State of Ohio

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

Name of facility Check one License Number Date
COOLSPOT'S COUNTRY MARKET [ Fso [x] RFE 40 11/13/2025
Address City/State/Zip Code

41670 STATE ROUTE 7 REEDSVILLE OH 45772

License holder Inspection Time Travel Time Category/Descriptive
COOL COUNTRY CORP 185 21 CLASS 3 <25,000 SQ. FT.

Type of inspection (check all that apply)

[X] Standard [] Critica Control Point (FSO)
[JFoodborme [130 Dav

[ Precess Review (RFE)

[OComplaint [JF-e-licensing [ Consultation

O variance Review [JFollow Up

Follow-up date (if required) Water sample date/result
(if required)

I I

FOOEBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark designated compliance status (IN, OUT, “J/O, MA) for each numbered item: IN = in compliance OUT= not in compliance N/O= not observed N/A = not applicable

Compliance Status Compliance Status
Supervisioa Time/Temperature Controlled for Safety Food (TCS food)
p
Person in charge present, demcnstrates knowledge, and
1| XN Jout Onm performs dutieg P & 23 EI\:Z\ S?\:}g Proper date marking and disposition
2 IN OUT [JNm| Certified Food Protection \vanager
= o = 24 O N CJour Time as a public health control: procedures & records
Employee Health =IN/A [ NO
Management, food employees znd conditional employees; Consumer Advisory
3| EIN CJouT OInm knowledge, responsizilities and reporting O IN CJouT
4| EIN CJOUT CINm| Proper use of restriciion and exclusion 25 ENA Consumer advisory provided for raw or undercooked foods
5| [XIN [JouT [ONM| Procedures for respcading to vemiting and diarrheal events Highly Susceptible Populations
=Co —c
od Hygienic Pﬁcﬁces 26 O N [Jour Pasteurized foods used; prohibited foods not offered
6| BdIN [JOUT [ON| Proper eating, tasting, drinting, or tobacco use [X]N/A
7| ®IN OoUT [IN| No discharge from eves, ncse, and mouth Chemical
Preventing Contaminagon by Hands 27 %NI;:\ D1 OUT | Food additives: approved and properly used
8| XIIN [JouT [ON/| Hands clean and prooerly washad
28 BJ IN [Jout Toxic substances properly identified, stored, used
9 N Qout No bare hand contad with readv-to-eat foods or approved anNA ' ’
OnA ONO altemate method progerly fallowed Conformance with Approved Procedures
10| [X]IN [JouT [Nm| Adequate handv_vash ng faclities supplied & accessible 24 0 N CouT |Compliance with Reduced Oxygen Packaging, other
Approved Source XIN/A specialized processes, and HACCP plan
11| [¥ uT Food i £l
EIN_CJo oodjobtained ffor appravsd source 30 O IN [Jout Special Requirements: Fresh Juice Production
OmN [Jout ) xINA O NO
12 CINA & N/O Food received at prozer terperature
O N Qout ) ) ) ) )
13|@N Cout Food in goad condition, safz, and unadulterated 31 ENA OO NO Special Requirements: Heat Treatment Dispensing Freezers
14 %:\IJA ES/L(J)T Eeegtl:f&;ecords available: she Istock tags, parasite 32 g'\::\j\ g?ql/'g Special Requirements: Custom Processing
Protection from Contamination O N CJout
EiN CouT 33 Special Requirements: Bulk Water Machine Criteria
15 Clnia O Nio Food separated and arotecied XIN/A [ N/O
O IN [JOUT |Special Requirements: Acidified White Rice Preparation
®IN _[JouT &
16 CInva OO NO Food-contact surfaces: cleened and sanitized [XIN/A [ N/O | Criteria
Proper disposition of retum=d, previously served, 35 O N QQout Critical Contral Point Inspection
17| BN [JOuT reconditioned, and umsafe Hod [X]N/A
Time/Temperature Controlled for Safety Focd (TCS food) 36 ENIZ DOUT |5 cess Review
18 N [Jout Proper cooking time =nd temperatures O N OQouT
OwA OINo 37 ENA Variance
19 0N [Jout Proper reheating pro-edures for hot holding
XINAONO
ON Oourt Risk Factors are food preparation practices and employee behaviors
20 Proper cooling time znd temperatures that are identified as the most significant contributing factors to
CIN/A [X]N/O . s
foodborne illness.
21 ON - Bout Proper hot holding tempera:ures Public health interventions are control measures to prevent
OnvA OOnvo foodborne illness or injury.
22| [=IN [JouT ON/A| Proper cold holding temperatures

As per HEA 5302A Tre Baldwin Group, Inc. (11/19)
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State of Ohio

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

Name of Facility Type of Inspection Date
COOLSPOT'S COUNTRY MARKET sta 11/13/2025

i GOOD RETAIL PRACTICES

Good Retall Practices are preventativa measures to control the introduction of pathogens, chemicals, and physical objects into foods.
Mark designated comgiance status (IN, OJT, I»/O, N'A) for each numbered item:  IN = in compliance OUT= notin compliance N/O= not observed N/A = not applicable

|Safe Focd ard Water Utensils, Equipment and Vending
38| [JIN [JOUT [¥IN/A [JN/O | Pasteurzed =ggs Lsed where required sa| BN OoUT Food and nonfood-contact surfaces cleanable, properly
39| XIN [JOUT [ON/A Water ad icz from approved source designed, constructed, and used
Food Temperatare Control 55| ®IN CJOUT CIV/A Warewashing facilities: installed, maintained,

i i  test strips
Proper coolir 3 metods used; adequate equipment used; test strip

