State of Ohio

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

Name of facility Check one License Number Date

HAMPTON INN, LLC, SIDNEY x| FSO [JRFE 2026200 04/27/2028
Address City/State/Zip Code

1600 HAMPTON COURT SIDNEY OH 45365

License holder Inspection Time Travel Time Category/Descriptive

HILLIARD HOTELS LLC 75 10 COMMERCIAL CLASS 4 <25,000 SQ. FT.

Type of inspection (check all that apply)
[x] Standard  [%] Critical Control Point (FSO)
[ Foodbarne []30 Day

O Complaint [JPre-licensing [] Consultation

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

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

05/28/2028 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 NJA = not applicable

Compliance Status Compliance Status
Supervision Time/Temperature Controlied for Safety Food (TCS food)
Person in charge present, demonstrates knowledge, and
1IN Oout ONA BeHGHTE dutieg P 9 23 ENI: goNl/Jg Proper date marking and disposition
2 IN OUT [JN/A| Certified Food Protection Manager
& a O 24 Bd IN [Jout Time as a public health control: procedures & records
Employee Health CON/A 3 No
Management, food employees and conditional employees; Consumer Advisory
3| BN [JouT [IN/A knowledge, responsibilities and reporting O N Oour
4| BEIN [JOUT CINA| Proper use of restriction and exclusion 25 ENA Consumer advisory provided for raw or undercaoked foods
5| BJIN [JOUT [JN/A| Procedures for responding to vomiting and diarrheal events Highly Susceptible Populations
Good Hygienic Practices
ygie 26 O m pOout Pasteurized foods used; prohibited foods not offered
6| ®IN [JOUT IN/O| Proper eating, tasting, drinking, or tobacco use || BN/A
7| EEIN [JOUT [JN/O| No discharge from eyes, nose, and mouth Chemical
Preventing Contamination by Hands 27 %l\}z\ Oour Food additives: approved and properly used
8| IN [JOUT [JN/O| Hands clean and properly washed & N OouT
9 BIN QouT No bare hand contact with ready-to-eat foods or approved 28 ONA Toxic substances properly identified, stored, used
Ona On/o altemate method properly followed Conformance with Approved Procedures
10{ [JIN_[EOUT [JN/A| Adequate handwashing facilities supplied & accessible 29 [ IN JOUT | Compliance with Reduced Oxygen Packaging, other
Approved Source BEINA specialized processes, and HACCP plan
N Food obtained fi d
11/ BEIN_[Jout bkt LI A o L 30 O N Cjour Special Requirements: Fresh Juice Production
OmnN Qourt EnA O No
12 CINA [/ NO Food received at proper temperature
. = 31 O N [Jout Special Requirements: Heat Treatment Dispensing Freezers
13| EiIN JouT Food in good condition, safe, and unadulterated EN/A [ NO
14 EI:\T:A SEIUOT S:Sttr:ft?o;ewrds available: shellstock tags, parasite 32 %NITA E?\bg Special Requirements: Custom Processing
Protection from Contamination
EIN [JouT 33 O N [Jour Special Requirements: Bulk Water Machine Criteria
15 A 0o Food separated and protected __«E N/A [ N/O
_— 34/ IN [JOUT | Special Requirements: Acidified White Rice Preparation
16 %INN/A S(::/g Food-contact surfaces: cleaned and sanitized XIN/A [ N/© | Criteria
Proper disposition of returned, previously served, 35/B IN CIOUT | cisen Control Point Inspection
17| BN Oout reconditioned, and unsafe food NA
Time/Temperature Controlled for Safety Food (TCS food) 36 g'\:;‘; OOUT |5 ess Review
18 O~ Qour Proper cooking time and temperatures O N Qout
EINA N0 37 ENA - | Variance
19 0N [Jout Proper reheating procedures for hot holding
ENA N ) ) )
ON Cout — Risk Fagtor; are food preparapop practices gnd'employee behaviors
20 A Proper cooling time and temperatures that are identified as the most significant contributing factors to
ENAINO foodborne illness.
21 BN - [JouT Proper hot holding temperatures Public health interventions are control measures to prevent
ONa OONo foodb: il inj P
oodborne iliness or injury.
22| [¥]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
HAMPTON INN, LLC, SIDNEY

