State of Ohio

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

Name of facllity Check one License Number Date

HOT HEAD BURRITOS Xl FSO [JRFE 2025265 09/23/2025
Address City/State/Zip Code

2028 MICHIGAN STREET SIDNEY OH 45365

License holder Inspection Time Travel Time Category/Descriptive

J & P SOMMER BURRITQS 1200 10 COMMERCIAL CLASS 4 <25,000 SQ, FT.

Type of Inspection {check all that apply) Follow-up date (if required) Water sample datefresult
[ElStandard  [& Critical Contro! Point (FSO) [ Process Review (RFE) [} Variance Review [JFollow Up (if required)
[JFoodbome [130 Day [JJComptaint [JPre-licansing [] Consultation I I

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
Mark designated compllance status (IN, OUT, N/O, N/A) for each numbered itent; IN=In compliance OUT = notin compliance N/O = not observed NJA = not applicable

Compliance Status Compliance Status
Supervision TimefTemperature Controlled for Safety Food (TCS food)
Person In charge present, demonstrates knowledge, and
11BN JouT [Na performs duUerg P d 23 E"I‘; g%g Proper date marking and disposition
2| BN OJouT [JN/a| Certified Food Protection Manager O W Qour
24 Time as a public health controk: procedures & records
Employee Health | [ENna O NO
Management, food employses and conditional employees; Consumer Advisory
3[BIIN [JouT [ONA knowledge, responsibilities and reporting O™ Qout
4| BN CJOUT [IN/A| Proper use of restriction and exclusion 25 ENA Consumer advisory provided for raw or undercooked foods
5| BJIN_ [JOUT EIN/A | Pracedures for responding to vomiting and diarrheal events Highly Susceptible Populations
—— ;
Good Hygienic Practices 26|/ N DIOUT | o icurized foods used; prohibited foods not offered
6| N BOUT [JN/O| Proper eating, tasting, dsinking, of tobacco use || BeN/A
7| BN [JouT OJNO| No discharge from eyes, nose, and mouth Chemical
Preventing Contamination by Hands 27 % '\:;‘:\ OOV | £ooq addtives: approved and property used
8| BN [JOUT [IN/O| Hands clean and properly washed . O N EouT
9 EIN [JouTt No bare hand contact with ready-to-eat foods ar approved g ONA Toxic substances properly Identified, stored, used
Onva Qnvo alternate method properly followed Conformance with Approved Procedures
_1__0_ @IN [JouT CINA| Adequate handwashing facilittes supplied & accessible 2 O IN [JOUT | Compliance with Reduced Oxygen Packaging, other
Appraved Source BIN/A specialized processes, and HACCP plan
d obtail
11 BaiN_Jout Faod obtained from approved source 30 L N DJour Special Requirements: Fresh Juice Production
N [3JouT . ENA O NO
12 Food receivad at proper temperature
OnvA B9 wo 5|0 N Cout ! Reau o
13| @IN JouT Food in good condition, safe, and unadulterated ENA [ no | Special Requirements: Heat Treatment Dispensing Freezers
N [JouTt Required records available: shellstock tags, parasite O N OQour i .
14 O - 32 Speclal Requirements: Custom P
XIN/A CINIO destruction ENA [ NO P equi rocessing
Protection from Contamination O N gQour
33 Special Requirements: Bulk Water Machine Criteri
15 B:I\IIA E?"}g Food separated and protected | |BgNA [ NiO ?
B gouT a4/ IN OOUT | Speclal Requirements: Acidified White Rice Preparation
Food-contact surfaces: cleaned and sanitized N/A N/Q | Criteria
'®| Ona b N0 Ly
Proper disposition of retumed, previously served, a5 0O IN Eour Critical Control Point Inspection
17| EIN OJout reconditioned, and unsafe food CINA
Time/Temperature Controiled for Safety Food (TCS food) 36 Nlll\:\ DIOUT |45 cess Review
18 O~ Qour Proper cooking time and temperatures 1
DA o 37 0N Qour Variance
ENA
19 0N Cour Proper reheating procedures for hot holding
ON/A [E N0
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
ONA RN foodborne iliness.
21| BN [out Proper hot holding temperatures Public health interventions are control measures to prevent
Owa Qo foodborne iliness or injury.
22| EIN [JouT ON/A| Proper cold holding temperatures

