cleaning equipment and utensils as specified under paragraph (B)    (1) of rule 3717-1-04.5 of the

    Administrative Code and sanitizing as specified under paragraph (C) of rule 3717-1-04.6 of the Administrative

    Code;

    (5) Cleaning hermetically sealed containers of food of visible soil before opening;

    (6) Protecting food containers that are received packaged together in a case or overwrap from cuts when the

    case or overwrap is opened;

    (7) Storing damaged, spoiled, or recalled food being held in the food service operation or retail food

    establishment as specified under paragraph (D) of rule 3717-1-06.3 of the Administrative Code;

    (8) Separating fruits and vegetables, before they are washed as specified under paragraph (G) of this rule 

    from ready-to-eat food; and

BURKETTSVILLE, OH 45310

P. O. BOX 211, 13 WEST MAIN ST.
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State of Ohio

    (9) Storing the food in packages, covered containers, or wrappings. This provision does not apply to:

        (a) Whole, uncut, raw fruits and vegetables and nuts in the shell, that require peeling or hulling before

        consumption;

        (b) Primal cuts, quarters, or sides of raw meat or slab bacon that are hung on clean, sanitized hooks or 

        placed on clean, sanitized racks;

        (c) Whole, uncut, processed meats such as country hams, and smoked or cured sausages that are placed on 

        clean, sanitized racks;

        (d) Food being cooled as specified under paragraph (E)(2)(b) of rule 3717-1-03.4 of the Administrative Code;

        or

        (e) Shellstock.

*Raw hamburger stored above ready to eat type foods.  Keep raw meats on the bottom shelf to prevent accidental

contamination from pieces or juices dropping down.

 - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

All else OK!

Inspected by

Received by Phone

As per AGR 1268 4/10 CHC Software, Inc.

MICHELLE KIMMEL

1-419-375-4880

As per HEA 5302 4/10 CHC Software, Inc.

Title

R.S./SIT #

2566

Licensor

Mercer County - Celina City Health Department

Page 25 BROTHERSName of facility:



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

AMERICAN LEGION POST 210

Category/Descriptive

JASON PORTER, MGR.

COMMERCIAL CLASS 4 <25,000 SQ. FT.

  30   20

  /  /

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

Other

License number

          53

Date

Follow-up date (if required)

Administration

901:3-4 OAC

3701-21 OAC

Check one

FSO RFE 03/20/2015

  /  /

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)

No violations at time of inspection.

CELINA, OH 45822

2510 S.R. 703

Inspected by

Received by Phone

As per AGR 1268 4/10 CHC Software, Inc.

MICHELLE KIMMEL

1-419-586-6478

As per HEA 5302 4/10 CHC Software, Inc.

Title

R.S./SIT #

2566

Licensor

Mercer County - Celina City Health Department

Page 3AMERICAN LEGION POST 210Name of facility:



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

BAKE SHOPPE, LLC

Category/Descriptive

JANINE JACOBS & CINDY DUES

COMMERCIAL CLASS 3 <25,000 SQ. FT.

  20   20

  /  /

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

Other

License number

         260

Date

Follow-up date (if required)

Administration

901:3-4 OAC

3701-21 OAC

Check one

FSO RFE 03/10/2015

  /  /

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)

3717-1-06.2 Physical facilities: numbers and capacities.

(I)Lighting - intensity

The light intensity shall be:

    (1) At least ten foot candles (one hundred eight lux) at a distance of thirty inches (seventy-five centimeters)

    above the floor, in walk-in refrigeration units and dry food storage areas and in other areas and rooms during

    periods of cleaning;

    (2) At least twenty foot candles (two hundred fifteen lux):

        (a) At a surface where food is provided for consumer self-service such as buffets and salad bars or where 

        fresh produce or packaged foods are sold or offered for consumption;

        (b) Inside equipment such as reach-in and under-counter refrigerators; and

        (c) At a distance of thirty inches (seventy-five centimeters) above the floor in toilet rooms and in areas

        used for handwashing, warewashing, equipment storage, or utensil storage; and

    (3) At least fifty foot candles (five hundred forty lux) at a surface where a food employee is working with food,

    utensils or equipment such as knives, slicers, grinders, or saws where employee safety is a factor.

*Provide a brighter bulb (light) in walk-in cooler.  Rule requires 10 ft. candles and I measured 1 ft. candle inside.

 - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

Cleaning looks good!

Food holding temperatures were good.

ST. HENRY, OH 45883

P.O. BOX 234-511 EAST MAIN ST.

Inspected by

Received by Phone

As per AGR 1268 4/10 CHC Software, Inc.

MICHELLE KIMMEL

1-419-678-8118

As per HEA 5302 4/10 CHC Software, Inc.

Title

R.S./SIT #

2566

Licensor

Mercer County - Celina City Health Department

Page 4BAKE SHOPPE, LLCName of facility:



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

BURGER KING #10847

Category/Descriptive

TOMS KING (OHIO), LLC

COMMERCIAL CLASS 4 <25,000 SQ. FT.

  20   10

  /  /

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

Other

License number

         245

Date

Follow-up date (if required)

Administration

901:3-4 OAC

3701-21 OAC

Check one

FSO RFE 03/04/2015

  /  /

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)

No violations at time of inspection.

Notes:  Playground room floors and tables are cleaned daily.  Playground equipment surfaces are sanitized weekly.

CELINA, OH 45822

209 EAST MARKET STREET

Inspected by

Received by Phone

As per AGR 1268 4/10 CHC Software, Inc.

MICHELLE KIMMEL

1-419-586-9295

As per HEA 5302 4/10 CHC Software, Inc.

Title

R.S./SIT #

2566

Licensor

Mercer County - Celina City Health Department

Page 5BURGER KING #10847Name of facility:



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

CELINA PARTY MART

Category/Descriptive

OTTAWA OIL CO., INC.

COMMERCIAL CLASS 3 <25,000 SQ. FT.

  20   10

  /  /

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

Other

License number

           5

Date

Follow-up date (if required)

Administration

901:3-4 OAC

3701-21 OAC

Check one

FSO RFE 03/13/2015

  /  /

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)

*CRITICAL VIOLATION*

3717-1-03.2 Food: protection from contamination after receiving.

(Q)Food storage - preventing contamination from the premises.

Except as hereinafter provided in this rule, food shall be protected from contamination by storing the food:

    (1) In a clean, dry location;

    (2) Where it is not exposed to splash, dust, or other contamination; and

    (3) At least six inches (fifteen centimeters) above the floor.

Food in packages and working containers may be stored less than six inches (fifteen centimeters) above the floor

on case lot handling equipment as specified under paragraph (II) of rule 3717-1-04.1 of the Administrative Code; and

pressurized beverage containers, cased food in waterproof containers such as bottles or cans, and milk containers in

plastic crates may be stored on a floor that is clean and not exposed to floor moisture.

*Found boxes of "Tornados" on floor in walk-in cooler.  

 - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

Food holding temperatures were good!

Food thermometers provided.

Sanitizer provided.

Reminder:  Make sure to handle Tornados with gloves.

CELINA, OH 45822

317 SOUTH MAIN ST.

Inspected by

Received by Phone

As per AGR 1268 4/10 CHC Software, Inc.

MICHELLE KIMMEL

1-419-586-8889

As per HEA 5302 4/10 CHC Software, Inc.

Title

R.S./SIT #

2566

Licensor

Mercer County - Celina City Health Department

Page 6CELINA PARTY MARTName of facility:



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

CHICKASAW QWIK STOP

Category/Descriptive

CHICKASAW QWIK STOP, LTD

COMMERCIAL CLASS 3 <25,000 SQ. FT.

  30   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

Other

License number

         168

Date

Follow-up date (if required)

Administration

901:3-4 OAC

3701-21 OAC

Check one

FSO RFE 03/24/2015

  /  /

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)

*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 

        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.

*Sliced tomatoes were 47 degrees (on ice).  Needs to have more ice surrounding container, to bring down temperature to

41 degrees or below.

 - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

*CRITICAL VIOLATION*

3717-1-03.4 Food: limitation of growth of organisms of public health concern.

(G)Ready-to-eat, time/temperature controlled for safety food - date marking.

    (1) Except when packaging food using a reduced oxygen packaging method as specified under paragraph (K) of this

    rule, and except as specified in paragraphs (G)(4) and (G)(5) of this rule, refrigerated, ready-to-eat, 

    time/temperature controlled for safety food prepared in a food service operation or in a retail food 

CHICKASAW, OH 45826

P. O. BOX 56-23 W. FRANKLIN ST.

Page 7CHICKASAW QWIK STOPName of facility:



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

State of Ohio

    establishment and held at a temperature of forty-one degrees Fahrenheit (five degrees Celsius) or less for more

    than twenty-four hours, shall be clearly marked to indicate the date or day, that is a maximum of seven days, by

    which the food shall be consumed on the premises, sold, or discarded. The day of preparation shall be counted as

    day one.

