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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
NEW FU SING RESTAURMNT Standard

Violation(s) / Comment(s)

**CRITICAL VIOLATION** GRILL PREP COOLER - THE RAW MEAT AND CHICKEN IN THE TOP CONTAINER AREA
OF THE PREP COOLER WAS 44°F. THIS WILL CAUSE BACTERIAL GROWTH THAT MAY CAUSE FOO0D
POISONING if SERVICED TO THE CUSTOMERS. KEEP TRACK OF THE RAW MEAT TEMPERATURE TO MAKE
SURE THE FOOD DOES NOT GET ABOVE 41°F (RAW MEAT WAS REMOVED AND FRESH MEAT WAS REPLACED
FROM THE WALK-IN COOLER, DURING INSPECTION TO WAS 36°F).

3717-1-03.4 Food: Limitation of Growth of Organisms of Public Health Concern
(F) Time/temperature controlled for safety food - hot and cold holding.

(1) Except during preparation, cooking, or cooling, or when time is used as the public health control as specified
under paragraph (1} of this rule, and except as specified under paragraph (F)(2) and in paragraph (F)(3) of this rule,
timeftemperature controlled for safety food shall be maintained at a temperature specified as follows:

(a) Atone hundred thirty-five degrees Fahrenheit (fifty-seven degrees Celsius) or above, except that roasts
cooked to a temperature and for a time specified in paragraph (A}2) of rute 3717-1-03.3 of the Administrative Code or
reheated as specified in paragraph (G)(1) of rule 3717-1-03.3 of the Administrative Code may be held at a temperature of
one hundred thirty degrees Fahrenheit (fifty-four degrees Celsius) or above; or

{b) At forty-one degrees Fahrenheit (five degrees Celsius) or less.

(2) Eggs that have not been treated to destroy all viable Salmonellae shall be stored in refrigerated equipment that
maintains an ambient air temperature of forty-five degrees Fahrenheit (seven degrees Celsius) or less.

(3) Timeftemperature controlled for safety food in @ homogenous liquid form may be maintained outside of the
temperature control requirements, as specified under paragraph (F)(1) of this rule, while contained within specialiy
designed equipment that complies with the design and construction requirements as specified under paragraph (P)(5) of
rule 3717-1-04.1 of the Administrative Code.

** CRITICAL** PERSON-IN-CHARGE MUST CHECK THE FOOD TEMPERATURES ON A REGULAR BASIS TO
ENSURE THE FOOD IS NOT IN THE BATERIAL DANGER ZONE OF GREATER THAN 41°F AND LESS THAN 135°F.
(PIC WILL KEEP BETTER ATTENTION TO THE TEMPERATURES IN THE PREP COOLER).

3717-1-02.4 Management and Personnel: Supervision
{C) Person in charge - duties.
The person in charge shall ensure that:

(1) Food service or retail food establishment operations are not conducted in a private home or in a room used as
living or sleeping guarters as specified under paragraphs {S) and (T) of rule 3717-1-06.1 of the Administrative Code;

(2) Persons unnecessary to the food service operation or retail food establishment are not allowed in the food
preparation, food storage, or warewashing areas, except that brief visits and tours may be authorized by the person in
charge if steps are taken to ensure that exposed food; clean equipment, utensils, and linens; and unwrapped
single-service and single-use articles are protected from contamination;

(3) Employees and other persons such as delivery and maintenance persons and pesticide applicators entering the
food preparation, food storage, and warewashing areas comply with this chapter;
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Facility Name: Type of inspection
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Vioiation(s) / Comment(s)
(4) Employees are effectively cleaning their hands, by routinely monitoring the employees' handwashing;

(5) Employees are visibly observing foods as they are received to determine that they are from approved sources,
delivered at the required temperatures, protected from contamination, unadulterated, and accurately presented, by
routinely monitoring the employees' observations and periodically evaluating foods upon their receipt;

(6) Employees are properly cooking time/temperature controlled for safety food, being particularly careful in cooking
those foods known to cause severe foodborne iiiness and death, such as eggs and comminuted meats, through daily
oversight of the employees' routine monitoring of the cooking temperatures using appropriate temperature measuring
devices properly scaled and calibrated as specified under paragraph (K) of rule 3717-1-04.1 of the Administrative Code
and paragraph (Q)(2) of rule 3717-1-04 .4 of the Administrative Code;

(7) Employees are using proper methods to rapidly cool time/temperature controlled for safety foods that are not held
hot or are not for consumption within four hours, through daily oversight of the employees' routine monitoring of food
temperatures during cooling;

(8) Consumers who order raw or partially cooked ready-to-eat foods of animal origin are informed as specified under
paragraph (E) of rule 3717-1-03.5 of the Administrative Code that the food is not cooked sufficiently to ensure its safety,

{9) Employees are properly sanitizing cleaned multiuse equipment and utensils before they are reused, through
routine monitoring of solution temperature and exposure time for hot water sanitizing, and chemical concentration, pH,
temperature, and exposure time for chemical sanitizing;

(10) Consumers are notified that clean tableware is to be used when they return to self-service areas such as salad
bars and buffets as specified under paragraph (Q) of rule 3717-1-03.2 of the Administrative Code;

(11)  Except when approved as specified in paragraph (A)}3) of rule 3717-1-03.2 of the Administrative Code,
employees are preventing cross-contamination of ready-to-eat food with bare hands by properly using suitable utensils
such as deli tissue, spatulas, tongs, single-use gloves, or dispensing equipment;

(12)  Employees are properly trained in food safety as it relates to their assigned duties; and

(13  Food employees and conditional employees are informed of their responsibility to report in accordance with
this chapter, to the person in charge, information about their health as it relates to diseases that are transmissible through
food as specified under paragraph 3717-1-02.1 (A) of the Administrative Code.

