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 #2 dFso RFE 2024132 12/09/2024
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)
Xl Standard [ Critical Controt Point (FSO)
J Foodborne []30 Day

[ Process Review (RFE)

[ Complaint [ Pre-licensing  []Consultation

[J variance Review [JFollow Up

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

11 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)
Persan in charge present, demonstrates knowledge, and T
1({0ON CJouT BENA performs dutieg P o 23 gh:z\ gcl)\l'}JO Proper date marking and disposition
2]00IN_EJOUT [BIN/A | Centified Food Protection Manager 24 O~ QQout Time as a public health control: procedures & records
Employee Health ENA O NO
Management, food employees and conditional employees; Consumer Advisory
3|0N DJout EENA knowledge, responsibilities and reporting O N CJouT
4|CIIN CJoUT EN/A | Proper use of restriction and exclusion 25 ENA Consumer advisory provided for raw or undercooked foods
5|OIN [JOUT BEIN/A | Procedures for responding to vomiting and diarrheal events Highly Susceptible Populatiohs
Good Hygienic Practices 26 O OJour Pasteurized foods used; prohibited foods not offered
6 |[dIN [JOUT XIN/O| Proper eating, tasting, drinking, or tobacco use []N/A
7 |IIN [JouT HEN/O| No discharge from eyes, nose, and mouth Chemical
Preventing Contamination by Hands 27 %Jz Oout Food additives: approved and properly used
8 |IN [JOUT [¥IN/O| Hands clean and property washed ® IN Jout
9 ON [Odout No bare hand contact with ready-to-eat foods or approved 28 CnvAa Toxic substances properly identified, stored, used
EInia ONiO alamata method property followed Conformance with Approved Procedures
10 |JIN [CJOUT [XIN/A | Adequate handwa;hing facilities supplied & accessible og O IN JOUT |Compliance with Reduced Oxygen Packaging, other
Approved Source XIN/A specialized processes, and HACCP plan
11BN out Food obtained from approved source ap|H N Oout Special Requirements: Fresh Juice Production
OmN dQourt ) ENnA O NO ’
12 Food received at proper temperature
CInvA B9 N O N Cout . . —
13 |EIN Qout Food in good condition, safe, and unadulterated 31 BEINA O NO Special Requirements: Heat Treatment Dispensing Freezers
IN [QJout Required records available: shellstock tags, parasite O N Qout ] ) ;
14 g i 32 Special Requirements: Custom Processin
EnN/a OONo destruction EvA Ono |7 a :
Protection from Contamination
BN [JouT 33 0w Oour Special Requirements: Bulk Water Machine Criteria
15 Clva O No Food separated and protected | |BINvA O NO
N LJouT 34 [ IN OOUT |Special Requirements: Acidified White Rice Preparation
16 Food-contact surfaces: cleaned and sanitized ENA O NQ  |Criteria
Ein/a OO NO o D
Proper disposition of retumed, previously served, 35 IN out Critical Control Point Inspection
17 BN [JouT reconditioned, and unsafe food EIN/A
Time/Temperature Controlied for Safety Food (TCS food) [N OOUT | s Review
BENA
18 N Oout Proper cooking time and temperatures O N Oour
EINA CONO 37 EINA Variance
19 0N Cout Proper reheating procedures for hot holding
ENA CONO
ON Oout Risk Factors are food preparation practices and employee behaviors
20 N/A Proper cooling time and temperatures that are identified as the most significant contributing factors to
BINA CINO foodborne illness.
21 0N Qout Proper hot holding temperatures Public health interventions are control measures to prevent
(xIN/A CINO foodborne illness or injury.
22 |[XIN [JOUT [IN/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 #2

sta

Type of Inspection

Date
12/09/2024

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 | OIN [JouT [XIN'A [N/O | Pasteurized eggs used where required 54| EIN [JouT Foo.d and nonfood-contact surfaces cleanable, properly
39 | JIN [JouT ENA Water and ice from approved source designed, constructed, and used
Food 'Temperat'ur'e Control 55| CIN [CJouT EN/A Warewashing facilities: installed, maintained,

Proper cooling methods used; adequate equipment

used; test strips

40| ®N Oout Dnva Do |4, temperature control 56| BIN OJout Nonfood-contact surfaces clean
41 |N JouT BEEN/A [IN/O | Plant food properly cooked for hot holding Physical Facilities
42| OIN CJouT @NA CIN/O | Approved thawing methods used 57| CJIN [JOUT [EIN/A | Hot and cold water available; adequate pressure
43 | BIN JouT ONA Thermometers provided and accurate 58| OIN JouT Plumbing installed; proper backflow devices
Food Identification EnaCNO
44 | EIN OJouT | Food properly labeled; original container Tour @Al S -
Blevanlonioliicollcona i aion 59| OJIN UT [XIN ewage and waste water properly disposed
45| E@IN CJouT Insects, rodents, and animals not presentouter 60| CJIN CJOUT [XIN/A | Toilet facilities: properly constructed, supplied, cleaned
openings protected : 61| BIJIN CJouT CON/A | Garbagefrefuse properly disposed; facilities maintained
46| EIN CJouT gg’r‘;zg“ﬁ:ggl g;e"e"‘ed dbring focd preparatisn, 62| EIN CJouT Physical facilities installed, maintained, and clean;
47 | LIN Cdout EIN/A Personal cleanliness ONALINO dogs in outdoor dining areas
48 | OIN Oout XIN/A CIN/O | Wiping cloths: properly used and stored 63| EIN CJouTt Adequate ventilation and lighting; designated areas used
49 | JIN JouT XIN/A IN/O | Washing fruits and vegetables 64| CIIN CIOUT BEIN/A | Existing Equipment and Facilties
[ Proper Use of Utensils
50 | [IIN CJout BEnva CON/O | In-use utensils: properly stored Administrative
Utensils, equipment and linens: properly stored, 65 IN [(I0UT [IN/A | 901:3-4 OAC
51| ON CJOUT EINA dried, handled END s
Single-use/single-service articles: properly
52| BN CJouT OONA stored, used 66| CIIN CJOUT [EN/A | 3701-21 OAC
53 | OIN OJout ®N/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 n
Health Lock = OK (fab test)
Satisfactory at time of inspection.
Person in Charge Date
12/09/2024
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) b 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

CARGILL OIL SEED - SIDNEY - MARKET C E] FSO [Z| RFE 2024134 12/09/2024

Address City/State/Zip Code

2400 INDUSTRIAL DRIVE SIDNEY OH 45365

License holder Inspection Time Travel Time Category/Descriptive

AVI FOODSYSTEMS, INC. 30 5 COMMERCIAL CLASS 1 <25,000 SQ. FT.

