State of Ohio

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

Name of facility Check one License Number Date

WILSON MEMORIAL HOSPITAL [x] FSO [RFE 2025192 01/08/2026
Address City/State/Zip Code

915 MICHIGAN STREET SIDNEY OH 45365

License holder Inspection Time Travel Time Category/Descriptive

SHEEHAN BROTHERS VENDING & CATERING 45 5 VENDING LOCATIONS/COMMISSARY

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

[ Process Review (RFE)

O Complaint [ Pre-licensing [ Consultation

[0 Vvariance Review [JFollow Up

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/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 ENA performs dutieg £ ¢ 23 gr\:; Sc’:l}g Proper date marking and disposition
2 IN OUT [IN/A| Certified Food Protection Manager
O g 2 24 O N Qour Time as a public health control: procedures & records
Employee Health ’_| EINA [ N/O
Management, food employees and conditional employees; Consumer Advisory
3|OIN CJouT [EN/A knowledge, responsibilities and reporting O™ Cout
4|OIN CJouT @A| Proper use of restriction and exclusion 25 ENA Consumer advisory provided for raw or undercooked foods
5|OIN [JOUT [EIN/A| Procedures for responding to vomiting and diarrheal events Highly Susceptible Populations
ienic P -
Good Hygienic Practices 26 O N Oout Pasteurized foods used; prohibited foods not offered
6| OIN [JOUT [IN/O| Proper eating, tasting, drinking, or tobacco use | BeN/A
7| N [JOUT [EIN/O| No discharge from eyes, nose, and mouth Chemical
Preventing Contamination by Hands 27 %N';l Oour Food additives: approved and properly used
8| [OJIN [JOUT [XIN/O| Hands clean and properly washed — E N Oout
9 O Qout No bare hand contact with ready-to-eat foods or approved 28 Owa Toxic substances properly identified, stored, used
EIN/A EINO altemate method properly followed Conformance with Approved Procedures
10| CIIN_JOUT [XIN/A| Adequate handwashing facilities supplied & accessible . [0 IN OouT | Compliance with Reduced Oxygen Packaging, other
Approved Source [XIN/A specialized processes, and HACCP plan
F ined fre
11[EN_Jout ood obtained from approved source 30 ENI;:\ E?\:}’g Special Requirements: Fresh Juice Production
12 E:";A %?ﬂtg Food received at proper temperature
; o 31 0O N [our Special Requirements: Heat Treatment Dispensing Freezers
13| EIN [JouT Food in good condition, safe, and unadulterated EINA 1 NO
14 OmN dJout Reqmrefj records available: shellstock tags, parasite 22 O N OQout Special Requirements: Custom Processing
|| BENA OONO destruction EINA O NO
Protection from Contamination
] EIN OouT 33 O N [Jout Special Requirements: Bulk Water Machine Criteria
15 Onva O vo Food separated and protected EINA [T N/O
34|00 IN JOUT | Special Requirements: Acidified White Rice Preparation
16 %L’;A SONL/JJ Food-contact surfaces: cleaned and sanitized INA [ N/O | Criteria
Proper disposition of returned, previously served, 35 O N Oourt Critical Contro! Point Inspection
17| BN CJouT reconditioned, and unsafe food | |ENA
TimefTemperature Controlled for Safety Food (TCS food) 36 O N Jgout Process Review
ENA
18 Ow [out Proper cooking time and temperatures
EINA CINO 37 O N [Jout Variance
ENA
19 O Qout Proper reheating procedures for hot holding
ENnA ONO . . .
ON Cout — Risk Fagtors_ are food preparqtlop practices gnd.employee behaviors
20 Proper cooling time and temperatures that are identified as the most significant contributing factors to
ENA N :
foodborne iliness.
21 %:\';A SSIUOT Proper hot holding temperatures Public health interventions are control measures to prevent
foodborne iliness or injury.
22| [x]IN [JouT [N/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
WILSON MEMORIAL HOSPITAL

sta

Type of Inspection

Date
01/08/2026

GOOD RETAIL PRACTICES

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

Mark designated compliance status (IN, OUT, N/Q, N/A) for each numbered item:

