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FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark designated compliance status (IN, OUT, N/Q, N/A) for each numbered ltem: IN=in compliance OUT=not in compliance N/O=not observed N/A=not applicable

Compliance Status

Compliance Status

)3 IN O CUT ON/A

Proper cold holding temperatures

Supervisien Time/Temperature Controllad for Safety Food {TCS food)
Person in charge present, demonstrates knowledge, and CIN [ QUT ) . .
1 gout lilA performs dutles 23] onA p’ﬁfD Proper date marking and disposition
2 | ON OQout G’NIA Cenrlified Food Protection Manager 0N r[:] ouT . )
Employoe Hoalth 24 WA 0O N/O Time as a public health contro!; procedures & records
4 r -
Management, food employeas and condtional employes: Consumer, Advisory
3 Pﬁ" OouT O N/A knowledge, responsibilities and reporting aiN 0 ouT
- 25 Consumer advisory provided for raw or undercooked foods
4 | @™ OOUT [ NiA | Proper use of restriction and exclusion 1A
5 :z[ﬁ OOUT O N/A | Procedures far responding to vomiting and diarrheal events HIQH{nyuscapt]ﬁla Populations
" Good Hygienic Practices gaour .
6 | OIN OOUT Q‘NIO Proper eating, tasting, drinking, or tobacco use 26 Pasteurized foods used. prohibited foods not offered
7 E’IN E| OUTQNIO MNo discharge from eyes, nose, and mouth Chamical
Praventing Contamination by Hands 0N [ouT
Food additives: approved and properly used
8 pfﬁ O OUT O N/O| Hands clsan and properly washed 27 E,z,\ cod additives: approv properly
i G‘IN 0O out
OIN O QuUT No bare hand contact with ready-to-eat foods or approved zsl CIN/A Toxic substances properly dentified, stored, used
9 | ana #no altemate method properly followed -
Conformance with Approved Procedures
+0 | (N OOUT O N/A | Adequata handwashing facililies supplied & accessible 29 O OOoUT Compliance with Reduced Oxygen Packaging, other
= ] . Approved Source ON/A specialized processes, and HACCP plan
btal f
11_1DT: DSU: Food obtained from approved source 30| EI\IITA % g}g Speciat Requirements: Frash Juice Pmducﬁ{
12 gNIA E{O Food racelved at proper temperature O oo m/ P
13| DN O QUT Faod In good condition, safe, and unadulterated A ONA O NO Special Requlrements: Haat 1"9; ont Dispansir;g Fra‘zars
Frd
O O out Required records available: shellstock tags, parasite 0N OoUT i P /\} /sc{.
14 A O NO destruction 32 CONiA O NIO Special Requlremenvustom Processing
- QUNCECAgRpigvEen 33 din Dout Special Requirgnienis: Bulk Water Machine Criteria
IN O OUT ON/A O NI
15 ONA O NO Food separated and protected
N O ouT 24 OIN OouT Special Requirements: Acidified White Rice Preparation
16 QWA Q’ﬁ!o Food-contact surfaces: cleaned and sanitized ONA O N/O Crite
-~ Proper disposition of retumed, previousty served, Owm Oout /
17JF IN O out reconditioned, and unsafe food 35 ON/A / Critical Control Polnt Inspection
z Time/Temperature Controlied for Safety Food (TCS food) NEDE 0}/ Process Review
OIN OouT - OnN/A
18 [I:NIA O Nio Proper cooking time and temperatures N
O Oour 37 EhllTA Dout Variance
19 y‘A aowNo Proper reheating procedures for hot holding
‘oW oOour . '
20 CHdiA G N/O Proper cooling lime and temperatures Risk factors are food preparation practices and employee behaviors
s that are identified as the most significant contributing factors to
21 D"Ig " gz:'g Proper hot holding temperatures foodbomne illness.
’D -{ Public health interventions are control measures to prevent foocdborne
e illness or injury.
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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, OUT, N/O, NfA} for sach numbered item: IN=in compliance OUT=not in compliance N/O=not observed N/A=not applicable

Safe Food and Water Uunllls._Equl'pmont'and Vanding
) . Feod and nonfood-contact surfaces cleanabla, properly
s (OO OUT/G{IA 0 N/O| Pasteurized eggs used where required 54 N O OUT designed, constructed, and used
39 JB’!N 0O out V\fgter and ice from approved source sslom o OUT)ﬁWA Warewashing facilities: installed, maintained, used; test
= ‘Food Temperature. Control ) strips
Proper cooling methods used; adequate equipment 56 | FIN O OUT N°“f‘?°d'°°“t3_‘:_t surfaces clean
40 |OIND OUT/E{WA QN |y temparature control 7 Physical Facilitios
41 | O IN O QUTEIN/A O N/O | Plant food properly cooked for hot holding 57 J]'fN [0 OUT CON/A | Hot and cold water available; adequate pressure
42 |OINDO OUT/ﬁN!A O N/Q | Approved thawing methods used 58 IN O OUT ON/A | Plumbing installed; proper backflow devices
43 ’d IN O OUT ON/A Thermometers provided and accurate 59 F’IN O OUT ON/A | Sewage and waste waler propery disposed
'_- B Food fdentification 60| O IN O QUT ON/A | Toilet facilities: properly constructed, supplied, cleaned
44 INDO QUT Food properly labeled; ariginal contalner B1 ,B/IN {0 OUT CIN/A | Garbage/rafuse properly disposed; facilities malntalned
= = Prevention of Food Contamination = 627N O ouT Physica! facilitles installed, maintained, and clean
Insects, redents, and animals not present/outar i ' .
45 ’Dflfl gout apenings protected 63 IN OOuT Adequate venlilation and lighting; designated areas used
d Contamination prevented during food preparation,
“ .lN o out storage & display 64 ,ﬂ'IN O OUT ON/A | Existing Equipment and Facilities
47 LETIN O ouT . Personal cleanliness d
> = -
48 | O ™ D ouT DNAET N Wiping cloths: propery used and stored Administrative [ B

49 |OWNDO OUTWA O'N/O | Washing fruits and vegetables

— : = = = - 65| 0 IN O OUT fA | 901:3-4 OAC
'Proper Lise of Litanslis

50 |1OWDO OUT,E@A O N/Q | In-use utensils: properly stored 66, ,E!’IN O OUT ON/A | 3701-21 DAC
LHensils, equipment and linens: properly stored, dried, -
51 |0 N O ouT 2fva Utensi
52 LJEFIN O OUT ON/A Single-use/single-service articles; properly stored, used
s5{OmNO OUT’E!ﬁ!A O N/O | Slash-resistant and cloth glove use
s B ~ Observations and Corrective Actions’ S =T ) (I

| - ; Mark "X' in appropriate’ ‘box for COS and R: COS=comecied on-site dumg_gpecuon ‘R=rapeat vioialion
llem No.| Code Section | Priority Level | Comment
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