WALK-IN COOLER - ANY POTENTIALLY HAZARDOUS FOODS SUCH AS CHICKEN AND BEEF MUST BE DATE
LABELED FOR DISPOSAL SEVEN DAYS FROM THE DATE THE PACKAGE IS OPENED AND STORED IN THE
WALK-IN COOLER LONGER THAN 24 HOURS SO NO SPOILED FOODS ARE SERVED TO THE CUSTOMER. GET
ALL CONTAINERS STORED IN THE WALK-IN COOLER DATE LABELED.

3717-1-03.4 Food: Limitation of Growth of Organisms of Public Health Concern
(G) Ready-to-eat, time/temperature controlled for safety food - date marking.

{1) Exceptwhen 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, time/temperature
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
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discarded. The day of preparation shall be counted as day one.

{2) Except as specified in paragraphs (G)(4) to (G)(6) of this rule: refrigerated, ready-to-eat time/temperature
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, that is 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.

(3) A refrigerated, ready-to-eat, time/temperature controlled for safety food ingredient or a portion of a refrigerated,
ready-to-eat, time/temperature controlled for safety food that is subsequently combined with additional ingredients or
portions of food shall retain the date marking of the earliest-prepared or first-prepared ingredient.

{4) A date marking system that meets the criteria stated in paragraphs (G)(1) and (G)(2) of this rule may include:
(a) Using a method approved by the licenser for refrigerated, ready-to-eat time/temperature controlled for safety
food that is frequently rewrapped, such as lunchmeat or a roast, or for which date marking is impractical, such as soft
serve mix or milk in a dispensing machine;

(b) Marking the date or day of preparation, with a procedure to discard the food on or before the last date or day
by which the food must be consumed on the premises, sold, or discarded as specified under paragraph (G)(1) of this rule;

(c) Marking the date or day the original container is opened in a food service operation or retail food
establishment, with a procedure to discard the food on or before the last date or day by which the food must be consumed
on the premises, sold, or discarded as specified under paragraph (G)}2) of this rule; or

{d) Using calendar dates, days of the week, color-coded marks, or other effective marking methods, provided
that the marking system is disclosed to the licensor upon request.

(5) Paragraphs (G)(1) and (G)(2) of this rule do not apply to individual meal portions served or repackaged for sale
from a bulk container upon a consumer's request.

(6} Paragraph (G)(2) of this rule does not apply to the following foods prepared and packaged by a food processing
plant under inspection:

(a) Deli salads manufactured in accordance with 21 CFR 110, such as ham salad, seafood salad, chicken salad,
eqg salad, pasta salad, potato salad, and macaroni salad;

(b) Hard cheeses containing not more than thirty-nine per cent moisture as defined in 21 CFR 133, such as
cheddar, gruyere, parmesan and reggiano, and romano;

(c) Semi-soft cheeses containing more than thirty-nine per cent moisture, but not more than fifty per cent
moisture, as defined in 21 CFR 133, such as blue, edam, gorgonzola, gouda, and monterey jack;

(d) Cuitured dairy products as defined in 21 CFR 131, such as yogurt, sour cream, and buttermilk
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(e) Preserved fish products, such as pickled herring and dried or salted cod, and other acidified fish products
defined in 21 CFR 114;

(f) Shelf stable, dry fermented sausages, such as pepperoni and Genoa salami that are not labeled "Keep
Refrigerated” as specified in 8 CFR 317, and which retain the original casing on the product; and

(g) Shelf stable salt-cured products such as prosciutto and Parma (ham) that are not labeled "Keep Refrigerated”
as specified in 9 CFR 317.

ALL FOOD COMES FROM APPROVED SOURCES

FOOD TEMPERATURES - GREEN PEPPER STEAK - 136°F CHICKEN WITH PEPPERS - 137°F SOUP - 165°F RICE
- 165°F; FRIED RICE - 156°F, WALK-IN COOLER - 35°F

WORKERS WEARING HATS AND USING GLOVES AND UTENSILS

HAND SINK ACCESSIBLE, HAS HOT WATER AND IS SUPPLIED WITH SOAP, PAPER TOWELS AND PROPER HAD
WASHING SIGNAGE.

THREE COMPARTMENT SINK PROCEDURE 1S O.K. WITH SANITIZER TEST KIT AVAILABLE

THERMOMETERS WERE CALIBTRATED DURING INSPECTION
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