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 Date
CIRCLE K #5570 [7] FSO [¥] RFE 212 11/12/2009
Address: 221 WEST MAIN STREET Category/Descriptive

COMMERCIAL LEVEL 3 <25,000 5Q. FT.

License hoider

Inspection Time {min}

Travel Time (min) Other

MAC'S CONVENIENCE STORES LLC 15 o

Type of visit (check) Folfow-up date (if required) Sample datefresuilt
[] Standard X Follow Up [T} Foodborne [} 30 Day (if required)

{1 Complaint [Jprelicensing [_] Consultation [ ] Otherspecify /Y /7

Chapter 3717-1 OAC Violation Checked
Management and Personnel

Poisonous or Toxic Materials

2.1 { Employee heallh

4 4| Maintenance and operation

7.0 Labeling and identificalion

2.2 { Parsonai cleanlingss

4.5 | Cieaning of equipment and utensils

7.1 | Operationat supplies and appiications

2.3 | Hygienic practices

4.6 | Sanitizing of equipment and utensils

7.2 ] Storage and display separation

2.4 | Supervision

4.7 | Laundering

Special Requirements

Food

4.8 | Protection of clean ilems

8.0 | Fresh juice production

3.0 { Sate. unadulterated and honestly presented

Water, Plumbing, and Waste

8.1 | Heat treatmenl dispensing freezers

3.1 1 Sources, specification and original containers

5.0 { Water

8.2 | Cuslom procassing

3.2 { Pratection from conlaminalion afler receiving

5.1 Plumbing system

8.3 | Bulk waler machine criteria

3.3 | Destruction of organisms

5.2 | Mobile water tanks

B.4 | Acidifisd white rice proparation criteria

3.4 | Limitation of growth of orgarisms

5.3 | Sewage, other liquid waste and rainwater

9.0 ¢ Facilily fayout and equipment specifications

3.5 | Identity, presentation, on premise labeling

5.4 | Refuse, recyclables, and returnatles

20 { Existing facilities and equipment

3.6 | Discarding or reconditioning unsafe, adullerated

Physical Facilities

901:3-4 OAC RFE Oniy

3.7 | Special requirements for highly susceptibie populations

5.0 | Materials for construction and repair

12 | Anticles - Cease use

Equipment, Utensils, Linens and between

6.1 | Design, conslruclon and instalialion

13 | Records

Utensils, Linens

§.2 | Numbers and capacities

14 | Food sample coltected

4.0 Materials for construction and repair

6.3 i Location and placement

15 | Embargo of foodNVolunlaty destruction

4.11{ Dasign and construction

6.4 { Maintenance and operation

3701-21 OAC FS0 Only

4.2 | Numbers and capacities

4.3 | Location and installation

Viclations/Comments

i i 27 IEmbargo of food, reference back 1o 901:3-4-1%

COOLER TEMPERATURE 39°F .~

THE COOLER HAS BEEN REPAIRED AND IS HOLDING THE PROPER TEMPERATURE. CRITICAL VIOLATION
FROM PREVIOUS INSPECTION HAS BEEN CORRECTED.

Inspected by .
AMANDA EATON SIT . "

RS ISIT#

Licensor
82666

Huron County General Health District

Redeived by

Title

Phone
1-419-483-4930

RN
As per HEA 5302 12/08 CHC Software, Inc.
As per AGR 1268 12/08 CHC Software, Inc.
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