Safe Food and Water Utensils, Equipment and Vending
38| CIIN [JouT EIN/A [N/O | Pasteurized eggs used where required Food and nonfood-contact surfaces cleanable, properly
54| EIN JouT desianed Eym i o
39| OIN [JOUT EINA Water and ice from approved source signed, constructed, and use
Food Temperature Control 55| CJIN [JOUT BEN/A ystv:::{‘;Tg f:cilities: installed, maintained,
Proper cooling methods used; adequate equipment i P
40| @IN Oout ONA OOINO | ¢ temperature control 56| BdIN [JOUT Nonfood-contact surfaces clean
41| CIIN QOUT EN/A CIN/O | Plant food properly cooked for hot holding Physical Facilities
42| OIN [10UT @NA CIN/O| Approved thawing methods used 57| OIN [JOUT [XIN/A| Hot and cold water available; adequate pressure
43| ®IN JOouT ONA Thermometers provided and accurate 58| OIN Qout Plumbing installed; proper backflow devices
I]=ood Identification ENALINO
44] EIN JouTt Food properly labeled; original container = -
Prevention of Food Contamination 59| [IIN JOUT [XIN/A| Sewage and waste water property disposed
45| @IN CJOUT Insects, rodents, and animals not presentiouter 60| [JIN JOUT [XIN/A| Toilet facilities: properly constructed, supplied, cleaned
openings protected 61| CIIN JoUT EN/A| Garbagelrefuse properly disposed; facilities maintained
46| EIN CDouT gzgg’gg*g;‘s’glg;e"e"“"d daringroao preparation, 62| @IN JouT Physical facilities installed, maintained, and clean;
dogs in outdoor dini .
47| CIIN CJOuT [ N/A Personal cleanliness ONACNG g5 in oulideor dining areas
48| OIN JouT |El N/A [JN/O | Wiping cloths: properly used and stored 63| XIN JouTt Adequate ventilation and lighting; designated areas used
49| CIIN JOUT [¥INVA [IN/O | Washing fruits and vegetables 64| [JIN [JOUT EN/A| Existing Equipment and Facilities
Proper Use of Utensils
50| [JIN [JouT EIN/A [IN/O | In-use utensils: properiy stored Administrative
Utensils, equipment and linens: properly stored, 65 IN [JOUT [xIN/A| 901:3-4 OAC
51| OQIN [JOUT EN/A dried, handled LN OouT &
Single-use/single-service articles: properly
52| [N [JOUT [IN/A stored, used 66| EIN CJOUT CIN/A| 370121 OAC
53| OIN OJouT XIN/A [JN/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
Itern No.| Code Section Priority Level Comment COS| R
Comment/ Obs Refrigerated Cabinet = 36 F (air) Good| O
Comment/ Obs Still lacking a tried and true way to test the health switch in the field. Please work with Just Baked to ensure O
this is possible and documented.

Person in Charge Date
01/08/2026

Licensor:

Environmental Health Specialist
Sidney-Shelby County Health Department

RUSTY SCHWEPE, REHS RS/SIT# 2993

PRIORITY LEVEL: C= CRITICAL NC =NON-

SEEEGAEA 53028 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

EVERYDAY TECHNOLOGIES [x] FSO [RFE 2025190 01/08/2026
Address City/State/Zip Code

1088 FAIRINGTON ROAD SIDNEY OH 45365

License holder Inspection Time Travel Time Category/Descriptive

SHEEHAN BROTHERS VENDING & CATERING 15 5 VENDING LOCATIONS/COMMISSARY

Type of inspection (check all that apply)

Xl Standard [ Critical Control Point (FSO)

