State of Ohio

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

Name of facility Check one . License Number Date

EIGHT K'S ENT., INC. DBA SMOK'N JO'S X FSO []JRFE 01/29/2025
Address City/State/Zip Code

1951 W. MICHIGAN ST. SIDNEY OH 45365

License holder Inspection Time Travel Time Category/Descriptive

MYRON KOESTER 150 10 COMMERCIAL CLASS 4 <25,000 SQ. FT.

Type of inspection (check all that apply)

[ Standard [ Critical Control Point (FSQ)

[OFoodborne [J30 Day

O Complaint [JPre-licensing [ Consultation

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

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

! 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

Supervision Time/Temperature Controlled for Safety Food (TCS food)
Person in charge present, demonstrates knowledge, and
1|BEIN - [JouT COINA performs duﬁeg ° ¢ 23 E":;\:\ E?:;JOT Proper date marking and disposition
2 IN OUT LIN/A | Certified Food Protection Manager
= &l = 24 O N [Jour Time as a public health control: procedures & records
Employee Health ENA O NO
2B CouT O e essonsiies snd g+ | D T e
4|BEIN [JoUT CIN/A | Proper use of restriction and exclusion 25 EN/A Consumer advisory provided for raw or undercooked foods
5|EIN JOUT [IN/A | Procedures for responding to vomiting and diarrheal events Highly Susceptible POli'uyl\;'jl’tior/l‘s
EostHvoienic Praqtlces 26 O~ Dour Pasteurized foods used; prohibited foods not offered
6 |BdIN  JOUT [IN/O| Proper eating, tasting, drinking, or tobacco use [IN/A ______
7 |EIN [JouT CIN/O| No discharge from eyes, nose, and mouth Chemical
Preventing Contamination by Hands 27 %'\:}‘_\ DOOUT | £ooq additives: approved and properly used
8 |BIN [JouT CIN/O| Hands clean and properly washed BN Oour
9 EIN OQout No bare hand contact with ready-to-eat foods or approved 28 ONA Toxic substances property identified, stored, used
Onva OnNro alternate method properly followed C'c")rifdﬁﬁ . c 5 WIth !\PP",WG d Pr 6("% edur es
10 [OIN XIOUT ON/A | Adequate handwashing facilities supplied & accessible o O IN CJOUT |Compliance with Reduced Oxygen Packaging, other
Approved Source EIN/A specialized processes, and HACCP plan
1" IN Food obtai fi d
& Clout god obiained from approved source 30 O~ Qour Special Requirements: Fresh Juice Production
N dout . ENA O NO
12 CIA B8 NiO Food received at proper temperature
O N OQout . . . . .
13|BEIN OJouTt Food in good condition, safe, and unadulterated 31 EN/A I NO Special Requirements: Heat Treatment Dispensing Freezers
14 %::;A E:l)/L(])T E:stl:éﬁigecoms avaiistle: Shellsiesiiags, parcits 32 %NI;:\ E(:‘L/g Special Requirements: Custom Processing
Protection from Contamination O N CJouT . . . . -
EIN CJouT 33 Special Requirements: Bulk Water Machine Criteria
15 Clnva o Food separated and protected ENA [ NO
34 OO IN OOUT |Special Requirements: Acidified White Rice Preparation
16 %:\T/A E?‘ltg Food-contact surfaces: cleaned and sanitized EnA O NO | Criteria
17|E@N gout Proper disposition of returned, previously served, 35 O N Edout Critical Contro! Point Inspection
reconditioned, and unsafe food ONA
Time/Temperature Controlled for Safety Food (TCS food) 3g|0 N OOUT | s Review
BEN/A
18 QN Cout Proper cooking time and temperatures
OnN/A ENO 37 O Dout Variance
XIN/A
19 QN CJout Proper reheating procedures for hot holding
ON/A BN/
EN Oour Risk Fagtors_ are food prepara_tion practices and employee behaviors
20 ONA ONo Proper cooling time and temperatures that are identified as the most significant contributing factors to
foodborne iliness.
21 BN - [Jout Proper hot holding temperatures Public health interventions are control measures to prevent
Ona Ono foodborne iliness or injury.
22 |IN X ouT [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 Type of Inspection Date
