State of Ohio

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

Name of facility Check one License Number Date

FRISCH'S X FSO [JRFE 2024337 02/12/2025
Address City/State/Zip Code

2120 W. MICHIGAN AVENUE SIDNEY OH 45365

License holder Inspection Time Travel Time Category/Descriptive

FRM OPERATION LLC 120 10 COMMERCIAL CLASS 4 <25,000 SQ. FT.

Type of inspection (check all that apply)

[ Standard  [X] Critical Contro! Paint (FSO)

[ Foodborne 30 Day

O Complaint []Predicensing [ Consultation

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

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

03/03/2025 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|EIN Jout OnNA performs dutieg P : 23 gd;\:\ g?:/g Proper date marking and disposition
2 IN OUT [IN/A | Certified Food Protection Manager
& = = 24 O N Eour Time as a public health control: procedures & records
Employee Health OowNaA O No
Management, food employees and conditional employees; Consumer Advisory
3|BIIN CJouT [na knowledge, responsibilities and reporting 0O N CouT
4|EIN [JOUT DCIN/A | Proper use of restriction and exclusion 25 RINA Consumer advisory provided for raw or undercooked foods
5|BdIN [JouT CIN/A | Procedures for responding to vomiting and diarrheal events Highly Susceptible Populations
Good Hygienic Practices 26 O Oour Pasteurized foods used; prohibited foods not offered
6 |EIN [JOuT CIN/O| Proper eating, tasting, drinking, or tobacco use XIN/A
7 | BN 3ouT EN/O| No discharge from eyes, nose, and mouth Chemical
Preventing Contamination by Hands 27 %h:;“A Diout Food additives: approved and properly used
8 |EIN [Jout ON/O| Hands clean and properly washed B N OJouT
9 EIN OQouT No bare hand contact with ready-to-eat foods or approved 2 OwNA Toxic substances properly identified, stored, used
CIna KON altemate method properly followed Conformance with Approved Procedures
10 [N [XJOUT [IN/A | Adequate handwashing facilities supplied & accessible o O N OouT |Compliance with Reduced Oxygen Packaging, other
Approved Source [xIN/A specialized processes, and HACCP plan
11 N ouTt Food obtained from a d
BN O ottt e e 30 O~ Qout Special Requirements: Fresh Juice Production
ON QOourt EnA O NO
12 Food received at proper temperature
CIn/A B N/O O N Cout . . o
13|XEIN JouT Food in good condition, safe, and unadulterated 31 ENA O NO Special Requirements: Heat Treatment Dispensing Freezers
14 ON Oout Requwefi records available: shellstock tags, parasite a2 O iN Qout Special Requirements: Custom Processing
EIN/A CON/O destruction A O NO
Protection from Contamination
s EIN LJouT Food T 33 EI\:ZL Ec:}g Special Requirements: Bulk Water Machine Criteria
ood separated and protecte
N/O
EITJIA EOUT 34 [ IN [JOouT |Special Requirements: Acidified White Rice Preparation
Food-contact surfaces: cleaned and sanitized N/A N/O | Criteria
'°| Ona ONo E =
Proper disposition of returned, previously served, IN BdouT iti i i
17|E@N Jout recopnditior?ed, k) foodp y 35 ONA Critical Control Point Inspection
Time/Temperature Controlled for Safety Food (TCS food) 36 ENIE\ OOUT | cess Review
18 EN CJout Proper cooking time and temperatures O N Oout
Onia OO 37 ENA Variance
IN [dout " A
19 a Proper reheating procedures for hot holdin
ONA EN/O P op ¢
EIN CJouTt Risk Fagtors_ are food prepara'tior_l practices and employee behaviors
20 N/A Proper cooling time and temperatures that are identified as the most significant contributing factors to
ONAQONo foodborne illness.
21 BN [Jour Proper hot holding temperatures Public health interventions are control measures to prevent
Owa Onvo foodborne illness or injury.
22 |OIN [XOUT 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
FRISCH'S