[ Foodborne []30 Day

[JComplaint [JPre-licensing [ Consultation

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

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

I 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 QUT = 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|OIN OouT EINA performs dutierg ® g 23 ENIZ E?\l:g Proper date marking and disposition
2 IN OUT [x]N/A| Certified Food Protection Manager
o o & 24 O N Qour Time as a public health control: procedures & records
Employee Health BINA O NO
Management, food employees and conditional employees; Consumer Advisory
3(0ON OouT FN/A knowledge, responsibilities and reporting O N Qourt
4| OIN CJOUT EIN/A| Proper use of restriction and exclusion 25 ENA Consumer advisory provided for raw or undercooked foods
5| JIN JOUT [XIN/A| Procedures for responding to vomiting and diarrheal events Highly Susceptible Populations
(] ienic Practi
Good Hygienic Practices 26 O N [Jout Pasteurized foods used; prohibited foods not offered
6| CJIN [JOUT [XIN/O| Proper eating, tasting, drinking, or tobacco use [x]N/A
7| OIN OOuUT [XIN/O| No discharge from eyes, nose, and mouth Chemical
Preventing Contamination by Hands 27 %dz\ Oout Food additives: approved and properly used
8| I'N [JOUT [X]N/O| Hands clean and properly washed ® N Oout
9 ON Qdout No bare hand contact with ready-to-eat foods or approved 28 N Toxic substances properly identified, stored, used
Ena ONo alternate method properly followed Conformance with Approved Procedures
10| [N [JOUT [XIN/A| Adequate handwashing facilities supplied & accessible 29 O W OouT | Compliance with Reduced Oxygen Packaging, other
Approved Source XIN/A specialized processes, and HACCP plan
Food obtained fi d e
1] BIN_OJout Joc ohianed Tom approved sour 30 %NI;:IA g?ql/g Special Requirements: Fresh Juice Production
12 LN Oout Food received at proper temperature
ONA [® No
31 00 N QQout Special Requirements: Heat Treatment Dispensing Free:
13| EIN [JouT Food in good conditian, safe, and unadulterated ENA Owo |°F q ' SPENSITY Freqzers
14 N dJout Requwe(_:l records available: shellstock tags, parasite a2 O N Jout Special Requirements: Custom Processing
EINA OONO destruction EIN/A [ NO
Protection from Contamination O N Qout . . ' —
EIN_[JouT 33 Special Requirements: Bulk Water Machine Criteria
15 CInva ] NO Food separated and protected | _|BINA O N0
ON LIouT 34/ IN [JOUT |Special Requirements: Acidified White Rice Preparation
Food-contact surfaces: cleaned and sanitized N/A N/O | Criteria
| Ena OO =pe 0
Proper disposition of retumed, previously served, 35| IN DIOUT | ciicat Control Point Inspection
17| EN - [JouT reconditioned, and unsafe food | [EINA
Time/Temperature Controlled for Safety Food (TCS food) 3g|0 N OOUT | cs Review
EN/A
18 N QJout Proper cooking time and temperatures 1 O N Qout
EINA IN/O 37 ENA Variance
19 O CJout Proper reheating procedures for hot holding
[EIN/A ONO
ON DJout Risk Factors are food preparation practices and employee behaviors
20 NIA Proper cooling time and temperatures that are identified as the most significant contributing factors to
EINA AN foodborne illness.
OnN [Cout ) . . :
21 Proper hot holding temperatures Public health interventions are control measures to prevent
EanA CINO foodbome illness or injury.
22| BgJIN [JOUT 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
EVERYDAY TECHNOLOGIES

