Defiance County General Health District

@ 1300 East Second Street, Suite 100, Defiance, Ohio 43512
Public Health Phone 419-784-3818 Fax 419-782-4979
www.defiancecohealth.org

Defiance County General Health District
Monthly Food Inspection Report

Attached you will find the food inspection report for the selected month. The first two pages
of this report provide a summary of each citation contained in the Ohio Uniform Food Safety
Code.

Pages three and four of this report contain the specific citations for violations observed
during each inspection.

The remainder of the report contains the full inspection report for each establishment.

If you would like more information on the Ohio Uniform Food Safety Code, please contact our
office, or visit http://codes.ohio.gov/oac/3717.

Click the Bookmark tab ( E or "7 )to navigate the document.


http://codes.ohio.gov/oac/3717

Defiance County

OHIO ADMINISTRATIVE FOOD CODE CITATIONS

Q

Public Health

2.1 | Employee health Exclusion from work due to symptoms or illnesses

2.2 | Personal cleanliness Clean hands & arms, Cleaning procedure for hands, When and where to wash hands, Hand antiseptics, Fingernail maintenance, Jewelry, Clothing

2.3 | Hygienic practices Eating, drinking or using tobacco, Discharges from the eyes, nose, & mouth, using Hair restraints, Animals - handling prohibition

2.4 | Supervision Assignment or responsibility, Demonstration of knowledge, Person-in-charge duties

3.0 | Source Safe, unadulterated, & honestly presented

3.1 | Approved Source complies with food law, Correct receiving temperature, Liquid eggs, ice-cream, cheese & milk products pasteurized, Package integrity when receiving,
Ice made from drinking water, Shucked shellfish (packaging & identification),

3.2 | Protection from contamination after receiving Preventing contamination from hands and when tasting, Separation, packaging & segregation of foods, Containers
identified with common name; pasteurized eggs for certain recipes; unapproved additives; Washing fruits and vegetables; Prohibited as ingredient if ice used as exterior
Coolant; Food cannot contact with water or ice; storage between use; Limited use for linens and napkins, wiping cloths and gloves, Clean tableware for 2nd portions &
refills; Cannot refill returnables; food storage; Consumer self-service operations, Returned food & re-service of food

3.3 | Destruction of organisms of public health concern Cooking, Microwave cooking, Plant food cooking for hot holding, Non-continuous cooking, Freezing for parasite
destruction, Reheating for immediate service, Reheating for hot holding Time as a public health control, Variance requirement, Criteria for reduced oxygen packaging

3.4 | Limitation of growth of organisms Time/Temperature controlled for safety foods; thawing procedures; cooling methods and requirements; hot/cold holding
temperatures; date marking and disposition; time as a public health control; variance requirements; reduced oxygen packaging requirements

3.5 | Food identity, presentation and on premises labeling Food properly packaged and labeled, Food honestly presented, Consumer advisory for raw or undercooked foods

3.6 | Discarding or reconditioning unsafe, adulterated or contaminated food Discard food if: Unsafe. From unapproved source; contaminated by restricted/excluded
employee; contaminated by hands, bodily discharges

3.7 | Special requirements for highly susceptible populations Cannot use un-processed juice, must wear gloves when washing fruits or vegetables, may not be serve raw

foods, Use pasteurized eggs, May not use time only for raw eggs, may not re-serve food from patients to others

4.0 | Materials equipment, utensils, linens Material characteristics: Use limitation for cast iron, lead, copper, galvanized metal, sponges, wood, coatings, Nonfood-contact
services must be smooth easily cleanable, non-absorbent, Single-service and single -use articles safe, clean, and may not break-down or contaminate.

4.1 | Design & construction equipment, utensils, linens Durability & strength or equipment, food temperature measuring devices, Cleanability of equipment and surfaces,
Accuracy food temperature measuring and pressure devices, Proper operation for equipment, beverage, and ice units, vending equipment maintained and in proper
working order, dishwasher design, drainage, and measuring devices, Food equipment certification & classification.

