Ohio Department of Agriculture/Ohio Departmenf of Health

Standard Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of facility Check one License number Date
BOB EVANS RESTRAURANT #562 FSOC [ RFE 332 08/20/2009
Address: 4800 US250 NORTH Category/Descriptive
NORWALK, OH 44857 TRANSFER
License holder Inspection Time (min} Travel Time (min) Other
BOB EVANS FARMS INC, 60 0
Type of visit {check) Follow-up date (if required) Sample datefresult
{1 Standard (JFollowUp [} Foodborne 30 Day (if required)
[] Complaint [ ] prelicensing [} Consultation [T] Other specify /o /o

Chapter 3717-1 OAC Violation Checked
Management and Personnel

Poisonous or Toxic Materials

2.1 1 Employes hoaith

4.4} Maintenance and operation

7.0 | Labeling and identification

2.2 | Parsonal cleanliness

4.5 | Cleaning of equipment and utensils

7.1] Operationat supplies and apptications

2.3 | Hygienic praciices

4 6 { Sanilizing of equipment and ulensils

7.2} Storage and display separation

2.4 | Supervision

4.7 | Laundering

Special Requirements

Food

4.8 | Protaction of clean items

8.0 Fresh juice production

3.0 safe, unaduileraled and honestly presented

Water, Plumbing, and Waste

8.1 [ Heat reatment dispensing freezers

3.1 | $ources, speciication and originat containers

5.0 { water

8.2 | Custom protessing

3.2 | Protection from contamination afler receiving

5.4 | Plumbing system

8.3 | Bulk water maching criteria

3.3 | Destruction of organisms

5.2 [ Mobiie waler tanks

8.4 | Acidified while rice preparation criteria

3.4 § Limitation of growih of organisms

5.3 | Sewage, other liquid wasle and rainwater

9.0 [ Facitity tayoul and equipment spacifications

3.5 { ldentity, presertation, on premise labeling

5.4 i Refusa, recyclables, and returnables

20 | Exisling faciities and equipment

3.6 Discarding or reconditioning unsate, adullerated

Physical Facilities

901:3-4 OAC RFE Only

3.7 | Special requirements for highly susceptible poputations

6.0 | Materials for construction and repair

12 | Adticles - Cease use

Equipment, Utensils, Linens and between

6.1 | Design, constructon and installation

13 | Records

Utensils, Linens

6.2 | Numbers and capacilies

14 | Food sample collected

4.0 | Materials for construction and repair

6.3 | Location and placement

15 | Embargo of foodVoluntary destruction

4.1 | Design and construclion

6.4 | Maintenance and operation

3701-21 OAC FS0 Oniy

4.2 | Numbers and capacities

4.3 | Location and installation

Violations/Comments

| I 27 |Embargc of food, reference back to $0%:3-4-15

WILL BE MONITORED.

**CORRECTED AT TIME OF INSPECTION***

ALL HOT HOLDING TEMPERATURES WERE ABOVE 135°F
ALL FOOD COMES FROM AN APPROVED SOURCE

OBSERVED EMPLOYEES WASHING HANDS AND WEARING HAIR RESTRAINTS
BATHROOMS WERE CLEAN AND ADEQUATELY SUPPLIED

FACILITY IS IN GOOD WORKING ORDER!

THERE WAS HAM THAT WAS ABOVE 41°F. THE TEMPERATURE WAS LOWERED, AND THE TEMPERATURE

As per HEA 5302 12108 CHC Software, Inc.
As per AGR 1268 12/08 CHC Software, Inc,

Inspected by Q"/ R.S/SIT# Licensor
AMANDA. EAT! /"7’:" ' ,»\ B2666 Huron County General Health District
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