State of Ohio

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

Name of facility Check one License Number Date

EDGEWELL PERSONAL CARE-MICRO MKT C #3 [JFSO  [xRFE oA / 3o 02/14/2024
Address City/State/Zip Code

1810 PROGRESS WAY SIDNEY OH 45365

License holder Inspection Time Travel Time Category/Descriptive

AVI FOODSYSTEMS INC. 15 5 COMMERCIAL CLASS 1 <25,000 SQ. FT.

Type of inspection (check all that apply)
¥ Standard [ Critical Contro! Point (FSO)
[ Foodborne 30 Day

[J Process Review (RFE)

[ Complaint [JPre-licensing [ Consultation

[ Variance Review [JFoliow Up

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

I 11

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

Proper cold holding temperatures

Supervision Time/Temperature Controlled for Safety Food (TCS food)
Person in charge present, demonstrates knowledge, and
110N Oout EN/A performs dutieg P 9 23 gNI;\/I\ S?:g Proper date marking and disposition
2 IN OUT [XIN/A | Certified Food Protection Manager
2 = & 24 O~ DQour Time as a public health control: procedures & records
Employee Health BEINA O NO
Management, food employees and conditional employees; Consumer Advisory
3|0 DOouT ENA knowledge, responsibilities and reporting O N Oout
4|00IN DIoUT EIN/A | Proper use of restriction and exclusion 25 ENA Consumer advisory provided for raw or undercooked foods
5|OIN [JouT EIN/A | Procedures for responding to vomiting and diarrheal events Highly Susceptible Populations
Good Hygienic Practices 26 O~ Oour Pasteurized foods used; prohibited foods not offered
6 |JIN [JOUT XIN/O| Proper eating, tasting, drinking, or tobacco use [XIN/A
7 |OIN  JouT XEIN/O| No discharge from eyes, nose, and mouth Chemical
Preventing Contamination by Hands 27 %h:z\ Oour Food additives: approved and properly used
8 |OIN [JOoUT EIN/O| Hands clean and properly washed ® IN OJout
9 ON Oout No bare hand contact with ready-to-eat foods or approved % Ona e Substances properly fdentllied, Stoteda usad
EN/A ON/O alternate method properly followed Conformance with Approved Procedures
10 |OIN [JOUT [XIN/A | Adequate handwashing facilities supplied & accessible - 1N OQout Compliance with Reduced Oxygen Packaging, other
Approved Source En/A specialized processes, and HACCP plan
1 Fi i d
1]EIN_[Clout 2od obiained irom approvedisource 30 0w Qour Special Requirements: Fresh Juice Production
OnN QOour ) ENA O NO
12 Food received at proper temperature
CIN/A ] N/O
31 0 N Qout Special Requirements: Heat Treatment Dispensing Fr
13 (EIN [Jout Food in good condition, safe, and unadulterated XINA O NO P q : Ispensing Freezers
14 OnN Qout Reqmreld records available: shellstock tags, parasite 32 O N OQout Special Requirements: Custom Processing
EIN/A ONO destruction ENA O NO
Protection from Contamination O N CJouT _ ] . _ o
EIN CouT 33 Special Requirements: Bulk Water Machine Criteria
15 Cinva O No Food separated and protected XINA [ N/O
0N LIouT 34|00 N [OOUT |Special Requirements: Acidified White Rice Preparation
1 Food-contact surfaces: cleaned and sanitized XInvA N/O | Criteria
®|Ena O No =
17|EIN OQout Proper disposition of returned, previously served, 35|00 N Oourt Critical Control Point Inspection
reconditioned, and unsafe food | {EIN/A
Time/Temperature Controlled for Safety Food (TCS food) 36 EJZ‘\ OOUT |5 cess Review
18 O~ Qour Proper cooking time and temperatures 1 O N Cout
ENA CINO 37 ENA Variance
19 O [Jour Proper reheating procedures for hot holding
ENa OnNo . .
ON DCout Risk Factors are food preparation practices and employee behaviors
20 NA Proper cooling time and temperatures that are identified as the most significant contributing factors to
ENA OINO foodbome illness.
21 O [CJout Proper hot holding temperatures Public health interventions are control measures to prevent
EnNA ONO foodbomne illness or injury.
22 [[xIIN [Jout ONA

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

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

Name of Facility Type of Inspection Date
EDGEWELL PERSONAL CARE-MICRO MKT C #3 sta 02/14/2024

GOOD RETAIL PRACTICES

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

Safe Food and Water Utensils, Equipment and Vending
38 | OIN JouT [EIN/A [IN/O | Pasteurized eggs used where required 54| @IN OouT Foo.d and nonfood-contact surfaces cleanable, properly
39 [N OJout ENA Water and ice from approved source designed, constructed, and used
Food Temperature Control 55| CJIN CJouT ENA Warewashing facilities: installed, maintained,
Proper cooling methods used; adequate equipment Used: fest strips
40| BN Oout LA Onio for temperature control 56| &IIN [JouT Nonfood-contact surfaces clean
41| CIIN CJOUT EN/A CIN/O | Plant food properly cooked for hot holding Physical Facilities
42| CIN CJouT BENA [CIN/O | Approved thawing methods used 57| CJIN [JOUT XIN/A | Hot and cold water available; adequate pressure
43| BIN OJouT ONiA Thermometers provided and accurate 58| [JIN Jout Plumbing installed; proper backflow devices
Food ldentification BEnalNo
44] BN JouT | Food properly labeled; original container .
Prevention of Food Contamination 59| CJIN [JOUT [XIN/A | Sewage and waste water properly disposed
45| @IN [JouT Insects, rodents, and animals ot present/outer 60| CJIN [JOUT [KIN/A | Toilet facilities: properly constructed, supplied, cleaned
openings protected 61| EIN JOUT CON/A | Garbage/refuse properly disposed; facilities maintained
46| @IN CJout 32?;3’;‘2“2};;’2,2{,‘3"9"‘9" during food preparation, 62| E@IN CJouT Physical facilities installed, maintained, and clean;
47| N OouT EINA Personal cleanliness ONvaONoO figgsIim eliEE0r dikRg drses
48 | OIN JouT EIn/a CIN/O | Wiping cloths: properly used and stored 63| BN QouT Adequate ventilation and lighting; designated areas used

49| OIN JouT EINA  [CIN/O | Washing fruits and vegetables 64| CIIN CIOUT EIN/A | Existing Equipment and Facilities

Proper Use of Utensils

50 | CIIN JouTt Bdn/A [IN/O | In-use utensils: properly stored Administrative
Utensils, equipment and linens: properly stored, 65 IN [JOUT [IN/A | 901:3-4 OAC

51| 0N [JOUT EINA dried, handled BN LiouT O
Single-use/single-service articles: properly

52| BEIN [JouT [IN/A stored, used 66| CJIN CJOUT EIN/A | 3701-21 OAC

53| IN OouT EN/A [IN/O | Slash-resistant, cloth, and latex glove use

Observations and Corrective Actions
Mark "X" in appropriate box for COS and R: COS = corrected on-site during inspection R = repeat violation

Item No. | Code Section Priority Level Comment COS| R
Comment/ Obs Cold Food Machine= < 41 F(food) Good! O
Frozen Food Machine= -7 F (air) Good!
HL's= OK
Satisfactory at time of inspection.

