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
ORCHARD GROVE RETIREMENT COMMUNITY FSO [7] RFE 283 05/11/2009
Address; 670 FLAT ROCK ROAD Category/Descriptive

COMMERCIARL LEVEL 4 <25,000 8Q. FT.

License holder
AUDRICH HEALTH CARE FACILITIES

Inspection Time {min) Travel Time {min}
45 0

Other

Type of visit {check)
Standard

] Follow Up

Follow-up date (if required}

Sample date/result

[} Foodborme {7 30 Day {if required)
{71 Complaint []Prelicensing [ ] Consultation [ ] Otherspecify /! / !/
Chapter 3717-1 OAC Violation Checked
Management and Personnel Poisonous or Toxic Materials
2.1} Employee heaith 4.4 | Maintenance and operation 7.0} Labeling and identification
2.2] Personal cleaniiness 4.5 | Cleaning of eguipment and utensils 7.1 Ope.raiic'mal supplies and
applications
2.3 Hygienic practices 4.6 | Sanitizing of equipment and utensils 7.2 | Storage and dispiay separation
2.4 Supetrvision 4.7 | Laundering Special Requirements
Food 8.0 Fresh juice production
: 4.8 | Protection of clean items
10 Safe, unadulterated and honestly 8.1 Heat freatment dispensing
1 presented Water, Plumbing, and Waste | freezers
Sources, specification and .
) RS - 50 8.2 C
3.4 original containers Water ustom processing
3.2 Protcf:(?t:on from contamination after 5.1 | Plumbing systern 8.3 | Bulk water machine criteria
receiving
) Acidi e -
3.3} Destruction of organisms 5.2 | Mobile water tanks 84 Fld;ﬁed white rice preparation
criteria
o . her liquid t d Facili i
3.4 Limitation of growth of organisms 53 Se_:wage, other liquid waste an 9.0 ' _ty layout and equipment
rainwater specifications
3.5 identt.ty, presgntatlon‘ on 5.4 Refuse, recyclables, and 20 | Existing facilities and equipment
premise labeling returnables
36 Discarding or reconditioning Physical Facilities 901:34 OAC RFE Only
| unsafe, adulterated
o Special requirements for 6.0 | Materials for construction and repair 12 | Articles - Cease use
" I highly susceptible populations ]
Equipment, Utensils, Linens and between 6.1 | Design, constructon and installation 13 | Records
Utensils, Linens
X | 6.2{ Numbers and capacities 14 { Food sample collected
4.0 | Materials for construction and repair
6.3 | Location and placement 15 Embarg9 of food/Voluntary
. . destruction
4.1 | Design and construction
6.4 | Maintenance and operation 3701-21 OAC FSO Only
4.2 ¢ Numbers and capacities a7 Embargo of food, reference back
to 801:3-4-15
4.3 | Location and instailation

inspected by RS/SIT# Licensor
ERIC CHERRY RS (—\ 2835 Huron County General Health District
,zmw
%ived W Title Phone
. ~ 7 ﬂd!? 1-419-484-1111

As per HEA 5302 12/08 CHC Software, Anc.
As per AGR 1268 12/08 CHC Softw.




Ohio Department of AgriculturefOhio Department of Health
Continuation Report
Authority: Chapters 3717 and 3715 Ohio Revised Code

Facility Name: Type of inspection
ORCHARD GROVE RETIREMENT COMMUNITY Standard

Violation{s) / Comment(s)

Temperatures are within safe ranges at this time
No hot temps a this time

Cold temps - 41° F or below

- CCP inspection conducted at this time - see sheet for specific food item temps.

LIGHT OUT ABOVE DEEP FRYER IN FIRE SUPPRESSION HOOD (APPROX. 20 FOOT CANDLES AT FRYER
SURFACE).
3717-1-08.2 Physical Facilities: Numbers and Capacities
{I} Lighting - intensity
The light intensity shall be:

(1) At least ten foot candles (one hundred eight lux) at a distance of thirty inches (seventy-five centimeters) above the
floor, in walk-in refrigeration units and dry food storage areas and in other areas and rooms during periods of cleaning;

{2) Attleast twenty foot candles {two hundred fifteen lux):

(a) At a surface where food is provided for consumer seif-service such as buffets and salad bars or where fresh
produce or packaged foods are sold or offered for consumption;

(b) Inside equipment such as reach-in and under-counter refrigerators; and

{c) At a distance of thirty inches (seventy-five centimeters) above the floor in toilet rooms and in areas used for
handwashing, warewashing, equipment storage, or utensil storage; and

(3) At least fifty foot candies (five hundred forty lux) at a surface where a food employee is working with food, utensils
or equipment such as knives, slicers, grinders, or saws where employee safety is a factor.
REPLACE LIGHT TO PROVIDE 50 FOOT CANDLES OF LIGHT AT FRYER.
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