40| IN Jout Ona ONo

for tempzratt -e cortrol 56| [JIN [x]ouT Nonfood-contact surfaces clean
41| OIN [JouT OON/A [EIN/O | Plant foed praperty cooked for hot holding Physical Facilities
42| BN [JOUT CON/A [IN/O | Approved thawing methads used 57| XIIN [JOUT [N/A| Hot and cold water available; adequate pressure
43| [X]IN JOuT N/~ Thermometers provided and accurate 58| [x]IN JQOuUT Plumbing installed; proper backflow devices

" Food |dentificaticn CInACINO
44| XIN JouTt [ Food properl labeked; criginal container
Pravention of Food Ccontamination 59| [X]IN [JOUT [CJN/A| Sewage and waste water properly disposed

45] @IN QouT T Tnsects, rodents, ar d arimals not presentiouter 60| [XIIN [JOUT [IN/A| Toilet facilities: properly constructed, supplied, cleaned

openings prclected 61| BJIN C1OUT CIN/A| Garbageirefuse properly disposed; facilities maintained
46| ®IN CJout e e e R 62| @IN OJouT Physical faciltties installed, maintained, and clean;
47| IN OJout ONA Persond cleznliness ONAN/o dogs in outdoor dining areas
48| OJIN EJouT CIN/A [JN/O | Wiping cloths: proprly ased and stored 63| [X]IN [JouT Adequate ventilation and lighting; designated areas used

49| CIIN_CJOUT LIN/A_[&IN/O | Washing frufs and vegetables 64| CIIN CJOUT [XIN/A | Existing Equipment and Facilties

Proper Use of Utensils

50| [%]IN [JOuT CON/a [JN/O | In-use uzensis: proserly stored Administrative
Utensils, eqL pment anc linens: properly stored, 65 IN ouT N/A| 901:34 OAC

51| &N [JOUT [IN/A dried, hzndled B oerTo
Single-use/single-s2rvica articles: properly

52| B4IN [JOuT OON/m stored, Lsed 66| CIIN CJOUT [KIN/A| 370121 OAC

53| CIIN JouT ON/a EIN/O | Slash-resistant, cloh, and latex glove use

Observations and Corrective Actions
| Mark °X" in appropriate box for COS and R:  COS = corrected on-site during inspection R= repeat violation
Item No.| Code Secticn Priority Level Comment CcoSs

21 3717-1-03.4(F){(1+(a) C “ime/tzmperature controlled for safety food - hot holding. KO

OBSERVED HOT HELD ITALIAN SUBS TEMPING AT 130F. SUBS WERE WRAPPED IN ALUMINUM
FOIL AND ALSO PLACED IN A PLASTIC CONTAINER. CONTAINER MAY NOT BE ALLOWING THE
HEAT TO GET TO THE CONTENTS INSIDE. SANDWICHES HAD BEEN MADE DURING THE
INSPECTION, ROUGHLY 30 MINUTES PRIOR, SO THEY WERE NOT MADE TO BE DISCARDED. PIC
REMCVEL ALL SANDWICHES FROM THE PLASTIC CONTAINERS, REHEATED THEM, AND PUT
“HEM BACK IN THE HOT CASE WHILE THEY WERE JUST WRAPPED IN THE FOIL. ENSURE ALL
HOT HELL ITEMS ARE HELD AT A TEMP OF 135F OR HIGHER.

48 3717-1-03.2(M) NC Wiping cloths - use limitation. Oog

OBSEXRVED WET WIPING CLOTHES STORED ON THE COUNTER BETWEEN USES. ALL WET
WIPING CLOTHES THAT ARE BEING USED THROUGHOQOUT SERVICE SHOULD BE STORED IN A
SANITIZER: SOLUTION BETWEEN USES.

A

OBSEXVEDJ THE QUAT SANITIZER SOLUTION ON THE COUNTER IN THE DELI AREA THAT IS
JSED FOF. WIPING CLOTHES DID NOT HAVE A SANITIZER CONCENTRATION AT THE REQUIRED
_EVEL (20JPPM). PIC CHANGED THE SANITIZER SOLUTION AT THE TIME OF INSPECTION TO
=NSUXE I~ WAS AT THE CORRECT CONCENTRATION.

56 3717-1-04.5(A)(3 NC Cleankness of nonfood-contact surfaces of equipment. Ol
OBSEXVED THE INSIDE OF THE CONVECTION OVEN HAD AN ACCUMULATION OF ENCRUSTED
~0O0D. EN3URE SURFACES ARE CLEANED MORE FREQUENTLY.

OJBSEXVED FOOD DEBRIS AND DUST ACCUMULATION ON THE BACKSPLASH OF THE RANGE
STOV= AND ON THE SHELF ABOVE THE STOVE. INCREASE CLEANING FREQUENCY OF THESE
aREAS.

OBSEXVED THE BAKING SUPPLIES STORAGE CONTAINERS USE FOR FLOUR, SUGAR, ETC, WITH
XESICUESE ON THE TOP FROM SPILLS / SPLASHED. ENSURE SURFACES ARE CLEANED.

Person in Charge Date
SHIRLEY LYONS - EMALLED 11/13/2025
Envirenmental Health € pecialist Licensor:
ELIZABETH FISHER RS/SIT# REHS #4130 Meigs County Health Department

PRIORITY LEVEL: C= CRITICAL NC=NON-
ARSEGAEA 53028 The Baldwin Group, Inc (11/19) 5 5
As per AGR 1268 The Baldwin Group, Inc. 111/13) Pageis . of 2




