I.

State of Ohio
rrood Inspection Repoﬁ

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of facility Check one License Numbaer Date
Mess Erse JiFs0 DRFE 51% 3)12)15
Address City/zip Coda / {
1?7 W Hlvio Ave Ml. Vernor 43050
License holder ' Inspection Time Travel Time Category/Descriptive
109 4,0 Dhip L1 o 10, .8 (35

Type of Inspection {check all that apply)
LT Standard D Critical Control Point (FSO) [ Process Review (RFE) I Variance Review [ Follow up
O Foodbome [ 30 Day 0O Complaint

O Pre-licensing O Consultation

Watar sample date/result
(if raquired)
S ——

Follow up date (If required)

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH/INTERVENTIONS

Mark designated compliance stalus (IN, OUT. N/O, N/A} for each numbered item: IN=in compliance OUT=not in compliance N/Q=not observed N/A=not applicable

ane Compliance Status
- Tima/Temnerature Controllad for Safety Food (TCS fond)
1 jm‘ OouT ONA s;rrfo ; J:’ sonstrates knodedge, and 2 ON/A %g;’g Proper date marking and disposilion
2 &N OouT O N/A | Cerlified Food Protectiat, Manager O OouTt )
Employes Hoa' 24 /A [ NIO Time as a public health control: procedures & records
Management, food w.nployeas and conditional employes; Consumer A.visory
3 ,BTN' OOUTONA | 41 owledge, responsibillties and reporting Povie toeed O N 0O ouT
7 TI0UT O /A _| Proper use of restriction and axclusion 25 M Consumer advisory provided for raw or undercooked foods
| 5| I’ 0ouUT O N/A | Procedures for responding lo vomiting and diarrheal events Highly Susceptible Populations
Goed[Hyglenke Practices Oy gour .
food: ] hibited food t offered
g | O IN O OUT 230 | Proper eating, tasting, drinking, or tobacco use 26 ,Bel\ Pastsurized foods used; prohibllad foods not offere
7 O ouT O N/O | No discharge from eyes, nose, and mouth Chemlcal
Preventing Contamination by Hands oW O ouT
27 Food additives: approved and properly used
8 ,D!N/ O QUT O N/O| Hands clean and properly washed A
LeiN O out
N’ O ouTt -No bare hand conlact with ready-to-sat foods or approved | (28 gwia Toxic substances properly Identified, stored, used
9 I:lNIA [m] N/OY alternate method properly followed 1 -
Conformance with Approved Procadures
10 ‘E‘Iﬂ O0UT O N/A | Adequata-handwashing facililies supplied & accessible 2l O Oout Compliance with Reduced Oxygen Packagipg, other
! Approved Sourca _ -~ CONA speclalized processes, and HACCP pla
i ‘EI ™ 533: Food cbiained from epproved. source 30 EI‘!ITA % g}g Special Requirements: Frash Juicyéucﬂon
12 Food recelved at proper temperature
ON/A_I3NIO O OouT | .
p 2 gour Food In good condilion, sale, and unadufleraed 3 ON/A O N/O Spectal Requirements: He}l}l‘éalmenl Dispensing Freezers
O Oour Required records available: shellstock tags, parasite ON OouT . )
14 A EI NIO destruction 32 ON/A O NiO Special Requirements: Custom Pr:cessing
Protection | from, Contamination
- < ouT 2 ‘ 33 EIBJTA g::g Spaecial Reqyi%enfbfl/\v#ﬂachlne Criteria
15 ON/A '[::]'l NIO Food separated and protected 7
,D'ﬁ:‘ 0 ouT 24 OIN O0UT Special Hequirements: Acidified White Rice Preparation
18["Ona O NO Food-contact surfaces: cleaned and sanltized ONiA O N/O Criteg)
17 ,D-Ha o out f::g:;l:;i?:ﬂf::doinrsa:":"fzdédpmﬂo"s’y served, 35 SI:ITA b out /,(rlllcal Contral Point Inspection
" TimelTemperature Controlled for.8a ood {TCS food
R OO SmpYcat e Go L UL ) — [36 gf:;lA = O_lp/ Process Review
uT
18 Propar cooking time gnd temperatu
ONA O NiO goM 37 @F OIN OouT
ON Oour 37 an/a Variance
18 BENA OND Proper reheating procedures for hot holding
OIN OoUT P ling 1
2 AnALENIO raper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
21 JEINIA EI:'II::'-('; Proper hot holding temperatures faodborne iliness.
Public health interventions are control measures to prevent foodborne
22| EfiN O ouT ON/A ‘5per cold hold}iite?eralures iliness or injury.
Tea wani
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Name of Fal:]lity

