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

Authority: Chapters 3717 and 37156 Ohio Revised Code

BELLEVUE, OH 44811

Name of facility Check one License number Date
CHAPPITOS MEXICAN RESTAURANT Xy FSC [] RFE 454 07/01/2009
Address: 1120 E. MAIK STREET Category/Oescriptive

COMMERCIAL LEVEL 4 <25,000 SQ. FT.

License holder
JENNCRDE LLC

Inspection Time (min)
60 g

Travel Time {min}

Other

Type of visit (check)

Follow-up date ({ reguired)

Sample datefresult

As per HER 5302 12/08 CHE Software, Inc.
As per AGR 1268 12/08 CHC Software, Inc.

Standard [ Fotiow Up  [7] Foodborme  [T1 30 Day (i required)
[7] Complaint 7] prelicensing [} Consultation  [T] Otherspecify /o /o7
Chapter 3717-1 GAC Vioiation Checked
Management and Personne! Poisonous or Toxic Materials
2.1| Employee health 4.4 1 Maintenance and operation 7.01 Labeling and identification
2.2| Personal cleantiness 4.5 Cleaning of equipment and utensils 7.4 | Operational supplies and
apglications
2.3] Hygienic practices 4.6 | Sanitizing of equipment and utensiis 7.2 | Storage and display separation
X 2.4 | Supervision 4.7 i Laundering Special Requirements
8.0 | Fresh juice production
Food 4.8 | Protection of clean items
30 Safe, unadulterated and honestly 8.1 Heat treatment dispensing
| presented Water, Plumbing, and Waste | freezers
Sources, specification and i
' 5.0 .
3.1 originai containers Water 8.2 | Custom processing
Protection from contamination after . . I
X 32 o 5.1 1 Plumbing system 8.3 | Buik water machine criteria
receiving
3.3 Destruction of organisms 5.2 | Mobiie water tanks 8.4 ?&'g:‘:d while rice preparation
ther ligui Facitity | t and j t
3.4 Limitation of growth of organisms 53 Sgwage, other liquid waste and 9.0 ac:gy ayou and equipmen
rainwater specifications
35 Identi}y, presgntation, on X 5.4 Refuse, recyciabies, and 20 | Existing facifities and equipment
premise labeling returnables
16 Discarding or reconditioning Physical Facilities 901:3-4 OAC RFE Only
" { unsafe, adulterated
2y Special requirements for 6.0 | Materials for construction and repair 12 i Articles - Cease use
* | highly susceptible populations
i i i 1 R d
Equipment, Utensils, Linens and betwesn 6.1 | Design, consiructon and installation 3 acords
Utensils, Linens
6.2 | Numbers and capacities 14 | Food sample collected
4.0 | Materials for construction and repair
6.3 | Location and piacemeant 15 (I;Zmlt)argfo of food/Voluntary
4.1 | Design and construction estruchion
6.4 | Maintenance and operation 3701-21 OAC FSO Only
4.2 i Numbers and capacities P Embargo of food, reference back
to $01:3-4-15
4.3 | Location and installation
Inspected by R.S/SIT# Licensor
ERIC CHERRY RS 2835 Huron County General Health District
“Uw vu as
Rece /:\.f{?r Title - Phone
W/’ /;/” Erertic . ///"Zsyd};@/ 1~419-367-5810




Ohio Department of Agriculture/Ohio Department of Health

Continuation Report
Authority: Chapters 3717 and 3715 Ohio Revised Code

Facility Name: Type of inspection
CHAPPITOS MEXICAN RESTAURANT Standard

Violation{s) / Comment(s)

Al hot and cold temperatures are within safe ranges at this time

Hot temps - 135° F or above
Cold temps ~ 41° F or below

Enchilada-177° F
Taco - 167° F
Rice - 165° F
Beans - 170°F
Beef- 38°F
Tomato - 39° F

*CRITICAL VIOLATION™

RAW ITEMS BEING STORED IMPRCOPERLY IN WALK-IN COOLER (ABOVE COOKED ITEM).

3717-1-03.2 Food: Protection from Contamination after Receiving

(C} Packaged and unpackaged food - preventing contamination by separation, packaging, and segregation.
Food shall be protected from cross contamination by:

(1) Separating raw animal foods during siorage, preparation, holding, and display from:

{a) Raw ready-to-eat food inciuding other raw animal food such as fish for sushi or molluscan shelifish, or other
raw ready-to-eat food such as fruits and vegetables, and

(b} Cooked ready-to-eat food;

(2) Exceptwhen combined as ingredients, separating types of raw animal foods from each other such as beef, fish,
lamb, pork, and poultry during storage, preparation, holding, and display by:

(a) Using separate equipment for each type, or

{b) Arranging each type of food in equipment so that cross contamination of one type with another is prevented,
ang

(c) Preparing each type of food at different times or in separate areas;

{3) Cleaning equipment and utensils as specified under paragraph (B){1} of rule 3717-1-04.5 of the Administrative
Code and sanitizing as specified under paragraph (C) of rule 3717-1-04.6 of the Administrative Code;

(4) Cleaning hermetically sealed containers of food of visibie soil before opening;

(5) Protecting food containers that are received packaged together in a case or overwrap from cuts when the case or
overwrap is opened,

(6) Storing damaged, spoiled, or recalled food being held in the food service operation or retail food establishment as
specified under paragraph (D) of rule 3717-1-06.3 of the Administrative Code;

{7) Separating fruits and vegetables, before they are washed as specified under paragraph (G) of this rule from
ready-to-eat food; and

