State of Ohio

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

Name of facility Check one License Number Date
AMERICAN TRIM TRANSPORTATION MICROMKT [JFSO [x]RFE )AO&!_/ 2 é ,& 01/30/2025
Address City/State/Zip Code '
1501 MICHIGAN STREET SIDNEY OH 45365
License holder Inspection Time Travel Time Category/Descriptive
MAUMEE VALLEY GROUP 15 5 COMMERCIAL CLASS 1<25,000 SQ. FT.

Type of inspection (check all that apply)
[ Standard [ Critical Control Point (FSO)

] Foodbome [J30Day [OComplaint [ Pre-licensing

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

[ Consultation

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 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|0OIN [JouT FINA performs dutieg P ¢ 23 gN"/j\ E?\l&g Proper date marking and disposition
2 IN OUT XIN/A | Certified Food Protection Manager
g = = B AT 24 ENI:\ g (I)\IL/g Time as a public health control: procedures & records
:mployee Heal ’ ‘
Management, food employees and conditional employees; chnsdmer Advisory
3|ON [CJouT FENA knowledge, responsibilities and reporting O N Oout — —
4|CIIN CJOUT EN/A | Proper use of restriction and exclusion 25 EN/A Consumer advisory provided for raw or undercooked foods
5|OIN [JOUT [XIN/A | Procedures for responding to vomiting and diarrheal events ‘H.iéiﬁrlyWSus’i:'é'ptiblé Edﬁﬁﬁtions
Gop g Hyglenlc Pract!cgs 26 O N Qour Pasteurized foods used; prohibited foods not offered
6 |IN OOUT EIN/O| Proper eating, tasting, drinking, or tobacco use [XIN/A __
7|CIIN  JouT BEIN/O| No discharge from eyes, nose, and mouth Chemical
Preventing Contamination by Hands 27 %I\m DI OUT | 64 additives: approved and properly used
8 |[IIN [OJOUT BIN/O| Hands clean and properly washed & N OJouT
9 OnN Qout No bare hand contact with ready-to-eat foods or approved 28 OnNa Toxic substances properly identified, stored, used
EN/A COINO alternate method properly followed

10 |CIN  [JouT HIN/A

Adequate handwashing facilities supplied & accessible

Conformance with Approved Procedures

2 O N Qourt

Compliance with Reduced Oxygen Packaging, other

22 |[&IN [JouT [JN/A | Proper cold holding temperatures

Approved 'Siiy}:'(ﬁi;éé BENA specialized processes, and HACCP plan
11 [BIN_CJout Food abtained fromiapproved| solive 30 %Nl:\ S?\ll;g Special Requirements: Fresh Juice Production
12 E::A g(::;(; Food received at proper temperature
31 O N QQour Special Requirements: Heat Treatment Dispensing Freezers

13|BEIN Oout Food in good condition, safe, and unadulterated ENA O NO :

ON OQout Required records available: shelistock tags, parasite O N Qour A 3 . .
14 EINA OONO —— 32 ENA O NO Special Requirements: Custom Processing

Protection from Contamination O N Oour

BN CJOUT Food ted and ) ected 33 ENA O NO Special Requirements: Bulk Water Machine Criteria

15 ood separated and protecte
N/A 1 N/O

O go = 34|00 IN [JOUT |Special Requirements: Acidified White Rice Preparation

16 %:\T/A O NEJO Food-contact surfaces: cleaned and sanitized BNA O N/O [ Criteria
Proper disposition of returned, previously served, 35 O w Oour Critical Control Point Inspection
17| BN QJour reconditioned, and unsafe food | |EINA
Time/Temperature Controlled for Safety Food (TCS food) 36 g;z\ OOUT |, ess Review

18 O~ [Jour Proper cooking time and temperatures B O N Oout

EInia CINO 37 ENA Variance
19 g:\EA g(::/g Proper reheating procedures for hot holding

OnN Oout Risk Factors are food preparation practices and employee behaviors
20 ENA Proper cooling time and temperatures that are identified as the most significant contributing factors to

Ono foodborne illness.

21 %LT/A gg/%r Proper hot holding temperatures Public health interventions are control measures to prevent

foodbomne 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
AMERICAN TRIM TRANSPORTATION MICROMKT sta

Type of Inspection Date

01/30/2025

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 NJA = not applicable

l

Prevention of Food Contamination

59 OOIN CJouT EINA

Safe Food and Water Utensils, Equipment and Vending
38 | CIIN JOUT BKIN/A [ON/O | Pasteurized eggs used where required 54| E@IN [JouT Food and nonfood-contact surfaces cleanable, properly
39 | E@IN [JouT ONA Water and ice from approved source designed, constructed, and used
Food Temperature Control 55| CIIN ClouT @A \:\g:v::ssth;rtnr? fsacilities: installed, maintained,
Proper cooling methods used; adequate equipment ! P
40 (BN OJout Onva Onio for temperature control 56| @IN OQout Nonfood-contact surfaces clean
41 | IN OouT EN/A CON/O | Plant food properly cooked for hot holding Physical Facilities
42| OIN OJouT @A ON/O | Approved thawing methods used 57| 1IN [JOUT [XIN/A | Hot and cold water available; adequate pressure
43 | [N OJouT ONA Thermometers provided and accurate 58| OJIN xOUT Plumbing installed; proper backfiow devices
Food Identification On/aCINo
44 | EIN JOUuT ] Food properly labeled; original container

Sewage and waste water properly disposed

5| @IN CJouT Insects, rodents, and animals not present/outer 60| CJIN [JOUT [EIN/A | Toilet facilities: properly constructed, supplied, cleaned
openings protected 61| BdIN CJOUuT [ON/A | Garbagefrefuse properly disposed; facilities maintained
46 | ®EIN CJouT Stg?;ag’;"gac};gglg;e"e"‘ed Surlngoodtpes e, 62| @IN CJouT Physical facilities installed, maintained, and clean;
in outd 7
47 | OIiN CJout BIN/A Personal cleanliness OnNAONo dogs in outdoor dining areas
48 | CIIN Jout N [ON/O | Wiping cloths: properly used and stored 63| XN [JouTt Adequate ventilation and lighting; designated areas used
49 | CIIN_LJouT BIN/A_[CIN/O | Washing fruits and vegetables 64| CJIN CJouT BEN/A | Existing Equipment and Facilities
Proper Use of Utensils
50 | COIN Jout BIN/A CIN/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 BEINA dried, handled BN DO o
Single-use/single-service articles: properly
52 | BN CJouT OONA stored, used 66| OIN CJOUT BAN/A | 3701-21 OAC
53 |OIN 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 = 41 F (food) Good! O g
Frozen Food Machine (new) = -5 F (air) Good!
HL (Cold Food) = OK
Unable to test frozen food HL; PIC will obtain manual,
58 3717-1-05.1(J) C Backflow prevention device - when required. a g
No 1022 backflow preventer on water lines. Please provide. *PIC will ensure this is done.

Person in Charge Date
01/30/2025
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)
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
- FSO RFE . g
AMERICAN TRIM WEST END-MICRO MARKET O £3] DO k;r‘x"é ‘3 01/30/2025
Address City/State/Zip Code
1501 MICHIGAN STREET SIDNEY OH 45365
License holder Inspection Time Travel Time Category/Descriptive
MAUMEE VALLEY GROUP 15 5 COMMERCIAL CLASS 1 <25,000 SQ. FT.

Type of inspection (check all that apply)
[%] Standard [ Critical Control Point (FSO)

O Foodborne [130 Day [ Complaint [ Pre-licensing

O Process Review (RFE)
[ Consultation

[J 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 abserved NJA = not applicable

Compliance Status

Compliance Status

Supervision Time/Temperature Controlled for Safety Food (TCS food)
Person in charge present, demonstrates knowledge, and
1|OIN CJouT ENA performs dutieg P g 23 ENI;: g?\b’g Proper date marking and disposition
2 IN OUT [XIN/A | Certified Food Protection Manager
= = = T e 24 ENI?A EONL/JJ Time as a public health control: procedures & records
mployee Heal
Management, food employees and conditional employees; Consumer Advisory
3|0N - CJout ENA knowledge, responsibilities and reporting O N Cour : : =
4|0IN CIOUT /A | Proper use of restriction and exclusion 25 EN/A Consumer advisory provided for raw or undercooked foods
5 |[JIN [JOUT [EIN/A | Procedures for responding to vomiting and diarrheal events Highly Susceptible Populations
GoodHyglemc Practices 26 O™ Qour Pasteurized foods used; prohibited foods not offered
6 [N [JOUT EIN/O| Proper eating, tasting, drinking, or tobacco use []N/A _ '
7 |OIN [JouT [KIN/O| No discharge from eyes, nose, and mouth Chemical
Preventing Contamination by Hands 27 %le\ Dour Food additives: approved and properly used
8 |[OIN [OJout EIN/O| Hands clean and properly washed B N Oour
9 ON Cdout No bare hand contact with ready-to-eat foods or approved - Ona Toxic substances properly identified, stored, used
EnA OONO alternate method properly followed Cénf‘orméﬁéé w1th A,PP',°Yed Ijiocédufes
10 [CJIN_[JOUT BEN/A | Adequate handwashing facillies supplied & accessible 29|0 IN [JOUT | Compliance with Reduced Oxygen Packaging, other
Approved Sou‘rce BIN/A specialized processes, and HACCP plan
IN T F btai fi d
"|E Clou 20d cbtained from approVed sotics 30 %NIZ‘-\ g?sll/g Special Requirements: Fresh Juice Production
12 0w Qour Food received at proper temperature
LA BN 31 O N CJout Special Requirements: Heat Treatment Dispensing Freezers
13 |XIN [QouT Food in good condition, safe, and unadulterated HNA [ NO .
14 OIN QOout Requlre(.:l records available: shellstock tags, parasite 32 O N Oour Special Requirements: Custom Processing
BEInaA CIno destruction BENnaA O NoO
Protection from Contamination O N Oout
s BEIN [JouT Food separated and protected 33 ENA O NO Special Requirements: Bulk Water Machine Criteria
00! arated and protecte
N/A
LI Lino 34 O N OQour Special Requirements: Acidified White Rice Preparation
16 g::;A E?\:/g Food-contact surfaces: cleaned and sanitized BEN/A O N/O | Criteria
17|@IN OouT Proper disposition of returned, previously served, 35 0N Oout Critical Control Point Inspection
reconditioned, and unsafe food | |BINA
Time/Temperature Controlled for Safety Food (TCS food) 36 g'\m\ OOUT | o cess Review
18 N CJour Proper cooking time and temperatures O N COout
ENA ONO 37 EIN/A Variance
19 gI:/A g?\:}g Proper reheating procedures for hot holding
O~ 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
BIN/A CINO foodbomne iliness.
21 %::;A gﬁ}g Proper hot holding temperatures Public health interventions are control measures to prevent

22 (BN [JouT ON/A | Proper cold holding temperatures

foodborne 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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Food Inspection Report

State of Ohio

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of Facility
AMERICAN TRIM WEST END-MICRO MARKET

sta

Type of Inspection

Date
01/30/2025

I

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

[s-]

