State of Ohio

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

Name of facility

Moxboge

Check one

BFSO ORFE

License Number Date

(o7 2/27) 2004

Address City/Zip Code
527 5 Braduay Greeesille /4$331
License holder Inspection Time Travel Time Category/Descriptive
Mace  L1a. 7§ (o (HS

[1 Standard

Type of Inspection (check all that apply)
[ Critical Control Point (FSO) [ Process Review (RFE) [ Variance Review ;}\E'ollow up
O Foodborne O 30 Day [ Complaint [ Pre-licensing [ Consultation

Water sample date/result
(if required)

Follow up date (if required)

1 [ OIN OOUT O N/A

Person in charge present, demonstrates knowledge, and

OIN Oout

Proper date marking and disposition

3 [ OIN OJOUT O N/A

Management, food employees and conditional employee;
knowledge, responsibilities and reporting

4 | CIN CJOUT O N/A

Proper use of restriction and exclusion

5 | CIIN OOUT O NIA

.

6 EllN [0 OUT [ N/O

Procedures for respondlng to vomiting and diarrheal events
: - e : ‘

e
od Hy B

-

Proper eating, tastlng, drinking, or tobacco use

D IN D OUT D N/O

OIN O OUT O N/O

No dlschar e from eyes

Hands clean and properly washed

CON/A

CIN/A

OIN OouT

27 oA

I:HN O OUT

E|IN 0 out 1

performs duties CN/A O N/O
2 IN OOUT N/A Certlfled Food Protectlon Manager
D e = 5 > 24 BI\III;IA EI g;JOT Time as a public health control: procedures & records

Food additives: approved and properly used

OIN [ ouT
9 [ ona ONO

| No bare hand contact with ready-to-eat foods or approved

alternate method properly followed

Adequate handwashlng facilities supplied & accessible

OIN Oout

28 Ona

' I:IIN I:IOUT

Toxic substances properly identified, stored, used

Compllance with Reduced Oxygen Packaglng, other

22 OIN O OUT ON/A

Proper cold holding temperatures

illness or injury.

. - Source - 29 oA specialized processes, and HACCP plan
F d obtai d fr d s

11 g:: E]D cc))llj_:- oo oviafhed TTom approved source 30 E,\I}/\IA % ﬁl}g Speclal Requirements: Fresh Juice Production
12 Food received at proper temperature

LIVA 0o a¢) HIN O OUT o0 il Requirements: Heat Treatment Dispensing F
13| OIN O OUT Food in good condition, safe, and unadulterated COON/A O NfO pecial Requirements: Heal Treaiment Dispensing Freezers

OIN OouTt Required records available: shellstock tags, parasite OIN Oout . . . ’
14 ON/A O NO destruction 32 ONA O NO Special Requirements: Custom Processing

IN [ OUT 33 g'\l:l\lA g ﬁ;’g Special Requirements: Bulk Water Machine Criteria
15 - Food separated and protected
‘\EIN/A O N/O . . o o .
0 ouT 34 OIN [I0ouT Special Requirements: Acidified White Rice Preparation
16 %@A 0O NO Food-contact surfaces: cleaned and sanitized ON/A O N/O Criteria
Proper disposition of returned, previously served, OIN OouT )
17| OIN O ouT recon ditione d, an d unsafe foo d 35 CINA Critical Control Point Inspection
== 36 g'\lll;lA [ our Process Review

18 0N O ouT Proper cooking time and temperatures

ON/A O N/O OIN O ouT

OIN O ouT 37 CIN/A Variance
19 CINA O NIO Proper reheating procedures for hot holding

OIN O ouT - . _ ) .
20| gna O NO Proper cooling time and temperatures Risk factors are food preparation practices and employee behaviors

that are identified as the most significant contributing factors to

21 g,\l:l\lA g g/UOT Proper hot holding temperatures foodborne iliness.

Public health interventions are control measures to prevent foodborne

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

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

Name of Facility

Type of Inspection

Date

%p{zw,\p Q/.??/Jm?

Pasteurized eggs used where required

Food and‘nonfood-contact surfaces cleanable, properly

40

OO IN O OUT ON/A O N/O

Proper coolmg methods used; adequate equipment
for temperature control

38 |OIN O OUTONATINO 54| OIN O out designed, constructed, and used
39 |OIN Oour Water and ice from approved source f it P .
) K Pp 55|00 IN O ouT COIN/A ;/x’?;:washmg facilities: installed, maintained, used; test
56 | 1IN 0 OUT Nonfood—contact surfaces clean

Hot and cold water available; adequate pressure

49

OINOOUTONAO N/O

O IN O OUT ON/A O N/O

Washing fru1ts and vegetables

In-use utensils: propetly stored

65

41 ;O IN O OUT OIN/A O N/O | Plant food properly cooked for hot holding 57 O IN O OUT ON/A

42 | O IN O OUT ON/A [0 N/O | Approved thawing methods used 58 | OO IN O OUT CON/A | Plumbing installed; proper backflow devices

43 | O IN O OUT CON/A Thermometers provided and accurate 59| O IN [ OUT ON/A | Sewage and waste water properly disposed