Person in Charge Date
02/14/2024
Environmental Health Specialist Licensor:
RUSTY SCHWEPE, REHS RS/SIT# 2993 Sidney-Shelby County Health Department

PRIORITY LEVEL: C=CRITICAL NC = NON-CRITICAL

As per HEA 5302B The Baldwin Group, Inc. (11/19) P 2 2
As per AGR 1268 The Baldwin Group, Inc. (11/19) age £ of £



State of Ohio

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

Name of facility Check one License Number Date
- FSO RFE - <
EDGEWELL PERSONAL CARE-MICRO MKT C #2 a X '>7-~'—3_j\3 /2 ) 02/14/2024
Address City/State/Zip Code
1810 PROGRESS WAY SIDNEY OH 45365
License holder Inspection Time Travel Time Category/Descriptive
AVI FOODSYSTEMS INC. 15 5 COMMERCIAL CLASS 1 <25,000 SQ. FT.

Type of inspection (check all that apply)

[XIStandard [ Critical Control Point (FSO)

[ Foodbome [J30 Day

[dComplaint [JPre-licensing [ Consuitation

[ Process Review (RFE) [JVariance Review [JFollow Up

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

I 11

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 NJA = not applicable

Compliance Status

Compliance Status

Supervision Time/Temperature Controlled for Safety Food (TCS food)
Person in charge present, demonstrates knowledge, and
1{0ON OQouT [EIN/A performs dutieg P e 23 ghll/h:\ E(::/‘g Proper date marking and disposition
2|OIN [JouT EN/A | Certified Food Protection Manager o
O = = 24 0w Oout Time as a public health control: procedures & records
Employee Heaith ENA O NO
Management, food employees and conditional employees; Consumer Advisory
3|0N- CJouT BENvA knowledge, responsibilities and reporting O N CouT
4|CIIN CJOUT EN/A | Proper use of restriction and exclusion 25 ENA Consumer advisory provided for raw or undercooked foods
5|OIN [JOUT [KIN/A | Procedures for responding to vomiting and diarrheal events Highly Susceptible Populations
Good Hygienic Practices 26 0w [Jout Pasteurized foods used; prohibited foods not offered
6 |0IN JOUT [EIN/O| Proper eating, tasting, drinking, or tobacco use BEIN/A
7|OIN OouT EN/O| No discharge from eyes, nose, and mouth Chemical
Preventing Contamination by Hands 27 %dz\ O our Food additives: approved and properly used
8 |[JIN [JOUT XEIN/O| Hands clean and properly washed ® N Oout
9 OnN dout No bare hand contact with ready-to-eat foods or approved 2 ONA Toxic substances properly identified, stored, used
A CIno altemste method properly followed Conformance with Approved Procedures
10 |OIN [JOUT [XIN/A | Adequate handwashing facilities supplied & accessible . O IN ClouT |Compliance with Reduced Oxygen Packaging, other
Approved Source XIN/A specialized processes, and HACCP plan
1 Food i fi
11BN _Clout ood obtained from appraved source 30 O~ Qour Special Requirements: Fresh Juice Production
N Oout . Ena O NO
12 OIna B N Food received at proper temperature
. . 31 O N CJour Special Requirements: Heat Treatment Dispensing Freezers
13| BIN OQout Food in good condition, safe, and unadulterated pINA O NO
14 OnN Qout Requnret_:l records available: shellstock tags, parasite 39 O N Qourt Special Requirements: Custom Processing
BN N0 destruction BEIna O NO
Protection from Contamination
BN [JouT 33 O~ Oout Special Requirements: Bulk Water Machine Criteria
15 Clna [ N Food separated and protected ENA O NO
34|00 IN [JOUT |Special Requirements: Acidified White Rice Preparation
16 E}:\T/A E?bg Food-contact surfaces: cleaned and sanitized EN/A O NO | Criteria
Proper disposition of returned, previously served, 35 O~ Oout Critical Control Point Inspection
17|®N Oout reconditioned, and unsafe food [N/A
Time/Temperature Controlled for Safety Food (TCS food) 36 gb:; OOUT | o cess Review
18 N CJout Proper cooking time and temperatures O N Oout
EnvA ONO 37 ENA Variance
19 0N OJout Proper reheating procedures for hot holding
BENA CNO
ON OJout Risk Factors are food preparation practices and employee behaviors
20 Proper cooling time and temperatures that are identified as the most significant contributing factors to
g
BIN/A CINO foodborne iliness.
21| N Qout P hold Public health | i trol
EINA CINO roper hot holding temperatures ublic health interventions are control measures to prevent

foodborne iliness or injury.

22 [BIN  [JouT CON/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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State of Ohio

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

Name of Facility Type of Inspection Date
EDGEWELL PERSONAL CARE-MICRO MKT C #2 sta 02/14/2024
| GOOD RETAIL PRACTICES
Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.
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 NJA = not applicable
1 Safe Food and Water Utensils, Equipment and Vending
38| OIN Oout Ena [IN/O | Pasteurized eggs used where required 54| ®IN QouTt Food and nonfood-contact surfaces cleanable, properly
39 [CIN CJOuT ENA Water and ice from approved source designed, constructed, and used
Food Temperature Control 55| CIN [louT ENA \:\éz:je.v;/eassth:g f;':!cilities: installed, maintained,
O Proper cooling methods used; adequate equipment i P
40 | BN Oout Ona DINO |4, temperature control 56| BdIN JouTt Nonfood-contact surfaces clean
41| OiIN OouT BENA [CIN/O | Plant food properly cooked for hot holding Physical Facilities
42| OIN JOUTBEN/A CIN/O | Approved thawing methods used 57 OIIN [JOUT BEN/A | Hot and cold water available; adequate pressure
43 | BN JouT CNA Thermometers provided and accurate 58 OIN [JouT Plumbing installed; proper backflow devices
Food Identification EnaINo
44| EIiN OouT IFood properly labeled; original container -
Prevention of Food Contamination 59| CIIN [JOUT BEN/A | Sewage and waste water properly disposed
45| @IN CJouT Insects, rodents, and animals not present/outer 60 | CJIN CJOUT BEN/A | Toilet facilities: properly constructed, supplied, cleaned
openings protected 61| BN CJouT CIN/A | Garbage/refuse properly disposed: facilities maintained
46 |@IN CJout gtg’r‘;zrgga(};gglg;e"e"‘ed gunig ford preparatian, 62| E@IN [ouT Physical facilities installed, maintained, and clean;
47 | CIiIN OouT BIN/A Personal cleanliness OnaONo dogs In outdoordiring arsss
48| OIN OouT XINJA [N/O | Wiping cloths: properly used and stored 63| IN CJour Adequate ventilation and lighting; designated areas used
49 | N _CJouT BEIN/A_[IN/O | Washing fruits and vegetables 64| CIN CIOUT [EIN/A | Existing Equipment and Facilities
Proper Use of Utensils
50 | OIN JouT BIN/A [IN/O | In-use utensils: properiy stored Administrative
Utensils, equipment and linens: properly stored, 65 IN [JOUT [[IN/A | 901:3-4 OAC
51(OIN [JouT Enva dried, handled BN D o
Single-use/single-service articles: properly
52 | BN CJouTt CINA stored, used 66 [ CJIN CJouT BEN/A | 3701-21 OAC
53 | JIN CJouT BINVA ON/O | Slash-resistant, cloth, and latex glove use
Observations and Corrective Actions
Mark "X* in appropriate box for COS and R: COS = corrected on-site during inspection R = repeat violation
Item No. | Code Section Priority Level Comment COS| R
Comment/ Obs Cold Food Machine= < 41 F(food) Good! (mEm]
HL= OK
Satisfactory at time of inspection.

