State of Ohio

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

Name of facility Check one License Number Date
JC G-MART INC. [ FSsO [x] RFE 2026225 07/15/2026
Address City/State/Zip Code 7

404 W. PIKE STREET

JACKSON CENTER OH 45334

License holder
JC G-MART INC.

60

Inspection Time

Travel Time

20

Category/Descriptive
COMMERCIAL CLASS 3 <25,000 SQ. FT.

Type of inspection {check all that apply)
[X] standard [ Critical Control Point (FSO) [ Process Review (RFE) []Variance Review [JFollow Up
[ Foedborne 130 Day

O cComplaint [ Pre-licensing [ Consultation

Follow-up date (if required) Water sample date/result
(if required)
07/28/2026 11

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 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|OIN [JouT EINA arge p 2 23 b4 N CJour Proper date marking and disposition
performs duties Cnva CINjo
2 IN OUT [JN/A | Certified Food Protection Manager
= = g B — - 24 ENI:‘A g?:/g Time as a public health control: procedures & records
mployee Hea
Management, food employees and conditional employees: Consumer Advisory
3| BN [JouT v knowledge, responsibilities and reporting @ N OouT
4|EIN [JouT CINA | Proper use of restriction and exclusion 25 CINA Consumer advisory provided for raw or undercooked foods
5|BIN [JOUT CON/A| Procedures for responding to vomiting and diarrheal events Highly Susceptible Populations
Good Hygienic Practices 26 N [JouT Pasteurized foods used; prohibited foods not offered
6 |BIN [JOUT [CIN/O| Proper eating, tasting, drinking, or tobacco use [XIN/A
7 |BiN - JouT [ON/O| No discharge from eyes, nose, and mouth Chemical
Preventing Contamination by Hands 27 %NI?/‘\ Ciour Food additives: approved and properly used
8 |EIN [QouT [JN/O| Hands clean and properly washed @ IN [JouT
9 EIN [JouT No bare hand contact with ready-to-eat foods or approved 28 aNAa Toxic substances properly identified, stored, used
On/A CINo alternate method properly followed Conformance with Approved Procedures
10 |[CIN  [ElouT [IN/A | Adequate handwashing facilities supplied & accessible o3 O IN [JOUT |Compliance with Reduced Oxygen Packaging, other
Approved Source [X]N/A specialized processes, and HACCP plan
11 IN ouT Food obtai f d
X O oM dpaTen cairce 30 0w Cout Special Requirements: Fresh Juice Production
O Cout ] EnaA OO No
12 OINA B NO Food received at proper temperature
Ow Oourt . ) ) ) .
13|@IN TouT Food in good condition, safe, and unadulterated 3 |@Na [ njo | Special Requirements: Heat Treatment Dispensing Freezers
14 EIITIA EE/%T ssiriﬁ?ogecords available: shellstock tags, parasite 32 %I\:;\:\ g?ﬁg Special Requirements: Custom Processing
Protection from Contamination
O w Oour - A ) -
33 Special Requirements: Bulk Water Machine Criteria
XN [Jout
15| Onia O no Food separated and protected EINA [ N/O
a4 O IN [JOUT |Special Requirements: Acidified White Rice Preparation
16 EL:‘/A %?\:{g Food-contact surfaces: cleaned and sanitized BEIN/A [ N/O | Criteria
17| ®IN_ OouT Proper disposition of returned, previously served, a5 O N CJout Critical Control Point Inspection
reconditioned, and unsafe food [)IN/A
Time/Temperature Controlled for Safety Food (TCS food) ag|H N OOUT | s Review
FEIN/A
18 Cn Oour Proper cooking time and temperatures O N EouT
CINA I N/O 7| Jua Variance
19 %:\T/A g?\:/g Proper reheating procedures for hot holding
ON DOouT Risk Factors are food preparation practices and employee behaviors
20 RA Proper cooling time and temperatures that are identified as the most significant contributing factors to
a ENo foodborne illness.
21 N Cout Proper hot holding temperatures Public health interventions are control measures to prevent
LIN/A [ONO foodborne illness or injury.
22 |[®IiIN [JouT [IN/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
JC G-MART INC.

