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1-. I Phone 419.468.1075
i i 113 Harding Way East Fax 419.468.8618
gahon C”y Galion, Ohio 44833 www.galionhealth.org

February 17, 2016

BJ’s Family Restaurant
Attn: Barbara Brown, License Holder

741 Portland Way South
Galion, OH, 44833
License #SZMA-99NP5T

Re: Administrative Hearing Outcome
Dear Ms. Brown:

An administrative hearing for BJ’s Family Restaurant was held at Galion City Health Department on
February 15, 2016, to provide an opportunity for you to demonstrate compliance with Ohio Uniform Food
Safety Code, Ohio Administrative Code Chapter 3717, or show cause for noncompliance. In attendance
were Patricia Factor, Health Commissioner; Stephanie Zmuda, Environmental Health Director; Richard G.
Brown, facility manager; and you. Factual evidence was presented from file records regarding the ongoing
violations of the Ohio Uniform Food Safety Code, which prompted this hearing. The following
documentation was reviewed:

e Critical Violations Documented on Inspection Reports —2013-2016

Specifically, repeat violations were discussed. The following are action items to address those repeat
violations:

Person-In-Charge/Demonstration of Knowledge: BJ's employees were certified in Level 1 food
protection in October, 2015, including Rod Nalley, line/prep cook. Both you and Mr. Brown advised you
believe Mr. Nalley is aware of food code requirements but that he has difficulty communicating what he
knows during inspection. | will provide printed information that can be posted in the facility as a
reminder of food code requirements in order to help ease “inspection anxiety.” Mr. Brown will provide a
refresher on critical control points.

Hot & Cold Holding, Cooling: Mr. Brown reported that hot and cold holding temperatures are being taken
every 2 hours and the results documented on temperature logs. Butter and sour cream are being stored in
the salad prep cooler rather than an ice water bath. We also discussed stocking smaller amounts of product
where temperature maintenance is a challenge. A cooling log has been developed to monitor time and
temperatures during the cooling process. Please retain these logs for review during subsequent inspections.

Date Marking: Mr. Brown advised the prep cook is now responsible for checking dates first thing in the
morning and discarding expired product. Everything is being date marked for seven days, not just the
refrigerated, ready-to-eat, time/temperature controlled for safety foods that require it.





Sanitizing Equipment & Utensils/Dishwasher Maintenance: Mr. Brown reported previous problems with
the dishwasher stemmed from poor service from the service provider, which has been addressed. The
dishwasher has been satisfactorily serviced, meaning adequate sanitizer residual is present during the
cycle (50-100 ppm chlorine). Lids will remain on warewashing chemical containers to prevent active
ingredients from dissipating. Test kits are available to measure the concentration of sanitizer solutions for
the sanitizers in use.

Physical Facilities/Cleaning: Mr. Brown said two employees will clean one piece of equipment daily, and
on Sundays will spend time on weekly cleaning tasks in order to clean accumulated food debris, grease,
and dirt from equipment, floors, walls, and ceilings.

The facility must work to adopt a responsible food safety culture to ensure that all food safety rules are
being followed. The management staff/Person-In-Charge has the responsibility to ensure that all food
safety violations/concerns are immediately abated, and no later than February 29, 2016.

Due to the history of violations, and the need for this administrative hearing, | will be re-inspecting your
facility during the first week of March, 2016, to ensure you have achieved and maintained compliance
with the Ohio Uniform Food Safety Code. The facility will be placed on a ninety (90) day period of
increased inspection frequency. This increased inspection period will end on May 15, 2016. If the same
pattern of violations occurs during this period, we will take action immediately by scheduling a formal
hearing with the Board of Health. The formal hearing may result in a menu limitation, suspension, or
revocation of the Food Service Operation license.

If you have any questions or concerns, please feel free to contact me in person, by phone at 419-468-
1075 x 1265, or by email at stephanie.zmuda@odh.ohio.gov.

Sincerely,

()/l()h(’(.'w jvmu"lz/,}/z,(;:
Stephanie Zmuda, RS

Environmental Health Director

Cc: Patricia Factor, Health Commissioner
Galion City Law Director
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Critical Control Point Inspection

Authority: Chapters 3717 Ohio Revised Code

Name of facility
BJ's Family Restaurant

License no.
SZMA-99NP5T

Date
February 1, 2016

Address
741 Portland Way South
Galion, OH

Category/Descriptive

Commercial FSO < 25000 sq. ft./Risk Level IV

License holder
Barbara Brown

Inspection time (min)
90

Travel time (min)
0

Comments:

Elements:

IV - Demonstration of Knowledge

Observation: The person in charge was unable to demonstrate proper knowledge of food safety and prevention by having multiple critical violations

during inspection.

Comment(s): The person in charge shall demonstrate to the licensor the applicable food safety knowledge at the time of inspection The person in
charge shall demonstrate this knowledge by compliance with the food code by having no critical violations during the current inspection or by being
certified in food protection, or by responding correctly to the inspector's questions as they relate to the specific food operation.

VI - Time/Temperature Controlled Safety Food

Observation: Many time/temperature controlled for safety foods were not being held at the proper temperature.

Comment(s): Time/temperature controlled for safety food shall be held at 135°F or above, or at 41°F or less to limit the growth of pathogens to prevent
foodborne illness. Affected foods were discarded during inspection.

Observation: Time/temperature controlled for safety foods were not cooled using the proper time and temperature parameters; time and temperature

are not monitored during the cooling process.
Comment(s): Cooked time/temperature controlled for safety food shall be rapidly cooled to41°F or less to limit the growth of pathogens to prevent

foodborne illness.

VII - Protection from Contamination
Observation: Equipment food-contact surfaces or utensils are dirty: slicer, utensils in pan under work table.

Comment(s): Equipment food-contact surfaces and utensils shall be clean to sight and touch to prevent contamination. Affected equipment and
utensils were removed to be washed, rinsed, and sanitized during inspection.

Observation: Equipment food-contact surfaces and utensils were not being adequately sanitized; chlorine sanitizer residual in the dish machine was at

10 ppm.

Comment(s): Equipment food-contact surfaces and utensils shall be sanitized to limit the growth of pathogens that may cause a foodborne illness
Food employees began manually sanitizing cleaned equipment and utensils during inspection

Temperature Log

Indicate state food is in Indicate state food is in
Food item (receiving, storage, Temperature Food item (receiving, storage, Temperature
preparation,cooling, preparation,cooling,

holding, reheating, etc.) holding, reheating, etc.)
Turkey Cold holding 39°F | Cottage cheese Cold holding 40°F
Chili Hot holding 162°F | Meatballs* Cold holding 55°F
Ham* Cold holding 51°F | Sausage links* Hot holding 125°F
Sausage patties* Hot holding 132°F | Home fries-grill* Hot holding 98°F
Home fries-line* Cold holding 58°F [ Country gravy* Hot holding 127°F
Inspected by ¢ , R.S./SIT # Licensor
Stephanie Zmuda /] /q)na/ w (}777,(,1(&/‘/15. 2872 Galion City Health Department
Received by < ‘ Tille Phone

(419) 777-7056

HEA 5350 (Rev. 05/13)
“hand- clduoud
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Examples of Elements

I. Employee Health

Person in charge is aware of Ohio Administrative Code
requirements, and has an employee health policy. Visible or known
symptoms and/or diagnoses of illness are addressed according to
Ohio Administrative Code. Proper use of restriction and exclusion.

Il. Good Hygienic Practices

Food employees eat, drink, and use tobacco only in designated area;
do not use utensils more than once to taste food that is sold or served,
no discharge from eyes, nose, and mouth.

lll. Preventing Contamination by
Hands

Adequate handwashing facilities supplied and accessible; hands
clean and properly washed; no bare hand contact with ready-to-eat
foods.

IV. Demonstration of Knowledge

Person in Charge demonstrates knowledge by being certified in food
protection, responding to food safety questions regarding the
operation, or operation complies with the Ohio Administrative Code.

V. Food from Approved Source

Food: obtained from approved source; received at proper
temperature; good condition, safe & unadulterated.

Required records available for shellstock tags and/or parasite
destruction.

VI. Time/Temperature Controlled
Safety Food

Proper: cooking time and temperatures; reheating procedures for hot
holding; cooling time and temperatures; hot holding temperatures; cold
holding temperatures; date marking and disposition. Time as a public
health control procedures and record.

VIl. Protection from Contamination

Food separated and protected; food contact surfaces cleaned and
sanitized; proper disposition of returned, previously served,
reconditioned, and unsafe food.

VIIl. Consumer Advisory

Consumer advisory provided for raw or undercooked foods.

IX. Highly Susceptible Populations

Pasteurized foods used; prohibited foods not offered.

X. Chemical

Food additives approved and properly used. Toxic substances
properly identified, stored, and used.

XI. Conformance with Approved
Procedures

Compliance with variance, specialized process, and HACCP plan.
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Critical Control Point Inspection

Authority: Chapters 3717 Ohio Revised Code

License no. Date
SZMA-99NP5T February 17, 2014

Name of facility
BJ's Family Restaurant

Address Category/Descriptive

741 Portland Way South Commercial FSO < 25000 sq. ft./Risk Level IV
Galion, OH

License holder Inspection time (min) Travel time (min)
Barbara Brown 90 0
Comments:

Elements:

Il - Preventing Contamination by Hand
Observation: (CORRECTED DURING INSPECTION): A food employee was observed touching ready-to-eat food with bare hands.
Comment(s): Except when washing raw fruits and vegetables, food employees may not contact exposed, ready-to-eat food with their bare hands and
shall use suitable utensils or barriers. The employee began wearing disposable gloves during inspection when handling ready-to-eat food.

IV - Demonstration of Knowledge

Observation: The person in charge was unable to demonstrate proper knowledge of food safety and prevention.

Comment(s): Based on the risks inherent to the food operation, during inspections and upon request the person in charge shall demonstrate to the
licensor applicable food safety knowledge by having no critical violations during the current inspection; by being certified in food protection; or by
responding correctly to the inspector's questions as they relate to the specific food operation. Please put food safety knowledge into practice, correct
critical violations and keep them from reoccurring.

VI - Time/Temperature Controlled Safety Food

Observation: (CORRECTED DURING INSPECTION): Timeltemperature controlled for safety (TCS) foods* were being held at improper
temperatures.

Comment(s): In order to limit the growth of harmful organisms and prevent foodborne illness, TCS food shall be held HOT at 135°F or above, or COLD
at 41°F or less. The person in charge was advised to discard affected foods.

Observation: (CORRECTED DURING INSPECTION): TCS foods™ were not cooled using the proper time and temperature parameters.
Comment(s): In order to limit the growth of harmful organisms and prevent foodborne illness, cooked TCS food shall be cooled from 135°F to 70°F
within 2 hours, and from 70°F to 41°F or less within another 4 hours (6 hours total). The person in charge was advised to discard the boiled potatoes and

meatloaf.

Temperature Log

Indicate state food is in Indicate state food is in
Food item (receiving, storage, Temperature Food item (receiving, storage, Temperature
preparation,cooling, preparation,cooling,

holding, reheating, etc.) holding, reheating, etc.)
Spaghetti sauce Hot holding 140°F [ Kielbasa & sauerkraut Hot holding 138°F
Baked beans Hot holding 148°F | Beef tips Hot holding 148°F
Mashed potatoes Hot holding 144°F | Chicken drivel soup Hot holding 179°F
Banana cream pie Cold holding 39°F | Corned beef hash Cold holding 38°F
Macaroni salad* Cold holding 51°F | Meatloaf~ Cooling 74°F
Boiled potatoes~ Cooling 58°F | Rice pilaf* Cold holding 50°F
Hollandaise sauce* Cold holding 57°F
Inspected by R.S./SIT # Licensor
Stephanie Zmuda 2872 Galion City Health Department
Received by [Title Phone
Richard G. Brown (419) 777-7056

HEA 5350 (Rev. 05/13)






Examples of Elements

I. Employee Health

Person in charge is aware of Ohio Administrative Code
requirements, and has an employee health policy. Visible or known
symptoms and/or diagnoses of illness are addressed according to
Ohio Administrative Code. Proper use of restriction and exclusion.

Il. Good Hygienic Practices

Food employees eat, drink, and use tobacco only in designated area;
do not use utensils more than once to taste food that is sold or served;
no discharge from eyes, nose, and mouth.

lll. Preventing Contamination by
Hands

Adequate handwashing facilities supplied and accessible; hands
clean and properly washed; no bare hand contact with ready-to-eat
foods.

IV. Demonstration of Knowledge

Person in Charge demonstrates knowledge by being certified in food
protection, responding to food safety questions regarding the
operation, or operation complies with the Ohio Administrative Code.

V. Food from Approved Source

Food: obtained from approved source; received at proper
temperature; good condition, safe & unadulterated.

Required records available for shellstock tags and/or parasite
destruction.

VI. Time/Temperature Controlled
Safety Food

Proper: cooking time and temperatures; reheating procedures for hot
holding; cooling time and temperatures; hot holding temperatures; cold
holding temperatures; date marking and disposition. Time as a public
health control procedures and record.

VIIl. Protection from Contamination

Food separated and protected; food contact surfaces cleaned and
sanitized; proper disposition of returned, previously served,
reconditioned, and unsafe food.

VIll. Consumer Advisory

Consumer advisory provided for raw or undercooked foods.

IX. Highly Susceptible Populations

Pasteurized foods used; prohibited foods not offered.

X. Chemical

Food additives approved and properly used. Toxic substances
properly identified, stored, and used.

XI. Conformance with Approved
Procedures

Compliance with variance, specialized process, and HACCP plan.
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Critical Control Point Inspection
Authority: Chapter 3717 Ohio Revised Code

Name of facility License holder
BJ'S FAMILY RESTAURANT BARBARA BROWN
Address 741 PORTLAND WAY SOUTH Category/Descriptive
GALION, OH 44833 COMMERCIAL CLASS 4 <25,000 SQ.
License no. Date Inspection time (min) Travel time (min)
318 02/19/2013 90 0
Comments:

IV. Person in Charge/Demonstration of Knowledge

FINDINGS: Critical violations were observed during the inspection. The expectation is that there be no critical violations
during inspection, as critical violations increase the likelihood of foodborne iliness. Please put food safety knowledge into
practice, correct critical violations and keep them from reoccurring. A knowledgeable person in charge must be present
during all times of operation and demonstrate that knowledge. REPEAT VIOLATION

IIl. Hand washing, Prevention of Contamination from Hands

FINDINGS: A food employee contaminated his gloves and didn't remove them or wash hands. Food employees shall
clean their hands and exposed portions of their arms as immediately before engaging in food preparation and after any
activity that may contaminate the hands. Upon request the employee removed the gloves and washed hands. Corrected.

VIl. Cooking, Reheating, Cooling, Hot and Cold Holding

FINDINGS:

COLD HOLDING - A wide variety of time/temperature controlled for safety (TCS) foods were being held at improper
temperatures due to a combination of factors (refrigerated pie case and main prep cooler not working properly; ice bath
used for cold storage of hash browns, home fries, and eggs not maintaining proper cold holding temperatures). Please
limit the growth of harmful organisms and prevent foodborne illness by holding cold TCS foods at or below 41°F. TCS pies
were removed from the case and contents of the main prep cooler were removed to the walk-in cooler during inspection.
Corrected. REPEAT VIOLATION

COOLING - Cornmeal mush” in a metal baking pan and macaroni & cheese” in a large plastic cambro with a lid had been
partially cooled and then placed in the walk-in cooler; food temperatures were not being monitored. TCS foods must be
cooled from 135°F to 70°F in 2 hours, and from 70°F to 41°F in another 4 hours in order to limit the growth of harmful
organisms and prevent foodborne illness. Please facilitate cooling according to these time/temperature parameters by
doing one or more of the following: place food in shallow pans; separate food into smaller or thinner portions (slice or
chunk whole roasts, meat loaves, poultry); use containers that facilitate heat transfer (stainless steel); stir foods
frequently; cover containers only partially to allow steam to escape; use an ice bath or ice wand. Monitor temperatures
frequently during cooling to ensure the time/temperature parameters listed above are followed. The mush was discarded
during inspection.

IX. Consumer Advisory

FINDINGS: The menu does not disclose some items on the menu to which the consumer advisory reminder refers. If an
animal food such as beef, eggs, fish, lamb, milk, pork, poultry, or shellfish is served or sold raw, undercooked, or without
otherwise being processed to eliminate pathogens, the license holder shall inform consumers of the significantly
increased risk of consuming such foods by way of a disclosure and reminder using menu advisories or other effective
written means. Disclosure shall include an asterisk or other notation that links the following statement to foods to which
the statement applies: "Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk
of foodborne illness." Please modify menus to include disclosure and reminder within 7 days.

XI. Protection from Contamination

FINDINGS: The majority of food items on the steam table were in uncovered containers. Foods shall be protected from
physical and environmental contamination during storage, preparation and display. Covers were placed on the food
containers during inspection. Corrected.

XIl. Chemical

FINDINGS: A working spray bottle of Windex was found to be unlabeled. Working containers used for poisonous or toxic
materials such as cleaners and sanitizers taken from bulk supplies shall be clearly and individually identified with the

As per HEA 5350 (Rev.04/06) CHC Software Page 1





Critical Control Point Inspection
Authority: Chapter 3717 Ohio Revised Code

common name of the material. The spray bottle was labeled during inspection. Corrected.

Temperature Log

Indicate state food is in Indicate state food is in
Food Item (receiving, storage, Temperature Food Item (receiving, storage, Temperature

preparation, cooling, preparation, cooling,

holding, reheating, etc.) holding, reheating, etc.)
SLICED TOMATOES* COLD HOLDING 52 | HOME FRIES* COLD HOLDING 57
DELI TURKEY* COLD HOLDING 55 | RAW SHELL EGGS* COLD HOLDING 63
SPAGHETTI* COLD HOLDING 51 | COTTAGE CHEESE COLD HOLDING 38
COUNTRY GRAVY HOT HOLDING 172 | HAM & POTATO SOUP HOT HOLDING 178
MACARONI & CHEESE HOT HOLDING 156 | CORNMEAL MUSH" COOLING 67
MASHED POTATOES HOT HOLDING 153 | MACARONI & CHEESE" COOLING 58
HASH BROWNS COLD HOLDING 3g | STRAWBERRY CREAM PIE* COLD HOLDING 52
Inspected by R.S./SIT # Received IQ. )

L N pne .
T R'S/'/%,ﬁ/uu)u ’mmau\//‘év 2872 doadond Poroos
Health district U J Title Phone
Galion City Health Department 1-419-777-7056
Page 2

As per HEA 5350 (Rev.04/06) CHC Software
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Critical Control Point Inspection

Authority: Chapters 3717 Ohio Revised Code

741 Portland Way South
Galion, OH

Name of facility License no. Date
BJ's Family Restaurant SZMA-99NP5T August 13, 2014
Address Category/Descriptive

Commercial FSO < 25000 sq. ft./Risk Level IV

License holder
Barbara Brown

Inspection time (min)
60

Travel time (min)
0

Comments:

Elements:

VII - Protection from Contamination

Observation: (CORRECTED DURING INSPECTION): Observed food that was not properly protected from contamination by separation,
packaging, and segregation. An uncovered container of cut sweet potatoes may have been contaminated by condensate dripping from the walk-in cooler

compresser above.