Person in Charge

Date
02/14/2024

Environmental Health Specialist

RUSTY SCHWEPE, REHS

RS/SIT# 2993

Licensor:

Sidney-Shelby County Health Department

PRIORITY LEVEL: C=CRITICAL NC = NON-CRITICAL
As per HEA 5302B The Baldwin Group, Inc. (11/19)
As per AGR 1268 The Baldwin Group, Inc. (11/19)

Page 2 of 2




State of Ohio

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

Name of facility Check one License Number Date
EDGEWELL PERSONAL CARE-MICRO MKT C #1 [OFSO [xRFE LO QI3[ o 2| 02142024
Address City/State/Zip Code
1810 PROGRESS WAY SIDNEY OH 45365
License holder Inspection Time Travel Time Category/Descriptive
AVIFOODSYSTEMS INC. 15 5 COMMERCIAL CLASS 1<25,000 SQ. FT.

Type of inspection (check all that apply)

B Standard [ Critical Control Point (FSO)

[ Foodbome []30 Day

[OProcess Review (RFE)

O Complaint [JPre-licensing [ Consultation

[ Vvariance Review [JFollow Up

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

1! 1

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 QUT = 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
110N Oout EN/A performs dutieg P ¢ 23 E":;: E?:/Jg Proper date marking and disposition
2 IN OUT [XIN/A | Certified Food Protection Manager ]
O O X 24 Omw Dour Time as a public health control: procedures & records
Employee Health BEEANA O N/O
Management, food employees and conditional employees; Consumer Advisory
3|LIN- [JouT XA knowledge, responsibilities and reporting OmN COout
4|0IN_ JoUT EINA | Proper use of restriction and exclusion 25 ENA Consumer advisory provided for raw or undercooked foods
5O JouT EIN/A | Procedures for responding to vomiting and diarrheal events Highly Susceptible Populations
Good Hygienic Practices 26 O W Qour Pasteurized foods used; prohibited foods not offered
6 | [JouT HN/O| Proper eating, tasting, drinking, or tobacco use FIN/A :
7|ON [JouT XN/ | No discharge from eyes, nose, and mouth Chemical
Preventing Contamination by Hands 27 %NI;:\ Oour Food additives: approved and properly used
8 [N [OouT EN/O| Hands clean and properly washed & N O ouT
9 ON Oout No bare hand contact with ready-to-eat foods or approved - OnNa Toxic substances properly identified, stored, used
BINA OON/O alternate method properly followed Conformance with Approved Procedures
10 |0IN [JouT [XIN/A | Adequate handwashing facilities supplied & accessible N O N CJouT [Compliance with Reduced Oxygen Packaging, other
Approved Source XIN/A specialized processes, and HACCP plan
T F tained fi i sour
11BN Doy ood obtalned from approved sauice 30 %;Z‘\ EONL/JJ Special Requirements: Fresh Juice Production
12 O Oout Food received at proper temperature
/A [X] N/O O N Oout i ) ) i
12|@N Qout Food in good condition, safe, and unadulterated 3|@mNna O o | Special Requirements: Heat Treatment Dispensing Freezers
14 %LT/A Eﬁ/lg dR:;l:LZ?O:\ecords available: shellstock tags, parasite 22 gdz E(;L/J(‘)I’ Special Requirements: Custom Processing
Protection from Contamination
EIN LCJouT 33 O w Qour Special Requirements: Bulk Water Machine Criteria
15 Clna O o Food separated and protected =INA O NO
O IN CJOUT |Special Requirements: Acidified White Rice Preparation
ON Clout 3
Food-contact surfaces: cleaned and sanitized N/A N/O |Criteria
"% | Ena ONO = E
Proper disposition of returned, previously served, 35 OnN out Critical Control Point Inspection
17 |BEIN- [JouT reconditioned, and unsafe food 3 N/A
Time/Temperature Controlled for Safety Food (TCS food) 36 gh'"":\ OOUT |, cess Review
18 O~ CJour Proper cooking time and temperatures Ow OouT
XIN/A OON/O 37 ENA Variance
19 QN - [Jout Proper reheating procedures for hot holding
XnA ONO
ON Oout Risk Factors are food preparation practices and employee behaviors
20 NIA Proper cooling time and temperatures that are identified as the most significant contributing factors to
BINA CINO foodborne illness.
21 [N Dout Proper hot holdi " Public health interventi trol t
ENA CINO roper hot holding temperatures ublic health interventions are control measures to prevent

foodborne iliness or injury.

22BN [Jout [CIN/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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State of Ohio

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

Name of Facility
EDGEWELL PERSONAL CARE-MICRO MKT C #1

Type of Inspection
sta

Date

02/14/2024

=

GOOD RETAIL PRACTICES

Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.

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

I

Safe Food and Water

Utensils, Equipment and Vending

38

N Oout Enva

Owno

Pasteurized eggs used where required

39

N [JouT [EnA

Water and ice from approved source

54

N Oout

Food and nonfood-contact surfaces cleanable, properly
designed, constructed, and used

I

Food Temperature Control

Proper cooling methods used; adequate equipment

55

O Oout Ewa

Warewashing facilities: installed, maintained,
used; test strips

40| BN Oout Onva TN | ¢ temperature control 56| BIN Oout Nonfood-contact surfaces clean
41| [OQN OouT EN/A [IN/O | Plant food properly cooked for hot hoiding Physical Facilities
42| OIN CJouT @NA [IN/O | Approved thawing methods used 57| [JIN [CJOUT [EIN/A | Hot and cold water available; adequate pressure
43 | BN QJout OnA Thermometers provided and accurate 58| OQIN JouT Plumbing installed; proper backflow devices
Food Identification EnACNO
44 | BdIN [JouT I Food properly labeled; original container -
Prevention of Food Contamination 59| OJIN CJOUT EIN/A | Sewage and waste water properly disposed

2| EIN CJouT Insects, rodents, and animals not present/outer 60| CIIN CJOUT BEIN/A | Toilet facilities: properly constructed, supplied, cleaned

openings protected 61| XIN [JouT ON/A | Garbage/refuse properly dispased; facilities maintained
46 |EIN CJout ;g’:;;’:gaj;gglg)’,e"emed Sering food repretion, 62| EIN JouT Physical facilities installed, maintained, and clean;

: d o
47 | OIN Oout ENA Personal cleanliness ONAONO 9605 In Gutiidordining aress
48 |OIN CJouT EIN/A  CIN/O | Wiping cloths: properly used and stored 63| [XIIN [JouT Adequate ventilation and lighting; designated areas used
49| CIN CJout v CIN/O | Washing fruits and vegetables 64| OIN JOUT EIN/A | Existing Equipment and Facilities
Proper Use of Utensils

50 | (JiN Jout Ewa [N/O | In-use utensils: properly stored Administrative

Utensils, equipment and linens: properly stored, 65| XIN [JOUT [JN/A | 901:3-4 OAC
51 (N OQouT ENA dried, handled = =

Single-use/single-service articles: properly
52| BEIN Oout OnA stored, used 66| CIIN CJOUT EIN/A | 3701-21 OAC
53 | OIN OJouT BEIN/A CIN/O | Slash-resistant, cloth, and latex glove use

Observations and Corrective Actions

Mark "X" in appropriate box for COS and R: COS = corrected on-site during inspection R = repeat violation

Item No. | Code Section Priority Level Comment COS| R
Comment/ Obs Cold Food Machine= < 41 F(food) Good! O g
HL= 0K
Satisfactory at time of inspection.

