Ohio Department of Agriculture/Ohio Department of Health

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

PLYMOUTH, OH 448965

Name of facility Check one License number Date
DOLLAR GENERAL #11088 {1 FSO [¥} RFE 321 09/29/2009
Address: 213 SANDUSKY STREET Category/Descriptive

COMMERCIAL LEVEL 1 <25,000 SQ. FT,

License holder

Inspection Time (min)

Travel Time (min) Other

DOLGEN CORP LLC 55 15

Type of visit (check) Follow-up date (if required) Sample datefresult
[¥] standard [JFollowUp  [] Foodbome  [™] 30 Day (if required)

[ ] Complaint  []prelicensing [_] Consultation [} Otherspecify /Y !/

Chapter 3717-1 OAC Violation Checked
Management and Personne!

Poisonous or Toxic Materiais

2.1 | Employee heallh

4 4] Mainterance and operation

7.0 jLabeling and identification

2.2 { Personal cleantingss

4.5 1 Cleaning of equipment and utensils

7.1 ] Operations: supplies and applicalions

2.3 § Hyglenic practices

4.6 | Sanitizing of egquipment and utensiis

7.2 | Storage and display separalion

2.4 { Supsrvision

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 realment dispensing freezers

3.1 | Sources, specification and original conlainers

5.0 { water

8.2 | Cuslom procassing

3.2 | PFrotection from contamination after receiving

5.1 | Plumbing system

8.3 | Butk water machine crileria

3.3 | Destruction of organisms

5.2 | Mobile water lanks

8.4 | Acidified white rice preparalion criteria

3.4 | Limhation of growth of organisms

5.3 | Sewage, other liquid waste and rainwaler

9.0 § Faciifty fayoul and equipment specifications

3.5 | Identity, presentation, on premise labeling

5.4 | Refusa, recyclables, and returnabtas

20 { Existing facilities and equipment

3.6 | Discarding or reconditioning unsafe, adutteraled

Physical Facilities

901:3-4 OAC RFE Only

3.7 | Special requirements for highly susceplible populations

6.0 { Materials for construction and repair

12 | Articles - Cease use

Equipment, Utensils, Linens and between

6.1 ] Design, constructon and installation

13 [Records

Utensils, Linens

6.2 | Numbers and capacities

14 | Food sample collecled

4.0 } Materials for construction and repair

6.3 | Location and placement

15 | Embarge of foodNVoluntary deslruction

4.1} Design and construction

6.4 | Mainlenance and operation

3701-21 OAC £SO Only

4.2 I Numbers and capacilies

4.3 Location and instatiation

Viclations/Comments

| [ 27 lEmbargo of food, reference back to 901:3-4-15

NOTE - FREEZER IS BROKEN AND NOT

ALL FOOD COMES FROM APPROVED SOURCES
FOOD TEMPERATURES ARE WITHIN LIMITS - MILK COOLLER - 35°F; LUNCHMEAT COOLER - 36°F

BEING USED

FACILITY 1S CLEAN AND IN GOOD WORKING ORDER

NO VIOLATIONS NOTED AT THE TIME OF INSPECTION

Inspected by
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