sta cep

Type of Inspection

Date
04/27/2028

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| CIIN Jout /A [N/O | Pasteurized eggs used where required s4| BEIN Qout 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| BEIN [JOUT CINA Z\;aerdev::ssgr:g f:cilities: installed, maintained,
Proper cooling methods used; adequate equipment ! P
40| EIN OJout ONA OON/O | g, temperature control 56| [IN [JOuT Nonfood-contact surfaces clean
41| EIN CJouT CINA [IN/O | Plant food properly cooked for hot holding Physical Facilities
42| pIN QouT OONA [IN/O | Approved thawing methods used 57| BIN [JOUT [JN/A| Hot and cold water available; adequate pressure
43| BN JouT OONA Thermometers provided and accurate 58| pgIN JOUT Plumbing installed; proper backflow devices
Food Identification OwaONo
44| BIN JouTt | Food properly labeled; original container = 5 —T5 g
Prevention of Food Contamination BeIN JouT O ewage and waste water properly disposed
45| [IN [JOuT Insects, rodents, and animals not presentjouter 60| BKIN CJOUT JN/A| Toilet facilities: properly constructed, supplied, cleaned
openings protected 61| JIN XJOUT [ON/A| Garbagelrefuse properly disposed; facilities maintained
46| EIN CJouT ftg;‘;z';“ga‘};g;,g;e"e”ted during food preparation, 62| BIIN [JOUT Physical facilities installed, maintained, and clean;
47| BN OJout ONA Personal cleanliness ONnAQNO dogs in outdoor dining areas
48] OIN OJout OON/A [EIN/O | Wiping cloths: properly used and stored 63| OIN xlouT Adequate ventilation and lighting; designated areas used
49| ON OouT CON/A [X]N/O | Washing fruits and vegetables 64| [JIN [JOUT EN/A| Existing Equipment and Facilties
Proper Use of Utensils
50| EIIN [Jout WA [N/O | In-use utensils: properly stored Administrative
Utensils, equipment and linens: properly stored, 65 IN [JOUT [&N/A| 901:3-4 OAC
51| EIN OJouT CINA dried, handled oN GO &
Single-use/single-service articles: properly
52( BN OJouT ONA stored, used 66| EIN [JOUT CIN/A| 3701-21 OAC
53| EIN Jout OONA [ON/O | Stash-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 Hot food =135 F+ (holding) Good! Oog
All coolers = <41 F (food) Good!
Comment/ Obs *Note: Please ensure that ingredient booklet is up to date so that accurate information can be given to oia
guests if requested.
Comment/ Obs *Note: lllness reporting policies and vomit/diarrhea clean-up policy damaged by water leak. New policies oiga
attached.
Comment/ Obs Note: Please ensure guests are informed through written means of major food allergens found in un- O|a
packaged foods served in facility. Fact sheet attached.
10 3717-1-06.2(E} NC Handwashing Signage. O | x
No handwash signage in women's restroom. Please supply.
35 CCP-v.0018 TCS Food: Observed hot foods being held at 135 F or above; cold foods being held at 41 F or below. * Og
Good!
35 CCP-V1.0019 TCS Food: Observed time/temperature controlled for safety foods being properly held using time as a
public health control; the operation had a written procedure on file, foods were properly marked to indicate
the time that the food was removed from temperature control, and food was discarded when required. *
Good!
35 CCP-X5 Chemical: Toxic materials are properly identified and stored. *Good! Oolg
61 3717-1-05.4(N) NC Covering receptacles. O =
Dumpster lids open again and one of the lids is missing. Please keep lids closed to prevent weather and
animals from scattering litter. Also, please contact waste hauler to replace missing lid.
63 3717-1-06.2(1) NC Lighting - Intensity O
A couple of light bulbs are burned out in the kitchen. Please replace to give proper lighting.

Person in Charge

Date
04/27/2028

Environmental Health Specialist
RUSTY SCHWEPE

RS/SIT# 2993

Licensor:

Sidney-Shelby County Health Department

PRIORITY LEVEL:

SEPEGAEA 53028 The Baldwin Group, Inc. (11/18)
As per AGR 1268 The Baldwin Group, Inc. (11/19)

= CRITICAL NC =NON-
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Ohio Food Safety
Department of Health Png ram

Bureau of Environmental Health
and Radiation Protection

“To protect and improve the health of all Ohioans”

Clean-up Guidance for
Vomit/Fecal Accidents in
Food Service Operations

The 2016 Ohio Uniform Food Safety Code
requires that all food service operations and retail
food establishments have written procedures for
employees to follow when responding to vomiting
and diarrheal events. Information from this
document can help develop written procedures
for a facility.

Note: Effective cleaning of vomitus and fecal
matter in a food service operation or retail
food establishment should be handled
differently from routine cleaning
procedures.