    (2) Except as specified in paragraphs (G)(4) to (G)(6) of this rule; refrigerated, ready-to-eat time/temperature

    controlled for safety food prepared and packaged by a food processing plant shall be clearly marked, at the time

    the original container is opened in a food service operation or retail food establishment and held at a 

    temperature of forty-one degrees Fahrenheit (five degrees Celsius) or less for more than twenty-four hours, to

    indicate the date or day, that is a maximum of seven days, by which the food shall be consumed on the premises, 

    sold, or discarded, and:

        (a)  The day the original container is opened in the food service operation or retail food establishment 

        shall be counted as day one; and

        (b) The day or date marked by the food service operation or retail food establishment may not exceed a 

        manufacturer's use-by date if the manufacturer determined the use-by date based on food safety.

    (3) A refrigerated, ready-to-eat, time/temperature controlled for safety food ingredient or a portion of a 

    refrigerated, ready-to-eat, time/temperature controlled for safety food that is subsequently combined with 

    additional ingredients or portions of food shall retain the date marking of the earliest-prepared or 

    first-prepared ingredient.

    (4) A date marking system that meets the criteria stated in paragraphs (G)(1) and (G)(2) of this rule may 

    include:

        (a) Using a method approved by the licensor for refrigerated, ready-to-eat time/temperature controlled for

        safety food that is frequently rewrapped, such as lunchmeat or a roast, or for which date marking is 

        impractical, such as soft serve mix or milk in a dispensing machine;

        (b) Marking the date or day of preparation, with a procedure to discard the food on or before the last

        date or day by which the food must be consumed on the premises, sold, or discarded as specified under 

        paragraph (G)(1) of this rule;

        (c) Marking the date or day the original container is opened in a food service operation or retail food 

        establishment, with a procedure to discard the food on or before the last date or day by which the food 

        must be consumed on the premises, sold, or discarded as specified under paragraph (G)(2) of this rule; or

        (d) Using calendar dates, days of the week, color-coded marks, or other effective marking methods, provided

        that the marking system is disclosed to the licensor upon request.

    (5) Paragraphs (G)(1) and (G)(2) of this rule do not apply to individual meal portions served or repackaged for

    sale from a bulk container upon a consumer's request.

    (6) Paragraph (G)(2) of this rule does not apply to the following foods prepared and packaged by a food processing

    plant under inspection:

        (a) Deli salads manufactured in accordance with 21 C.F.R. 110, such as ham salad, seafood salad, chicken 

        salad, egg salad, pasta salad, potato salad, and macaroni salad;

        (b) Hard cheeses containing not more than thirty-nine per cent moisture as defined in 21 C.F.R. 133, such 

        as cheddar, gruyere, parmesan and reggiano, and romano;

        (c) Semi-soft cheeses containing more than thirty-nine per cent moisture, but not more than fifty per cent

        moisture, as defined in 21 C.F.R. 133, such as blue, edam, gorgonzola, gouda, and monterey jack;

        (d) Cultured dairy products as defined in 21 C.F.R. 131, such as yogurt, sour cream, and buttermilk;

        (e) Preserved fish products, such as pickled herring and dried or salted cod, and other acidified fish 

        products defined in 21 C.F.R. 114;

        (f) Shelf stable, dry fermented sausages, such as pepperoni and Genoa salami that are not labeled "Keep

        Refrigerated" as specified in 9 C.F.R. 317, and which retain the original casing on the product; and

        (g) Shelf stable salt-cured products such as prosciutto and Parma (ham) that are not labeled "Keep

        Refrigerated" as specified in 9 C.F.R. 317.

*Saw a couple of packages of meat in deli case without date labels.  Once opened or sliced, meats and cheeses need to

be marked with the date opened.  Meats to be used within 7 days; cheese can follow manufacturer's date.

 - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

3717-1-03.5 Food: food identity, presentation, and on premises labeling.

(C)Food labels.

    (1) Food packaged in a food service operation or retail food establishment, shall be labeled as specified in 21 

    C.F.R. 101 and 9 C.F.R. 317.

    (2) Label information shall include:

        (a) The common name of the food, or absent a common name, an adequately descriptive identity statement;

        (b) If made from two or more ingredients, a list of ingredients in descending order of predominance by weight,
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        including a declaration of artificial color or flavor and chemical preservatives, if contained in the food;

        (c) An accurate declaration of the quantity of contents;

        (d) The name and place of business of the manufacturer, packer, or distributor; and

        (e) The name of the food source for each major food allergen contained in the food unless the food source is 

        already part of the common or usual name of the respective ingredient.

        (f) Except as exempted in the Federal Food, Drug, and Cosmetic Act Section 403(q)(3)-(5) (as amended on 

        August 2, 2004), nutrition labeling as specified in 21 C.F.R. 101 and 9 C.F.R. 317 Subpart B.

        (g) For any salmonid fish containing canthaxanthin as a color additive, the labeling of the bulk fish 

        container, including a list of ingredients, displayed on the retail container or by other written means, 

        such as a counter card, that discloses the use of canthaxanthin.

    (3) Bulk food that is available for consumer self-dispensing shall be prominently labeled with the following 

    information in plain view of the consumer:

        (a) The manufacturer's or processor's label that was provided with the food; or

        (b) A card, sign, or other method of notification that includes the information specified under paragraphs 

        (C)(2)(a), (C)(2)(b), and (C)(2)(e) of this rule.

    (4) Bulk, unpackaged foods such as bakery products and unpackaged foods that are portioned to consumer 

    specification need not be labeled if:

        (a) A health, nutrient content, or other claim is not made; and

        (b) The food is manufactured or prepared on the premises of the food service operation or retail food 

        establishment or at another food service operation or retail food establishment or a food processing plant 

        that is owned by the same person and is regulated by the food regulatory agency that has jurisdiction.

*Hot sandwiches need ingredient placards - similar to cold, wrapped sandwiches.

 - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

Inspected by

Received by Phone

As per AGR 1268 4/10 CHC Software, Inc.

MICHELLE KIMMEL

1-419-925-8888

As per HEA 5302 4/10 CHC Software, Inc.

Title

R.S./SIT #

2566

Licensor

Mercer County - Celina City Health Department
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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

CHIEF # 1

Category/Descriptive

CHIEF SUPERMARKETS

COMMERCIAL CLASS 3 =>25,000 SQ. FT.

  50   25

  /  /

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

Other

License number

          21

Date

Follow-up date (if required)

Administration

901:3-4 OAC

3701-21 OAC

Check one

FSO RFE 03/13/2015

  /  /

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)

*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 

        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.

*Cut melons in produce cooler were at 46 - 48 degrees internal temperature.  Rule requires 41 degrees or below.

Re-locate to colder section / or adjust thermostat.

 - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

*CRITICAL VIOLATION*

3717-1-03.4 Food: limitation of growth of organisms of public health concern.

(G)Ready-to-eat, time/temperature controlled for safety food - date marking.

    (1) Except when packaging food using a reduced oxygen packaging method as specified under paragraph (K) of this

    rule, and except as specified in paragraphs (G)(4) and (G)(5) of this rule, refrigerated, ready-to-eat, 

    time/temperature controlled for safety food prepared in a food service operation or in a retail food 

CELINA, OH 45822

P.O. BOX 332-221 SUMMIT ST.
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    establishment and held at a temperature of forty-one degrees Fahrenheit (five degrees Celsius) or less for more

    than twenty-four hours, shall be clearly marked to indicate the date or day, that is a maximum of seven days, by

    which the food shall be consumed on the premises, sold, or discarded. The day of preparation shall be counted as

    day one.

    (2) Except as specified in paragraphs (G)(4) to (G)(6) of this rule; refrigerated, ready-to-eat time/temperature

    controlled for safety food prepared and packaged by a food processing plant shall be clearly marked, at the time

    the original container is opened in a food service operation or retail food establishment and held at a 

    temperature of forty-one degrees Fahrenheit (five degrees Celsius) or less for more than twenty-four hours, to

    indicate the date or day, that is a maximum of seven days, by which the food shall be consumed on the premises, 

    sold, or discarded, and:

        (a)  The day the original container is opened in the food service operation or retail food establishment 

        shall be counted as day one; and

        (b) The day or date marked by the food service operation or retail food establishment may not exceed a 

        manufacturer's use-by date if the manufacturer determined the use-by date based on food safety.

    (3) A refrigerated, ready-to-eat, time/temperature controlled for safety food ingredient or a portion of a 

    refrigerated, ready-to-eat, time/temperature controlled for safety food that is subsequently combined with 

    additional ingredients or portions of food shall retain the date marking of the earliest-prepared or 

    first-prepared ingredient.

