State of Ohio

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

Name of facility Check one License Number Date

TP ONE STOP [ FSO [x]RFE 2 02/17/2026

Address City/State/Zip Code

41995 STATE ROUTE 7 TUPPERS PLAINS OH 45783

License holder Inspection Time Travel Time Category/Descriptive

JAMES EVANS 95 2 CLASS 3 <25,000 SQ. FT.

Type of inspection (check all that apply) Follow-up date (if required) Water sample date/result
[ Standard [ Critical Control Point (FSO)  []Process Review (RFE) ] Variance Review [JFollow Up (if required)
[JFoodbome [J30Day [JComplaint [JPre-licensing [JConsultation I rH

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

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

Compliance Status

Compliance Status

Supervision Time/Temperature Controlled for Safety Food (TCS food)
Person in charge present, demonstrates knowledge, and
1| EIN [JouT CIN/A performs dutierg P g 23 E":/'\:\ E?\llljg Proper date marking and disposition
2 IN OUT [JN/a| Certified Food Protection Manager
= O g 24 O N CJout Time as a public health control: procedures & records
Employee Health BINA [ N/O
Management, food employees and conditional employees; Consumer Advisory
3| IN [JouT [INA knowledge, responsibilities and reporting
25 B IN [Jout Consumer advisory provided for raw or undercooked foods
4| BN [JOUT [CJN/A| Proper use of restriction and exclusion CN/A
5| XIIN [JOUT IN/A| Procedures for responding to vomiling and diarrheal events Highly Susceptible Populations
Teni i
oo UveiEnicEy £o8 26 b N [Jout Pasteurized foods used; prohibited foods not offered
6| XIIN [JOUT N/O} Proper zating, tasting, drinking, or tobacco use CINA
7| IXIIN [JOUT [ON/O| No discharge from eyes, nose, and mouth Chemical
Preventing Contamination by Hands 27 % h:/’i Qour Focd additives: appraved and proporly used
8 IN OUT [IN/O| Hands clean and properly washed
28 g N [Jour Toxic substances properly identified, stored, used
9 XN [Jour No bare hand contact with ready-to-eat foods or approved ENA substances properly iden R
[OnNa N0 altemate method properly followed Conformance with Apnroved Proceduras
10| BIIN [JOuT CON/A| Adsgquaic hiz 28 O w {QGuT | Comphianics with Reduced Cxygen Fackaging, other
Approved Source NA specialized processes, and HACCP plan
ined .
11| XiIN [Jout Food obtained from approved source a0 O N Jout Special Requirements: Fresh Juice Production
12 ON Jout Food received ot ENA O NO
SLUCIvVEU o — . = e it e — —_—— e ——— - -~ - ——
[IN/A [x] N/O O w [Jout |, B Uaat T n F
nnninl Daniramante: Llaat Treatm, is i
131 N [JouT Faod in annd condition, safe, and unadulterated 3 RINA [JNQ | Tr = freatment Dispensing Freezers
14 N [Jout Requirefi records available: shellstock tags, parasite 32 O N Qourt Special Requirements: Custom Processing
BN NG destruction WA O NO
Protection from Contamination
BN JouT 33 0w [Jour Sracial Ranuirsments: Bulle Water Machine Criteria
15 Oina [ o Food separated and protected ENA [ NO
— 31 IN TJour SRl e e e A
BN Qour Food-contact surfaces: cleaned and sanitized N/A N/O
N Owna OO N0
Propes disposition of ietuined, previvusiy served, 35 O Oour Critical Control Point Inspection
17| &N CJouT reconditioned, and unsafe food BN/A I
Time/Tempeiaiwe Cunuuiied (ur Saiviy Towd {1wa ) 35 gbj:‘; ocuT Process Review
18 &N Dour Proner cooking time and tamperatures 1IN LJouT
Ona dno - = . = 3710 Variance
qor Tl TENIT ~ . A
" BN N0 ' - e . ) ]
0N Qout Risk Factors are food preparation practices and employee behaviors
20 CINA @ N/O Fioper cooling time and temiperatures that are identified as the most significant contributing factors to
- _ fandhorna iliness.
e Toaaf - @ o Ses o .o .
e DNIA D‘N/O‘ Fivper UL U 1y telpoiaiucs F UL HEEIT NS YSHUUHS a1€ LI U HISa3u T3 30 ',;::.-':it

foodbome illness or injury.
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State of Ohio

Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of Facility
TP ONE STOP

sta

Type of Inspection

Date
02/17/2026

GOOD RETAIL PRACTICES

Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.

