Ohio Department of Agriculture/Ohio Department of Health

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

Name of facility Check one License number Date
VICTORY INN FSO [ RFE 166 07/10/200%
Address: 6 MYRTLE AVENUE Category/Descriptive
WILLARD, OQH 44890 COMMERCIAL LEVEL 3 <25,000 SQ. FT.
License holder inspection Time {min) Travel Time {min}) Other
BRIAN HAMMAN 50 i0
Type of visit (check) Follow-up date {if required) Sample date/result
Standard [C] Follow Up ] Foodborne [} 30 Day (if required)
[} Complaint  [T]prelicensing [~} Consultation [ ] Other specify /o /o7
Chapter 3717-1 OAC Vioiation Checked
Management and Personnel Poisonous or Toxic Materials
2.11 Empioyee health 4.4 Maintenance and operation 7.0 { Labeling and identification
2.2| Personal cleanliness X | 45| Cleaning of equipment and utensils 7.1 | Operational supplies and
applications
2.3| Hygienic practices 4.6 | Sanitizing of equipment and utensits 7.2 | Storage and display separation
2.4 Supervision 4.7 | Laundering Special Requirements
Food 8.0 Fresh juice production
4.8 | Protection of clean items
30 Safe, unadulterated and honestly 8.1 Heat treatment dispensing
1 presented Water, Plumbing, and Waste " | freezers
Sources, specification and .
. ! ; 5.0 .
31 original containers Water 8.2 | Custom processing
on f —
3.2 Protgguon fom contamination after 5.1 { Plumbing system 8.3 | Bulk water machine criteria
receiving
3.3| Destruction of organisms 5.2 | Mobile water tanks 8.4 Qﬁg‘g'rffd white rice preparation
o . iqui ility | i
3.4 | Limitation of growth of organisms 5.3 Sgwage, other liquid waste and 9.0 Faci !ty a_yout and equipment
rainwater specifications
35 1dent|‘ty, presgntation, on 5.4 Refuse, recyclables, and 20 | Existing faciliies and equipment
premise labeling returnables
3 g | Discarding or reconditioning Physical Facilities 801:34 OAC RFE Only
" | unsafe, adulterated
a7 Special requirements for X 6.0 | Materials for construction and repair 12 | Articles - Cease use
| highly susceptible populations
Equipment, Utensils, Linens and betwaon 6.1 | Design, constructon and installation 13 | Records
Utensils, Linens
6.2 | Numbers and capacities i4 | Food sample collected
4.0 | Materials for construction and repair
6.3 | Location and placement 15 dﬁm?argic_) of food/Voluntary
X 4.1 | Design and construction estruction
X | 6.4 | Maintenance and operation 3701-21 OAC FSO Only
4.2 | Numbers and capacities ) Embargo of food, reference back
7 | to 901:3-4-15
4.3 | Location and installation
fnspected by R.S/SIT# Licensor
TERRY J. WARCHOL RS Huron County General Health District
Received by / Title Phone
. < Sa A - - -
oy e AT Ay 1-419-933-2011

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




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

Facility Name: Type of inspection
VICTORY INN Standard

Violation{s) / Comment(s)

CLEAN THE INSIDE OF THE MICROWAVE OVEN
CLEAN THE INSIDE OF THE PIZZA TOASTER

3717-1-04.5 Equipment, Utensils, and Linens: Cleaning of Equipment and Utensils
(A) Equipment, food-contact surfaces, nonfood-contact surfaces, and utensils.
(1) Equipment food-contact surfaces and utensils shalt 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 accumuiations.

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

THE REFRIGERATOR AND MICROWAVE OVEN ARE NOT COMMERICAL GRADE. WHEN YOU REPLACE THESE
ITEMS, REPLACE THEM WITH COMMERICAL GRADE UNITS THAT HAVE THE APPROVED TESTING AGENCY
SEAL.

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 agricuiture, the Ohio department of health, or the licensor may approve the use of food

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

WOMEN'S REST ROOM - REPAIR THE SAGGING FLOORING IN THE REST ROOM TO MAKE T EASIER TO CLEAN
AND PREVENT INJURY.

3717-1-06 Physical Facilities: Materials for Construction and Repair
(A) Indoor areas - surface characteristics

(1) Except as specified in paragraph (A)(2) of this rule, materials for indoor floor, wall, and ceiling surfaces under
conditions of normal use shall be:

{a) Smooth, durable, and easily cleanable for areas where food service operation or retail food establishment
activities are conducted;

{b) Closely woven and easily cleanable carpet for carpeted areas; and
{¢) Nenabsorbent for areas subject to moisture such as food preparation areas, walk-in refrigerators,

warewashing areas, toilet rooms, mobile food service ocperation or mobile retail food establishment servicing areas, and
areas subiect to flushing or spray cleaning methods.
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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
VICTQRY INN Standard

Violation(s) / Comment(s)

{2} In a temporary food service operation or temporary retail food establishment:

{a) A floor if graded to drain, may be concrete, machine-laid asphait; or dirt or gravel if it is covered with mats,
removable platforms, duckboards, or other approved materials that are effectively treated to control dust and mud; and

(b) Walls and ceilings may be constructed of a material that protects the interior from the weather and windblown
dust and debris.

MEN'S REST ROOM - SUPPLY SOAP AND PAPER TOWELS FOR THE REST ROOM SO PEOPLE CAN PROPERLY
WASH THEIR HANDS

3717-1-06.4 Physical Facilities: Maintenance and Operation
(H) Cleaning and maintenance of plumbing fixtures.

Plumbing fixtures such as handwashing sinks, toilets, and urinals shall be cleaned as often as necessary to keep
them clean and maintained.
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