    (4) A date marking system that meets the criteria stated in paragraphs (G)(1) and (G)(2) of this rule may 

    include:

        (a) Using a method approved by the licensor for refrigerated, ready-to-eat time/temperature controlled for

        safety food that is frequently rewrapped, such as lunchmeat or a roast, or for which date marking is 

        impractical, such as soft serve mix or milk in a dispensing machine;

        (b) Marking the date or day of preparation, with a procedure to discard the food on or before the last

        date or day by which the food must be consumed on the premises, sold, or discarded as specified under 

        paragraph (G)(1) of this rule;

        (c) Marking the date or day the original container is opened in a food service operation or retail food 

        establishment, with a procedure to discard the food on or before the last date or day by which the food 

        must be consumed on the premises, sold, or discarded as specified under paragraph (G)(2) of this rule; or

        (d) Using calendar dates, days of the week, color-coded marks, or other effective marking methods, provided

        that the marking system is disclosed to the licensor upon request.

    (5) Paragraphs (G)(1) and (G)(2) of this rule do not apply to individual meal portions served or repackaged for

    sale from a bulk container upon a consumer's request.

    (6) Paragraph (G)(2) of this rule does not apply to the following foods prepared and packaged by a food processing

    plant under inspection:

        (a) Deli salads manufactured in accordance with 21 C.F.R. 110, such as ham salad, seafood salad, chicken 

        salad, egg salad, pasta salad, potato salad, and macaroni salad;

        (b) Hard cheeses containing not more than thirty-nine per cent moisture as defined in 21 C.F.R. 133, such 

        as cheddar, gruyere, parmesan and reggiano, and romano;

        (c) Semi-soft cheeses containing more than thirty-nine per cent moisture, but not more than fifty per cent

        moisture, as defined in 21 C.F.R. 133, such as blue, edam, gorgonzola, gouda, and monterey jack;

        (d) Cultured dairy products as defined in 21 C.F.R. 131, such as yogurt, sour cream, and buttermilk;

        (e) Preserved fish products, such as pickled herring and dried or salted cod, and other acidified fish 

        products defined in 21 C.F.R. 114;

        (f) Shelf stable, dry fermented sausages, such as pepperoni and Genoa salami that are not labeled "Keep

        Refrigerated" as specified in 9 C.F.R. 317, and which retain the original casing on the product; and

        (g) Shelf stable salt-cured products such as prosciutto and Parma (ham) that are not labeled "Keep

        Refrigerated" as specified in 9 C.F.R. 317.

*Deli department needs to begin date marking opened packages of meats so that everyone knows how long they have

been stored.  7 day rule limit to prevent growth of bacteria "Listeria".  Can use a clipboard tracking system if stickers on

products are not feasible.

 - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
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Inspected by

Received by Phone

As per AGR 1268 4/10 CHC Software, Inc.

MICHELLE KIMMEL

1-419-586-4268

As per HEA 5302 4/10 CHC Software, Inc.

Title

R.S./SIT #

2566

Licensor

Mercer County - Celina City Health Department
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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

CLARK MINIMART

Category/Descriptive

AMRIT FUEL INC.

COMMERCIAL CLASS 2 <25,000 SQ. FT.

  15   10

  /  /

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

Other

License number

         302

Date

Follow-up date (if required)

Administration

901:3-4 OAC

3701-21 OAC

Check one

FSO RFE 03/13/2015

  /  /

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)

*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 

        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.

*Milk storage area of cooler was 45 degrees.  Please make this area colder.  Must be 41 degrees.

 - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

*CRITICAL VIOLATION*

3717-1-03.2 Food: protection from contamination after receiving.

(R)Food storage - prohibited areas.

Food may not be stored:

    (1) In locker rooms;

    (2) In toilet rooms;

    (3) In dressing rooms;

CELINA, OH 45822

515 E. MARKET ST.
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    (4) In garbage rooms;

    (5) In mechanical rooms;

    (6) Under sewer lines that are not shielded to intercept potential drips;

    (7) Under leaking water lines, including leaking automatic fire sprinkler heads, or under lines on which water

    has condensed;

    (8) Under open stairwells; or

    (9) Under other sources of contamination.

*Found bottled beverages in cases stored in employe restroom.  Food is prohibited from being stored in toilet rooms.

(Note: beverages are defined as "food".)

 - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

Inspected by

Received by Phone

As per AGR 1268 4/10 CHC Software, Inc.

MICHELLE KIMMEL

1-419-586-9561

As per HEA 5302 4/10 CHC Software, Inc.

Title

R.S./SIT #

2566

Licensor

Mercer County - Celina City Health Department
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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

CLARK MINIMART

Category/Descriptive

AMRIT FUEL INC.

COMMERCIAL CLASS 2 <25,000 SQ. FT.

  15   10

  /  /

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

Other

License number

         302

Date

Follow-up date (if required)

Administration

901:3-4 OAC

3701-21 OAC

Check one

FSO RFE 03/20/2015

  /  /

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)

All previous violations corrected.

Thank you!

CELINA, OH 45822

515 E. MARKET ST.

Inspected by

Received by Phone

As per AGR 1268 4/10 CHC Software, Inc.

MICHELLE KIMMEL

1-419-586-9561

As per HEA 5302 4/10 CHC Software, Inc.

Title

R.S./SIT #

2566

Licensor

Mercer County - Celina City Health Department
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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

CVS PHARMACY # 6180

Category/Descriptive

CVS PHARMACY # 6180

COMMERCIAL CLASS 1 <25,000 SQ. FT.

  20   10

  /  /

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

Other

License number

         138

Date

Follow-up date (if required)

Administration

901:3-4 OAC

3701-21 OAC

Check one

FSO RFE 03/04/2015

  /  /

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)

No violations at time of inspection.

Milk temperature = 36 degrees  - Good!

CELINA, OH 45822

1020 NORTH MAIN ST.

Inspected by

Received by Phone

As per AGR 1268 4/10 CHC Software, Inc.

MICHELLE KIMMEL

1-419-584-0547

As per HEA 5302 4/10 CHC Software, Inc.

Title

R.S./SIT #

2566

Licensor

Mercer County - Celina City Health Department
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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

CYNTHIA A. KLOSTERMAN DBA 'N KAHOOTZ

Category/Descriptive

COAL 17, LLC

COMMERCIAL CLASS 3 <25,000 SQ. FT.

  20   20

  /  /

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

Other

License number

          59

Date

Follow-up date (if required)

Administration

901:3-4 OAC

3701-21 OAC

Check one

FSO RFE 03/24/2015

  /  /

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)

*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 

        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.

*"Island" cooler was at 45 degrees.  Rule requires foods to be held at 41 degrees or below.  Re-locate food to another -

colder - unit, until it can be adjusted.

 - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

*CRITICAL VIOLATION*

3717-1-03.4 Food: limitation of growth of organisms of public health concern.

(C)Thawing - temperature and time control.

Except as specified in paragraph (C)(4) of this rule, time/temperature controlled for safety food shall be thawed:

    (1) Under refrigeration that maintains the food temperature at forty-one degrees Fahrenheit (five degrees 

    Celsius) or less; or

MONTEZUMA, OH 45866

43 EAST MAIN STREET
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Standard Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code

State of Ohio

    (2) Completely submerged under running water:

        (a) At a water temperature of seventy degrees Fahrenheit (twenty-one degrees Celsius) or below;

        (b) With sufficient water velocity to agitate and float off loose particles in an overflow; and

        (c) For a period of time that does not allow thawed portions of ready-to-eat food to rise above forty-one

        degrees Fahrenheit (five degrees Celsius); or

        (d) For a period of time that does not allow thawed portions of a raw animal food requiring cooking as

        specified under paragraph (A)(1)(a), (A)(1)(b), (A)(1)(c) or (A)(4) of rule 3717-1-03.3 of the 

        Administrative Code to be above forty-one degrees Fahrenheit (five degrees Celsius), for more than four 

        hours including:

            (i) The time the food is exposed to the running water and the time needed for preparation for cooking;

            or

            (ii) The time it takes under refrigeration to lower the food temperature to forty-one degrees Fahrenheit

            (five degrees Celsius).

    (3) As part of a cooking process if the food that is frozen is:

        (a) Cooked as specified under paragraph (A)(1)(a), (A)(1)(b), (A)(1)(c) or (A)(4) of rule 3717-1-03.3 of 

        the Administrative Code or paragraph (B) of rule 3717-1-03.3 of the Administrative Code; or

        (b) Thawed in a microwave oven and immediately transferred to conventional cooking equipment, with no

        interruption in the process; or

    (4) Using any procedure if a portion of frozen ready-to-eat food is thawed and prepared for immediate service

    in response to an individual consumer's order.

*Bag of chicken was sitting in sink thawing.  Rule does not allow thawing in this manner.  Must be in refrigeration through

thawing process.

 - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

3717-1-05.1 Water, plumbing, and waste: plumbing system.

(S)Plumbing system - maintained in good repair.

A plumbing system shall be:

    (1) Repaired according to the Ohio building code; and

    (2) Maintained in good repair.

*The drain under the hand sink has been cracked and broken.  Repair ASAP to restore functionality.

 - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

3717-1-06.2 Physical facilities: numbers and capacities.

(C)Handwashing sinks - hand drying provision.

Each handwashing sink or group of adjacent handwashing sinks shall be provided with:

    (1) Individual, disposable towels;

    (2) A continuous towel system that supplies the user with a clean towel; 

    (3) A heated-air hand drying device; or

    (4) A hand drying device that employs an air-knife system that delivers high velocity, pressurized air at 

    ambient temperatures.

*Provide paper towels for hand drying.  (OK - corrected at time of inspection.)

 - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

Inspected by

Received by Phone

As per AGR 1268 4/10 CHC Software, Inc.

MICHELLE KIMMEL

1-419-919-7005

As per HEA 5302 4/10 CHC Software, Inc.

Title

R.S./SIT #

2566

Licensor

Mercer County - Celina City Health Department
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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

DAIRY QUEEN BRAZIER

Category/Descriptive

JIM ZEISLOFT

COMMERCIAL CLASS 4 <25,000 SQ. FT.

  20   10

  /  /

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

Other

License number

         210

Date

Follow-up date (if required)

Administration

901:3-4 OAC

3701-21 OAC

Check one

FSO RFE 03/31/2015

  /  /

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)

*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 

        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.

*Upon my last inspection, we agreed that the Pepsi cooler would no longer be used to store TCS foods. However, today I

found it contained salad (coleslaw) and torn lettuce, which are both TCS foods.  Also, the unit was still at a temperature of

46 degrees.  STOP storing TCS food there.

*Hot dogs were 112 degrees.  Need to be held warmer - at least 135 degrees or above.

 - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

3717-1-04.5 Equipment, utensils, and linens: cleaning of equipment and utensils.

(A)Equipment, food-contact surfaces, nonfood-contact surfaces, and utensils.

    (1) Equipment food-contact surfaces and utensils shall be clean to sight and touch.

    (2) The food-contact surfaces of cooking equipment and pans shall be kept free of encrusted grease deposits 

CELINA, OH 45822

994 EAST MARKET ST.
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Standard Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code

State of Ohio

    and other soil accumulations.

    (3) Nonfood-contact surfaces of equipment shall be kept free of an accumulation of dust, dirt, food residue, 

    and other debris.

    

*Clean the following:  slicer, can opener, exterior of counters / cabinets up front, ice cream condiment pans.

 - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

3717-1-06.4 Physical facilities: maintenance and operation.

(B)Cleaning - frequency and restrictions.

    (1) The physical facilities shall be cleaned as often as necessary to keep them clean.

    (2) Cleaning shall be done during periods when the least amount of food is exposed such as after closing. 

        This requirement does not apply to cleaning that is necessary due to a spill or other accident.

*Clean floor throughout - especially under pop dispenser.

 - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

Inspected by

Received by Phone

As per AGR 1268 4/10 CHC Software, Inc.

MICHELLE KIMMEL

1-419-586-2864

As per HEA 5302 4/10 CHC Software, Inc.

Title

R.S./SIT #

2566

Licensor

Mercer County - Celina City Health Department

Page 20DAIRY QUEEN BRAZIERName of facility:



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

DOLLAR GENERAL STORE # 3048

Category/Descriptive

DOLGEN MIDWEST,  LLC.

COMMERCIAL CLASS 1 <25,000 SQ. FT.

  20   10

  /  /

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

Other

License number

         161

Date

Follow-up date (if required)

Administration

901:3-4 OAC

3701-21 OAC

Check one

FSO RFE 03/04/2015

  /  /

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)

No violations at time of inspection.

Milk temperature and other perishables = 35 degrees F.  Good!

CELINA, OH 45822

116 SOUTH MAIN ST.

Inspected by

Received by Phone

As per AGR 1268 4/10 CHC Software, Inc.

MICHELLE KIMMEL

1-419-586-6934

As per HEA 5302 4/10 CHC Software, Inc.

Title

R.S./SIT #

2566

Licensor

Mercer County - Celina City Health Department
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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

GELS MARKET

Category/Descriptive

CHARLIE GELS

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

Other

License number

         276

Date

Follow-up date (if required)

Administration

901:3-4 OAC

3701-21 OAC

Check one

FSO RFE 03/10/2015

  /  /

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)

*CRITICAL VIOLATION*

3717-1-03.2 Food: protection from contamination after receiving.

(C)Packaged and unpackaged food - preventing contamination by separation, packaging, and segregation.

Food shall be protected from cross contamination by:

    (1) Except as specified in paragraph (C)(1)(c) of this rule, separating raw animal foods during storage,

    preparation, holding, and display from:

        (a) Raw ready-to-eat food including other raw animal food such as fish for sushi or molluscan shellfish,

        or other raw ready-to-eat food such as fruits and vegetables; and

        (b) Cooked ready-to-eat food.

        (c) Frozen, commercially processed and packaged raw animal food may be stored or displayed with or 

        above frozen, commercially processed and packaged, ready-to-eat food.

    (2) Except when combined as ingredients, separating types of raw animal foods from each other such as beef,

    fish, lamb, pork, and poultry during storage, preparation, holding, and display by:

        (a) Using separate equipment for each type; or

        (b) Arranging each type of food in equipment so that cross contamination of one type with another is

        prevented; and

        (c) Preparing each type of food at different times or in separate areas.

    (3) Not storing and displaying comminuted or otherwise non-intact meats above whole-muscle intact cuts of

    meat unless they are packaged in a manner that precludes the potential for cross-contamination;

    (4) Cleaning equipment and utensils as specified under paragraph (B)    (1) of rule 3717-1-04.5 of the

    Administrative Code and sanitizing as specified under paragraph (C) of rule 3717-1-04.6 of the Administrative

    Code;

    (5) Cleaning hermetically sealed containers of food of visible soil before opening;

    (6) Protecting food containers that are received packaged together in a case or overwrap from cuts when the

    case or overwrap is opened;

    (7) Storing damaged, spoiled, or recalled food being held in the food service operation or retail food

    establishment as specified under paragraph (D) of rule 3717-1-06.3 of the Administrative Code;

    (8) Separating fruits and vegetables, before they are washed as specified under paragraph (G) of this rule 

    from ready-to-eat food; and

ST. HENRY, OH 45883

451 STACHLER DR.
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Standard Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code
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    (9) Storing the food in packages, covered containers, or wrappings. This provision does not apply to:

        (a) Whole, uncut, raw fruits and vegetables and nuts in the shell, that require peeling or hulling before

        consumption;

        (b) Primal cuts, quarters, or sides of raw meat or slab bacon that are hung on clean, sanitized hooks or 

        placed on clean, sanitized racks;

        (c) Whole, uncut, processed meats such as country hams, and smoked or cured sausages that are placed on 

        clean, sanitized racks;

        (d) Food being cooled as specified under paragraph (E)(2)(b) of rule 3717-1-03.4 of the Administrative Code;

        or

        (e) Shellstock.

*Found a tray of raw tenderloin above a tray of ready to eat food inside the cooler in the old pharmacy area.  Raw must

always be on the bottom.   [Note:  Corrected at the time of inspection - thank you]

 - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

Inspected by

Received by Phone

As per AGR 1268 4/10 CHC Software, Inc.

MICHELLE KIMMEL

1-419-678-4249

As per HEA 5302 4/10 CHC Software, Inc.

Title

R.S./SIT #

2566

Licensor

Mercer County - Celina City Health Department
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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

GOURMET GATHERINGS

Category/Descriptive

JEANETTE ETZLER

COMMERCIAL CLASS 4 <25,000 SQ. FT.

  20   25

  /  /

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

Other

License number

          94

Date

Follow-up date (if required)

Administration

901:3-4 OAC

3701-21 OAC

Check one

FSO RFE 03/12/2015

  /  /

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)

Very good!

 -Supplied some educational signs/ posters to hang in kitchen about cooking, holding temperatures and proper cooling

and handwashing, and allergens.

SAINT HENRY, OH 45883

351 E. MAIN ST.

Inspected by

Received by Phone

As per AGR 1268 4/10 CHC Software, Inc.

MICHELLE KIMMEL

1-419-733-8049

As per HEA 5302 4/10 CHC Software, Inc.

Title

R.S./SIT #

2566

Licensor

Mercer County - Celina City Health Department

Page 24GOURMET GATHERINGSName of facility:



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

HOT HEAD BURRITOS

Category/Descriptive

JIM MILLER

COMMERCIAL CLASS 4 <25,000 SQ. FT.