Comment(s): Food shall be protected from cross contamination by separating raw animal foods during storage, preparation, holding, and display from
cooked ready-to-eat food to limit the growth of pathogens to prevent foodborne illness. Potentially contaminated potatoes were discarded during

inspection.

Temperature Log

Indicate state food is in Indicate state food is in
Food item (receiving, storage, Temperature Food item (receiving, storage, Temperature
preparation,cooling, preparation,cooling,

holding, reheating, etc.) holding, reheating, etc.)
Corned beef Cold holding 42°F | Chicken Cooling 73°F
Tuna salad Cold holding 39°F | Home fries Preparation 176°F
Sliced potatoes Cold holding 42°F | Spaghetti sauce Hot holding 174°F
Ground beef Cooling 57°F | Diced tomatoes Cold holding 36°F
Cottage cheese Cold holding 32°F | Stuffed pepper soup Hot holding 172°F
Inspected by ) R.S./SIT # Licensor
Stephanie Zmuda/'jll/)/’nu'l,a' ?:,, - /,w 872 Galion City Health Department
Received by v ‘ Title Phone
Barbara Brown Owner (419) 777-7056

HEA 5350 (Rev. 05/13)






Examples of Elements

I. Employee Health

Person in charge is aware of Ohio Administrative Code
requirements, and has an employee health policy. Visible or known
symptoms and/or diagnoses of iliness are addressed according to
Ohio Administrative Code. Proper use of restriction and exclusion.

Il. Good Hygienic Practices

Food employees eat, drink, and use tobacco only in designated area;
do not use utensils more than once to taste food that is sold or served;
no discharge from eyes, nose, and mouth.

lll. Preventing Contamination by
Hands

Adequate handwashing facilities supplied and accessible; hands
clean and properly washed; no bare hand contact with ready-to-eat
foods.

IV. Demonstration of Knowledge

Person in Charge demonstrates knowledge by being certified in food
protection, responding to food safety questions regarding the
operation, or operation complies with the Ohio Administrative Code.

V. Food from Approved Source

Food: obtained from approved source; received at proper
temperature; good condition, safe & unadulterated.

Required records available for shellstock tags and/or parasite
destruction.

VI. Time/Temperature Controlled
Safety Food

Proper: cooking time and temperatures; reheating procedures for hot
holding; cooling time and temperatures; hot holding temperatures; cold
holding temperatures; date marking and disposition. Time as a public
health control procedures and record.

VIl. Protection from Contamination

Food separated and protected; food contact surfaces cleaned and
sanitized; proper disposition of returned, previously served,
reconditioned, and unsafe food.

VIIl. Consumer Advisory

Consumer advisory provided for raw or undercooked foods.

IX. Highly Susceptible Populations

Pasteurized foods used; prohibited foods not offered.

X. Chemical

Food additives approved and properly used. Toxic substances
properly identified, stored, and used.

XI. Conformance with Approved
Procedures

Compliance with variance, specialized process, and HACCP plan.
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Critical Control Point Inspection
Authority: Chapters 3717 Ohio Revised Code

Name of facility License no. Date

BJ's Family Restaurant SZMA-99NP5T October 5, 2015
Address Category/Descriptive

741 Portland Way South Commercial FSO < 25000 sq. ft./Risk Level IV

Galion, OH

License holder ww " Inspection time (min) Travel time (min)
Barbara Brown / A’";ﬁ/éd/;/jj i/it/[/n/;/ st PVLAG OLed | 105 0

Comments:

Elements:

IV - Demonstration of Knowledge

Observation: The person in charge was unable to demonstrate proper knowledge of food safety and prevention.

Comment(s): The person in charge shall demonstrate to the licensor the applicable food safety knowledge at the time of inspection. The person in
charge shall demonstrate this knowledge by compliance with the food code by having no critical violations during the current inspection, or by being
certified in food protection, or by responding correctly to the inspector's questions as they relate to the specific food operation.

VI - Time/Temperature Controlled Safety Food

Observation: (CORRECTED DURING INSPECTION): Ready-to-eat, time/temperature controlled for safety food that had been date marked was
not properly discarded when required.

Comment(s): Refrigerated, ready-to-eat time/temperature controlled for safety food that has been prepared and/or opened in the facility, shall be
discarded if it exceeds the temperature or date, or lacks a date, to limit the growth of pathogens to prevent foodborne illness. Expired foods were
discarded during inspection.

Observation: (CORRECTED DURING INSPECTION): Refrigerated, ready-to-eat, time/temperature controlled for safety foods held refrigerated
for more than 24 hours were not properly date marked.

Comment(s): Refrigerated, ready-to-eat, time/temperature controlled for safety food held refrigerated for more than 24 hours shall be clearly marked at
the time of preparation or the time the original container is opened to indicate the date or day to be consumed, sold, or discarded as required. Unmarked
foods were discarded during inspection.

Observation: (CORRECTED DURING INSPECTION,): Timeltemperature controlled for safety foods were not being held at the proper
temperature.

Comment(s): Except during preparation, cooking, or cooling, or when time is used as a public health control, time/temperature controlled for safety food
shall be held at 135°F or above (except for those roasts that are cooked as required may be held at 130°F), or at 41°F or less to limit the growth of
pathogens to prevent foodborne illness. Sausage was placed in cooler to chill, and cooked oatmeal stored at room temperature was discarded.

VII - Protection from Contamination

Observation: Equipment food-contact surfaces and utensils were not being sanitized. Chlorine sanitizer residual in the dish machine tested at 10 ppm
(100 ppm required).

Comment(s): Equipment food-contact surfaces and utensils shall be sanitized to limit the growth of pathogens that may cause a foodborne illness.
Equipment and utensils will be manually sanitized until the machine can be serviced.

Observation: Observed food that was not properly protected from contamination by separation, packaging, and segregation. Multiple pans on the
steam table and containers in the coolers (reach-in, walk-in) were open and unprotected.
Comment(s): Food shall be protected contamination by separation, packaging, and segregation. Please cover affected containers and pans.

VIII - Consumer Advisory

Observation: The consumer is not properly advised of the risk of consuming raw or undercooked animal foods.

Comment(s): Except for whole-muscle intact beef steaks, if an animal food such as beef, eggs, fish, lamb, milk, pork, poultry, or shellfish is served or
sold raw, undercooked, or without otherwise being processed to eliminate pathogens, either in ready-to-eat form, or as a raw ingredient in another
ready-to-eat food, the license holder shall inform consumers of the significantly increased tisk of consuming such food by way of a disclosure and
reminder.

Temperature Log
[

BJ's Family Restaurant Page 10f 3





Indicate state food is in

Indicate state food is in

Temperature

. C,,»C’/L/M(,é( ! Nn M/ﬂﬂ,(),/,&7

(419) 777-7056

Food item (recelving, storage, Temperature| Food item (receiving, storage,
preparation,cooling, preparation,cooling,
holding, reheating, etc.) holding, reheating, etc.)

Hash browns Cold holding 41°F | Home fries Cold holding 40°F
Sausage patties Hot holding 154°F | Sausage gravy Hot holding 143°F
Sausage crumbles* Cold holding 57°F | Ham Cold holding 40°F
Diced tomatoes Cold holding 40°F | Clam chowder Hot holding 166°F
Coconut cream pie Cold holding 35°F | Meatballs Cold holding 38°F
Inspected by R.S./SIT # Licensor

Stephanie Zmuda 2872 (Galion City Health Department

Title Phone

HEA 5350 (Rev. 05/13)

BJ's Family Restaurant

Page 2 of 3
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Critical Control Point Inspection
Authority: Chapter 3717 Ohio Revised Code

Name of facility License holder
BJ'S FAMILY RESTAURANT BARBARA BROWN
Address 741 PORTLAND WAY SOUTH Category/Descriptive
GALION, OH 44833 COMMERCIAL CLASS 4 <25,000 SQ.
License no. Date Inspection time (min) Travel time (min)
318 10/17/2013 105 0
Comments:

IV. Person in Charge/Demonstration of Knowledge

FINDINGS: Multiple critical violations were observed during the inspection. The expectation is that there be no critical
violations during inspection, as critical violations increase the likelihood of foodborne iliness. Please put food safety
knowledge into practice, correct critical violations and keep them from reoccurring. A knowledgeable person in charge
must be present during all times of operation and demonstrate that knowledge. REPEAT VIOLATION: 01/13/12, 10/30/12,
02/19/13

VII. Cooking, Reheating, Cooling, Hot and Cold Holding

FINDINGS:

COLD HOLDING - Multiple time/temperature controlled for safety (TCS) foods* were being held at improper temperatures
due to a combination of factors (refrigerated pie case and main prep cooler not working properly; ice bath used for cold
storage of hash browns, home fries, and eggs not maintaining proper cold holding temperatures). Please limit the growth
of harmful organisms and prevent foodborne iliness by holding cold TCS foods at or below 41°F. TCS pies and the
contents of the main prep cooler were to be removed to the walk-in cooler. REPEAT VIOLATION: 01/13/12, 02/19/13
COOLING - Ribs were pulled from the steam table last night and placed in a cambro to cool in the walk-in cooler; the ribs
had only cooled to 50°F by 10:45 this morning. TCS foods must be cooled from 135°F to 70°F in 2 hours, and from 70°F
to 41°F in another 4 hours in order to limit the growth of harmful organisms and prevent foodborne iliness. Please facilitate
cooling according to these time/temperature parameters by doing one or more of the following: place food in shallow
pans; separate food into smaller or thinner portions (slice or chunk whole roasts, meat loaves, poultry); use containers
that facilitate heat transfer (stainless steel); stir foods frequently; cover containers only partially to allow steam to escape;
use an ice bath or ice wand. Monitor temperatures frequently during cooling to ensure the time/temperature parameters
listed above are followed. The ribs were discarded during inspection. Corrected. REPEAT VIOLATION: 01/31/12,
10/30/12, 02/19/13

HOT HOLDING - Sausage gravy in hot holding on the steam table was at 124°F. Please limit the growth of harmful
organisms and prevent foodborne illness by holding hot TCS foods at or above 135°F. The gravy was placed in the oven
to reheat to at least 165°F during inspection. Corrected. REPEAT VIOLATION: 10/30/12

REHEATING - Mashed potatoes were being reheated on the steam table and had only reached 103°F. Ready-to-eat food
taken from a commercially processed container shall be heated to a temperature of at least 135°F within 2 hours for hot
holding. The potatoes were placed in the oven to reheat to at least 165°F during inspection. Corrected. REPEAT
VIOLATION: 10/30/12

VIIl. Date Marking/time as a Public Health Control

FINDINGS: A container of meatballs in the walk-in cooler was undated, and a container of meatloaf and ham loaf was 9
days past the marked expiration (10/08). Please limit the growth of pathogens and prevent foodborne iliness by clearly
and consistently marking refrigerated, ready-to-eat, TCS foods held longer than 24 hours with a 'use by' date that is within
7 days of the date prepared. The day of preparation shall be counted as day one. Unmarked foods shall be discarded.
The affected foods were discarded during inspection. Corrected.

XIl. Chemical

FINDINGS:

~A working spray bottle containing yellow liquid on a dish drain board was found to be unlabeled. Working containers
used for poisonous or toxic materials such as cleaners and sanitizers taken from bulk supplies shall be clearly and
individually identified with the common name of the material. The spray bottle was labeled during inspection. Corrected.
~A can of lubricant was being stored on a shelf adjacent to food ingredients. Poisonous or toxic materials shall be stored
so they can not contaminate food by separating the poisonous or toxic materials by spacing or partitioning. the lubricant
was relocated during inspection. Corrected.

As per HEA 5350 (Rev.04/06) CHC Software Page 1





Critical Control Point Inspection
Authority: Chapter 3717 Ohio Revised Code

Temperature Log

Indicate state food is in

Indicate state food is in

Faod it (receiving, storage, Temperature Food Item (receiving, storage, Temperature

preparation, cooling, preparation, cooling,

holding, reheating, etc.) holding, reheating, etc.)
MASHED POTATOES HOT HOLDING 103 | RIBS COOLING 50
SAUSAGE GRAVY* HOT HOLDING 124 | PUMPKIN ROLL* COLD HOLDING 46
SLICED TOMATOES* COLD HOLDING 44 | HAM & BEAN SOUP HOT HOLDING 183
MEATLOAF COLD HOLDING 43 | BAKED POTATOES COOLING 100
HAM* - PREP COLD HOLDING 52 | DICED TOMATOES COLD HOLDING 36
SAUSAGE*- PREP COLD HOLDING 45 | COTTAGE CHEESE COLD HOLDING 34
HOME FRIES*- WIC COLD HOLDING 44 | HOME FRIES* COLD HOLDING 51
Inspected by R.S./SIT # Received by

2872 ‘ ,2 ) %A

Health district

STEPHANIE ZMUDA, R.s(.ﬁm ,'/)/l[uw yfqu,lfcé'J/&é}

Galion City Health Department

Title

Phone

1-419-777-7056

As per HEA 5350 (Rev.04/06) CHC Software
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Critical Control Point Inspection
Authority: Chapter 3717 Ohio Revised Code

Name of facility License holder
BJ'S FAMILY RESTAURANT BARBARA BROWN
Address 741 PORTLAND WAY SOUTH Category/Descriptive
GALION, OH 44833 COMMERCIAL CLASS 4 <25,000 SQ.
License no. Date Inspection time (min): Travel time (min):
318 10/30/2012 90 0
Comments:

IV. Person in Charge/Demonstration of Knowledge

FINDINGS: Multiple critical violations were observed during inspection. The expectation is that there be no critical
violations during inspection, as critical violations increase the likelihood of foodborne illness. A knowledgeable person in
charge must be present during all times of operation. Please put food safety knowledge into practice, correct critical
violations and keep them from reoccurring. REPEAT VIOLATION

VII. Cooking, Reheating, Cooling, Hot and Cold Holding

FINDINGS:

~COOLING - Spaghetti sauce was observed cooling in the walk-in during inspection in a large plastic cambro with the
tight-fitting lid in place. Ice had been used to facilitate cooling but temperature hadn't been monitored closely enough to
ensure cooling was taking place according to proper time/temperature parameters. Time/temperature controlled for safety
(TCS) foods must be cooled from 135°F to 70°F in 2 hours, and from 70°F to 41°F in another 4 hours in order to limit the
growth of harmful organisms and prevent foodborne iliness. Please facilitate cooling according to these time/temperature
parameters by doing one or more of the following: cool foods in small, shallow portions (slice or chunk whole roasts, meat
loaves, poultry); use stainless steel rather than plastic containers (plastic insulates); stir foods during cooling; cover
containers only partially to allow steam to escape; and use an ice bath or ice wand. Monitor temperatures frequently
during cooling to ensure the time/temperature parameters listed above are followed. All affected foods were discarded
during inspection. REPEAT VIOLATION

~HOT HOLDING* - Many foods on the steam tables were observed at temperatures less than 135°F including those
noted on the temperature log. Please limit the growth of harmful organisms and prevent foodborne iliness by maintaining
all hot TCS foods at or above 135°F. Affected foods were removed from the steam table during inspection to be reheated
to 165°F. Corrected. REPEAT VIOLATION.

~REHEATING - TCS foods reheated this morning for service today were reheated to a maximum temperature of 160°F.
Please ensure the destruction of harmful organisms by reheating TCS foods to at least 165°F.

Xll. Chemical

FINDINGS: | observed an unlabeled working spray bottle containing degreaser. Working containers used for poisonous or
toxic materials such as cleaners and sanitizers taken from bulk supplies shall be clearly and individually identified with the
common name of the material. Bottle was labeled during inspection. Corrected.

XV. Temperature Measuring Devices

FINDINGS: The primary thermometer in use during inspection was found to be inaccurate by 15°F. Thermometers
provided for monitoring food temperatures shall be readily accessible and properly calibrated. All thermometers were
calibrated during inspection.

As per HEA 5350 (Rev.04/06) CHC Software (Top copy: operator, bottom copy: local health department) 11/06/2012 Page 1





Temperature Log

Critical Control Point Inspection

Authority: Chapter 3717 Ohio Revised Code

Indicate state food is in

Indicate state food is in

STEPHANIE ZMUDA, R.S

2872

Food Item (receiving, storage, Temperature Food Item (receiving, storage, Temperature
preparation, cooling, preparation, cooling,
holding, reheating, etc.) holding, reheating, etc.)
SLICED TOMATOES COLD HOLDING 39 | CHILI* HOT HOLDING 112
HAM COLD HOLDING 37 | CABBAGE ROLLS HOT HOLDING 172
GROUND SAUSAGE COLD HOLDING 40 | TURKEY COLD HOLDING 43
RICE COLD HOLDING 40 | SCRAMBLED EGGS COLD HOLDING a1
SAUSAGE GRAVY HOT HOLDING 152 | SPAGHETTI SAUCE COOLING 75
SPAGHETTI SAUCE* HOT HOLDING 93 | POTATO SOUP HOT HOLDING 162
BROWN GRAVY * HOT HOLDING 117 | COTTAGE CHEESE COLD HOLDING 39
Inspected by R.S./SIT #

Re%ﬁ‘z//ﬁwrw L&/E/ZWL//

Health district

- hphanut pmucdates.
9, v

Galion City Health Department

Phone

1-419-777-7056

As per HEA 5350 (Rev.04/06) CHC Software

Title
/ V7 e
=

(Top copy: operator, bottom copy: local health department)

11/06/2012
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Critical Control Point Inspection
Authority: Chapters 3717 Ohio Revised Code

Name of facility
BJ's Family Restaurant

License no. Date
SZMA-99NP5T December 15, 2014

Address
741 Portland Way South
Galion, OH

Category/Descriptive
Commercial FSO < 25000 sq. ft./Risk Level IV

License holder
Barbara Brown

Inspection time (min) Travel time (min)
60 0

Comments:

Elements:

IV - Demonstration of Knowledge
Observation: PIC was not able to answers on coolin
Comment(s): PIC shall assure emplo

Uniform Food Code.