EIGHT K'S ENT., INC. DBA SMOK'N JO'S sta ccp 01/29/2025
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 OJouT XIN/A [CIN/O | Pasteurized eggs used where required 54| OIN EouT Foo_d and nonfood-contact surfaces cleanable, properly
39 | EIN JouT ONA Water and ice from approved source designed, constructed, and used
Food Temperature Control Warewashing facilities: installed, maintained,
Proper cooling methods used; adequate equipment o = Clour b el ises
40| ON Eout Lna Onio for temperature control 56| OJIN B out Nonfood-contact surfaces clean
41| EN OQouTONA [IN/O | Plant food properly cooked for hot holding Physical Facilities
42 | EIN JouT ONA [IN/O | Approved thawing methods used 57| N CJOUT CIN/A | Hot and cold water available; adequate pressure
43 | OIN XouT ON/A Thermometers provided and accurate 58| [XIIN [JOUT Piumbing installed; proper backflow devices
Food Identification OnaCno
44—I OIN BdouTt | Food properly labeled; original container -
I Prevention of Food Contamination 59| BN [JOUT CIN/A | Sewage and waste water properly disposed
45| COIN BEOUT Insects, rodents, and animals not present/outer 60| BeIN [JouT [IN/A | Toilet facilities: properly constructed, supplied, cleaned
apenings protected 61| BIN JouT CIN/A | Garbage/refuse properly disposed:; facilities maintained
46| IN Eout gg’:;;’:?ﬂ:gg,g;e"emed during food preparation, 62| OIN BEouT Physical facilities installed, maintained, and clean;
47 | BN Oout ON/A Personal cleanliness OnNAONO dbgs I oufdbin HlaTg Sas
48 |OIN OJout Ona EIN/O | Wiping cloths: properly used and stored 63| OJIN ElOUT Adequate ventilation and lighting; designated areas used
49 |OIN Oout CINnA  [XIN/O | Washing fruits and vegetables 64| BIN CIOUT CIN/A | Existing Equipment and Faciliies
[ Proper Use of Utensils
50 | EIN OJouTt ONA [JN/O | In-use utensils: properly stored Administrative
51| N pouT OvA ﬁzg,siri,nedc:s;pment and linens: properly stored, 65| 1IN CJOUT BN/A | 901:3-4 OAC
52 | E@IN CJouT Cva Etiggg‘-ltsseelgingle-service articles: properly 66| BN CJOUT I | 3701-21 OAC
53 | BN [JouT OON/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 Please submit copy of Serv Safe Manager Certification to the Ohio Department of Health to obtain required Ohio O g
Manager Certification.
Comment/ Obs Ensure baked potatoes, like all TCS foods, are cooled from 135 to 70 F within 2 hours, and from 70 to 41 F O g
within another 4 hours.
Comment/ Obs Ensure cupped TCS foods (e.g. sour cream, com topping, etc. ) are stored in the bottom of the coolers to ensure O g
they maintain proper temperature. They are too insulated to hold at 41 F or less on top of the prep units. In
addition, do not double pan TCS foods on top of prep units for the same reason.
Comment/ Obs Dishwasher operation = OK (see violation re: temperature guage) O o
Comment/ Obs Ensure employee food is stored separately from FSO food and is labeled as such. O o
Comment/ Obs GFCi outlet in women'’s restroom is damaged. Recommend replacement. O g
Comment/ Obs Please use a rag and sanitizer solution or alcohol wipes to clean off food thermometer probe in between uses. O o
Comment/ Obs Once fully cooled, please keep lids or other covering on food containers inside walkin cooler. O g
2 3717-1-02.4(A)(2) NC Level Two Certified Manager Ong
*See observation
10 3717-1-06.2(B) NC Handwashing cleanser - availability. EH O
Upon arrival, no hand soap at two of the kitchen hand sinks. Please ensure hand soap is available at the sinks at
alil times.
22 3717-1-03.4(F)(1)(b) C Time/temperature controlled for safety food - cold holding. O g
Person in Charge Date
01/29/2025
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) Page 2 4
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State of Ohio