Type of Inspection (check all that apply) Follow-up date (if required) Water sample date/result
[Xl Standard [ Critical Control Point (FSO) [0 Process Review (RFE) [] Variance Review [JFollow Up (if required)

O Foodbormne 030Day [JComplaint [JPre-licensing

[ Consultation

11 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
1N Oout KEN/A performs dutieg P g 23 EI":Z\ g:tg Proper date marking and disposition
2 IN OUT [XIN/A | Certified Food Protection Manager
O O = == Tt 24 gl\:\/‘\ g?\:/g Time as a public health control: procedures & records
mployee Hea
Management, food employees and conditional employees; Consumer Advisory
3|0ON CJouT ENA knowledge, responsibilities and reporting OmN Oout - - :
4|C0IN CJOUT EIN/A | Proper use of restriction and exclusion 25 ENA Consumer advisory provided for raw or undercooked foods
5|0OIN [JouT EIN/A | Procedures for responding to vomiting and diarrheal events Highly Susceptible Populations
G’qgrd”Hy‘glgnylg P act[c‘:‘e‘s 26 O N Qout Pasteurized foods used; prohibited foods not offered
6 |(JIN [JOUT EIN/O| Proper eating, tasting, drinking, or tobacco use [XIN/A -
7| Oout EN/O| No discharge from eyes, nose, and mouth Chemical
Preventing Contamination by Hands 27 %h:”\ Dour Food additives: approved and properly used
8 |[IN [OJoutT EIN/O| Hands clean and properly washed ® N OJouT
9 ON Qout No bare hand contact with ready-to-eat foods or approved 28 ONa Toxic substances properly identfied, stored, used
EnA ON/O altemate method propery {ollowed Conformance with Approved Procedures
10| CIN_CJouT EIN/A AdSqusihandwashine, el iSsiSupelied SiaecEEsIbie 29|01 IN CJOUT | Compliance with Reduced Oxygen Packaging, other
Approved Source EINA specialized processes, and HACCP plan
11 IN T Food obtained from a d
= Oou oS anecrom approvec source 30 %»:/1 g?ql/g Special Requirements: Fresh Juice Production
12 ON - DOour Food received at proper temperature
OvA & N/O O~ Clout . . —
13 |XIN [JouTt Food in good condition, safe, and unadulterated i ENA O NO Special Requirements: Heat Treatment Dispensing Freezers
14 %I:/A gﬁ;g Esgzzqofcords EvalisbiesEhellStock tagsg parasiie 32 %h:; E?ql/g Special Requirements: Custom Processing
Protection from Contamination O W Oout
EIN Oout Food R d‘ J A tt d 33 ENA [ NO Special Requirements: Bulk Water Machine Criteria
15 ood separated and protecte
N/A LIN
gIN EOL/J?I' 34 O IN OJOUT |Special Requirements: Acidified White Rice Preparation
1 Food-contact surfaces: cleaned and sanitized N/A [ N/O | Criteria
¢ | Ena ONo £
Proper disposition of returned, previously served, 35 O N Oout Critical Control Point Inspection
17 (&N Oout reconditioned, and unsafe food | IEIN/A
Time/Temperature Controlled for Safety Food (TCS food) . EJ;NA OOUT |5 ocess Review
18 O~ CJour Proper cooking time and temperatures | O N CJouT
XIN/A CIN/O 37 ENA Variance
19 0N CJout Proper reheating procedures for hot holding
XINA OnNo
ON ClouT Risk Factors are food preparation practices and employee behaviors
20 ENA ONo Proper cooling time and temperatures that are identified as the most significant contributing factors to
foodborne illness.
21 %L’;‘/A gg}g Proper hot holding temperatures Public health interventions are control measures to prevent

22 |[&IN [Jout [CIN/A | Proper cold holding temperatures

foodborne iliness or injury.

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

sta

Type of Inspection

Date
12/09/2024

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 NJ/A = not applicable

Safe Food and Water

Utensils, Equipment and Vending

38

CiN [JouT [XN/A

[CIN/O | Pasteurized eggs used where required

Food and nonfood-contact surfaces cleanable, properly

54| XIIN QoOuT .
39 | CIIN JOuT EIN/A Water and ice from approved source designed, constructed, and used
Food Temperature Control 55| CIIN CJouT @A Warewashing facilities: installed, maintained,
Proper cooling methods used; adequate equipment used; teststiips
40| BN Cout Ona Onio for temperature control 56| BN [Jout Nonfood-contact surfaces clean
41| CIIN OQouT EN/A CIN/O | Plant food properly cooked for hot holding Physical Facilities
42| CIIN CJOUT EIN/A CIN/O | Approved thawing methods used 57| CJIN CJouT [XIN/A | Hot and cold water available; adequate pressure
43 | BN JouT ONA Thermometers provided and accurate 58| JIN JouTt Plumbing installed; proper backflow devices
I;éod Identification ENADCINO
44 I BIN JouT Food properly labeled; original container =
Prevention of Food Contamination 59| [JIN [JOUT [XIN/A | Sewage and waste water properly disposed
Insects, rodents, and animals not presentiouter 60 | CIiN CJOUT [XIN/A | Toilet facilities: properly constructed, supplied, cleaned
45| IN OJout ts, ,
openings protected 61| BN CJOUT CIN/A | Garbagelrefuse properly disposed:; facilities maintained
46 |BEIN Cout g‘;?;;’ggﬁ;;’;g;e"emed during food preparation, 62| EIN JouT Physical facilities installed, maintained, and clean;
27 |CIN ClouT BAN/A Porsonal cleaniiness ONACNO dogs in outdoor dining areas
4g | Oout [XIN/A IN/O | Wiping cloths: properly used and stored 63| BN OQout Adequate ventilation and lighting; designated areas used
49| CIN_Cout Bva CINO Washing fruits and vegetables 64| [IIN [JOUT XIN/A | Existing Equipment and Facilities
Proper Use of Utensils
50 | IN JouT En/A CIN/O | In-use utensils: properly stored Administrative
Utensils, equipment and linens: properly stored, 65 IN [JOUT [JN/A | 901:3-4 QAC
51N CJOuT BN/A dried, handled EN OouT O
Single-use/single-service articles: properly
52| CJIN BdouT CIN/A stored, used 66| CIIN CJOUT ENIA | 3701-21 0AC
53 |OIN JOUT EIN/A CON/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 = -3 F (air) Good!
Health Locks = OK
52 3717-1-04.8(E)(1) NC Single-service and single-use articles - storage O g
Boxes of foam cups on floor. Please store at least 6 inches off floor to prevent contamination from the premises.

