( State of Ohio

'Food Inspection Repoi.
Authority: Chapters 3717 and 3715 Ohio Revised Code

Namae of facility Check one License Number Date
On The Run Drive-Thru OFSC BRFE 3o 12)19/1%
Address Clty/Zip Code :
20423 Coshorton 2A (35
License holder Inspection Time Travel Tlme_‘ | Category/Descriptive
On The €un Drive -Thry 30 15 €3S

Type of Inspection {check all that apply)
Mtandard 1 Critical Control Point (FSO} [ Process Review (RFE) O Variance Review [ Follow up
[0 Foodbome [ 30 Day 0O Complaint

O Prelicensing [0 Consultation

{if required)

To be CHlecter

Follow up date (if required) &"Waler sample datelresult

e

Mark designaled compliance status {IN, OUT, N/O, N/A) for each numbered jlem: | IN=in complitance OUT=not in compliance N/O=not observed N/A=not applicable

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Compliance Status

Compliance Status

Supervision

Time/Temperature Controled for Safety Food (TCS food}

P in ch t, tral ) gIIN O0UT ) . -
3 wN QouT O NA p:rrf;aorr':lsn:ul?;ga present, demonstrales knowledge, and 23 mm 0 N/O Proper date marking and disposition
IN T [ N/A | Certified Food P i
ZARCIEREUIE] = ”aEmpI ml::l:;:thanagor 24 gtll,fA I[::'] g},’g Time as a public health control: procedures & records
Management, food employess and condilional employes; Consumer Advisary
3 | ON OouT O NA knowledge, responsibililies and reporiing N O ouT c i ded §
+ | OIN DOUT O WA | Proper use of restriction and exclusion 25 smfA onsumer advisory provided for raw or undercooked foods
5 | OIN OOUT [J NA Procedures for responding to vomiting and diarrheal events Highly Suscaptible Populations
Good Hyglenic Practices O Oout . . ;
& | OIN O OUT 3N/O | Proper ealing, tasting, drinking, or tobacco use 126 %’A Pasteurized foods used; prohibited foods not offered
7 | OIN O OUT [N/O | No discharge from eyas, nose, and mauth Chemical
' Preventing Contamination by Hands OIN OouT
itives: t
8 | OIN O OUT (3N/O| Hands clean and propery washed 7 %IA Food additives: approved and properly used
OIN OOouT
OIN OouT No bare hand contact with ready-to-eat foods or approved 28 ONIA Toxic substances properly Identified, stored, used
2 Jawia O NG allernate method properly followed
Conformance with Approved Proceduras
10 | BN QoUT O NA | Adequate handwashing facilities supplied & accessible 29' gmIN OouTt Compllance with Reduced Oxygan Packaging, other
T Approved Source anv/a spacialized processes, and HACCP plan v
jouy Food obtained fi d
N N SS:JJ: = .- 30 EPIJTA II::lI gll,'g Special Requirements: Fresh Juice Produgifon
12 Food received al proper temperature i
o[l e 31 QN O our Special Requirements: Heat Treatsienl Dispensing Freezers
13| AN Oout Food in good condition, safe, and unadulterated ON/A O N/O : P
14 B&L E ﬂ:.g dRaegl:li:gﬂdor?wrds available: shellstock lags, parasiie a2 gr:';lA Dng:.g Special Requireme % m Processing
3 Protection from Contamination
‘ 33 DIN O ouT Special Regufements: Bul r Machine Crileria
g out DON/A O NIO A
15 gﬁ“ o No Food separated and protected
0N O ouT 34 Om Oout Special Require iy %dl d fWhite Rice Preparation
16 ONfA O N/O Food-contact surfaces: cleaned and sanitized QN QO Nfo eria
17| pN O out Proper dispasilion of ralimed, praviously servad, 35 g;{;‘A b my Critical Controt Point Inspection
== TimaiTemperature Controlled for Bafety Food {TCS food) 5 OIN OguT b Revi
oW OouT 36 CIN/A rocess Review
18 ON/A [RENIO Proper cooking time and temperatures
0 yn out .
37 Variance
ON
19 EDL?A ggrg Proper reheating procedures for hot holding
QO 0ouT P fing 1l " .
20| Onia ggNio roper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
21 SILTA B;:'g Proper hot holding temperatures foodbomne lliness.
Public health interventions are control measures o prevent foodbome
22| BON [0 OUT CON/A | Proper cold holding |em?_?ua|uras _ illness or injury.
ol r Iq’iﬂ] pafl {gg"{-
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State of Ohio