sta

Type of Inspection

Date
01/08/2026

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 NJ/A = not applicable

Safe Food and Water Utensils, Equipment and Vending
38| OIN CJOUT EIN/A [JN/O | Pasteurized eggs used where required Food and nonfood-contact surfaces cleanable, properly
54| [&IN [JoOUT designad tructed. and d
39| OIN ClouT BIN/A Water and ice from approved source esigned, constructed, and use
Food Temperature Control 55| CJIN [JOUT BEIN/A \l/j\éz:ev:;assth;rtlg f:cilities: installed, maintained,
Proper cooling methods used; adequate equipment d P
40( BN OQouT ONA CINO | tr temperature contral 56| ®IN [JOUT Nonfood-contact surfaces clean
41| CIIN [JOUT EIN/A [ON/O | Plant food properly cooked for hot holding Physical Facilities
42| OJIN [JOUT BEN/A [IN/O | Approved thawing methods used 57| CJIN [JOUT BEN/A| Hot and cold water available; adequate pressure
43| &IN [JouTt CINA Thermometers provided and accurate 58| OQIN JOuT Plumbing installed; proper backflow devices
Food ldentification EnACINO
44[ BEIN JouT l Food properly labeled; original container -
Prevention of Food Contamination 59| [JIN JOUT [XIN/A| Sewage and waste water properly disposed
45| E@IN OouT Insects, rodents, and animals not present/outer 60| OJIN JOUT [XIN/A| Toilet facilities: properly constructed, supplied, cleaned
openings protected 61| CJIN CJOUT [XIN/A| Garbagefrefuse properly disposed; facilities maintained
46| [@IN JouUT gtg'r‘atz';‘ga(};gglg;e"e“md during food preparation, 62| EIN CJOUT Physical facilities installed, maintained, and clean;
d i tdoor dini
47| CIIN JouT BN/A Personal cleaniiness LA NG bl < it
48| CIIN JouT IXIN/A [IN/O | Wiping cloths: properly used and stored 63| XIN JouT Adequate ventilation and lighting; designated areas used
49| OIIN QJourt [XINn/A [N/O | Washing fruits and vegetables 64| CJIN [JOUT EN/A| Existing Equipment and Facilities
Proper Use of Utensils
50| !N JouT EIN/A [IN/O | In-use utensils: properly stored Administrative
Utensils, equipment and linens: properly stored, 65 IN MOUT IN/A| 901:3-4 OAC
51| [JIN [JOUT EN/A dried, handled O DoUTE
Single-use/single-service articles: properl
52| OJIN [JouT EN/A stored, used i 66| BN CJOUT CIN/A| 3701-21 OAC
53| OIN [JOuT XIN/A [JN/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! oig

Health Lock = OK
Satisfactory at time of inspection.

Person in Charge Date
01/08/2026

Licensor:

Environmental Health Specialist
Sidney-Shelby County Health Department

RUSTY SCHWEPE, REHS RS/SIT# 2993

PRIORITY LEVEL: C= CRITICAL NC =NON-

ARIEGAEA 53028 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

HYDRO MICROMARKET [JFSO [x]RFE 2025124 01/08/2026

Address City/State/Zip Code

401 N. STOLLE AVENUE SIDNEY OH 45365

License holder Inspection Time Travel Time Category/Descriptive

SHEEHAN BROTHERS VENDING 30 5 COMMERCIAL CLASS 1 <25,000 SQ. FT.

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

[OComplaint [JPre-licensing [] Consultation

[ Process Review (RFE) [ Variance Review []Follow 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, QUT, 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|OIN OOUT [XIN/A arge p 8 23 O N Oour Proper date marking and disposition
performs duties _@NIA 0O no
2| O JouT EIN/A| Certified Food Protection Manager ]
O o B 24 O N [Jour Time as a public heaith control: procedures & records
Employee Heaith | [BINA [ NO
Management, food employees and conditional employees; Consumer Advisory
3| 0N OJouT [FENA knowledge, responsibilities and reporting O N OQout
4[N [JOUT BINA| Proper use of restriction and exclusion 25 ENIA Consumer advisory provided for raw or undercooked foods
5| [JIN [JOUT [X]N/A| Procedures for responding to vomiting and diarrheal events Highly Susceptible Populations
ienic Practi
Good Hygienic Practices 26 QN [Jout Pasteurized foods used; prohibited foods not offered
6| [JIN [JOUT XIN/O| Proper eating, tasting, drinking, or tobacco use | BN/A
7| OIN [JOUT [¥]N/O| No discharge from eyes, nose, and mouth Chemical
Preventing Contamination by Hands 27 %’Jz\ Oout Food additives: approved and properly used
8| OIN [JOUT [XIN/O| Hands clean and properly washed BE N OouT
g O Qgout No bare hand contact with ready-to-eat foods or approved 26 Ona Toxlc substances propery identified. stored, used
BIN/A ONO altemate method properly followed Conformance with Approved Procedures
10| CJIN [OJOUT [xIN/A| Adequate handwashing facilities supplied & accessible 28 [J N JOUT |Compliance with Reduced Oxygen Packaging, other
Approved Source BEIN/A specialized processes, and HACCP plan
Food i fr d
1) EEIN_[Jout potiobiainediom Spaipved somes 0 O N Qout Special Requirements: Fresh Juice Production
OwN Qout . ENA O No
12 Food received at proper temperature
EN/A I N0
PN 3 O™ Jour Special Requirements: Heat Treatment Dispensing F
13|@IN [JouT Food in good condition, safe, and unadulterated ENVA O NO | PP q : ent Lispensing Freezers
14 ON Qout Reqwreq records available: shellstock tags, parasite 2 O~ Qout Special Requirements: Custom Processing
XIN/A [IN/O destruction EEINA [ NO
Protection from Contamination O N Qout _ ] ) . o
®IN_[JouT 3 Special Requirements: Bulk Water Machine Criteria
15 Cnva I NO Food separated and protected BEINA [ NO
0N LIouT - 34/ IN [JOUT | Special Requirements: Acidified White Rice Preparation
1 Food-contact surfaces: cleaned and sanitized N/A N/O | Criteria
®| Enva Qo A O
Proper disposition of retumed, previously served, 35| N DDOUT | criscal Control Point Inspection
17| BN [JouTt reconditioned, and unsafe food [EIN/A
Time/Temperature Controlled for Safety Food (TCS food) g gl\:/f\/'\ OOUT | o ocess Review
18 DlN, Oour Proper cooking time and temperatures 0O N CJour
EINA CINO a7 ENA Variance
19 0N [out Proper reheating procedures for hot holding
[XIN/A [N/
ON Cout Risk Fagtor; are food preparqtiop practices :_-md employee behaviors
20 Proper cooling time and temperatures that are identified as the most significant contributing factors to
EIN/A CINO foodborne illness.
OnN [Oout . . . .
21 Proper hot holding temperatures Public health interventions are control measures to prevent
EN/A ONO foodborne illness or injury.
22| [®]IN [JOUT [JN/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