Person in Charge

Date
02/14/2024

Environmental Health Specialist
RUSTY SCHWEPE, REHS

RS/SIT# 2993

Licensor:

Sidney-Shelby County Health Department

PRIORITY LEVEL: C=CRITICAL NC = NON-CRITICAL

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

Page 2 of 2




State of Ohio

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

Name of facility Check one License Number Date

IVEX PACKAGING PLANT 2 MICRO MARKET C OFSO [x]RFE 02001\3 3 / O | 02/14/2024
Address City/State/Zip Code

2600 CAMPBELL ROAD SIDNEY OH 45365

License holder Inspection Time Travel Time Category/Descriptive
AVIFOODSYSTEMS 15 5 COMMERCIAL CLASS 1 <25,000 SQ. FT.

Type of inspection (check all that apply)
[d Standard [ Critical Control Point (FSO)
O Foodborne 130 Day

[ Process Review (RFE)

O Complaint [JPre-licensing  [J Consultation

[ variance Review [JFollow Up

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

11 I

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 NJ/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 )
1|OIN OouT EENA performs dutieg B 9 23 %I\:;\:\ g?\;g Proper date marking and disposition
2 IN OUT [X]N/A | Certified Food Protection Manager
= o = === Health 24 gb::\ g ?\:}g Time as a public health control: procedures & records
mployee Hea
Management, food employees and conditional employees; Consumer Advisory
3|00 CJouT BIN/A knowledge, responsibilities and reporting OIN Oour ]
4|0IN CJOUT EN/A | Proper use of restriction and exclusion 25 ENA Consumer advisory provided for raw or undercooked foods
5N CJOUT [EIN/A | Procedures for responding to vomiting and diarrheal events Highly SUSCG-F"i!"? Populations I
Good Hygienic Practices 26 O N OJout Pasteurized foods used; prohibited foods not offered
6 |[JIN [JOUT EIN/O| Proper eating, tasting, drinking, or tobacco use EIN/A _
7 |OIN OJouT [XIN/O| No discharge from eyes, nose, and mouth Chemical
Preventing Contamination by Hands 27 %’\:;1 Oour Food additives: approved and properly used
8 |OiN [JouT XIN/O| Hands clean and properly washed ® IN OJout
9 OiN Qdout No bare hand contact with ready-to-eat foods or approved 28 Ona Toxic substances properly identified, stored, used
ENA N0 altemate method properly followed Conformance with Approved Procedures
10 |IN [JOuT [EIN/A | Adequate handwashing facilities supplied & accessible o O N OOouT |Compliance with Reduced Oxygen Packaging, other
Approved Source Bnva specialized processes, and HACCP plan
1 IN ouT Food obtained fi d
& 0 20d obiained ffom approved source 30 %'\::\ S?\:/‘g Special Requirements: Fresh Juice Production
12 SII:;A %?\,L/g Food received at proper temperature
O N Oout ) ) i ) )
13|E@IN Oourt Food in good condition, safe, and unadulterated 3@na O No | Special Requirements: Heat Treatment Dispensing Freezers
14 N dout Reqmresj records available: shellstock tags, parasite 32 O N Oout Special Requirements: Custom Processing
EnA ONO destruction EENA O NO
Protection from Contamination
EIN CJouT 33 O~ Dout Special Requirements: Bulk Water Machine Criteria
15 Cina O vo Food separated and protected EINA O N0
— 34|00 IN JOUT |Special Requirements: Acidified White Rice Preparation
16 %::;A S?ﬂllj(;r Food-contact surfaces: cleaned and sanitized IN/A [ N/O | Criteria
Proper disposition of returned, previously served, 35 O w~ Oout Critical Control Point Inspection
17| BN - CJOuT reconditioned, and unsafe food BAN/A
Time/Temperature Controlled for Safety Food (TCS food) 36 g'\::\ OOUT |p cess Review
18 ON [Jout Proper cooking time and temperatures
ENA CINO 37 0N Oour Variance
N/A
IN Oout i ) &
19 O Proper reheating procedures for hot holdin
ENA CINO P op 9
ON DCout Risk Factors are food preparation practices and employee behaviors
20 Proper cooling time and temperatures that are identified as the most significant contributing factors to
ENA ONO g s
foodborne illness.
21 gl:lA gg}g Proper hot holding temperatures Public health interventions are control measures to prevent
foodborne iliness or injury.
22 [N [JouT CIN/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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State of Ohio

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

Name of Facility
IVEX PACKAGING PLANT 2 MICRO MARKET C

Type of Inspection
sta

Date
02/14/2024

L

GOOD RETAIL PRACTICES

Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.

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 NJA = not applicable

HL= OK
Satisfactory at time of inspection.

*Will check on beverage machine backflow requirement with plumbing inspector.

| Safe Food and Water Utensils, Equipment and Vending
38 | AIN JouT [xN/A [ON/O | Pasteurized eggs used where required 54| @IN DOouT Foo_d and nonfood-contact surfaces cleanable, properly
39 | EIN JOUT ON/A Water and ice from approved source designed, constructed, and used
| Food Temperature Control 55| CIN ClouT EN/A Warewashing facilities: installed, maintained,
Proper cooling methods used; adequate equipment used; test strips
40 | EN Oout Ona OON/O |, temperature control 56| EIN [JouT Nonfood-contact surfaces clean
41 |ON OJouT ®NA [IN/O | Plant food properly cooked for hot holding Physical Facilities
42| IN CJOUT BAN/A LCIN/O | Approved thawing methods used 57| IIN [JOUT [IN/A | Hot and cold water available; adequate pressure
43 | BN Jout ONA Thermometers provided and accurate 58| pIN Jout Plumbing installed; proper backflow devices
| Food ldentification CvaCINO
44 l BN Oout 1 Food properly labeled; original container -
| Prevention of Food Contamination 59| BIN [JOUT [ON/A | Sewage and waste water properly disposed
45| @IN [JouT Insects, rodents, and animals not presentouter 60| CIIN CJouT [XINVA | Toilet facilities: properly constructed, supplied, cleaned
openings protected 61| BIIN CJOUT [IN/A | Garbagefrefuse properly disposed; facilities maintained
46 |E@IN Oout sct‘;?;zg‘ga(}:ggl e Rl sl 62| @IN CJouT Physical facilities installed, maintained, and clean;
47 | CIIN Clout BIN/A Personal cleanliness OnvAQNo J9gsin GUCOSRINIG arees
48 | OIN [Jout Ena ONO Wiping cloths: properly used and stored 63| [EIN JouTt Adequate ventilation and lighting; designated areas used
49 | CIN_CJouT BEINiA_CIN/O | Washing fruits and vegetables 64| CIIN CJOUT [EIN/A | Existing Equipment and Facilities
| Proper Use of Utensils
50 | OIN Oout Enia [N/ | In-use utensils: properly stored Administrative
51| [N [JouT ENA cljJr::g’sirl\sa,ned(?:(ijpment and linens: properly stored, 65| [€]IN [JOUT CJN/A | 901:3-4 OAC
52| BE@IN ClouT CIN/A S{g%g:ltitaelzingle-sewiw articles: properly 66| CIN [JOUT BN/A | 370121 OAC
53 [ JIN [CJouT mN/A [ON/O | Slash-resistant, cloth, and latex glove use
Observations and Corrective Actions
Mark "X" in appropriate box for COS and R:  COS = corrected on-site during inspection R = repeat vialation
ftem No. | Code Section Priority Level Comment COS| R
Comment/ Obs Cold Food Machine= < 41 F (food) Good! oo

Person in Charge

Date
02/14/2024

Environmental Health Specialist
RUSTY SCHWEPE, REHS

RS/SIT# 2993

Licensor:

Sidney-Shelby County Health Department

PRIORITY LEVEL: C=CRITICAL NC = NON-CRITICAL
As per HEA 5302B The Baldwin Group, Inc. (11/19)
As per AGR 1268 The Baldwin Group, Inc. (11/19)
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State of Ohio

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

Name of facility Check one License Number Date

IVEX PACKAGING PLANT 1 MICRO MARKET C [OFsO [xRFE A023 31/ 02/14/2024

Address City/State/Zip Code

456 S. STOLLE AVENUE SIDNEY OH 45365

License holder Inspection Time Travel Time Category/Descriptive

AVI FOODSYSTEMS 15 5 COMMERCIAL CLASS 1 <25,000 SQ. FT.