As per HEA §302A 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 Facllity Type of Inspection Date
HOT HEAD BURRITOS sta ccp 09/23/2025
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, QUT, N/O, N/A) for each numbered item:  IN = in compliance OUT= notin compliance N/Q= notobserved NJA = not applicable
Safe Food and Water Utensils, Equipment and Vending
38| [JIN JOUT BAN/A [ON/O | Pasteurized eggs used where required Food and nonfood-contact surfaces cleanable, properly
54| N (JouT desianed tructed, and
38| @IN Cout Onia Water and ice from approved source  gesignad, constructed, and used
Food Temperature Control 55| @IN [JOUT [IN/A m«:?v::ssth:a facilities: installed, maintained,
Proper cooling methods used; adequate equipment ) ps
40| Ew Oout Onva 0o | temperature conrel 56| OJIN FouT Nonfood-contact surfaces clean
41| BN JOUT ONA [IN/O | Plant food properly caoked for hot holding Physical Facilities
42| ®IN [JouT ONA [IN/O | Approved thawing methods used 57| )IN [JOUT [N/A| Hot and cold water avallabla; adequate pressure
43| BIN [JOUT [JN/A Thermometers provided and accurate 58| O)IN (gouT Plumbing installed; proper backflow devices
Food Ildentification CvaCIvo
44] Oin EouTt I Food properly labeled; original contsiner -
Prevention of Food Contamination 59| DN B8OUT [IN/A| Sewage and waste water properly disposed
45| 0N @out Insects, rodents, and animals not presentouter 60| XN CJOUT CIN/A| Toilet facllities: property constiucted, supplied, cleaned
openings protected 61| BIIN [JouT [ON/A| Garbagelrefuse propery disposed; facilities malntained
46| ®IN TJouT Sctg’r‘a“;';“ga‘}}gg,g;e"e“‘e" during food preparation, 62| @N [JouT Physical facilities installed, maintained, and clean:
i outd iy
47| BN ClouT LINA Personal cleaniinass VA CINO fegs Inoutdiardiigarmis
48| OIN [ouT CNiA [0 | Wiping cloths: properly used and stored 63| EiN [JouT Adequata ventilation and lighting; designated areas used
49| OOiIN [JouT OON/A [@N/O | Washing fruits and vegstables 64| CIIN [JOUT EIN/A | Existing Equipment and Facilities
Proper Use of Utensils
50| EIN [Jout CINtA [IN/O | In-use utensils: property stored Administrative
Utensils, equipment and linens: properly stored, :
51| BIN [JOUT [IN/A dried, horvdied properly 65| [JIN [JOUT [xIN/A| 901:3-4 OAC
Single-use/single-service articles: properly
52| &N [Jout ONA stored, used 66| BJIN [JOUT [OIN/A| 3701-21 OAC
53| ®IN CJOuT [ON/A [IN/O | Stash-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 COS| R
Commeny/ Obs All coolers = </= 41 F (food) Good! Olo
Hot holding = 135 F + except as noted below
Commany/ Obs Note: Foul smell coming from area of grease trap. Recommend evaluation and possible cleaning. 0oln
Comment/ Obs Recommend keeping lids on hot and cold food during slow periods 1o hip maintain temperature (especially mBnl
chicken after cutting/prep).
CommenY Obs Ensure that foods are reheated to 165 F within 2 hours. It doss not appear, according to recards) that this is O
being accomplished by placing cotd foads directly in the steam wells. Items should be reheated on the
stove or grill first.
8 3717-1-02.3(A) NC Food contamination prevention - eating, drinking, or using tobacco. oo
Unlidded employee drink cup on food prep table. In food prep areas, employees may only drink from lidded
containers with straws to prevent spills and bare hand contact with saliva on container.
15 3717-1:03.2(C) o} Packaged and unpackaged food - separation, packaging, and segregation. = |
Upon arrival, found bag of Hot Head Sauce In a plasiic fub being used to thaw a bag of raw chicken. Raw
animal foods must be maintained physically separated from ready to eat food to prevent bacteria cross-
contamination. *Bag of Hot Head Sauce moved to an approved location by PIC.
28 3717-1-07(B) c Working containers - common name. M0
Upon arival, found 2 spray bottles of a blue chemical without a label. Al working containers of chemicals
must be labeled with common name for ease of identification and 1o prevent misuse. *PIC stated chemical
was sanitizer and labeled it as such.
28 3717-1-07.1(8) NC Restriction - Presence and Use Oolo
Upon arrival, found spray can of flying insect killer on shelf above food prep table. Insecticldes may only be
applied by a licensed pest contro! operator. Please remove from premises, *Can removed from shelf and
stored in a safe location until it can be removed from premises.
35 CCP-11.0002 Good Hygienic Practices: Obsarved employee eating, drinking, or using fobacco in non-designated area, oo
Person in Charge Date
09/23/2025
Environmental Health Specialist Licensor:
RUSTY SCHWEPE, REHS RS/SIT# 2993 Sidney-Shelby County Hestth Depariment

