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

Facility Name: Type of inspection
GULF INN Standard

Violation(s) / Comment(s)

AT TIME OF INSPECTION,

~*CRITICAL™*

-A FOOD EMPLOYEE WAS CUTTING HARD BOILED EGGS WITH BARE HANDS. ALL FOOD THAT IS READY TO
EAT (WILL NOT BE COOKED) NEEDS TO BE HANDLED WITH GLOVES, TONGS OR SOME OTHER MEANS TO
REDUCE BARE HAND CONTACT.

3717-1-03.2 Food: Protection from Contamination after Receiving
{A) Preventing contamination from hands.

{1} Food employees shall wash their hands as specified under paragraph (B) of rule 3717-1-02.2 of the
Administrative Code.

(2) Except when washing fruits and vegetables as specified under paragraph (G) of this rule or as specified in
paragraph (A)(3) of this rule, food employees may not contact exposed, ready-to-eat food with their bare hands and shall
use suitable utensils such as deli tissue, spatulas, tongs, single-use gloves, or dispensing equipment.

-THERE WERE SEVERAL ITEMS IN THE REFRIGERATOR THAT WERE NOT DATE LABELED. ALL FOOD THAT IS
POTENTIALLY HAZARDOUS NEEDS TO BE LABELED WITH THE DATE IT WAS OPENED OR PREPARED AND
THEN DISCARDED OF 7 DAYS AFTER THAT.

3717-1-03.4 Food: Limitation of Growth of Organisms of Public Health Concern
{G) Ready-to-eat, timeftemperature controlied for safety food - date marking.

(1) Except when packaging food using a reduced oxygen packaging method as specified under paragraph {K)} of this
rule, and except as specified in paragraphs (G){4) and (G)(5) of this rule, refrigerated, ready-to-eat, timeftemperature
controlled for safety food prepared in a food service operation or in a retail food establishment and held at a temperature
of forty-one degrees Fahrenheit (five degrees Celsius) or less for more than twenty-four hours, shall be clearly marked to
indicate the date or day, that is a maximum of seven days, by which the food shall be consumed on the premises, sold, or
discarded. The day of preparation shall be counted as day one.

(2) Except as specified in paragraphs (G){4) to (G)(8) of this rule; refrigerated, ready-to-eat timeftemperature
controlled for safety food prepared and packaged by a food processing plant shall be clearly marked, at the time the
original container is opened in a food service operation or retail food establishment and held at a temperature of forty-one
degrees Fahrenheit (five degrees Celsius) or less for more than twenty-four hours, to indicate the date or day, thatis a
maximum of seven days, by which the food shall be consumed on the premises, sold, or discarded, and:

(a) The day the original container is opened in the food service operation or retail food establishment shall be
counted as day one; and

(b} The day or date marked by the food service operation or retail food establishment may not exceed a
manufacturer's use-by date if the manufacturer determined the use-by date based on food safety.

-THE FRENCH FRY MAKER HAS FOOD BUILD UP ON iT. THIS NEEDS TO BE CLEANED OFF AND MAINTAINED TO
AVOID ATTRACTING PESTS.

3717-1-04.5 Equipment, Utensils, and Linens: Cleaning of Equipment and Utensils
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Ohio Department of Agriculture/Ohio Department of Health
Continuation Report
Authority: Chapters 3717 and 3715 Ohio Revised Code

Facility Name: Type of inspection
GULF INN Standard

Violation(s) / Comment(s)

(A} Equipment, food-contact surfaces, nonfood-contact surfaces and utensils.
(1) Equipment food-contact surfaces and utensils shall be clean to sight and touch.

(2) The food-contact surfaces of cooking equipment and pans shall be kept free of encrusted grease deposits and
other soil accumulations.

(3) Nonfood-contact surfaces of equipment shall be kept free of an accumulation of dust, dirt, food residue, and other
debris.

-THERE ARE A CROCK POT, TOASTER AND COFFEE MAKER THAT ARE HOUSEHOLD GRADE EQUIPMENT.
THESE NEED TO BE UPGRADED AS SOON AS POSSIBLE. IF THE EQUIPMENT BREAKS, IT MUST BE REPLACED
WiITH COMMERCIAL GRADE EQUIPMENT.

3717-1-04.1 Equipment, Utensils, and Linens: Design and Construction
(KK} Food equipment - certification and classification.

(1) Except as provided in paragraph (KK)(2) of this rule, food equipment that is acceptable for use in a food service
operation or retail food establishment shall be approved by a recognized food equipment testing agency.

(2) The Ohio department of agriculture, the Ohio department of health, or the licensor may approve the use of food

equipment, other than vending machines and bulk water machines, that have not been approved by a recognized testing
agency if the equipment demonstrates compliance with this chapter.

=PART OF THE FLOORING IN THE KITCHEN HAS BEEN RIPPED UP. THIS NEEDS TO BE REPLACED SO THAT
THE SURFACE CAN BE EASILY CLEANABLE.

3717-1-06.1 Physical Facilittes: Design, Construction, and instaffation
(A) Floors, walls, and ceilings.
Except as specified under paragraph (D) of this rule and except for antislip floor coverings or applications that may be

used for safety reasons, floors, fioor coverings, walls, wall coverings, and ceilings shall be designed, constructed, and
installed so they are smooth and easily cleanable.

~-THE SEALS ARE COMING LOOSE ON THE KEG COOLER. THESE NEED TO BE REPLACED TO ENSURE THAT
THE COOLER HOLD THE PROPER TEMPERATURE.

3717-1-04.4 Equipment, Utensils, and Linens: Maintenance and Operation

[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.]

{A) Equipment - good repair and proper adjustment.
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(1) Equipment shall be maintained in a state of repair and condition that meets the requirements specified under rule
3717-1-04 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.
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