Date
07/15/2026

Type of Inspection
sta

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 NIA = not applicable

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

r Safe Food and Water Utensils, Equipment and Vending
38 | OIN JOUT IN/A [ON/O | Pasteurized eggs used where required 54| CIIN EouT 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| EIN ClouT CINA ﬁii‘f::thsi?f fsacilities: installed, maintained,
0 Proper cooling methods used; adequate equipment ! P
40| O Cout DA BN | ¢, temperature control 56| [XIIN (JouT Nonfood-contact surfaces clean
41| OIN JouT ON/A [XIN/O | Plant food properly cooked for hot holding Physical Facilities
42 |[OIN CJOUT CIN/A BEN/O | Approved thawing methods used 57| [&IN [JOUT [JN/A | Hot and cold water available; adequate pressure
43 | OIN EouT [NA Thermometers provided and accurate 58| [JIN [ OUT Plumbing installed; proper backflow devices
| Food Identification OnADINO
44_] [N xEourt | Food properly labeled; original container = = -
[ Prevention of Food Contamination 59| EIN JouT JN/A| Sewage and waste water properly disposed
Insects, rodents, and animals not present/outer 60| [JIN louT [IN/A | Toilet facilities: properly constructed, supplied, cleaned
45 | IN Jout A
openings protected 61| EIN [JOUT [JN/A | Garbagefrefuse properly disposed; facilities maintained
a6 | EIN Tout S LU COdRD AL 62| OIN EouT Physical facilities installed, maintained, and clean;
47 | Bin Oout ON/A Personal cleanliness ONA[INO dogs in outdoor dining areas
4 | IN Jout ONna ®INO Wiping cloths: properly used and stored 63| CIiN X]ouT Adequate ventilation and lighting; designated areas used
49| N Oout CINA  IN/O | Washing fruits and vegetables 64| BIN CIoUT CIN/A | Existing Equipment and Facilities
[ Proper Use of Utensils
50 | &IIN [JouT CIN/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| [EIN [JouT INnA dried, handled EN CouT L
Single-use/single-service articles: properly
52| BN CJouT OINA stored, used 66| CJIN CJOUT EIN/A | 370121 OAC
53 | ®IN [JOUT OON/A [IN/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
10 3717-1-06.2(C) NC Handwashing Sinks - hand drying provision. X O
No paper towels at kitchen handwashing sink.
16 3717-1-04.5(C) NC Cooking and baking equipment - cleaning frequency O |k
Microwave is dirty, dried food residue found on all walls.
16 3717-1-04.4(N)(3) C Manual/Mechanical Warewashing Equipment, Chemica! Sanitization Criteria- Quaternary Ammounium O B
Compound
No sanitizer at 3-compartment sink. The bag of sanitizer is empty again, replace sanitizer bag and prime the
system.
37 VR 08 NC Monitoring/Documenting O Og
No record of F'real machine cleaning and inspection records. Daily records must be kept that show employees
inspect and clean the machine daily / every four hours throughtout the day if machine does not have the
automac
tic sanitizing cycle. Failure to maintain logs may result in state-wide variance being revoke for this location.
43 3717-1-04.2(G) NC Food temperature measuring devices. 0 1a
No metal metal stem thermometer on-site, provide so food employees can ensure foof is cooked to proper
Person in Charge £/ Date
AJAY - Emmilin T/2e/24 07/15/2026
Environmental Health Specialist Licensor:
MICHAEL MCCLAIN RS/SIT# 3051 Sidney-Shelby County Health Department
PRIORITY LEVEL: C=CRITICAL NC = NON H'TCAL
As per HEA 5302B The Baldwin Group, Inc. (11/19) 2 3
Page of

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




State of Ohio

Continuation Report
Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of Facility Type of Inspection Date
JC G-MART INC. sta 07/15/2026
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
temperture
44 3717-1-03.5(C) NC Food labeling O
Missing manufacturer fool labeling statement on the self-serv, bulk donuts. Please have bakery provide an
ingredient statement for all donuts sold at your facility.
54 3717-1-04.1(C) C Food-contact surfaces - cleanability (m]
Food container lid has melted (storage container for pizza ingredients) and no long seals container and can no
longer be properly washed, rainsed, and sanitized. need to replace container.
58 3717-1-05.1(E) C Backflow Prevention Device - Design Standard [}
F'real machine installed without the proper backflow protection device (ASSE 1022). Need to acquire a plumbing
permit to install a ASSE 1022 backflow device on machine.
60 3717-1-05.1{H) NC Toilets and Urinals - Number ]
No functioning toilet on-site, both bathrooms currently have out of order signage on door. Provide a functioning
bathroom with handwashing sink within 7- days or risk closure
62 3717-1-06.1(C) NC Floor and wall junctures - coved, and enclosed or sealed. O
The floor coving next to the kitchen friers is peeling away from the wall.
63 3717-1-06.2(1) NC Lighting - Intensity |

A set of Iceiling light not working in back room where the warewashing is done. need to replace light bulbs or
light fixture.