XI - Conformance with Approved Procedures
Observation: (CORRECTED DURING INSPECTION): Observed improper cooling procedures.
Comment(s): ltems must be cooled from 135 to 70 in 2 hours, and from 70 to 41 in 4 more hours.

Temperature Log

g properly. Also employee did not take a temperature after taking food out of the microwave.
yees are able to answer all questions on the food code and take proper temperatures. Left a copy of the Ohio

Title Phone
p = (419) 777-7056

Indicate state food is in Indicate state food Is in
Food item (receiving, storage, Temperature, Food item (receiving, storage, Temperature
preparation,cooling, preparation,cooling,
holding, reheating, etc.) holding, reheating, etc.)
Macaroni Cold holding 31.5°F | Cooked potatoes Cold holding 43°F
Cut tomtoes Cold holding 34°F
Inspected by R.S./SIT # Licensor
Joette Moore 1270 Galion City Health Department
P Z )
Received by

HEA 5350 (Rev. 05/13)

BJ's Family Restaurant

Page 1 of 2






Examples of Elements

. Employee Health

Person in charge is aware of Ohio Administrative Code
requirements, and has an employee health policy. Visible or known
symptoms and/or diagnoses of illness are addressed according to
Ohio Administrative Code. Proper use of restriction and exclusion.

Il. Good Hygienic Practices

Food employees eat, drink, and use tobacco only in designated area;
do not use utensils more than once to taste food that is sold or served,
no discharge from eyes, nose, and mouth.

lll. Preventing Contamination by
Hands

Adequate handwashing facilities supplied and accessible; hands
clean and properly washed; no bare hand contact with ready-to-eat
foods.

IV. Demonstration of Knowledge

Person in Charge demonstrates knowledge by being certified in food
protection, responding to food safety questions regarding the
operation, or operation complies with the Ohio Administrative Code.

V. Food from Approved Source

Food: obtained from approved source; received at proper
temperature; good condition, safe & unadulterated.

Required records available for shellstock tags and/or parasite
destruction.

VI. Time/Temperature Controlled
Safety Food

Proper: cooking time and temperatures; reheating procedures for hot
holding; cooling time and temperatures; hot holding temperatures; cold
holding temperatures; date marking and disposition. Time as a public
health control procedures and record.

VIl. Protection from Contamination

Food separated and protected; food contact surfaces cleaned and
sanitized; proper disposition of returned, previously served,
reconditioned, and unsafe food.

VIll. Consumer Advisory

Consumer advisory provided for raw or undercooked foods.

IX. Highly Susceptible Populations

Pasteurized foods used; prohibited foods not offered.

X. Chemical

Food additives approved and properly used. Toxic substances
properly identified, stored, and used.

Xl. Conformance with Approved
Procedures

Compliance with variance, specialized process, and HACCP plan.

BJ's Family Restaurant

Page 2 of 2
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Compliance Hearing — BJ’s Family Restaurant r‘
BJ’s Family Restaurant, 741 Portland Way South, Galion, OH 44833

Monday, October 12, 2015 3:00 pm gCl“Oﬂ ClTy

Present: Barbara Brown, BJ's owner; Richard Brown, former BJ's manager; Stephanie Simmermacher, BJ's
manager; Stephanie Zmuda, Galion City Environmental Health Director

Stephanie Zmuda shared her concerns about the findings of the inspections conducted on October 5, 2015, as
well as Barb's having opened a new restaurant on the same day, taken employees from this restaurant, and
rolled out a new menu; and operating with employees that haven't been properly trained and certified. Stephanie
Simmermacher advised everything on the inspection reports that she could correct, has been corrected.

e The menu was discussed extensively. A new menu was rolled out on the day of inspection. Stephanie Z.
expressed concern about the size of the menu in relation to the size of the kitchen staff responsible for
food preparation. Richard said the menu isn’t much bigger than it was before. Removing menu items that
are labor-intensive, poor sellers, or that take unusual ingredients was suggested.

e Hours of operation have been reduced to 6:00 am — 2:00 pm during road construction on Portland Way.
Whether the shortened hours persist after construction is completed is unclear at this time.

e Usual BJ’s kitchen staff consists of a line cook (Tim), a prep cook who can provide back-up on the line
(Rod), and a dishwasher who can provide back-up on the line (Darian); there is one manager (Stephanie
S.). Stephanie Z. expressed concerns about back-up staffing in the event of call-offs for illness or other
unforeseen circumstances, regular days off, vacations, etc. Richard and Stephanie S. are back-up staff,
and Barb and Richard agreed there is currently adequate depth in Crestline to be able to provide back-
up without sacrificing food safety in Crestline. Stephanie Z. cautioned that the staffing be at a
“sustainable” level, so that employees have time off as needed to ensure they are rested and focused at
work. Since Barb advised people were “pulled from” Galion to staff Crestline, they would be able to come
back to BJ's should a need arise. Richard offered that the menus are basically the same at both places.
Stephanie Z. suggested “floater” employees who are cross-trained at both facilities might be an asset to
both.

e The facility currently has no employees certified in food safety; one person per shift is required to be
certified in food safety due to the documented failures to maintain the facility. Stephanie Z. provided
information about certification options: ServSafe online or classroom training offered by the health
department pending approval of course materials. She will follow up with possible course dates when a
schedule has been set. A minimum of 2 BJ's employees must be certified in food safety by October 31,
2015.

e Lids will be kept in place on pans on the steam table and containers in the coolers to prevent food
contamination. Richard advised a gravy mix will be changed due to gravy breaking down from excess
moisture when the product is covered (Gordon > Pioneer).

e Use of the buffet present in the banquet room was discussed. It is used to hold foods cold or hot for
buffet service; if cold foods are being held ice is packed around food containers to maintain food
temperatures and Barb said a server takes food temperatures frequently.

o No evidence was offered to confirm or deny whether the dishwasher has been serviced to ensure
adequate sanitizer is being dispensed (100 ppm chlorine required for Galion water pH of 10). Stephanie
Z. advised manual sanitization was discussed and implemented during inspection, and must continue
until the machine has been returned to proper operation. Barb said Pure Force services the machine
every 21 days. Stephanie S. said Darian uses a hand dip to sanitize his hands between handling dirty
and clean dishes, and he tests dish machine sanitizer and may be logging the results.

e The person who prepares food in the facility is responsible for date marking the product(s). The prep
cook is then responsible for checking daily to ensure foods that require date marking have been dated,
and that expired foods are discarded. The manager will also check date marking to ensure it is being
done properly.

Follow-up time/date
e Wednesday 10/14/15 8:30 am

/j’h,pr' oy 51'\1.4,1 (:IL'J;,L@;






foo
galion city

Meeting Participants

Title: Compliance Meeting - BJ's Family Restaurant
Location: BJ's Family Restaurant, 741 Portland Way South, Galion, Ohio 44833
Date: October 12, 2015 3:00 pm
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State of Ohio

Standard Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of facility Check one License number Date

BJ's Family Restaurant Fso ] RFE SZMA-99NP5T February 08, 2016

Address Category/Descriptive

741 Portland Way South, Galion OH 44833, USA Risk Level IV/Commercial FSO < 25000 sq. ft.

License holder Inspection time (min) Travel time (min) Other

Barbara Brown 105 0

Type of visit (check) Follow-up date (if required) | Sample date/result (if required)
[ ] standard X Follow up [ ] Foodborne  [] 30 day

(] Complaint ] Prelicensing [ ] consultation [] Other specify

3717-1 OAC Violation Checked

Management and Personnel Poisonous or Toxic Materials
2.1| Employee health X |4.4 | Maintenance and operation 7.0 | Labeling and identification
2.2 | Personal cleanliness X 14.5| Cleaning of equipment and utensils 7.1 Operational supplies and applications
X 12.3 | Hygienic practices X [4.6 | Sanitizing of equipment and utensils 7.2 | Storage and display separation
X (2.4 | Supervision 4.7 | Laundering Special Requirements
Food 4.8 | Protection of clean items 8.0 | Fresh juice production
3.0 | Safe, unadulterated and honestly presented Water, Plumbing, and Waste 8.1 Heat treatment dispensing freezers
3.1 [ Sources, specifications and original containers 5.0 | Water 8.2 | Custom processing
X [3.2 | Protection from contamination after receiving 5.1 [ Plumbing system 8.3 | Bulk water machine criteria
3.3 | Destruction of organisms 5.2 | Mobile water tanks 8.4 | Acidified white rice preparation criteria
X 3.4 | Limitation of growth of organisms 5.3 | Sewage, other liquid waste and rainwater 9.0 | Facility layout and equipment specifications
3.5 | Identity, presentation, on premises labeling 5.4 | Refuse, recyclables, and returnables 20 | Existing facilities and equipment
3.6 | Discarding or reconditioning unsafe, adulterated Physical Facilities Adiministrative
3.7 Spemal.requuemenls for highly susceptible 6.0 | Materials for construction and repair 901:3-4 OAC
populations
Equipment, Utensils, and Linens 6.1 | Design, construction, and installation 3701-21 OAC
4.0 | Materials for construction and repair 6.2 | Numbers and capacities
X 14.1 ] Design and construction 6.3 | Location and placement
X 14.2 | Numbers and capacities X 6.4 | Maintenance and operation
4.3 | Location and installation

Violation(s)/Comment(s)

3717-1-02.3(A) - Food contamination prevention - eating, drinking, or using tobacco.

Observation: Observed employee eating, drinking, or using tobacco in non-designated area.

Corrective Action(s): To ensure proper hygiene, an employee shall eat, drink, or use tobacco only in designated areas where the contamination of
exposed food; clean equipment, utensils or linens; unwrapped single service or single use articles; or other items needing protection cannot result.

3717-1-02.4(B) - Person in charge: demonstration of knowledge.
This is a critical violation.

Observation: The person in charge was unable to demonstrate proper knowledge of food safety and prevention, as multiple critical violations were
observed during inspection.

Corrective Action(s): To prevent or correct factors that may cause foodborne illness, based on the risks inherent to the food operation, during
inspections and upon request, the person in charge shall demonstrate to the licensor the applicable food safety knowledge at the time of inspection
Please correct critical violations immediately and prevent their reoccurrence

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

REPEAT OBSERVATION Observed improper use and/or maintenance of wiping cloths.

Corrective Action(s): Cloths that are in use for wiping counters and other equipment surfaces shall be: (a) held between uses in a chemical sanitizer of
the appropriate concentration.

3717-1-03.4(F)(1) - Time/temperature controlled for safety food - hot and cold holding.
This is a critical violation.

Observation: (CORRECTED DURING INSPECTION,): TCS foods* were not being held at the proper temperature.

Corrective Action(s): To prevent the growth of pathogens, except during preparation, cooking, or cooling, or when time is used as a public health
control, TCS food shall be held at 135°F or above (except that roasts cooked using time and temperature parameters in 3717-1-03.3 may be held at
130°F), or at 41°F or less. Sausages were removed from the steam table to reheat to 165°F prior to being returned to hot holding, and the sour cream
was removed to the freezer during inspection to rapidly chill.

3717-1-03.4(G) - Ready-to-eat, time/temperature controlled for safety food - date marking.
This is a critical violation.

Observation: (CORRECTED DURING INSPECTION): Refrigerated, ready-to-eat, TCS foods held refrigerated in the prep cooler for more than
24 hours were not properly date marked.

Corrective Action(s): To prevent foodborne illness, refrigerated, ready-to-eat, TCS food held at a temperature of 41°F or less for more than 24 hours





shall be clearly marked at the time of preparation or the time the original container is opened to indicate the date or day, that is a maximum of seven
days, by which the food shall be consumed, sold, or discarded. The day the food is prepared or opened is day one.

3717-1-04.1(L) - Ambient air and water temperature measuring devices - accuracy.

REPEAT OBSERVATION (CORRECTED DURING INSPECTION): Ambient air and water thermometers are not accurate to plus or minus 1.5
degrees C, or plus or minus three degrees F in the intended range of use. The thermometer in the prep cooler is not working at all.

Corrective Action(s): To prevent foodborne illness, ambient air and water temperature measuring devices that are scaled in Celsius or dually scaled in
Celsius and Fahrenheit shall be designed to be easily readable and accurate to plus or minus 1.5° C in the intended range of use; Ambient air and water
temperature measuring devices that are scaled only in Fahrenheit shall be accurate to plus or minus three degrees Fahrenheit in the intended range of
use. A new thermometer was placed in the prep cooler during inspection.

3717-1-04.2(]) - Sanitizing solutions - testing devices.

Observation: There is no test kit available for measuring the concentration of quat sanitizer.

Corrective Action(s): To ensure proper sanitization, a test kit or other device that accurately measures the concentration in PPM (mg/L) of sanitizing
solutions shall be provided.

3717-1-04.4(A)(1) - Equipment - good repair and proper adjustment.

REPEAT OBSERVATION Equipment and/or components are not maintained in good working order: door gaskets on the Kelvinator chest freezer are
not intact and the liner is cracked in multiple places.

Corrective Action(s): Equipment shall be maintained in a state of repair and condition that meets the requirements specified under rules3717-1-04
and 3717-1-04.1 of this code. Please repair or replace the freezer.

3717-1-04.4(A)(3) - Equipment - cutting or piercing parts of can opener not maintained.

REPEAT OBSERVATION The can opener blade is dull or creating metal fragments.

Corrective Action(s): Cutting or piercing parts of can openers shall be kept sharp to minimize the creation of metal fragments that can contaminate
food when the container is opened.

3717-1-04.4(N)(1) - Manual and mechanical warewashing equipment, using chemical sanitization (chlorine) - temp., pH, concentration, and hardness
This is a critical violation.
REPEAT OBSERVATION The concentration and/or temperature of a chlorine sanitizing solution did not meet the minimum requirements specified in

the code.
Corrective Action(s): To prevent pathogen growth, a chlorine solution shall have a minimum temperature based on the concentration and pH of the

solution as specified in the code.

3717-1-04.5(A)(3) - Cleanliness of nonfood-contact surfaces of equipment.
REPEAT OBSERVATION Non-food contact surfaces of equipment are dirty: microwaves, can opener, ventilation hood.
Corrective Action(s): Nonfood-contact surfaces of equipment shall be kept clean. Please thoroughly clean all affected equipment.

3717-1-04.6(B) - Sanitizing frequency of utensils and food-contact surfaces
This is a critical violation.

Observation: Utensils and food-contact surfaces of equipment were not sanitized at the required frequency. Equipment and utensils were being
manually sanitized due to the dishwasher having no measurable chlorine sanitizer residual but the sanitizer residual in the 3 compartment sink had no

measurable quat residual.
Corrective Action(s): To prevent pathogen growth, utensils and food-contact surfaces of equipment shall be sanitized before use and after cleaning.
The quat sanitizer solution was drained in favor of a chlorine solution for which a test kit has been provided

3717-1-06.4(N) - Maintaining premises - unnecessary items and litter.
REPEAT OBSERVATION Observed a variety of unnecessary or nonfunctional items in the storage room on the south side of the building
Corrective Action(s): The premises shall be free of Iltems that are unnecessary to the operation or maintenance of the food service operation such as
equipment that is nonfunctional or no longer used and litter. Please remove unnecessary/nonfunctional equipment (dishwasher) and maintain back-up
equipment in compliance with code (ice cream freezer, range).

Corrected violations:

3717-1-03.2(C) - Packaged and unpackaged food - preventing contamination by separation, packaging, and segregationThis is a critical violation
Observation: Observed food that was not properly protected from contamination by separation, packaging, and segregation: multiple
boxes of food in the reach-in freezer were uncovered, 2 pans on the steam table were uncovered, and the butter and sour cream
containers were uncovered.
Corrective Action(s): To prevent contamination, food shall be protected storage, preparation, holding, and display by separation,
packaging, and segregation.

3717-1-04.4(A)(1) - Equipment - good repair and proper adjustment.

Observation: Equipment and/or components are not maintained in good working order: the prep cooler is not holding TCS foods at
proper temperatures.

Corrective Action(s): Equipment shall be maintained in a state of repair and condition that meets the requirements specified under
rules 3717-1-04 and 3717-1-04.1 of this code. Please provide effective repairs.

3717-1-04.5(A)(2) - Cleanliness of food-contact surfaces of cooking equipment and pans.





N\

Observation: Cooking equipment is dirty.
Corrective Action(s): To prevent contamination, the food-contact surfaces of cooking equipment and pans shall be kept clean.

3717-1-06.4(B) - Cleaning - frequency and restrictions.

Observation: Observed a build-up of dirt and debris on floors, walls, and ceilings throughout the facility.

Corrective Action(s): The physical facilities shall be cleaned as often as necessary to keep them clean, and cleaning shall be done
during periods when the least amount of food is exposed.

3717-1-06.4(E) - Cleaning maintenance tools - preventing contamination.

Observation: Observed the 3 compartment sink being used for the cleaning or storing of maintenance tools.

Corrective Action(s): To prevent contamination, food preparation sinks, handwashing sinks, and warewashing equipment may not be
used for the cleaning of maintenance tools, the preparation or holding of maintenance materials, or the disposal of mop water and
similar liquid wastes.

3717-1-06.4(F) - Drying mops.
Observation: Observed mops being stored in mop water in the mop bucket.

Corrective Action(s): After use, mops shall be placed in a position that allows them to air-dry without soiling walls, equipment, or
supplies.

Temperatures

Food Temperatures

Food Item Indicate state food is in Temperature |Food Item Indicate state food is in Temperature
(receiving, storage, (receiving, storage,
preparation,cooling, preparation,cooling,

holding, reheating, etc.) holding, reheating, etc.)

