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

Authority: Chapters 3717 and 3715 Ohio Revised Code

COLLINS, OHE 44826

Name of facility Check one License number Date
C s5TOP, IRC. D FSO RFE 458 03/17/2009
Address: 2761 US20 EAST Category/Descriptive

COMMERCIAL LEVEL 1 <25,000 SQ. FT.

License holder

inspection Time (min)

Travet Time {min) Other

£ STOP, INC. 50 0

Type of visit (check) Follow-up date (if required) Sample date/result
[ﬁ] Standard [ Follow Up 1:] Foodborne [J 30Day (if required)

[ ] Complaint [T]pPrelicensing [ ] Consultation [ ] Otherspecify i /o

Chapter 3717-1 OAC Violation Checked
Management and Personnel

Poisonous or Toxic Materials

2.1 { Empioyee heaith

4 4 Maintenance and opsration

7.0 | t.abeling and identification

2.2 | Personal cieanliness

4.5 1 Cleaning of equipment and wensils

7.1 1 Operstional supphes and applicalions

2.3 | Hygienic practices

4.6 { Sanitizing of equipment and utensils

7.2 ] Stock and retait sale separation

2.4 { Supervision

4.7 | Laundering

Special Requirements

Food

4.8 [ Protection of clean ilems

8.0 | Frosh juice production

3.0 | Safe. unadulteraled and honeslly presented

Water, Piumbing, and Waste

8.1 | Heat ireatmen! dispensing freezars

3.1 [ Sources. specification and original containers

5.0 { water

8.2 | Cuslom processing

3.2 | Protection from contamination after recaiving

5.1 | Plumbing system

8.3 | Bulk water machinae criteria

3.3 { Bastruction of organisms

5.2 | Mobite waler tank and mobile FSOQIRFE water lanks 8.4 | Acidified while rice preparation criterig

3.4 ] Limitation of growth of organisms

5.3 { Sewage, other liquid waste and rainwater

9.0 | Facility layout and equipment specifications

3.5 | ideniity, prasentalion, on pramise labeling

5 4 i Refuse, recyclables, and returnables

20 | Existing faciiities and equipment

3.6 | Discarding or reconditioning unsafe, aduiteraled

Physical Facilities

901:3-4 OAC RFE Only

3.7 | Special requirements for highly susceptible populalions

6.0 | Materials for construction and repair

12 { Articles - Cease use

Equipment, Utensils, Linens

6.1 | Design, constructon and installation

13 | Records

4.0 | Materials for construction and rapaic

6.2 { Numbers and capacilies

14 | Food sample collecled

4.7 | Design and construction

8.3 | Location and placement

15 | Embargo of foodVolurtary deslruction

4.2 [ Numbers and capacities

6.4 | Maintenance and operation

3701-21 OAC FSO Only

4.3 { Localion and inslaliation

Violations/Comments

[ I 27 lEmbargo of food

NOTES:

-COLD HOLDING TEMPS ARE GOOD
*BEER COOLER 34°F
“MILK 38°F ,
*ORANGE JUICE 577

NO VIOLATIONS WERE NOTED AT THIS TIME

-EGGS WERE STORED ON TOP SHELF OF COOLER. THEY WERE MOVED AT THE TIME OF INSPECTION
-HANDWASHING SINK IS AVAILABLE AND SUPPLIED WITH SOAP AND PAPER TOWELS

Inspected by e Z/(’/ RS/SIT# Licensor
AMANDA EATO)I/ / B2666 Huron County General Health District
L Titie Phone
7 L 1-419-588-2526

As per HEA 5302 (Rev.Og[Bé) CHC Software, Inc.
As per AGR 1268 (Rev. 0205} CHC Software, Inc.

Distribution: Top copy-Operator, Bottom copy-Local health depariment