Person in Charge

Date
12/09/2024

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

AURIA ¥ FSO [JRFE 2024293 12/09/2024
Address City/State/Zip Code

2000 SCHLATER DRIVE SIDNEY OH 45365

License holder Inspection Time Travel Time Category/Descriptive

AVI FOODSYSTEMS INC-SIDNEY 15 5 VENDING LOCATIONS/COMMISSARY

Type of inspection (check all that apply)
[X] Standard [ Critical Control Point (FSO)
[ Foodborne [J30 Day

[ Complaint [JPre-icensing [ 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 Controiled for Safety Food (TCS food)
Person in charge present, demonstrates knowledge, and
1(ON OJouT ENA performs dutieg P ¢ 23 glh::\ E?\;g Proper date marking and disposition
2 IN OUT [X]N/A | Certified Food Protection Manager
O O & - 24 O CJour Time as a public health control: procedures & records
Employee Health ENA O NO
Management, food employees and conditional employees; Consumer Advisory
3|0ON CJout ENA knowledge, responsibilities and reporting OMN Oour - E—
4| N CJOUT EIN/A | Proper use of restriction and exclusion 25 ENA Consumer advisory provided for raw or undercooked foods
5|OIN [OouT EN/A | Procedures for responding to vomiting and diarrheal events nghly Susceptible Populations
Qoqd Hy g'emc~P ractlces 26 O Oour Pasteurized foods used; prohibited foods not offered
6 |IN [OJouT EN/O| Proper eating, tasting, drinking, or tobacco use | XIN/A ___
7|0 OouT EN/O| No discharge from eyes, nose, and mouth Chemical
Preventing Contamination by”Hér;ds 27 %le\ DouT | kooq additives: approved and properly used
8|[AdIN OouT EN/O| Hands clean and properly washed ® IN OJout
9 OnN Qout No bare hand contact with ready-to-eat foods or approved 28 Ona Toxic substances properly identified, stored, used
EIN/A CON/O alternate method properly followed C orfforman . W|th Aﬁprov_ed B qures
10 [OIN  [JouT ENA Adec‘w’a‘t‘e’-hﬂaﬂhfiwavsh_in‘? facilities supplied & accessible 29|0 IN CJOUT  |Compliance with Reduced Oxygen Packaging, other
Approved Source [EZ (317 specialized processes, and HACCP plan
11 N ouT Fi btained fi
EN_Cou 2ot obitaIned oM ppioved souce 30 ghll:\ Eil';g Special Requirements: Fresh Juice Production
12 OnN DOour Food received at proper temperature
LA [ N/o O N Oout . . N
13 |EIN Oout Food in good condition, safe, and unadulterated N ENA O NO Special Requirements: Heat Treatment Dispensing Freezers
OIN Qout Required records available: shellstock tags, parasite O N Qour ) ] R )
14 ENA CINo destruction 32 ENA O NO Special Requirements: Custom Processing
Protecglon from C,ontammatlon Ow Oout . . ] . o
EIN CJouT 33 Special Requirements: Bulk Water Machine Criteria
15| Gna O no Food separated and protected | |ENA O NO
34 O IN JOUT |Special Requirements: Acidified White Rice Preparation
16 %:;A E?\Il/g Food-contact surfaces: cleaned and sanitized BN/A [0 N/O | Criteria
Proper disposition of returned, previously served, 35 O N OJout Critical Control Point Inspection
17 | BN OJouTt reconditioned, and unsafe food (N/A
Time/Temperature Controlled for Safety Food (TCS food) 36 ENI: OOUT |5 cess Review
18 Ow Qout Proper cooking time and temperatures
XIN/A CINO 37 O Dour Variance
BEINA
19 QW - Jout Proper reheating procedures for hot holding
IN/A OON/O
ON DouT Risk Factors are food preparation practices and employee behaviors
20 ENA OIn Proper cooling time and temperatures that are identified as the most significant contributing factors to
o foodbome illness.
21 0N [Jout Proper hot holding temperatures Public health interventions are control measures to prevent
EN/A CONo foodborne illness or injury.
22 IO [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
AURIA

Type of Inspection Date
sta 12/09/2024

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 NJA = not applicable

I

Safe Food and Water Utensils, Equipment and Vending

38

[OiIN OJouT XIN/A

[N/O | Pasteurized eggs used where required Food and nonfood-contact surfaces cleanable, properly

54| ®IIN Qout

39| EIN OJouT ONA Water and ice from approved source designed, constructed, and used
| Food Tempefat"fe Control 55| CIIN CJouT BEN/A Warewashing facilities: installed, maintained,
Proper cooling methods used; adequate equipment uced: fest sifes
40 (OIN Oout BEnvA TN/ |4, temperature control 56| [JIN [ ouT Nonfood-contact surfaces clean
41| OIN CJouT EN/A CIN/O | Plant food properly cooked for hot holding Physical Facilities
42| CIN [JouT XA [ON/O | Approved thawing methods used 57| BElIN [CJOUT CIN/A | Hot and cold water available; adequate pressure
43 | OIN OQouT ENA Thermometers provided and accurate 58| [JIN [xOUT Plumbing installed; proper backflow devices
| Food Identification CinaCINO
44 I EIN OQout | Food properly labeled; original container -
Prevention BTE56d Contarmination 59| BIN CJouT CIN/A | Sewage and waste water properly disposed
45| @IN [CJouT Insects, rodents, and animals not presentouter 60| CJIN [JOUT [XIN/A | Toilet facilities: properly constructed, supplied, cleaned
openings protected 61| EIN [JOUT [IN/A | Garbage/refuse properly disposed; facilities maintained
46 |EIN Oout e e i 62| EIN CJouT Physical facillies installed, maintained, and clean;
47 [0 Oout FEINA Personal cleanliness ONALCINO s L O L
48 | OIN Oout Bnva OONO Wiping cloths: properly used and stored 63| OJIN EKouTt Adequate ventilation and lighting; designated areas used
49 [ O JouT BENA CON/O | Washing fruits and vegetables