Onro

Pasteurized eggs used where required

39 [N Oout BENA

Water and ice from approved source

54| BN JoOuT

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

| Food Temperature Control

55| CIIN [JOUT BEIN/A

Proper cooling methods used; adequate equipment

Warewashing facilities: installed, maintained,
used; test strips

40 | EIN Oout ONvA OON/O |¢,, temperature control 56| BAIN [JouTt Nonfood-contact surfaces clean
41 |OIN OouT ENA [IN/O | Plant food properly cooked for hot holding Physical Facilities
42 |JIN CJouT BN/A [IN/O | Approved thawing methods used 57| CJIN [JOUT BIN/A | Hot and cold water available; adequate pressure
43 | ®IIN OJouT ONA Thermometers provided and accurate 58| OIN [JouTt Plumbing installed; proper backflow devices
Food Identification EnaAQNO

44| BN CJout | Food property labeled; original container O Oour @VA| S -

Prevention of Food Contamination 59 N uT ewage and waste water properly disposed
| @N OouT Insects, rodents, and animals not presentouter 60| [JIN [JouT [EN/A | Toilet facilities: properly constructed, supplied, cleaned

openings protected 61| BdIN CJOUT CON/A | Garbage/refuse properly disposed; facilities maintained
46 |®IN Oour ;g’r‘a‘ag':ga;.:gglg;e"en‘ed during food preparation, 62| @IN [JouT Physical facilities installed, maintained, and clean;
d i tdoor dini

47 | Oin Oout EIN/A Personal cleanliness ON/A NG o0 ToyR T din g arcas
48 | OIN OJouT XIN/A [OIN/O | Wiping cloths: properly used and stored 63| BdIN JouT Adequate ventilation and lighting; designated areas used

49| OIN Oout BENnA ONO

Washing fruits and vegetables

Proper Use of Utensils

64| OIN CJouTt EN/A

Existing Equipment and Facilities

50 | OIN JouT 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

51| OIN [JouT ENA dried, handled BN DD =
Single-use/single-service articles: properly

52 | [N [JouT CInA stored, used 66 CIIN [JouT BEN/A | 3701-21 OAC

53| N Oout 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

CcOSs

P

Comment/ Obs
HL= OK

Cold Food Machine = <41 F (food) Good!

Satisfactory at time of inspection.

Person in Charge

Date
01/30/2025

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
FSO RFE (
AMERICAN TRIM DECORATIVE MICROMARKET I:] [x D’LOVE xf?LC O 01/30/2025
Address City/State/Zip Code v Y
1501 MICHIGAN STREET SIDNEY OH 45365
License holder Inspection Time Travel Time Category/Descriptive
MAUMEE VALLEY GROUP 15 5 COMMERCIAL CLASS 1<25,000 SQ. FT.

Type of inspection (check all that apply)
[ Standard [ Critical Control Point (FSO)

OO Foodbome [130Day [JComplaint [JPre-licensing

OProcess Review (RFE) [ Variance Review [JFoliow Up
[ Consultation

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

I i

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark designated compliance status (IN, OUT, N/Q, 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

22 |[*¥IN [JouT [IN/A | Proper cold holding temperatures

Supervision Time/Temperature Controlled for Safety Food (TCS food)
Person in charge present, demonstrates knowledge, and
/0N DJouT FENA performs dutierg g J 23 Ed:\ SIO\Il;jC-)r Proper date marking and disposition
2 IN OUT [XIN/A | Certified Food Protection Manager
O O &l 24 O DQour Time as a public health control: procedures & records
Employee Health EINA O No
Management, food employees and conditional employees; Consumer Advisory
3|00N [JouT EINA knowledge, responsibilities and reporting O N Qour et -
4|CIIN_ CJOUT EIN/A | Proper use of restriction and exclusion 25 ENA Consumer advisory provided for raw or undercooked foods
5 [CJIN [JOUT BEN/A | Procedures for responding to vomiting and diartheal events 'Highly“Sri.lf:suée‘bt"ib_lwewPébl@léﬁdﬁé
Good Hyglenlc Practices 26 O~ Dour Pasteurized foods used; prohibited foods not offered
6 |OJIN OUT EIN/O| Proper eating, tasting, drinking, or tobacco use XIN/A —
7|CIN OJout EN/o| No discharge from eyes, nose, and mouth _Chemical
Preventing Cbntamvination by Hands 27 E“\:II\L O our Food additives: approved and properly used
8 |OIN OOoUT EIN/O| Hands clean and properly washed ™ E N CJour
9 ON QdQout No bare hand contact with ready-to-eat foods or approved Rs ONA Toxic substances properly identified, stored, used
BIn/A CINO alternate method properly followed Conformance with Approved Procedures
10 [[IN [JouT EN/A | Adeguate handwashing facilities supplied & accessible 5|0 N Oourt Compliance with Reduced Oxygen Packaging, other
Approved Source EINA specialized processes, and HAGCP plan
IN ouT Fi tained fi
1B Dou god dhtained hom spprovedisouice 30 O~ Qour Special Requirements: Fresh Juice Production
N Oout . Ena O NO
12 Food received at proper temperature
CINvA & N/O 0O N Oourt . . .
13 |EIN Qout Food in good condition, safe, and unadulterated i ENA O NO Special Requirements: Heat Treatment Dispensing Freezers
14 ON Qout Required records available: shellstock tags, parasite 32 O N QJout Special Requirements: Custom Processing
BEn/a OON/O destruction BEINA O NO '
Protection from Contamination
®EIN LJouT 33 O m Oour Special Requirements: Bulk Water Machine Criteria
15 CInva Ol o Food separated and protected xINA [ No
- EN_ ClouT 34|00 IN CJOUT |Special Requirements: Acidified White Rice Preparation
1 Food-contact surfaces: cleaned and sanitized EN/A O NO | Criteria
®|Ona Ono
Proper disposition of returned, previously served, 35|00 N DOOUT | oot Gontrol Point Inspection
17 BN CJout reconditioned, and unsafe food [XIN/A
Time/Temperature Controlled for Safety Food (TCS food) 26 g'\:/":\ OOUT o cess Review
18 O~ Qour Proper cooking time and temperatures OnN Oout
EnA CINO 37 Variance
XIN/A
19 O [Jour Proper reheating procedures for hot holding
BInvA CIN/O
ON Dout 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
BaNA AN foodbome iliness.
ON QOout . . . .
21 A Proper hot holding temperatures Public health interventions are control measures to prevent

foodbome 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
AMERICAN TRIM DECORATIVE MICROMARKET

Type of Inspection
sta

Date

01/30/2025

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

N Oout Ena

[IN/O | Pasteurized eggs used where required

39

BdIN [JouT ONA

Water and ice from approved source

54

EIN OJout

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

Food Temperature Control

KN OQout Ona

Proper cooling methods used; adequate equipment
Cnvo (4 9 q quip

56

ON Oout EvA

Warewashing facilities: installed, maintained,
used; test strips

HL= OK
Satisfactory at time of inspection.

40 for temperature control 56| BIIN CJouTt Nonfood-contact surfaces clean
41| CIIN [Jout BEN/A CIN/O | Plant food properly cooked for hot holding Physical Facilities
42| N JouT EIN/A ON/O | Approved thawing methods used 57| OOIN CJOUT EEIN/A | Hot and cold water available; adequate pressure
43 | BIN JouTt ON/A Thermormeters provided and accurate 58| &]IN JOuT Plumbing installed; proper backflow devices
Food ldentification Cnalno
ﬂ BEIN OouT ] Food properly labeled; original container -
Prevention of Food Contamination 59 [ CIIN CJOUT [XIN/A | Sewage and waste water properly disposed
45| BIN CJouT Insects, rodents, and animals not present/outer 60 CJIN CJOUT [XIN/A | Toilet facilities: properly constructed, supplied, cleaned
openings protected 61| BJIN CJouT CON/A | Garbage/refuse properly disposed; facilities maintained
46| BEIN CJouT gg’r’atag':m:gglgge"e"ted Gullingfocd preparatien; 62| E@IN JouT Physical facilities installed, maintained, and clean:
i tdoor dini
47 | OIN Oout BINA Personal cleanliness CONA N0 dogs in outdoor dining areas
48 | OIN OJouT [EIN/A CIN/O | Wiping cloths: properly used and stored 63| BIIN JouT Adequate ventilation and lighting; designated areas used
49 | LIN_CI1ouT BINA_FIN/O | Washing fruits and vegetables 64| OJIN COUT BEN/A | Existing Equipment and Facilities
Proper Use of Utensils
50 | N Oout 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| N [JOUT EN/A dried, handled BN Dour O
Single-use/single-service articles: properly
52| BN CJout ON/A stored, used 66| CIN CJOuT BEEIN/A | 370121 OAC
53 [JIN [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 Leve! Comment COS| R
Comment/ Obs Cold Food Machine = <41 F (food) Good! i

Person in Charge

Date
01/30/2025

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
AMERICAN TRIM WHITE ROOM MICROMARKET [JFsSO [¥]RFE 9202 L,/"z g }/‘ 01/30/2025
Address City/State/Zip Code r
1501 MICHIGAN STREET SIDNEY OH 45365
License holder Inspection Time Travel Time Category/Descriptive
MAUMEE VALLEY GROUP 15 5 COMMERCIAL CLASS 1 <25,000 SQ. FT.
Type of inspection (check all that apply) Follow-up date (if required) Water sample date/result
X Standard [ Critical Control Point (FSO)  [JProcess Review (RFE) [ Variance Review [JFollow Up (if required)
[Foodborne (130 Day [JComplaint [JPre-licensing [ Consultation 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 NJA = not applicable

Compliance Status

Compliance Status

Supervision

Time/Temperature Controlled for Safety Food (TCS food)

performs duties

1|ON Cout ENA Person in charge present, demonstrates knowledge, and

23

2 |OIN [JOuT [XIN/A | Certified Food Protection Manager

OmN Oour
pENA O NO

Proper date marking and disposition

24 O~ Qout

Time as a public health control: procedures & records

Employee Health pNA [ No
Management, food employees and conditional employees; Consumer Advisory
3(0O0N- OJout Ena knowledge, responsibilities and reporting O IN Cout — :
4|0OIN CIouT BENA | Proper use of restriction and exclusion 25 BINA Consumer advisory provided for raw or undercooked foods

5 [N [JOUT BEIN/A | Procedures for responding to vomiting and diarrheal events

Highly Susceptible Populations

Good Hygienic Practices

6 [[JIN [JOUT BEN/O| Proper eating, tasting, drinking, or tobacco use

2 O N Qour

Pasteurized foods used; prohibited foods not offered

7|OIN [OJOUT EIN/O| No discharge from eyes, nose, and mouth

Preventing Contamination by Hands

8 |[IIN [JOoUT BEN/O| Hands clean and properly washed

o|OIN Oout

EINA CONO alternate method properly followed

No bare hand contact with ready-to-eat foods or approved

[XIN/A
Chemical
27 %I\ll:j\ Oour Food additives: approved and properly used
8 %I\II: Dour Toxic substances properly identified, stored, used

10 |CJIN  JOUT [XIN/A | Adequate handwashing facilities supplied & accessible

Conformance with Approved Procedures

Approved Source

20 O N Qout

[XIN/A

Compliance with Reduced Oxygen Packaging, other
specialized processes, and HACCP plan

11 |[€IN JouT

Food obtained from approved source

30 O N Qout

Special Requirements: Fresh Juice Production

[XIN/A N/O
12 0N CJour Food received at proper temperature =

LIwA B No 31 O N Qout Special Requirements: Heat Treatment Dis ing Freezer:
13|®IN JouT Food in good condition, safe, and unadulterated ENva ONo [BP q : m pensing Freezers
14 OiwN Qout Requurefi records available: shellstock tags, parasite 32 O N Oout Special Requirements: Custom Processing

XINA N0 destruction BENA O NO

Protection from Contamination

xIN Oout ' . : 33 O Qour Special Requirements: Bulk Water Machine Criteria

15| Gna O No Food separated and protected | |BIN/A [ NO
34|00 IN [JOUT |Special Requirements: Acidified White Rice Preparation

16 %I:IA E(:‘l/g Food-contact surfaces: cleaned and sanitized EINA [ N/O | Criteria

17BN OJout reconditioned, and unsafe food

Proper disposition of returned, previously served,

35 O N Oout

Critical Control Point Inspection

Time/Temperature Controlled for Safety Food (TCS food)

18 /0N Oout
EINa N

Proper cooking time and temperatures

19 OnN COout
Ena ONO

Proper reheating procedures for hot holding

[X]N/A

36 O~ Qour Process Review
BEIN/A

37 O~ DOour Variance
E=NA

20 OiN OQout
ENA N0

Proper cooling time and temperatures

¢ |ON Oout

Proper hot holding temperatures
ENA ONO P 9 emp

22 |[EIN [JOUT ON/A | Proper cold holding temperatures

Risk Factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
foodbome iliness.