L

State of Ohio
Food Inspection Repon

Authority: Chapters 3717 and 3715 Ohio Revised Code

Mess Eoe

Type of Inspection

Jt’ﬂ‘?fyﬁ'fﬁf

Date

GOOD RETAIL PRACTICES

3/12.)/9
4 i

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

Safe Food and Water

Utenzils, Equipment and Vending

. Food and nonfood-contact surfaces cleanable, properly
3g (OIN OOouT PjNIA [J NfO| Pasteurized eggs used where required 54,-2« O out designed, constructed, and used
39 {1IN T ouT Water and ice from approved source s5 | AN O ouT Ona | Warewashing facilities: instalied, maintained, used; test
Food Temperature Control strips

Proper cooling methods used; adequate egquipment s6.LEMN O out | Nonfood-contact surfaces clean
40 W L OUT ONIA DI NIQ | g tomperature control _Physlcal Facilities
41 |0 IN O OUT ON/A /0 | Plant food properly cooked for hot holding 57 ,D‘Iﬂ O OUT ON/A | Hot and cold water available, adequate pressure
42 ,Zﬂl 0O OUT ON/A O N/O | Approved thawing melhods used 58| 0 IN [0 OUT ON/A | Plumbing installed; proper backflow devices
43 ‘ﬁ 0O OuT ON/A Thermmometers provided and accurate 59,AB/tN [0 OUT OM/A | Sewage and waste water properly disposed
: - Food Identification 60 IN O OUT ON/A | Toilet facilities: propery construcled, supplied, cleaned
44 ﬂﬂﬂl:l ouTt Food properly labeled; original container 81 F’IN O OUT ON/A | Garbagefrefuse properly disposed; facilities maintained

-1
Prevention of Food Contamination s2l& N Oour Physical facilities installed, maintained, and clean

Insects, rodents, and animals not presentfouter ’ ,

45‘ F’iﬁ O out openings protected Ba.-Efﬁ g out Adequate ventilation and lighting; designated areas used
v l‘l Contamination prevented during food preparation,
4. -I—:I ouT storage & display B‘L;Em O OUT ON/A | Existing Equipment and Facilitles
47 _LBIN O ouT Personal cleanliness
48 [OINDO OUT EIN!A,B’NIO Wiping cloths: properly used and stored Adminhstrative
49 |OINDOOUT EINIA‘G’NIO Washing fruils and vegetables
: 65| 0IN O OUT, fA | 901.3-4 DAC
e v, Proper Usa of Utenslis ,Bl(
50 'ﬂm O QUT ON/A O N/O | In-use utenslls: properly stored 66 ﬂ’ﬁ [0 OUT ON/A | 3701-21 OAC
]

Wensils, equipment and linens: properly stored, dried,
51 |2 0 out oA Uensils
52 ‘,Zﬁl 0O OUT ON/A Single-usa/single-service articles: properly stored, used

53

0 IN O ouT @A O N/O

Slash-resistant and cloth glove usa

Observations and Corrective Actions

Mark "X in appropriate box for COS and R: COS=comecind on-ste during inspection R=repeat violation
Itam No.| Code Saction | Priority Level | Comment cos A
Lll{ 3.1’ n/C/ R'DV!A DL*D Oﬁ-—ﬂ&—"- Sl Ty, LA .S"QYI:/.‘ [H Y o o
ba'rmen-f’ M .:!'em'équd. Serpp l L o|o
a|o
Mok | puxer plans Y instz il o Aih mechive  Ensure o0
-8 l%m}_\INrJ N 15 _ebstay need b_a (4 5+Q+Q Le nSesl o|d
Avu v e Nev npglisnce instad/ 0o |d
WILVE'.E ¥4 ] e =5
Note: |} izhhng, ungde » Yool at 2% 455t CrindleS Qo
Jdv ) ==
Oo|a
et 532 1.1“'01#?‘:9_9 ot mover ’01'.{_'11/![[3»{ bandre, 150 | O
o|a
o|a
[t |
o |0

Daie.
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