Type of inspection (check all that apply)

[d Standard [ Critical Control Point (FSO)

O Foodborne [130 Day

O cComplaint [JPrelicensing ] Consultation

O Process Review (RFE) [ Variance Review [JFollow Up

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

I i

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 [JOUT [XNA performs dutieg P g 23 Eh:z\ g?\:;g Proper date marking and disposition
2 IN OUT [X]|N/A | Certified Food Protection Manager |
o = = T TR 24 gh::\ g?\:/g Time as a public health control: procedures & records
mployee Hea .
Management, food employees and conditional employees; Consumer Ad;;isory
3|0N- CJouT ENA knowledge, responsibilities and reporting -
25 Omw Qour Consumer advisory provided for raw or undercooked foods
4O JOouT [XIN/A | Proper use of restriction and exclusion EN/A P
5|OIN [JOUT XIN/A | Procedures for responding to vomiting and diarrheal events Highly Sdécebtible POPU““?U% g
Good Hygienic Practices 26 O™ DOour Pasteurized foods used; prohibited foods not offered
6 |OIN [JouT XIN/O| Proper eating, tasting, drinking, or tobacco use FIN/A N
7| CIIN  JouT [XIN/O| No discharge from eyes, nose, and mouth Chemical
Preventing Contamination by Hands 27 %'\m LoUT | ood additives: approved and properly used
8 |OIN [Jout EN/O| Hands clean and properly washed E IN CJour
o| N [Jout No bare hand contact with ready-to-eat foods or approved £8 Ona TORPREbSIANCES propen kISt Sihredh [5ed
BENA OINO SlomEiRimetiod pecpedy faloved Conformance with Approved Procedures
10 |OIN CJOUT [XIN/A | Adequate handwashing facilities supplied & accessible g O N OouT |Compliance with Reduced Oxygen Packaging, other
Approved Source ENA specialized proc and HACCP plan
T d i
11BN _CJoy £09d obtained. from approved;source 30 %I\::\ g?";g Special Requirements: Fresh Juice Production
12 LN OJout Food received at proper temperature
On/A B N/O
31 O~ Qour Special Requirements: Heat Treatment Dispensing Fr
13BN [JouT Food in good condition, safe, and unadulterated EnA Ono PP a : pensing Freezers
14 g::;A SS/UOT E:S:IE?O:?COMS available: shellstock tags, parasite 32 %Nl;\:\ gc:/'g Special Requirements: Custom Processing
Protection from Contamination
BN Jout Food ted and protected 33 gN"/\i\ g?ql;g Special Requirements: Bulk Water Machine Criteria
15 0od separated and protecte:
g:::A SSL/JOT 34|00 IN CJOUT |Special Requirements: Acidified White Rice Preparation
Food-contact surfaces: cleaned and sanitized N/A N/O | Criteria
'8 | Enva O NO = E
Proper disposition of returned, previously served, Omw out iti i i
17|@N Oout rec:nditigr?ed, g unsatfje foodp y 35 ENA Critical Control Point Inspection
Time/Temperature Controlled for Safety Food (TCS food) 36 gl\:: DOUT |5/ cess Review
18 Ow QJour Proper cooking time and temperatures
EINA CINO a7|[H N OOUT |y iance
EN/A
19 O [Jout Proper reheating procedures for hot holding
XA OONO
ON CouT Risk Factors are food preparation practices and employee behaviors
20 NIA Proper cooling time and temperatures that are identified as the most significant contributing factors to
BaNA CINO foodborne illness.
o1 |OIN [JOUT p ) : . "
roper hot holding temperatures Public health interventions are control measures to prevent
EINvA COINO foodborne illness or injury.
22 |BIN  JouT EIN/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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State of Ohio

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

Name of Facility
IVEX PACKAGING PLANT 1 MICRO MARKET C

Type of Inspection
sta

Date
02/14/2024

[

GOOD RETAIL PRACTICES

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

Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.

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

| Safe Food and Water Utensils, Equipment and Vending
38 | CIIN CJout BEIna [JN/O | Pasteurized eggs used where required 54| BEIN CJOUT Foo.d and nonfood-contact surfaces cleanable, properly
39| COIN OouT BEN/A Water and ice from approved source designed, constructed, and used
| Food Temperature Control 55| CIN [JouT EN/A \:\iae;e.v:::thsirtl:pfsacilities: installed, maintained,
Proper cooling methods used; adequate equipment !
40| BN Oout Ona OIN/O ¢, temperature control 56| EIN CJout Nonfood-contact surfaces clean
41 |[OIN OJouT ENA [IN/O | Plant food properiy cooked for hot holding Physical Facilities
42 |OIN CJouT EN/A CIN/O | Approved thawing methods used 57| N CJouT [EIN/A | Hot and cold water available; adequate pressure
43| BN Oout OONAa Thermometers provided and accurate 58| JIN Jout Plumbing installed; proper backflow devices
Food Identification EnaCNo
44] BdIN JouT | Food properly labeled; original container so| CIN CJoUT ENA| S -
| Prevention of Food Contamination Sege ani wastswater prapevdishosed
45| @IN CJouT Insects, fodents, and animals not presentiouter 60| CJIN CJOUT [XIN/A | Toilet facilities: properly constructed, supplied, cleaned
openings protected 61| BN Jout OIN/A | Garbage/refuse properly disposed; facilities maintained
46| E@IN CJout ggp;ggﬂggg,g;eve"ted ik gCe PR AT, 62| @IN CJouT Physical facilities installed, maintained, and clean;
47| CIin Olout XA Personal cleanliness ONANO J0g5 In Glildger dining oREds
48| OIN JouT EINnA OO | Wiping cloths: properly used and stored 63| XIN Jout Adequate ventilation and lighting; designated areas used
49| ON_CJouT BN/ CIN/O | Washing fruits and vegetables 64| CJIN CJOUT BAN/A | Existing Equipment and Facilities
| Proper Use of Utensils
50 | CIIN [JouT BInra [IN/O | In-use utensils: properly stored Administrative
51| N JouT @ENA tlilr::z?irl]sa,n%?:;pment and linens: properly stored, 65| IN [JOUT [IN/A | 901:3-4 OAC
52| E@IN [JouT CINA Stigrg;:’-lijsseégingle-service articles: properly 66| OIN CIoUT @A | 370121 oAC
53 | CIIN JouT EEN/A [IN/O | Slash-resistant, cloth, and latex glove use
Observations and Corrective Actions
Mark "X" in appropriate box for COS and R: COS = corrected on-site during inspection R = repeat violation
Item No. | Code Section Priority Level Comment COS| R
Comment/ Obs Cold Food Machine= <41 F (food) Good! O g
HS= 0K
Satisfactory at time of inspection.

