e

PR .~ State of Ohio

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

Name of facility ‘ Check one . / Licens'e Number Date
(reennlle Sunoco OFSO BXRFE . 3 /9

Address City/Zip Code /
91 Martin S veenville 9533
License holder . - c Inspection Time Travel Time Category/Descriptive
Greenville Sunoco CBS
Type of Inspection (check all that apply) ) Yy | Follow up date (if required) | Water sample“ date/result
O Standard O Critical Control Point (FSQ) [ Process Review (RFE) [ Variance Review fFoHow up (if required)
[0 Foodborne 130 Day [ Complaint [ Pre-licensing [ Consultation

Bl 2 i S

ance OUT=not in compliance N/O=not observed N/A=

Compliance Status Compliance Status

BHN O ouT . .
23 OIN/A ] N/O Proper date marking and d_ggpos:tlon

Person in charge present, demonstrates knowledge, and
performs duties
BN CIOUT O N/A | Certified Food Protection Manager

1 [N Dout o vA

4

Time as a public health control: procedures & records

1R :

3 | v ouTE A | Maragement eod ampojees and condtonal omployes; || E L

4 f.lN OOUT [ N/A | Proper use of restriction and ex‘clusion ‘/A

5 |~HIN JOUT [0 N/A | Procedures for responding to vomiting and diarrheal events . .
e : c P . ‘ OIN O ouT

6 | 1IN OO OUT [3WN/O | Proper eating, tasting, drinking, or tobacco use BIN/A

/IN [0 OUT [ N/O | No discharge from ey

R

ose, and mou

: <l it OIN O-0ouT " .
F dditi 4 d |
8 | OIN OouT I;S{\N/O Hands clean and properly washed 27 ENiA ood additives: approved and propery used
- N O ouT . o
7N OouT No bare hand contact with ready-to-eat foods or approved |- |28 /A Toxic substances properly identified, stored, used

9| Ona ON©o alternate method properly followed

10 ‘['iﬂN C1OUT [3 N/A | Adequate handwashing facilities supplied & accessible OIN O ouT

Compliance with Reduced Oxygen Packaging, other

- = - SUfce - . 29 AN/A specialized processes, and HACCP plan,
1] FMN O ouT Food obtained from approved source OIN OouT _ . - ] '
OIN O ouT 3 30 =INA O NIQ Special Requirements: Fresh Juice Production

Food received at proper temperature

2 Ana @No 54| OIN O oUT

Special Requirements: Heat Treatment Dispensing Freezers

13 !IN 1 ouUT Food in good condition, safe, and unadulterated EIN/A.O N/O
1IN~ OUT Required records available: shelistock tags, parasite OIN O ouTt . . . : .
14 0. destruction 32 ENA O NO Special Requirements: Custom Processing

OIN OouT g 33 EE\IJ'/\IA gzg Special Requirements: Bulk Water Machine Criteria
15 ®A O NO Food separated and protected = ) - .
&N O ouT 34 [JIN- O ouT Special Requirements: Acidified White Rice Preparation
- g : iti ZN/A [0 N/O Criteria
16 ON/A EN/O Food-contact surfaces: cleaned and sanitized by
‘ Proper disposition. of returned, previously served, OIN O ouT " ’
17 EfJN O out reconditioned, and unsafe food 35 EIN/A Critical Control Point inspection
36 '\Il’/\jA 0 out Process Review ' '
18 ‘B‘I\IDIA E} ﬁyoT Proper cooking time and temperatures -
Lk OIN O ouT
0N O ouT 37 EIN/A Varlance
i i S~
19 ‘I;[N /A [ N/O Proper reheating procedures for hot holdlhg .
OIN [ ouT A
20| EpvA ONO - Proper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
21 LN D ouT Proper hot holding temperatures foodborne iliness.