HYDRO MICROMARKET

sta

Type of Inspection

Date
01/08/2026

GOOD RETAIL PRACTICES

Mark designated compliance status (IN, OUT, N/O, N/A) for each numbered item:

Good Retall 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 NJ/A = not applicable

Safe Food and Water Utensils, Equipment and Vending
38| [JIN [JOUT EN/A [IN/O | Pasteurized eggs used where required Food and nonfood-contact surfaces cleanable, properly
54| EIN [JOUT Hos)
39| @EIN CJouT ON/A Water and ice from approved source signed, constructed, and used
Food Temperature Control ss| CIIN [JouT ENA Warewashing facilities: installed, maintained,

Proper cooling methods used; adequate equipment

used; test strips

40( BN CJout OONA TN/ | 4or temperature control 56| [&IN JouT Nonfood-contact surfaces clean
41| CIIN CJOUT EEN/A [ON/O | Plant food properly cooked for hot holding Physical Facilities
42| CJIN [JOUT EN/A [JN/O | Approved thawing methods used 57| CJIN [JOUT [XIN/A| Hot and cold water available; adequate pressure
43| BEIN OJouT ONA Thermometers provided and accurate 58| OJIN pgoOuUT Plumbing installed; proper backflow devices
Food Identification OnvaCN©o
44| BIN JouT ] Food properly labeled; original container . =TT s -
Prevention of Food Contamination s¢| OINO [XIN/A| Sewage and waste water properly disposed
45| @IN CJouT Insects, rodents, and animals not present/outer 60| CJIN [JOUT BN/A| Toilet facilities: properly constructed, supplied, cleaned
openings protected 61| BN [JOUT [ON/A| Garbage/refuse properly disposed; facilities maintained
46| BEIN JOUT ggrrgzr:gagzgglg;evemed duringjfoed jpraparation, 62| IN [JoOuT Physical faciliies installed, maintained, and clean;
- dini
47| 0N OJourt [xIN/A Personal cleanliness OwvapNo J0gs th oudoor dwing areas
48| OQIN OJout [XINA [ON/O | Wiping cloths: properly used and stored 63| BIN JouT Adequate ventilation and lighting; designated areas used
49| CIN_[JouT XIN/A_[JN/O | Washing fruits and vegatabias 64| [JIN CJOUT N/A| Existing Equipment and Facilities
Proper Use of Utensils
50| [JIN [JouT EIN/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| [JIN [JOUT EIN/A dried, handied =N OouT
Single-use/single-service articles: properly
52| EIN OJouT OONvA stored, used 66| CJIN [JOUT EIN/A| 370121 OAC
53| [JIN [JOUT [X]N/A [N/O| Slash-resistant, cloth, and latex glove use
Observations and Corrective Actions
Mark "X" in appropriate box for COS and R: COS = cormrected on-site during inspection R = repeat violation
Item No.| Code Section Priority Level Comment COS| R
Comment/ Obs Cold Food Machine = < 41 F (food); HL = OK *Good! Imlin]
Frozen Food Machine = -0.5 F (air) *Good!
58 3717-1-05.1(J) (o Backflow Prevention Device - When needed 0O | &