Public health interventions are control measures to prevent

foodbome 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
AMERICAN TRIM WHITE ROOM MICROMARKET

sta

Type of Inspection

Date
01/30/2025

| 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

Proper Use of Utensils

| Safe Food and Water Utensils, Equipment and Vending

38 | OIN Jout KIN/A [IN/O | Pasteurized eggs used where required 54| BEIN CouT Foo.d and nonfood-contact surfaces cleanable, properly

39 | BN JouTt OONvA Water and ice from approved source designed, constructed, and used

| Food Temperature Contro! 55| CIN CJouT ENA Warewashing facilities: installed, maintained,
Proper cooling methods used; adequate equipment used; test strips

40 | BN Oout Onva Ono ¢, temperature control 56| BEIN OQouT Nonfood-contact surfaces clean

41 |OIN OJOuT EN/A EIN/O | Plant food properly cooked for hot holding Physical Facilities

42| CIIN CJouT BIN/A CIN/O | Approved thawing methods used 57| CJIN [JOUT [XIN/A | Hot and cold water available; adequate pressure

43 | XIN JouT ONA Thermometers provided and accurate 58| [X]!N [JouUT Plumbing installed; proper backflow devices

| Food Identification OwvaDnNo

44| BN OJout | Food properly labeled; original container -

[ Prevention of Food Contamination 59| 1IN CJOUT EIN/A | Sewage and waste water properly disposed

45| ®IN CJOUT Insects, rodents, and animals ot presentouter 60| CIiIN CJOUT [XIN/A | Toilet facilities: properly constructed, supplied, cleaned
openings protected 61| BN CJOUT CIN/A | Garbagefrefuse properly disposed; facilities maintained

46 |EIN —out Etg’r‘égg’zac}i“s’glg;e"e"te" during food preparation, 62| EIN ClouT Physical facilities installed, maintained, and clean;

47 | [N Oout EIN/A Personal cleanliness ON/A CINO dogs in outdoor dining areas

48 | OIN JouT Elva CIN/O | Wiping cloths: properly used and stored 63| XN JouT Adequate ventilation and lighting; designated areas used

49 | CIN_CJouT BINA_LCIN/O | Washing fruits and vegetables 64| CIIN CoUT EIN/A | Existing Equipment and Facilities

50 | CIIN Jout BAN/A [IN/O | In-use utensils: properly stored

Administrative

Utensils, equipment and linens: properly stored,

65

BN CJOUT CN/A

901:3-4 OAC

51| N DOUTENIA dried, handled

Single-use/single-service articles: properl
52 | BEIN CJouT CIN/A b il oe articles: properly
53 | 1IN CJouT BEN/A [ON/O | Slash-resistant, cloth, and latex glove use

66

Oin Oout EN/A

3701-21 OAC

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
HL= OK
Satisfactory at time of inspection.

Person in Charge

Date
01/30/2025

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
i FSO RFE -
MAMA ROSA'S BAKERY ROOM MICROMARKET O [ L202Y27 ‘,/ 01/30/2025
Address City/State/Zip Code
1910 PROGRESS WAY SIDNEY OH 45365
License holder Inspection Time Travel Time Category/Descriptive
MAUMEE VALLEY GROUP 30 5 COMMERCIAL CLASS 1<25,000 SQ. FT.

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

OFoodborne [J30Day [dComplaint [J Pre-licensing

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

[0 Consultation

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, OUT, N/Q, N/A) for each numbered item: IN=in compliance OUT = not in compliance N/Q= 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
110N OouT ENA performs dutieg P ¢ 23 ENI;\/I-\ Sc:ll/g Proper date marking and disposition
2 IN OUT [XIN/A | Certified Food Protection Manager
O O = 24 O Dout Time as a public health control: procedures & records
Employee Heaith BEINA [ N/O
Management, food employees and conditional employees; Consumer Advisory
3|0 CJouT Enva knowledge, responsibilities and reporting O N ouT
4|0ON DJouT EN/A | Proper use of restriction and exclusion 25 FNA Consumer advisory provided for raw or undercooked foods
5|0JIN [JOUT XIN/A | Procedures for responding to vomiting and diarrheal events Highly Susceptible Populations
Good Hygienic Practices 26 O~ Qour Pasteurized foods used; prohibited foods not offered
6 |[JIN [JOUT BIN/O| Proper eating, tasting, drinking, or tobacco use BIN/A
7|CHN  JoUT [XIN/O| No discharge from eyes, nose, and mouth Chemical
Preventing Contamination by Hands 27 %h:g Oour Food additives: approved and properly used
8 |[JIN [JOUT EIN/O| Hands clean and properly washed B IN OJouT
9 ON Qout No bare hand contact with ready-to-eat foods or approved 28 OnA Yotkisubstances piopetl [deniified, sioredused
ENA Onio alternate method properly followed Conformance with Approved Procedures
10 |OIN- CJOUT [KIN/A | Adequate handwashing facilities supplied & accessible be O N OouT | Compliance with Reduced Oxygen Packaging, other
Approved Source E3LNZ specialized proc , and HACCP plan
i fi d
1{BEIN_[Jout froud abisined from agpioyedisouce 30 O W DQout Special Requirements: Fresh Juice Production
ON QOout ) BENA O NO
12 Food received at proper temperature
CIN/A [ N/O
31 0 N CJout Special Requirements: Heat Treatment Dispensing Freezers
13|@IN Oout Food in good condition, safe, and unadulterated EINA OO No PP q i pensing <
14 OmN Qout Reqmrefi records available: shellstock tags, parasite 32 O~ Qout Special Requirements: Custom Processing
BEIN/A COINO destruction pEaNnaA O NO
Protection from Contamination
EIN LJouT 33 O~ Qour Special Requirements: Bulk Water Machine Criteria
15 Clna O o Food separated and protected x]N/A [ N/O
N louT 34|00 IN CJOUT |Special Requirements: Acidified White Rice Preparation
1 Food-contact surfaces: cleaned and sanitized BENA O NO | Criteria
b |Onm ONo
Proper disposition of returned, previously served, 35 O N Oout Critical Control Point Inspection
17BN OJout reconditioned, and unsafe food XIN/A
Time/Temperature Controlled for Safety Food (TCS food) 3|0 N Oout | Review
EN/A
18 O our Proper cooking time and temperatures N OouT
EINA CONO 37 ENA Variance
IN [dout . .
19 - Proper reheating procedures for hot holdin:
Bna ONO P op )
ON Cout Risk Factors are food preparation practices and employee behaviors
20 A Proper cooling time and temperatures that are identified as the most significant contributing factors to
BIN/A CINO foodborne iliness.
[N Qout ) . . .
21 Proper hot holding temperatures Public health interventions are control measures to prevent
EN/A CONO foodborne illness or injury.
22 |EIN 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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Food Inspection Report

State of Ohio

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of Facility
MAMA ROSA'S BAKERY ROOM MICROMARKET

sta

Type of Inspection

Date
01/30/2025

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

HL's = OK

Satisfactory at time of inspection.

| Safe Food and Water Utensils, Equipment and Vending
38 | CIIN JouT XIN/A [ON/O | Pasteurized eggs used where required s4| @IN CJouT Foo.d and nonfood-contact surfaces cleanable, properly
39 (BN [QouT CON/A Water and ice from approved source designed, constructed, and used
| Food Temperature Control 55| CIN CJouT BENA Warewashing facilities: installed, maintained,
Proper cooling methods used; adequate equipment PG
40| BN Oout Onva OINo |4, temperature control 56| N OJout Nonfood-contact surfaces clean
41| CIN CJouT EN/A [IN/O | Plant food properly cooked for hot holding Physical Facilities
42 [N CJOUT BN/A CIN/O | Approved thawing methods used 57| [JIN CJOUT [XIN/A | Hot and cold water available; adequate pressure
43 |EIN JouTt ONA Thermometers provided and accurate 58| EIN QOUT Plumbing installed; proper backflow devices
Food Identification CInvaCno
44 | EhN OQout ] Food properly labeled; original container 58| CIN CJouT @A | Sewa .
Prevention of Food Contamination ge and waste water properly disposed
25| EIN CJouT Insects, rodents, and animals not presentiouter 60| CJIN [JOUT [XIN/A | Toilet facilities: properly constructed, supplied, cleaned
openings protected 61| [IN [JOUT CIN/A | Garbagef/refuse properly disposed; facilities maintained
46 |@IN Cout gg?;;;”iﬁiigg,g;e"emed Auiingh b iprepgriion; 62| EIN CJout Physical facilties Installed, maintained, and clean;
47 | OO Oout BINA Personal cleanliness ONA ONO dogs In outdoor dining areas
48| O Oout EnA CIN/O | Wiping cloths: properly used and stored 63| <IN CJouT Adequate ventilation and lighting; designated areas used
49| OIN OJout KA [ON/O | Washing fruits and vegetables 64| CIIN CTOUT BEN/A | Existing Equipment and Facilities
| Proper Use of Utensils
50 | CIIN JouT EIN/A [ON/O | In-use utensils: properly stored Administrative
51| O JouT ENA z::g?uznz?:;pment and linens: properly stored, 65| [XIN [JOUT [JN/A | 901:3-4 OAC
52| EIN CJouT CIN/A gtigrgelgy-xtsseelgingle-service articles: properly 66| CIIN CIOUT ENA | 3701-21 OAC
53 | JIN [JOUT ®IN/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 Dual Machine = <41 F {food) / -9 F (air) Good! O g

Person in Charge

Date
01/30/2025

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
' RFE (
MAMA ROSA'S BREAKROOM 2 MICRO MARKET O Fso E 4710 pz ;./’2 7 01/30/2025
Address City/State/Zip Code
1910 PROGRESS WAY SIDNEY OH 45365
License holder Inspection Time Travel Time Category/Descriptive
MAUMEE VALLEY GROUP 15 5 COMMERCIAL CLASS 1 <25,000 SQ. FT.