Mark designated 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 Food and Water Utensils, Equipment and Vending
38| OIN JouT [XIN/A [JN/O | Pasteurized eggs used where required 54| E@IN CJouT Food and nonfood-contact surfaces cleanable, properly
39| ®IN JouT[ONA Water and ice from approved source designed, constructed, and used
Food Temperature Control 55| CJIN EoUT CIN/A V\f;:jev:eass:;rt\g fsaciliﬁeS: installed, maintained,
Proper cooling methods used; adequate equipment = np
40| EIN JouTt OONva OONIO | 46, temperature control 56| BIN JOUT Nonfood-contact surfaces clean
41| OIN JouT ON/A [XIN/O | Plant food properly cooked for hot holding Physical Facilities
42| BEIN [JouT [IN'A [JN/O | Approved thawing methods used 67| [IN [JOUT [N/A| Hot and cold water available; adequate pressure
43| [OIN [EouTt ON/A Thermometers provided and accurate 58| BIN [JouT Plumbing installed; proper backflow devices
Food Identification CInvACIWO
441 XN [JouTt ] Food properly labeled; original container -
Prevention of Food Contamination 59| [JIN CJCUT CIN/A| Sewage and waste water properly disposed
45| BN [JouT Insects, rodents, and animals not presentiouter 60| X]IN [ICUT CIN/A| Toilet facilities: properly constructed, supplied, cleaned
openings protected 61| [X]IN [JCUT [JN/A| Garbage/refuse properly disposed; facilities maintained
46| &N [JouT gg?atz;rglgadt}gglg;e PEE IR CT TR T 62| [IIN [x]DUT Physical facilities installed, maintained, and clean;
47| XIIN OJout CIN/A Personal cleanfiness ONAONIO dogs in outdoor dining areas
43| XIN Jout LIN/A [JN/O | Wiping cloths: properly used and stored 63| X]IN JCUT Adequate ventilation and lighting; designated areas used
49| XIN Jout LIN/A [IN/O | Washing fruits and vegetables 64| OIN CICUT [IN/A| Existing Equipment and Faciliies
Proper Use of Utensils
50| CIIN JouT OOINiA [XIN/O | In-use utensils: properly stored Administrative
Utensils, equipment and linens: properly stored, 65 IN [ICUT [IN/A] 901:34 OAC
51| EIN [JOUT ONA dried, handled s uie
Single-use/single-service articles: properly
52| KlIN JouT OnvA stored, used 66| CJIN [JCuT EIN/A| 3701-21 OAC
53| CIIN [X]ouT [JN/A [JN/O | Slash-resistant, cloth, and latex glove use
Observations and Corrective Actions
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
22 3717-1-03.4(F)(1)(b) c Time/temperature controlled for safety food - cold holding. X (O
OBSERVED THE PIZZA TOPPING COOLER TO BE TEMPING AT AROUND 45 F AT THE TIME OF
INSPECTION. PIC SHOWED ME THE TEMP LOG THAT SHOWED THE COOLER TO BE 42 F UPON
OPENING AT 6 AM. WHEN | ENTERED THE INSPECTION AT 11 AM, PIC HAD JUST FINISHED
MAKING PIZZAS. LATER ON IN THE INSPECTION, 1 FOUND THE COOLER TO STILL BE TEMPING AT
45 F. PIC PLACED ALL ITEMS FROM THE TOPPING COOLER INTO A UPRIGHT REFRIDGERATOR
TO ENSURE IT GETS BELOW 41 F, WHEN IT CAN THEN BE MOVED BACK AND TO THE PIZZA
TOPPING COOLER THAT WILL MAINTAIN 41 F. SINCE FIZZA TOPPINGS WERE BROUGHT BACK
INTO TEMPERATURE WITHIN TWO HOURS, THEY ARE GOOD FOR USE. ENSURE PIZZA TOPPING
COOLER IS NOT OPEN LONGER THAN NEEDED TO KE=P COLD TEMPERATURES.
43 3717-4-04.1(Y) NC Temperature measuring devices. g
OBSERVED THE PIZZA TOPPING COOLER TO BE WITHOUT A THERMOMETER. ENSURE COOLER
HAS A THERMOMETER SO AMBIENT AIR TEMPERATURE IS ALWAYS KNOWN.
53 3717-1-03.2(N)(4) NC Food: protection from contamination after receiving. X 1O
OBSERVED LATEX GLOVES UNDER THE THREE COMPARTMENT SINK. PIC STATED THEY ARE
NEVER USED, AND DISCARDED THEM AT THE TIME OF INSPECTION.
55 3717-1-04.2(I) NC Sanitizing solutions - testing devices. Og
OBSERVED THREE COMPARTMENT SINK AREA DID NOT HAVE ANY UP TO DATE SANITIZER TEST
STRIPS. PIC STATED THEY WOULD ORDER MORE.
62 37171-06.4(B) NC Cleaning - frequency and resfrictions. o
OBSERVED AN ACCUMULATION OF DIRT AND DEBRIS ON FLOORS AND WALLS UNDERNEATH
SHELVING BEHIND EQUIPMENT THROUGHOUT THE FACILITY. CLEAN THESE AREAS MORE
FREQUENTLY.
OBSERVED A BUILDUP OF FOOD DEBRIS ON THE BOTTOM OF THE REACH IN FREEZER NEAR
THE OFFICE.
N
Person in Charge . Date
{ 02/17/2026
Environmental Health Specialist N Licensor:
MATTHEW METZGER RS/SIT# 25-5505 Meigs County Health Department

PRIORITY LEVEL: C=

CRITICAL NC = NON-

K8EBGARA 53028 The Baldwin Group, Inc. (11/19)
As per AGR 1268 The Baldwin Group, Inc. (11/19)
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