7 ; ‘ 60 | O IN O OUT ON/A | Toilet facilities: properly constructed, supplied, cleaned
61| O IN O OUT [ON/A | Garbagefrefuse properly disposed; facilities maintained
62| [JIN OO OUT Physical facilities installed,  maintained, and clean
OINDOOouUT é’;ii‘;;sé;;?s?;z{e%nd animals not present/outer 63 IN O OUT Adequate ventilation and lighting; designated areas used

46 | [ IN [ OUT ;‘ig’r;tgren g,zti,sor,;:;;evented during food proparation, 64| O IN [3 OUT ON/A | Existing Equipment and Facilities

47 |OINOOUT Personal cleanliness

48 | O IN O OUT ON/A O N/O | Wiping cloths: properly used and stored

O IN O OUT ON/A

901:3-4 OAC

66

O IN O ouT ON/A

3701-21 OAC

OO IN O OUT ON/A

Utensils, equipment and linens: properly stored, dried,
handled

[0 IN OO OUT [ON/A

Single-use/single-service articles: properly stored, used

O IN [0 OUT CON/A O N/O

Slash-resistant and cloth glove use

s

7

Priority Level | C cos | & |
' oo
Lee motluneS ovorned tleaned , 6mo! sautzed- |0 |0
PCLITICAL 1 elBECTED oo
oo
é&:&tlSéﬁc_;’Oﬂ. &71 v/:M a/( r8sn € pel Y(':m i 0d
J / e oo
mI
A)D_“E {_n[d LQ/! Coase. MJ} wfﬂ/ tnl‘)‘[) O O
Nmnl«./ a; é{éfk /IMIMA o O
< oo
gﬂ a 4 shll 4e 4 b au.‘/’ L (Lzr_k a:/ ﬂz/v ¥ oo
I;zth/ﬁ"*lm D‘ l./&n'_% g o
oo
I
oo

Person in Charge

Date:

2)21)14

Sanitarian

1177
==

Licensor: /Q@//Q & A{D

4 S
PRIORITY LEVEL: C=CRITICAL NC AON-CRITICAL

HEA 5302B Ohio Department of Health (6/18)
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State of Ohio
Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of facility

Montage

Check one

JE(FSO O RFE

Date

7/26)14

License Number

{107

Address

§Z ,7 S g Ma,Aw a:é

City/Zip Code

67%0[”-& [ 4s33]

License holder

Mace UL,

Inspection Time

(0

Travel Time

Category/Descriptive

10 4§

L Standard

[0 Foodborne [ 30 Day [ Complaint

ritical Control Point (FSQO) [ Process Review (RFE) [ Variance Review [ Follow up

Type of Inspecéi%i (check all that apply)

[ Pre-licensing [ Consultation

Water sample date/result
(if required)

Follow up date (if required)

Compliance Status

3 | N OouT o

N/A

Management, food employees and conditional employes;
knowledge, responsibilities and reporting

1 | BYN CouT O WA g:;i‘;r’;;" dcl:‘t?;ge present, demonstrates knowledge, and | |, EETA %g;g Proper date marking and disposition
OUT [ N/A Certlfled Food Protectlon Mana er
- D T = = ShU— 24 géll/\lA IE‘] g;‘g Time as a public health control: procedures & records

OIN OouT

4 | SN COUT OO N/A

Proper use of restriction and exclusion

EfA

DOUT E] N/A

XN O OUT |:| N/O |

Procedures for respondmg to vomltmg and diarrheal

OIN O ouT
CIN/A

EJ{TN 0l OUT OO N/O

8 §m\1 0 OUT-OI N/O

'Hands clean and properly washed

OIN OouT
27 BHIA

Food additives: approved and properly used

BN I ouT
9 | ONA OINIO

alternate method properly followed

No bare hand contact with ready-to-eat foods or approved

OIN Oout
A

28

E| INMEI OUT \

Toxic substances properly identified, stored, used

Comphance with Reduced Oxygen Packaglng, other

Ad uate handwashlng facilities supplled & acceSS|bIe
. . @“% - 29 GA specialized processes, and HACCP plan
7,
F d bta d f d
1 %ﬂ DD 83_: 0oc obalined Tom approve souree 30 mIII/\IA % ﬁ}"OT Special Requirements: Fresh Juice Production
12 Food received at proper temperature 4
LINA BN/ 31 dIN O out Special Requirements: Heat Treatment Dispensing Freezers
13| PIN O oUT Food in good condition, safe, and unadulterated CiY/A 1 N/O .
OIN OouT Required records available: shellstock tags, parasite OIN OouTt . . . .
14 /A O N/O destruction 32 ’N,/A O N/O Special Requirements: Custom Processing
33 D IN O out Special Requirements: Bulk Water Machine Criteria
15 {tN L3 out Food separated and protected WA O Nio
(INA T1 N/O P P . ‘ — — '
N UT 34 OIN OouT Sp.em‘al Requirements: Acidified White Rice Preparation
16 96 Food-contact surfaces: cleaned and sanitized Ci/A O N/O Criteria
ON/A ‘00 N/O - N
Proper disposition of returned, previously served, OIN )T . .
17 LNN 1 out recon dmone d an d unsafe food 35 ON/A Critical Control Point Inspection
. . 36 DN [ ouT Process Review
OIN OouT e : CIN/A
18 Proper cookmg tlme and temperatures
Ona Gidvo OIN OouUT
37| - Variance
19 ElﬂN 0 our Proper reheating procedures for hot holdin W A
CIN/A [ N/O R 9 P 9
OOIN [OouTr A . .
20| MnjA N0 Proper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
Q’f that are identified as the most significant contributing factors to
KN OO ouT ; foodborne iliness.
21 TON/A OO N/O Prope:rhot holding temperatures
Public health interventions are control measures to prevent foodborne
22( OIN T i iliness or injury.
;J@UT [IN/A | .Proper cold holding temperatures