/A O N/O

Public health interventions are control measures to prevent foodborne

22 IN 1 OUT [ON/A | Proper cold holding temperatures illness or injury.

HEA 5302A Ohio Department of Health (6/18)
AGR 1268 Ohio Department of Agriculture (6/18)




S

State oi‘\Ohi_o
Food Inspection Report

o

_ Authority: Chapters 3717 and 3715 Ohio Revised Code v
Name of. Faci lity . Type of Inspection Dati . 0

Greenville  Synoco Follov—up Y7019

i nark dosig

Good Retall Prachces are preventatwe measures to control the |ntroduct|on of pathogens chemloals and physncal objects into foods.

ted co

pliance status (IN, OUT, N/O, N/A) for each numbered i

Food and nonfood-contact urfaces cleanable properly

for temperature control

N : r . N4
38', OIN[O OUTV N/A [0 N/O| Pasteurized eggs used-where required 54 [FNIN O ouT designed, constructed, and used
39 [Z{(IN 00 0UT Water and ice from approved source 55 | T8.IN 1 OUT CJN/A | Warewashing facillties: installed, maintained, used; test
" strips
; ' N o A 56 Iﬂ IN [0 OUT Nonfood-contact surface clean
4 |lOwNDO OUTNIA I N/O Proper cooling methods used; adequate equipment ) il

Hot and cold water available; adequate pressure

'41 ‘ OIN O ouT N/A [0 N/O | Plant food properly cooked for hot holding 57 |14 IN O OUT ON/A

42 ;IE;’TN O OUT EN/A O N/O | Approved thawing methods used . : 58 &l IN [ OUT OON/A | Plumbing installed; proper backflow devices

43 | OUT.@\I/A Thermometers provided ‘and accurate : 59 [*k] IN OO OUT COIN/A | Sewage and waste water properly disposed
‘ i 60 ,IN [ OUT CON/A | Toilet facilities: properly constructed, supplied, cleaned
44 'QIN JouTt Food properly labeled; original container 61 \J@ IN 0 OUT [IN/A | Garbage/refuse properly disposed; facilities maintained

G 62 ;ELIN [0 ouT Physical facilities installed, maintained, and clean

45 ) IN [1 OUT or:)i?l?nsgs":rsg (s:i::jnd animals not presentiouter 63 Ji(lN O out Adequate ventilation and lighting; designated areas used
46 ];*Z(lN 0O out ggg;:gzt;sog}gevented during food preparation, 64 :ﬁ IN O OUT OON/A Exiéting Equipment and Facilities

47 DELIN O oUT

Personal cleanliness

48 |'\M.IN [ OUT ON/A O NfO

Wiping cloths: properly used and stored

49 [ 1IN O OUT'BN/A OO N/O

50 | E(IN [1 OUT ON/A O N/O

Was| lng fru:ts and vegetables . -

In-use utensils: properly stored 66

[ OUT CIN/A

65 | 2KIN 901:3-4 OAC

0 OUT A | 3701-21 OAC

51 | g IN O OUT ON/A

Utensils, equipment and linens: properly stored, dried,
handled

52 [M=L.IN [ OUT ON/A

Single-use/single-service articles: properly stored, used

53 | 0 IN O ouT If/A O N/O
TR

COd: ectlon

Slash-resistant and cloth glove use:

Priority Level 1

Comment -

0
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\ 1
Person in Charge \<

i

' Date:

fo—7-

e

Sanitarian ﬂ/ %

Licensor: DCHD

PRIORITY LEVEL: C=CRITICAL Né;’ﬁON-CRITICAL

Page_g& of :S
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AGR 1268 Ohio Department of Agriculture (6/18)




) State of Ohio

Continuation Report
- Authority: Chapters 3717 and 3715 Ohio Revised Code

PRIORITY LEVEL: C=CRITICAL NC=NON-CRITICAL

HEA 5351 Ohio Department of Health (6/18)
AGR 1268 Cont. Ohio Department of Agricuiture (6/18)
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. | State of Ohio

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

Name of facility

Véemn vi

/ le. Sunoco

Check one

0FSO M RFE

License Number

1% /)9

2¥

Address

%1 mﬁi"llm g‘/’

City/Zip Code

ﬁi\"‘f’ns/t' //6

4533l

License holder

(=reenville. Sunoco

Inspection Time

[0

Travel Time

Category/Descriptive

C>S

Standard

Type of Inspection (check all that apply)
[ Critical Control Point (FSO) [ Process Review (RFE) [I Variance Review [ Follow up
[0 Foodborne [0 30 Day [ Complaint O Pre-licensing [ Consultation