  25   10

  /  /

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

Other

License number

          76

Date

Follow-up date (if required)

Administration

901:3-4 OAC

3701-21 OAC

Check one

FSO RFE 03/04/2015

  /  /

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)

Very good!

CELINA, OH 45822

1947 HAVEMANN RD.

Inspected by

Received by Phone

As per AGR 1268 4/10 CHC Software, Inc.

MICHELLE KIMMEL

1-567-890-1122

As per HEA 5302 4/10 CHC Software, Inc.

Title

R.S./SIT #

2566

Licensor

Mercer County - Celina City Health Department

Page 25HOT HEAD BURRITOSName of facility:



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

KAUP PHARMACY

Category/Descriptive

KAUP PHARMACY, INC.

COMMERCIAL CLASS 2 <25,000 SQ. FT.

  15   25

  /  /

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

Other

License number

          64

Date

Follow-up date (if required)

Administration

901:3-4 OAC

3701-21 OAC

Check one

FSO RFE 03/12/2015

  /  /

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)

No violations at time of inspection.

FT. RECOVERY, OH 45846

102 N. WAYNE ST.

Inspected by

Received by Phone

As per AGR 1268 4/10 CHC Software, Inc.

MICHELLE KIMMEL

1-419-375-2323

As per HEA 5302 4/10 CHC Software, Inc.

Title

R.S./SIT #

2566

Licensor

Mercer County - Celina City Health Department

Page 26KAUP PHARMACYName of facility:



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

KNAP'S CARRY OUT, INC.

Category/Descriptive

JAY KNAPSCHAEFER

COMMERCIAL CLASS 4 <25,000 SQ. FT.

  30   20

  /  /

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

Other

License number

          83

Date

Follow-up date (if required)

Administration

901:3-4 OAC

3701-21 OAC

Check one

FSO RFE 03/05/2015

  /  /

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)

*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 

        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.

*BBQ Pork was 94 degrees, and warmer was set on "keep warm".  Do a quick reheat through the oven to 165 degrees,

then replace into warmer on "low".

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

All else OK.

COLDWATER, OH 45828

220 EAST MAIN ST.

Page 27KNAP'S CARRY OUT, INC.Name of facility:



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

State of Ohio

Inspected by

Received by Phone

As per AGR 1268 4/10 CHC Software, Inc.

MICHELLE KIMMEL

1-419-678-4818

As per HEA 5302 4/10 CHC Software, Inc.

Title

R.S./SIT #

2566

Licensor

Mercer County - Celina City Health Department

Page 28LER ENTERPRISE, LLCName of facility:



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

LER ENTERPRISE, LLC

Category/Descriptive

GREG TOLER

COMMERCIAL CLASS 3 <25,000 SQ. FT.

  20   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

Other

License number

         128

Date

Follow-up date (if required)

Administration

901:3-4 OAC

3701-21 OAC

Check one

FSO RFE 03/20/2015

  /  /

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)

No violations at time of inspection.

CELINA, OH 45822

6903 S.R. 219

Inspected by

Received by Phone

As per AGR 1268 4/10 CHC Software, Inc.

MICHELLE KIMMEL

1-419-919-7070

As per HEA 5302 4/10 CHC Software, Inc.

Title

R.S./SIT #

2566

Licensor

Mercer County - Celina City Health Department

Page 29LER ENTERPRISE, LLCName of facility:



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

MC DONALD'S #21710

Category/Descriptive

JEFF & MARY MONFORT

COMMERCIAL CLASS 3 <25,000 SQ. FT.

  30   20

  /  /

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

Other

License number

         119

Date

Follow-up date (if required)

Administration

901:3-4 OAC

3701-21 OAC

Check one

FSO RFE 03/13/2015

  /  /

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)

No violations at time of inspection.

Good food temperatures & tracking of holding times.

Remind staff to change gloves when necessary.

COLDWATER, OH 45828

120 TERRACE AVE.

Inspected by

Received by Phone

As per AGR 1268 4/10 CHC Software, Inc.

MICHELLE KIMMEL

1-419-678-1124

As per HEA 5302 4/10 CHC Software, Inc.

Title

R.S./SIT #

2566

Licensor

Mercer County - Celina City Health Department

Page 30MC DONALD'S #21710Name of facility:



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

PIRATE'S COVE

Category/Descriptive

RON PIPER

COMMERCIAL CLASS 3 <25,000 SQ. FT.

  35   40

  /  /

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

X
X

Other

License number

         130

Date

Follow-up date (if required)

Administration

901:3-4 OAC

3701-21 OAC

Check one

FSO RFE 03/23/2015

04/07/2015

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)

3717-1-03.2 Food: protection from contamination after receiving.

(M)Wiping cloths - use limitation.

    (1) Cloths that are in use for wiping food spills from tableware and carry-out containers that occur as food 

    is being served shall be:

        (a) Maintained dry; and

        (b) Used for no other purpose.

    (2) Cloths that are in use for wiping counters and other equipment surfaces shall be:

        (a) Held between uses in a chemical sanitizer solution at a concentration specified under paragraph (N) of

        rule 3717-1-04.4 of the Administrative Code; and

        (b) Laundered daily as specified under paragraph (B)(4) of rule 3717-1-04.7 of the Administrative Code.

    (3) Cloths that are in use for wiping surfaces in contact with raw animal foods shall be kept separate from 

    cloths used for other purposes.

    (4) Dry wiping cloths and the chemical sanitizing solutions specified in paragraph (M)(2)(a) of this rule in 

    which wet wiping cloths are held between uses shall be free of food debris and visible soil.

    (5) Containers of chemical sanitizing solutions specified in paragraph (M)(2)(a) of this rule in which wet 

    wiping cloths are held between uses shall be stored off the floor and used in a manner that prevents 

    contamination of food, equipment, utensils, linens, single-service articles, or single-use articles.

    (6) Single-use disposable sanitizer wipes shall be used in accordance with EPA - approved manufacturer's

    label use instructions.

*Wet wiping cloth was draped over sink ledge.  Rule requires wet cloths to be stored in sanitizer solution bucket between

uses.

 - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

3717-1-05.1 Water, plumbing, and waste: plumbing system.

(C)Handwashing sink - installation.

    (1) A handwashing sink shall be equipped to provide water at a temperature of at least one hundred degrees

    Fahrenheit (thirty-eight degrees Celsius) through a mixing valve or combination faucet.

    (2) A steam mixing valve may not be used at a handwashing sink.

    (3) A self-closing, slow-closing, or metering faucet shall provide a flow of water for at least fifteen seconds

MENDON, OH 45862

P.O. BOX 68-115 N. MAIN ST.

Page 31PIRATE'S COVEName of facility:



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

State of Ohio

    without the need to reactivate the faucet.

    (4) An automatic handwashing facility shall be installed in accordance with manufacturer's instructions.

    

*The men's restroom sink did not supply hot water as required.  Repair ASAP.

 - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

3717-1-05.1 Water, plumbing, and waste: plumbing system.

(S)Plumbing system - maintained in good repair.

A plumbing system shall be:

    (1) Repaired according to the Ohio building code; and

    (2) Maintained in good repair.

*The following plumbing issues needed attention / repair:  the dish machine evidently overflows occasionally at the waste

discharge pipe because I could see wastewater standing on top of the detergent bucket that is sitting nearby; the faucet at

the 3 compartment sink is leaking.

 - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

3717-1-04.4 Equipment, utensils, and linens: maintenance and operation.

[Comment: For publication dates of the C.F.R. referenced in this rule, see paragraph (B)(15)(b) of rule 3717-1-01

of the Administrative Code.]

(A)Equipment - good repair and proper adjustment.

    (1) Equipment shall be maintained in a state of repair and condition that meets the requirements specified 

    under rule 3717-1-04 of the Administrative Code and rule 3717-1-04.1 of the Administrative Code.

    (2) Equipment components such as doors, seals, hinges, fasteners, and kick plates shall be kept intact, tight, 

    and adjusted in accordance with manufacturer's specifications.

    (3) Cutting or piercing parts of can openers shall be kept sharp to minimize the creation of metal fragments 

    that can contaminate food when the container is opened.

    

*The following equipment repair issues need attention:  the 3 door freezer needs defrosted; baffles need re-installed in the

back ventilation hood.

 - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

3717-1-06.1 Physical facilities: design, construction, and installation.

(A)Floors, walls, and ceilings.

Except as specified under paragraph (D) of this rule and except for antislip floor coverings or applications that

may be used for safety reasons, floors, floor coverings, walls, wall coverings, and ceilings shall be designed, 

constructed, and installed so they are smooth and easily cleanable.

*The painted (epoxy) coating on the floor in the back kitchen is wearing away / chipping away and needs to be re-applied.

Surfaces shall be smooth and easily cleanable.  (Plan on doing this year)

 - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

3717-1-06.2 Physical facilities: numbers and capacities.

