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

Authority: Chapters 3717 and 3715 Ohio Revised Code
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Name of facility Check one License number Date
PEAN'S PIZZA, SUBS, AND SUDZ [ FSO [X] RFE 28 05/20/2009
Address: 44 SOUTH MATN STREET Category/Descriptive

MONROEVILLE, OH 44847 COMMERCIAL LEVEL 3 <25,000 8Q. FT.

License holder

Inspeciion Time (min)

Travei Time (min)

Other

JEFFERY PEAN a5 0

Type of visit (check) Follow-up date (if required) Sampte datefresult
Standard [} FollewUp [} Foodbome  [] 30 Day (if required)

] Complaint [)prelicensing [ ] Consultation [] Otherspecify // i

Chapter 3717-1 OAC Violation Checked
Management and Personnel

Poisonous or Toxic Materials

2.1

Empioyee health

x 4 4| Maintenance and operalion

7.0

Labeting and identification

2.2 | Personal cleantiness 4.5 | Cleaning of equipment and utensils 7.1 | Operational suppiies end applications
2.3 | Hygienic practices 4.6 | Sanitizing of equipment and ulensils 7.2 | Storage and display separation
2.4{Supervision 4.7 { Laundering Special Requirements

Food 4.8 Protection of clean items 8.0 Fresh juice production
3.0 safe, unadulterated and honestly presented Water, Plumbing, and Waste 8.1 | Heat treatment dispensing freezers
3.1 { Sources, specification and criginal containers 5.0 | wWater 8.2 | Custom processing

3.2

Protection from contamination after receiving

5.1 | Plumbing system

8.3

Bulk waler machine criteria

3.3

Dastruclion of organisms

5.2 [ Mobile water tanks

B.4

Acidified white rice preparaticn criteria

3.4

Limitation of growth of organisms

5.3 | Sewage, other ilquid wasle and rainwater

9.0

Facility layout and equipment specifications

4.3

Location and instaliation

Violations/iComments

3.5 [ Identity, presentation, on premise labgling 5.4 | Refuse, recyciables, and retumabies 20 | Existing facilities and equipment
3.8 | Discarding o reconditioning unsafe, adulterated Physical Facilities 901:3-4 OAC RFE Only
3.7 | Special requirements for highly susceptibie popuiations 6.0 | Maleriais for consleuction and repair 12 | Adicles - Cease use
Equipment, Utensils, Linens and between 6.1 | Design, construcion and instatlation 13 jRecords
Utensils, Linens 8.2 { Rumbers and capacilies 14 { Food sample collecied
4.0 IMaterials for construction and repair 6,3 ] Localion and placement 15 | Empargo of food/Voluntary destruction
4.1 | Design and construction 6.4 | Maintenance and operation 3701-21 OAC FSO Only
4.2 | Numbers ang capacities | l 27 lEmbargo of food, reference back te $01:3-4-15 l

DOOR ON REACH-IN COOLER NOT IN PROPER ADJUSTMENT.
3717-1-04.4 Equipment, Utensils, and Linens: Maintenance and Operation

{A) Equipment - good repair and proper adjustment.

[Comment: For publication dates of the CFR referenced in this rule, see paragraph (B)(15)(b) of rule 3717-1-01 of the
Administrative Code.]

(1) Equipment shall be maintained in a state of repair and condition that meets the requirements specified under rule

3747-1-04 of the Administrative Code and rule 3717-1-04.1 of the Administrative Code.

(2} Equipment components such as doors, seals, hinges, fasteners, and kick plates shall be kept intact, tight, and

adjusted in accordance with manufacturer's specifications.

(3) Cutting or piercing parts of can openers shall be kept sharp to minimize the creation of metal fragments that can

contaminate food when the container is opened.
ADJUST DOOR TO ENSURE THAT IT SEALS PROPERLY.

Inspected by - D R.S./SIT # Licensor
ERIC CHERRY RS | /Nw\) 2835 Huron County General Health District
. onm
Recewed b Title Phene
A T Uf}’bw I AR /AN 1-419-465-2556

As per riam’ehz 1218 CHC Software, Inc.
As per AGR 1268 12/08 CHC Software, Inc.