Person in Charge

AJAY

Yy Z/ig./j/ 4

Date
07/15/2026

Environmental Health Specialist
MICHAEL MCCLAIN

RS/SIT# 30%

Licensor:
_.| Sidney-Shelby County Health Department

PRIORITY LEVEL: C=CRITICAL NC = NOK-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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: Division of Food Safety
89395 East Main Street, Reynoldsburg, OH 43068
Governor John R. Kasich ¢ Lt. Governor Mary Taylor Phone: 614-728-6250 * Fax: 614-644-0720
Director DavidT. Daniels www.agri.ohio.gov » foodsafety @agri.ohio.gov
MEMORANDUM
Date: May 2, 2013
To: All Local Health Departments
From: Ohio Department of Agriculture, Division of Food Safety

Subject: F'Real Milkshake Machines

As you may be aware the Ohio Department of Agriculture, Division of Food Safety has
been reviewing and evaluating the F’Real milkshake machine Model FRLB4 per their
request for once a day cleaning. The Ohio Uniform Food Safety Code requires the
cleaning of food contact surfaces every four hours.

F'Real has developed a new daily cleaning procedure, along with a daily record log for
the facility to complete. Please see attachments for your reference when inspecting
facilities with this machine. After reviewing the multiple laboratory studies showing no
growth of pathogens of concern, along with a new daily cleaning procedure, the Ohio
Department of Agriculture, Division of Food Safety is satisfied that this unit can be
maintained in a sanitary manner with only a daily manual cleaning. There shall not be
more than twenty-four hours between the daily manual cleanings.

Per F'Real, all facilities having this machine will have the daily cleaning procedure and
daily record sheets by May 8, 2013. This deviation from the Ohio Uniform Food Safety
Code for a four hour cleaning of food contact surfaces is conditional on; each facility
having the daily cleaning procedure sheet, maintaining the daily cleaning record, and
the equipment is clean upon visual inspection. If these conditions are not being met,
please contact this department.

Ui
MEANS
AgriBusiness

Serving Farmers and Protecting Consumers Since 1846




Sk = 1 Ohio Department of Agriculture
Wwillo : and
Ohio Department of Health

® Ohio

Bepsrimeent of Heafth

Governor Lieutenant Governor ODA Director ODH Interim Director
John R. Kasich Mary Taylor David T. Daniels Lance D. Himes
DATE: March 4, 2014
TO: Health Commissioners, Directors of Environmental Health and Sanitarians
FROM: Ohio Department of Agriculture, Division of Food Safety
RE: F'Real Blender Installation

It has come to our attention that a majority of the F'Real blenders (both models) are
being installed without the proper backflow protection at the water supply inlet and at
the drain line. When you see one of these blenders during an inspection, you need to
verify that the proper backflow device is being installed at the water inlet. The proper
backflow device for this installation is an ASSE 1022.

Also, if you see one of these blenders you need to verify that the proper air gap is
present at the drain, this air gap may not be less than one inch.

If during an inspection you notice either one of the above issues, they need to be fixed
ASAP, and the violations would be 5.1(E) and 5.3(C) respectfully.

Reminder: a F'Real blender is considered a plumbing fixture and is subject to acquiring a
plumbing permit from either the local plumbing department or the Ohio Department of
Commerce for its installation.

Note: The above mentioned requirements would also apply to like style devices, not just
the F'Real blender.

Please contact the Ohio Department of Agriculture, if you have questions about this
announcement,

Ohio Department of Agriculture ® 8995 East Main Street @ Reynoldsburg, Ohio 43068-3399 @ Phone 614-728-6250 ® Fax 614-644-0720
Ohio Department of Health ® 246 North High Street ® Columbus, Ohio 43215-2412 @ Phone 614-466-1390 @ Fax 614-466-4556



f'real Foods FRLB4 Daily Maintenance Procedure

Step 1: Step 2: Step 3:
Open door to the Thoroughly inspect Wipe down
blending Chamber by the surfaces inside blending
pressing small silver the blending chamber rim to
button on bottom chamber for any remove any
right hand side of the discoloration or residue.
blender, below the staining.
LCD screen. If chamber needs further

attention, proceed to Step 3.