64| OJIN JOUT [XIN/A | Existing Equipment and Facilities

Proper Use of Utensils

50 | IN CJout EIN/A [ON/O | In-use utensils: properly stored Administrative
Utensils, equipment and linens: properly stored, 65 IN [[JOUT [®IN/A | 901:3-4 OAC
51N [JOUT A dried, handled LN DouT B
Single-use/single-service articles: properly
52| BN OJouT OONvA stored, used 66| BN ClouT [On/A | 3701-21 OAC
53 |IN JOUT EIN/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 Hot beverage machine O g
56 3717-1-04.5(A)(3) NC Cleanliness of nonfood-contact surfaces of equipment. 0O g
Interior of machine is dirty/has dirty items. In additon, gnats present inside machine. Please clean and keep
clean.
58 3717-1-05.1(S) NC Plumbing system - maintained in good repair. O (O
Standing water in bottom of machine. Appears to be leak at water filter. Please repair and clean up water.
63 3717-1-06.2(1) NC Physical facilities: numbers and capacities. 0 |
No working light inside vending machine. Please repair.

Person in Charge Date
12/09/2024
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
As per AGR 1268 The Baldwin Group, Inc. (11/19) Page £ of £




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 [JFSO [X]RFE 2024130 12/09/2024

Address City/State/Zip Code

2000 SCHLATER DRIVE SIDNEY OH 45365

License holder Inspection Time Travel Time Category/Descriptive
AVIFOODSYSTEMS INC. 30 0 COMMERCIAL CLASS 1 <25,000 SQ. FT.

Type of inspection (check all that apply)

[X] Standard [ Critical Control Point (FSO)

O Foodborne [J30 Day

O cComplaint [JPre-icensing [ Consultation

[OProcess Review (RFE) [ Variance Review [IFollow 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 OUT = not in compliance N/O = not observed NJ/A = not applicable

Compliance Status

Compliance Status

Supervision Time/Temperature Controlled for Safety Food (TCS food)
Person in charge present, demonstrates knowledge, and
1O OJout [Xn/A performs dut eg P 9 23 gl\::\ g?\:}g Proper date marking and disposition
2 IN OUT [XIN/A | Certified Food Protection Manager
O = £ 24 O W~ [Jour Time as a public health control: procedures & records
Employee Health ENA O NO
Management, food employees and conditional employees; Consumer Advisory
3|0 Oout ENA knowledge, responsibilities and reporting O N Oout — :
4|CIN CIOUT E@N/A | Proper use of restriction and exclusion 25 ENA Consumer advisory provided for raw or undercooked foods
5|OIN [JouT BEN/A | Procedures for responding to vomiting and diarrheal events Highly Susceptible Populations
Good Hygienic Practices 26 O [Oout Pasteurized foods used; prohibited foods not offered
6 |[JIN [JOUT EIN/O| Proper eating, tasting, drinking, or tobacco use [IN/A
7|OIN [OouT EN/O| No discharge from eyes, nose, and mouth Chemical
Preventing Contamination by Hands 27 %’\::‘L Oour Food additives: approved and properly used
8 |[JIN [JouT BIN/O| Hands clean and properly washed E N Oour
9 CON Oout No bare hand contact with ready-to-eat foods or approved 28 OONA Toxic substances property identified, stored, used
Ban/a N0 alternate method properly followed Conformance with Approved Procedures
10 [OIN JouT BEIN/A Adequalg handwashing facilities supplied & accessible o O N CJOUT |Compliance with Reduced Oxygen Péckaging, other
Approved Source EENA specialized processes, and HACCP plan
IN Fi ined fi d
1B Dour eodiobienSiiom eppioved'souts 30 %r\:; E%&g Special Requirements: Fresh Juice Production
12 %:;A gc::g Food received at proper temperature
O N QJout . . . . .
13|EN Oout Food in good condition, safe, and unadulterated 31|@Na O no | Special Requirements: Heat Treatment Dispensing Freezers
OIN Oout Required records available: shellstock tags, parasite OmN Qdout . . )
14 .
EINA ONO destruction 32 ENA O NO Special Requirements: Custom Processing
Protection from Contamination O N Oout . ] ' ' o
EIN JouT 33 Special Requirements: Bulk Water Machine Criteria
15| B O no Food separated and protected | [BINnA O NO
I 34|00 IN [JOUT [Special Requirements: Acidified White Rice Preparation
16 Ig'\';A gON';JOT Faod-contact surfaces: cleaned and sanitized ENA ONO | Criteria
Proper disposition of returned, previously served, 35 O~ Oour Critical Control Point Inspection
17| BN OJout reconditioned, and unsafe food | [XINA
Time/Temperature Controlled for Safety Food (TCS food) 26 gh::\ OOUT |, cess Review
18 ON- Qour Proper cooking time and temperatures OmN OouT
Ena ONO 37 RINA Variance
19 DN [Jout Proper reheating procedures for hot holding
BEInia ON/O R i
ON CJout 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 foodbome illness.
21 (KN CJout Proper hot holdi Public health i i trol
ENA ONO roper hot holding temperatures ublic health interventions are control measures to prevent

22 |EIN  Jout [CON/A | Proper cold holding temperatures

foodbome illness or injury.