Meatloaf Cold holding 39°F Home fries* Cold holding 46°F

Roast beef Cold holding 39°F Home fries* - walk-in cooler Cold holding 39°F

Sour cream* Cold holding 52°F Sausage links* Hot holding 121°F

Sausage patties* Hot holding 126°F

Warewashing Info

Machine Name Sanitization Method Thermo Label PPM Sanitizer Name Sanitizer Type Temperature
Dish machine chemical 0 chlorine °F
Inspected by R.S./SIT # Licensor

Stephanie Zmuda/),"z[)/)((,iz_l_g ’,firz,ud;‘/,/z-%' 2872 Galion City Health Department

Received by v Title Phone

Richard G. Brown (419) 777-7056

HEA 5351 Ohio Department of Health (Rev. 05/13)
AGR 1268 Ohio Department of Agriculture (Rev. 05/13)
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State of Ohio

Standard Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of facility Check one License number Date
BJ's Family Restaurant Fso [_] RFE SZMA-99NP5T March 01, 2016
Address Category/Descriptive
741 Portland Way South, Galion OH 44833, USA Risk Level IV/Commercial FSO < 25000 sq. ft.
License holder Inspection time (min) Travel time (min) Other
Barbara Brown 180 0
Type of visit (check) Follow-up date (if required) [ Sample date/result (if required)
(] standard Follow up (] Foodborne []30 day
L] Complaint L] Prelicensing ] consultation [] Other specify
3717-1 OAC Violation Checked
Management and Personnel Poisonous or Toxic Materials
2.1 | Employee health X |4.4 | Maintenance and operation 7.0 | Labeling and identification
2.2 | Personal cleanliness X 14.5 | Cleaning of equipment and utensils 7.1 Operational supplies and applications
2.3 | Hygienic practices 4.6 | Sanitizing of equipment and utensils 7.2 | Storage and display separation
X (2.4 ] Supervision 4.7 | Laundering Special Requirements
Food 4.8 | Protection of clean items 8.0 | Fresh juice production
3.0 [ Safe, unadulterated and honestly presented Water, Plumbing, and Waste 8.1 | Heat treatment dispensing freezers
3.1 | Sources, specifications and original containers 5.0 | Water 8.2 | Custom processing
X |3.2 | Protection from contamination after receiving 5.1 | Plumbing system 8.3 | Bulk water machine criteria
3.3 | Destruction of organisms 5.2 | Mobile water tanks 8.4 | Acidified white rice preparation criteria
X | 3.4 | Limitation of growth of organisms 5.3 | Sewage, other liquid waste and rainwater 9.0 | Facility layout and equipment specifications
3.5 | Identity, presentation, on premises labeling 5.4 | Refuse, recyclables, and returnables 20 | Existing facilities and equipment
3.6 | Discarding or reconditioning unsafe, adulterated Physical Facilities Admintstrative
3.7 sgsj;::i;i(;uwements for highly suscsptible 6.0 | Materials for construction and repair 901:3-4 OAC
Equipment, Utensils, and Linens 6.1 | Design, construction, and installation 3701-21 OAC
4.0 | Materials for construction and repair 6.2 | Numbers and capacities
X |4.1| Design and construction 6.3 | Location and placement
4.2 | Numbers and capacities X 16.4 | Maintenance and operation
4.3 | Location and installation

Violation(s)/Comment(s)

3717-1-02.4(B) - Person in charge: demonstration of knowledge.
This is a critical violation.

REPEAT OBSERVATION The person in charge was unable to demonstrate proper knowledge of food safety and prevention, as multiple critical
violations were observed during inspection.

Corrective Action(s): To prevent or correct factors that may cause foodborne illness, based on the risks inherent to the food operation, during
inspections and upon request, the person in charge shall demonstrate to the licensor the applicable food safety knowledge at the time of inspection
Please correct critical violations immediately and prevent their reoccurrence.

3717-1-03.2(A)(2) - Preventing contamination from hands - bare hand contact
This is a critical violation.

Observation: Observed food employee touching ready-to-eat food with bare hands.

Corrective Action(s): To prevent contamination, except when washing raw fruits and vegetables, food employees may not contact exposed,
ready-to-eat food with their bare hands and shall use disposable gloves and/or suitable utensils.

3717-1-03.2(C) - Packaged and unpackaged food - preventing contamination by separation, packaging, and segregation
This is a critical violation.

REPEAT OBSERVATION (CORRECTED DURING INSPECTION): Observed food that was not properly protected from contamination by
separation, packaging, and segregation: raw bacon was stored above ready-to-eat ham in the walk-in cooler; food in containers (fish) and on trays (pies,
potatoes) were uncovered or inadequately covered.

Corrective Action(s): To prevent contamination, food shall be protected from cross contamination by separating raw animal foods during storage,
preparation, holding, and display from cooked ready-to-eat food as described in this rule. Bacon was relocated during inspection.

3717-1-03.4(G) - Ready-to-eat, time/temperature controlled for safety food - date marking.
This is a critical violation.
Observation: Refrigerated, ready-to-eat, TCS foods held refrigerated for more than 24 hours were not properly date marked: baked potatoes.
Corrective Action(s): To prevent foodborne illness, refrigerated, ready-to-eat, TCS food held at a temperature of 41jF or less for more than 24 hours
shall be clearly marked at the time of preparation or the time the original container is opened to indicate the date or day, that is a maximum of seven
days, by which the food shall be consumed, sold, or discarded. The day the food is prepared or opened is day one.

3717-1-03.4(H)(1) - Ready-to-eat, time/temperature controlled for safety food - disposition.
This is a critical violation.





Observation: (CORRECTED DURING INSPECTION). Ready-to-eat, TCS food that had been date marked was not properly discarded when
required: bags of corned beef and roast beef date marked 02/28 had expired.

Corrective Action(s): To prevent iliness, refrigerated, ready-to-eat TCS food that has been date marked in the facility shall be discarded if it (a)
exceeds the temperature or time specified in (G)(1) and (G)(2) of this rule, except the time the food is frozen; (b) is in a container or package that does
not bear a date or day; or (c) is marked with a date or day that exceeds the time and temperature combination specified in (G)(1) and (G)(2) of this rule.
Corned beef and roast beef were discarded during inspection.

3717-1-04.1(L) - Ambient air and water temperature measuring devices - accuracy.

REPEAT OBSERVATION Amient air and water thermometers are not accurate to plus or minus 1.5 degrees C, or plus or minus three degrees F in
the intended range of use. The thermometer in the salad prep cooler was broken.

Corrective Action(s): To prevent foodborne illness, ambient air and water temperature measuring devices that are scaled in Celsius or dually scaled in
Celsius and Fahrenheit shall be designed to be easily readable and accurate to plus or minus 1.5; C in the intended range of use; Ambient air and water
temperature measuring devices that are scaled only in Fahrenheit shall be accurate to plus or minus three degrees Fahrenheit in the intended range of
use.

3717-1-04.4(A)(1) - Equipment - good repair and proper adjustment.

REPEAT OBSERVATION Equipment and/or components are not maintained in good working order: door gaskets on the Kelvinator chest freezer are
not intact and the liner is cracked in multiple places.

Corrective Action(s): Equipment shall be maintained in a state of repair and condition that meets the requirements specified under rules3717-1-04
and 3717-1-04.1 of this code. Please repair or replace the freezer.

Observation: Equipment and/or components are not maintained in good working order: the slicer blade is rusted in multiple places.
Corrective Action(s): Equipment shall be maintained in a state of repair and condition that meets the requirements specified under rules3717-1-04
and 3717-1-04.1 of this code. Do not use the slicer until the blade has been replaced.

3717-1-04.4(A)(3) - Equipment - cutting or piercing parts of can opener not maintained.

REPEAT OBSERVATION The can opener blade is dull or creating metal fragments.

Corrective Action(s): Cutting or piercing parts of can openers shall be kept sharp to minimize the creation of metal fragments that can contaminate
food when the container is opened.

3717-1-04.5(A)(1) - Cleanliness of equipment food-contact surfaces and utensils.
This is a critical violation.
Observation: Equipment food-contact surfaces or utensils are dirty: pink slime on the interior of the ice machine, and food debris on the slicer.
Corrective Action(s): To prevent contamination, equipment food-contact surfaces and utensils shall be clean to sight and touch. Please thoroughly
clean and sanitize affected equipment.

3717-1-04.5(A)(3) - Cleanliness of nonfood-contact surfaces of equipment.

REPEAT OBSERVATION Non-food contact surfaces of equipment are dirty: can opener, microwaves, ventilation hood and filters, walk-in cooler
shelving.

Corrective Action(s): Nonfood-contact surfaces of equipment shall be kept clean. Please thoroughly clean all affected equipment.

3717-1-06.4(N) - Maintaining premises - unnecessary items and litter.

REPEAT OBSERVATION Observed a nonfunctional dish machine in the storage room on the south side of the building

Corrective Action(s): The premises shall be free of Items that are unnecessary to the operation or maintenance of the food service operation such as
equipment that is nonfunctional or no longer used and litter. Please remove unnecessary/nonfunctional equipment (dishwasher).

Corrected violations:

3717-1-02.3(A) - Food contamination prevention - eating, drinking, or using tobacco.

Observation: Observed employee eating, drinking, or using tobacco in non-designated area.

Corrective Action(s): To ensure proper hygiene, an employee shall eat, drink, or use tobacco only in designated areas where the
contamination of exposed food; clean equipment, utensils or linens; unwrapped single service or single use articles; or other items
needing protection cannot result.

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

Observation: Observed improper use and/or maintenance of wiping cloths.

Corrective Action(s): Cloths that are in use for wiping counters and other equipment surfaces shall be: (a) held between uses in a
chemical sanitizer of the appropriate concentration.

3717-1-04.2(l) - Sanitizing solutions - testing devices.

Observation: There is no test kit available for measuring the concentration of quat sanitizer.

Corrective Action(s): To ensure proper sanitization, a test kit or other device that accurately measures the concentration in PPM
(mg/L) of sanitizing solutions shall be provided.

3717-1-04.4(N)(1) - Manual and mechanical warewashing equipment, using chemical sanitization (chlorine) - temp., pH, concentration, and hardnessThis
is a critical violation.

Observation: The concentration and/or temperature of a chlorine sanitizing solution did not meet the minimum requirements
specified in the code.

Corrective Action(s): To prevent pathogen growth, a chlorine solution shall have a minimum temperature based on the concentration
and pH of the solution as specified in the code.





3717-1-04.6(B) - Sanitizing frequency of utensils and food-contact surfacesThis is a critical violation.
Observation: Utensils and food-contact surfaces of equipment were not sanitized at the required frequency. Equipment and utensils
were being manually sanitized due to the dishwasher having no measurable chlorine sanitizer residual, but the sanitizer residual in the
3 compartment sink had no measurable quat residual.
Corrective Action(s): To prevent pathogen growth, utensils and food-contact surfaces of equipment shall be sanitized before use
and after cleaning. The quat sanitizer solution was drained in favor of a chlorine solution for which a test kit has been provided.

Temperatures

Food Temperatures

Food Item Indicate state food is in Temperature |Food Item Indicate state food is in Temperature
(receiving, storage, (receiving, storage,
preparation,cooling, preparation,cooling,

holding, reheating, etc.) holding, reheating, etc.)

Rice Cold holding 38°F Home fries Cold holding 39°P

Mashed potatoes Hot holding 153 °F |Pepper gravy Hot holding 160°F

Sausage Hot holding 154°F [Hash browns Hot holding 207°F

Sliced tomatoes Cold holding 39°F

Warewashing Info

Machine Name Sanitization Method Thermo Label PPM Sanitizer Name Sanitizer Type Temperature

Dish machine chemical 100 Phase 1 Sanitizer |[chlorine °F

Inspected by R.S./SIT # Licensor

Stephanie Zmuda 2872 (Galion City Health Department

Received by Title Phone

Barbara Brown (419) 777-7056

HEA 5351 Ohio Department of Health (Rev. 05/13)
AGR 1268 Ohio Department of Agriculture (Rev. 05/13)
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State of Ohio

Standard Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of facility Check one License number Date

BJ's Family Restaurant X Fso [ RFE SZMA-99NP5T October 14, 2015

Address Category/Descriptive

741 Portland Way South, Galion OH 44833, USA Risk Level IV/Commercial FSO < 25000 sq. ft.

License holder Inspection time (min) Travel time (min) Other

Barbara Brown 90 0

Type of visit (check) Follow-up date (if required) | Sample date/result (if required)
[ ] standard X Follow up L] Foodborne [ 130 day

[] Complaint [] Prelicensing [ consultation [ ] Other specify

3717-1 OAC Violation Checked

Management and Personnel Poisonous or Toxic Materials
2.1 | Employee health 4.4 | Maintenance and operation 7.0 | Labeling and identification
2.2 | Personal cleanliness 4.5 | Cleaning of equipment and utensils 7.1 Operational supplies and applications
2.3 | Hygienic practices 4.6 | Sanitizing of equipment and utensils 7.2 | Storage and display separation
X |2.4 | Supervision 4.7 | Laundering Special Requirements
Food 4.8 | Protection of clean items 8.0 | Fresh juice production
3.0 | Safe, unadulterated and honestly presented Water, Plumbing, and Waste 8.1 Heat treatment dispensing freezers
3.1 | Sources, specifications and original containers 5.0 | Water 8.2 | Custom processing
3.2 | Protection from contamination after receiving 5.1 Plumbing system 8.3 | Bulk water machine criteria
3.3 | Destruction of organisms 5.2 | Mobile water tanks 8.4 | Acidified white rice preparation criteria
X [3.4 | Limitation of growth of organisms 5.3 | Sewage, other liquid waste and rainwater 9.0 | Facility layout and equipment specifications
3.5 | Identity, presentation, on premises labeling 5.4 | Refuse, recyclables, and returnables 20 | Existing facilities and equipment
36  Discarding or recondltioning unsafe, adulterated | oy o) Facilities Administrative
3.7 gopm::iomnqsuwemenfs for highty suscaptible 6.0 | Materials for construction and repair 901:3-4 OAC
Equipment, Utensils, and Linens 6.1 | Design, construction, and installation 3701-21 OAC
4.0 | Materials for construction and repair 6.2 | Numbers and capacities
4.1 Design and construction 6.3 | Location and placement
4.2 | Numbers and capacities 6.4 | Maintenance and operation

4.3 | Location and installation

Violation(s)/Comment(s)

3717-1-02.4(B) - Person in charge: demonstration of knowledge.
I'his is a critical violation.

Observation: (CORRECTED DURING INSPECTION): The person in charge was unable to demonstrate proper knowledge of food safety and
prevention as there were multiple critical violations.

Corrective Action(s): To prevent or correct factors that may cause foodborne iliness, based on the risks inherent to the food operation, during
inspections and upon request, the person in charge shall demonstrate to the licensor the applicable food safety knowledge at the time of inspection.

3717-1-03.4(G) - Ready-to-eat, time/temperature controlled for safety food - date marking.
I'his is a critical violation

Observation: (CORRECTED DURING INSPEC TION): Refrigerated, ready-to-eat, TCS foods held refrigerated for more than 24 hours were not
properly date marked: rice pilaf.

Corrective Action(s): To prevent foodborne illness, refrigerated, ready-to-eat, TCS food held at a temperature of 41°F or less for more than 24 hours
shall be clearly marked at the time of preparation or the time the original container is opened to indicate the date or day, that is a maximum of seven
days, by which the food shall be consumed, sold, or discarded. The day the food is prepared or opened is day one. Rice pilaf was discarded during
inspection.

3717-1-03.4(H)(1) - Ready-to-eat, time/temperature controlled for safety food - disposition.
This is a critical violation.

Observation: (CORRECTED DURING INSPEC TION): Ready-to-eat, TCS food that had been date marked was not properly discarded when
required: tuna salad expired 10/12, meatballs expired 10/13.

BJ's Family Restaurant Page 1 of 3





Corrective Action(s): To prevent illness, refrigerated, ready-to-eat TCS food that has been date marked in the facility shall be discarded if it: (a)
exceeds the temperature or time specified in (G)(1) and (G)(2) of this rule, except the time the food is frozen; (b) is in a container or package that does
not bear a date or day; or (c) is marked with a date or day that exceeds the time and temperature combination specified in (G)(1) and (G)(2) of this rule.
Expired foods were discarded during inspection.

Comments:

Critical violations documented on the Critical Control Point inspection report dated 10/05/15, that have been corrected or action toward compliance has
been taken:

~At least 2 employees will be certified in food safety no later than 10/30. Certification may be achieved online at servsafe.com, or classroom training will
be available (information to be provided as soon as available.)

~Steam table pans and containers in refrigeration units have been covered.

~A reminder statement that warns consumers of the increased risk of foodborne illness associated with eating raw or undercooked animal foods has
been placed on table tents until the menus can be modified, no later than Friday, 10/16.

~Chlorine residual in the dish machine is 50 ppm. This is satisfactory but please increase to 100 ppm when the machine is serviced next, which is the
optimal residual for water with a pH of 10 (Galion).

Corrected violations:

3717-1-04.5(A)(3) - Cleanliness of nonfood-contact surfaces of equipment.

Observation: Non-food contact surfaces of equipment are dirty throughout the facility.

Corrective Action(s): Nonfood-contact surfaces of equipment shall be kept clean. Please thoroughly clean equipment throughout the
facility.

3717-1-06.2(C) - Handwashing sinks - hand drying provision.

Observation: Observed no towels or hand drying device at the employee restroom handwashing sink.

Corrective Action(s): To prevent contamination by hands, each handwashing sink or group of adjacent handwashing sinks shall
beprovided with: Individual, disposable towels; a continuous towel system that supplies the user with a clean towel; a heated-air hand
drying device; or a hand drying device that employs an air-knife system that delivers high velocity, pressurized air at ambient
temperatures.

3717-1-06.4(A) - Repairing.
Observation: The physical facilities are not being maintained in good repair: 2 light fixtures in the server's alley are not working.
Corrective Action(s): The physical facilities shall be maintained in good repair. Please replace fluorescent tubes and/or repair
fixtures as necessary to return them to good working order.

3717-1-06.4(B) - Cleaning - frequency and restrictions.

Observation: Observed a build-up of dirt and debris on floors, walls, and ceilings throughout the facility.

Corrective Action(s): The physical facilities shall be cleaned as often as necessary to keep them clean, and cleaning shall be done
during periods when the least amount of food is exposed. Please thoroughly clean floors, walls, and ceilings.

3717-1-06.4(N) - Maintaining premises - unnecessary items and litier.
Observation: Observed unnecessary or nonfunctional items on the premises: ice cream freezer in the kitchen is not in use.
Corrective Action(s): The premises shall be free of ltems that are unnecessary to the operation or maintenance of the facility such as
equipment that is nonfunctional or no longer used. Due to the poor condition of the freezer (damaged gaskets, interior rust, lids that
can't be properly cleaned), please remove freezer from the premises.

Temperatures

Food Temperatures
Food ltem Indicate state food is in Temperature (Food ltem

Indicate state food is in Temperature

(receiving, storage,
preparation,cooling,
holding, reheating, etc.)

(receiving, storage,
preparation,cooling,
holding, reheating, etc.)