If chamber is clean to sight and

touch, please proceed to Step 7
Step 4: Step 5: Step 6:

If interior of blending chamber
needs attention, the chamber
should be cleaned with warm
soapy water and a nylon brush.

Follow: “Manual FRLB4 Cleaning
Procedure” provided by f'real.

If the blending chamber is still
not clean to sight and touch,
further action will need to be
taken to clean away hard water
staining.

Follow: “Hard Water Stain
Removal Procedure” provided by
f'real.

Manually initiate the Automated
Clean and Sanitize steps by
pressing the “Less” and “More”
buttons for 5 seconds. This step
will take about 12 minutes to
complete

Step 7: Step 8: Step 9:

Using a cloth and Using the same Using cloth and

glass cleaner, cloth and cleaner, wipe

wipe down cleaner, wipe down underside

blender LCD down outside of of blending

screen blending chamber,

(Avoid spraying chamber including push

cleaner directly on including lower up door arm.

screen) touch pad.

Step 10: Step 11: Step 12:

Before Clean and

replacing remove grate Log and initial that above steps
grate, wipe from drip pan were completed on the “f'real

down the drip
tray and clean
cup holder,
paying
attention to the bottom side
of cup holder.

at the bottom
of the blender.

FRLB4 Daily Cleaning Log”
located on the reverse

Version 3.0

5/2/2013




w f'real Foods FRLB4 Daily Cleaning Log

Date

Time

Visual
Inspection

Manual
Cleaning

Blend
Chamber Rim

Underside
of blender

Automated
Clean

Initial

Version 3.0

5/2/2013




f'real Foods FRLB4 Manual Cleaning Procedure

Step 1:
Collect the following cleaning
materials:

1.) Nylon brush

Step 2:

Wash your hands
thoroughly then
add a few drops of

Step 3:

Open door to the
blending Chamber by
pressing small silver

2.)Dish soap dish soap to warm om button on bottom right

3.)Clean cup water in the clean ‘_g hand side of the blender,
cup. =) below the LCD screen.

Step 4: Step 5: Step 6:

Visually inspect the | Then, using the nylon Thoroughly brush

blending chamber.

brush provided by
f'real and the warm
soapy water, gently
brush top of cup lid
weight.

the rear and side
walls of the blending
chamber with nylon
brush and the warm
soapy water,

Step 7:

Brush the bottom
portion of the blending
chamber.

Note: Visually check for |
staining and use the Hard Water Stain
Removal Procedure if needed.

Step 8:

Press and hold the “less” and “more”
buttons at the same time for 5
seconds.

If staining still persists, please refer to hard water removal procedure provided by f'real Foods.
Cleaning materials are available from f'real Foods.

Version 3.0

12/12/2012




f'real Foods FRLB4 Hard Water Stain Removal Cleaning

Procedure

r?tep 1:

The following procedure should be
used to remove hard stains that are
not removed from the routine
cleaning procedures.

Step 2:

Collect the following
cleaning materials:
1.) Nylon Sponge

2.} Kleen King
Cookware Cleaner
3.) Rubber Gloves

Step 3:

Open door to the
blending Chamber by
pressing small silver

button on bottom right
hand side of the blender,

below the LCD screen.

Step 4:

Using the nylon
sponge provided by
f'real and Kleen King,
gently scrub the top
of cup lid weight and
blending shaft.

Step 5:

Thoroughly scrub the
rear and side walls of
the blending
chamber with nylon
sponge and cleaner.

Step 6:

Scrub the bottom
portion of the
blending chamber.

Step 7:

Wipe down blending
chamber rim to
remove any residue.

Step 8:

Dispose of sponge that was used for
cleaning and manually start the hot
water and steam sanitize cycle.

Step 9:

Press and
hold the “less”
and “more”
buttons for 5
seconds
This step will
take about 12
minutes to complete

Repeat procedure as required to remove staining.
Cleaning supplies available from f’real Foods

Version 2.0

12/13/2012




