State of Ohio

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

Name cf faciliy Check one License Number Date

MEIGS CO_NTY COUNCIL ON AGING [x] FSO [JRFE 47 07/25/2025
Address City/State/Zip Code

100 BLAKESLEE DR. MIDDLEPORT OH 45760

License holder Inspection Time Travel Time Category/Descriptive

LINDSAY MATSCN 140 10 CLASS 4 <25,000 SQ. FT.

Type o° inspection (check all that apply) Follow-up date (if required) Water sample date/result
[ stardard X Critical Control Point (FSO. ] Process Review (RFE) []Variance Review EFollow Up (if required)

[ Foodbome [J30 Day

O cCompaint [JP-elicensing [JConsultation

1 I

FCODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark desigrat=d compliance status IN, OLT, MO, N/A) for each numbered item:

IN = in compliance OUT = not in compliance N/O= not observed N/A = not applicable

Compliance Status

Compliance Status

Supervision Time/Temperature Controlled for Safety Food (TCS food)
Person in charge present, demonstrates knowledge, and
1|EN [CoLT [vA performs wtieg P 9 23 ENT‘\ E?:/‘g Proper date marking and disposition
2| oLt [N/A | Certified Food Protection Manager
24 O W Dour Time as a public health control: procedures & records
Employee Health ENA O No
Management, foad employees and conditional employees; Consumer Advisory
3|EIN CoLT [na knowledge, respnsitilities and reporting O N CJout
3 - . 25 Consumer advisory provided for raw or undercooked foods
4|BIN [CoLT CIN/A | Proper use of restriction and exclusion ENA
5(EEIN oLt ON/A | Procedures for responding to vomiting and diartheal events Highly Susceptible Populations
Good Hygienic Practices
L 26 O QJour Pasteurized foods used; prohibited foods not offered
6 |BdIN [JoLT CIN/O| Proper eatng, tasting drinking, or tobacco use BIN/A
7| EIN oLt CIN/O| No discharge froT eyes, nose, and mouth Chemical
Preventing Contamination by Hands 27 %NIZ\ Oour Food additives: approved and properly used
8 |BEdiN oLt COIN/O| Hands clean and properly washed B IN [Jout
9 Bdin OoLt No bare hand co-tact with ready-to-eat foods or approved 28 CONA LSS SR s Al LR B
OtA Qo e e od ey faliosed Conformance with Approved Procedures
10 [ BN [JouT [CJN/A | Adequate handwashing facilities supplied & accessible b 0 1IN [JOUT |Compliance with Reduced Oxygen Packaging, other
Appraved Source | XA specialized processes, and HACCP plan
11 N ouT Food obtained from approved source
£ 0 pp 30 O W Dour Special Requirements: Fresh Juice Production
O~ QOout ) EnA O No
12 Food receised at >roper temperature
Onia X 410 O iN Qdout
13|@EN Qour Food in go3d cordition, safe, and unadulterated 31 ENA O No Special Requirements: Heat Treatment Dispensing Freezers
OiN CJouT Required records avaiable: shellstock tags, parasite O iIN Oout . .
14 " . :
ENA COMO destruction 32 ENA [ NO Special Requirements: Custom Processing
Protection from Contamination O N CJouT
ON Eceu 33 Special Requirements: Bulk Water Machine Criteria
15| Fwa L] wio Food sepa-ated and protected | [EvA O o
EN LIoU- 34| IN [JOUT |Speciat Requirements: Acidified White Rice Preparation
16 Cna Clw/e Food-contzct suraces: cleaned and sanitized XIN/A 1 N/O | Criteria
17| @N Proper dispositio~ of retumed, previously served, 35 O IN BouT Critical Control Point Inspection
Ocu™ reconditioned, ard unsafe food CN/A
Time/T=mperature Controlled fer Safety Food (TCS food) 36 gNIZ\ OOUT | o cess Review
EiN oLt N
18 Proper coaking tFnie and temperatures
Ona Onic 37 gNIZ‘A Qour Variance
Ow Ckcur 5 .
19 Proper reheating proc=dures for hot holdin
ONA E o pe o "9
BN OouT Risk Fac_:tors_ are food preparation practices and _employee behaviors
20 Proper coaling tire and temperatures that are identified as the most significant contributing factors to
LA Linio foodborne iliness.
21 Ehw Clcur Proper hot holding temperatures Public health interventions are control measures to prevent
LA Oevo foodborne iliness or injury.
22 |[diN  [JcuT [JN/A | Proper cold holdi~g tenperatures

As per EA 3302A The Baldwin Group. Inc. (11/19)
As per AGR 268 The Baldwin Group, Inc. i11/19)
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State of Ohio

Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of Facilit Type of Inspection Date
MEIGS COUNMTY COUNCIL ON AGING sta ccp flwup 07/25/2025
GOOD RETAIL PRACTICES
Goac Retail Practices awe preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.
Mark designatec compliance status (IN, OUT N/O, N/A) for each numbered item:  IN = in compliance OUT= not in compliance N/O = not observed N/A = not applicable
] Safe Foodand Water Utensils, Equipment and Vending
38 | JIN OJowT IIN/A [IN/O | Pasteurized eggs used where required 54| @IN Qout F@ and nonfood-contact surfaces cleanable, properly
39 | @EIN CJouT CINA Water anc ice Yom approved source designed, constructed, and used
L Food Temperature Control 55| CIIN EouT CINA Warewashing facilities: installed, maintained,
Proper cozling methods used; adequate equipment used; test stips
40| Ein Oout Ona Do for tamperature control 56| [JIN BJouT Nonfood-contact surfaces clean
41| O™ Oout ON/A EIN/O | Plast fooa properly cooked for hot holding Physical Facilities
42| EIN CJouT ONA CIN/O | Approved thawing methods used 57| BN JouT [IN/A | Hot and cold water available; adeguate pressure
43| XN CJouT CONA Thermomsters provided and accurate 58| ®IN [JOUT Plumbing installed; proper backflow devices
| Food Identification OnaDNO
44| &N OJout | Food property labeled; original container =@ Oour Owal s -
Prevention of Food Corntamination e e
45| BN CJouT Insects, rcdents, and animals not presentiouter 60| EIN [JOUT CIN/A | Toilet facilities: properly constructed, supplied, cleaned
ope-unqs :r.otected - - 61| XIIN [JOUT [IN/A | Garbage/refuse properly disposed; facilities maintained
46| BN Cout e T 62| @IN CJout Physical facilities installed, maintained, and clean;
47| v Oout ONA Personal cieanliness CINACINO O
48 | BN OJouT Ln/Aa [ON/O | Wiging clochs: properly used and stored 63| CJIN EouTt Adequate ventilation and lighting; designated areas used
49 |OIN Oout OON/A EIN/O | Washing muits and vegetables 64| CIIN CIOUT EIN/A | Existing Equipment and Facilities
Proper Use af Utensils
50 | B34 [Jowt On/a [ON/O | In-use utensils: properly stored Administrative
51| g [JouT CINA ;J;:;s:; r:?:;unent and linens: property stored, 65| [JIN [JOUT EIN/A | 901:34 OAC
52| BN [JouT CIN/A o popeh 66| BEIN CJouT CIN/A | 3701-21 OAC
53| JIN EouT OON/A [IN/O | Slash-resistant, cloth, and Iatex glove use
Observations and Corrective Actions
Mart. "X” ir appropriate box for COS and R: COS = comected on-site during inspection R = repeat violation
item No | Ccee Section Priority _evel Comment COS| R
Comm=nt’ Obs FOLLOW-UP INSPECTION WAS CONDUCTED IN REGARDS TO THE DISHWASHER THAT HAD BEEN oimn
REPLACED. PIC RAN THE DISHWASHER. WASH TEMP REACHED 154F, RINSE/SANITIZER TEMP
REACHED 182, AND SURFACES TEMPERATURE WAS 168.1F, SO ALL MINIMUM TEMPS WERE MET.
DISHWASHER IS APPROVED FOR USE.
CCP POSITIVE COMMENT: ALL TEMPS WERE GOOD!
15 IN7-0:.2(C) c Packaged and unpackaged food - preventing contamination by separation, packaging, and segregation. X 1O
OBSERVED A BAG OF CHICKEN AND CONTAINER OF BEEF STORED ON THE SAME METAL TRAY IN
THE BOTTOM OF THE UPRIGHT FRIDGE IN THE CAFE. BAG OF CHICKEN HAD STARTED TO LEAK DUE
TD BEING LEFT OPEN. CHICKEN HAS A HIGHER REQUIRED COOKING TEMPERATURE OF 165F,
WHILE GROUND BEEF HAS A LOWER COOK TEMPERATURE OF 155F. CONTAMINATION OF THE
BEEF BY THE LEAKY CHICKEN COULD OCCUR, SO BEEF WAS MOVED TO HIGHER SHELF AT THE
T ME OF INSPECTION.
35 CCP-11.2003 P-otection from Contamination: Observed improper storage of food items. E 1O
OBSERVED BAG OF LEAKY CHICKEN STORED ON THE SAME METAL TRAY IN THE CAFE. DUE TO THE
DIFFERENT COOKING TEMPERATURE OF THE TWO MEATS, ITEMS SHOULD BE STORED
SEPARATELY TO AVOID POSSIBLE CONTAMINATION OF EACH FOOD ITEM. CHICKEN MUST BE
COOKED TO A MUCH HIGHER TEMPERATURE OF 165F THAN GROUND BEEF WITH NEEDS TO BE
COOKED TO 155F. BECAUSE OF THIS, THE GROUND BEEF WAS MOVED TO A HIGHER SHELF TO
AVOID POSSIBLE CONTACT WITH THE CHICKEN.
Person in Charge Date
07/25/2025
EnvironmentzIHzalth Specialist Licensor:
ELIZABETHF SH=R RS/SIT# REHS £4130 Meigs County Health Department
PRIOR TY LE\EL: C=CRITICAL NC = NCN-CRITICAL
As per HEA 53(2B The Baldwin Group, Inc. (11/19) Page 2 of 3