4.2 | Equipment, utensils & linens numbers & capacities Capacity of equipment for Cooling, heating & holding; Manual ware washing and sink compartment requirements,
Adequacy ventilation hood systems, Clothes washers and dryers procedures, Utensils, available at salad bar and buffet, Food temperature measuring devices, Manual
ware washing temp. measuring devices, Sanitizing solutions, testing devices

4.3 | Equipment, utensils & linens location & installation Contamination prevention by properly storing food; Fixed equipment installation - spacing or sealing; Fixed
equipment installation - elevation or sealing

4.4 | Equipment, utensils & linens maintenance & operation Equipment repair & proper adjustment; Ware washing equipment cleaning, operation, and requirements;
Required use single service & single use articles; Single service item use and limitation

4.5 | Equipment, utensils & linens cleaning of equipment & utensils Cleaning frequency and methods for equipment, food-contact surfaces, nonfood-contact surfaces;
Loading of soiled items in ware washing machines

4.6 | Equipment, utensils, & linens sanitizing of equipment & utensils Sanitizing frequency and requirements

4.7 | Equip., utensils, linens laundering Clean linens, Frequency of laundering, Storage of soiled linens, Mechanical washing, Use of laundry facilities
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4.8 | Equipment, utensils, & linens protection of clean items Air drying required, Wiping cloth locations; Equipment, utensils, linens, single-service articles, and single-use
articles storage, Storage — prohibitions; Kitchenware and tableware; handling, Preset tableware; equipment and utensils — rinsing restrictions

5.0 | Water, plumbing, and waste requirements: water from approved source, drinking water system maintenance, Drinking water quality standards; Private water system
sampling, adequate capacity and pressure, Alternative water requirements for mobile or temporary

5.1 | Water, plumbing, and waste plumbing system Approved materials for construction, Handwashing sink installation, placement, and proper use, Backflow prevention and
air gap, Toilets, urinals, service sink , Prohibiting a cross connection, Plumbing system maintained in good repair

5.2 | Mobile water tanks Approved materials, design, construction, flushing, disinfection, proper hoses

5.3 | Water, plumbing, and waste removal - sewage, other liquid waste, and rainwater Capacity & drainage; Drainage system; Backflow prevention; Grease trap; Conveying
sewage; Removing waste; Flushing a waste retention tank; Approved sewage disposal system; Other liquid wastes & rainwater

5.4 | Water, plumbing & waste storage - refuse, recyclables & returnables Indoor area and outdoor storage requirements, capacity and availability; Cover receptacle in toilet

room; Cleaning implements & supplies; Location and placement; Cleaning and Removal frequency; Facilities for disposal & recycling - community or individual facility

6.0 | Physical facilities - materials for construction & repair Surface characteristics for indoor and outdoor areas

6.1 | Physical facilities design, construction, and installation Floors, walls & ceilings; Studs, joists, & rafters; Protective shielding light bulbs; Heating, ventilating, & air
conditioning system vents; Design & installation insect control devices; Enclosed toilet room Use prohibition private homes & living or sleeping Quarters ; Separation
living or sleeping quarters

6.2 | Physical facilities #’s & capacities Minimum number handwashing sinks; handwash sink supplies and signs; Waste receptacle disposable towels; Minimum number toilets
& urinals; Availability toilet tissue; Lighting intensity; Mechanical ventilation; Designation dressing areas & lockers; Availability service sinks

6.3 | Physical facilities. location/placement Conveniently located handwashing sinks; Convenience & accessibility toilet rooms; Designated areas employee accommodations;
Segregation & location distressed merchandise; Receptacles, waste handling units, & designated storage areas

6.4 | Physical facilities maintenance & operation Repairing; Cleaning frequency & restrictions; Drying mops; Use limitation absorbent materials on floor; Cleaning plumbing;
Closing toilet room doors; Controlling pests, Removing dead or trapped birds, insects, rodents, and other pests; Storing maintenance tools; Unnecessary items & liter;

7.0 | Poisonous or toxic materials labeling & identification Original containers identifying information; Common name for working containers

7.1 | Poisonous or toxic materials operational supplies & applications Storage separation; Restriction; Use of poisonous or toxic material containers; Sanitizers criteria;
chemical use criteria; restricted use pesticides criteria; Rodent, pest control monitoring and control; Medicines restrictions & storage; Storage first aid supplies; Other
personal care items storage

7.2 | Poisonous or toxic materials storage & display separation; Location

8.0 | Special requirements fresh juice production Proper package and labeling

8.1 | Special requirements heat treatment dispensing freezers Requirements for freezer; Requirements to operate

8.2 | Special requirements custom processing Allowable times; Hide & head segregation; Wrapping or containerized and segregation; Cleaning/sanitizing utensils; Inspection
tag required; Identify products as not for sale

8.3 | Special requirements bulk water machine criteria Water quality standards; Connection to approved water supply; Approved by testing agency; Disinfected last
treatment; Monitoring devices; clean & sanitary condition ;Location of machines

8.4 | Special requirements acidified white rice preparation criteria Description of product; Recipe for product; Method to determine pH; Standard sanitary operation
procedures; Describe training program

9.0 | Criteria for reviewing facilities Specifications on layout; Food equipment; Restrictions; Information on back of license for mobile; Temporary food requirements