Sliced tomatoes Cold holding 37°F [Meatballs Cold holding 39°F
Baked potato Cold holding 39°F [Mashed potatoes Hot holding 151°F
Sausage Hot holding 135°F

BJ's Family Restaurant
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State of Ohio

Standard Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

GALION, OH 44833

Name of facility Check one License number Date
BJ'S FAMILY RESTAURANT [X] FSO [] RFE 318 10/25/2013
Address: 741 PORTLAND WAY SOUTH Category/Descriptive

COMMERCIAL CLASS 4 <2

5,000 SQ. FT.

License holder

Inspection Time (min)

Travel Time (min)

Other

BARBARA BROWN 30 0

Type of visit (check) Follow-up date (if required) | Sample date/result(if required)
[] standard [X] Follow Up ] Foodborne [] 30 Day

[] Complaint  []Prelicensing [ ] Consultation [] Otherspecify N /1l

3717-1 OAC Violation Checked
Management and Personnel

Poisonous or Toxic Materials

21

Employee health

4.4

Maintenance and operation

7.0

Labeling and identification

2.2

Personal cleanliness

4.5 | Cleaning of equipment and utensils

71

Operational supplies and applications

2.3 | Hygienic practices 4.6 | Sanitizing of equipment and utensils 7.2 | Storage and display separation
2.4 | Supervision 4.7 | Laundering Special Requirements
Food 4.8 | Protection of clean items 8.0 | Fresh juice production
3.0 | Safe, unadulterated and honestly presented Water, Plumbing, and Waste 8.1 | Heat treatment dispensing freezers
3.1 | Sources, specification and original containers 5.0 | Water 8.2 | Custom processing
3.2 | Protection from contamination after receiving 5.1 [ Plumbing system 8.3 | Bulk water machine criteria
3.3 | Destruction of organisms 5.2 [ Mobile water tanks 8.4 | Acidified white rice preparation criteria
3.4 | Limitation of growth of organisms 5.3 | Sewage, other liquid waste and rainwater 9.0 | Facility layout and equipment specifications
3.5 [ Identity, presentation, on premise labeling 5.4 [ Refuse, recyclables, and returnables 20 | Existing facilities and equipment
3.6 | Discarding or reconditioning unsafe, adulterated Physical Facilities Administrative
3.7 | Special requirements for highly susceptible populations 6.0 | Materials for construction and repair 901:3-4 OAC
Equipment, Utensils and Linens 6.1 | Design, constructon and installation 3701-21 OAC

4.0 | Materials for construction and repair 6.2 | Numbers and capacities
4.1 | Design and construction 6.3 | Location and placement
4.2 [ Numbers and capacities 6.4 | Maintenance and operation

4.3

Location and installation

Violations/Comment(s)

Corrected since previous inspection:
The ice machine has been cleaned and sanitized. ,
The hose/nozzle on the sprayer at the scrap food sink has been modified so it no longer extends below the flood rim of
the sink.
Boxed jugs of cooking oil are being stored above the floor in the dry storage room.
The shelf under the small prep table in the kitchen has been cleaned.
Light fixtures in the dry storage room and ventilation hood are functioning properly.

HEA 5302 4/10 CHC Software, Inc.
AGR 1268 4/10 CHC Software, Inc.

Inspected by R.S./SIT # Licensor
STEPHANIE ZMUDA, R'S-/«("/'tphmw v (,,/“/(7.8‘ 2872 Galion City Health Department
Received by -~ (. [ Title Phone
I AN (’) O O t,{- 1-419-777-7056
\
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E m 113 Harding Way East Phone 419.468.1075

golion C”y Galion, Ohio 44833 Fax  419.468.8618

www.galionhealth.org

October 7, 2015

BJ’s Family Restaurant
Attn: Barbara Brown
741 Portland Way South
Galion, Ohio 44833

Dear Ms. Brown,

I conducted standard and critical control point inspections at BJ's Family Restaurant on Monday,
October 5, 2015. [ did interview person in charge Stephanie Simmermacher during the inspection,
discussed inspection findings with her, and left a copy of each report at the facility. However, |
wanted to follow up with you personally about the inspection findings. I attempted to reach you by
phone this afternoon at 3:00 at B]’s and your Crestline restaurant, but I couldn’t locate you at either
place. I also no longer have a working e-mail address for you.

I am quite concerned about the results of Monday’s inspections. | observed a total of 10 critical and
6 non-critical violations of the Ohio Uniform Food Safety Code (OAC 3717-1). The reports are
attached for your review. We have discussed many times the expectation is that there be no critical
violations during inspection, but I observed a number of critical violations that is 5 times higher
than the standard and critical control point inspections conducted in December 2014.
e You are required to have 1 person in charge per shift certified in food safety; currently B]'s
has no employees who are certified.
e | observed a failure to demonstrate knowledge of food safety and illness prevention, as
evidenced by numerous critical violations. This is a repeat violation.
e The new menu rolled out on Monday does not have the required consumer advisory
disclosure and reminder.
e | observed a number of foods that were unprotected by separation, packaging/containers,
and/or segregation. This is a repeat violation.

Monday, the day of my inspections, was the opening day for your Crestline restaurant. Richard
Brown, former manager at BJ's, will reportedly now be working exclusively in Crestline. Ms.
Simmermacher advised she is the only manager at BJ’s and will be working every day the facility is
open. Her length of employment with the facility is 5 weeks and she has no previous management
experience. B]'s kitchen employees now total three. The new menu rolled out on Monday is very
extensive at 6 pages long, and contains a number of labor-intensive foods which are cooked from
scratch. It will be quite challenging for such a small staff to manage such a large menu. While these
things—Ilicense holder’s divided attention, new management, no back-up for employees, staff
reduction, new menu—in and of themselves are not violations, they have converged to increase risk
of foodborne illness to your customers.

Please contact me at your earliest opportunity to schedule a meeting to discuss my inspection
findings and plan for improvement.

Sincerely,

Stephanie Zmuda, R.S.
Environmental Health Director
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BJ’s Family Restaurant - tqul f\\"””: ,;} b
Attn: Barbara Brown
741 Portland Way South
Galion, Ohio 44833

I
Dear Ms. Brown, wi this ietfcr.

I conducted a follow-up inspection at BJ's Family Restaurant yesterday morning. The inspection
report is attached. I discussed inspection findings with Stephanie Simmermacher and left a copy of
the report at the facility. However, | wanted to follow up with you as well about the inspection
findings.

The majority of violations observed during inspections on October 5 had been corrected. Your
employees are to be commended for the hard work they invested in cleaning and organizing the
facility. | appreciate their efforts.

I observed issues again during reinspection with date marking, specifically two expired
time/temperature controlled for safety (TCS) foods that had not been discarded, and a TCS food
that had not been marked. Affected foods were discarded during inspection. A consumer advisory
reminder has been posted on table tents on table tents as discussed. Please ensure appropriate
menu disclosures and reminders are in place, and submit a copy of the menu to my office, no later
than October 16. In addition, a minimum of 2 BJ's employees must be certified in food safety no
later than October 30.

I want to remind you that “the license holder shall be the person responsible for the food service
operation. The license holder may be the person in charge or shall designate a person or persons in
charge and shall ensure that a person in charge with applicable knowledge is present at the food
service operation during all hours of operation (OAC 3717-1-02.4 (A).” Having employees properly
trained and certified in food safety, at least one per shift, is a lifetime requirement for this operation
due to documented failure to maintain the operation in compliance with the rules, dating back to its
opening. I will be unable to grant further grace periods to allow you to train staff. Maintaining
properly trained and certified staff is an extremely important responsibility of the license holder
and must be made a priority. You have the online training option at servsafe.com, or [ will teach the
food safety certification course on site for a minimum of 8 participants. If you are interested in
scheduling training, please contact me at my office.

I have invested a significant amount of time during the last two weeks conducting inspections,
answering questions and providing one-on-one training to your employees during inspections,
planning with you and making suggestions to you for ways to improve your operation. | truly hope
you are making an investment in the operation as well in order for it to succeed.

Sincerely,

Stephanie Zmuda, R.S.
Environmental Health Director






State of Ohio

Standard Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of facility Check one License number Date

BJ's Family Restaurant X Fso [[] RFE SZMA-99NP5T February 01, 2016

Address Category/Descriptive

741 Portland Way South, Galion OH 44833, USA Risk Level IV/Commercial FSO < 25000 sq. ft.

License holder Inspection time (min) Travel time (min) Other

Barbara Brown 90 0

Type of visit (check) Follow-up date (if required) [ Sample date/result (if required)
X standard (] Followup  [] Foodborne [ 30 day 02/08/2016

[] complaint  [] Prelicensing [] Consultation [ ] Other specify

3717-1 OAC Violation Checked

Management and Personnel Poisonous or Toxic Materials
2.1 | Employee health X |4.4 | Maintenance and operation 7.0 | Labeling and identification
2.2 | Personal cleanliness X [4.5 | Cleaning of equipment and utensils X [7.1] Operational supplies and applications
2.3 | Hygienic practices 4.6 | Sanitizing of equipment and utensils 7.2 | Storage and display separation
2.4 | Supervision 4.7 [ Laundering Special Requirements

Food 4.8 | Protection of clean items 8.0 | Fresh juice production
3.0 | Safe, unadulterated and honestly presented Water, Plumbing, and Waste 8.1 | Heat treatment dispensing freezers
3.1 Sources, specifications and original containers 5.0 [ Water 8.2 | Custom processing

X 3.2 | Protection from contamination after receiving 5.1 | Plumbing system 8.3 | Bulk water machine criteria
3.3 | Destruction of organisms 5.2 | Mobile water tanks 8.4 | Acidified white rice preparation criteria
3.4 | Limitation of growth of organisms 5.3 | Sewage, other liquid waste and rainwater 9.0 | Facility layout and equipment specifications
3.5 | Identity, presentation, on premises labeling 5.4 | Refuse, recyclables, and returnables 20 | Existing facilities and equipment
3.6 [ Discarding or reconditioning unsafe, adulterated Physical Facilities Administrative
37 sg;f;::igfg“"emems for highly suscepible 6.0 | Materials for construction and repair 901:3-4 OAC

Equipment, Utensils, and Linens 6.1 | Design, construction, and installation 3701-21 OAC
4.0 | Materials for construction and repair 6.2 [ Numbers and capacities

X 14.1] Design and construction 6.3 | Location and placement
4.2 | Numbers and capacities X 16.4 | Maintenance and operation

4.3 | Location and installation

Violation(s)/Comment(s)

3717-1-03.2(C) - Packaged and unpackaged food - preventing contamination by separation, packaging, and segregation
This is a critical violation.

Observation: Observed food that was not properly protected from contamination by separation, packaging, and segregation: multiple boxes of food in
the reach-in freezer were uncovered, 2 pans on the steam table were uncovered, and the butter and sour cream containers were uncovered.

Corrective Action(s): To prevent contamination, food shall be protected storage, preparation, holding, and display by separation, packaging, and
segregation.

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

Observation: Observed improper use and/or maintenance of wiping cloths.

Corrective Action(s): Cloths that are in use for wiping counters and other equipment surfaces shall be: (a) held between uses in a chemical sanitizer of
the appropriate concentration.

3717-1-04.1(L) - Ambient air and water temperature measuring devices - accuracy.

Observation: Ambient air and water thermometers are not accurate to plus or minus 1.5 degrees C, or plus or minus three degrees F in the intended
range of use. The thermometer in the prep cooler is not working at all.

Corrective Action(s): To prevent foodborne iliness, ambient air and water temperature measuring devices that are scaled in Celsius or dually scaled in
Celsius and Fahrenheit shall be designed to be easily readable and accurate to plus or minus 1.5° C in the intended range of use; Ambient air and water
temperature measuring devices that are scaled only in Fahrenheit shall be accurate to plus or minus three degrees Fahrenheit in the intended range of
use.

3717-1-04.4(A)(1) - Equipment - good repair and proper adjustment.

Observation: Equipment and/or components are not maintained in good working order: door gaskets on the Kelvinator chest freezer are not intact and
the liner is cracked in multiple places.

Corrective Action(s): Equipment shall be maintained in a state of repair and condition that meets the requirements specified under rules3717-1-04
and 3717-1-04.1 of this code. Please repair or replace the freezer.

Observation: Equipment and/or components are not maintained in good working order: the prep cooler is not holding TCS foods at proper
temperatures.

Corrective Action(s): Equipment shall be maintained in a state of repair and condition that meets the requirements specified under rules3717-1-04
and 3717-1-04.1 of this code. Please provide effective repairs.





3717-1-04.4(A)(3) - Equipment - cutting or piercing parts of can opener not maintained.
Observation: The can opener blade is dull or creating metal fragments. ,
Corrective Action(s): Cutting or piercing parts of can openers shall be kept sharp to minimize the creation of metal fragments that can contaminate
food when the container is opened.

3717-1-04.4(N)(1) - Manual and mechanical warewashing equipment, using chemical sanitization (chlorine) - temp., pH, concentration, and hardness
This is a critical violation.
Observation: The concentration and/or temperature of a chlorine sanitizing solution did not meet the minimum requirements specified in the code
Corrective Action(s): To prevent pathogen growth, a chlorine solution shall have a minimum temperature based on the concentration and pH of the
solution as specified in the code.

3717-1-04.5(A)(2) - Cleanliness of food-contact surfaces of cooking equipment and pans.
Observation: Cooking equipment is dirty.
Corrective Action(s): To prevent contamination, the food-contact surfaces of cooking equipment and pans shall be kept clean.

3717-1-04.5(A)(3) - Cleanliness of nonfood-contact surfaces of equipment.

REPEAT OBSERVATION Non-food contact surfaces of equipment are dirty: walk-in cooler shelving, reach-in freezer (interior), microwaves, can
opener, breading cart, ventilation hood.

Corrective Action(s): Nonfood-contact surfaces of equipment shall be kept clean. Please thoroughly clean all affected equipment.

3717-1-06.4(A) - Repairing.

REPEAT OBSERVATION The physical facilities are not being maintained in good repair. light fixtures in the walk-in cooler and ventilation hood are
not working.

Corrective Action(s): The physical facilities shall be maintained in good repair. Please replace bulbs and/or repair nonfunctional fixtures as needed.

Observation: The physical facilities are not being maintained in good repair. the ceiling in the server's alley is damaged.
Corrective Action(s): The physical facilities shall be maintained in good repair. Please repair ceiling.

3717-1-06.4(B) - Cleaning - frequency and restrictions.

REPEAT OBSERVATION Observed a build-up of dirt and debris on floors, walls, and ceilings throughout the facility.

Corrective Action(s): The physical facilities shall be cleaned as often as necessary to keep them clean, and cleaning shall be done during periods
when the least amount of food is exposed.

3717-1-06.4(E) - Cleaning maintenance tools - preventing contamination.

Observation: Observed the 3 compartment sink being used for the cleaning or storing of maintenance tools.

Corrective Action(s): To prevent contamination, food preparation sinks, handwashing sinks, and warewashing equipment may not be used for the
cleaning of maintenance tools, the preparation or holding of maintenance materials, or the disposal of mop water and similar liquid wastes.

3717-1-06.4(F) - Drying mops.
Observation: Observed mops being stored in mop water in the mop bucket.
Corrective Action(s): After use, mops shall be placed in a position that allows them to air-dry without soiling walls, equipment, or supplies.

3717-1-06.4(N) - Maintaining premises - unnecessary items and litter.
REPEAT OBSERVATION Observed a variety of unnecessary or nonfunctional items in the storage room on the south side of the building
Corrective Action(s): The premises shall be free of Items that are unnecessary to the operation or maintenance of the food service operation such as
equipment that is nonfunctional or no longer used and litter. Please remove unnecessary/nonfunctional equipment, equipment parts, and other items
from the premises.

3717-1-07.1(A) - Poisonous or toxic materials: Storage: separation.
This is a critical violation.

Observation: (CORRECTED DURING INSPEC T/ON): Observed improper storage of poisonous or toxic materials.

Corrective Action(s): To prevent contamination, poisonous or toxic materials shall be stored so they cannot contaminate food, equipment, utensils,
linens, or single-service or single-use articles by: 1) Separating the poisonous materials by spacing or partitioning; and 2) Locating the poisonous or toxic
materials in an area that is not above food, equipment, utensils, linens, single-service articles or single-use articles. Chemicals were removed from
storage adjacent to food ingredients during inspection.

Comments:

New equipment has been installed in lieu of the walk-in freezer:

Berg 3-door reach-in freezer, model #BRG-F72, ETL-Sanitation approved
Kelvinator chest freezer, model # couldn't be located, NSF approved

Wood upright reach-in freezer, model #FU25W; CSA approved

Temperatures

Warewashing Info
Machine Name Sanitization Method Thermo Label PPM Sanitizer Name Sanitizer Type Temperature

Dish machine chemical 10 chlorine °F






Inspected by R.S./SIT # Licensor

Stephanie Zmuda /VU):’@UUI ﬁluwlg& 2872 Galion City Health Department
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Received by Title Phone
(419) 777-7056

HEA 5351 Ohio Department of Health (Rev. 05/13)
AGR 1268 Ohio Department of Agriculture (Rev. 05/13)
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State of Ohio
Standard Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of facility Check one License number Date

BJ's Family Restaurant Fso [ RFE SZMA-99NP5T February 17, 2014
Address Category/Descriptive

741 Portland Way South, Galion OH 44833, USA Risk Level IV/Commercial FSO < 25000 sgq. ft.

License holder Inspection time (min) Travel time (min) Other

Barbara Brown 60 0 0

Type of visit (check) Follow-up date (if required) [ Sample date/result (if required)
X standard  [J Followup ~ [] Foodborne [ ] 30 day 02/21/2014

[] Complaint [] Prelicensing [ ] consuitation (] Other specify

3717-1 OAC Violation Checked

Management and Personnel Poisonous or Toxic Materials
2.1 | Employee health 4.4 | Maintenance and operation 7.0 | Labeling and identification
2.2 | Personal cleanliness 4.5 | Cleaning of equipment and utensils 7.1 | Operational supplies and applications
2.3 | Hygienic practices 4.6 | Sanitizing of equipment and utensils 7.2 | Storage and display separation
2.4 | Supervision 4.7 | Laundering Special Requirements
Food 4.8 | Protection of clean items 8.0 | Fresh juice production
3.0 | Safe, unadulterated and honestly presented Water, Plumbing, and Waste 8.1 Heat treatment dispensing freezers
3.1 ] Sources, specifications and original containers 5.0 | Water 8.2 [ Custom processing
X [3.2 | Protection from contamination after receiving 5.1 | Plumbing system 8.3 | Bulk water machine criteria
3.3 | Destruction of organisms 5.2 | Mobile water tanks 8.4 | Acidified white rice preparation criteria
3.4 | Limitation of growth of organisms 5.3 | Sewage, other liquid waste and rainwater 9.0 | Facility layout and equipment specifications
3.5 | Identity, presentation, on premises labeling 5.4 | Refuse, recyclables, and returnables 20 | Existing facilities and equipment
3.6 | Discarding or reconditioning unsafe, adulterated Physical Facilities Administrafive
37 Specral.requ;rements for highly susceptibie 6.0 | Materials for construction and repair 901:3-4 OAC
populations
Equipment, Utensils, and Linens 6.1 Design, construction, and installation 3701-21 OAC
4.0 | Materials for construction and repair 6.2 | Numbers and capacities
4.1 | Design and construction 6.3 | Location and placement
X 14.2 | Numbers and capacities 6.4 [ Maintenance and operation
4.3 | Location and installation
Violation(s)/Comment(s)
3717-1-03.2(K) - In-use utensils - between-use storage.