Person in Charge

Date
02/14/2024

Environmental Health Specialist

RUSTY SCHWEPE, REHS

RS/SIT# 2993

Licensor:

Sidney-Shelby County Health Department

PRIORITY LEVEL: C=CRITICAL NC = NON-CRITICAL

As per HEA 5302B The Baldwin Group, Inc. (11/19)
As per AGR 1268 The Baldwin Group, Inc. (11/19)
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State of Ohio

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

Name of facility Check one License Number Date

CARGILL OIL SEED - SIDNEY - MARKET C [OFsO [XRFE Do L3 (7)) | 021412004
e ——

Address City/State/Zip Code

2400 INDUSTRIAL DRIVE SIDNEY OH 45365

License holder Inspection Time Travel Time Category/Descriptive

AVI FOODSYSTEMS, INC.

60

5

COMMERCIAL CLASS 1 <25,000 SQ. FT.

Type of inspection (check all that apply)

[X] Standard  [] Critical Control Point (FSO)

[ Foodborne []30 Day

[ Process Review (RFE)

O cComplaint [JPredicensing [J Consultation

[ variance Review [JFollow Up

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

I I

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
1({ON CJouT BENA pérforms dutieg B 9 23 g'\:; Ezl/g Proper date marking and disposition
2 IN OUT [XIN/A | Certified Food Protection Manager
O O & 24 0w Dour Time as a public health control: procedures & records
Employee Health EINA [ N/O
Management, food employees and conditional employees; Consumer Advisory
3|0 Dout BEINA knowledge, responsibilities and reporting O N Clout
4|CIN CJoUT EN/A | Proper use of restriction and exclusion 25 EN/A Consumer advisory provided for raw or undercooked foods
5|OIN [JOUT BIN/A | Procedures for responding to vomiting and diarrheal events Highly Susceptible Populations
Good Hygienic Practices 26 O W [Jout Pasteurized foods used; prohibited foods not offered
6 |OIN [JouT BIN/O| Proper eating, tasting, drinking, or tobacco use EIN/A
7|OIN JouT EIN/O| No discharge from eyes, nose, and mouth Chemical
Preventing Contamination by Hands 27 % 'J;"A Oour Food additives: approved and properly used
8 |CJIN [Jout KN/O| Hands clean and properly washed & N CJouT
9 ON Cout No bare hand contact with ready-to-eat foods or approved 28 OnNA Toxic substances properly identified, stored, used
Ena ONo altemate method properly followed Conformance with Approved Procedures
10 |JIN [JOUT [XIN/A | Adequate handwashing facilities supplied & accessible 2 0O N Oout Compliance with Reduced Oxygen Packaging, other
Approved Source [XIN/A specialized processes, and HACCP plan
T Food obtai fi
1|EN_CJou o cbieiqed fom approyedsoutce 30 %d/’: E?ql/g Special Requirements: Fresh Juice Production
12 g:’;A B%L/g Food received at proper temperature
O N Qout ’ ' . . .
13|@N DOout Food in good condition, safe, and unadulterated 3 mENa O no  |Special Reauirements: Heat Treatment Dispensing Freezers
14 OiN dQout Requlre<.1 records available: shellstock tags, parasite 19 O N OQout Special Requirements: Custom Processing
BENA N destruction ENnA O NO
Protection from Contamination
33 O v Oour Special Requirements: Bulk Water Machine Criteria
EIN JouT
15 Food separated and protected pINA O N/O
D C1no O N JOUT |Special Requirements: Acidified White Rice Preparation
34 .
16 gI:/A g?\:/g Food-contact surfaces: cleaned and sanitized [KIN/A [ N/O | Criteria
Proper disposition of returned, previously served, 35 O w [Jour Critical Control Point Inspection
17 [EIN - OJout reconditioned, and unsafe food [XIN/A
Time/Temperature Controlled for Safety Food (TCS food) 38 gl\::\ OOUT |5 cess Review
18 O~ Oour Proper cooking time and temperatures O N CJout
EINVA N/ 37 ENA Variance
19 0N [CJour Proper reheating procedures for hot holding !
ENA ONO
ON Dout Risk Factors are food preparation practices and employee behaviors
20 Proper cooling time and temperatures that are identified as the most significant contributing factors to
BIN/A CIN/O foodborne iliness.
21 0N Dour Proper hot holding temperatures Public health interventions are control measures to prevent
BIN/A CINO foodborne illness or injury.
22 1IN OJouT ONA

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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State of Ohio

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

Name of Facility
CARGILL OIL SEED - SIDNEY - MARKET C

Type of Inspection
sta

Date
02/14/2024

GOOD RETAIL PRACTICES

Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.

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

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

Safe Food and Water Utensils, Equipment and Vending
38 | OIN JOUT BIN/A [CIN/O | Pasteurized eggs used where required 54| @IN CJouT Food and nonfood-contact surfaces cleanable, properly
39 | OIN CJout EINnA Water and ice from approved source designed, constructed, and used
L Food Temperature Control 55| CIN [JouT ENA \J\é:;ev:::th;?s fsacilities: installed, maintained,
Proper cooling methods used; adequate equipment : P
40| BN OJouT OINA TINIO | 5 temperature control 56| EIN OJouT Nonfood-contact surfaces clean
41| OIN OJOUT EN/A [IN/O | Plant food properly cooked for hot holding Physical Facilities
42| OIN CouT ®NA IN/O | Approved thawing methods used 57| CIN JouT FEIN/A | Hot and cold water available; adequate pressure
43| <IN JouTt ONA Thermometers provided and accurate 58| OJIN Qout Plumbing installed; proper backflow devices
| Food Identification EnvaDINO
44] BN Jout ] Food properly labeled; original container al VAl S -
Prevention of Food Contamination 59 N [JOUT [XIN/A | Sewage and waste water properly disposed
45| @IN OJouT Insects, rodents, and animals not presentiouter 60| CJIN [JOUT [XIN/A | Toilet facilities: properly constructed, supplied, cleaned
openings protected 61| BEIN CJOUT CON/A | Garbage/frefuse properly disposed; facilities maintained
46| E@IN Jout gg’r‘a"z’;"gac};:;,g;e"e"ted durng food preperstian; 62| ®IN CJout Physical facilties installed, maintained, and clean;
47 | OiN Oout BEN/A Personal cleanliness OnaNo dags In gdtdoor dining rsas
48 | OIN [JouT XINA CIN/O | Wiping eloths: properly used and stored 63| XIN CJouT Adequate ventilation and lighting; designated areas used
49 | CIN_CJOUT BEIN/A_LIN/O | Washing fruits and vegetables 64| OIIN CJOUT EIN/A | Existing Equipment and Facilities
| Proper Use of Utensils
50 | COIN CJout mN/a CINO | In-use utensils: properly stored Administrative
Utensils, equipment and linens: properly stored, 65 IN [JOUT [IN/A | 901:3-4 OAC
51 [CIN [JOuT BEN/A dried, handled EN Dour D
Single-use/single-service articles: properly
52 [ EIN Oout ONvA stored, used 66| CIIN CJOUT [EIN/A | 3701-21 OAC
53| OIN [JouT EN/A [ON/O | Slash-resistant, cloth, and latex glove use
Observations and Corrective Actions
Mark "X" in appropriate box for COS and R: COS = corrected on-site during inspection R = repeat violation
Item No. | Code Section Priority Level Comment COS| R
Comment/ Obs Cold Food Machine= < 41 F (food) Good! O g
Frozen Food Machine = -5 F (air) Good!
HL's = OK
Satisfactory at time of inspection.
Person in Charge Date
02/14/2024
Environmental Health Specialist Licensor:
RUSTY SCHWEPE, REHS RS/SIT# 2993 Sidney-Shelby County Health Department
PRIORITY LEVEL: C=CRITICAL NC = NON-CRITICAL
As per HEA 5302B The Baldwin Group, Inc. (11/19) 2 2
Page of

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




State of Ohio

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

Name of facility Check one License Number Date
N FSO RFE P W
LEROI GAS COMPRESSORS-SIDNEY MKT C O 3] )26,\ 3 3‘2 3_ 02/14/2024
Address City/State/Zip Code
211 E. RUSSELL ROAD SIDNEY OH 45365
License holder Inspection Time Travel Time Category/Descriptive
AVI FOODSYSTEMS 15 5 COMMERGCIAL CLASS 1 <25,000 SQ. FT.

