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Exhibit C: Violation Records

VIOLATION

**Critical violations are red, NC are orange**
PIC knowledge
PIC-Assignment of responsibility
PIC- Ensure proper hand washing
PIC- proper cooling
PIC- explaining temp/FBlI relationship
PIC- stating proper temperatures
PIC-Ensure proper thawing
PIC-ensure proper temperatures

PIC- Ensure employees are properly sanitizing

PIC- ensure employees are trained

PIC-Ensure employees are informed to report

health

Improper hand washing

Improper food storage/Food uncovered
Food contact surfaces unclean

Food contact surfaces not cleaned at required

frequency

Improper reheating

Improper cooling

Improper Hot Holding

Improper cold holding

Improper date marking

Improper disposition of food

Improper construction of utensils
Incorrect chlorine sanitizer concentration
Improper chemical storage

Improper use of chemicals

Improper cooling methods

Unable to control pests

Unapproved plumbing materials

Missing Variance Approval

Employees eating in non-designated area
No manager certification

No accident clean up procedures

Unsafe food

Improper Thawing

Poor equipment for cooling/thawing

No food thermometer available

utensils stored improperly inbetween use
Outer openings not protected

Removing dead bugs/animals

Food containers without labels

Food stored on the floor

Improper storage of wiping clothes

No hair nets/hats

Sanitizer test kit not being used

Reuse of single use materials

Improper spacing/sealing equipment
Improper materials of nonfood contact sur.

CODE SECTION

OAC 3717-1-2.4(B)

OAC 3717-1-2.4(A)(1)
OAC 3717-1-2.4C(4)
OAC 3717-1-2.4(C)(8)
OAC 3717-1-2.4(B)(2)(d)
OAC 3717-1-2.4(B)(2)(g)
OAC 3717-1-2.4C(9)
OAC 3717-1-2.4C(10)

OAC 3717-1-2.4C(12)
OAC 3717-1-2.4C(14)

OAC 3717-1-2.4C(15)
OAC 3717-1-2.2(C)
OAC 3717-1-3.2(C)
OAC 3717-1-4.5(A)(1)

OAC 3717-1-4.5(B)(1)

OAC 3717-1-3.3(l)

OAC 3717-1-3.4(D)

OAC 3717-1-3.4(F)(1)(a)

OAC 3717-1-3.4(F)(1)(b)

OAC 3717-1-3.4(G

OAC 3717-1-3.4(H

OAC 3717-1-4(A)

OAC 3717-1-4.4(N)(1)

OAC 3717-1-7.1(A)

OAC 3717-1-7.1C

OAC 3717-1-3.4(E)

OAC 3717-1-6.4(K)

OAC 3717-1-5.1(A)

VR 02

OAC 3717-1-2.3(A)

OAC 3717-1-2.4(A)(3)

OAC 3717-1-2.4(C)(18)

OAC 3717-1-3

OAC 3717-1-3.4(C)

OAC 3717-1-4.2(A)

OAC 3717-1-4.2(G)(1)

OAC 3717-1-3.2(K)

OAC 3717-1-6.1(M)

OAC 3717-1-6.4(L)

OAC 3717-1-3.2(D
(
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(
(
(
(

)
)

OAC 3717-1-3.2
OAC 3717-1-2.3(D)
OAC 3717-1-4.4(P)
OAC 3717-1-4.4(S)

)

)
OAC 3717-1-3.2(Q)
M)

OAC 3717-1-4.3(B
OAC 3717-1-4(l)
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Equipment in bad repair
Non-commercial equipment used
equipment thermometer missing
Improper storage of soiled linens
Improper equipment storage

Clean equipment no covered/inverted
Improper single use storage

Wet stacking equipment

Cooking pans/equipment unclean
non food contact surfaces unclean
Plumbing system in bad repair
Improper storage of refuse
floors/walls/ceilings not easily cleanable
Coving base in bad repair
floors/walls/ceilings unapproved materials
Unapproved Carpet

Toilet rooms not closed

No paper towels

Facility in bad repair

Facility Unclean

Lockers not used properly
Uneccesssary items or litter

Improper storage of medicines
Personalitems stored improperly

No PIC per shift

Total=

Total Critical Violations=

Total Non-Critical Violations=
Standard Inspection
Complaint/Standard Inspection
Follow-up Inspection

OAC 3717-1-4.1(A)
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Individual Inspection Violations
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No PIC per shift
Personal items stored improperly
Improper storage of medicines
Uneccesssary items or litter
Lockers not used properly
Facility Unclean

Facility in bad repair

No paper towels

Toilet rooms not closed

List of Violations

Unapp! d Carpet
floors/walls/ceilings unapproved materials
Coving base in bad repair
floors/walls/ceilings not easily cleanable
Improper storage of refuse

Plumbing system in bad repair

non food contact surfaces unclean
Cooking pansfequipment unclean

Wet stacking equipment

Improper single use storage

Clean equipment no covered/inverted
Improper equipment storage

Improper storage of soiled linens
equipment thermometer missing
Non-commercial equipment used
Equipment in bad repair

Improper materials of nonfood contact sur.
Improper spacing/sealing equipment
Reuse of single use materials

Sanitizer test kit not being used

No hair nets/hats

Improper storage of wiping clothes

Food stored on the floor

Food containers without labels
Removing dead bugs/animals

Outer openings not protected

utensils stored improperly inb 1use
No food thermometer available

Poor equipment for cooling/thawing
Improper Thawing

Unsafe food

No accident clean up procedures

No manager certification

Employees eating in non-designated area
Missing Variance Approval

Unapproved plumbing materials

Unable to control pests

Improper cooling methods

Improper use of chemicals

Improper chemical storage

Incorrect chlorine sanitizer concentration

Improper construction of utensils

Improper disposition of food

Improper date marking

Improper cold holding

Improper Hot Holding

Improper cooling

Improper reheating

Food contact surfaces not cleaned at required frequency

Food contact surfaces unclean




Improper food storage/Food uncovered
Improper hand washing

PIC-Ensure employees are informed to report health
PIC- ensure employees are trained

PIC- Ensure employees are properly sanitizing
PIC-ensure proper temperatures
PIC-Ensure proper thawing

PIC- stating proper temperatures
PIC- explaining temp/FBI relationship

PIC- proper cooling

PIC- Ensure proper hand washing
PIC-Assignment of responsibility

PIC knowledge

M Desi Tadka Total
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