Follow /

Water sample date/result
(if required)

(|f required)

gl

CIN T3QUT O N/A
yd

performs duties

Person in charge present demonstrates knowledge, and

IN OouT
ON/A O N/O

Compliance Status

Proper date marking and disposition

SEIN JOUT O N/A

CIIN H0UT 01 NiA

Certified Food Protection Manager

knowledge, responsibilities and reporting

Management, food employees and conditional employee;

LN OOUT O N/A

Proper use of restriction and exclusion

OIN FHOUT [0 N/A

HIN O ouT O NO

Proper eating, tasting, drlnklng, or tobacco use

Procedures for respondmg to vomiting and diarrheal events

BIN OO OUT CJ N/O

_E1N 0 ouT O N/O

No discharge from eyes, nose, and mouth

Hands clean and properly washed

OIN O ouT

) g

Time as a public health control: procedures & records

Consumer advisory provided for raw or undercooked foods’

Food additives: approved and properly used

OIN O ouT

| ONA BER/O

No bare hand contact with ready-to-eat foods or approved 28
alternate method properly followed

OIN ouT
N/ lq’

Toxic substances properly identified, stored, used

' DEIVA O N/O

KIOUT [1 N/A | Adequate handwashing facmtles supplled & accessible 29 OIN O ouT Compliance with Reduced Oxygen Packaging, other
NA specialized processes, and HACCP plan
Food obtai d
n GMIE o (())Lll{:— ood obtained from approve source 30 S'[\IIII\IA % g}JOT Special Requirements: Fresh Juice Production
12 EN/A Eﬂ.\llo Food received at proper temperature
. - — 31 D‘IN L ouT Special Requirements: Heat Treatment Dispensing Freezers
13| ®IN D ouT- Food in good condition, safe, and unadulterated DI-N/A O N/O ‘
OIN O OouT Required records available: shellstock tags, parasite OIN OouTt . . i )
14 ;E’N/A D N/O destruction 32 E.N/A O NOo Special Requirements: Custom Processing
== 33 0N I ouT Special Requirements: Bulk Water Machine Criteria
IN SEUT BW/A [1N/O
O IN A B
15 FIN/A O N/O Food separated and protected
JFON O ouT 34 0 IN DD ouT Special Requirements: Acidified White Rice Preparation
' - . iti IN/A [0 N/O Criteria
16 CIN/A [ N/O Food-contact surfaces: cleaned and sanitized )EN
BN Proper disposition of returned, previously served, OIN OouT - )
17 )Q\IN 0O out recon ditlone d, and unsafe foo d 35 ‘Q»N /A Critical Contro! Point Inspection /
. medr 36 EI‘I"/\jA 0 ourt Process Review
18 QN O ouT Proper cooking time and temperatures
SWA OO OIN OouT :
37 Variance
19 QN O out Proper reheating procedures for hot holdin i;LNIA
ENA T NO s 9 P 9
OIN OouT A .
20 Proper cooling time and temperatures /| | Risk factors are food preparation practices and employee behaviors

OIN Jour )
21 Proper hot holding temperatures
ElvA O NO P g temp
22 ;ZI(IN O OUT [ON/A | Proper cold holding temperatures

illness or injury.

that are identified as the most significant contributing factors to
foodborne iliness.

Public health interventions are control measures to prevent foodborne

HEA 5302A Ohio Department of Health (6/18)
AGR 1268 Ohio Department of Agriculture (6/18)
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‘ ' State of Ohio

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

Name of Facility Type of Inspection Date

Crreenville. Svnoco Standlard 1°/¢1 /19

Good Retall Prac’uces are preventatlve measures to control the |ntroductron of pathogens chemrcals and physucal objects into foods
ated compliance status (IN, OUT, N/O, N