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
12/09/2024

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 | IIN OJout EN/A [ON/O | Pasteurized eggs used where required s4| OIN ®ouT Food and nonfood-contact surfaces cleanable, properly
39 | BdIN JouT ON/A Water and ice from approved source designed, constructed, and used
| Food Temperature Control 55| CIN CJOUT FEN/A Warewashing facilities: installed, maintained,
Proper cooling methods used; adequate equipment usedatest strips
40| BN OoutOva Onio for temperature control 56| BIIN [JouT Nonfood-contact surfaces clean
41 [OIN CJouT BIN/A IN/O | Plant food properly cooked for hot holding Physical Facilities
42| OIN CJouT EN/A CIN/O | Approved thawing methods used 67 CJIN [JOUT [XIN/A | Hot and cold water available; adequate pressure
43 | BIN JouT ONA Thermometers provided and accurate 58| [¥]IN [JouT Plumbing installed; proper backflow devices
| Food Identification OnaCINO
44 [ BN Oour | Food properly labeled; original container = T E
| Prevention of Food Contamination 59| [JIN CJOUT XIN/A | Sewage and waste water properly disposed
45| EIN CoUT Insects, rodents, and animals not presentouter 60| CJIN [JouT [EIN/A | Toilet facilities: properly constructed, supplied, cleaned
openings protected 61| BEIN CJOUT CIN/A | Garbagefrefuse properly disposed; facilities maintained
46 | @IN Oourt ;g’r‘;‘;r:ga(};gglg;e"emed during food preparation, 62| ®IN CJouT Physical facilities installed, maintained, and clean;
dogs in outdoor dini
47 |CIN Oout BEINA Personal cleanliness Cna CNO T e
48 | OIN JouT EIN/A [ON/O | Wiping cloths: properly used and stored 63| XIIN JouT Adequate ventilation and lighting; designated areas used
49 | OIN JouTt XINVA [IN/O | Washing fruits and vegetables 64| CIIN CJOUT EIN/A | Existing Equipment and Facilities
| Proper Use of Utensils
50 | OiN [JouT BEIN/A [IN/O | In-use utensils: properly stored Administrative
Utensils, equipment and linens: properly stored, 65| &IN [JOUT [J\/A | 901:3-4 OAC
51| OIN [JOUT EIN/A dried, handled = =
Single-use/single-service articles: properly
52 [ BN COJouT OONA stored, used 66| CJIN [JOUT [XIN/A | 3701-21 OAC
53 | [JIN Qout EIN/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 = -4 F (air) Good!
Health Locks = OK
54 3717-1-04.4(A) NC Equipment - good repair and proper adjustment. O g
Wire shelving in cold food machine is rusting. Please replace to ensure cleanability.

Person in Charge

Date
12/09/2024

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 faclility Check one License Number Date

IVEX PACKAGING PLANT 2 MICRO MARKET C [JFSO [X]RFE 2024127 12/09/2024

Address City/State/Zip Code

2600 CAMPBELL ROAD SIDNEY OH 45365

License holder Inspection Time Travel Time Category/Descriptive
AVIFOODSYSTEMS 30 5 COMMERCIAL CLASS 1 <25,000 SQ. FT.

Type of inspection (check all that apply)

[Bd Standard [] Critical Control Point (FSO)

[ Foodborne 130 Day

[ Process Review (RFE)

O Complaint [JPre-licensing [ Consultation

[Jvariance Review [JFollow Up

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

i 1

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

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

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

Compliance Status

Compliance Status

Supervision Time/Temperature Controlled for Safety Food (TCS food)
Person in charge present, demonstrates knowledge, and O N OQout
T . . I -
10N OouT [ENA performs duties f = 0 no Proper date marking and disposition
2 IN OUT [XIN/A | Certified Food Protection Manager
O = - 24 O Qour Time as a public health control: procedures & records
Employee Health EINA O NO
Management, food employees and conditional employees; Consumer Advisory
3(0mN Oout ENvA knowledge, responsibilities and reporting O N ClouT
4|C0IN [JOUT EIN/A | Proper use of restriction and exclusion 25 ENA Consumer advisory provided for raw or undercooked foods
5|OIN JOUT [XIN/A | Procedures for responding to vomiting and diartheal events Fligﬁ'ifsvﬁsCeptiblé“Pqulafions
- H - S Yy -
GQOd rygienic P[Aat‘:tllgers 26 O N [Jout Pasteurized foods used; prohibited foods not offered
6 |[QIN [JOUT EIN/O| Proper eating, tasting, drinking, or tobacco use BIN/A 7’_‘
7|OIN OouT mEN/O| No discharge from eyes, nose, and mouth Chemical
Preventing Contamination by Hands 27 E] h:?;lﬂ‘ DOUT | ooq additives: approved and properly used
8 |IIN [JouT EN/O| Hands clean and properly washed E N OJouT
9 N Odout No bare hand contact with ready-to-eat foods or approved 2 CnA Toxic substances properly identified, stored, used
Ena ONo alterate method properly followed C Qn_foifr!ié“ ce w?th Approved ,Pr oce dures
10| O OJout EINA Adeq'fl?te, ,handv.\,'a.sjﬁn.g. facilities supplied & accessible 29 O N JouT |Compliance with Reduced Oxygen Packaging, other
Approved Source EINA specialized processes, and HACCP plan
11 IN ouT Food obtained fi source
E2] O 00 gt ngd oM BPproved sou 30 O w Qour Special Requirements: Fresh Juice Production
12 0N Cour Food received at proper temperature BN LINo
ONA € N/O
31 O~ Jout Special Requirements: Heat Treatment Dispensing Freezers
13|EIN Cout Food in good condition, safe, and unadulierated ENna O No : pensing
14 N OQout Requwefl records available: shellstock tags, parasite 32 ON Qout Special Requirements: Custom Processing
BN ON/O destruction ENA O NO
Protection from Contamination O N Oout . . - . o
EIN CJouT 33 Special Requirements: Bulk Water Machine Criteria
15 Clva O vo Food separated and protected xN/A [ NO
34 O N OJouT |Special Requirements: Acidified White Rice Preparation
16 %:\T/A E%l/‘g Food-contact surfaces: cleaned and sanitized EINA O NO | Criteria
17|EN Oout Proper disposition of returned, previously served, 35 O N Oout Critical Gontrol Point Inspection
reconditioned, and unsafe food X]N/A
Time/Temperature Controiled for Safety Food (TCS food) a3g|EH N OOUT | Review
EIN/A
18 Om Oour Proper cooking time and temperatures
EN/A CINO a7|E N OOUT |y ince
N/A
IN [Jout . ) 3]
19 a Proper reheating procedures for hot holdin
BInva COINO P 9P 9
ON Oout Risk Factors are food preparation practices and employee behaviors
20 FENA o Proper cooling time and temperatures that are identified as the most significant contributing factors to
foodborne iliness.
2 N Qout P ' N . 0
roper hot holding temperatures Public health interventions are control measures to prevent
EInvA ONo foodborne illness or injury.
22 |piIN  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
IVEX PACKAGING PLANT 2 MICRO MARKET C