plumbing inspector. Please replace.

ASSE 1032 backflow preventer on coffee machine, however ASSE 1022 backflow preventer required per

Person in Charge

Date
01/08/2026

Environmental Health Specialist
RUSTY SCHWEPE, REHS

RS/SIT# 2993

Licensor:

Sidney-Shelby County Health Department

PRIORITY LEVEL:

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

= CRITICAL NC = NON-

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

HEXA AMERICA MICROMARKET [OFSO [x]RFE 2025125 01/08/2026
Address City/State/Zip Code

1150 S. VANDEMARK ROAD SIDNEY OH 45365

License holder Inspection Time Travel Time Category/Descriptive

SHEEHAN BROTHERS VENDING 30 5 COMMERCIAL CLASS 1 <25,000 SQ. FT.

Type of inspection (check ali that apply)

[X] Standard  [] Critical Control Point (FSO)

[ Foodborne [J30 Day

[ Complaint [JPre-licensing [] Consultation

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

Follow-up date (if required) Water sample datelresult
(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 NJA = not applicable

Compliance Status

Compliance Status

Supervision Time/Temperature Controlled for Safety Food (TCS food)
Person in charge present, demonstrates knowledge, and
10N JouT EN/A performs dutieg P g 23 E}NI:\ g(iltg Proper date marking and disposition
2 IN OUT [XIN/A| Certified Food Protection Manager
O O & 24 O W CJout Time as a public health control: procedures & records
Employee Health EN/A [ NO
Management, food employees and conditional employees; Consumer Advisory
3(ON [JouT ENA knowledge, responsibilities and reporting O W CJout
4|ON DOouT EN/A| Proper use of restriction and exclusion 25 ENA Consumer advisory provided for raw or undercooked foods
5| OIN [JOUT [IN/A| Procedures for responding to vomiting and diarrheal events Highly Susceptible Populations
Good Hygienic Practices 26 O N out Pasteurized foods used; prohibited foods not offered
6| CJIN [JOUT [EIN/O| Proper eating, tasting, drinking, or tobacco use [E]N/A
7| CIIN QouT EN/O| No discharge from eyes, nose, and mouth Chemical
Preventing Contamination by Hands 27 0 IN [Jour Food additives: approved and properly used
9 ENA
8| OIN [JOUT XN/O| Hands clean and properly washed @ N [Jout
9 O [Jout No bare hand contact with ready-to-eat foods or approved 2 ana iboxis subSiancesipmperly [HEntiad, storsd, used
BINvA [ON/O alternate method properly followed Conformance with Approved Procedures
10| CIN [JOUT [XIN/A| Adequate handwashing facilities supplied & accessible

Approved Source

a0/ 0 N OoOUT
BEIN/A

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

1| BIIN_[JouT e T T T ) 30 %NIZ\ g?ql/g Special Requirements: Fresh Juice Production
12 S:\T/A g?\:]‘g Food received at proper temperature
O N Qour . ) . ) .