sta ccp

Type of Inspection

Date
02/12/2025

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

I

Safe Food and Water

Utensils, Equipment and Vending

38

OIN JouT XIN/A

Ono

Pasteurized eggs used where required

Food and nonfood-contact surfaces cleanable, properly

39 | EIN Qout ON/A Water and ice from approved source 54O mour designed, constructed, and used
| Food Temperature Control 55| BN CJouT CIN/A Warewashing facilities: installed, maintained,
Proper cooling methods used; adequate equipment used; test strips
40| BN Oout Onva OO (¢, temperature control 56| BN [JouT Nonfood-contact surfaces clean
41| BN CJouT COIN/A CIN/O | Plant food properly cooked for hot holding Physical Facilities
42 | [¥IN [JouT [ONA [IN/O | Approved thawing methods used 57| BN [JOUT CIN/A | Hot and cold water available; adequate pressure
43 | XN OQouT ONA Thermometers provided and accurate 58| CIN BOUT Plumbing installed; proper backflow devices
| Food Identification OnaCINo
44[ N EouT | Food properly labeled; original container -
| Prevention of Food Contamination 59| N OJOUT CIN/A | Sewage and waste water properly disposed
25| ®@N CJouT Insects, rodents, and animals not presentiouter 60| B<liN [CJouT CIN/A | Toilet facilities: properly constructed, supplied, cleaned
openings protected 61| BN [JouTt Ona Garbage/refuse properly disposed; facilities maintained
46 | EIN CJout e LR pewentzd dusing Tood preparsten, 62| CIN BOUT Physical facilties installed, maintained, and clean:
47 | XN Cout ON/A Personal cleanliness Owa[INo dogs in outdoor dining areas
48 | BN Jout OOwA N0 | Wiping cloths: properly used and stored 63| OJIN BouT Adequate ventilation and lighting; designated areas used
49| N CJOUT LIN/A_[EINIO | Washing fruits and vegetables 64| CIIN [CJOUT BN/A | Existing Equipment and Facilities
| Proper Use of Utensils
50 | N [ElouT OON/A  [IN/O | In-use utensils: properly stored Administrative
51| EIN [JouT ONA ;:zg:si}l;,n%?;ijpment and linens: properly stored, 65| [JIN CJOUT [EIN/A | 901:3-4 OAC
52| @IN CJouT CINVA stigl:qelg,-t:jssee/glngle-semce articles: properly e6| BEIIN CJOUT CIN/A| 370121 OAC
53| &N CJouT OONA [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
ltem No. | Code Section Priority Level Comment COS| R
Comment/ Obs Please do not store garbage cans in front of hand sinks. O
Comment/ Obs Dishwasher = OK; contact temp 168 F; water temp in manifold still a little low (175 F) as it should be 180 F min. O g
Recommend adjustment/repair.
Soups (holding) = 160 F+ Good!
Food in warming cabinet = 135 F+ Good!
Burgers = 155 F+ (prep) Good!
Comment/ Obs Some foods are dated for 8 days instead of 7. Remember that day 1 is opening/prep date. O g
Comment/ Obs A lot of frozen condensate in/around walkin freezer. Please evaluate and repair as necessary to eliminate oo
condensation.
Comment/ Obs Two containers of mashed potatoes in cook line cooler were 49 and 65 F, respectively. Staff was unsure why Oing
they were at this temperature since they came from walkin pre-packaged and had yet to be heated. Please
investigate and correct procedures to ensure foods are maintained </= 41 F inside this cooler.
Comment/ Obs Ensure all TCS foods cool from 135 to 70 F within 2 hours and from 70 to 41 F or less within another 4 hours. aa
Comment/ Obs Please ensure thin probe food thermometer is available at cook line. O g
10 3717-1-06.2(B) NC Handwashing cleanser - availability. OO
No handsoap at waitress station handsink. Please provide.
10 3717-1-06.2(E) NC Handwashing signage. O &=
No handwash signage at waitress station handsink. Please provide.

Person in Charge

Date
02/12/2025

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

Continuation Report
Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of Facility Type of Inspection Date
FRISCH'S sta cep 02/12/2025
Observations and Corrective Actions (continued)
Mark "X" in appropriate box for COS and R: COS = corrected on-site during inspection R = repeat violation
Item No. | Code Section Priority Level Comment COS| R
2 3717-1-03.4(F)(1)(b) C Time/temperature controlled for safety food - cold holding. O |
Shredded lettuce on ice at grill prep (right side) was too warm again (42-50 F). Insufficient ice/water around pan
to maintain proper temperature. Please add ice water to well to maintain food at </= 41 F or less. Another option
is to add this item to the time in lieu of temperature policy and discard after 4 hours.
23 3717-1-03.4(G) C Ready-to-eat, time/temperature controlled for safety food - date marking. M (O
No date on open turkey slices and mashed potatoes in cook line cooler. No date on open sausage, ham,
spinach, and milk bag in walkin cooler, Once opened/prepped, packages/containers of ready to eat TCS foods
must be dated. If not used with 7 days they must be discarded. *All foods were recently opened per PIC; were
being dated at time of inspection.
23 3717-1-03.4(H) C Ready-to-eat, time/temperature controlled for safety food - disposition. E O
Found the following foods beyond their 7 day date mark (expiration date in parentheses): corn in salad bar cooler
(2-3), hash browns in cook line cooler (2-8), ground sausage in walkin (2-3). Once 7 day date mark is reached,
ready to eat TCS foods must be discarded. *ltems discarded by staff/PIC.
24 3717-1-03.4(1)(1) NC Time as a public health control - written procedures O |k
Salad mix and cut spinach on salad bar were >41 F. Per PIC, a time in lieu of temperature procedure is used for
these items. However, no time was recorded for when these items were removed from temperature control or for
when they should be discarded. Please ensure that a proper time is recorded in the facility
35 CCP-I1.0009 Preventing Contamination by Hands: Observed no supply of hand cleaning liquid, powder or bar soap at the O g
waitress station handwashing sink.
35 CCP-II.0012 Preventing Contamination by Hands: Food employees were not contacting exposed ready-to-eat foods with bare O g
hands. *Good!
35 CCP-V1.0002 TCS Food: Observed improper use of time as a public health conirol for up to four hours. m]
35 CCP-VI.O011 TCS Food: Ready-to-eat, TCS food that had been date marked was not properly discarded when required. amg
35 CCP-V1.0012 TCS Food: Refrigerated, ready-to-eat, TCS foods held refrigerated for more than 24 hours were not properly O g
date marked.
35 CCP-V1.0015 TCS Food: TCS foods were not being held at the proper temperature. O g
35 CCP-VI1.0008 Protection from Contamination: Foods are protected from physical and environmental contamination during Og
storage, preparation, holding and display. *Good!
kL CCP-VIL.0009 Protection from Contamination: Observed raw animal foods separated by type during storage, preparation, O g
holding, and display. *Good!
35 CCP-X.5 Chemical: Toxic materials are properly identified and stored. *Good! Oig
4 3717-1-03.2(D) NC Food Storage Containers - Identified with Common Name of Food O =
Bulk containers of sugar and coconut are not labeled. Please label containers with common name of food
product for ease of identification.
50 | 3717-1-03.2(K) NC In-use utensils - between-use storage. O g
Utensils at ice cream station were sitting in water that was 125 F. Minimum water temperature for storage is 135
F. Please adjust/repair water well or store utensils in a clean, dry location and wash, rinse, and sanitize every 4
hours.
54 3717-1-04.4(A)(2) NC Equipment components kept intact, tight, and adjusted O (=

