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FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
Mark designaled compliance status (IN, QUT, 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
Supervision Time/Temperature Controlied for Safety Food (TCS food)
1 M QouT O NA g:rﬁ; ;n :hmia;ge prasent, demonstrates knowledge, and 23 _E:T‘A gg‘l,g Proper dale marking and disposilion
2| ON DOUTﬂﬁIA Certnﬁe; ;:;::y:ut::::‘ Manager 24 E’I:A g g}‘g Time as a public health control’ procedures & records
Management, food employees and conditional employase; Consumer Advisory
3 sz DouT O NA knowledge, responsibilities and reparting OIN 0O ouT
125 Consumer advisory provided for raw or undercooked foods
4 | D 30UT O N/A | Proper use of restriction and exclusion MR
5 WD OUT O N/A | Procedures for responding to vomiling and diarrtheal events Highly Susceptible Popuiations d
J Good Hyglenic Practices OMIN Oout
d hibited food t offered
6 | O IN 0 QUT i’R/O | Proper eating, lasting, drinking, or tobacco use 26| [IMTR Pasteurived foods used prokibited fonds not offere
7 Dﬂﬁ {J QUT O N/O | No discharge from eyes, nose, and mouth Chemical
[ Praventing Contamination by Hands
— 27 giN 0out Food additives: approved and properly used
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M OouTt
CIN OouT No bare hand contact with ready-to-eat foods or approved | |28 "qpya Toxic substances properiy identified, stored, used
8 DNIAPﬂIO alternate method properly followed
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10 | @M QouTt L] NiA | Adequate handwashing facilities supplied & accessible o 0N Oout Compiiance with Reducad Oxygen Packaging, other
Approved 'Source A specialized processes, and HACCP plan
L% o I: 583: Food oblained from approved source 30 B\%" DEI S:,‘g Special Requirements: Frash Julce Production
12 ONA D0 Food received at proper temperature n oUT
13| 2N _O ouT Food In good condition, sale, and unadulleraled 3 B"'K E'l NIO Special Requirements: Heat Trealment Dispensing Freezers
14 DDNITA DI:I ﬂ,l,"(;r :s:tﬁrggonmmms LU U LRI L 32 = A E]g,l'g Special Requirements: Custom Processing
Protaction from Contamination
O out 33 ol A g g}g Special Requirements: Bulk Water Machine Criteria
15 JS:;‘A O N Food separated and protected
0N O ouT a3 E? O out Special Requirements: Acidified White Rice Preparation
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Tima/Tamparature Controiled for Safety Food (TCS food
smpe (r ) 36 % = iClis Process Review
18 E’L?A EI g:.'g Proper cooking time and temperatures
37 E#N D our Variance
ON Oour . IA
19 Dwa ON/o Proper reheating procedures for hot holding T
OIN O0uT B iing 4 d . . X
20| oA O N0 roper cocling time and temperatures Risk factors are food preparation practices and employee bkhaviors
that are identified as the most significant contributing factors to
21 gﬂl:A g:;‘g Proper hot helding temperatures foodborne iliness. |
Public health Interventions are control measures to prevent foodborme
22 )Z’ﬁ J ouT ON/A | Proper cold holding temperatures itiness or injury.
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GOOD RETAIL PRACTICES

Good Retail Practices are preventative measures {o control the introduction of pathogens, chemicals, and physical objects into {oods.

Mark designated compliance stalus (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

Safe Food and Water

iMonsils, Equipmont and Vending

3s |OIN OouT ;{N:A O N/Q| Pasteurized eggs used where required 54 ,Enﬂ oout ::;;naergf :::;macgnm f:;::ces cleanabla, properl
39 ﬂIN 0 out Fuodw:'t:: ;n:tluc:‘ fr::\nlroved source 55 'B'li O ouT ON/A e.\:?:"ia,:,r;washlng facilities: installed, maintained used; test
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41 |OINDO OU]}ENIA O N/O | Plant food properly cooked for hot holding 57’E1N/ O OUT ON/A { Hot and cold water available. adequale pressure

42 | O IN O ouT BBNA O N/O | Approved thawing methods used SB/.B‘W O oUT ON/A | Plumbing Instalied; proper backflow devices

43 BTN O ouT ON/A

Thermomaters provided and accurata

sg T IN O ouT ONiA

Sawage and wasle water properly disposed

‘Food Identification

60 | 2N [0 OUT ON/A

Tollet facilities: properly constructed. suppiied, cleaned

Lering out

Foed properly labeled; original container

61 LETIN O OUT ON/A

Garbage/refuse properly disposad, facilities maintained

Pravention of Food Contamination’

62BN O OUuT

Physical facilities installed, maintained, and clean

Insects, rodents, and

— openings protected

BN O ouUT

animals not present/outer

63 ,D‘m O out

Adequate ventilation and lighting; designated areas used
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storage & display 64 J:‘f(ti OUT ON/A | Existing Equipment and Facilities
47 o7 IN O OUT Personal cleaniiness
48 |OIND oumA;ﬁ’ N/O | Wiping cloths: properly used and stored : Administrative 3 ]
49 | O IN O OUTEN/A O NIO | Washing #ruils and vegelables .
= - =5 “Proper Uss of Utanalis ; = BSA%N 0O OUT CIN/A | 801:3-4 OAC
50 | O IN O OUT @A O N/O | In-use utensils: properly stored ss[OIN O OU'I;@IA 3701-21 OAC
51 .Efﬁl O OUT ON/A Ulans;:;. aquipment and linens: properly stored, dried,
1 : hand!
52 ‘Dﬂ‘ﬂﬂ OUT ON/A Single-use/single-service articles; properly stored, used
53 |OINO OUT,BﬁIA O N/O | Slash-resistant and cloth glove use
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