Type of inspection (check all that apply)
[X Standard [ Critical Control Point (FSO)
[OFoodborne []30 Day

[ Process Review (RFE)
O cComptaint [IPredicensing [ Consultation

[ variance Review [JFollow Up

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

1! 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

Supervision Time/Temperature Controlled for Safety Food (TCS food)
Person in charge present, demonstrates knowledge, and
10N OJout Hva performs dutieg P 9 23 ,E]":;:\ gzl/g Proper date marking and disposition
2 IN QUT [XIN/A | Certified Food Protection Manager |
= = &l - 24 O~ Qour Time as a public health control: procedures & records
Employee Health EINA [ NO
Management, food employees and conditional employees; Consumer Advisory
3|0 OJouT FENA knowledge, responsibilities and reporting O N Oout ] = =
4|CIN [JoUT EIN/A | Proper use of restriction and exclusion 25 ENA Consumer advisory provided for raw or undercooked foods
5|OIN [JouT EN/A | Procedures for responding to vomiting and diarrheal events Highly 'Suscep‘t‘ib_lePbﬁiljlétibns
qu d Hyglh_enlc Pracg!cgs 26 O W Oour Pasteurized foods used; prohibited foods not offered
6 |JiIN [JOUT [EIN/O| Proper eating, tasting, drinking, or tobacco use BEIN/A I
7|IN JouT [EIN/O| No discharge from eyes, nose, and mouth Chemical
Preventing Contamination by Hands 27 %le\ DOUT | kood additives: approved and properly used
8 |IIN [JouT EIN/O| Hands clean and properly washed ® IN Oour
9 OwN —dout No bare hand contact with ready-to-eat foods or approved i OnA Toxic substances properly identified, stored, used
EIN/A OON/O alternate method properly followed c 'o’nkfb"r:ﬁjfavr/l o with APPTO,Védi Proce dures
10 |OIN OouT ENA Ade?fitjeﬂrhir]c?ivvvas‘rlipg facilities supplied & accessible by O N OouT |Compliance with Reduced Oxygen Packaging, other
Approved Source [EIN/A specialized processes, and HACCP plan
11BN _CJour Food obteingd from appnoved sourge 30 O~ Qout Special Requirements: Fresh Juice Production
ON Odout XA O No
12 Food received at proper temperature
ON/A [ N/o
31 O N [jout Special Requirements: Heat Treatment Dispensing Freezers
13 |XIN Jout Food in good condition, safe, and unadulterated ENA O NO ’ 9
14 N dout Reqmresi records available: shellstock tags, parasite 32 O N QJout Special Requirements: Custom Processing
Xn/a CONO destruction ENA O NO
Protection from Contamination O N Cout ' ] - . o
EIN [JouT 33 Special Requirements: Bulk Water Machine Criteria
15 Cinva O o Food separated and protected EINA O N/O
EN LJouT 34|00 IN [JOUT |Special Requirements: Acidified White Rice Preparation
1 Food-contact surfaces: cleaned and sanitized EINA O NiO | Criteria
®|OnaONo
7|EN Cout Proper disposition of returned, previously served, 35|00 N Oout Critical Control Point Inspection
reconditioned, and unsafe food [BEIN/A
Time/Temperature Controlled for Safety Food (TCS food) 38 E'N';‘:\ OOUT | cecs Review
18 OnN [Jour Proper cooking time and temperatures
BaNA OOIN/O O N Oour .
37 ENA Variance
19 O Cout Proper reheating procedures for hot holding
BnA CINO
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
BIN/A CINO foodborne illness.
Ow Qovut . . . .
21 Proper hot holding temperatures Public health interventions are control measures to prevent
BIn/A OINo foodborne illness or injury.
22 i OouT 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
MAMA ROSA'S BREAKROOM 2 MICRO MARKET

Type of Inspection
sta

Date

01/30/2025

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 NJA = not applicable

Safe Food and Water Utensils, Equipment and Vending
38 | [JIN JouT EIN/A [IN/O | Pasteurized eggs used where required 54| EIN OouT 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 55| CIIN [JOUT ENA Warewashing facilities: installed, maintained,
Proper cooling methods used; adequate equipment iISEM. fost Snps
40| BN Oout Onva Onvo for temperature control 56| BN JouT Nonfood-contact surfaces clean
41| OIN [JOuT BIN/A [IN/O | Plant food properly cooked for hot holding Physical Facilities
42 | N [JouT XIN/A [ON/O | Approved thawing methods used 57 CIIN CJOUT EIN/A | Hot and cold water available; adequate pressure
43 | pGIN Jout ON/A Thermometers provided and accurate 58| [EIN [JOUT Plumbing installed; proper backflow devices
Lr Food Identification CInvaDIN©O
I:M BN Clout Preventionlg::do:;p;rgn':::ei:’azg:al conianse 59| CJIN CJOUT EIN/A | Sewage and waste water properly disposed
5| @IN CouT Insects, rodents, and animals not presentiouter 60| CIIN [CJOUT [XIN/A | Toilet facilities: properly constructed, supplied, cleaned
openings protected 61| EIIN CJOUT CON/A | Garbage/refuse properly disposed; facilities maintained
46| E@IN ClouT sctg’r‘;zg”‘ga;;gglg;e"emed during f60d preparation; 62| @IN CouT Physical facilities installed, maintained, and clean;
47 |IIN Oour [XIN/A Personal cleanliness ON/A CINO dogs in outdoor dining areas
48 | N JouT [EInva [CIN/O | Wiping cloths: properly used and stored 63| BIN Jout Adequate ventilation and lighting; designated areas used
49| CIIN_[JOUT BIN/A_LIN/O | Washing fruts and vegetables 64| CIIN CJouT [EIN/A | Existing Equipment and Facilities
Proper Use of Utensils

50 | CIIN [Jout BEIN/a [IN/O | In-use utensils: properly stored Administrative
51| [OIN [JouT EN/A (;Jr'::g,sit:sa,ne;jcli:(ijpment and linens: properly stored, 65| BKIN [JOUT [IN/A | 901:3-4 OAC
52| ®IN CJouT A g[igrgelgl-ttssee/:ingle-service articles: properly 66| CIIN CIOUT BIN/A | 370121 OAG
53 | CIIN CJOUT BEIN/A [ON/O | Slash-resistant, cloth, and latex glove use

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

Observations and Corrective Actions

R = repeat violation

Item No.

Code Section Priority Level Comment

CcOs

Comment/ Obs

HL's = OK

Cold Food Machine = <41 F (food) Good!
Frozen Food Machine = -11 F (air) Good!

Satisfactory at time of inspection.

Person in Charge

Date
01/30/2025

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
[ F o
MAMA ROSA'S BREAKROOM 3 MICROMARKET OFSO [x]RFE RORT 27 [ 01/30/2025
‘Address City/State/Zip Code
1910 PROGRESS WAY SIDNEY OH 45365
License holder Inspection Time Travel Time Category/Descriptive
MAUMEE VALLEY GROUP 15 5 COMMERCIAL CLASS 1<25,000 SQ. FT.

Type of inspection (check all that apply)

[¥] Standard [ Critical Control Point (FSO)

I Foodborne [J30 Day

[ Process Review (RFE)

[ Complaint [JPredicensing ] Consultation

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

Compliance Status

Compliance Status

22 XN [JouT ON/A | Proper cold holding temperatures

Supervision Time/Temperature Controlled for Safety Food (TCS food)
Person in charge present, demonstrates knowledge, and
110N Oout ENnva performs dutieg P ¢ 23 gd:\ g?"}g Proper date marking and disposition
2 IN OUT [X]N/A | Certified Food Protection Manager
O = = 24 O w Qour Time as a public health control: procedures & records
Employee Health EINA [ NO -
Management, food employees and conditional employees; Consumer Advisory
3|0N CJout @A knowledge, responsibilities and reporting O N Oour .
4|OIN CIouT EN/A | Proper use of restriction and exclusion 25 EINA Consumer advisory provided for raw or undercooked foods
5|0OIN [JouT [XIN/A | Procedures for responding to vomiting and diarrheal events Highly Susceptible Populations
Good Hyglenlc Practqces 26 O N DQour Pasteurized foods used; prohibited foods not offered
6 |JIN OJouT EIN/O| Proper eating, tasting, drinking, or tobacco use [EIN/A I
7 |ON OouT XIN/O| No discharge from eyes, nose, and mouth Chemical
Preventing Contamination by Hands 27 % I\'J:\ DIOUT | Food additives: approved and property used
8 |OIN OOUT EIN/O| Hands clean and properly washed E N Oout
9 N QOout No bare hand contact with ready-to-eat foods or approved . Ona Toxic substances properly identified, stored, used
ENA On/o alternate method properly followed Conformance with Approved Procedures
10 |OIN OJOUuT [EN/A | Adequate ‘handwashing facilities supplied & accessible 2 O N OouT |cCompliance with Reduced Oxygen Packaging, other
Approved Source [EIN/A specialized processes, and HACCP plan
1 IN T Fi tained fi
I Dou oo CEEnECom SeRDvelsource 30 O~ Qour Special Requirements: Fresh Juice Production
OnN Qout ) XEnaA O NO
12 Food received at proper temperature
CInva B9 Nio O N Oout . . _—
13 |EIN OQout Food in good condition, safe, and unadulterated 31 ENA O NO Special Requirements: Heat Treatment Dispensing Freezers
14 ON Qout Reqwretlzl records available: shellstock tags, parasite a2 O N Qout Special Requirements: Custom Processing
BEINvA ON/O destruction BENA O NO
Protection from Contamination O N Oout
| EIN [JouT 33 Special Requirements: Bulk Water Machine Criteria
15 Clna [ NO Food separated and protected ENA O No
BN LIouT 34|00 IN [JOUT |Special Requirements: Acidified White Rice Preparation
1 Food-contact surfaces: cleaned and sanitized BEnA N/Q | Criteria
®|Onma ONo = E
Proper disposition of returned, previously served, 35 IN out Critical Control Point Inspection
17 (BN CJout reconditioned, and unsafe food xIN/A
Time/Temperature Controlled for Safety Food (TCS food) 36 gNI:\ DJOUT |5 cess Review
18 O CJout Proper cooking time and temperatures O N Cour
ENA CINO 37 Variance
EN/A
19 QN Qour Proper reheating procedures for hot holding
XIN/A ONO
ON Oout 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
BIN/A FINO foodborne iliness.
21 g::;A ES/%T Proper hot holding temperatures Public health interventions are control measures to prevent

foodborne 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
MAMA ROSA'S BREAKROOM 3 MICROMARKET

sta

Type of Inspection

Date
01/30/2025

l

GOOD RETAIL PRACTICES

Good Retail Practices are preventative measures to control the introduction of
Mark designated compliance status (IN, OUT, N/O, N/A) for each numbered item:;