sta

Type of Inspection

Date
12/09/2024

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 NJ/A = not applicable

Safe Food and Water

Utensils, Equipment and Vending

38

ON Oout EN/A

Cnio

Pasteurized eggs used where required

Food and nonfood-contact surfaces cleanable, properly

No ASSE 1022 backflow on Flavia coffee machine. Please install per local plumbing regulations.

54| &IN JouT A
39 | ®IN QouT ONA Water and ice from approved source designed, constructed, and used
Food Temperature Control 55| CIN CJoUT BEN/A Warewashing facilities: installed, maintained,
n - - used; test strips
0O Ono Proper cooling methods used; adequate equipment
40 | BN Oout Onva for temperature control 56| BIN CJouT Nonfood-contact surfaces clean
41| OIN OouT EIN/A [JN/O | Plant food property cooked for hot holding Physical Facilities
42 | OIN CJouT EN/A CIN/O | Approved thawing methods used 57| CJIN CJOUT [XIN/A | Hot and cold water available; adequate pressure
43 | BEIN OJout OONA Thermometers provided and accurate 58| [JIN EOUT Plumbing installed; proper backflow devices
l Food Identification CnalInvo
44 I KIN OouTt | Food properly labeled; original container = TEN -
Prevention of Food Contamination 59 IN [Jou N/A | Sewage and waste water properly disposed
45| BIN [JouT Insects, rodents, and animals not presentouter 60| CJIN [JOUT [XIN/A | Toilet facilities: properly constructed, supplied, cleaned
openings protected 61| EIN [JoUuT CIN/A | Garbagefrefuse properly disposed; facilities maintained
46 |EIN Oout gtg’rg;’g'g‘"g;gglg;e"e"‘ed during food preparation, 62| BIN CJouT Physical facilities installed, maintained, and clean;
47 |OIN CJouT BIN/A Personal cleanliness DA CINO S90° Iouides e
48 |OIN OJout EINiA TIN/O | Wiping cloths: properly used and stored 63| XIN JouT Adequate ventilation and lighting; designated areas used
49 | OIN Oout ENna ONO Washingvfruits and vegetables 64| CJIN [JOUT [EIN/A | Existing Equipment and Facilities
Proper Use of Utensils
50 | CIN [JouT EINA CON/O | In-use utensils: properly stored Administrative
Utensils, equipment and linens: properly stored, 65 IN [JOUT [IN/A | 901:3-4 OAC
51| OIN [JOUT BXINA dried, handled BN ClouT O
Single-use/single-service articles: properly
52 BdiN CJouT OONA stored, used 66| CIIN CJout BENA | 3701-21 OAC
53 | OIN CJOUT XINJA [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! Im |
Health Lock = OK
58 3717-1-05.1(J) c Backflow prevention device - when required. Im =]

Person in Charge

Date
12/09/2024

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

IVEX PACKAGING PLANT 1 MICRO MARKET C

Check one

[JFSO [®RFE

License Number
2024128

Date

1 /2-9 27

Address
456 S. STOLLE AVENUE

City/State/Zip Code
SIDNEY OH 45365

License holder
AVIFOODSYSTEMS

H 30

Inspection Time

Travel Time

Category/Descriptive
COMMERCIAL CLASS 1 <25,000 SQ. FT.

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

O cComplaint [JPre-licensing [ Consultation

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

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

I N

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
10N Oout BEINA performs dutieg P : 23 E}INI;:« g?\;’o—r Proper date marking and disposition
2 IN OUT [X]N/A | Certified Food Protection Manager
a O & 24 O Oour Time as a public health control; procedures & records
Employee Health BEINA OO NIO
Management, food employees and conditional employees; Consumer Advisory
3|LIN- [JouT FN/A knowledge, responsibilities and reporting O N Oour —
4| 01N [JOUT BINA | Proper use of restriction and exclusion 25 ENA Consumer advisory provided for raw or undercooked foods
5|OIN JOUT XIN/A | Procedures for responding to vomiting and diarrheal events Highly Susceptible Populations
Good_ Hyglemc Practlces 26 O N [Jout Pasteurized foods used; prohibited foods not offered
6 |JIN [JOUT [EIN/O| Proper eating, tasting, drinking, or tobacco use [EIN/A
7|ON [Oout EN/O| No discharge from eyes, nose, and mouth Chemical
Preventing Contamination by Hands 27 %dz\ DIOUT | kood additives: approved and properly used
8 |OIN [OJOUT EIN/O| Hands clean and properly washed ® IN OJout
9 N Qout No bare hand contact with ready-to-eat foods or approved 28 ONA Toxic substances properly identified, stored, used
ENA CONo alternate method properly followed o] dnfo'rma'n ce ‘("i.th APP",OVQJPWW du'féé
10| CIIN_[JOUT BIN/A | Adequate handwashing facilities supplied & accessible 29|E IN [JOUT | Compliance with Reduced Oxygen Packaging, other
Approved Source [XIN/A specialized processes, and HACCP plan
IN T ined fi d
e Clou FeciRhSined emiagprovesiconns 30 O Qour Special Requirements: Fresh Juice Production
OwnN Oout XA [ NO
12 Food received at proper temperature
CIN/A Bd N/O O N Oout . . o
13 [N [JouTt Food in good condition, safe, and unadulterated A ENA O NO Secial Requirements: Heat Treatment Dispensing Freezers
14 ELT;A gsllg dReesc!;lljrcet?o;ecords available: shellstock tags, parasite - E,\:;i EC:/J;’ Specia! Requirements: Custom Processing
Protection from Contamination
. BN CJouT Food ted and protected 33 EB:ZI\ Elcl)dl;lg Special Requirements: Bulk Water Machine Criteria
ood separated and protecte
N/ALIN
EIN go(ﬁ 340 IN [JOUT |Special Requirements: Acidified White Rice Preparation
Food-contact surfaces: cleaned and sanitized N/A N/O | Criteria
"% | =@na OO Bna O
Proper disposition of returned, previously served, 35 O N Oour Critical Control Point Inspection
17| [Jout reconditioned, and unsafe food | |BEIN/A
Time/Temperature Controlled for Safety Food (TCS food) 36 gNI:\ DOUT | ocs Review
18 O~ EJour Proper cooking time and temperatures | O N Cout
En/A CINO 37 ENA Variance
19 O Cour Proper reheating procedures for hot holding
ENA ON©O
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
ENA CINO foodborne iliness.
21 O Qout Proper hot holding temperatures Public health interventions are control measures to prevent
EINA CIN/O foodborne illness 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)