Observation: (CORRECTED DURING INSPECTION): In-use utensils without handles are improperly stored in the

Inspected by R.S./SIT # Licensor
g . - A 2872 Galion City Health Department
A hphanic in l,l,(LLL,/(‘—‘S*

Received by / Title Phone
(419) 777-7056

As per HEA 5302 (Rev. 8/10) HealthSpace Envirolntel Manager (Rev. 3/13) pg1of2
As per AGR 1268 (Rev. 4/10) HealthSpace Envirolntel Manager (Rev. 3/13)





State of Ohio
Continuation Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

Type of inspection
Standard

Name of facility

BJ's Family Restaurant

Violation(s)/Comment(s)

flour and sugar bins.

Corrective Action(s): During pauses in food preparation or dispensing, food preparation and dispensing
utensils shall be stored as described in this rule: (2) In food that is not time/temperature controlled for
safety with their handles above the top of the food within containers or equipment that can be closed, such as
bins of sugar, flour, or cinnamon. Utensils were removed from the bins during inspection and proper utensils

located.

3717-1-03.2 (M) - Wiping cloths - use limitation.
Observation: Observed improper maintenance of wiping cloths: wet wiping cloths were being stored on work

surfaces.
Corrective Action(s): Cloths in use for wiping counters and other equipment surfaces shall be held

between uses in a chemical sanitizer from this point forward.

3717-1-04.2(I) - Sanitizing solutions - testing devices.

This is a critical violation.

Observation: There is no test kit available for measuring the concentration of the sanitizer.

Corrective Action(s): A test kit or other device that accurately measures the concentration in PPM (mg/L)

of sanitizing solutions shall be provided. Please provide a kit for both the chlorine and quat sanitizers you

have in use. Correct By: 21-Feb-2014

Comments: New equipment has been installed:
True display cooler, model #G4SM-23, NSF approved

Inspected by R.S./SIT # Licensor
2872 Galion City Health Department
Received by Title Phone
(419) 777-7056
As per HEA 5351 (Rev. 8/10) HealthSpace Envirolntel Manager (Rev 3/13) page 20f 2

As per AGR 1268 Cont. (Rev. 4/10) HealthSpace Envirolntel Manager (Rev 3/13)
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State of Ohio

Standard Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of facility
BJ'S FAMILY RESTAURANT

Check one

FSO [] RFE

License number Date

02/19/2013

Address: 741 PORTLAND WAY SOUTH
GALION, OH 44833

Category/Descriptive

COMMERCIAL CLASS 4 <25,000 SQ. FT.

[] Complaint

[]Prelicensing [ ] Consultation

[] Otherspecify

11

License holder Inspection Time (min) Travel Time (min) Other

BARBARA BROWN 90 0

Type of visit (check) Follow-up date (if required) | Sample date/result(if required)
Standard []Follow Up  [] Foodborne  [] 30 Day

11

3717-1 OAC Violation Checked
Management and Personnel

Poisonous or Toxic Materials

2.1 | Employee health

4.4| Maintenance and operation

7.0 | Labeling and identification

2.2 | Personal cleanliness

4.5 | Cleaning of equipment and utensils

7.1 | Operational supplies and applications

2.3 | Hygienic practices

4.6 | Sanitizing of equipment and utensils

7.2 | Storage and display separation

2.4 | Supervision

4.7 | Laundering

Special Requirements

Food

4.8 | Protection of clean items

8.0 | Fresh juice production

3.0 | Safe, unadulterated and honestly presented

Water, Plumbing, and Waste

8.1 [ Heat treatment dispensing freezers

3.1 Sources, specification and original containers

5.0 | Water

8.2 | Custom processing

X| 3.2 | Protection from contamination after receiving

5.1 | Plumbing system

8.3 | Bulk water machine cnteria

3.3 [ Destruction of organisms

5.2 | Mobile water tanks

8.4 [ Acidified white rice preparation criteria

3.4 | Limitation of growth of organisms

5.3 [ Sewage, other liquid waste and rainwater

9.0 [ Facility layout and equipment specifications

3.5 | Identity, presentation, on premises labeling

5.4 | Refuse, recyclables, and returnables

20 | Existing facilities and equipment

3.6 | Discarding or reconditioning unsafe, adulterated

Physical Facilities

Administration

3.7 | Special requirements for highly susceplible populations

6.0 | Materials for construction and repair

901:3-4 OAC

Equipment, Utensilsand and Linens

6.1 [ Design, constructon and installation

3701-21 OAC

4.0 | Materials for construction and repair

6.2 [ Numbers and capacities

4.1 | Design and construction

6.3 | Location and placement

4.2 [ Numbers and capacities

X| 6.4 [ Maintenance and operation

4.3 | Location and installation

Violations/Comment(s)

3717-1-03.2 Food: Protection from Contamination after Receiving
(D) Food storage containers - identified with common name of food.

FINDINGS: A bulk container of hush puppy mix was found to be unlabeled. Working containers holding food or food

ingredients that are removed from their original packages for use in a food service operation shall be identified with the

common name of the food. Please label the container within 7 days.

3717-1-03.2 Food: Protection from Contamination after Receiving
(Q) Food storage - preventing contamination from the premises.

FINDINGS: A bag of whole onions was being stored on the floor in dry storage. Food shall be protected from
contamination by storing it in a clean, dry location where it is not exposed to splash, dust, or other contamination, and at
least 6" above the floor. The onions were placed on a shelf during inspection. Corrected.

3717-1-06.4 Physical Facilities: Maintenance and Operation

(A) Repairing.

FINDINGS: Some ceiling tiles are no longer protected by scrubbable FRP panels as the panels are falling down. The

physical facilities shall be maintained in good repair. Please repair underlying causes of the panels falling down and
replace the affected panels within 60 days.

Inspected by

STEPHANIE ZMUDA, R.S/;ﬁph[b(u/ /«,'1,?,4#,3,\/"/,;5 2872

R.S./SIT # Licensor

Galion City Health Department

Rooetupa 1) 0 7
| \
' KujLLw) ?D/chww

Title

Phone
1-419-777-7056

As per HEA 5302 4/10 CHC Software, Inc.
As per AGR 1268 4/10 CHC Software, Inc.

Page 1






State of Ohio
Standard Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of facility Check one License number Date

BJ's Family Restaurant X Fso [] RFE SZMA-99NP5T August 13, 2014

Address Category/Descriptive

741 Portland Way South, Galion OH 44833, USA Risk Level IV/Commercial FSO < 25000 sq. ft.

License holder Inspection time (min) Travel time (min) Other

Barbara Brown 90 0

Type of visit (check) Follow-up date (if required) | Sample date/result (if required)
X standard [ | Follow up [ | Foodborne [ 130 day

[] Complaint [ _] Prelicensing [ Consultation [ ] Other specify

3717-1 OAC Violation Checked

Management and Personnel Poisonous or Toxic Materials
2.1 | Employee health X |4.4 | Maintenance and operation 7.0 | Labeling and identification
2.2 | Personal cleanliness X [4.5 | Cleaning of equipment and utensils 7.1 | Operational supplies and applications
2.3 | Hygienic practices 4.6 | Sanitizing of equipment and utensils 7.2 | Storage and display separation
2.4 | Supervision 4.7 | Laundering Special Requirements

Food 4.8 | Protection of clean items 8.0 | Fresh juice production

3.0 | Safe, unadulterated and honestly presented 8.1 Heat treatment dispensing freezers

Water, Plumbing, and Waste

3.1 | Sources, specifications and original containers 5.0 | Water 8.2 | Custom processing
3.2| Protection from contamination after receiving 5.1 [ Plumbing system 8.3 | Bulk water machine criteria
3.3 | Destruction of organisms 5.2 | Mobile water tanks 8.4 | Acidified white rice preparation criteria
3.4 | Limitation of growth of organisms 5.3 | Sewage, other liquid waste and rainwater 9.0 | Facility layout and equipment specifications
3.5 | Identity, presentation, on premises labeling 5.4 | Refuse, recyclables, and returnables 20 | Existing facilities and equipment
3.6 | Discarding or reconditioning unsafe, adulterated Physical Facilities Adininistrative
37 Specnallreqmrements for highly susceptble 6.0 | Materials for construction and repair 901:3-4 OAC
populations
Equipment, Utensils, and Linens 6.1 | Design, construction, and installation 3701-21 OAC
4.0 | Materials for construction and repair 6.2 | Numbers and capacities
4.1 | Design and construction 6.3 | Location and placement
4.2 | Numbers and capacities X |6.4 | Maintenance and operation

4.3 | Location and installation

Violation(s)/Comment(s)

3717-1-04.4(A)(1) - Equipment - good repair and proper adjustment.
Observation: Equipment and/or components are not maintained in good working order. Handles on microwaves in the kitchen were broken.
Corrective Action(s): Equipment shall be maintained in a state of repair and condition that meets the requirements specified under rules 3717-1-04
and 3717-1-04.1 of this code. Please repair or replace broken handles.

3717-1-04.5(A)(3) - Cleanliness of nonfood-contact surfaces of equipment.

Observation: Non-food contact surfaces of equipment are dirty. The interiors of microwaves in the kitchen and shelves in the prep area have
accumulated food debris, and mildew was visible on walls in the walk-in cooler.

Corrective Action(s): Nonfood-contact surfaces of equipment shall be kept clean. Please thoroughly clean affected equipment at this time and as often
as needed to keep it clean.

3717-1-06.4(B) - Cleaning - frequency and restrictions.

Observation: Observed a build-up of dirt and/or food debris on the floor in dry stock, on the exterior of the ventilation hood, the wall at the end of the
steam table, and the kitchen ceiling.

Corrective Action(s): The physical facilities shall be cleaned as often as necessary to keep them clean, and cleaning shall be done during periods
when the least amount of food is exposed.

Comments:
New equipment has been installed:

BJ's Family Restaurant Page 1 of 2






Blodgett convection oven, model #BDO-G, ETL & NSF approved

General 10 qt. mixer, model #GEM110, ETL approved

Tri-Star range, model #TSR-4-E, ETL approved

True glass 4-sided merchandiser, model #G4SM-23PT-LD, NSF approved

Inspected by R.S./SIT # Licensor
Stephanie Zmuda 2872 Galion City Health Department

Received by Title Phone

Barbara Brown Owner (419) 777-7056

HEA 5351 Ohio Department of Health (Rev. 05/13)
AGR 1268 Ohio Department of Agriculture (Rev. 05/13)

BJ's Family Restaurant

Page 2 of 2
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State of Ohio

Standard Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of facility Check one License number Date

BJ's Family Restaurant X Fso [ RFE SZMA-99NP5T October 05, 2015

Address Category/Descriptive

741 Portland Way South, Galion OH 44833, USA Risk Level IV/Commercial FSO < 25000 sq. ft.

License holder Inspection time (min) Travel time (min) Other

Barbara Brown 90 0

Type of visit (check) Follow-up date (if required) | Sample date/result (if required)
Standard [ Follow up [ | Foodborne [ |30 day

L] Complaint L] Prelicensing [ | consultation [ ] Other specify

3717-1 OAC Violation Checked

Management and Personnel Poisonous or Toxic Materials
2.1| Employee health 4.4 | Maintenance and operation X |7.0 | Labeling and identification
2.2 | Personal cleanliness X [4.5 | Cleaning of equipment and utensils X ]7.1] Operational supplies and applications
X 12.3 | Hygienic practices 4.6 | Sanitizing of equipment and utensils 7.2 | Storage and display separation
X | 2.4 | Supervision 4.7 | Laundering Special Requirements
Food 4.8 | Protection of clean items 8.0 | Fresh juice production
3.0 | Safe, unadulterated and honestly presented Water, Plumbing, and Waste 8.1 Heat treatment dispensing freezers
3.1 | Sources, specifications and original containers 5.0 | Water 8.2 | Custom processing
3.2 | Protection from contamination after receiving 5.1| Plumbing system 8.3 | Bulk water machine criteria
3.3 | Destruction of organisms 5.2 | Mobile water tanks 8.4 | Acidified white rice preparation criteria
3.4 | Limitation of growth of organisms 5.3 | Sewage, other liquid waste and rainwater 9.0 | Facility layout and equipment specifications
3.5 | ldentity, presentation, on premises labeling 5.4 | Refuse, recyclables, and returnables 20 | Existing facilities and equipment
3.6 | Discarding or reconditioning unsafe, adulterated Physical Facilities Administrative
3.7 gop:g:::i;?gulremems for highly susosptible 6.0 | Materials for construction and repair 901:3-4 OAC
Equipment, Utensils, and Linens 6.1 | Design, construction, and installation 3701-21 OAC
4.0 | Materials for construction and repair X [6.2 | Numbers and capacities
4.1 | Design and construction 6.3 | Location and placement
4.2 | Numbers and capacities X |6.4 | Maintenance and operation

4.3 | Location and installation

Violation(s)/Comment(s)

3717-1-02.3(A) - Food contamination prevention - eating, drinking, or using tobacco.
Observation: (CORRECTED DURING INSPECTION): Observed employee beverages in open containers in non-designated area.
Corrective Action(s): To ensure proper hygiene, an employee shall eat, drink, or use tobacco only in designated areas where the contamination of
exposed food; clean equipment, utensils or linens; unwrapped single service or single use articles; or other items needing protection cannot result.
Employee beverages may be consumed in non-designated areas if in closed containers, e.g. travel mug with lid, carry-out cup with lid and straw.
Beverages were removed during inspection.

3717-1-02.4(C)(12) - Person in charge: duties - ensure employees are properly trained in food s ifety
This is a critical violation
Observation: Person in charge did not ensure their employees are properly trained in food safety. There are currently no staff certified in food safety.
Corrective Action(s): To prevent foodborne illness, the person in charge shall ensure that employees are properly trained in food safety, including food
allergy awareness, as it relates to their assigned duties.

3717-1-04.5(A)(3) - Cleanliness of nonfood-contact surfaces of equipment.
Observation: Non-food contact surfaces of equipment are dirty throughout the facility.
Corrective Action(s): Nonfood-contact surfaces of equipment shall be kept clean. Please thoroughly clean equipment throughout the facility.

3717-1-06.2(C) - Handwashing sinks - hand drying provision.
Observation: Observed no towels or hand drying device at the employee restroom handwashing sink.

BJ's Family Restaurant Page 1 of 2






Corrective Action(s): To prevent contamination by hands, each handwashing sink or group of adjacent handwashing sinks shall beprovided with:
Individual, disposable towels; a continuous towel system that supplies the user with a clean towel; a heated-air hand drying device; or a hand drying
device that employs an air-knife system that delivers high velocily, pressurized air at ambient temperatures.

3717-1-06.4(A) - Repairing.

Observation: The physical facilities are not being maintained in good repair: 2 light fixtures in the server's alley are not working.

Corrective Action(s): The physical facilities shall be maintained in good repair. Please replace fluorescent tubes and/or repair fixtures as necessary to
return them to good working order.

3717-1-06.4(B) - Cleaning - frequency and restrictions.

Observation: Observed a build-up of dirt and debris on floors, walls, and ceilings throughout the facility.

Corrective Action(s): The physical facilities shall be cleaned as often as necessary to keep them clean, and cleaning shall be done during periods
when the least amount of food is exposed. Please thoroughly clean floors, walls, and ceilings.

3717-1-06.4(N) - Maintaining premises - unnecessary items and litter.

Observation: Observed unnecessary or nonfunctional items on the premises: ice cream freezer in the kitchen is not in use.

Corrective Action(s): The premises shall be free of ltems that are unnecessary to the operation or maintenance of the facility such as equipment that
is nonfunctional or no longer used. Due to the poor condition of the freezer (damaged gaskets, interior rust, lids that can't be properly cleaned), please
remove freezer from the premises.

3717-1-07(B) - Working containers - common name.
This is a critical violation.

Observation: (CORRECTED DURING INSPECTION): Observed working containers of poisonous or toxic chemicals that were not properly
labeled with the name of the material.

Corrective Action(s): To prevent health hazards, working containers used for poisonous or toxic materials such as cleaners and sanitizers taken from
bulk supplies shall be clearly and individually identified with the common name of the material.

3717-1-07.1(C) - Conditions of use.
This is a critical violation.

Observation: (CORRECTED DURING INSPECTION): Observed unapproved application or use of a poisonous or toxic substance: quat
sanitizer in a sani bucket on the line was at 500 ppm (200-400 ppm required).

Corrective Action(s): To prevent health hazards, poisonous or toxic materials shall be used and applied according to law and as specified In this rule.
The sanitizer solution was changed during inspection.

