Ohio Department of Agriculture/Ohio Department of Health
Standard Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

BELLEVUE, OH 44811

Name of facility Check one license number Daie
BELLEVUE CARE CENTER [X] FSO [] RFE 282 11/30/2009
Address: ONE AUDRICH SQUARE Category/Descriptive

COMMERCIAL LEVEL 4 <25,000 SQ. FT.

License hoider

Inspection Time {min)

Travel Time (min) Other

[} Compiaint {7 preficensing {_] Consuitation

] Otherspecify

AUDRICH HEALTH CARE FACILITIES 60 0
Type of visit {check) Foliow-up date (if required} Sampie datefresult
Standard [ Follow Up [} Foodborne {1 30 Day (if required}

/oY i

Chapter 3717-1 OAC Violation Checked
Management and Personnel

Poisonous or Toxic Materials

2.1]Employas health 4.4] Maintenance and operation 7.0 Labeting and identification
2.2 { Personal ¢leaniingss 4.5 | Cleaning of equipmenl and utensils 7.1 { Operational suppties and applications
2.3 Hygisnic practices 4.8 | Sanilizing of equipment and wtensils 7.2 | Stlorage and display separalion
2.4 | Supervision 4.7 | Laundering Special Requirements
Food 4.8 | Protection of clean items B.0 | Frash juice production
3.0 | Safe, unadullerated and honestly presented Water, Plumbing, and Waste 8.1 | Heat trealment dispensing freezers

3.1 | Sources, specificalion and original containers

5.0

Water

8.2 § Custom processing

3.2 | Protection from contamination afler recsiving

5.4

Plumbing system

8.3 | Bulk water machine critaria

3.3 | Deslruction of organisms

5.2

Mobile water lanks

8.4 { Acidified while rice preparation criteria

3.4 | Limitation of growth of organisms

53

Sewags, other liquid waste and rainwater

9.0 | Facilily layout and equipment spacifications

3.5 | Identity, presentation, on premise labsling

5.4

Reluse, recyclables, and retumables

20 | Existing facilities and equipment

3.6 { Discarding or reconditioning unsafe, aduiterated

Physicat Facilities

901:3-4 OAC RFE Only

3.7 | Special requiremems for highly susceplible populations

6.0

Materials for construction and repair

12 | Anlicles - Cease use

Equipment, Utensils, Linens and between

6.1

Design, conslructen and instattation

13 § Records

Utensits, Linens

6.2

Numbers and capacities

14 | Food sample collected

4.0 | Materals for construction and repair

6.3

Location and placemen

15 | Embargo of foogVoluntary destruction

4.1 | Design and construction

6.4

Maintenanca and operation

3701-21 OAC £SO Only

4.2
4.3

Numbers and capacities

Location and installation

Violations/Comments

[ | 27 IErnbargo of food, reference back lo 991:3-4.15

FACILITY IS IN GOOD WORKING ORDER!

CCP WAS ALSO CONDUCTED-SEE ATTACHED SHEET FOR TEMPERATURE LOG
FOOD TEMPERATURES WERE WITHIN THE SAFE RANGES
HANDWASHING SINK HAS HOT WATER AND SOAP
ALL FOOD COMES FROM AN APPROVED SOURCE

Inspected by e RS./SITH Licensor

AE@NDA EATOR R ’f:..«" M"M B2666 Huron County General Health District

Recelved by 7 ¢ . ~Title Phone

e A S A AN NN 1-419-483-6225
T

As per [{EA 5302 12108 CHJ Software, Inc.
As per AGR 1268 12/08 CHC Software, Inc.