Food Inspection Repo"h

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of Faclility

On Th (Zun Orive -Thiu

Type of Inspection

Standnrd

Dato

12/19 )i%

~ GOOD RETAIL PRACTICES

Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.

Mark designated compliance status (IN. QUT. NfO. N/A) for each numbered itern: IN=in compliance OUT=no! in compliance N/O=not observed N/A=no! applicable

Safe Food and Water

Utensiis, Equipment and Vending

ﬁ aout

Food and nonfood-contact surfaces cleanable, properf:

38 CIIIN a our Mm\ O N/Q| Pasteurized eggs used where required 54 designed, constructed, and used
39 ’ @IN O ouT Wfﬂa" and ice frqm approved source = ﬂ'"" 0 oUT ONA | Warewashing facllities: installed, maintained, used. test
= Food Temperatura Control . strips
40 |Ow DO outr Ona F,N /o | Proper cooling methods used; adequate equipment 56 M ouv Nonfood-contact surfaces clean
. for tamperature control Physical Facllities

41 |1OINDOUT DNIA)Z/NIO Plant food properly cooked for hot holding 57 p/IN 0 OUT ON/A | Hot and cold water available; adequale pressure
42 O IN O OUT ON/A ﬁN!O Approved thawing methods used 58|00 IN O OUT ON/A | Plumbing installed; proper backflow devices
43 |0 INTI OUT ONA Thermometers provided and accurate 59 FIIN O QUT ON/A | Sewsge and wasle water properly disposed

) iy Food idantification 60| 00N O OUT ONJA | Toilet facititles; properly constructed, supplied, cleaned
44 F’\ﬁ aout Feod properly labeled; original container 61 JZ’IN O OUT ONiA | Garbage/rafuse propery disposed; facllities malntained

Prevention of Food Contamination 62 N O OuT Physical {acilities installed, maintained, and claan
Insects, rodents, and animals not presentioutar # i i
45 F’ INO OuT openings protectad 63 ’_Iy 0O out Adequate ventllation and lighting; deslgnated areas used

46

}a’lN O out

Conlamination prevented during food preparation,

(F/{) UT ON/A

2
=

storage & display 64‘ Existing Equipment and Facllitles
47 P’IN O out Perscnal cleanliness
48 |OINDO OUTﬁ;\IfA O N/O | Wiping cloths: propery used and stored Administrative 3
49 iN O OUT 1A 1O | Washing fruits and tabl
omg __pﬁ o | bl Ul ihee el 65 )ﬁ IN O OUT ON/A | 901:3-4 0AC
! e roper Use of Utenslis
50 |0OIN O CuT ONA IBﬁIO In-use utensils: properly stored 66| 0 IN O OUT 3701-21 OAC
51 PﬁN O OUT ON/A :atzgleglds. equipment and linens: proparly stored, dried,
52 ,B’lN O OUT EON/A Single-use/single-service articles: properly stored, used
53 {OINDOOUT QﬁIA I N/O | Slash-resistant and cloth glove use
- ~__ Observations and’Corrective Actions - _ |
. D . Mark"™X"in approp : 1 R=repest violation
ltem No.| Code Sectlon | Priority Level | Comment
Note: At time zif"i’/;uh‘fu n;ﬂnchnfm.caLmer_r—iar Hhat nn
fod_has beed served put of ‘Hu Eitthen Since (ate
14:1‘_““5? ﬁ).l_-"lllf_r ;.n‘jf_ﬂgi = MLt »
el Spring | Summer, tood marge. » corfifed
In ) i F firne.
"‘_qu-. [ A
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PRIORITY LEVEL: C=CRITICAL

PJ“"-“'

= NON-CRITICAL
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