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 | [OIN JOuT IN/A [JN/O | Pasteurized eggs used where required s4| EIN Oout Food and nonfood-contact surfaces cleanable, properly
39| BN Oout ONA Water and ice from approved source designed, constructed, and used
Food Temperature Control 55| CIIN CJOUT @A Warewashing facilities: installed, maintained,
Ty - " used; test strips
0O O Proper cooling methods used; adequate equipment
40| ®IN CJout Owa Owvo for temperature control 56| BIN Jout Nonfood-contact surfaces clean
41 | CIIN CJOUT XINJA CON/O | Plant food properly cooked for hot holding Physical Facilities
42 | [JIN [JouT EN/A ON/O | Approved thawing methods used 57| OJIN [JOUT [XIN/A | Hot and cold water available; adequate pressure
43 | XIN OJouTt ONA Thermometers provided and accurate 58| BdIN JOUT Plumbing installed; proper backflow devices
[ Food Identification OnvaDNo
44 | BN OJout ] Food properly labeled; original container 58| O o = -
Prevention of Food Contamination 9| CIIN [JOUT EIN/A | Sewage and waste water properly disposed
45| ®@IN CJoUT Insects, rodents, and animals not present/outer 60| CIIN CJOUT [EIN/A | Toilet facilities: properly constructed, supplied, cleaned
openings protected 61| [XIIN [JOUT CIN/A | Garbagelrefuse properly disposed; facilities maintained
46 [ EIN Qout gg?;g’:'g?;g;lge"e”ted Huring foed HiRaTatian, 62| ®IN Jout Physical facilities installed, maintained, and clean;
47 [OIN Oout BENA Personal cleanliness CNACON/O dogs in outdoor dining areas
48 | N JouT XA CIN/O | Wiping cloths: properly used and stored 63| XIIN Qout Adequate ventilation and lighting; designated areas used
49 | [JIN OJouT EInA [ON/O | Washing fruits and vegetables 64| CIIN CIOUT [(EIN/A | Existing Equipment and Facilities
Proper Use of Utensils
50 | CIIN Oout MIn/a [JN/O | In-use utensils: properly stored Administrative
Utensils, equipment and linens: properly stored, 65 IN [JOUT [IN/A | 901:3-4 QAC
51| OIN [JOUT BEIN/A dried, handled N DouTO
Single-use/single-service articles: properly
52 | EIN Oout OvA stored, used 66| CIIN CJouT EIN/A | 370121 OAC
53 [OIN [JouT BINA [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 = -5 F (air) Good!
HL's = OK
Satisfactory at time of inspection.
Person in Charge Date
01/30/2025
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) 2 2
Page of
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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
AUNT MILLIES BAKERY MICRO MARKET [JFso [x] RFE p&oal ((’&é 7 01/30/2025
Address City/State/Zip Code
1900 PROGRESS WAY SIDNEY OH 45365
License holder Inspection Time Travel Time Category/Descriptive
MAUMEE VALLEY GROUP 15 5 COMMERCIAL CLASS 1 <25,000 SQ. FT.

Type of inspection (check all that apply)
[ Standard [ Critical Control Point (FSO)

OFoodbome (130 Day [JComplaint []JPre-licensing

OProcess Review (RFE) [ Variance Review [JFoliow Up
[ Consultation

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

22 |[©IN [JoUT ON/A | Proper cold holding temperatures

Supervision Time/Temperature Controlled for Safety Food (TCS food)
Person in charge present, demonstrates knowledge, and
1|/0IN- CJouT BANA | e dutieg P 2 23 ENI:‘A g(:bg Proper date marking and disposition
2 IN OUT [XIN/A | Certified Food Protection Manager
O = &l — T 24 E'\:Z E?ﬂtg Time as a public health control: procedures & records
mployee Hea
Management, food employees and conditional employees; Consumer Advisory
3|0N- CJouT FENA knowledge, responsibilities and reporting O N Oour e o
4|CIIN CJouT ENA | 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
P e
qu-d— Hygie nic Practlces 26 O W out Pasteurized foods used; prohibited foods not offered
6 [N [JOUT XIN/O| Proper eating, tasting, drinking, or tobacco use BIN/A .
7|0OIN [QJouT EIN/O| No discharge from eyes, nose, and mouth Chemical
Preventing Contamination by Hands 27 %h:;:\ DIOUT | £ood additives: approved and properly used
8 |JIN [JouT EIN/O| Hands clean and properly washed E N Oour
9 OiN Qout No bare hand contact with ready-to-eat foods or approved 8 ONA Toxic substances properly identified. stored, used
EIN/A OO alternate method properly followed Cbnfo'[in ah¢é wngh Aﬁﬁrpved ‘Pbr'oc edures
10 [N [JOuT EIN/A Adequ.atgrhvan‘cvi\’lvasrrlyivrjg facilities supplied & accessible a0 O N OJouT |Compliance with Reduced Oxygen Packaging, other
Approved Source XINA specialized processes, and HACCP plan
11 F btai fr 3¢
[IN_[Jour SO diteInEd from.appriveeiiice 30 O Qour Special Requirements: Fresh Juice Production
OnN Qout ) ENnA ONO
12 CINA B NO Food received at proper temperature
. . 31 O N Jout Special Requirements: Heat Treatment Dispensing Freezers
13 |EIN Oout Food in good condition, safe, and unadulterated BENA O NO
ON Qout Required records available: shellstock tags, parasite OMN Qout ) ) i )
14 EINA N destruction 32 ENA O NO Special Requirements: Custom Processing
Protection from Contamination O N Oout
— 33 Special Requirements: Bulk Water Machine Criteria
MIN [Jout
15| Ga Sno Food separated and protected | |BINA [ N/O
_-@N 34 O IN CJoUuT |Special Requirements: Acidified White Rice Preparation
186 ﬂN/A E(;l/g Food-contact surfaces: cleaned and sanitized EN/A O NO | Criteria
Proper disposition of retured, previously served, 35 O N Oout Critical Control Point Inspection
17|EIN Oout reconditioned, and unsafe food EIN/A
Time/Temperature Controlled for Safety Food (TCS food) 36 g;/":\ OOUT |5 cess Review
18 O [Jout Proper cooking time and temperatures O IN CJouT
Ena CINO 7| N Variance
19 O CJout Proper reheating procedures for hot holding
EnA ONO
OmN Cour 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
EINA CINO g g
foodborne illness.
21 g:;A ES}:}T Proper hot holding temperatures Public health interventions are control measures to prevent

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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Food Inspection Report

State of Ohio

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of Facility
AUNT MILLIES BAKERY MICRO MARKET

sta

Type of Inspection

Date
01/30/2025

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 NJA = not applicable

Safe Food and Water Utensils, Equipment and Vending
38 | OIN OouT EINA [N/O | Pasteurized eggs used where required 54| EIN CouT Food and nonfood-contact surfaces cleanable, properly
39| BN CJouT ONA Water and ice from approved saurce designed, constructed, and used
Food Temperature Control 55| CIIN ClouT BENA Warewashing facilities: installed, maintained,
T - - used; test strips
O O Proper cooling methods used; adequate equipment
40 (BN Oout Linva OINO |4, temperature control 56| BdIN CJouT Nonfood-contact surfaces clean
41| OIN QouT EN/A [ON/O | Plant food properly cooked for hot holding Physical Facilities
42| OIN OJouT ®N/A CIN/O | Approved thawing methods used 57| [JIN [JOUT [XIN/A | Hot and cold water available; adequate pressure
43 [ BIN JouTt ONA Thermometers provided and accurate 58| ®IN [JoOuT Plumbing installed; proper backflow devices
Food Identification OwaCIno
44| BN OJout | Food properly labeled; original container
Prevention of Food Contamination 59| CJIN [JOUT [IN/A | Sewage and waste water properly disposed
5| @IN CJouT Insects, rodents, and animals not present/outer 60| CIIN CJOUT [XIN/A | Toilet facilities: properly constructed, supplied, cleaned
openings protected 61| BIN CJouT CIN/A | Garbagelrefuse properly disposed; facilities maintained
a6 | EIN Oout gg’r‘;ag’;‘gac};‘s’;,g;e"e“‘ed UG feod pikeration, 62| ®IN CJOUT Physical facilities installed, maintained, and clean;
47 | N Oout EINVA Personal cleanliness ONALCNO dogs in outdoor dining areas
48 [ CJIN JOUT [XIN/A CIN/O | Wiping cloths: properly used and stored 63| BdIN CJouT Adequate ventilation and lighting; designated areas used
49 | CIIN_C0uT BINA_CIN/O | Washing fruits and vegetables 64| [JIN CJOUT BAIN/A | Existing Equipment and Facilities
Proper Use of Utensits
50 | OIN [JouT EIN/A [IN/O | In-use utensils: properly stored Administrative
Utensils, equipment and linens: properly stored, 65 IN [JOUT [IJN/A | 901:3-4 OAC
51 (N JouT BINA dried, handled EN DouT D
Single-use/single-service articles: properly
52 | BN CJout OnA stored, used 66| CIIN CJOUT EIN/A | 370121 OAC
53 | OIN CJouT EINVA [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! mEin|

HL's = OK

Frozen Food Machine = -13 F (air) Good!

Satisfactory at time of inspection.

Person in Charge

Date
01/30/2025

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
ADVANCED COMPOSITES MICROMARKET-MAIN D FSO [x]RFE )0* Lf‘_zg 7 01/30/2025
Address City/State/Zip Code e
1062 FOURTH AVENUE SIDNEY OH 45365
License holder Inspection Time Travel Time Category/Descriptive
MAUMEE VALLEY GROUP 15 5 COMMERCIAL CLASS 1 <25,000 SQ. FT.

