State of Ohio

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

Name of facility Check one License Number Date

DOMINO'S OF SIDNEY [JFso [x] RFE 01/22/2026
Address City/State/Zip Code

1107 WAPAKONETA AVENUE SIDNEY OH 45365

License holder Inspection Time Travel Time Category/Descriptive

DOMINO'S 2278 75 5 COMMERCIAL CLASS 3 <25,000 SQ. FT.

Type of inspection (check all that apply)

[X] Standard  [] Critical Control Point (FSO)
[ Foodborne []30 Day

[ Process Review (RFE)

[OcComplaint [JPre-licensing  [] Consultation

[ variance Review [JFollow Up

Follow-up date (if required) Water sample datel/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 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 QouT VA performs duﬁeg P 9 23 E‘]IIJTA EON?(I Proper date marking and disposition
2 IN [JOuT [JN/A | Certified Food Protection Manager
= = 24 0w Qout Time as a public heaith control: procedures & records
Employee Health BEIN/A O N/O
Management, food employees and conditional employees; Consumer Advisory
3|BdIN- [JouT [OnA knowledge, responsibilities and reporting O CouT
4|E@IN JOUT CINA | Proper use of restriction and exclusion 25 FNA Consumer advisory provided for raw or undercooked foods
5 |[XIN [JOUT [JN/A | Procedures for responding to vomiting and diarrheal events Highly Susceptible Populations
Good ivglehiciREactines 26 O N [Jout Pasteurized foods used; prohibited foods not offered
6 |EIIN [JOUT [IN/O| Proper eating, tasting, drinking, or tobacco use XIN/A
7| ®IN [JouT ON/O| No discharge from eyes, nose, and mouth Chemical
Preventing Contamination by Hands 27 %N'Z'\ Qout Food additives: approved and properly used
8 |f¥IN [JOUT CIN/O| Hands clean and properly washed ® N JouT
9 XIN [JouT No bare hand contact with ready-to-eat foods or approved 28 N Toxic substances properly identified, stored, used
Ona OINo alternate method properly followed Conformance with Approved Procedures
10| JIN [XlouT [ON/A | Adequate handwashing facilities supplied & accessible b O IN JOUT |Compliance with Reduced Oxygen Packaging, other
Approved Source [EIN/A specialized processes, and HACCP plan
Food i
1] EIN_Clout el N T 30 O IN Oout Special Requirements: Fresh Juice Production
O Qout ) xIna [ No
12 CIvA B /O Food received at proper temperature
. . 31 L IN CJout Special Requirements: Heat Treatment Dispensing Freezers
13 |[¥IN JouTt Food in good condition, safe, and unadulterated EINA O N0
14 OIN Jout Requxreq records available: shellstock tags, parasite - O IN Qout Special Requirements: Custom Processing
BIN/A OOIN/O destruction ENA O No
Protection from Contamination O N Clout
EIN [JouT 33 Special Requirements: Bulk Water Machine Criteria
15 Clnia O nO Food separated and protected XIN/A [ NO
34|00 IN [JOUT |Special Requirements: Acidified White Rice Preparation
16 BN [Jout Food-contact surfaces: cleaned and sanitized XINn/A O N/O | Criteria
On/a O No
17| @N Dout Proper disposition of returned, previously served, 35 O Oout Critical Control Point Inspection
reconditioned, and unsafe food [X]N/A
Time/Temperature Controlled for Safety Food (TCS food) a6 gr\:/hi\ BO0UT |, cess Review
18 LN [Jour Proper cooking time and temperatures O Oourt
On/A EINo 37 ENA Variance
19 LIN - CJout Proper reheating procedures for hot holding
XINnA O N0
EIN [CJouT Risk Factors are food preparation practices and employee behaviors
20 CINA O vo Proper cooling time and temperatures that are identified as the most significant contributing factors to
foodborne iliness.
21 DN Cour Proper hot holding temperatures Public health interventions are control measures to prevent
OnvA E@No foodborne illness or injury.
22 |[xlIN [JouT ON/A | Proper cold holding temperatures