Temperatures

Food Temperatures

Food ltem Indicate state food is in Temperature |Food ltem Indicate state food Is in Temperature
(receiving, storage, (receiving, storage,
preparation,cooling, preparation,cooling,
holding, reheating, etc.) holding, reheating, etc.)
Cold holding Cold holding Cold
holding®
F
Inspected by R.S./SIT # Licensor
Stephanie Zmuda 2872 (Galion City Health Department
Receiged by Title Phone
Y DY/ - ) (419) 777-7056
/&W/ibé{/ /;M/J/O(ﬂ{‘/wt

HEA 5351 Ohio Department of Health (Rev. 05/13)
AGR 1268 Ohio Department of Agriculture (Rev. 05/13)

BJ's Family Restaurant Page 2 of 2
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State of Ohio
Standard Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of facility Check one License number Date
BJ'S FAMILY RESTAURANT FSO D RFE 318 10/17/2013
Address: 741 PORTLAND WAY SOUTH Category/Descriptive
GALION, OH 44833 COMMERCIAL CLASS 4 <25,000 SQ. FT.
License holder Inspection Time (min) Travel Time (min) Other
BARBARA BROWN 105 0
Type of visit (check) Follow-up date (if required) | Sample date/result(if required)
Standard [L]Follow Up  [] Foodborne [] 30 Day
[ ] Complaint  [T]Prelicensing [ ] Consultation [] Otherspecify 10/25/2013 /1
3717-1 OAC Violation Checked
Manaqgment and Personnel Poisonous or Toxic Materials
2.1 | Employee health 4.4| maintenance and operation 7.0 | Labeling and identification
2.2 | Personal cleanliness X| 4.5 | Cleaning of equipment and utensils 7.1 | Operational supplies and applications
2.3 | Hygienic practices 4.6 | Sanitizing of equipment and utensils 7.2 | Storage and display separation
2.4 [ Supervision 4.7 | Laundering Special Requirements
Food 4.8 | Protection of clean items 8.0 | Fresh juice production
3.0 | Safe, unadulterated and honestly presented Water, Plumbing, and Waste 8.1 | Heat treatment dispensing freezers
X| 3.1 | Sources, specification and original containers 5.0 [ water 8.2 | Custom processing
X| 3.2 | Protection from contamination after receiving X| 5.1 | Plumbing system 8.3 | Bulk water machine criteria
3.3 | Destruction of organisms 5.2 [ Mobile water tanks 8.4 [ Acidified white rice preparation criteria
3.4 | Limitation of growth of organisms 5.3 [ Sewage, other liquid waste and rainwater 9.0 | Facility layout and equipment specifications
X| 3.5 | Identity, presentation, on premises labeling 5.4 | Refuse, recyclables, and returnables 20 | Existing facilities and equipment
3.6 | Discarding or reconditioning unsafe, adulterated Physical Facilities Administration
3.7 | Special requirements for highly susceptible populations 6.0 | Materials for construction and repair 901:3-4 OAC
Equipment, Utensilsand and Linens 6.1 [ Design, constructon and installation 3701-21 OAC
4.0 [ Materials for construction and repair 6.2 | Numbers and capacities
4.1 [ Design and construction X| 6.3 [ Location and placement
4.2 | Numbers and capacities X| 6.4 | Maintenance and operation
4.3 | Location and installation

Violations/Comment(s)

CRITICAL

3717-1-03.1 Food: Sources, Specifications, and Original Containers
(L) Package integrity - specifications for receiving.

and

3717-1-06.3 Physical Facilities: Location and Placement

(D) Distressed merchandise - segregation and location.

FINDINGS: A 102 oz. can of green beans in can storage had a bad dent on the seam. Food packages shall be in good
condition and protect the integrity of the contents so that the food is not exposed to adulteration or potential contaminants.
Please thoroughly inspect food packages to ensure packaging is intact and in good condition. Products that are held for
credit, redemption, or return to the distributor, such as damaged, spoiled, or recalled products, shall be segregated and
held in designated areas that are separated from food, equipment, utensils, linens, single-service articles, and single-use
articles. The affected can was removed from can storage during inspection. Corrected.

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

FINDINGS: There was pink growth on the inside of the ice machine. Equipment food-contact surfaces and utensils shall
be clean to sight and touch. Please thoroughly clean and sanitize the inside of the ice machine and maintain in clean

condition.

CRITICAL

3717-1-05.1 Water, Plumbing, and Waste: Plumbing System

(D) Backflow prevention - air gap.

FINDINGS: The hose/nozzle on the sprayer extends below the flood rim of the scrap food sink, creating a potential
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State of Ohio
Standard Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

backflow hazard. An air gap between the water supply inlet and the flood level rim of the plumbing fixture, equipment, or
nonfood equipment shall be at least twice the diameter of the water supply inlet and may not be less than one inch.
Please modify sprayer hose/nozzle in order to provide an appropriate air gap.

3717-1-03.2 Food: Protection from Contamination after Receiving

(Q) Food storage - preventing contamination from the premises.

FINDINGS: Boxed jugs of cooking oil were being stored on the floor in the dry storage room. Food shall be protected from
contamination by storing the food in a clean, dry location where it is not exposed to splash, dust, or other contamination,
and at least 6" above the floor. Please store oil accordingly.

3717-1-3.5 Food: Food Identity, Presentation, and on Premises Labeling

(C) Food labels.

FINDINGS: Candy prepared and packaged in the facility for retail sale is incompletely labeled: candy containing coconut,
a common food allergen, does not have coconut on the label. Food packaged in a food service operation shall be labeled,
and label information shall include the common name of the food, a list of ingredients in descending order of
predominance by weight, the quantity of contents (weight); the name and place of business of the manufacturer; and the
name of the food source for each major food allergen contained in the food unless the food source is already part of the
common or usual name of the respective ingredient. Please modify labels to include all information as listed above.
3717-1-04.5 Equipment, Utensils, and Linens: Cleaning of Equipment and Utensils

(A) Equipment, food-contact surfaces, nonfood-contact surfaces, and utensils.

FINDINGS: The shelf under the small prep table in the kitchen is dirty. Nonfood-contact surfaces of equipment shall be
kept free of an accumulation of dust, dirt, food residue, and other debris. Please clean shelf.

3717-1-06.4 Physical Facilities: Maintenance and Operation
(A) Repairing.

FINDINGS: A fluorescent tube in a fixture in the dry storage room and a light fixture in the ventilation hood are out. The
physical facilities shall be maintained in good repair. Please replace buld and tube.

3717-1-06.4 Physical Facilities: Maintenance and Operation

(N) Maintaining premises - unnecessary items and litter.

FINDINGS: There is a significant number of utensils and equipment in the dry storage room that isn't being used. The
premises shall be free of items that are unnecessary to the operation or maintenance of the food service operation or
retail food establishment such as equipment that is nonfunctional or no longer used. Please remove unused items from
the premises.

Inspected by . R.S./SIT # Licensor
STEPHANIE ZMUDA, R.S Z/,‘,"]LU”)U };nudpJIZBL 2872 Galion City Health Department

Received by U/ v Title Phone

/L\)‘ iod) %m . 1-419-777-7056
As per HEA 5302 4/10 CHC Software, Inc.
As per AGR 1268 4/10 CHC Software, Inc.
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State of Ohio
Standard Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of facility Check one License number Date
BJ'S FAMILY RESTAURANT [X] FSO [] RFE 318 10/30/2012
Address: 741 PORTLAND WAY SOUTH Category/Descriptive
GALION, OH 44833 COMMERCIAL CLASS 4 <25,000 SQ. FT.
License holder Inspection Time (min) Travel Time (min) Other
BARBARA BROWN 90 0
Type of visit (check) Follow-up date (if required) | Sample date/result(if required)
[X] standard [1FollowUp  [] Foodborne  [] 30 Day
[] Complaint  []Prelicensing [_] Consultation [ ] Otherspecify 11l I
3717-1 OAC Violation Checked
Management and Personnel Poisonous or Toxic Materials
2.1 | Employee health X 4.4 Maintenance and operation 7.0 | Labeling and identification
2.2 | Personal cleanliness 4.5 | Cleaning of equipment and utensils 7.1 | Operational supplies and applications
2.3 | Hygienic practices 4.6 | Sanitizing of equipment and utensils 7.2 | Storage and display separation
2.4 | Supervision 4.7 | Laundering Special Requirements
Food 3| 4.8 | Protection of clean items 8.0 | Fresh juice production
3.0 | Safe, unadulterated and honestly presented Water, Plumbing, and Waste 8.1 | Heat treatment dispensing freezers
3.1 | Sources, specification and original containers 5.0 | water 8.2 | Custom processing
3.2 | Protection from contamination after receiving 5.1 [ Plumbing system 8.3 | Bulk water machine criteria
3.3 | Destruction of organisms 5.2 | Mobile water tanks 8.4 | Acidified white rice preparation criteria
3.4 | Limitation of growth of organisms 5.3 | Sewage, other liquid waste and rainwater 9.0 | Facility layout and equipment specifications
3.5 | Identity, presentation, on premises labeling 5.4 | Refuse, recyclables, and returnables 20 | Existing facilities and equipment
3.6 | Discarding or reconditioning unsafe, adulterated Physical Facilities Administration
3.7 | Special requirements for highly susceptible populations 6.0 | Materials for construction and repair 901:3-4 OAC
Equipment, Utensilsand and Linens 6.1 | Design, constructon and installation 3701-21 OAC
4.0 | Materials for construction and repair 6.2 [ Numbers and capacities
4.1 | Design and construction 6.3 [ Location and placement
4.2 | Numbers and capacities ¥] 6.4 | Maintenance and operation
4.3 | Location and installation

Violations/Comment(s)

CRITICAL
3717-1-04.8 Equipment, Utensils, and Linens: Protection of Clean Items
(E) Equipment, utensils, linens, single-service articles, and single-use articles - storage.

FINDINGS: The ice cream scoop was being stored in an unclean location. Cleaned equipment and utensils shall be
stored in a clean location where they are not exposed to splash, dust, or other contamination. The scoop was removed to
be cleaned and sanitized during inspection.

3717-1-07.1 Poisonous or Toxic Materials: Operational Supplies and Applications

(M) Medicines - restrictions and storage.

FINDINGS: Employee medicines were being stored in the server area on a shelf adjacent to food products. Medicines
that are in a food service operation for the employees' use shall be located to prevent the contamination of food,
equipment, utensils, linens, single-service articles, and single-use articles. Medicines were relocated during inspection.
Corrected.

3717-1-04.4 Equipment, Utensils, and Linens: Maintenance and Operation

(A) Equipment - good repair and proper adjustment.

FINDINGS: The ice cream freezer had an accumulation of frost and ice inside. Equipment shall be maintained in a state
of repair and good condition. Please defrost freezer.

3717-1-06.4 Physical Facilities: Maintenance and Operation
(B) Cleaning - frequency and restrictions.

FINDINGS: The kitchen floor is heavily soiled with grease and food debris. The physical facilities shall be cleaned as often

Page 1





State of Ohio

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

as necessary to keep them clean. Please thoroughly clean floors at this time and as often as necessary to keep them

clean.

Inspected by R.S./SIT # Licensor
STEPHANIE ZMUDA, R. S/“ID/T()IUL ’ﬂ?wd/\/@- 2872 Galion City Health Department
Phone

Re/ﬁéﬁ //éMM?@/Q//ZW““) TW W/ L

As per HEA 5302 4/10 CHC Software, Inc.
As per AGR 1268 4/10 CHC Software, Inc.
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State of Ohio

Standard Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of facility Check one License number Date

BJ's Family Restaurant X Fso [ RFE SZMA-99NP5T December 15, 2014
Address Category/Descriptive

741 Portland Way South, Galion OH 44833, USA Risk Level IV/Commercial FSO < 25000 sq. ft.

License holder Inspection time (min) Travel time (min) Other

Barbara Brown 75 0

Type of visit (check) Follow-up date (if required) Sample date/result (if required)
X standard [ Follow up [ ] Foodborne [ 130day

L] Complaint [ ] Prelicensing [ ] consultation [_] other specify

3717-1 OAC Violation Checked

Management and Personnel Poisonous or Toxic Materials
2.1| Employee health X [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 utensils 7.2 | Storage and display separation
2.4 | Supervision 4.7 | Laundering Special Requirements
Food 4.8 | Protection of clean items 8.0 | Fresh juice production
3.0 | Safe, unadulterated and honestly presented Water, Plumbing, and Waste 8.1 | Heat treatment dispensing freezers
3.1 | Sources, specifications and original containers 5.0 | Water 8.2 | Custom processing
3.2 | Protection from contamination after receiving 5.1 Plumbing system 8.3 | Bulk water machine criteria
3.3 | Destruction of organisms 5.2 | Mobile water tanks 8.4 | Acidified white rice preparation criteria
3.4 | Limitation of growth of organisms 5.3 [ Sewage, other liquid waste and rainwater 9.0 | Facility layout and equipment specifications
3.5 | Identity, presentation, on premises labeling 54 | Refuse, recyclables, and retunables 20 | Existing facilities and equipment
3.6 | Discarding or reconditioning unsafe, adulterated Physical Facilities Administrative
37 iggﬁ::lﬁ(r;iuuements for highly susceptible 6.0 | Materials for construction and repair 901:3-4 OAC
Equipment, Utensils, and Linens X |6.1] Design, construction, and installation 3701-21 OAC
4.0 | Materials for construction and repair 6.2 | Numbers and capacities
4.1 | Design and construction 6.3 | Location and placement
4.2 | Numbers and capacities X |6.4 | Maintenance and operation

4.3 | Location and installation

Violation(s)/Comment(s)

3717-1-04.4(A)(1) - Equipment - good repair and proper adjustment.

REPEAT OBSERVATION Broken handle on microwaves.

Corrective Action(s): Equipment shall be maintained in a state of repair and condition that meets the requirements specified under rules 3717-1-04
and 3717-1-04.1 of this code.

3717-1-04.5(D) - Nonfood-contact surfaces - cleaning frequency.
Observation: Observed accumulation of soil residue on nonfood-contact surfaces of the fyer/grill vents, inside oven and the underside of cutting
board. .

Corrective Action(s): Nonfood-contact surfaces of equipment shall be cleaned at a frequency necessary to preclude accumulation of soil residues.

3717-1-06.1(l) - Light bulbs - protective shielding.

Observation: Observed broken light shield in cook area..

Corrective Action(s): Light bulbs shall be shielded, coated, or otherwise shatter-resistant in areas where there is exposed food, clean equipment,
utensils, or linens, or unwrapped single-service or single-use articles and does not apply in areas used only for storing food in unopened packages. An
infrared or other heat lamp shall be protected against breakage by a shield surrounding and extending beyond the bulb so that only the face of the bulb is
exposed.

3717-1-06.1(L) - Toilet rooms - enclosed.
Observation: A toilet room was not completely enclosed and/or did not have a tight-fitting, self-closing door.

BJ's Family Restaurant Page 10f 2






Corrective Action(s): A toilet room located on the premises shall be completely enclosed and provided with a tight-fitting and self-closing door,except
where located outside an FSO or RFE, or does not open directly into the food preparation area.

3717-1-06.4(D) - Cleaning ventilation systems, nuisance and discharge prohibition.
Observation: The ventilation system was not being properly cleaned over the small freezer..
Corrective Action(s): Intake and exhaust air ducts shall be cleaned and filters changed so they are not a source of contamination. If vented to the

outside, ventilation systems may not create a public health hazard or nuisance or unlawful discharge.

Temperatures

Food Temperatures

Food ltem Indicate state food is in Temperature [Food Item Indicate state food is in Temperature
(receiving, storage, (receiving, storage,
preparation,cooling, preparation,cooling,

holding, reheating, etc.) holding, reheating, etc.)

Bacon Cooling 136°F |Potatoes Cooling 93.5°F

Raw chicken Preparation 41°F Slaw Cold holding 33°F

Inspected by R.S./SIT # Licensor

Joette Moore 1270 (Galion City Health Department

Receivedpy Title Phone

g ; ‘ e W = (419) 777-7056

HEA 5351 Ohio Department of Health (Rev. 05/13)
AGR 1268 Ohio Department of Agriculture (Rev. 05/13)
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m Phone 419.468.1075

gallon CITy 113 Harding Way East Fax  419.468.8618
: P Galion, Ohio 44833 www.galionhealth.org

b e S AR e i 2 U o e R e G T T A S S M e R R el |

NOTICE OF ADMINISTRATIVE HEARING

February 9, 2016

BJ’s Family Restaurant

Attn: Barbara Brown, License Holder
741 Portland Way South

Galion, Ohio 44833

License #SZMA-99NP5T

Dear Ms. Brown,

BJ’s Family Restaurant has demonstrated repeated violations of the Ohio Administrative Code 3717-1,
Ohio Uniform Food Safety Code, governing food service operations and retail food establishments. Due
to repeated violations and failure to maintain minimum standards of the code, you are hereby required
to appear for an Administrative Hearing on:

Monday, February 15, 2016 3:00 p.m.

This hearing will be held at the office of the Galion City Health Department, 113 Harding Way East,
Galion, Ohio 44833, and will be conducted by the Health Commissioner and Director of Environmental
Health. Prior notice of at least forty-eight (48) business hours is required if either party wishes to
reschedule the hearing.

You or designated representative(s) are required to appear. Should you fail to appear or comply with the
decision of this hearing, further administrative and/or legal action will be pursued by the Galion City
Health Commissioner and Board of Health.

Please contact me if you have questions or concerns, in person, by phone at 419-468-1075 x 1265, or at
stephanie.zmuda@odh.ohio.gov.

Sincerely,

/lj‘/'//}) heounut ;ﬂulc/ RS-
{ ,

Stephanie Zmuda, R.S.
Environmental Health Director

Enclosure: Follow-up inspection report dated 02/08/16

(phany mude/ kS 02)0)1_1:56 pm
Personally served by - Date '

O i " / i
j)ﬁﬂy/w/&/ S0P — Y /O
Received by T Ddte 7

/)

/
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O I lO n Cl‘l' 113 Harding Way East Phone 419.468.1075
Galion, Ohio 44833 Fax  419.468.8618
www.galionhealth.org
NOTICE OF ADMINISTRATIVE HEARING

October 18, 2013

BJ’s Family Restaurant

Attn: Richard & Barbara Brown
741 Portland Way South
Galion, Ohio 44833

Dear Mr. and Mrs. Brown:

Critical violations were found during standard and critical control point inspections conducted at
BJ’s Family Restaurant on October 17, 2013. In addition to these observations, a review of past
inspection reports reveals a history of critical violations and noncompliance with the rules set
forth in the Ohio Uniform Food Safety Code (Ohio Administrative Code Chapter 3717-1), as
follows:

* The person in charge (PIC) failed to demonstrate food safety knowledge by compliance with
the Ohio Uniform Food Safety Code (Ohio Administrative Code Chapter 3717-1), by having no
critical violations during the current inspection as required by OAC 3717-1-02.4(B). This is a
repeat violation as documented on inspection reports dated 01/13/12, 10/30/12, 02/19/13, and
10/17/13.

» A food employee contaminated the disposable gloves he was wearing and failed to wash his
hands and change gloves on 02/19/13 (OAC 3717-1-02.2 (C)).

* Time/temperature controlled for safety foods were being held at temperatures outside required
parameters, which are < 41°F for cold holding and > 135°F for hot holding (OAC 3717-1-03.4
(F)). This is a repeat violation for hot and/or cold holding as documented on inspection reports
dated 01/13/12, 10/30/12, 02/19/13, and 10/17/13.