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

Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of Facility

/\1 on 4"&%«&

Type of Inspection

S L mrdardd

38 | OO IN [0 OUT OON/A E(N/O Pasteurized eggs used where required 54

O iN ﬁ’!;OUT

Food and nonfood-contact surfaces cleanable, properly

designed, constructed, and used

39 |®IN O oUT

40 ?;IN 0 OoUT OIN/A [0 N/O

Water and ice from approved source
—

55

ﬂIN 0 OUT ON/A

Warewashing facilities: installed, maintained, used; test
strips

Proper cooling methods used; adequate equipment 56
for temperature control

41 [;®N O ouT ONA DO NIO

Plant food properly cooked for hot holding 57

O IN ouT

CEUIN O OUT OOINIA

Nonfood-contact surfaces clean

Hot and cold water available; adequate pressure

42 |JF(IN O ouT ON/A O N/O

Approved thawing methods used

58

FKIN O ouT ONA

Plumbing installed; proper backflow devices

43 ,‘IEJ:IN 1 OUT CIN/A

Thermometers provided and accurate 59

SELIN [ OUT CON/A

Sewage and waste water properly disposed

47 | IN O OUT Personal cleanliness

48 | BKIN O OUT ON/A O N/O

Wiping cloths: properly used and stored

49 |OIN D OUT CON/A /0

50 (<IN [0 OUT COIN/A OO N/O

Washing fruits and vegetables

In-use utensils: properly stored

65

60 ,Et;lN O OUT ON/A | Toilet facilities: properly constructed, supplied, cleaned
61 ;L’IN [J OUT ON/A | Garbage/refuse properly disposed; facilities maintained
62 ﬁ(lN [0 out Physical facilities installed, maintained, and clean
45 ﬁmN O ouT ‘];;)Seen?’tlsésr%?ggzieadnd animals not present/outer 63[)RIIN O oUT Adequate ventilation and lighting; designated areas used
46 IE:I NLour ggggg‘g ztlg;ap)revenmd euring food prepestion 64 k€’ IN [1 OUT LIN/A | Existing Equipment and Facilities

O IN O OUT JEIN/A

901:3-4 OAC

66

BN I oUT CIN/A

3701-21 OAC

51 El’]N 0O OUT OON/A nandled

Utensils, equipment and linens: properly stored, dried,

52 | BN OO0 OUT [IN/A

Single-use/single-service articles: properly stored, used

53 | 0 IN [0 OUTEIN/A O N/O

Slash-resistant and cloth glove use

Person in Charge

S (G

Ite‘w N. men cos ] R
12 Lters in il@/c/ ha/Jm t_side ) were not X"
[m/,/ma Lernpecaline 4’/ "P or é&/o:,\) Llseped |0 |0

oo

oo
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oo

"y, 7 Sy , oo

/ an‘ﬂ/ = th Cﬂfgj fm; H[ oo C/f/:" oo

oo belows _canns] fe P Ttemt tepped Fopm | D | D

case  puorol it arded Lt Furee o-[ Lo Y 20L o) oo

oo

gl‘i YA O (hsored cod L a/é"fmj (g8e  Lroldin o 0[;@/&c1zs %) /Q# o0
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] toor oy Mﬂquf Lo /A%Q Ltz d// < ‘Afbm mvl% ojo

Date:

2/ )14

Sanitarian

Ay

Licensor: E/Al é A{D

PRIORITY LEVEL: C= CRITICAL NL/,NON CRITICAL

HEA 5302B Ohio Department of Health (6/18)
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State of Ohio

Contlnuatlon Report
Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of Facility [Q
Gz 4L

T? 2 ;:::}:i:;[ Date / (; / / P

em No.

-
-

Code Section

Pnonty Level

-

- %&"r}? propriate ho; w&& GC & ,m;,;,.,; sito duringilr on, R /, \violat ..
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Person in Charge:

S [ B N

Sanitarian:

/

<}»——-

Licen% & (ﬁ m )

PRIORITY LEVEL:

C=CRITICAL NC=NON-CRITICAL - .« - B : Page

HEA 5351 Ohio Department of Heaith (6/18)

AGR 1268 Cont. Ohio Department of Agriculture (6/18) - -
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