Page




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

Jlan,

Date

I f-9-2Y

GOOD RETAIL PRACTICES

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 NJA = not applicable

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

Safe Food and Water

Utensils, Equipment and Vending

%’EIN

Oout

| Food properly labeled; original centainer

38 | CJIN CJouT EIN/A [IN/O | Pasteurized eggs used where required s4| BEIN CJout Food and nonfood-contact surfaces cleanable, properly
39 | OIN OJouT XA Water and ice from approved source designed, constructed, and used
I Food Temperature Control 55| CIN [JouT ENA \:\éz:?v::;h::: fsacilities: installed, maintained,
Proper cooling methods used; adequate equipment L P

40| BN Oout Owa Onvo for temperature control 56| BdiIN [JouT Nonfood-contact surfaces clean
41 | OIN JOUT EIN/A [IN/O | Plant food properly cooked for hot holding Physical Facilities
42| OIN CJouT EN/A CIN/O | Approved thawing methods used 57| OiIN [JOUT BIN/A | Hot and cold water available; adequate pressure
43 | <IN OJout ONA Thermometers provided and accurate 58| OJIN Qout Plumbing installed; proper backflow devices

Food |ldentification BENACINO

Prevention of Food Contamination

59

OIN OouT [EN/A

Sewage and waste water properly disposed

45| @IN CJOUT Insects, rodents, and animals not presentiouter 60| CJIN TJOUT BIN/A | Toilet facilities: properly constructed, supplied, cleaned
openings protected 61| BdIN CJouT CON/A | Garbagelrefuse properly disposed; facilities maintained
46 | BN Qout Stgrr\atgrglgac}:gglg;evented during food preparation, 62| XIN [JouTt Physical facilities installed, maintained, and clean:
d i door dini
47 | CIIN [Jout EIN/A Personal cleanliness OnagNo ogs in outdoor diningareas
48 |[IIN Jout EIN/A [ON/O | Wiping cloths: properly used and stored 63| XIN JouT Adequate ventitation and lighting; designated areas used
49 | ON Oout EINA [ON/O | Washing fruits and vegetables 64| OIN CIOUT EIN/A | Existing Equipment and Facilities
| Proper Use of Utensils
50 | (1IN [JouT BEN/A [IN/O | In-use utensils: properly stored Administrative
Utensils, equipment and linens: properly stored, 65 IN [JOUT [JN/A | 901:3-4 OAC
51 (N CJouT EN/A dried, handied BN CJouT O
Single-use/single-service articles: properly
52| BN CJouT CIN/A stored, used 66| CIIN CJOUT [EIN/A | 3701-21 OAC
53 | IN JouT 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 = corrected on-site during inspection R = repeat violation
Item No. | Code Section Priority Level Comment COS| R
Comment/ Obs Cold Food Machine = 35 F (air) Good! Og
Health Lock = OK
Satisfactory at time of inspection.
Person in Charge D7t7
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 = or-




State of Ohio

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

Name of facility Check one License Number Date

LEROI GAS COMPRESSORS-SIDNEY MKT C [JFSO [X]RFE 2024129 12/09/2024

Address City/State/Zip Code

211 E. RUSSELL ROAD SIDNEY OH 45365

License holder Inspection Time Travel Time Category/Descriptive
AVIFOODSYSTEMS 30 5 COMMERCIAL CLASS 1 <25,000 SQ. FT.

Type of inspection (check all that apply)

[ Standard [ Critical Control Point (FSO)

[ Foodborne [J30 Day

[ Process Review (RFE)