PRIORITY LEVEL:

KELUGAEA 53028 The Baldwin Group, Inc. (11/19)
As per AGR 1268 The Baldwin Group, Inc. (11/19}

= CRITICAL NC = NON-

Page 2 of 3



State of Ohio

Continuation Report
Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of Facility
HOT HEAD BURRITOS

Type of Inspection
sta ccp

Date
09/23/2025

Observations and Corrective Actions (continued)

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
35 CCP-1i1.0011 Preventing Contamination by Hands: Hand washing facilities are properly supplied. *Good! Oolg
35 CCP-vLOO18 TCS Food: Observed hot foods being held at 135 F or above; cold foods being held at 41 F or below. * olg

Good!
35 CCP-VILOOO Protection from Contamination: Observed food that was not properly protectad from contamination by 00
separation, packaging, and segregation.
35 CCP-X.2 Chemical: Observed toxic materials impropery identified, stored and used. oig
44 3r17-1-03.2(0) NC Food Storage Containers - Jdentified with Common Name of Food 0oig
No label on working container of kosher sait. Please label for ease of identification,
45 3717-1-05.4(K} C Controlling pests. [m]
Numerous fiying insects in food service operation, especially near 3 compartment sink. Please take
appropriate actions to elimiante insects. This may include, but is not limited to, additional cleaning, fixing
water leaks, cleaning the grease trap, consulting with a licensed pest control operator.

48 3717-1-03.2(M) NC Wiping cloths - use limitation, mBlin}
Wet wiping rag stored on food prep table. When not in use, wet wiping rags must be stored in a labeled
sanitizer solution fo prevent bacteria growth.

54 3717-1-04.3(B) NG Fixed equipment instaliation - spacing or sealing. (mBn]
Caulking missing between sink and splash guard of front hand sink. Please reseal.

54 3717-1-04.4(A)(2) NC Equipment - Good Repair and Proper Adjustment - Intact, Tight, Adjusted per Manufacturer og
Door seal on prep cooler is coming apart. Please replace.

54 3717-1-04(A) o} Multiuse utensils and food contact surfaces - material characteristics ol
Found plastic lids with significant chips/cracks. Please remaove and replace to maintain cleanability and to
prevent plastic from breaking off into food. *PIC will remove and replace.

56 3717-1-04.5(A)(3) NC Food-Contact Surfaces of Cooking Equipment and Pans and Nonfood-Contact Surfaces of Equipment 'm W
Interior of prep cooler is dirty and there is a condensate leak which Is draining out onto the floor. Please
repair leak and clean interior of unit.
Muitiple wire sheives have old food residue on them. Cleaning needed.

58 3717-1-051(D) C Backflow Prevention - Alr Gap: Water Supply Inlet O =
Spray arm at 3 compartment sink is still hanging below the flood rim level. Please replace spring fo remove
backflow hazard. *This has been a documented violation since February of 2024. Administrative hearing
wilt be scheduled.

58 3717-1-05.1(S) NC Plumbing system - maintained in good repair. 0O |
Leak in 3 compartment sink drain resulting in standing water an top of the grease trap lid. Please repair,

59 3717-1-05.3(C) c Backflow prevention. OO

Drain pipe for vegetable prep sink is not air-gapped at the floor drain. Please comect. “PIC will ensure this
Is corrected.

Person in Charge

Date
09/23/2025

Environmental Health Specialist
RUSTY SCHWEPE, REH:

RS/SIT# 2993

Licensor:
Sidney-Shelby County Health Department

PRIORITY LEVEL:

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

C

CRITICAL NC = NON-
KEELEGAEA 5351 The Baldwin Group, Inc. (11/19)
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