(I)Lighting - intensity

The light intensity shall be:

    (1) At least ten foot candles (one hundred eight lux) at a distance of thirty inches (seventy-five centimeters)

    above the floor, in walk-in refrigeration units and dry food storage areas and in other areas and rooms during

    periods of cleaning;

    (2) At least twenty foot candles (two hundred fifteen lux):

        (a) At a surface where food is provided for consumer self-service such as buffets and salad bars or where 

        fresh produce or packaged foods are sold or offered for consumption;

        (b) Inside equipment such as reach-in and under-counter refrigerators; and

        (c) At a distance of thirty inches (seventy-five centimeters) above the floor in toilet rooms and in areas

        used for handwashing, warewashing, equipment storage, or utensil storage; and

    (3) At least fifty foot candles (five hundred forty lux) at a surface where a food employee is working with food,

    utensils or equipment such as knives, slicers, grinders, or saws where employee safety is a factor.

*The light fixture over the pizza prep area is not working.  Restore light level to 50 ft. candles as required by Code.

 - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

3717-1-05.4 Water, plumbing, and waste: refuse, recyclables, and returnables.

(J)Storage areas, redeeming machines, receptacles and waste handling units - location.

    (1) An area designated for refuse, recyclables, returnables, or a redeeming machine for recyclables or 

    returnables, shall be located so that it is separate from food, equipment, utensils, linens, single-service 
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    articles, and single-use articles and a public health hazard or nuisance is not created. This provision does 

    not prohibit a redeeming machine located in the packaged food storage area or consumer area of a food service 

    operation or retail food establishment if food, equipment, utensils, linens, single-service articles, or 

    single-use articles are not subject to contamination from the machines and a public health hazard or nuisance 

    is not created.

    (2) The location of receptacles and waste handling units for refuse, recyclables, or returnables may not create

    a public health hazard or nuisance or interfere with the cleaning of adjacent space.

*Some bags of trash were stored in the back kitchen.  Bagged trash intended for disposal must be stored in a non-food

area.

 - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

3717-1-04.5 Equipment, utensils, and linens: cleaning of equipment and utensils.

(A)Equipment, food-contact surfaces, nonfood-contact surfaces, and utensils.

    (1) Equipment food-contact surfaces and utensils shall be clean to sight and touch.

    (2) The food-contact surfaces of cooking equipment and pans shall be kept free of encrusted grease deposits 

    and other soil accumulations.

    (3) Nonfood-contact surfaces of equipment shall be kept free of an accumulation of dust, dirt, food residue, 

    and other debris.

    

*The following equipment items needed cleaning:  top of the upright freezer; sides of fryers and table that cooking

equipment sits on (and floor underneath) in front cooking line;  inside of both microwaves; pop nozzles; hood over front

cooking line; doors of 3-door cooler in back kitchen; the clean dish cart.

 - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

Inspected by

Received by Phone

As per AGR 1268 4/10 CHC Software, Inc.

MICHELLE KIMMEL

1-419-795-1155

As per HEA 5302 4/10 CHC Software, Inc.

Title

R.S./SIT #

2566

Licensor

Mercer County - Celina City Health Department
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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

PLA-MOR LANES

Category/Descriptive

ERIC J. HARTINGS

COMMERCIAL CLASS 4 <25,000 SQ. FT.

  30   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

Other

License number

          31

Date

Follow-up date (if required)

Administration

901:3-4 OAC

3701-21 OAC

Check one

FSO RFE 03/12/2015

  /  /

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)

3717-1-06.4 Physical facilities: maintenance and operation.

(B)Cleaning - frequency and restrictions.

    (1) The physical facilities shall be cleaned as often as necessary to keep them clean.

    (2) Cleaning shall be done during periods when the least amount of food is exposed such as after closing. 

        This requirement does not apply to cleaning that is necessary due to a spill or other accident.

*Some overhead areas could use a cleaning from dust accumulation.

 - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

3717-1-04.5 Equipment, utensils, and linens: cleaning of equipment and utensils.

(A)Equipment, food-contact surfaces, nonfood-contact surfaces, and utensils.

    (1) Equipment food-contact surfaces and utensils shall be clean to sight and touch.

    (2) The food-contact surfaces of cooking equipment and pans shall be kept free of encrusted grease deposits 

    and other soil accumulations.

    (3) Nonfood-contact surfaces of equipment shall be kept free of an accumulation of dust, dirt, food residue, 

    and other debris.

    

*Clean the wall in the walk-in cooler where sauces are stored.

 - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

COLDWATER, OH 45828

225 EAST HARDIN ST.

Inspected by

Received by Phone

As per AGR 1268 4/10 CHC Software, Inc.

MICHELLE KIMMEL

1-419-678-3113

As per HEA 5302 4/10 CHC Software, Inc.

Title

R.S./SIT #

2566

Licensor

Mercer County - Celina City Health Department
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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

ROMER'S CATERING AT WESTLAKE LLC

Category/Descriptive

NEIL ROMER

COMMERCIAL CLASS 2 <25,000 SQ. FT.

  15   10

  /  /

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

Other

License number

         277

Date

Follow-up date (if required)

Administration

901:3-4 OAC

3701-21 OAC

Check one

FSO RFE 03/06/2015

  /  /

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)

No violations at time of inspection.

Refrigerator temperature was 40 degrees - Good!

Food thermometer provided.

Gloves provided.

Thanks

CELINA, OH 45822

1101 WEST BANK RD.

Inspected by

Received by Phone

As per AGR 1268 4/10 CHC Software, Inc.

MICHELLE KIMMEL

1-419-584-0606

As per HEA 5302 4/10 CHC Software, Inc.

Title

R.S./SIT #

2566

Licensor

Mercer County - Celina City Health Department
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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

SHOCKERS

Category/Descriptive

BRENDA & MICHELLE'S, LLC

COMMERCIAL CLASS 3 <25,000 SQ. FT.

  20   20

  /  /

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

Other

License number

         180

Date

Follow-up date (if required)

Administration

901:3-4 OAC

3701-21 OAC

Check one

FSO RFE 03/24/2015

  /  /

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

X

Acidified white rice preparation criteria8.4

specify

Violations/Comment(s)

*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 

        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 refrigerated prep table was not holding all foods at 41 degrees or below as required.  Found sliced cheese to be 46

degrees.  Have a repair tech look at the unit.  Re-locate food to colder unit.

 - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

3717-1-04.1 Equipment, utensils, and linens: design and construction.

(Y)Temperature measuring devices.

    (1) In a mechanically refrigerated or hot food storage unit, the sensor of a temperature measuring device shall

    be located to measure the air temperature or a simulated product temperature in the warmest part of a 

    mechanically refrigerated unit and in the coolest part of a hot food storage unit.

    (2) Cold or hot holding equipment used for time/temperature controlled for safety food shall be designed to 

CELINA, OH 45822

6585 BRUCE RD.
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    include and shall be equipped with at least one integral or permanently affixed temperature measuring device

    that is located to allow easy viewing of the device's temperature display. This requirement does not apply to

    equipment for which the placement of a temperature measuring device is not a practical means for measuring the

    ambient air temperature surrounding the food because of the design, type, and use of the equipment, such as 

    calrod units, heat lamps, cold plates, bainmaries, steam tables, insulated food transport containers, and salad

    bars.

    (3) Temperature measuring devices shall be designed to be easily readable.

    (4) Water temperature measuring devices on warewashing machines and food temperature measuring devices shall

    have a numerical scale, printed record, or digital readout in increments no greater than two degrees Fahrenheit

    or one degree Celsius in the intended range of use.

*Egg & cheese coolers in side room needed thermometers inside so that they can be monitored for temperature.

 - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

3717-1-05.4 Water, plumbing, and waste: refuse, recyclables, and returnables.

(R)Removal - frequency.

Refuse, recyclables, or returnables shall be removed from the premises at a frequency that will minimize the 

development of objectionable odors and other conditions that attract or harbor insects and rodents.

*Bagged recyclables outside have piled up again.  Please remove.

 - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

3717-1-05.1 Water, plumbing, and waste: plumbing system.

(S)Plumbing system - maintained in good repair.

A plumbing system shall be:

    (1) Repaired according to the Ohio building code; and

    (2) Maintained in good repair.

*The drains in both the hand sink and 3-compartment sink were not conveying wastewater away properly.  Repair ASAP.

 - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

Inspected by

Received by Phone

As per AGR 1268 4/10 CHC Software, Inc.

MICHELLE KIMMEL

1-419-268-2296

As per HEA 5302 4/10 CHC Software, Inc.

Title

R.S./SIT #

2566

Licensor

Mercer County - Celina City Health Department
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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

SHOOTERZ

Category/Descriptive

LOC CLUB LLC

COMMERCIAL CLASS 3 <25,000 SQ. FT.