As per AGR 1268 The Baldwin Group, Inc. (11/19)



State of Ohio

Continuation Report
Authority: Chapters 3717 and 3715 Ohio Revised Code

Name ol Facil &

MEIGS COLETY COUNCIL ON AGING

Type of Inspection Date
sta ccp fiwup 0772512025

Observations and Corrective Actions (continued)

Mark "X" in appropriate box for COS and R: COS = comrected on-site during inspection R = repeat violation

Item No. | Code Section Priority Level Comment COS| R
53 N B.2N)3) NC Gloves - latex gloves E 10
CBSERVED BOXES OF LATEX GLOVES BEING USED IN THE MAIN KITCHEN AND IN THE CAFE. LATEX
GLOVES WERE REMOVED AT THE TIME OF INSPECTION. LATEX GLOVES SHOULD NEVER BE USED IN
FJO0D SERVICE.
55 INE .2() NC Sanitizing solutions - testing devices. O g
OBSERVED BOTH THE CAFE AND THE KITCHEN DID NOT HAVE SANITIZER TEST STRIPS FOR THE
QUAT SANITIZER BEING USED TO SANITIZE SURFACES. ENSURE QUAT AMMONIA TEST STRIPS ARE
PURCHASED FOR BOTH AREAS.
56 3717 -04.5(D) NC Nonfood-contact surfaces - cleaning frequency. 0Ol|a
OBSERVED CALCIUM BUILD-UP HAS FORMED ON THE OUTSIDE OF THE HOT WATER KETTLE IN THE
CAFE AREA. ENSURE THE KETTLE IS THOROUGHLY CLEANED AND ALL CALCIUM DEPOSITS
REMOVED.
OBSERVED WAFFLE BATTER LEFT ON THE SIDE OF THE WAFFLE MAKER. ENSURE SURFACES ARE
CLEANED AFTER FINISHED USING.
OBSERVED METAL STORAGE PAN IN THE BOTTOM OF THE UPRIGHT COOLER IN THE CAFE WITH
OLD FOOD RESIDUES ON IT. IF PAN IS USED TO STORE FOOD ITEMS ON, ESPECIALLY MEATS THAT
LEAK, IT SHOULD BE WASHED AND SANITIZED MORE FREQUENTLY. FRIDGE SHOULD ALSO BE
CLEANED MORE FREQUENTLY TO REDUCE BUILD-UP OF SOILS.
OBSERVED BLACK RESIDUE FORMATION ON THE SEAL OF THE PREP TABLE COOLER DOOR IN THE
CAFE. ENSURE AREA IS CLEANED AND SANITIZED.
OBSERVED BLACK RESIDUE FORMATION ON THE RACKS OF THE UPRIGHT COOLER IN THE CAFE.
INCREASE CLEANING FREQUENCY OF THE RACKS TO AVOID BUILD-UP.
OBSERVED THE WALL BEHIND THE 3-COMPARTMENT SINK IN THE CAFE WAS SOILED WITH FOOD
RESIDUES. INCREASE CLEANING FREQUENCY.
OBSERVED STORAGE CONTAINER OF UTENSILS IN THE CAFE WITH SOILS AND OIL RESIDUES.
ENSURE STORAGE CONTAINERS ARE CLEANED FREQUENTLY.
63 IN7--05.4(D) NC C eaning ventilation systems, nuisance and discharge prohibition. Oong
OBSERVED FANS IN CAFE STARTING TO SHOW ACCUMULATION OF DUST.
Person in Charqe Date
/ﬁmcﬁ@q b
Environmental Hgalth Specialist Licensor:
ELIZABETH FE—IER RS/SIT# REHS 3413) Meigs County Health Department
PRIORITY LEVEL: C=CRITICAL NC = NON-CRITICAL
As per HEA 5351 The Baldwin Group, Imc. (11/19) Page 3 3
ge of

As per AGR 12€8 The Baldwin Group, I-c. (11/19)