Type of inspection (check all that apply)
Xl Standard [0 Critical Control Point (FSO)

OFoodborne [J30Day [ Complaint []Pre-licensing

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

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 NJA = not applicable

Compliance Status

Compliance Status

Supervision

Time/Temperature Controlled for Safety Food (TCS food)

22 [[EIN [JouT ON/A | Proper cold holding temperatures

Person in charge present, demonstrates knowledge, and
1|0 JouT EnA performs dutieg P 9 23 gdz\ g?\:}g Proper date marking and disposition
2 IN OUT [X]N/A | Certified Food Protection Manager
= O X 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|0N [JouT Bdn/A knowledge, responsibilities and reporting O N Oout —
4|OIN CJOUT BIN/A | Proper use of restriction and exclusion 25 EN/A 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 Hyglemc Practlces 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 |OIN [JouT EIN/O| No discharge from eyes, nose, and mouth Chemical
Preventing Contamination by Hands 27 %’\:2\ DIOUT | 504 additives: approved and properly used
8 [N [JOUT EIN/O| Hands clean and properly washed B IN CJouT
9 OnN OQout No bare hand contact with ready-to-eat foods or approved = (m Y7 Toxic substances properly identified, stored, used
EInvA CINO alternate methad property follawed Conformance with Approved Procedures
10 |OIN [JOUuT XIN/A Adequaterhan’dwashring facilities supplied & accessible ” O N OOUT |Compliance with Reduced Oxygen Packaging, other
Approved Source [EEN/A specialized processes, and HACCP plan
N d obtai fi
11| EIN_[Jout Food obtaied flom apgroved source 30 O N DJout Special Requirements: Fresh Juice Production
O Oout ) BENA O NO
12 Food received at proper temperature
CIvA Bg /O 0O N Oout . . N
13[@N Oout Food in good condition, safe, and unadulterated 3 |@mNA O o | Special Requirements: Heat Treatment Dispensing Freezers
14 OmnN Oout Require(_i records available: shellstock tags, parasite 2 O N Qout Special Requirements: Custom Processing
ENA OONO destruction ENA O No
Protection from Contamination
N Jout ' 33 O N CJour Special Requirements: Bulk Water Machine Criteria
15 Clna O No Food separated and protected ENA O NO
EN LJouT 34 O IN OOUT |Special Requirements: Acidified White Rice Preparation
Food-contact surfaces: cleaned and sanitized N/A N/Q | Criteria
"% | Ana O NO Eva O
Proper disposition of returned, previously served, 35 O N Oour Critical Control Point Inspection
17 | BN CJouT reconditioned, and unsafe food [X]N/A
Time/Temperature Controlled for Safety Food (TCS food) 36| IN OJOUT | s Review
EN/A
18 O Qour Proper cooking time and temperatures
ENA ONO a7|[H N DIOUT |y, nce
[EIN/A
19 Ow  [CJout Proper reheating procedures for hot holding
BIna OONO
ON Oout Risk Factors are food preparation practices and employee behaviors
20 A Proper cooling time and temperatures that are identified as the most significant contributing factors to
BeNvA CINO foodbome illness.
OIN Oourt i . . .
21 ENA ONO Proper hot holding temperatures Public health interventions are control measures to prevent

foodborne illness or injury.

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

Page 1




State of Ohio

Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of Facility Type of Inspection Date
ADVANCED COMPOSITES MICROMARKET-MAIN sta 01/30/2025
| 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 NJ/A = not applicable
| Safe Food and Water Utensils, Equipment and Vending
38 | OIN OouT XIN/A [IN/O | Pasteurized eggs used where required 54| E@IN Cout Food and nonfocd-contact surfaces cleanable, properly
39| EIN OQout ONA Water and ice from approved source designed, constructed, and used
L Food Temperature Control 55 D|N DOUT @N/A Warewashing facilities: installed, maintained,
" . used; test strips
Proper cooling methods used; adequate equipment
40| BdIN Oout ONa CN© |4, temperature control 56| BN OJout Nonfood-contact surfaces clean
41| OIN [JOUT EN/A [ON/O | Plant food properly cooked for hot holding Physical Facilities
42 | [JIN [JouT EN/A CONO | Approved thawing methods used 57| CIIN [JOUT [EN/A | Hot and cold water available; adequate pressure
43 | [EIN JouTt ON/A Thermometers provided and accurate 58| JIN pgouT Plumbing installed; proper backflow devices
Food Identification Cnalno
44] EIN CJouT ] Food properly labeled; original container -
Pravennion ol EedCont Tiates 59 [ OIN [JOUT [XIN/A | Sewage and waste water properly disposed
45| ®IN [JouT Insects, rodents, and animals not presentiouter 60 [ CJIN CJOUT [XIN/A | Toilet facilities: properly constructed, supplied, cleaned
openings protected 61| BIN CJOUT CIN/A | Garbagefrefuse properly disposed; facilities maintained
46| CIN Eourt e b oG sead Fieyaion 62| EIN CJout Physical facilities installed, maintained, and clean:
doas i P
47 | LIin Oout XIN/A Personal cleanliness ONA CINO °gs in outdoor dining areas
48 | QIN [JouT [EIN/A [CIN/O | Wiping cloths: properly used and stored 63| BIN CJout Adequate ventilation and lighting; designated areas used
49| OIN [Jout EINa CIN/O | Washing fruits and vegetables 64| CIIN ClouT EN/A | Existing Equipment and Facilties
Proper Use of Utensils
50 | CIiN Oout EINA [IN/O | In-use utensils: properly stored Administrative
Utensils, equipment and linens: properly stored, 65 IN [JOUT [JN/A | 901:3-4 OAC
51| CIN [JOuT BN/A dried, handled BN DourO
Single-use/single-service articles: properly
52| BN [CJouT OON/A stored, used 66| CIIN CJouT EIN/A | 370121 OAC
53 | IN JouT 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 Machines = <41 F (food) Good! O a
Frozen Food Machine = -14 F (air) Good!
Cold Food HL's = OK
No fob available to test frozen machine HL.
48 3717-1-03.2(U) C Food display - preventing contamination by consumers. O g
Apples on display are not protected from contamination. Must either be rinsed and wrapped at commissary,
provided with distributor sticker on each apple, or provided with a sign that apples must be rinsed prior to
consumption. *PIC will provide signage.
58 3717-1-05.1(J) c Backflow prevention device - when required. O @
No 1022 backflow device on some beverage machines; main line has recently been modified by Advanced
Composites. *Maumee Valley will ensure this is done.
Person in Charge Date
01/30/2025
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) P 2 (2
As per AGR 1268 The Baldwin Group, Inc. (11/19) age = otz




State of Ohio

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

Name of facility Check one License Number N Date

ADVANCED COMPOSITES MICROMARKET SHIPPING [0FsO [XIRFE RO 2 ;‘z; 01/30/2025
Address City/State/Zip Code

1062 S. FOURTH AVENUE SIDNEY OH 45365

License holder Inspection Time Travel Time Category/Descriptive

MAUMEE VALLEY GROUP 30 5 COMMERCIAL CLASS 1 <25,000 SQ. FT.

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

[ Complaint [JPre-licensing [J] Consultation

[JProcess Review (RFE) [ Variance Review [JFoliow Up

Follow-up date (if required) Water sample datefresult
(if required)

1 It

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 NIA = 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|0ON OouT ENA performs dutieg g d 23 ENI:\ S?\I';JOT Proper date marking and disposition
2 IN OUT [X|N/A | Certified Food Protection Manager
o O = 24 O~ QJour Time as a public health control: procedures & records
Employee Health ENA O No
Management, food employees and conditional employees; Consumer Advisory
31N OJout ENA knowledge, responsibilities and reporting O N Oout
4|OIN CJoUT ENA | Proper use of restriction and exclusion 25 ENA Consumer advisory provided for raw or undercooked foods
5|0OIN JouT KEIN/A | Procedures for responding to vomiting and diarrheal events Highly Susceptible Populations
Good Hygienic Practices 26 O N Qour Pasteurized foods used; prohibited foods not offered
6 |OIN [JOUT EIN/O| Proper eating, tasting, drinking, or tobacco use XIN/A
7 |OIN [Jout EIN/O| No discharge from eyes, nose, and mouth Chemical
Preventing Contamination by Hands 27 %'\m DOour Food additives: approved and properiy used
8 |0IN [JouT BIN/O| Hands clean and properly washed — & N OouT
9 ON Oout 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 Conformance with Approved Procedures
10 |OIN [JOUT XIN/A | Adequate handwashing facilities supplied & accessible - O N COUT |Compliance with Reduced Oxygen Packaging, other
Approved Source ENA specialized processes, and HACCP plan
1 IN d obtained fi d
B Clout Food obisined from approved source 30 O N Qour Special Requirements: Fresh Juice Production
12 O~ CJout Food received at proper temperature BENA Do
LINA B NiO 0O N OQourt _ . —
13|EIN CJouT Food in good condition, safe, and unadulterated $11ENa O no | Special Requirements: Heat Treatment Dispensing Freezers
14 N QdQout Requrref:i records available: shellstock tags, parasite 32 O N Oout Special Requirements: Custom Processing
ENA ONO destruction ENA O No
Protection from Contamination O N DOout
EIN JouT 33 Special Requirements: Bulk Water Machine Criteria
15 Dlnva O o Food separated and protected =NA O NO
EIN_LJouT 34|00 IN CJOUT |Special Requirements: Acidified White Rice Preparation
Food-contact surfaces: cleaned and sanitized N/A N/O | Criteria
'® | Owa ONO Ewa O
17|EIN CJout Proper disposition of retumned, previously served, 35 Omw Qour Critical Control Point Inspection
reconditioned, and unsafe food [X]N/A
Time/Temperature Controlied for Safety Food (TCS food) 38 gd/’i DOUT | o cess Review
18 0N [Jout Proper cooking time and temperatures
ENA ONO a7|[H N DIOUT |y nce
XIN/A
IN Qout . .
19 a Proper reheating procedures for hot holdin:
ENA OONO P P ¢
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
BNA CINO foodborme iliness.
21 0w Qour Proper hot holding temperatures Public health interventions are control measures to prevent
BenvA CIN/O foodbome iliness or injury.
22 (BN [JouT ONA

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

Page 1




State of Ohio

Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of Facility
ADVANCED COMPOSITES MICROMARKET SHIPPING

sta

Type of Inspection

Date
01/30/2025

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= notin compliance N/O = not observed NJ/A = not applicable

Safe Food and Water

Utensils, Equipment and Vending

Proper cooling methods used; adequate equipment

38 | OIN OOJouT BIN/A [N/O | Pasteurized eggs used where required 54| BN CJouT Food and nonfood-contact surfaces cleanable, properly
39 [EIN JouT [CINA Water and ice from approved source designed, constructed, and used
[ Food Temperature Control 55| CIIN CJouT EN/A Warewashing facilities: installed, maintained,

used; test strips

40| EIN Oout Ona Ono for temperature control 56| BN Oout Nonfood-contact surfaces clean
41| OIN [JouT BIN/A [ON/O | Plant food properly cooked for hot holding Physical Facilities
42 [[JIN [JouT BIN/A CIN/O | Approved thawing methods used 57| OJIN JOuT BEN/A | Hot and cold water available; adequate pressure
43| BN OJout OONA Thermometers provided and accurate 58| [x]IN [JouT Plumbing installed; proper backflow devices
| | IIood Identification CnvaCNo
44 | XN OouT Food properly labeled; original container -
| Prevention of Food Contamination 59| CJIN [JOUT BIN/A | Sewage and waste water properiy disposed
25| ®IN CJouT Insects, rodents, and animals not presentiouter 60| OJIN [JoUT BEN/A | Toilet facilities: properly constructed, supplied, cleaned
openings protected 61| BIN [JOUT CIN/A | Garbage/refuse properly disposed; facilities maintained
46 [N XIouT g‘;’r‘;‘;’:";‘ﬁi‘gglg)ﬂe"e"‘e" SURAgfood preparatan, 62| BN CJouT Physical facilities installed, maintained, and clean:
doas i -
47 | LN Odout BIN/A Personal cleanliness ONA ONO 0gs in outdoor dining areas
48 | N JouT [EIN/A [ON/O | Wiping cloths: properly used and stored 63| BN Qout Adequate ventilation and lighting; designated areas used
49 | CJIN_C1OUT Bd/A CIN/O | Washing fuits and vegetables 64| CIIN ClouT EN/A | Existing Equipment and Fagilities
Proper Use of Utensils
50 | (AN CJouT XIN/A [IN/O | In-use utensils: properly stored Administrative
Utensils, equipment and linens: properly stored, 65 IN [JOUT [JN/A | 901:3-4 OAC
51N [JouT Bnv/A dried, handled BN Cout O
Single-use/single-service articles: properly
52| BEIN CJout Onva stored, used 66| CIIN ClouT EN/A | 3701-21 OAC
53 | OIN [JOUT XIN/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! Im |
Frozen Food Machine = -11 F (air) Good!
Health Lock = OK
46 3717-1-03.2(V) c Food display - preventing contamination by consumers. Og
Apples on display are not protected from contamination. Must either be rinsed and wrapped at commissary,
provided with distributor sticker on each apple, or provided with a sign that states that apples must be rinsed
prior to consumption. *PIC will provide signage.
Person in Charge Date
01/30/2025
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) P 2 )
As per AGR 1268 The Baldwin Group, Inc. (11/19) age - o=




State of Ohio

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

Name of facility Check one License Number Date
ADVANCED COMPOSITES R&D MICROMARKET [JFSO [x]RFE 020'2 (?/’2 r”'g 01/30/2025
Address City/State/Zip Code 4
1062 S. FOURTH AVENUE SIDNEY OH 45365
License holder Inspection Time Travel Time Category/Descriptive
MAUMEE VALLEY GROUP 15 5 COMMERCIAL CLASS 1 <25,000 SQ. FT.

