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FOODBORNE IELNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark designated comphance status {IN, OUT, NfO, 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

/B’lN O ouT ONIA

Supervision Time/Temperature Controlied for Safety Food (TCS food)
Person in charge present, demonstrates knowledge, and OIN OouT
1 ,B(N OouT O NIA performs dulies 23 ON/A ,E‘Nfo Proper date marking and disposltion
2 | OIN OOUT O N/A | Certified Food Protection Manager OIN O ouTt
| I :
Empt Haalth 24 J?N A O NDO Timsg as a public health control: procedures & records
"
Management, focd employees and conditional employes; Consumer Advisory
3 /E"N OouT ON/A knowledge, responsibilities and reporting OIN OouT
[25 Consumer advisary provided for raw or undercocked foods
4 | PIIN OOUT O N/A | Proper use of restriction and exclusion ?NrA
5y OIN JZ{DUT_Q N/A, | Procedures for respending to vomiting and diarrheal events 4 Highly Susceptible |Papulations
-
¥ Gond-HmhnlclPrnct!ca.s 26 gy Oour Pasteurized foods used,; prohibited foods not offered
5 | OIN O ouT [ N/o | Proper ealing, tasting. drinking. or tobacco use A
s OINDO QUT’m N/C | No discharge from eyes, nose, and mouth Chemical
i £ £ mting Contaminetion by Hands 27 QN & out Food addilives: approved and properly used
g|ON D OUTﬂ N/O| Hands clean and properly washed A Uit properly
PN O out
OIN O ouT No bare hand contact with ready-lo-eat foods or approved | |28 /A Toxle substances property identifiad, stored, used
9 1 onm P’N.ro alternate method properly fallowed
. Conformance with Approved Proceduras
10 I;HN DOUT LI N/A_| Adequate handwashing facilities supplied & accessible 0N 0O outr Compliance with Reduced Oxygen Packaging, other
4 — Approved Source 28 SN specialized processes, and HACCP plan
i fi
1 ,d:: SC?STT Food obtained from approved source 20 EIEITA %g},‘g Special Requirements: Fresh .Iul}Blaﬂ'ucllon
12 gNIA E’NIO Food received at proper temperature ON OouT
13| @N DO ouT Food in good condilion, safe, and unadulterated 3 Bva B wo Specia) RequimmeWwalment Dispensing Freezers
ry
. IN out . .
14 EB!ITA E,Il g‘l'Jc'JT gggﬁggozacords avallable: shellstock tags, parasite 22 ngA [g o Special R W ts: Custom Processing
7 = B = = e
Protection| from Contamination
— - - 33 0N [ out Specjal Requiremen ater Machine Criteria
ON Oout ON/A O NiO
15 OnA p/NfO Food separated and protected
TN "0 OUT 2 OIN O OouT /(acial Raquhjm;/ idified White Rice Preparation
. . ON/A O N/C Criteria
164 ONA O N/O Food-contact surtaces: cleaned and sanitized
Proper disposition of retlumed, previous!y served, Om g " .
17 /D'lN [ out reconditioned, and unsafe food a5 ON/A Critical Control Point Inspaction
Time/Temparature Controlled for Safety Food (TCS food) [n]] ouTt .
36 Process Review
O gout ) OMia
18 Proper cooking lime and temperatures
OnN/A I;;NIO
OIN OouT .
7 a7 Variance
OfN 0O ouTt OnNA
19 )ZNIA I;&O Proper reheating procedures for kol holding
O our P fing U d . . .
20 IA E‘N’O roper cooling lime and tamperatures Risk factors are food preparation praclices and employee behaviors
that are identified as the most significant contributing factors to
21 g;lTA’gfg:g Proper hot holding temperatures foodborne iliness.
Public health interventions are control measures to prevent foodbome
22 Proper cold holding temperatures illness or injury.
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GOOD RETAIL PRACTICES

Good Retail Practices are preventative measures to control the introduction of pathegens, chemicals, and physical objects into foods.
Mark designated compliance status (IN, QUT, N/Q, N/A) for each numbered item: IN=in compiiance OUT=not in compliance N/O=not observed N/A=nol applicable

: Sate Food and Water Uenslis, Equipment and Vending
Food and nonfood-contact surfaces cleanable, properly
k+:) EIJN a OUTF/NIA 0O NiQ| Pasteurized eggs used where raquired 54 ,B’rN O out designed, consiructad, and used
3g IN O OUT Water and ice from approved source 55 ,EﬁN O ouT ONA Warawashing facilities: installed, maintained, used; test
] Food Temperatura Control r strips
Proper cooling metheds used, adequate equipment 56 IN O CUT Nonfood-contact surfaces clean
40 1OND OUPJWA ONO | for temperature control Physical Facllities
41 |OINOOUT EINIA'Q, N/O | Plant food properly cooked for hot holding 57 /fj/ IN 3 QUT CON/A | Hot and cold water avallable; adequate pressure
42 |0 INTO OuUT EINIA/d N/O | Approved thawing methods used 581 O IN O OUT ON/A | Plumbing installed; proper backflow devices
43/{5 IN O OUT CON/A Thermometers provided and accurate 591/6 IN O OUT ON/A | Sewage and waste water properly disposed
11 / Fﬁodiidenﬂﬂcatldl!_ < - ] SIIJ ,d IN O OUT ON/A | Toiiet facilitles: properly constructed, supplled, cleaned
44/,6 iINO OUT Food properly labeled; original container 61{,{5 IN O QUT ON/A | Garbage/refuse properly disposed: facililes maintained
i = Prevention of Food Contamination  ~ | [ezled v Oour Physical facilities instalfed, malntained, and clean
4 Insects, rodents, and animals not present/outer P/ L
45/ LE)IN O OUT openings prolecled 63 IN O OUT Adequale ventilation and lighting, designated areas used
Contamination prevented during food preparation,
46/’6,"“ 0 out storage & display 64 ,EﬁN O OUT ON/A | Existing Equipment and Facilities
47 |P1IN O ouUT | Personal cleanliness pd
48| O IN OO OUT ON/A JA'N/O | Wiping cloths; properly used and stored Administrative
49 1O IN O OUT FIN/A T N/O | Washing fruits and vegetables
,,lzl’ : £ = 85| 01N O owu\ 901 3-4 OAC
k . Propar Use of Utonsiis
50 |OIN O OUT UNJ}U’ N/O | In-use ulensils: properly stored 66 )Zf IN O OUT OON/A | 3701-21 CAC
- Utensils, equipment and linens: properly stored, dried,
51’IN 0O ouT ON/A handled
52 ,ﬁ IN O OUT DtyA Single-use/single-service arlicles: properly stored, used

53 |O0INDO OU‘I;ﬂNIA O N/O | Stash-resistant and cloth glove use
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