Type of inspection (check all that apply)
B standard [ Critical Control Point (FSO)
[OFoodborne [130 Day

O Complaint [dPre-icensing [J Consultation

[ Process Review (RFE) [ Variance Review [JFollow Up

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

1 i

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 NJA = not applicable

Compliance Status

Compliance Status

Proper cold holding temperatures

Supervision Time/Temperature Controlled for Safety Food (TCS food)
Person in charge present, demonstrates knowledge, and
1|OIN CJouT BINA gaifomie dutieg B g 23 ENIT:\ gibg Proper date marking and disposition
2 IN OUT [X]N/A | Certified Food Protection Manager
= O E 24 O DQour Time as a public health control: procedures & records
Employee Health ENnA ONO
Management, food employees and conditional employees; Consurmer Advisory
3|0N OJout BINA knowledge, responsibilities and reporting O N OouT ] -
4|OIN [JOUT EN/A | Proper use of restriction and exclusion 25 ENA Consumer advisory provided for raw or undercooked foods
5| CIN JOUT BEN/A | Procedures for responding to vomiting and diarrheal events Highly"/Stjs'éeptible P'olpulaﬁohs
g F - ] Pr .
Good Hygienic Practices 26 O m DOout Pasteurized foods used; prohibited foods not offered
6 |[CIIN [JOuT EIN/O| Proper eating, tasting, drinking, or tobacco use EIN/A A
7|OIN OouUT XIN/O| No discharge from eyes, nose, and mouth Chemical
Preventing Contamination by Hands 27 %h:/':\ Dour Food additives: approved and properly used
8 |OIN [OJOUuT [EIN/O| Hands clean and properly washed ® IN Qour
g OwN OQourt No bare hand contact with ready-to-eat foods or approved % ONA Toxic substances properly identified, stored, used
En/A CINo alternate method properly followed C dhfbﬁﬁén ce with Appfoved' Pﬂ?éed!'fes
10 ([OIN [OJOUT [EIN/A | Adequate handwashing facilities supplied & accessible 29 O N OJouT |Compliance with Reduced Oxygen Packaging, other
Approved Source XINA specialized processes, and HACCP plan
IN ouT Food obtained fi d
1| O e s 30 %h::\ g?ql/J(;r Special Requirements: Fresh Juice Production
12 LIn - [Jour Food received at proper temperature
CINA B N/O O N CouT . . o
13|EIN CJout Food in good condition, safe, and unadulterated 3 @A Owo | Special Requirements: Heat Treatment Dispensing Freezers
14 O Qout Requirefj records available: shellstock tags, parasite 32 O N OdJout Special Requirements: Custom Processing
BIN/A CON/O destruction Ena O No
Protection from Contamination
BIIN LJouT - 33 O Oour Special Requirements: Bulk Water Machine Criteria
15 Blna O NO Food separated and protected ENA O NO
=N TlouT 34|00 IN JOUT |Special Requirements: Acidified White Rice Preparation
Food-contact surfaces: cleaned and sanitized N/A N/Q | Criteria
"% | Onva O No Eva O
7|EN Oout Proper disposition of returned, previously served, 35 O w QOout Critical Control Point Inspection
reconditioned, and unsafe food [X]N/A
Time/Temperature Controlled for Safety Food (TCS food) 36 EI\:;: OOUT |5 ess Review
18 N OJour Proper cooking time and temperatures O N OouT
EINA OONO 37 ENA Variance
19 O Oourt Proper reheating procedures for hot holding
BEnA OO NO
ON Oout Risk Factors are food preparation practices and employee behaviors
20 Proper cooling time and temperatures that are identified as the most significant contributing factors to
g
BNA OO foodborne illness.
24 OIN Qout P ’ : 0 .
roper hot holding temperatures Public heaith interventions are control measures to prevent
ENA COINO foodborne iliness or injury.
22 |EIN [JouT [ONA

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

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

Name of Facility
LEROI GAS COMPRESSORS-SIDNEY MKT C

Type of Inspection
sta

Date
02/14/2024

GOOD RETAIL PRACTICES

Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.

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

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

Safe Food and Water

Utensils, Equipment and Vending

38

OIN JouT ENA

Onro

Pasteurized eggs used where required

Food and nonfood-contact surfaces cleanable, properly

Frozen Food Machine= -16 (air) Good!
HS's= OK
Satisfactory at time of inspection.

*Will check on Flavia backflow requirement with plumbing inspector.

54| BIN JouT R
39 | EIN JouT ONA Water and ice from approved source designed, constructed, and used
[ Food Temperature Control 55| CIN ClouT ENA Warewashing facilities: installed, maintained,
0O 0O Proper cooling methods used; adequate equipment used; testStrips
40 | N OJout Lina Do | ¢ temperature control 56| BN CJout Nonfood-contact surfaces clean
41 [N JouT pAN/A [CIN/O | Plant food properly cooked for hot holding Physical Facilities
42 | CJout ENA CIN/O | Approved thawing methods used 57| BN [JOUT CIN/A | Hot and cold water available; adequate pressure
43 | BN Jout ONA Thermometers provided and accurate 58| [¢IN [JOUT Plumbing installed; proper backflow devices
Food Identification OnalNo
44 ]—IZIIN Oout | Food properly labeled; original container .
l Prevention of Food Contamination 59| [&IIN CJOUT CIN/A | Sewage and waste water properly disposed
45| E@IN CJouT Insects, rodents, and animals nat presentouter 60| CJiN CJOUT [XIN/A | Toilet facilities: properly constructed, supplied, cleaned
openings protected 61| BIN [JOUT CIN/A | Garbagefrefuse properly disposed; facilities maintained
46 |EIN Jout gg’r‘;ag’;"ﬁ;‘s’glg;e"e"‘ed EliringEod prepareton, 62| ®IN CJouT Physical facilities installed, maintained, and clean;
47 | N Clout EIN/A Personal cleanliness CNvA N0 dogs In sutdeordiing areas
48 | OIN JouTt BEN/A [IN/O | Wiping cloths: properly used and stored 63| XIN [JouT Adequate ventilation and lighting; designated areas used
49 |OIN OJouT XA [IN/O | Washing fruits and vegetables 64| CIN CIOUT BEN/A | Existing Equipment and Faciliies
Proper Use of Utensils
50 | OIN CJouTt Bdiva CIN/O | In-use utensils: properly stored Administrative
Utensils, equipment and linens: properly stored, 65 IN [JOUT [IN/A | 901:3-4 OAC
51N CJOUT BIN/A dried, handled EIN LIouT LINA
Single-use/single-service articles: properly
52BN [JouT OOn/A stored, used 66| CIIN CJOUT BEN/A | 3701-21 OAC
53| OmN Oout ENA [CN/O | Slash-resistant, cloth, and latex glove use
Observations and Corrective Actions
Mark "X" in appropriate box for COS and R: COS = corrected on-site during inspection R = repeat violation
Item No. | Code Section Priority Level Comment COS| R
Comment/ Obs Cold Food Machine= <41 F (food) Good! O g

Person in Charge

Date
02/14/2024

Environmental Health Specialist
RUSTY SCHWEPE, REHS

RS/SIT# 2993

Licensor:

Sidney-Shelby County Health Department

PRIORITY LEVEL: C=CRITICAL NC = NON-CRITICAL
As per HEA 5302B The Baldwin Group, Inc. (11/19)
As per AGR 1268 The Baldwin Group, Inc. (11/19)
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State of Ohio

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

Name of facility Check one License Number Date

AURIA - SIDNEY - MKT C D FSO [x] RFE 920'23 {024 02/14/2024
Address City/State/Zip Code

2000 SCHLATER DRIVE SIDNEY OH 45365

License holder Inspection Time Travel Time Category/Descriptive

AVI FOODSYSTEMS INC. 15 5 COMMERCIAL CLASS 1 <25,000 SQ. FT.