* Adequate food temperature monitoring is not being done during the cooling process to ensure
required cooling time and temperature parameters are being observed (OAC 3717-1-03.4 (D)),
and proper cooling methods are not being used (OAC 3717-1-03.4 (E)). Failure to use required
cooling procedures and monitor food temperatures during the cooling process is a repeat
violation as documented on inspection reports dated 01/13/12, 10/30/12, 02/19/13, and 10/17/13.
* Refrigerated, ready-to-eat, time/temperature controlled for safety (TCS) foods were found
without required date marks, and some TCS foods with expired date marks were found in the
cooler(s) (OAC 3717-1-03.4 (G)). Date marking violations were documented on inspection
reports dated 12/17/08, 11/02/10, 01/20/12 and 02/21/12.

* The hose/nozzle on the sprayer extended below the flood rim of the scrap food sink, creating a
potential backflow hazard on 10/17/13 (OAC 3717-1-05.1 (D)).





» Poisonous or toxic chemicals were being stored in unlabeled containers (OAC 3717-1-7.0 (B))
and chemicals were stored adjacent to food ingredients (OAC 3717-1-7.1 (A)). Chemical
violations were documented on reports dated 10/30/12, 02/19/13, and 10/17/13.

In light of these findings, please plan to attend an administrative hearing on Friday, October 25,
2013, at 2:00 p.m. at the Health Department office, with Health Commissioner Dr. Steve Novack
and me. You will have an opportunity to present information about your operation, and together
we’ll create an action plan for short- and long-term corrections.

Please contact me at (419)468-1075 ext. 1265, if you have questions or concerns.

Sincerely,

hphanis fructs /oS-
ey o
Stephanie Zmuda, R.S. ‘ \(

Environmental Health Director
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113 Harding Way East Phone 419.468.1075

’E i)
gonon CiTy Galion, Ohio 44833 Fax 419.468.8618

www.galionhealth.org

February 2, 2016

BJ’s Family Restaurant
Attn: Barbara Brown
741 Portland Way South
Galion, Ohio 44833

Dear Ms. Brown,

| have evaluated the long-term performance of B)’s Family Restaurant. In reviewing inspection reports from 2013
forward, | am looking for several important elements:
~strong supervision and leadership by the person in charge;
~management and employee food safety certification;
~few or no critical violations—CDC risk factors for foodborne illness—and immediate corrections of any
critical violations discovered during inspection; and
~consistent maintenance of the operation in compliance with code.

Unfortunately, documentation | reviewed for B)’'s showed a failure to maintain the operation in compliance with
code on multiple occasions. It is my responsibility to conduct inspections in licensed food facilities and seek
compliance. This operation’s performance over time has been unsatisfactory. | have provided one-on-one
education, written descriptions of violations and specific recommendations for correcting them, newsletters, and
printed food safety materials. Still repeated violations have occurred. Should substantial compliance with
applicable law and the Ohio Uniform Food Safety Code not be achieved and maintained in this operation, and/or
subsequent inspections document further occurrence of critical violations or repeated or numerous non-critical
violations, an Administrative Hearing will be scheduled with the Health Commissioner and me. An Administrative
Hearing is the next step in a process designed to gain compliance in an operation, and is a precursor to license
suspension or revocation.

| strongly encourage you to take this opportunity to review operations at B)’s. Consider reviewing past inspection
reports, paying special attention to critical control points and items cited on multiple inspection reports (duplicate
copies of past inspection reports are available upon request); and holding meeting(s)/training(s) to remind
employees of food safety practices, especially those that are not being observed or are inconsistently observed in
your operation.

Please feel free to contact me to discuss questions or concerns you may have. | can be reached at 419-468-1075 x
1265, or stephanie.zmuda@odh.ohio.gov.

Sincerely,
d“/y)h ot 3’mczu, RS-

Stephanie Zmuda, R.S.
Environmental Health Director

Enclosure(s): Standard & Critical Control Point inspection reports dated 02/01/16
Standard & Critical Control Point inspection reports dated 10/05/15

Received by'%él%/ﬁ,%{,u({ 79/%//76"“7/\'/ Title: Date: 0zfozf1b







State of Ohio

Standard Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of facility Check one License number Date

BJ's Family Restaurant X Fso [[]RFE SZMA-99INP5T March 18, 2016

Address Category/Descriptive

741 Portland Way South, Galion OH 44833, USA Risk Level [V/Commercial FSO < 25000 sq. ft.

License holder Inspection time (min) Travel time (min) Other

Barbara Brown 105 0

Type of visit (check) Follow-up date (if required) | Sample date/result (if required)
[Istandard X Followup  [] Foodborne  [] 30 day

D Complaint L] Prelicensing D Consultation |:| Other specify

3717-1 OAC Violation Checked

Management and Personnel Poisonous or Toxic Materials
2.1 | Employee health 4.4 | Maintenance and operation 7.0 | Labeling and identification
2.2 | Personal cleanliness 4.5 | Cleaning of equipment and utensils 7.1 | Operational supplies and applications
2.3 | Hygienic practices 4.6 | Sanitizing of equipment and utensils 7.2 | Storage and display separation
X |2.4 | Supervision 4.7 | Laundering Special Requirements
Food 4.8 | Protection of clean items 8.0 | Fresh juice production
3.0 | Safe, unadulterated and honestly presented Water, Plumbing, and Waste 8.1 | Heat treatment dispensing freezers
3.1 | Sources, specifications and original containers 5.0 | Water 8.2 [ Custom processing
X |3.2 | Protection from contamination after receiving 5.1 Plumbing system 8.3 | Bulk water machine criteria
3.3 | Destruction of organisms 5.2 | Mobile water tanks 8.4 | Acidified white rice preparation criteria
3.4 | Limitation of growth of organisms 5.3 [ Sewage, other liquid waste and rainwater 9.0 | Facility layout and equipment specifications
3.5 | Identity, presentation, on premises labeling 5.4 | Refuse, recyclables, and returnables 20 | Existing facilities and equipment
3.6 | Discarding or reconditioning unsafe, adulterated Physical Facilities Adminisfrative
3.7 Speclal_reqwrements for highly, susceptble 6.0 | Materials for construction and repair 901:3-4 OAC
populations
Equipment, Utensils, and Linens 6.1 | Design, construction, and installation 3701-21 OAC
4.0 | Materials for construction and repair 6.2 | Numbers and capacities
4.1 | Design and construction 6.3 | Location and placement
4.2 | Numbers and capacities 6.4 | Maintenance and operation

4.3 | Location and installation

Violation(s)/Comment(s)

3717-1-02.4(B) - Person in charge: demonstration of knowledge.
This is a critical violation.

REPEAT OBSERVATION The person in charge was unable to demonstrate proper knowledge of food safety and prevention, as multiple critical
violations were observed during inspection.

Corrective Action(s): To prevent or correct factors that may cause foodborne iliness, based on the risks inherent to the food operation, during
inspections and upon request, the person in charge shall demonstrate to the licensor the applicable food safety knowledge at the time of inspection
Please correct critical violations immediately and prevent their reoccurrence

3717-1-03.2(C) - Packaged and unpackaged food - preventing contamination by separation, packaging, and segregation
This is a critical violation.

REPEAT OBSERVATION Observed food that was not properly protected from contamination by separation, packaging, and segregation.
Ready-to-eat ham was stored beneath raw shell eggs in the walk-in cooler.

Corrective Action(s): To prevent contamination, food shall be protected from cross contamination by separating raw animal foods during storage,
preparation, holding, and display from cooked ready-to-eat food as described in this rule.

3717-1-03.2(N)(1) - Gloves - single use gloves
This is a critical violation

Observation: Observed single-use gloves being used improperly. A food employee cracked eggs with gloved hands and handled a mixing bowl
contaminated with egg and didn't wash hands or change gloves.

Corrective Action(s): To prevent contamination: If used, single-use gloves shall be used for only one task, used for no other purpose, and discarded
when damaged or soiled or when interruptions occur in the operation.

3717-1-03.2(V) - Food display - preventing contamination by consumers.
This is a critical violation.
Observation: Fruit pies and a pumpkin pie had been displayed for service without being properly protected from contamination by consumers
Corrective Action(s): To prevent contamination, except for nuts in the shell or whole, raw fruits and vegetables that are intended for hulling, peeling, or
washing by the consumer, food on display shall be protected from contamination as required by this rule.






Temperatures

Warewashing Info
Machine Name Sanitization Method Thermo Label PPM Sanitizer Name Sanitizer Type Temperature
Dish machine chemical 50 Phase 1 Sanitizer |chlorine °F
Inspected by ‘ R.S./SIT # Licensor

Stephanie ZmUda/%‘h{)/Zt(/) y 474,) )/{JLZA/;/’LS‘ 2872 Galion City Health Department

Received by Q ¢ Tille Phone

Richard G. Brown VWQJJ P (419) 777-7056

l\} Dy

HEA 5351 Ohio Department of Health (Rev. 05/13)
AGR 1268 Ohio Department of Agriculture (Rev. 05/13)
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i | Phone 419.468.1075

go“on C”y 113- Hardin.g Way East Fax 4.119.468.8618
ALTH DEFARTMENT Galion, Ohio 44833 www.galionhealth.org

NOTICE OF BOARD OF HEALTH HEARING

March 2, 2016

BJ’s Family Restaurant

Attn: Barbara Brown, License Holder
741 Portland Way South

Galion, Ohio 44833

SZMA-99NP5T

Dear Ms. Brown,

BJ’s Family Restaurant has demonstrated repeated violations of the Ohio Administrative Code 3717-1,
Ohio Uniform Food Safety Code, governing food service operations and retail food establishments. Due
to repeated violations and failure to maintain minimum standards of the code, you are hereby required
to appear for a hearing in front of the Galion City Board of Health on:

Tuesday, March 15, 2016 7:30 a.m.

This hearing will be held at the office of the Galion City Health Department, 113 Harding Way East,
Galion, Ohio 44833. Prior notice of at least forty-eight (48) business hours is required if either party
wishes to reschedule the hearing.

You or designated representative(s) are required to appear. Should you fail to appear or comply with the
decision of this hearing, further administrative and/or legal action will be pursued by the Galion City
Health Commissioner and Board of Health.

Please contact me if you have questions or concerns, in person, by phone at 419-468-1075 x 1265, or at
stephanie.zmuda@odh.ohio.gov.

Sincerely,
/y hphaii j’mu di eS-
S {

Stephanie Zmuda, R.S.
Environmental Health Director

Enclosure: Inspection report dated 03/01/16

Certified mail #7015 1520 0000 0562 3041, return receipt requested





SENDER: COMPLETE THIS SECTION

m Complete items 1, 2, and 3. Also complete
item 4 if Restricted Delivery is desired.
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; Phone 419.468.1075

go“on C”y 113. Hardln-g Way East Fax 1.119.468.8618
MER Galion, Ohio 44833 www.galionhealth.org

NOTICE OF APPEAL HEARING

April 1, 2016

BJ’s Family Restaurant
Attn: Barbara Brown
741 Portland Way South
Galion, Ohio 44833
License #SZMA-99NP5T

Dear Ms. Brown,

| personally served a Notice of Proposed License Revocation on March 18, 2016, to Richard G. Brown,
Manager of BJ’'s Family Restaurant. Mr. Brown was at that time informed orally and in writing of the
right to appeal the proposed revocation. He hand-delivered to me on March 29, 2016, a written request
for an appeal hearing before the Galion City Board of Health. The request was received in a timely
manner, within the fifteen (15) days permitted for receipt of such request.

The appeal hearing has been set for April 11, 2016 from 8:00-9:00 am at Galion City Health Department,
113 Harding Way East, Galion, Ohio. You will have an opportunity to present your case orally or in
writing and to confront and cross-examine witnesses. You may be represented by counsel and may
review the case record before the hearing.

Please contact me if you have questions or concerns, in person at the health department office, by
phone at 419-468-1075 x 1265, or by email at stephanie.zmuda@odh.ohio.gov.

Sincerely,
/j‘f wphaunie j’mu dr/, 1.

Stephanie Zmuda, RS
Environmental Health Director

Abphanis Jruds ) RS. 04401 [it

(Personally served by Date
Conou W wmployue af Hungw Paynus, Ouusftune G 1/1b

Received by ' ! ' Date
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MW Phone 419.468.1075

gahon Cn'y 113' Hardln'g Way East Fax 419.468.8618
HEALTH DEPARTMENT Gallon Oh|o 44833 WWW, gallonhealth org

NOTICE OF PROPOSED LICENSE REVOCATION

March 18, 2016

BJ’s Family Restaurant
Attn: Barbara Brown

741 Portland Way South
Galion, Ohio 44833
License #SZMA-99NPST

Dear Ms. Brown,

WHEREAS, the Galion City Board of Health may suspend or revoke a food service operation license upon determining that
the license holder is in violation of any requirement Ohio Revised Code (ORC) chapter 3717 or rules adopted thereunder,
pursuant to ORC section 3717.49;

WHEREAS, this matter came before the Board of Health during a hearing on March 15, 2016, when BJ’s Family
Restaurant’s numerous documented violations since October 17, 2013, were discussed;

WHEREAS, the Board of Health passed a motion at the conclusion of the hearing that Environmental Health Director
Stephanie Zmuda would conduct a follow-up inspection between March 15 and 18, 2016, and if critical violations were
found, the procedures for license revocation were to ensue immediately;

WHEREAS, a follow-up inspection was conducted on March 18 at 09:30, and critical violations of the following Ohio
Administrative Code (OAC) sections were documented: 3717-1-02.4(B), 3717-1-3.2(C), 3717-1-3.2(N)(1), and 3717-1-
03.2(U);

NOW, THEREFORE, BE IT RESOLVED that the License to Operate a Food Service Operation, # SZMA-99NPST,
issued to BJ’s Family Restaurant, is hereby formally notified of revocation actions pursuant to ORC section 3717.49.

WHEREAS, Ohio Revised Code (ORC) section 3717.41 states in part, “...no person or government entity shall operate a
food service operation without a license.” ORC section 3717.01 defines food service operation: (a) Means a place, location,
site, or separate area where food intended to be served in individual portions is prepared or served for a charge or required
donation. As used in this definition, "served" means a response made to an order for one or more individual portions of food
in a form that is edible without washing, cooking, or additional preparation and "prepared" means any action that affects a
food other than receiving or maintaining it at the temperature at which it was received;

~

WHEREAS, Whoever violates ORC section 3717.41 is guilty of a misdemeanor of the third degree on a first offense; for a
second offense or subsequent offense, such person is guilty of a misdemeanor of the second degree, per ORC section

3717.99;

This order may be appealed pursuant to ORC Section 3717.49, and in accordance with OAC section 3701-21-26 by filing a
notice of appeal within fifteen (15) days, with Galion City Health Department or the Crawford County Court of Common
Pleas. If the Galion City Health Department does not receive a timely request for hearing, the Board of Health may
immediately enter an order as proposed in this notice. This notification does not in any way preclude Galion City Health
Department from arguing any jurisdictional matters.

- 3 2.1¢
Trish Factor, MPH, MCHES, CHEP, Health-Commissioner 4 l Pa g'lft(/ ) &0 LA~ \j } & ) /(«/
Galion City Health Department Received by Date






7o Phone 419.468.1075

|

gallon cﬁy 113 Harding Way East Fax  419.468.8618
FTRENT Galion, Ohio 44833 www.galionhealth.org

REQUEST FOR APPEAL OF LICENSE REVOCATION

Date:
Galion City Health Department ' {‘;EC o L T
Attn: Environmental Health Director v J civ e
113 Harding Way East + 1 MAR 2 9 2016
Galion, Ohio 44833 |

BY:

RE: BJ’s Family Restaurant
Barbara Brown, License Holder
741 Portland Way South
Galion, Ohio 44833
License #SZMA-99NP5T

Dear Environmental Health Director,

Pursuant to Ohio Revised Code Section 3717.29 and 3717.49, Galion City Board of Health may deny,
suspend, or revoke a retail food establishment or food service operation license upon determination
that a license holder is in violation of any applicable code section or rule.

Galion City Board of Health has proposed to revoke the above-named license holder’s license, and the
license holder hereby acknowledges that written notice of such proposed action has been served upon
the license holder. The license holder wishes to appeal the proposed revocation, and is hereby
submitting a written request for appeal as indicated below (please mark one):

Appeal with Board of Health hearing }(
Appeal without hearing o

Galion City Health Department must receive this request for appeal within fifteen (15) days of the
license holder’s receipt of notice of the proposed action. If Galion City Health Department does not
receive a request for a hearing within fifteen (15) days, Galion City Board of Health may immediately
enter an order as proposed in the notice.

The license holder acknowledges that he/she will be notified of the date, time, and place of the
hearing no less than ten (10) days before the hearing is scheduled to take place before the Galion City
Board of Health, except in the case of emergency license suspension, when an appeal hearing must be
held within two (2) days of health department receipt of the written request for appeal.

QLC}’)HFC) %rouﬂ'\]

License Holder or Authorized Representative Name (please print)

wa S0 /G

License Holder or Authorized Representative Signature Date







10/17/13
10/25/13
10/25/13
02/17/14
08/13/14
12/15/14

10/07/15 Informational Letter Detailing Violations Observed 10/05/15

10/12/15 Compliance Hearing @ Facility

10/14/15 N [ [ T [ e [ [ T [ [ ] 3

10/15/15 Informational Letter Detailing Violations Observed 10/14/15
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02/02/16 Warning Letter

02/08/16 [ ] | | | ] | | [ ] | | | 4

02/15/16 Administrative Hearing (notification dated 02/09/16; outcome letter dated 02/17/16)

Y B DEEEENEEN BE

03/01/16 License Renewal Due (not submitted until 03/07/16)

03/02/16 Board of Health Hearing - proposed license revocation if critical violations discovered upon reinspection this week

cand | NN WM | | | [ | | | ] [ [ T [
Total Critical Violations 2013-14 13 (3 visits) Average # Criticals @ BJ's 2013-14 4.3 (3visits)  Average # Criticals @ Galion 2013-14 1.5+
Total Critical Violations 2014-15 3 (2 visits) Average # Criticals @ BJ's 2014-15 1.5 (2visits)  Average # Criticals @ Galion 2014-15 1.2+
Total Critical Violations 2015-16 31 (5 visits) Average # Criticals @ BJ's 2015-16 6.2 (5visits)  Average # Criticals @ Galion 2015-16 1.4+

BJ's Family Restaurant
741 Portland Way South, Galion, Ohio 44833
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