It is recommended that written procedures for
cleaning up vomiting and diarrheal accidents
include the following steps:

1. Segregate the area. It is recommended that
all surfaces within a twenty-five foot radius of
the vomit or diarrhea accident be segregated
and properly cleaned and disinfected,

2. Wear disposable gloves during cleaning. To
help prevent the spread of disease, it is
recommended that a disposable mask and/or
cover gown (apron) be worn when cleaning
liguid matter.

3. Wipe up the matter with towels and dispose
into a plastic garbage bag.

4. Use a U.S. Environmental Protection Agency
(EPA) registered disinfectant effective against
Norovirus (Norwalk-like virus) following label
directions or mix a chlorine bleach solution
that is stronger than the chlorine solution
used for general cleaning [CDC recommends
1000-5000 ppm or 2.5-12.5 fluid ounces of
household bleach (5.25%) per gallon of
water].

5. Apply the disinfectant or bleach solution and
allow it to remain wet in the affected area for
at least 10 minutes. Allow to air dry. Dispose
of any remaining disinfection solution once
the accident has been cleaned up.

6. Discard gloves, mask, and cover gown (or
apron) in a plastic bag.

7. Take measures to dispose of and/or clean and
disinfect the tools and equipment used to
clean up vomit and fecal matter.

8. Properly wash hands.

9. Discard any food that may have been
exposed.

10. Food contact surfaces that have been
disinfected must be washed, rinsed, and
sanitized prior to use to remove
disinfectant residue and prevent
contamination of food.

11. Discard all garbage bags in the dumpster or
waste receptacle. If any of the waste appears
to contain blood, refer to the Ohio EPA
guidelines for disposal of infectious waste
(http://epa.ohio.gov/portals/34/document/gui
dance/SmG%20IW%20quidance.pdf),

12, Minimize the risk of disease transmission
through the prompt removal of ill employees,
customers and others from areas of food
preparation, service, and storage.

Additional Resources:

CDC Preventing Norovirus Infection:
http://www.cdc.gov/norovirus/preventing-
infection.html.

U.S. EPA Registered Hospital Disinfectants
Effective against Norovirus (Norwalk-like virus):
https://www.epa.gov/sites/production/files/2017
-07/documents/20171207.listg_.pdf

Ohio Uniform Food Safety Code:
http://www.odh.ohio.gov/rules/final/3717-1.aspx

Ohio Department of Health Food Safety Program:

http://www.odh.ohio.gov/odhprograms/eh/foods/
food2.aspx ‘

Ohio Department of Agriculture Division of Food
Safety:
http://www.agri.ohio.gov/divs/FoodSafety/foodsa
fety.aspx

2/2018 ODH Food Safety Program e (614) 644-7416 e foodsafety@odh.ohio.gov Page | 1







Example Food Employee lliness Reporting Policy

The purpose of the Food Employee lliness Reporting Policy is to ensure that all food employees
report to the “person in charge” (PIC) information about their health as it relates to diseases that
are transmissible through food.

Reporting

A food employee shall report the information in a manner that allows the PIC to reduce the risk of
foodborne disease through transmission if the food employee or conditional employee:

1. Has any of the following symptoms:
a. Vomiting
b. Diarrhea
¢. Jaundice
d. Sore throat with fever
e. Lesions (containing pus or an infected wound that is open or draining)

2. Has an illness diagnosed by a health care provider due to:

a. Campylobacter h. Norovirus *

b. Cryptosporidium i. Salmonella ssp.

¢. Cyclospora j. Salmonella Typhi *
d. Entamoeba histolytica k. Shigella *

e. Escherichia coli * |.  Vibrio cholerae

f. Giardia m. Yersinia

g

Hepatitis A *

3. Had a previous illness, diagnosed by a health care provider, within the past three months
due to Salmonella Typhi, without having received antibiotic therapy, as directed by health
care provider. (Applies only to a conditional employee)

4. Has been exposed to, or is the suspected source of, a confirmed disease outbreak, because
the food employee or conditional employee consumed or prepared food implicated in the
outbreak, or consumeéd food at an event prepared by a person infected with any diseases
bolded above. (Applies only to a conditional employee who will work with a highly
susceptible population)

5. Has been exposed by attending or working in a setting where there is a confirmed disease
outbreak, or living in the same household as, and had knowledge about, an individual who
works or attends a setting where there is confirmed disease outbreak, or living in the same
household as, and has knowledge about, an individual diagnosed with an iliness caused by
the diseases noted with a * above. (Applies only to a conditional employee who will work
with a highly susceptible population)

Information from Ohio Uniform Food Safety Code



Exclusions and Restrictions

The PIC shall restrict the duties of a food employee from a food service operation or retail food
establishment that has any of the symptoms listed on previous page.