20 | 3717-1-20 Existing facilities & equipment Grandfather clause; Replacement equipment & facilities
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State of Ohio

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

Name of facility

AMANDA LEE COFFEE - HICKSVILLE

Check one
T FSO

RFE

License Number
296

Date
05/31/2022

Address
959 E HIGH ST

City/State/Zip Code
HICKSVILLE OH 43526

License holder

*$%5,(/ 0((5=2 %5(1'$ 0((5=2

Inspection Time

Travel Time

Category/Descriptive

&200(5&,%/ &/$66 64

Type of inspection (check all that apply)

: Standard
+ Foodborne

T Critical Control Point (FSO)
. 30 Day

T Process Review (RFE)

+ Complaint T Pre-licensing T Consultation

T Variance Review 1 Follow Up

Follow-up date (if required) Water sample date/result

(if required)

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark designated compliance status (IN, OUT, N/O, N/A) for each numbered item:

IN = in compliance OUT = not in compliance N/O = not observed N/A = not applicable

Compliance Status

Compliance Status

Supervision Time/Temperature Controlled for Safety Food (TCS food)
Person in charge present, demonstrates knowledge, and
1IN FouT TNA performs dutieg P o 23 Tle\ $ ?\:/g Proper date marking and disposition
2 IN OUT : N/A| Certified Food Protection Manager .
T T 24 T IN T out Time as a public health control: procedures & records
Employee Health - N/A T NO
. Management, food employees and conditional employees; Consumer Advisory
3| 1IN touT TNA knowledge, responsibilities and reporting
T IN fouTt . .
. - 25 Consumer advisory provided for raw or undercooked foods
4| 1IN TOUT TN/A| Proper use of restriction and exclusion © N/A
5[ :IN FTOUT TN/A| Procedures for responding to vomiting and diarrheal events Highly Susceptible Populations
Good Hygienic Practices
Y9 26 TN fout Pasteurized foods used; prohibited foods not offered
6| : IN TOUT TN/O| Proper eating, tasting, drinking, or tobacco use - N/A
7| : IN fTouT TN/O| Nodischarge from eyes, nose, and mouth Chemical
Preventing Contamination by Hands 27 T le\ T out Food additives: approved and properly used
8| : IN TOUT TN/O| Hands clean and properly washed : N T ouT
ol : IN  fouTt No bare hand contact with ready-to-eat foods or approved 28 -[- N/A Toxic substances properly identified, stored, used
tNA TNO alternate method properly followed Conformance with Approved Procedures
10| : IN  TOUT 71 N/A| Adequate handwashing facilities supplied & accessible 2 + IN T OUT |Compliance with Reduced Oxygen Packaging, other
Approved Source * N/A specialized processes, and HACCP plan
11| :IN ouT Food obtained fi d
. T 00d obfained Trom approved source 30 TN Tour Special Requirements: Fresh Juice Production
IN fout ) :NA T NO
12 Food received at proper temperature
e 1o 31 TN Tout Special Requirements: Heat Treatment Dispensing Freezers
13|+ IN  touT Food in good condition, safe, and unadulterated “NA T No [P q : pensing
14 :['IN tout (I?eqmreq records available: shellstock tags, parasite 32 T IN T ouT Special Requirements: Custom Processing
: N/A TN/O estruction :NA T NO
Protection from Contamination + N touT
. 33 Special Requirements: Bulk Water Machine Criteria
IN  fouTt .
15| % a 4 N0 Food separated and protected : N/A_t NO
IN OUT | Special Requirements: Acidified White Rice Preparation
©IN_ touT 34
16 T + NIO Food-contact surfaces: cleaned and sanitized ' N/A T N/O |Criteria
N/A
17N touT Proper‘cllisposition of returned, previously served, 35 t N tout Critical Control Point Inspection
. reconditioned, and unsafe food + N/A
Time/Temperature Controlled for Safety Food (TCS food) s T ’\:;‘/‘\ TOUT |0 cess Review
18 TIN Tour Proper cooking time and temperatures T IN 1 ouT
: A TNIO 37 NIA Variance
19 T Il\'l\l/A $(')\1L/J(')I' Proper reheating procedures for hot holding -
:rIN touT Risk Factors are food preparation practices and employee behaviors
20( NIA NI Proper cooling time and temperatures that are identified as the most significant contributing factors to
: foodborne illness.
21 TIN TOUT Proper hot holding temperatures Public health interventions are control measures to prevent
TNA @ NO foodborne iliness or injury.
22| : IN TOUT TN/A| Proper cold holding temperatures

As per HEA 5302A The Baldwin Group, Inc. (11/19)
As per AGR 1268 The Baldwin Group, Inc. (11/19)
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