HEA 5351 12/08 CHC Software, Ing, 07/01/2009
AGR 1268 12/08 CHC Software, inc. Distribution: Top copy-Operator, Bottom copy-Local health depastment
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Ohio Department of Agriculture/Ohio Department of Health

Continuation Report
Authority: Chapters 3717 and 3715 Ohio Revised Code

Facility Name: Type of inspection
CHAPPITOS MEXICAN RESTAURANT Standard

Violation(s) / Comment(s)

(8) Storing the food in packages, covered containers, or wrappings. This provision does not apply to:

{2) Whole, uncut, raw fruits and vegetables and nuts in the sheli, that require peeling or hulling before
consumption;

{b} Primal cuts, quarters, or sides of raw meat or slab bacon that are hung on clean, sanitized hooks or placed on
clean, sanitized racks;

(c) Whole, uncut, processed meats such as counfry hams, and smoked or cured sausages that are placed on
clean, sanitized racks;

{d) Food being cooled as specified under paragraph {E){2)(b} of rule 3717-1-03.4 of the Administrative Code; or

(e} Shellstock.

VIOLATION IMMEDIATELY CORRECTED BY MOVING MEAT TO DEDICATED AREA WITH OTHER RAW MEAT
ITEMS.

WASTE RECEPTACLE IN WOMEN'S RESTROOM NOT COVERED.
3717-1-05.4 Water, Plumbing, and Waste: Refuse, Recyclables, and Returnables

{H) Toilet room receptacle - covered.

A toilef room used by females shall be provided with a caovered receptacle for sanitary napkins.
COVER RECEPTACLE.

*CRITICAL VIOLATION™

PERSON-IN-CHARGE NOT ENSURING THAT CRITICAL VICLATIONS ARE NOT TAKING PLACE IN FOOD SERVICE
OPERATION.

3717-1-02.4 Management and Personnel: Supervision
(C) Person in charge - duties.

The person in charge shall ensure that:

{1) Food service or retail food establishment operations are not conducted in a private home or in a room used as
living or sleeping quarters as specified under paragraphs (S) and (T) of rule 3717-1-06.1 of the Administrative Code;

{2) Persons unnecessary to the food service operation or retail food establishment are not allowed in the food
preparation, food storage, or warewashing areas, except that brief visits and tours may be authorized by the person in
charge if steps are taken 1o ensure that exposed food; clean equipment, utensils, and linens; and unwrapped
single-service and single-use articles are protected from contamination;

(3) Employees and other persons such as delivery and maintenance persons and pesticide appiicators entering the
food preparation, food storage, and warewashing areas comply with this chapter;

(4) Employees are effectively cleaning their hands, by routinely monitoring the employees' handwashing;

HEA 5351 12/08 CHC Software, Inc. G7/01/2009
AGR 1268 12/08 CHC Software, Inc. Distribution: Top copy-Operator, Boftom copy-Locai health depariment
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Ohio Department of Agriculture/Ohio Department of Health
Continuation Report
Authority: Chapters 3717 and 3715 Ohio Revised Code

Facility Name: Type of inspection
CHAPPITOS MEXTCAN RESTAURANT Standard

Viotation{s) / Comment(s)

(5) Employees are visibly observing foods as they are received to determine that they are from approved sources,
delivered at the required temperatures, protected from contamination, unadulterated, and accurately presented, by
routinely monitoring the employees' observations and periodically evaluating foods upon their receipt;

(68) Employees are properly cooking time/temperature controlled for safety food, being particularly careful in cooking
those foods known to cause severe foodborne iliness and death, such as eggs and comminuted meats, through daily
oversight of the employees' routine monitoring of the cooking temperalures using appropriate temperature measuring
devices properly scaled and calibrated as specified under paragraph (K) of ruie 3717-1-04.1 of the Administrative Code
and paragraph (Q)(2) of rule 3717-1-04.4 of the Administrative Code;

(7) Employees are using proper methods to rapidly cool timeftemperature controlled for safety foods that are not held
hot or are not for consumption within four hours, through daily oversight of the employees’ routine monitoring of food
temperatures during cooling;

(8) Consumers who order raw or partially cooked ready-to-eat foods of animal origin are informed as specified under
paragraph (E} of rule 3717-1-03.5 of the Administrative Code that the food is not cooked sufficiently to ensure its safety;

{9) Employees are properly sanitizing cleaned multiuse equipment and utensils before they are reused, through
routine monitoring of solution temperature and exposure time for hot water sanitizing, and chemical concentration, pH,
temperature, and exposure time for chemical sanitizing;

(10) Consumers are notified that clean tableware is {0 be used when they return to self-service areas such as salad
bars and buffets as specified under paragraph (O) of rule 3717-1-03.2 of the Administrative Code;

{11) Except when approved as specified in paragraph (A)(3) of rule 3717-1-03.2 of the Administrative Code,
employees are preventing cross-contamination of ready-to-eat food with bare hands by properly using suitable utensils
such as deli tissue, spatulas, tongs, single-use gloves, or dispensing equipment;

(12)  Employees are properly trained in food safety as it relates to their assigned duties; and

{(13) Food employees and conditionatl employees are informed of their responsibility to report in accordance with
this chapter, to the persan in charge, information about their health as it relates to diseases that are transmissibie through
food as specified under paragraph 3717-1-02.1 (A) of the Administrative Code.

SUPERVISE EMPLOYEES TO ENSURE THAT RULES ARE BEING ENFORCED AT ALL TIMES.

HEA 5351 12/08 CHC Software, Inc. gr/p1/2009
AGR 1268 12/08 CHC Software, Inc. Distribution: Top copy-Operator, Bottom copy-Local health department

Page 3