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

Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of Facility Type of Inspection Date
DOMINO'S OF SIDNEY sta 01/22/2026
I 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 JouT [XIN/A [CIN/O | Pasteurized eggs used where required 54| @IN CJouT Food and nonfood-contact surfaces cleanable, properly
39| @IN JouT OONA Water and ice from approved source designed, constructed, and used
[ Food Temperature Control 55| EIN CJouT CINA Warewashing facilities: installed, maintained,
0 Proper cooling methods used; adequate equipment e as
40 | BN [Jout DInia LIN/ |, temperature control 56| [XIN [(JouT Nonfood-contact surfaces clean
41 [N JouT EN/A [IN/O | Plant food properly cooked for hot holding Physical Facilities
42| CIIN [Jout [INA [EIN/O | Approved thawing methods used 57| [EIIN [JouT [ON/A | Hot and cold water available; adequate pressure
43 | €IN JouT [ONA Thermometers provided and accurate 58| [K]IN [JouT Plumbing installed; proper backflow devices
| Food Identification OnvaCINo
44 [ EIN Oout | Food properly labeled; original container A O O g v~ p
[ Prevention of Food Contamination 9| [N [JOUT CIN/A | Sewage and waste water properly dispose
25| EIN [JouT Insects, rodents, and animals not present/outer 60| XIIN (JOUT CIN/A | Toilet facilities: properly constructed, supplied, cleaned
openings protected 61| EIN [JOUT CIN/A | Garbage/refuse properly disposed; facilities maintained
46 | EIN [Jout ;g?;;’:'gagi‘gsl ;’;e"e"‘ed during Teod preparation, 62| EIN CJouT Physical facilities installed, maintained, and clean:
d i tdoor dining are:
47 | BN CDout CIN/A Personal cleanliness OnACONO i ol g o
48| BN Oout KIN/A [IN/O | Wiping cloths: properly used and stored 63| [X]IN [JouT Adequate ventilation and lighting; designated areas used
49 [N OouT BIna CIN/O | Washing fruits and vegetables 64| BIN [JOUT CIN/A | Existing Equipment and Facilities
| Proper Use of Utensils
50 | BN JouT LIN/A [IN/O | In-use utensils: properly stored Administrative
Utensils, equipment and linens: properly stored, 65 IN [JOUT [TIN/A | 901:3-4 OAC
51 EIN JouT OOINA dried, handled B OouT
Single-use/single-service articles: properly
52 [ BN JouT ON/A stored, used 66 [ LIIN JOuT BEIN/A | 3701-21 OAC
53 | BIiN [JouT ON/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 Item number of garlic parmesan sauce listed on T. Marzetti Product Status Sheet (84165) is different than the O X
item number of the of boxes in walk-in cooler (85911). PLEASE provide documentation that the sauce in the
cooler is safe to be stored at room temperature.
10 3717-1-05.1(L) NC Handwashing Sinks - Location and Placement. O g
Men's bathroom missing handwashing signage.
Person in Charge Date
RACHEL 01/22/2026
Environmental Health Specialist Licensor:
MICHAEL MCCLAIN, REHS RS/SIT# 305 ,Sidney-Shelby County Health Department
PRIORITY LEVEL: C=CRITICAL NC =N
As per HEA 5302B The Baldwin Group, Inc. (11/19) B 2 ‘2
As per AGR 1268 The Baldwin Group, Inc. (11/19) age = o=




T.Marzetti*

T. Marzetti Company

Innovation Center

8333 Green Meadows Drive N, Suite C
Lewis Center, OH 43035

Fran Moller

Director of Food Safety

PRODUCT STATUS-TCS

The following items are considered Not Temperature Controlled for Safety as defined by the 2022 Food Code due to meeting the
definitions under Table A for products that are fully cooked or Table B for products that are not fully cooked. Any product that
has not been heat treated and has an equilibrium pH between 4.2-4.6 and a water activity above 0.92 has had a product
assessment completed that has shown that pathogens are unable to grow in the product. The T. Marzetti Company utilizes an

independent, third-party laboratory that performs a pathogen challenge study that has been developed as the standard for the
dressing and sauce industry. .

Heat-treated to Destroy
ltem Max Water Vegetative Cells and Product Assessment
# Brand Description RD# pH Activity | Subsequently Packaged Completed?

84325 | Domino's Garlic Oil Blend AA319 42 0.85 No Not Needed
84165 | Doming's Garlic Parmesan Sauce AP659 43 >0.92 No Yes
84322 | Domino's | Sweet Mango Habanero Sauce (Bags) | V319 40 >0.92 Yes Not Needed
84519 | Domino's Buttermilk Ranch X740 42 >0.92 No Not Needed
85903 | Domino's Honey BBQ AR660 40 >0.92 Yes Not Needed
85961 | Domino's Hot Buffalo Sauce ARG94 33 >0.92 Yes Not Needed
86802 | Domino's Sweet Icing AL8O7 >4.6 0.85 Yes Not Needed
83383 | Domino's Marinara Sauce pg72 44 >0.92 Yes Not Needed
86493 | Domino's Icing (non-PHO) AJOB7 >4.6 0.85 Yes Not Needed
86485 | Domino's Ranch Dressing X941 42 >0.92 No Not Needed
81473 | Domino's Garlic Sauce HO78 >4.6 0.85 No Not Needed
85902 | Domino's Sweet Mango Habanero (Cups) X510 40 >0.92 Yes Not Needed
85901 | Domino's Blue Cheese Dressing Y516 4.2 >(.92 No Not Needed
85904 | Domino's Honey BBQ AS855 40 >0.92 Yes Not Needed
85905 | Domino's Hot Buffalo Sauce ARB%4 33 >0.92 Yes Not Needed
85906 | Domino's Sweet Icing AJ067 >46 0.85 Yes Not Needed
85907 | Domino's Marinara Sauce Pa72 44 >0.92 Yes Not Needed
85908 | Domino's Ranch Dressing X941 42 >0.92 No Not Needed
85910 | Domino's . Garlic Sauce - ZTF 0750 3.35 >0.92 No - Not Needed
84189 | Domino's Garlic Parm S974 41 >0.92 No Not Needed
81210 Marzetti Garden Ranch AT690 41 >0.92 No Not Needed
6025 Marzetti Cardini Caesar AU264 37 >0.92 No Not Needed
81998 Marzetti Golden ltalian AET755 4.0 >0.92 No Not Needed
84258 Marzetti Balsamic Vinaigrette Dressing L415 4.0 >0.92 No Not Needed

The Process Control (CCP) for controlling the biological hazard of pathogens in the products and ensuring that the products are

non-TCS is the measurement of pH. Monitoring and verification procedures are in place at the manufacturing facilities to ensure
that every batch meets the control limits established for pH.

Refrigeration is not necessary for food safety purposes. Holding the product at ambient temperatures will not pose a public
health concern or food safety risk.