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

[JFoodborne [J30Day [ Complaint []Pre-licensing

[ Consultation

O 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 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 JouT EEINA parfors, dutieg s 9 23 ENI: E?\:}g Proper date marking and disposition
2 IN OUT [XIN/A | Certified Food Protection Manager
O = & 24 O N Oour Time as a public health control: procedures & records
Employee Health EINA [ NO
Management, food employees and conditional employees; Consumer Advisory
3|LIN- [JouT BEINA knowledge, responsibilities and reporting O N CJouT — i
4|CIIN CIoUT EN/A | Proper use of restriction and exclusion 25 ENA Consumer advisory provided for raw or undercooked foods
5[[JIN [JOUT [EIN/A | Procedures for responding to vomiting and diarrheal events High]y Sqrsc'epti‘brle_ Pﬁﬁ'glatiaﬁé
GQOd VHyglgnlc Practices 26 O~ Qour Pasteurized foods used; prohibited foods not offered
6 |[JIN [JOUT EIN/O| Proper eating, tasting, drinking, or tobacco use BIN/A —
7 |OIN JouT EIN/O| No discharge from eyes, nose, and mouth Chemical
Preventing Contamination by Hands 27 %'\m\ DIOUT | £o0q additives: approved and properly used
8 [[JIN [JOUT EIN/O| Hands clean and properly washed B IN OJour
9 ON Qout No bare hand contact with ready-to-eat foods or approvéd G ONA Toxic substances properly identified, stored, used
A ONvo alterate method properly followed Conformance with Approved Procedures
10 | [IN  [JOUT XIN/A | Adequate handwashing facilities supplied & accessible - O N COout éompliénce wifh Reduced Oxygen Packaging, other
Approved Source &ENA specialized processes, and HACCP plan
Fi i d
11]EIN_CJour Sediobistediiom gpproved;source 30 0N Qour Special Requirements: Fresh Juice Production
ON QOour EnA O No
12 Food received at proper temperature
CInvA Bd NiO Ow Qourt . . o
13|@IN CJouT Food in good condition, safe, and unadulterated *Iggna O nio | SPecial Requirements: Heat Treatment Dispensing Freezers
14 OnN Qout Required records available: shellstock tags, parasite 32 O N Qout Special Requirements: Custom Processing
Bdn/A OINo destruction BIna O NO ’
Protection from Contamination
EIN_[JouT : — 33 O~ Oour Special Requirements: Bulk Water Machine Criteria
15| Qnia O no Food separated and protecied | (ENA OO NO
N LJouT 34|00 IN JOUT |Special Requirements: Acidified White Rice Preparation
Food-contact surfaces: cleaned and sanitized N/A N/O | Criteria
'®| O OO Ena O
Proper disposition of retumed, previously served, 35 O N Oour Critical Control Point Inspection
17 (BN Jout reconditioned, and unsafe food [XIN/A
Time/Temperature Controlled for Safety Food (TCS food) 3|0 N OOUT | s Review
XIN/A
18 O~ [our Proper cooking time and temperatures O N CJout
EIna ONO 37 ENA Variance
19 LN CJour Proper reheating procedures for hot holding
ENA ONO
ON Oout Risk Factors are food preparation practices and employee behaviors
20 N Proper cooling time and temperatures that are identified as the most significant contributing factors to
BENA CINO foodborne illness.
21 |8 Oout Proper hot holdi Public health i i trol t t
ENA CING roper hot holding temperatures ublic health interventions are control measures to preven

22 |[®IN [JOouT [ON/A | Proper cold holding temperatures

foodborne 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 Type of Inspection Date
ADVANCED COMPOSITES R&D MICROMARKET sta 01/30/2025
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= notin compliance N/O= not observed NIA = not applicable
Safe Food and Water Utensils, Equipment and Vending
38 | OOIN CJouT BIN/A [CIN/O | Pasteurized eggs used where required 54| @IN CJOUT Food and nonfood-contact surfaces cleanable, properly
39| ®IN CJouT OONA Water and ice from approved source designed, constructed, and used
Food Temperature Control 55| CIN CJouT ENA Warewashing facilities: installed, maintained,
- = ¥ used; test strips
Proper cooling methods used; adequate equipment
40 E IN DOUT DN/A DN/O for temperature control 56 EIN D ouT Nonfood-contact surfaces clean
41 |OIN CJouT BEN/A CIN/O | Plant food properly cooked for hot holding Physical Facilities
42 | CIN [JouT [XIN/A IN/O | Approved thawing methods used 57 CJIN CJOUT EIN/A | Hot and cold water available; adequate pressure
43| BN JouTt A Thermometers provided and accurate 58| OJIN BgouT Plumbing installed; proper backflow devices
Food Identification COnvaCno
44 | EIN [JouT | Food properly labeled; original container .
| Prevention of Food Contamination 59 | CJIN [JOUT [EN/A | Sewage and waste water properly disposed
45| E@IN [JouT Insects, rodents, and animals not presentiouter 60| CJIN CJOUT EIN/A | Toilet facilities: properly constructed, supplied, cleaned
openings protected 61| IIN CJouT CIN/A | Garbagelrefuse properly disposed: facilities maintained
46 |EIN TJout gtg’r‘a‘zrg'ga(}i'gglg;e"e”‘e" ity osupmeRaration, 62| ®IN [JOUT Physical facilities installed, maintained, and clean:
) dini
47| N CJouT EIN/A Personal cleaniiness CIvA [INO dogs in outdoor dining areas
48 | OIN Oout KINA CIN/O | Wiping cloths: properly used and stored 63| BdIN JouT Adequate ventilation and lighting; designated areas used
49| CIIN_CJOUT BElN/A_CIN/O [ Washing fruits and vegetables 64| CIIN CJOUT [XIN/A | Existing Equipment and Fagilities
Proper Use of Utensiis
50 | CIIN [Jout BIN/A [N/O | In-use utensils: properly stored Administrative
Utensils, equipment and linens: properly stored, 85 IN [JOUT [CIN/A | 901:3-4 OAC
51| OIN OQouT ENA dried, handled EN O =
Single-use/single-service articles: properly
52| EIN JouT OnA stored, used 66| CJIN [CJOUT EIN/A | 3701-21 OAC
53 [ [JIN [JOUT BAN/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
Health Lock = OK
58 3717-1-05.1() o Backflow prevention device - when required. 0
No 1022 backflow preventer on beverage machine. Please provide. *Maumee Valley will ensure this is done.
Person in Charge Date
01/30/2025
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) 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
F RFE s %
ADVANCED COMPOSITES MICROMKT HOWARD ST D SO IE ‘ZO 2 ,ZST 01/30/2025
Address City/State/Zip Code
2840 HOWARD STREET SIDNEY OH 45365
License holder Inspection Time Travel Time Category/Descriptive
MAUMEE VALLEY GROUP 10 5 COMMERCIAL CLASS 1 <25,000 SQ. FT.

Type of inspection (check all that apply)

O Standard [ Critical Control Point (FSO)

[ Foodbome []30 Day

[dComplaint [ Pre-licensing [ Consultation

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

Follow-up date (if required) Water sample datefresult
(if required)

I 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 ONA performs dutieg P o 23 g,\;z\ E?\;g Proper date marking and disposition
2N OUT [XIN/A | Certified Food Protection Manager
g o & 24 O N Qout Time as a public health control: procedures & records
Employee Health XIN/A [ NO
Management, food employees and conditional employees; Consu‘mer Advisory
3|0N Clout Ona knowledge, responsibilities and reporting ON DOout — —
4|0OIN CIoUT CIN/A | Proper use of restriction and exclusion 25 ENA Consumer advisory provided for raw or undercooked foods
5|OIN [JOUT CIN/A | Procedures for responding to vomiting and diarrheal events Highly Susceptible Populations
Good Hyglenlc el 26 O w Oout Pasteurized foods used; prohibited foods not offered
6 |OIN OJOuT CIN/O| Proper eating, tasting, drinking, or tobacco use CIN/A —
7|ON [JouT CIN/O| No discharge from eyes, nose, and mouth Chemical
Preventing Contamination by Hands 27 %r\:x\ 0O our Food additives: approved and properly used
8 |IN [douT CON/O| Hands clean and properly washed _—D N OJout
g ON Qout No bare hand contact with ready-to-eat foods or approved S COwva Toxic substances properly identified, stored, used
Ena o slismate method properly followed Conformance with Approved Procedures
10 |CJIN [JOUT [ON/A | Adequate handwashing facilities supplied & accessible o O N OOUT |Compliance with Reduced Oxygen Packaging, other
Approved Source Bn/a specialized processes, and HACCP plan
Fi btai fi
1]ON_[Jour podiobtained from approved source 30 %h:z\ E?\b‘g Special Requirements: Fresh Juice Production
12 SI:/A gz‘;’g Food received at proper temperature
O N Qout ) . i ’ .
13|0N [CJouT Food in good condition, safe, and unadulterated 31mNa Ono | Special Requirements: Heat Treatment Dispensing Freezers
14 OmN Qout Requlre.d records available: shellstock tags, parasite 32 O N Qout Special Requirements: Custom Processing
Bdn/a OON/O destruction EnA O NoO
Protection from Contamination
ON [JouT 33 O [our Special Requirements: Bulk Water Machine Criteria
15| Sa O~o Food separated and protected ENA [ NO
34/ IN CJOUT |Special Requirements: Acidified White Rice Preparation
16 %IBT/A B?J/'g Food-contact surfaces: cleaned and sanitized BEIN/A O N/O | Criteria
17|ON Oout Proper disposition of returned, previously served, 35 O N Oour Critical Control Point Inspection
reconditioned, and unsafe food XINA
Time/Temperature Controlled for Safety Food (TCS food) 3g|H N OOUT | s Review
ENA
18 LIN CJour Proper cooking time and temperatures
ENA CIN/O a7|H N DJOUT |y, iance
ENA
19 O DOour Proper reheating procedures for hot holding
ENA ONO
ON Oout Risk Factors are food preparation practices and employee behaviors
20 ENA N Proper cooling time and temperatures that are identified as the most significant contributing factors to
foodborne illness.
21 DN OJout Proper hot holding temperatures Public health interventions are control measures to prevent
IN/A ON/O foodborne illness or injury.
22 |IN  Oout 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)