Seals/gaskets on ice machine door and bottom door of salad bar upright cooler are in poor condition. Please

Person in Charge Date
02/12/2025
Environmental Health Specialist Licensor:
RUSTY SCHWEPE, REHS RS/SIT# 2993 Sidney-Shelby County Health Department

PRIORITY LEVEL: C=CRITICAL NC = NON-CRITICAL

As per HEA 5351 The Baldwin Group, Inc. (11/19)
As per AGR 1268 The Baldwin Group, Inc. (11/19)
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State of Ohio

Continuation Report
Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of Facility Type of Inspection Date
FRISCH'S sta ccp 02/12/2025
Observations and Corrective Actions (continued)
Mark "X" in appropriate box for COS and R:  COS = corrected on-site during inspection R = repeat violation
Item No. | Code Section Priority Level Comment CcOS
replace.
54 3717-1-04(A) c Multiuse utensils and food contact surfaces - material characteristics O
Styrofoam bowl used to scoop out sugar and single use plastic cup used to scoop out coconut. Multi-use utensils
must be durable, resistant to chipping, and sufficient in weight to withstand repeated warewashing. Also,
utensils, if stored in these products, must have a handle which is stored above the food product to prevent hand
contamination of the food. *PIC will remove and replace scoops with proper ones.
58 3717-1-05.1(S) NC Plumbing system - maintained in good repair. a
3 compartment sink drains are leaking. In addition, spray arm basin is leaking at welded seams. Please repair.
62 3717-1-06.4(A) NC Repairing. |
Floor in front of fryers is damaged. Please repair.
Water-stained ceiling tiles near salad bar. Please repair leaks and replace damaged tiles to allow for monitoring
of sites for future leaks.
Wall next to mop sink is damaged (soft and warped). Please correct source of moisture and repair wall.
Floor in walkin cooler is damaged (soft and warped). Per 2/22/24 inspection report, the roof/ceiling of the walkin
cooler was leaking during rain events. Please ensure that leaks are corrected and that floor of cooler is repaired.
Caulking missing between counter and backsplash in both restrooms. Please repair to maintain cleanability.
62 3717-1-06.4(B) NC Cleaning - frequency and restrictions. 0
Nurmerous locations in kitchen that need cleaned; particularly behind, under, and around equipment such as
tables, coolers, grills, and fryers. There is also pooling oil under the fryers. Please clean thoroughty and
frequently.
Floor drain in men's restroom covered in debris. Please clean.
63 3717-1-06.1{1) NC Light bulbs - protective shielding. O
Light cover above 3 compartment sink is broken. Please replace.
83 3717-1-06.2(1) NC Physical facilities: numbers and capacities. O
Numerous light bulbs out throughout facility, including women's restroom, dishwash area, cook line, grill hood,
efc. Please repalce bulbs to give proper lighting.
63 3717-1-06.4(J) NC Using dressing rooms and lockers.

Found plastic bag of employee food stored on plates in salad prep cooler. Employees must store personal food
in a designated location where it cannot contaminate food, equipment, utensils, etc. *Employee food removed
and plate taken to dishwasher by PIC.

Person in Charge Date
02/12/2025
Environmental Health Specialist Licensor:
RUSTY SCHWEPE, REHS RS/SIT# 2993 Sidney-Shelby County Health Department

PRIORITY LEVEL: C=CRITICAL NC = NON-CRITICAL

As per HEA 5351 The Baldwin Group, Inc. (11/19)
As per AGR 1268 The Baldwin Group, Inc. (11/19)
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