Food and nonfood-contact surfaces cleanable, properly

.
38 |OIN O OUEELI!/A [0 N/O| Pasteurized eggs used where required 5400 IN.D QuT designed, constructed, and used
39 |.BFIN 1 OUT Water and ice from approved source ; Hitieg it .
Br an = Pp! 55 :EIﬁNVD OUT CIN/A ;Ntrzia;:washmg facilities: installed, maintained, used; test
—
Proper cooling methods used; adequate equipment 56 | O IN_JFLOUT Nonfood-contact surfaces clean
40 OINOout EN/A O No for temperature control 7 i
41 | O IN 1 OUT EIN/A [0 N/O | Plant food properly cooked for hot holding 1l s7 ’IT\I O OUT ON/A | Hot and cold water available; adequate pressure
42 | O IN O ouT ON/AELN/O Approved thawing methods used 58 ]ElffN 1 OUT IN/A | Plumbing installed; proper backflow devices
ﬁ’IN [1 OUT [IN/A Thermometers provided and accurate 59 I"IN [0 OUT CON/A | Sewage and waste water properly disposed
' 60 ﬁﬂN @@UT [IN/A | Toilet facilities: properly constructed, supplied, cleaned
61 Ele ] OUT [OIN/A | Garbagefrefuse properly disposed; facilities maintained
, . ver ntal 62| 0O IN BoUT Physical facilities installed, maintained, and clean
lnsects rodents, and ammals not presen outer o - s .
45 /IZGN 0 ouTt openings protectad 63| O IN E}:OUT Adequate ventilation and lighting; designated areas used
Contamination prevented during food preparation, *
6 IN SKOUT .
46 | OIN S storage & display 64| CIAN O OUT CIN/A | Existing Equipment and Facilties
a7 | BN OO oUuT Personal cleanliness

48 | 1 IN C1 OUT CIN/ARN/O | Wiping cloths: properly used and stored
49 |00 INCIOU A 0 N/O | Washing fruits and vegetables

65| BISIN [J OUT CIN/A | 901:3-4 OAC

50 | BFIN [0 OUT CIN/A L1 N/O | In-use -utensils: properly stored 66| O IN OO0 OUT Q'KI/A 3701-21 OAC 1
51 lZf:lN OJ OUT CIN/A Utensils, equipment and linens: properly stored, dried,
handled
52 jZlfl'N'E] OUT [ON/A . Single-use/single-service articles: properly stored, used
D INJ OUT E]’N/A O NIO Slash-resistant and cloth glove use .
. . : . ;;5 ‘/@j w «iw»«*%f s ﬁm&;ﬂf e 7 e
ppropriafe: box for iolation:

Item i\lo “Code Sectlonl Plj}brityLévei Comment T = . - ]

$6 1 Y.SAl NC Obsecved  secere buid vo of icc and __othec
debris s Fhe sce  Coolts pext A o274 Seatmra
art s D"g‘/u‘sf-ﬁ( A o [aas:/ /an“)tc-c?l' )u:ﬁuer "I[
eqguipmen? shall be plepmed ac olfen ot nreusey
7‘.9 /4,670 fd&m clesn » ch /] Ae k&f?l '/M of g /
&CC(/MM{A?LI#M ot o/(./Hl a//ff Aaﬁ’ /\(ﬂ‘ﬂ’M(‘ o
Ahoy _lebys . PIC  stated ‘il b (fearn bor
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sbhall o(enuvf?lfn nc/c S )L& /gﬁawfe,/m &8 If/’
Pﬂi’fSﬁM Il ;é ﬂll &7“’):‘/ /“op&ii 2:74:5’/;//- b

2108 @?l’”‘l@ Oyl e J% S -

Person in Cha\\>< ) M e . T . | | Date: | O/{’—-/ /l 7
P = = DCHD

PRIORITY LEVEL: C=CRITICAL NC= NON-CRITICAL Page; of L/

HEA 5302B Ohio Department of Health (6/18)
AGR 1268 Ohio Department of Agriculture (6/18)
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State of Ohio

Continuation Report
Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of Facility

Green wille Sunoce

Type of Inspection

cE? -q iy V&f

B

Item No.

Code Séction

TR

Priority Level

-

. Maik X' in appropriate box for COS.
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nd R: C0S=corrected on-site during inspestion, R=re
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Liceésor: D Q ﬁ D

PRIORITY LEVEL:

C = CRITICAL

NC = NON-CRITICAL

HEA 5351 Ohio Department of Health (6/18)
AGR 1268 Cont. Ohio Department of Agriculture (6/18)
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g0 | State of Ohio

Continuation Report
Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of Facility
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