Continuation Report
Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of Facility

EIGHT K'S ENT., INC. DBA SMOK'N JO'S

Type of Inspection Date
sta cop 01/29/2025

Observations and Corrective Actions (continued)

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
Food on top of salad prep cooler was too warm (~45 F). Food in bottom of unit was </= 41 F, Per PIC, lid was
open for much of the lunch rush. Please keep lid on food containers as much as possible. Also, ensure eggs are
cooled to <41 F prior to placement on top of unit. *PIC will ensure this is done. Please note that direct sunlight
from nearby windows and heating vent directly above unit may also be contributing to warm temperatures.
Cinnamon butter stored at room temperature and was 73 F at time of inspection. Butter must be maintained </=
41 F. If you need to serve it soft, you may hold it at room temperature for up to 4 hours as long as any butter left
at the end of 4 hours is discarded. Mark discard time on container. *Butter moved to cooler during inspection.
2 3717-1-03.4(G) C Ready-to-eat, time/temperature controlled for safety food - date marking. O ™=
No dates on slaw and potato sald in the bottom of salad prep. No dates on cupped rice and shredded chicken in
the undercounter meat cooler. No date on meat loaf, corned beef, cooked sausages, and cut lettuce in the
bottorn of kitchen prep unit. Once prepped / original package opened, ready to eat TCS food must be dated. If
not used within 7 days it must be discarded. *Staff stated these items are pulled from other dated pans inside
facillity, although not all "original” pans could be found. Please ensure items are properly dated.
35 CCP-li1.0009 Preventing Contamination by Hands: Observed no supply of hand cleaning liquid, powder or bar soap at the O g
handwashing sink(s).
35 CCP-VI.0006 TCS Food: Observed improper method for cooling TCS foods. O g
35 CCP-V1.0012 TCS Food: Refrigerated, ready-to-eat, TCS foods held refrigerated for more than 24 hours were not properly Oomnm
date marked.
35 CCP-VI.0015 TCS Food: Some cold TCS foods were not being held at the proper temperature. O g
35 | CCP-vI.0018 TCS Food: Observed hot foods being held at 135 F or above. *Good! Ong
35 CCP-VIL.0001 Protection from Contamination: Observed food (soup, walkin containers) that was not properly protected from O g
contamination by separation, packaging, and segregation.
35 CCP-VI1.0002 Protection from Contamination: Equipment food-contact surfaces or utensils (microwave and can opener) are O g
dirty.
35 CCP-X.5 Chemical: Toxic materials are properly identified and stored. *Good! min]
40 3717-1-03.4{E) NC Cooling methods - temperature and time control. O =
Large quantity of hot mashed potatoes placed into lidded container in walkin cooler. Potatoes were 109 F at time
of inspection. Please ensure that proper cooling methods are used to ensure TCS foods cool from 135 to 70 F
within 2 hours and from 70 to 41 F or less within another 4 hours. This includes cooling in small portions, using
shallow pans, ice baths, freezer, delaying wrapping/sealing, etc.
43 3717-1-04.1(Y) NC Temperature measuring devices. O 0
Could not locate thermometer in upright freezer. Please supply.
44 3717-1-03.2(D) NC Food Storage Containers - Identified with Common Name of Food Oa
No label on dessert shakers and squeeze bottles. Please label with common name for ease of identification.
45 | 3717-1-06.1(K) NC Insect control devices - design and installation. a g
Fly strip installed directly over ice mahine. Insect control devices may not be stored over food, food equipment,
food utensils, and single service / use items.
46 3717-1-03.2(Q) NC Food storage - preventing contamination from the premises. O g
Soup warmer placed directly adjacent to waitress hand wash sink. One of the soups was not covered. Please
Person in Charge Date
01/29/2025
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 5351 The Baldwin Group, Inc. (11/19) 3 4
As per AGR 1268 The Baldwin Group, Inc. (11/19) Page & ofZ2




State of Ohio

Continuation Report
Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of Facility
EIGHT K'S ENT., INC. DBA SMOK'N JO'S

Type of Inspection Date
sta ccp 01/29/2025

Observations and Corrective Actions (continued)

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
move the warmer away from the sink or install a barrier to prevent splash contamination.
51 3717-1-04.8(E)(1) NC Equipment, utensils, linens - storage. |
Clean food containers stored on shelf directly adjacent to kitchen hand wash sink. Please move containers away
from sink or install a barrier to prevent splash contamination.
54 3717-1-04.4(Q)(3) NC Utensils, temperature and pressure measuring devices - good repair and calibration. O
Temperature guage on dishwasher is not accurate (reads ~110 F when actual temperature is 120-130 F). Please
repair / replace guage.
56 3717-1-04.5(A)(2) NC Cleanliness of food-contact surfaces of cooking equipment and pans. O
Top interior of microwave and can open gears/blade are dirty. Please clean frequently.
62 3717-1-06.4(B) NC Cleaning - frequency and restrictions. a
Ceiling around air vents is dirty. Please clean.
62 3717-1-06.4(A) NC Repairing. |
Tile coving next to undercounter meat cooler is damaged and/or missing. Please repair.
63 3717-1-06.2()) NC Physical facilities: numbers and capacities. O
A few light bulbs out in kitchen. Please replace bulbs to give proper lighting.
Person in Charge Date
01/29/2025
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 5351 The Baldwin Group, Inc. (11/19)
As per AGR 1268 The Baldwin Group, Inc. (11/19)
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