
Food Inspection Report

Based on an inspection this day, the item(s) noted below identify violations of 410 IAC 7-24, Indiana Retail Food Establishment Sanitation

Requirements. This time limit for correction of each violation is specified in the narrative portion of this report.

District No. 3

Permit  No. AFS-19-0043

Establishment Name
Date of Inspection

Establishment Telephone Number

Establishment Address

Owner Name

Owner's Address Person in Charge

Responsible Person's E-mail

Certified Food Handler

Owner Telephone Number

Follow-up Inspection

Menu Type

Purpose of Inspection

Summary of Violations:

*  CRITICAL ITEMS ARE IDENTIFIED IN THE CHECKLIST AND NARRATIVE COLUMNS MARKED "C"

*  VIOLATION(S) REPEATED FROM PREVIOUS INSPECTIONS ARE DENOTED IN THE "SUMMARY OF VIOLATIONS" AND
IN THE NARRATIVE BELOW AS "R"

 0  0  0C NC R

FOOD-Opening Inspection

Jill Howard

juicejarlife@yahoo.com

Jill Howard

11/05/2019
(260) 755-0115

(260) 755-0115

Nat'l Registry #21276141

9/28/21

Type 2

JUICE JAR

9106 Timber Ridge Ct, Fort Wayne, IN 
46804

6312 - 6312 COVINGTON RD, STE# A - A
FORT WAYNE, IN 46804

Jill & Scott Howard

Summary All requirements have been met except:

1.  Repair or replace damaged ceiling tiles in front service area.  
To be completed by: 11/19/19

2.  Seal gaps at wall/floor juncture.
To be completed by: 11/19/19

3.  Install covers for electrical outlets and exposed wiring throughout 
establishment.
To be completed by: 11/19/19

Note:  Discussed that since the juice is not treated under a HACCP 
plan as specified in subsection 115(a)(2) through 115(a)(5) of the rule 
to attain a 5-log reduction, which is equal to a ninety-nine and nine 
hundred ninety-nine thousandths percent (99.999%) reduction, of the 
most resistant microorganism of public health significance, the juice 
must include this statement on the label "WARNING: This product 
has not been pasteurized and, therefore, may contain harmful 
bacteria that can cause serious illness in children, the elderly, and 
persons with weakened immune systems.”.

Establishment is approved to operate. Permit will be mailed.
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A copy of the Indiana Food Code must be provided on site.

A full set of floor plans must be submitted to the Health Department 
prior to any future remodeling. Contact the Health Department prior 
to any equipment or menu changes. 

Received by 

Inspected by (Signature)

Inspected by

cc:

Received by (Signature)

Jill Howard Michelle Radosevich

Schumm; Nirva
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