The PIC shall restrict or exclude the duties of a food employee from a food service operation or
retail food establishment that has any of the illnesses listed on the previous page (refer to Ohio
Administrative Code 3701-3-13 for specific isolation requirements).

e Restrict- the employee may come to work, but duties may be limited so that there is no risk
of transmitting a disease through food and the food employee does not work with exposed
food; clean equipment, utensils, linens, and un-wrapped single-service or single use articles.

e Exclude- the employee may not come to work

The PIC shall notify the licensor if an employee is diagnosed with any of the listed ilinesses.

Returning to Work

The PIC may remove a restriction or exclusion if the employee is released by a health care provider
or by approval of the licensor. This provision does not prohibit a PIC from removing the restriction
of a food employee if the restriction was due to symptoms listed on previous page, the symptoms
have ceased, and the illness was not from an infectious disease agent listed on previous page.

Policy

is committed to ensuring the health, safety and wellbeing of our
employees and customers by complying with all health department regulations and the purpose
statement listed.

Employee Name (Printed)

Employee Signature Date

Conditional employee: A potential food employee to whom a job offer is made, conditional on responses to subsequent medical
questions or examinations designed to identify potential food employees who may be suffering from a disease that can be
transmitted through food and done in compliance with Title 1 of the Americans with Disabilities Act of 1990.

Highly susceptible population: Persons who are more likely than other people in the general population to experience foodborne
disease because they are a) immunocompromised, preschool age children, or older adults; and b) obtaining food at a facility
that provides services such as custodial care, health care, or assisted living, such as a child or adult day care center, kidney
dialysis center, hospital or nursing home, or nutritional or socialization services such as a senior center.

Information from Ohio Uniform Food Safety Code
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Department ohio.gov
of Agriculture

Department
of Health

Mike DeWine, Governor Bruce Vanderhoff, MD, Director, Ohio Department of Health
Jon Husted, Lt. Governor Brian Baldridge, Director, Ohio Department of Agriculture

Guidance for Written Notification of Major Food Allergens as Ingredients in
Unpackaged Foods

In 2024, section 3717-1-03.5(D)(6) was added to the Ohio Uniform Food Safety Code which states:
“The license holder will notify consumers by written notification of the presence of major food
allergens as an ingredient in unpackaged food items that are served or sold to the consumer.” This
rule applies to all licensed food service operations (FSOs) and retail food establishments (RFEs) that
offer unpackaged foods, including temporary and mobile FSO’s and RFEs.

As specified in section 3717-1-01(B)(68) of the food code, the major food allergens include milk, egg,
fish (such as bass, flounder, cod, and including crustacean shelifish such as crab, lobster, or shrim p)
tree nuts (such as almonds, pecans, or walnuts), wheat, peanuts, soybeans, and sesame.

1

The written allergen notification may be provided in FSO’s and RFE’s in different ways such as
physical or electronic means, including, but not limited to, brochures, deli case or menu
notifications, label statements, table tents, placards, or other effective written means.

This is an example of an allergen notification statement: “The following major food allergens are

used as ingredients in this facility: Milk, egg, fish, crustacean shellfish, tree nuts, peanuts, wheat, soy,
and sesame. Please notify staff for more information about these ingredients.”

The State of Ohio is an Equal Opportunity Employer and Provider of ADA Services.



o

Written Notification of Major Food
Allergens as Ingredients

3717-1-03.5(D)(6)

Below is an example of a statement that could be listed on a menu, table tent, placard or
display board that informs the consumer of major food allergens that are present as
ingredients in unpackaged foods:

* The following major food allergens are used as ingredients: Milk, Egg, Fish, Crustacean Shellfish,

Tree Nuts, Peanuts, Wheat, Soy, and Sesame. Please notify a food employee for more
information about these ingredients.

it

P —

- SALABE Wi
-MOULES + FaTe
[ Hassls s Feeen r‘ﬁ-ge’s 3

! oy
= S1zAck Haey
C 3lenck Leoaeap) f;k@:k!

- L ou
= LASEENE Bologiincc
EREME Cogamer
e

Written notification can be provided in many forms such as: physical or electronic means, including,
but not limited to, brochures, deli case or menu notifications, label statements, table tents, placards,
or other effective written means.

For more information, please contact your local health department.
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