State of Ohio

| od Inspection Reporf
Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of facility Chack one Licensa Number Data

bl 05 16, \}a\)\m ()mo‘*nanm_, BiFso ORrE [73 5/25?//q
Address ) \ \ City/2ip Code
25060 (oshockon R4 Howird [ Y025
Licenss halder Inspection Time Trave! Time Category/Descriptive
Ciodn Colmnee (3¢

Type of Inspéction {check all that apply)

O Foodbome 0O 30 Day O Complaint B Pre-licensing O Consuitalicn

Mg Standard O Critical Control Point (FS0) O Process Review (RFE) O Variance Review O Foliow up

Water sample date/rasult
{if required)

Follow up date {if required)

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

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

Compliance Status

Compliance Status

Suparvision

Time/Temperature Controlied for Safety Food {TCS food)

g | OIN O3 OUT,EI’NIO Proper eating, tasting, drinking, or tobacco use

26| &t

1)

Persan In charge present, demonstrates knowledge, and CIN OouTt .
' /Btﬁ DOUTOINA | Femen 0 otere 23 Qi grio | Proper date marking and dispasilon
2 ,IZTN OOUT O NIA | Certified Food Protection Manager OIN O OoUT )
” Employss Health 24 ON/A O NIO Time as a public health control’ procedures & records
Management, food employees and conditional employee; Consumer Advisory
3 ,D(N DOouT O NiA knowledge, responsibliities and raporting o O ouT
- 125 Consumer advisory providad for raw or undercooked foods
4 LOIN ouT O Nia | Proper use of restriction and exclusion A
5 | AN OOUT O N/A | Procedures for responding to vomiting and diartheal events Highly Suscaptible Populations
A Good Hyglenic| Practices CiN O ouT

Pasteurized foods used; prohibited foods not offered

7 1 OIN OOUT ,21 N/O | No discharge from eyes, nose, and mouth

Chamical

ON/A ,prﬂro

Proper cold holding temperatures

22 /G‘h‘v O OuUT ON/A

Praventing Contamination by Hands OWIN OOuT
Food additives: d and rl ed
8 | ON O ouT@'NO| Hands clean and properly washed 2 afua addlfives: spproved and propery us
IN O ouT
OIN OouTt No bara hand contact with ready-to-eat foods or approved ZQ%N,A Toxic substances properly identified, stored, used
2 | Ona TN altemats method propery followed
Conformance with Approved Procedures
10 _[_le CJOUT O NrA | Adequalte handwashing facilities supplied & accessible 20 OIN O ouT CompHance with Reduced Oxygen Packaging, other
7 Approved Sourcs [m[ 17 specialized processes, and HACCP plan
1| BN OouT Food obtained from approved source ag| OIN OOUT | o 0 ial Requirements: Frash Juice P on
Om gout Ona O N0
12 D'T Food received at proper temperature
CInA o 31 gIN O out Special Requrements: Heal Ffeatment Dispensing Freezers
131 N O OUT Food in good condition, safe, and unadulterated ON/A O NIO
i : i N ouT
14 SIEJTA E]l g:JOT dReegtl}l:ggo:‘ecords avallable: shellsteck tags, parasite 32 gNM I:ll:| o Special Require s{g Custorn Pmcasfl)g
/ -
Protaction from Contaminaticn
N D our : 33 g;’fA ggg Specia?@rements Bulk }ﬁaﬂm )aégﬁe Criteria
15 ’gNIA 0 No Food separated and protected 7=V
TN O ouT 34 O QOourt cial Requirements. Acldfied White Rice Preparation
16 ONA ﬁN /0 Food-contact surfaces: cleaned and sanitized OnA O NO / Criteria
7
Proper disposition of retumed, previously served, OmN Oo ,
17 ,EﬁN 0 out recondilioned. and unsafe food 35 ONA Critical Conirol Point Inspecton
Time/Tamperature Controlled for Safety Food (TCS food) O "0 ouT
36 OfA Process Review
18 EIEITA/%}g Proper cooking time and temperatures
37 OIN O0uUT v
ariance
19 R Proper reheating procedures for hot holding A
LETNA O'N/O
OmnN Oout ) .
20 Proper cooling time and temperatures Risk factors are food preparation practices and employes behaviors
Jr Y= Larg | preparation p e
- that are identified as the most significant contributing factors to
21 OIN O ouT Proper hot holding temperatures foodborne iliness.