O Complaint [JPre-licensing [] Consultation

[ Vvariance Review [JFollow Up

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

11 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 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 Oout EnA performs dutieg P g 23 ENIZ\ E?‘l/g Proper date marking and disposition
2 IN OUT [X]N/A | Certified Food Protection Manager
O O & 24 O Qour Time as a public health control: procedures & records
Employee Health BINA O N/O
Management, food employees and conditional employees; Consumer Advisory
3|0N- CJouT BENA knowledge, responsibilities and reporting 0O N CJout
4|OIN CJOUT EIN/A | Proper use of restriction and exclusion 25 ENA Consumer advisory provided for raw or undercooked foods
5|JIN [JouT BEIN/A | Procedures for responding to vomiting and diarrheal events [ ng[‘ly Susceptible Populations
Good Hygienic Practu;es 26 O OJout Pasteurized foods used; prohibited foods not offered
6 |CIIN [JOUT EIN/O| Proper eating, tasting, drinking, or tobacco use EINA —
7|CIN CJouT EN/O| No discharge from eyes, nose, and mouth Chemical
Préventii:ig 66ntaminéti‘6n_byﬂl-vlan"&s 27 %I\:/h:\ Oour Food additives: approved and properly used
8 |IIN OJouT EIN/O| Hands clean and properly washed & N CJour
9 ON Qout No bare hand contact with ready-to-eat foods or approved 28 aNa Toxic substances properly identified, stored, used
A CONvo Sigaciniteod properly ioflowed Conformance with Approved Procedures
10 [N JOUT [KIN/A Ade‘quvj.ate ha@wa;hiqg facilities supplied & accessible o4 O N OJout |Compliance with Reduced Oxygen Packaging, other
Approved Source XIN/A specialized processes, and HACCP plan
IN T ined fi d
11| Oou feggichisined\omapproyedisoue 30 O Qout Special Requirements: Fresh Juice Production
ON QOout . BEna O NO
12 Food received at proper temperature
CIVAENO 31 O N Qout Special Requirements: Heat Treatment Di ing F
13| EIN JouT Food in good condition, safe, and unadulterated ENA O NO P q ' M RReNSINg -IEsess
14 I%L’;A ES/L(’)T dRee;:lLr(:et?o;ecords available: shellstock tags, parasite 32 gb::\ Ec:/'g Special Requirements; Custom Processing
Protection from Contamination
BN Oout v ‘ 33 0 N Cour Special Requirements: Bulk Water Machine Criteria
15 Ova O o Food separated and protected ENA O NO
34|00 IN OOUT |Special Requirements: Acidified White Rice Preparation
16 %I:/A E?bg Food-contact surfaces: cleaned and sanitized BENA O NO | Criteria
17 |EN gout Proper disposition of returned, previously served, 35 O mw Oout Critical Contro! Point Inspection
reconditioned, and unsafe food [EIN/A
Time/Temperature Controlled for Safety Food (TCS food) 36 gd: DOUT |5/ cess Review
18 OnN Qourt Proper cooking time and temperatures O N Oout
EINa CINO 37 EN/A Variance
19 O Cour Proper reheating procedures for hot holding
EnA ONO
ON Cout 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 N g :
foodborne illness.
21 O CJour Proper hot holding temperatures Public health interventions are control measures to prevent
EN/A CINO foodbome illness or injury.
22 |[®IN [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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Food Inspection Report

State of Ohio

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of Facility Type of Inspection Date
LEROI GAS COMPRESSORS-SIDNEY MKT C sta 12/09/2024
[ 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 | IN [JouTt XIN/A [JN/O | Pasteurized eggs used where required 54| @IN [JouT Food and nonfood-contact surfaces cleanable, properly
39 | @IN [JouT CONA Water and ice from approved source designed, constructed, and used
l’ Food Temperature Control 55| OIN C1OUT ENA \:\;::\:r::th;?g fsacllltles: installed, maintained,
O Proper cooling methods used; adequate equipment . P
40 (BN Oout Ona OO (4, temperature control 56| @EIN CJouT Nonfood-contact surfaces clean
41| OIN OJouT ENA [N/O | Plant food properly cooked for hot holding Physical Facilities
42 | OIN [JouT N/A CIN/O | Approved thawing methods used 57| CJIN CIOUT BEIN/A | Hot and cold water avallable; adequate pressure
43 | BN OJouTt ONA Thermometers provided and accurate 58| [JIN OUT Plumbing installed; proper backflow devices
Food Identification OwaCINo
44 I BN JouT | Food properly labeled; original container = " -
[ Prevention of Food Contamination 59| OJIN [JOUT XIN/A | Sewage and waste water properly disposed
45| E@IN [JouT Insects, rodents, and animals not presentiouter 60| CIIN [JOUT [XIN/A | Toilet facilities: properly constructed, supplied, cleaned
openlng-s protected i 61| EIN JouT CIN/A | Garbagefrefuse properly disposed: facilities maintained
46 | EIN CJouT gg’r‘;;’;‘ga;:ggl g;e"e"te" el g T FrepErian; 62| @IN [JouT Physical facilities installed, maintained, and clean;
p d N
47 | CIINn ClouT BIN/A Personal cleanliness OINA NG dogs in outdoor dining areas
48 | OIN OouT XA [ON/O | Wiping cloths: properly used and stored 63| EIN [JouT Adequate ventilation and lighting; designated areas used
49| OIN OJouT XIN/A [IN/O | Washing fruits and vegetables 64| CIN CJOUT BN/A | Existing Equipment and Facilities
i Proper Use of Utensils
50 | N CJout BENA [ON/O | In-use utensils: properly stored Administrative
Utensils, equipment and linens: properly stored, 65 IN TJOUT [IN/A | 901:3-4 OAC
51| 0N JouT ENA dried, handled EnNa o
Single-usefsingle-service articles: properly
52 [N JouTt CInA stored, used 66| CIIN CJouT EIN/A | 370121 OAC
53 | O Oout BIN/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 = OK
Health locks = OK
58 3717-1-05.1(J) C Backflow prevention device - when required. mEin]
No ASSE 1022 backflow preventer on Flavia machine. Please install per local plumbing regulations.

Person in Charge

Date
12/09/2024

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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Rusty Schwepe

From: Timothy Miller <TMiller@miamicountyhealth.net>
Sent: Thursday, January 3, 2019 9:12 AM

To: Rusty Schwepe

Subject: RE: Backflow Question

Nope, need ASSE 1022

Tim Miller, CP{
Miami County Public Health
Environmental Health Division
510 W.Water St. Suite 130
Troy, OH 45373-2985
Phone; (937)573-3547
Fax; (937)573-3502
www.miamicountyhealth.net
tmiller@miamicountyhealth.net

From: Rusty Schwepe [mailto:Rusty.Schwepe @shelbycountyhealthdept.org]
Sent: Wednesday, January 02, 2019 11:56 AM

To: Timothy Miller <TMiller@miamicountyhealth.net>

Cc: Jay Stammen <Jay.Stammen@shelbycountyhealthdept.org>

Subject: Backflow Question

Hi Tim,

Would the attached specs and info negate the need for an inline 1022 on the water line going to a coffee maker?
Thanks!

Rusty Schwepe, R.S.
Sidney-Shelby County Health Department

From: scdh_konica@shelbycountyhealthdept.ora [mailto:scdh konica@shelbycountyhealthdept.org]
Sent: Wednesday, January 02, 2019 12:02 PM

To: Rusty Schwepe

Subject: Message from KM_C454e

NOTICE OF CONFIDENTIALITY: This email message, including any attached files, is intended only for the person or entity to whom it is addressed and may
contain confidential and/or privileged material. If the reader of this message is not the intended recipient, or the employee or agent responsible for delivering this

1