Page 1_




State of Ohio

Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of Facility
ADVANCED COMPOSITES MICROMKT HOWARD ST

flwup

Type of inspection

Date
01/30/2025

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 NJA = not applicable

Safe Food and Water Utensils, Equipment and Vending
38 | OIN OUT EN/A N/O | Pasteurized eggs used where required Food and nonfood-contact surfaces cleanable, properly
54| OIN Jout desianed tructed. and used
39| ON Oout ONA Water and ice from approved source esigned, constructed, and use
Food Temperature Control 55| CIN CJOUT BENA Warewashing facilities: installed, maintained,
Praper cooling methods used; adequate equipment used; test sirips
40| ON Oout BENA DN ¢, temperature control 56| [JIN CJout Nonfood-contact surfaces clean
41 |OIN [JouT EN/A [IN/C | Plant food properly cooked for hot holding Physical Facilities
42| OIN CJouT E®N/A CIN/O | Approved thawing methods used 57| CIIN CJOUT [ON/A | Hot and cold water available; adequate pressure
43| OIN Oout ONA Thermometers provided and accurate 58| [JIN JOuUT Plumbing installed; proper backflow devices
| Food Identification OnaONO
44| 0ON Oout | Food properly labeled; original container - e .
Prevention G Eood Contaraticn 59| [1IN [JOUT OON/A | Sewage and waste water properly disposed
25| OIN CJouT Insects, rodents, and animals not presentouter 60| CJIN [JouT OIN/A | Toilet facilities: properly constructed, supplied, cleaned
openings protected 61| 1IN CJoUT CON/A | Garbagefrefuse properly disposed; facilities maintained
46| ON Oout 3‘;’:;3’;‘2"’:}:‘5’& g;e"e"‘e" during food preparation, 62| ON CouT Physical facilities installed, maintained, and clean:
; dini
47 | Oout ON/A Personal cleanliness CINACIN/G s RS D A
48 | O Oout CIN/A CIN/O | Wiping cloths: properly used and stored 63| OIN OouT Adequate ventilation and lighting; designated areas used
49| CIN_DJouT BEIN/A_[IN/O | Washing fruits and vegetables 64| OJIN JouT CON/A | Existing Equipment and Facilities
Proper Use of Utensils
50 | CJIN [JouT EIN/A CIN/O | In-use utensils: properly stored Administrative
Utensils, equipment and linens: properly stored, 65 IN [JOUT [[JN/A | 901:3-4 OAC
51| OJIN [JOUT Onva dried, handled o~ O =
Single-use/single-service articles: properly
52| [IIN OJouT ENA stored, used 66| CIIN CJOUT EIN/A | 3701-21 OAC
53| JIN OouT 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

COos

X

Comment/ Obs Health Lock has been repaired.

Person in Charge

Date
01/30/2025

Environmental Health Specialist

RUSTY SCHWEPE, REHS RS/SIT# 2993

Licensor:

Sidney-Shelby County Health Depariment

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
. — A - D FSO FE p o / — J — —
)41{4(_/'( Cpa (JM— ﬂ\_(ﬂ)i“r, .725"1 _.«f ;Zé [ -? /z}
Address [ 1 City/State/Zip Code
v /—\/ f " [ . f“ —
/54 [d“, CClnrgos (f_é'_“'"l"\ O/-’[ ‘7/( ér =]
License holder /y 4 Inspection Time Trayél Time Category/Descriptive
P ———— —
/ {éw e (/&[/t,—‘-y él:/ v/ - X &/(4{?/;_
Tgpeﬁlnspection (check ali that apply) / Follow up date (if required) Water sample date/result
1 Standard [ Critical Control Point (FSO) DO Process Review (RFE) [ Variance Review [ Follow up (if required)
[0 Foodborne [0 30 Day DO Complaint [ Pre-licensing [ Consultation
FCODBORNE 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 TimefTemperature Controfled for 8afety Food (TCS food}
Person in charge present, demonstrates knowledge, and N O OouT . ‘ -
1 | ONN OOUT ONA performs duties 23 ON/A O NO Proper date marking and disposition
2 | OIN CIOUT O N/A | Certified Food Protection Manager 24 OIN O ouT Ti blic health control: &
joves ot CINA O3 N/O ime as a public health control: procedures & records
- Management, food employees and conditional employees; Consumer Advisory
3|0 OouT O N/A knowledge, responsibilities and reporting 1IN [J oUT
- - 25 CIN/A Consumer advisory provided for raw or undercooked foods
14 | OIN COOUT E1N/A | Proper use of resfriction and exclusion _
5 | OIN EJOUT O N/A | Procedures for responding to vomiting and diarrheal events Highly Susceptible Populations
Good Hygienic Practices : OIN 3 OUT . L
Past d foods d;
6 | OIN DIOUT O N/O | Proper eating, tasting, drinking, or tobacco use o6 [On/A asteurized fo used; prohibited foods not offered
7 | OIN OOUT O N/O | No discharge from eyes, nose, and mouth Chemigal
Preventing Contamination by Hands 0N O ouT
Food additives: approved and
g | OIN O OUT O N/O | Hands clean and properly washed 7 CIN/A pproved and properly used
OIN O ouT . . )
OnN Oout No bare hand cantact with ready-to-eat foods or approved | |28 |qn/a Toxic substances properly identified, stored, used
9 ON/A T N/O alternate method properly followed
Conformance with Approved Procedures
10 | OIN O OUT O N/A | Adequate handwashing facilities supplied & accessible OIN OouT Compliance with Reduced Oxygen Packaging, other
Approved Source 29 O N/A specialized processes, and HACCP plan
11| OIN OOUT Food obtained from approved source OIN OouT . . . . .
ON DouT o et t t 30 ON/A C1NO Special Requirements: Fresh Juice Production
2] onm Onvo — 31 [QIN DOOUT | o0 ial Requirements: Heat Treatment Dispensing F
I z
13| OIN_QouTt Food in good condition, safe, and unadulterated CON/A ON/O P 9 reatment Lispensing Freszers
O Qout Required records available: shellstock tags, parasite COIN O ouT . . . ) |
14J CIN/A ON/O destruction 32 CIN/A O N/O Special Requirements: Custom Processing |
Protection from Contamination IN ouT 1
33 - o Special Requirements: Bulk Water Machine Criteria
OIN QouT CIN/A O N/O
15 ON/A ON/O Food separated and protected - —
OIN OouT 34 CIN O ouT Special Requirements: Acidified White Rice Preparation ]
R . iti CIN/A O N/O Criteria |
16 CON/A ON/O Food-contact surfaces: cleaned and sanitized |
Proper disposition of returned, previously served, OiIN - Oout " . )
17| OIN OouT reconditioned, and unsafe food 35 ON/A Critical Control Point Inspection
Time/Temperature Controlied for Safety Food (TCS foed) OIN OouT . B
. . 36 Process Review
N O ouT L CIN/A
18 Proper cooking time and temperatures
ON/A O N/O
COIN  EJOUT )
37 Variance
19 S CRELr Proper reheating procedures for hot holdin HINA
ONA O NO P ap 9 =
ON O ouT - . ) )
20| oA O NO Proper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
[ that are identified as the most significant contributing factors to
OIN B out ' foodborne iliness.
21 ONA O NO Proper hot holding temperatures '
Public health interventions are control measures to prevent foodborne |
22| OOIN [0 OUT ON/A | Proper cold holding temperatures illiness or injury. [

HEA 5302A Ohio Department of Health (8/22})
AGR 1268 Ohio Department of Agriculture (8/22)

Page / of"L



State of Ohio
Food Inspection Report

.N_ame of Fa-cility i = \
A’M, Nl VA | I(A Afrrg
i 77 //

‘Authority: Chapters 3717 and 3715 Ohio Revised Code

Type of Inspectl
5 et

Date

(39 -y T

Safe Food and Water

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

Utensils, Equipment and Vending

. . Food and nonfood-contact surfaces cleanable, properly
38 | O IN O OUT OON/A O N/O| Pasteurized eggs used where required 54 |OIN OOUT designed, constructed, and used
39 | OIN OOUT ON/A Water and ice from approved source - 55|00 IN O 0UT ONna | Warewashing facilities: installed, maintained, used; test
Food Temperature Control strips

Proper cooling methods used; adequate equipment 56 | O IN O OuT Nonfood-contact surfaces clean
40 1ONDD OUTE\”A bnNo for temperature control Physical Facilities
41 | O IN O OUT OON/A O N/O | Plant food properly cooked for hot holding 57 | O IN O OUT ON/A | Hot and cold water available; adequate pressure
42 | O IN 3 OUT ON/A O N/O | Approved thawing methods used 58 | O IN OOUT Plumbing installed; proper backflow devices
43 | O IN 3 OUT ON/A Thermometers provided and accurate ONALIN/O

Food tdemntification 59 | O IN O OUT ON/A | Sewage and waste water properly disposed
44 | O IN O] OUT Food properly labeled; original container 60 | O IN [0 OUT ON/A | Toilet facilities: properly constructed, supplied, cleaned

Prevention of Food Contamination 61| O IN O OUT ON/A | Garbage/refuse properly disposed; facilities maintained

45 |0 INO ouT Insects, rodents, and animals not present/outer 62| 0 IN OOUT Physical facilities installed, maintained, and clean; dogs in

openings protected ONAD N/O outdoor dining areas
46 |OINO OUT Contamlnat_lon prevented during food preparation,

- storage & display 63| 0N O OUT Adequate ventilation and lighting; desi
27 |OIND oUT ONA =R — equate ventilation and lighting; designated areas used
48 | O IN [J OUT ON/A O N/O | Wiping cloths: properly used and stored 64| O IN O OUT |:|N/AL Existing Equipment and Facilities
49 | [N O OUT ON/A O N/O | Washing fruits and vegetables : Administrative
Proper Use of Utensils
50 | O IN O OUuT ON/A [ N/O | In-use utensils: properly stored 65| 01 IN [0 OUT [IN/A | 901:3-4 OAC
51 | O IN O ouT ON/A #;ﬁgﬁ:; equipment and linens: properly stored, dried, 66| O IN O OUT ON/A | 3701-21 OAC
52 | 0 IN O OUT ON/A Single-use/single-service articles: properly stored, used
53 | O IN O OUT ON/A O N/O | Slash-resistant, cloth, and latex glove use
Observations and Corrective Actions

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

Item No.| Code Section | Priority Level | Comment

A

i A

,ﬁ’f!obm,— ,'é&f /s

/gr;;éf ~mM G;{-’{mh){ah
~ Id

D|o|ojo|o|o|jojojo|o|/ojo|ojo|o)g
o|o|o|o|o|o|jo|o|jo|jojo|jo|o|jd|dls

Person in Charge

Environmental Health,Spemm—‘) Lo

./5r -
PRIORITY LE’GEL Cf/CRITICAL Ng NON-

SFley Ll Gk

Date:

CRIT AL

HEA 5302B Ohio Department of Health (8/22)
AGR 1268 Ohio Department of Agriculture (8/22)
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