Pubfic health interventions are control measures to prevent foodborne
illness or injury.

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

Page_Lofﬁ_




State of Ohio
Lood Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of Facility

MOS] r@\

QUJQM /r]a‘/wﬁf . szae_

Type of Ingpaction
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GOOD RETAIL PRACTICES

(Good Retail Practices are preventative measures to contrel the introduction of pathogens, chemicals, and physical objects into foods.
Mark designated compliance status (IN. OUT, N/O. N/A) for each numbered itemn: IN=in compliance: OUT=not In compliance N/O=not observed N/A=not applicable

S o - er: (\)MS(M}’

Safe Food and Water Utenslis, Equipment and Vending
. . Food and nonfoocd-contact surfaces cleanable, properly
k| D’IN a OU}/éNIA 0O N/O| Pasteurized eggs used where required 54/EIIN 0O out designed, constructed, and used
39 IN O ouT Water and ice from approved source Warawashing facilities: installed, maintained, used; test
IN O OUT ON/A : : ' '
Food Temperature Control 55 ’Ef strips
Proper cooling methods used; adequate equipment 56 | IN O ouT Nonfood-contact sun'acas_ clean _
40 |[OIND OUT,EﬂUA QI N/O for Ismparature control . ‘Physical Facllities .
41 |QOINDO OUT DNI@E{ N/O | Plant food properly cooked for hot holding 57 ,Ef’IN O ouT ON/A | Hot and cold water available; adequate pressure
42 |OINDOouUT DNIA,EI N/Q | Approved thawing meathods used 58' ,EIIN 0O OUT EIN/A | Plumbling Installed; proper backfiow devices
43 /zd IN O QUT ON/A Thermometers provided and accurate 59 ,Er IN O OUT OON/A | Sewage and waste water properly disposed
! . Food | Identification 60| B IN OJ OQUT ON/A | Tollet facilties: property constructed, suppfied, cleaned
Id
44/’6 N DO OoUT Food properly labeled; original container 51/D IN ) OUT CN/A | Garbage/refuse properly disposed; facilities maintained
. Prevention of Food Contamination 62|,EfN O ouT Physical facililes installed, maintained, and clean
Insects, rodents, and animals not present/outer . .
45 ] ,d IN O OUT openings protecied 63|03 IN OouT Adequate ventilation and lighting; designated areas used
46 ,E{IN O ouT Contamination prevented during {food preparation,
storage & display 64 )Z(IN O OUT OON/A | Existing Equipment and Facilities
47 | @IN O OuT , Parsonal cleanliness
48 1O INQ OUT Dme’NIO Wiping cloths: properly used and stored [ Administrative - J
49 |0 IN O oUT ON/a-Q N/O | Washing fruits and vegelables
= i : =2 = 65|00 IN OOUT E{NIA 901:3-4 OAC
= e |Proper. Usa of UtensHs
50 [OINOOUT DNI&,E( N/O | In-use utensils: properly stored 56 ,lZ{ IN OO0 OUT ON/A | 3701-2% DAC
51 dIN O ouT ON/A rll-"alﬁgls;::' equipment and linens: properly stored, dried,
52 IN O OUT EIN/A Single-use/single-service articlas: properly stored, used
53 |O0OIND OUT,ET‘UA O N/O | Slash-resistant and cloth glove use
Observations and Corrective Actions =
In® = Matk "X in ggELmHMx for COS and R COS=cormected on-site during i Rerepeat violalion
item No.| Code Section | Priority Level | Comment cos R
O |0
) a|o
) i —
et o\ <dowm 0 rove  Hhourmmsnioled Dt Sout g o
T . \ oo
Isopsable olsee 0 resesgas oo
| U | oo
] 1
(g Ly bt _Ore sk oo
\ o |o
?@(-(a 4‘0( Yow perature;  arCepruble ot Topg o|g
G \ DO
Oo|a
Oo|0
O|0
Oojf|a
o|0

Parson In Charge-
Q} lnu.hn(j\ %LQ-L vy

Séc?ﬁ‘i

Sanital nn-——-,0(

Licensor: LW

A —
PRIORITY LEVEL: C {CRITICAL NC@N/%MCAL
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