13| mIN_Oout Food in good condition, safe, and unadulterated 31 ENA [ No Special Requirements: Heat Treatment Dispensing Freezers
14| ON QOout Required records available: shellstock tags, parasite 32|00 WN OJOUT Special Requirements: Custom Processing

XIN/A N0 destruction XINA O NO

Protection from Contamination o 0O N [Jout Special Reaul ts: Bulk Water Machine Criter

EIN CJouT pecial Requirements: Bulk Water Machine Criteria

15 Ona 0o Food separated and protected EINA [ NO
a4/ IN OJOUT | Special Requirements: Acidified White Rice Preparation
16 g:\:\;A E%l/'g Food-contact surfaces: cleaned and sanitized XIN/A [0 N/O | Criteria
Proper disposition of returned, previously served, 35 O N Qour Critical Control Point Inspection
17| BN JouT reconditioned, and unsafe food | |EINA
TimefTemperature Controlled for Safety Food (TCS food) a6 ENI:« OOUT o ess Review

18 O Qout Proper cooking time and temperatures | O N CJour

XIN/A I N/O 37 ENA Variance
19 %:\:\jA EONEJ(I Proper reheating procedures for hot holding 7

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

EINA NO foodborne iliness.
21 %:;A SS/L:)T Proper hot holding temperatures Public health interventions are control measures to prevent

foodborne itiness or injury.

22| X]IN [JOUT [ON/A| Proper cold holding temperatures

As per HEA 5302A 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
HEXA AMERICA MICROMARKET

sta

Type of Inspection

Date
01/08/2026

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 pathagens, 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

CIIN [JouT E@ENA

anwo

Pasteurized eggs used where required

39

EIN OQouT ONA

Water and ice from approved source

54

XN JouT

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

Food Temperature Control

Proper cooling methods used; adequate equipment

55

CIIN CJOUT ENA

Warewashing facilities: installed, maintained,
used; test strips

40| BN OJout OOINA TINO | gor temperature control 56| BN JOUT Nonfood-contact surfaces clean
41| COIN OJouT EN/A [JN/O | Plant food properly cooked for hot holding Physical Facilities
42| LN CJOUT @N/A CIN/O| Approved thawing methods used 57| CJIN [JOUT XIN/A| Hot and cold water available; adequate pressure
43| EIN [JouT ONA Thermometers provided and accurate 58| [QIN EOuUT Plumbing installed; proper backflow devices
Food Identification OnabNo
44| pgiN Jout | Food properly labeled; original container B - .
Prevention of Food Contamination 59| OIN OJOUT [X]N/A| Sewage and waste water properly disposed
45| @IN CouT Insects, rodents, and animals not present/outer 60| OJIN JOUT [XIN/A| Toilet facilities: praperly constructed, supplied, cleaned
openings protected 61| (XIN [JOUT [ON/A| Garbage/refuse properly disposed; faciliies maintained
46| EIN OJouT gg’r‘a‘;’e"g"g:gglg;e"e”‘ed difiig, 6od prevaraton, 62| @IN_JouT Physical facilities installed, maintained, and clean;
37| LIN LJouT BIN/A Personal cleanliness ONVANO dogs in outdoor dining areas
48| N QJouTt BN/A IN/O| Wiping cloths: properly used and stored 63| BdIN JOUT Adequate ventilation and lighting; designated areas used
49| CIN [JouT [xlNA [JN/O | Washing fruits and vegetables 64| CJIN CJOUT EN/A| Existing Equipment and Facilities
Proper Use of Utensils
50| CIN CJouT EN/A [N/O | In-use utensils: properly stored Administrative
Utensils, equipment and linens: properly stored, 65 IN [JOUT [IN/A| 901:3-4 OAC
51| OIN CJOuT EN/A dried, handled mNDoUTh
Single-use/single-service articles: properly
52| BN JouT ONA stored, used 66| CIIN [JOUT EN/A| 370121 OAC
53| CIIN [JOUT [EIN/A [IN/O | Slash-resistant, cloth, and latex glove use
Observations and Corrective Actions
Mark "X" in appropriate box for COSand R: COS = corrected on-site during inspection R = repeat violation
Item No.| Code Section Priority Level Comment cOSs| R
Comment/ Obs Cold Food Machine = <41 F (food); HL = OK *Good! o0
58 3717-1-05.1(J) C Backflow Prevention Device - When needed O=

ASSE 1032 bckflow preventer has been added to coffee machine. However, an ASSE 1022 backflow
preventer is required by the plumbing inspector. Please replace.

Person in Charge

Date
01/08/2026

Environmental Health Specialist
RUSTY SCHWEPE, REHS

RS/SIT# 2993

Licensor:

Sidney-Shelby County Health Department

PRIORITY LEVEL:

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

= CRITICAL NC =NON-
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