  15   10

  /  /

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

Other

License number

          15

Date

Follow-up date (if required)

Administration

901:3-4 OAC

3701-21 OAC

Check one

FSO RFE 03/11/2015

  /  /

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)

3717-1-04.6 Equipment, utensils, and linens: sanitizing of equipment and utensils.

(A)Food-contact surfaces and utensils.

 Equipment food-contact surfaces and utensils shall be sanitized.

 

*Replenish sanitizer for use at 3 compartment sink.

 - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

*CRITICAL VIOLATION*

3717-1-03.4 Food: limitation of growth of organisms of public health concern.

(G)Ready-to-eat, time/temperature controlled for safety food - date marking.

    (1) Except when packaging food using a reduced oxygen packaging method as specified under paragraph (K) of this

    rule, and except as specified in paragraphs (G)(4) and (G)(5) of this rule, refrigerated, ready-to-eat, 

    time/temperature controlled for safety food prepared in a food service operation or in a retail food 

    establishment and held at a temperature of forty-one degrees Fahrenheit (five degrees Celsius) or less for more

    than twenty-four hours, shall be clearly marked to indicate the date or day, that is a maximum of seven days, by

    which the food shall be consumed on the premises, sold, or discarded. The day of preparation shall be counted as

    day one.

    (2) Except as specified in paragraphs (G)(4) to (G)(6) of this rule; refrigerated, ready-to-eat time/temperature

    controlled for safety food prepared and packaged by a food processing plant shall be clearly marked, at the time

    the original container is opened in a food service operation or retail food establishment and held at a 

    temperature of forty-one degrees Fahrenheit (five degrees Celsius) or less for more than twenty-four hours, to

    indicate the date or day, that is a maximum of seven days, by which the food shall be consumed on the premises, 

    sold, or discarded, and:

        (a)  The day the original container is opened in the food service operation or retail food establishment 

        shall be counted as day one; and

        (b) The day or date marked by the food service operation or retail food establishment may not exceed a 

        manufacturer's use-by date if the manufacturer determined the use-by date based on food safety.

    (3) A refrigerated, ready-to-eat, time/temperature controlled for safety food ingredient or a portion of a 

    refrigerated, ready-to-eat, time/temperature controlled for safety food that is subsequently combined with 

    additional ingredients or portions of food shall retain the date marking of the earliest-prepared or 

CELINA, OH 45822

129 WEST FAYETTE ST.
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    first-prepared ingredient.

    (4) A date marking system that meets the criteria stated in paragraphs (G)(1) and (G)(2) of this rule may 

    include:

        (a) Using a method approved by the licensor for refrigerated, ready-to-eat time/temperature controlled for

        safety food that is frequently rewrapped, such as lunchmeat or a roast, or for which date marking is 

        impractical, such as soft serve mix or milk in a dispensing machine;

        (b) Marking the date or day of preparation, with a procedure to discard the food on or before the last

        date or day by which the food must be consumed on the premises, sold, or discarded as specified under 

        paragraph (G)(1) of this rule;

        (c) Marking the date or day the original container is opened in a food service operation or retail food 

        establishment, with a procedure to discard the food on or before the last date or day by which the food 

        must be consumed on the premises, sold, or discarded as specified under paragraph (G)(2) of this rule; or

        (d) Using calendar dates, days of the week, color-coded marks, or other effective marking methods, provided

        that the marking system is disclosed to the licensor upon request.

    (5) Paragraphs (G)(1) and (G)(2) of this rule do not apply to individual meal portions served or repackaged for

    sale from a bulk container upon a consumer's request.

    (6) Paragraph (G)(2) of this rule does not apply to the following foods prepared and packaged by a food processing

    plant under inspection:

        (a) Deli salads manufactured in accordance with 21 C.F.R. 110, such as ham salad, seafood salad, chicken 

        salad, egg salad, pasta salad, potato salad, and macaroni salad;

        (b) Hard cheeses containing not more than thirty-nine per cent moisture as defined in 21 C.F.R. 133, such 

        as cheddar, gruyere, parmesan and reggiano, and romano;

        (c) Semi-soft cheeses containing more than thirty-nine per cent moisture, but not more than fifty per cent

        moisture, as defined in 21 C.F.R. 133, such as blue, edam, gorgonzola, gouda, and monterey jack;

        (d) Cultured dairy products as defined in 21 C.F.R. 131, such as yogurt, sour cream, and buttermilk;

        (e) Preserved fish products, such as pickled herring and dried or salted cod, and other acidified fish 

        products defined in 21 C.F.R. 114;

        (f) Shelf stable, dry fermented sausages, such as pepperoni and Genoa salami that are not labeled "Keep

        Refrigerated" as specified in 9 C.F.R. 317, and which retain the original casing on the product; and

        (g) Shelf stable salt-cured products such as prosciutto and Parma (ham) that are not labeled "Keep

        Refrigerated" as specified in 9 C.F.R. 317.

*Date / label foods stored in refrigerator so everyone knows whether they are within the required holding time limit (7 days

from preparation, opening or slicing).

 - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

Inspected by

Received by Phone

As per AGR 1268 4/10 CHC Software, Inc.

MICHELLE KIMMEL

1-419-586-6515

As per HEA 5302 4/10 CHC Software, Inc.

Title

R.S./SIT #

2566

Licensor

Mercer County - Celina City Health Department
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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

THE GRILL ON MAIN

Category/Descriptive

THE GRILL ON MAIN

COMMERCIAL CLASS 3 <25,000 SQ. FT.

  30   20

COMPLAINT   /  /

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

Other

License number

         266

Date

Follow-up date (if required)

Administration

901:3-4 OAC

3701-21 OAC

Check one

FSO RFE 03/05/2015

  /  /

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)

Inspection / educational session was held in the facility.  Critical points relating to Norovirus and how it can be spread

were checked.  Handwashing sinks were all provided with hot water, soap and paper towels.  However, instructional signs

were not present.  Operators were instructed to post signs at all sinks as a reminder to wash hands / and how -to

(propery).  Operator was provided with handwashing stick-on signs.

The dish machine was observed to determine whether sanitizing was occurring.  At the time of inspection, a new bottle of

chlorine bleach was sitting there, but was not connected to the machine.  Operator corrected at the time while I was

present.  

I observed numerous boxes of gloves around the kitchen, and observed food handlers wearing them and changing them.

In addition to providing hand washing signs, I also gave the operators the section of the Food Code dealing with Employee

Health, and several Norovirus fact sheets to be posted within the facility to educate employees and the public.

Thank you for your cooperation!

COLDWATER, OH 45828

222 W. MAIN ST.

Inspected by

Received by Phone

As per AGR 1268 4/10 CHC Software, Inc.

MICHELLE KIMMEL

1-419-678-2656

As per HEA 5302 4/10 CHC Software, Inc.

Title

R.S./SIT #

2566

Licensor

Mercer County - Celina City Health Department
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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

THE ORCHARD TREE RESTAURANT

Category/Descriptive

JLS FOODS

COMMERCIAL CLASS 4 <25,000 SQ. FT.

  30   10

  /  /

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

Other

License number

          39

Date

Follow-up date (if required)

Administration

901:3-4 OAC

3701-21 OAC

Check one

FSO RFE 03/06/2015

  /  /

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)

*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 

        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.

*Found a couple of salad bar items that were not cold enough:  cole slaw 51 degrees; potato salad 49 degrees.  Must be

41 degrees.  Monitor in the next hour to make sure they cool back down.

*Found vegetable soup on buffet not quite warm enough (129 degrees).  Needs to be 135 degrees minimum.  Do a boost.

 - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

3717-1-04.5 Equipment, utensils, and linens: cleaning of equipment and utensils.

(A)Equipment, food-contact surfaces, nonfood-contact surfaces, and utensils.

    (1) Equipment food-contact surfaces and utensils shall be clean to sight and touch.

    (2) The food-contact surfaces of cooking equipment and pans shall be kept free of encrusted grease deposits 

    and other soil accumulations.

CELINA, OH 45822

501 GRAND LAKE RD.
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    (3) Nonfood-contact surfaces of equipment shall be kept free of an accumulation of dust, dirt, food residue, 

    and other debris.

    

*Clean the area around the griddle in the back room to prevent attraction of nuisance insects.

 - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

3717-1-04.4 Equipment, utensils, and linens: maintenance and operation.

[Comment: For publication dates of the C.F.R. referenced in this rule, see paragraph (B)(15)(b) of rule 3717-1-01

of the Administrative Code.]

(A)Equipment - good repair and proper adjustment.

    (1) Equipment shall be maintained in a state of repair and condition that meets the requirements specified 

    under rule 3717-1-04 of the Administrative Code and rule 3717-1-04.1 of the Administrative Code.

    (2) Equipment components such as doors, seals, hinges, fasteners, and kick plates shall be kept intact, tight, 

    and adjusted in accordance with manufacturer's specifications.