Type of inspection (check all that apply)

[dStandard [ Critical Control Point (FSO)

O Foadbome [130 Day

O cComplaint [Pre-licensing [ Consultation

[ Process Review (RFE) [ Variance Review [JFollow Up

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

I i

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
1|0ON OouT XINA performs dutieg P g 23 %;/‘1‘ Elill/.g Proper date marking and disposition
2 IN OUT [XIN/A | Certified Food Protection Manager
= O [ 24 O~ Qout Time as a public health control: procedures & records
Employee Health EINA O NOo
Management, food employees and conditional employees; Consumer Advisory
3|0 [Jout ENA knowledge, responsibilities and reporting O N CJouT
4|0IN CJoUT EIN/A | Proper use of restriction and exclusion 25 EN/A Consumer advisory provided for raw or undercooked foods
5[0IN [JOUT BEIN/A | Procedures for responding to vomiting and diarrheal events Highly Susceptible Populafibné 7
Good Hygienic Practices 26 O N OJour Pasteurized foods used; prohibited foods not offered
6 |CIIN JouT EIN/O| Proper eating, tasting, drinking, or tobacco use [XIN/A .
7 |CIN  [Jout XEIN/O| No discharge from eyes, nose, and mouth Chemical
Prevenfing Cohtamination by Hands 27 %'\m\ DOour Food additives: approved and properly used
8 |[JIN [JouT EIN/O| Hands clean and properly washed E IN CJouT
9 OwN Q—dout No bare hand contact with ready-to-eat foods or approved . ONA Toxic substances properly identified, stored, used
EnA OONo altemnate method properly followed Conformance with Approved Procedures
10 |OIN [JOUT [XIN/A | Adequate handwashing facilities supplied & accessible od 0O N CIouT |Compliance with Reduéed Oxygen Péckaging, other
Approved Source EIN/A specialized processes, and HACCP plan
IN F ined fi
Y& Dlout o pbined oM aporoved source 30 O Qout Special Requirements: Fresh Juice Production
N Oout ) Enwa O No
12 Food received at proper temperature
OIN/A (& Nio O N CJout . . N
13|XIN [JouTt Food in good condition, safe, and unadulterated 31 ENA O NO Special Requirements: Heat Treatment Dispensing Freezers
14 OiN Qout Requwefi records available: shellstock tags, parasite 32 O N Qour Special Requirements: Custom Processing
XA ONO destruction EwA O NO
Protection from Contamination O N Cour
EIN JouT 33 Special Requirements: Bulk Water Machine Criteria
15 Clnva O o Food separated and protected =NA O NO
EIN CJouT 34|00 IN JOUT |Special Requirements: Acidified White Rice Preparation
16 Food-contact surfaces: cleaned and sanitized N/A O N/O | Criteria
Ona ON©O &
Proper disposition of returned, previously served, 35 O [Jout Critical Control Point Inspection
17 |EIN - [Jout reconditioned, and unsafe food [XIN/A
Time/Temperature Controlled for Safety Food (TCS food) 36 %I\:: OOUT |5 cess Review
18 0N [Jout Proper cooking time and temperatures O N Oout
EINA CINO 37 ENA Variance
19 0N CJout Proper reheating procedures for hot holding
XA COONO -
ON COout Risk Factors are food preparation practices and employee behaviors
20 NIA Proper cooling time and temperatures that are identified as the most significant contributing factors to
BINA OIN/O foodborne iliness.
21 N [Jout Proper hot holding temperatures Public health interventions are control measures to prevent
BIN/A CINO foodborne illness or injury.
22 |EIN Jout ON/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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State of Ohio

Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of Facility
AURIA - SIDNEY - MKT C

sta

Type of Inspection

Date
02/14/2024

GOOD RETAIL PRACTICES

Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.

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

Safe Food and Water

Utensils, Equipment and Vending

38 | OIN JouT XIN/A [IN/O | Pasteurized eggs used where required

39 | EIN [JouT Onva

Water and ice from approved source

Food Temperature Control

Proper cooling methods used; adequate equipment

54

EIN OouTt

Food and nonfood-contact surfaces cleanable, properly
designed, constructed, and used

55

ON Oout EEna

Warewashing facilities: installed, maintained,
used; test strips

40| BN Oout Ona OONio for temperature control 56| [N [JouT Nonfood-contact surfaces clean
41| OIN [JOUT [EN/A [JIN/O | Plant food properly cooked for hot holding Physical Facilities
42| OIN JouT EN/A [CIN/O | Approved thawing methods used 57| IN [JOUT [JN/A | Hot and cold water available; adequate pressure
43 | BN Qout ONA Thermometers provided and accurate 58| BIN [JOUT Plumbing installed; proper backflow devices
Food Identification OnaONo
44 | BN OJouTt ] Food properly labeled; original container ONAl S =
Prevention of Food Contamination 59| XIIN [JOUT [JN/A | Sewage and waste water properly disposed

45| ©@IN CJouT Insects, rodents, and animals not presentouter 60| CJIN [JOUT [XIN/A | Tollet facilities: properly constructed, supplied, cleaned

openings protected 61| BIN JOUT CIN/A | Garbage/refuse properly disposed; facilities maintained
46 | EIN CJout gg?fg”:'ga(};gglg;e"e“‘ed Horing oo preparatiof, 62| ®IN [JOUT Physical facilities installed, maintained, and clean:

im outd o
47 | CIN Oout BAN/A Personal cleanliness OnNaONo gt in outcordining aress
48| OIN Oout Bna ON/O Wiping cloths: properly used and stored 63| XIIN JouT Adequate ventilation and lighting; designated areas used
49 [ [IIN_CJouT [XINvA_ CIN/O | Washing fruits and vegetables 64| [JIN CJOUT [EIN/A | Existing Equipment and Facilities
Proper Use of Utensils

50 | CIN CJout EInA [N/O | In-use utensils: properly stored Administrative

Utensils, equipment and linens: properly stored, 65 IN [JOUT [IN/A | 901:3-4 QAC
51| QN JOuT BIN/A dried, handled BN DouT O

Single-use/single-service articles: properly
52 | &IIN JouT OONA stored, used 66| CJIN [JOUT XIN/A | 3701-21 OAC
53 | N CJouT EIN/A [ON/O | Slash-resistant, cloth, and latex glove use

Observations and Corrective Actions

Mark "X" in appropriate box for COS and R:  COS = carrected on-site during inspection R = repeat violation

Kem No. | Code Section Priority Level Comment COS| R
Comment/ Obs Cold Food Machine= < 41 F (food) Good! min|

Frozen Food Machine = -6 F (air) Good!
HS's = OK
Satisfactory at time of inspection.

Person in Charge

Date
02/14/2024

Environmental Health Specialist

RUSTY SCHWEPE, REHS RS/SIT# 2993

Licensor:

Sidney-Shelby County Health Department

PRIORITY LEVEL: C=CRITICAL NC = NON-CRITICAL

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