    (3) Cutting or piercing parts of can openers shall be kept sharp to minimize the creation of metal fragments 

    that can contaminate food when the container is opened.

    

*Noticed the door on the front walk-in was scraping the floor.  Can the door be adjusted to prevent floor damage?

 - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

Inspected by

Received by Phone

As per AGR 1268 4/10 CHC Software, Inc.

MICHELLE KIMMEL

1-419-586-1117

As per HEA 5302 4/10 CHC Software, Inc.

Title

R.S./SIT #

2566

Licensor

Mercer County - Celina City Health Department
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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

THE WILLOW RESTAURANT, INC.

Category/Descriptive

SCOTT A. ANDERSON

COMMERCIAL CLASS 4 <25,000 SQ. FT.

  30   10

  /  /

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

Other

License number

         206

Date

Follow-up date (if required)

Administration

901:3-4 OAC

3701-21 OAC

Check one

FSO RFE 03/06/2015

  /  /

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)

No violations at time of inspection.

CELINA, OH 45822

1011 N. MAIN ST.

Inspected by

Received by Phone

As per AGR 1268 4/10 CHC Software, Inc.

MICHELLE KIMMEL

1-419-586-4180

As per HEA 5302 4/10 CHC Software, Inc.

Title

R.S./SIT #

2566

Licensor

Mercer County - Celina City Health Department
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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

ZUMA THRU

Category/Descriptive

ZUMA INVESTMENTS, LLC

COMMERCIAL CLASS 3 <25,000 SQ. FT.

  20   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

Other

License number

         272

Date

Follow-up date (if required)

Administration

901:3-4 OAC

3701-21 OAC

Check one

FSO RFE 03/20/2015

  /  /

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)

*CRITICAL VIOLATION*

3717-1-03.4 Food: limitation of growth of organisms of public health concern.

(G)Ready-to-eat, time/temperature controlled for safety food - date marking.

    (1) Except when packaging food using a reduced oxygen packaging method as specified under paragraph (K) of this

    rule, and except as specified in paragraphs (G)(4) and (G)(5) of this rule, refrigerated, ready-to-eat, 

    time/temperature controlled for safety food prepared in a food service operation or in a retail food 

    establishment and held at a temperature of forty-one degrees Fahrenheit (five degrees Celsius) or less for more

    than twenty-four hours, shall be clearly marked to indicate the date or day, that is a maximum of seven days, by

    which the food shall be consumed on the premises, sold, or discarded. The day of preparation shall be counted as

    day one.

    (2) Except as specified in paragraphs (G)(4) to (G)(6) of this rule; refrigerated, ready-to-eat time/temperature

    controlled for safety food prepared and packaged by a food processing plant shall be clearly marked, at the time

    the original container is opened in a food service operation or retail food establishment and held at a 

    temperature of forty-one degrees Fahrenheit (five degrees Celsius) or less for more than twenty-four hours, to

    indicate the date or day, that is a maximum of seven days, by which the food shall be consumed on the premises, 

    sold, or discarded, and:

        (a)  The day the original container is opened in the food service operation or retail food establishment 

        shall be counted as day one; and

        (b) The day or date marked by the food service operation or retail food establishment may not exceed a 

        manufacturer's use-by date if the manufacturer determined the use-by date based on food safety.

    (3) A refrigerated, ready-to-eat, time/temperature controlled for safety food ingredient or a portion of a 

    refrigerated, ready-to-eat, time/temperature controlled for safety food that is subsequently combined with 

    additional ingredients or portions of food shall retain the date marking of the earliest-prepared or 

    first-prepared ingredient.

    (4) A date marking system that meets the criteria stated in paragraphs (G)(1) and (G)(2) of this rule may 

    include:

        (a) Using a method approved by the licensor for refrigerated, ready-to-eat time/temperature controlled for

        safety food that is frequently rewrapped, such as lunchmeat or a roast, or for which date marking is 

        impractical, such as soft serve mix or milk in a dispensing machine;

CELINA, OH 45822

6939 S.R. 219
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        (b) Marking the date or day of preparation, with a procedure to discard the food on or before the last

        date or day by which the food must be consumed on the premises, sold, or discarded as specified under 

        paragraph (G)(1) of this rule;

        (c) Marking the date or day the original container is opened in a food service operation or retail food 

        establishment, with a procedure to discard the food on or before the last date or day by which the food 

        must be consumed on the premises, sold, or discarded as specified under paragraph (G)(2) of this rule; or

        (d) Using calendar dates, days of the week, color-coded marks, or other effective marking methods, provided

        that the marking system is disclosed to the licensor upon request.

    (5) Paragraphs (G)(1) and (G)(2) of this rule do not apply to individual meal portions served or repackaged for

    sale from a bulk container upon a consumer's request.

    (6) Paragraph (G)(2) of this rule does not apply to the following foods prepared and packaged by a food processing

    plant under inspection:

        (a) Deli salads manufactured in accordance with 21 C.F.R. 110, such as ham salad, seafood salad, chicken 

        salad, egg salad, pasta salad, potato salad, and macaroni salad;

        (b) Hard cheeses containing not more than thirty-nine per cent moisture as defined in 21 C.F.R. 133, such 

        as cheddar, gruyere, parmesan and reggiano, and romano;

        (c) Semi-soft cheeses containing more than thirty-nine per cent moisture, but not more than fifty per cent

        moisture, as defined in 21 C.F.R. 133, such as blue, edam, gorgonzola, gouda, and monterey jack;

        (d) Cultured dairy products as defined in 21 C.F.R. 131, such as yogurt, sour cream, and buttermilk;

        (e) Preserved fish products, such as pickled herring and dried or salted cod, and other acidified fish 

        products defined in 21 C.F.R. 114;

        (f) Shelf stable, dry fermented sausages, such as pepperoni and Genoa salami that are not labeled "Keep

        Refrigerated" as specified in 9 C.F.R. 317, and which retain the original casing on the product; and

        (g) Shelf stable salt-cured products such as prosciutto and Parma (ham) that are not labeled "Keep

        Refrigerated" as specified in 9 C.F.R. 317.

*The bag of sliced ham needs a date label as to when it was sliced or obtained.  7 day holding limit on such foods to limit

concern of the bacteria "Listeria", which grows well in refrigerated temperatures.

 - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

3717-1-03.5 Food: food identity, presentation, and on premises labeling.

(C)Food labels.

    (1) Food packaged in a food service operation or retail food establishment, shall be labeled as specified in 21 

    C.F.R. 101 and 9 C.F.R. 317.

    (2) Label information shall include:

        (a) The common name of the food, or absent a common name, an adequately descriptive identity statement;

        (b) If made from two or more ingredients, a list of ingredients in descending order of predominance by weight,

        including a declaration of artificial color or flavor and chemical preservatives, if contained in the food;

        (c) An accurate declaration of the quantity of contents;

        (d) The name and place of business of the manufacturer, packer, or distributor; and

        (e) The name of the food source for each major food allergen contained in the food unless the food source is 

        already part of the common or usual name of the respective ingredient.

        (f) Except as exempted in the Federal Food, Drug, and Cosmetic Act Section 403(q)(3)-(5) (as amended on 

        August 2, 2004), nutrition labeling as specified in 21 C.F.R. 101 and 9 C.F.R. 317 Subpart B.

        (g) For any salmonid fish containing canthaxanthin as a color additive, the labeling of the bulk fish 

        container, including a list of ingredients, displayed on the retail container or by other written means, 

        such as a counter card, that discloses the use of canthaxanthin.

    (3) Bulk food that is available for consumer self-dispensing shall be prominently labeled with the following 

    information in plain view of the consumer:

        (a) The manufacturer's or processor's label that was provided with the food; or

        (b) A card, sign, or other method of notification that includes the information specified under paragraphs 

        (C)(2)(a), (C)(2)(b), and (C)(2)(e) of this rule.

    (4) Bulk, unpackaged foods such as bakery products and unpackaged foods that are portioned to consumer 

    specification need not be labeled if:

        (a) A health, nutrient content, or other claim is not made; and

        (b) The food is manufactured or prepared on the premises of the food service operation or retail food 

        establishment or at another food service operation or retail food establishment or a food processing plant 

        that is owned by the same person and is regulated by the food regulatory agency that has jurisdiction.

*The wrapped pizzas and Italian wraps in the "grab-n-go" cooler need a label stating where the pizza, etc..was made
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(name, address, phone), ingredient listing, and net weight.

 - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

Inspected by

Received by Phone

As per AGR 1268 4/10 CHC Software, Inc.

MICHELLE KIMMEL

1-419-268-9500

As per HEA 5302 4/10 CHC Software, Inc.

Title

R.S./SIT #

2566

Licensor

Mercer County - Celina City Health Department
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