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FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

-

Compliance Status

k

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

Compliance Status

-t

_~ TimelTemparature Controlled for Safety Food (TCS food)

Suparvision
’21/ | Person in charge present. demonsirates knowledge, and ,.H‘r O ouTt . . .
1 N}}WU NIA parforms duties ONA O N0 Proper date marking and disposition
2 OOUT O N/A | Certified Food Protection Manager OIN out )
Employes Health 24.. Pd(g ) Time as a public health control: procedures & records
| Management, food employees and conditional emplayee; Consumer Advisory
3 I,CI"Q/DOUT 03 NiA knowledge, responsibilities and reporting OIN O ouT
- [25 Consumer advisory provided for raw or undercooked foods
4 | O OOUT [0 N/A | Proper use of rastriction and exclusion
s ,gm OOUT O N/A | Procedures for raspanding to vomiting and diarrheal events Highly Susceptible f'i:iﬁula'tioﬁs
i Good-Hv'glen{i: Practices OIN 3 ouT
P: i food d; prohibited food fHerad
6| OO OUTQ’_'FJIO Proper ealing, tasting, drinking, or tobacco use 26 asteurized s used; promible s not offera
7 ,Er IN O OUT O N | No discharge from eyes, nose, and mouth z Chemical
Preventing Contamination by Hands OMN OouT
8 DIN 0 OUT O N/O| Hands clean and properly washed 27 oA Food additives: approved and properly used
1 oour o tif d, used
QN OouT No bare hand contact with ready-to-eat foods or approved 231 ON/A J. Toxic substances properly identified, stored, us
2 | Ona ,D« 10 alternata method properdy followed -
/ ]_ Conformance with Approved Prucadurns
10 ,;EIN CouTt _D N/A | Adequate handwashing facillties supplled 8 accassihla 2 OIN 30Ut Compliance with Reduced Oxygen Packaging, other
FoiT mmedlsoma i A specialized processes, and HACCP plan
o ‘gTﬁ 583: Food obtained from approved source it 3 B'!g_'.- II:ZII g:‘g Special Requirements: Fresh Juice Production
12 ON/A p-NﬁD Food received at proper temperature o O ouT
z : ing F
3] _,.EHN O ouT Food in good condition, safe, and unadulterated gm QN Special Requirements: Heat Treatment Dispensing Freezers
Om_QOout Required records available: shellstock tags, parasite | o Oout .
14 W O N/o destruction 3 m O NiO Special Reguirements; Custom Processing
_ Protectlon from Contamination '
ouT - == : — 33 QN I[::'l g;’g Special Requirements: Bulk Water Machine Criteria
15 FDN A ||::]| NIO Food separated and protected
TN O ouT 34 0O IN-O ouT Special Requiremenis: Acidified White Rice Preparation
: /A O NIO Criteria
'16 ONA O NIO Food-contact surdaces. cleaned and sanitized
l Proper dispasition of retumed, praviously served hh J‘.H‘f Qout . .
7 \
1 | OIN Oour reconditioned, and unsafe food 35 ON/A Critical Centrol Polnt Inspection
Time/Temperature Controlled for Safety Food (TCS food) OIN ouT . .
36 Mﬂ Process Review
18[ EIEITA g o OT Proper cooking time and temperatures :
37 ol ouT Variance
19 DIN O ouF Proper reheating procedures for hot holding A
ONA 10
OIN Oour . .
2! Onia ‘;HI/O Proper cocling time and temperatures Risk factors are food preparation practices and employee behaviors
= that are identified as the most significant contributing factors to
21 gl‘:’?A‘w “| Proper hot holding temperatures foodborne illness.
[— . Public health interventions are control measures to prevent foodbome
-~ .
22 /D‘Eh 0 OUT EIN/A | Proper cold holding temperatures iiness or injury.
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GOOD RETAIL PRACTICES

Mark designated compliance status (IN, OUT, N/Q, N/A) for each nurnhered item: IN=

Goed Relail Practices are preventative measures to contro! the introduction of pathogens, chemicals, and physical objects into foods.
n compliance OUT=nol in compliance N/O=not observed N/A=not applicabla

Safa Food and Water.

Utensils, Equipment and Vending o _!

Foed and nonfood-contact surfaces cleanable, properly

35 =] Ih:'/l:l OLW [ N/O| Pasteurized eggs used where required 54 IN O QUT designed, constructed, and used
3g N O ouT Water and ice from approved source Warewashing facilities: installed, maintained, used; test
: IN oUT ON/A : ' ' '
- Food Temperature Control ] DHOUTDONA Y giips
Proper cooling methods used; adequale equipment 56 H"m 0 ouT Nonfood-contact surfaces clean
& /rBﬁ O OUT ONATINIO | 1 temperature control Physical Facliities =
41 |0 Ily]'OUT DNIA,I?Nﬁ Plant food properly cocked for hot holding 57| 0N O OUT ON/A | Hot and cold water available; adequate pressure
42 /dl'N D-OUT DINIA [ N/O | Approved thawing mathods used ("58 310 IN‘%)UT ON/A | Plumbing instalted; proper backflow devices
43 PﬂﬂD QUT EIN/A Thermometers pravided and accurate ﬁ) ’D’fﬁl:l QUT EIN/A | Sewage and waste waler properly disposed
i Food Identification - 60 | [@TN O OUT ON/A | Toltet facilities: property constructed, supplied, cleaned
44 Pﬂ‘(ﬂ ouT Food properly Iabeled; original container 61 ’mﬂ O OUT ON/A | Garbage/refuse properly disposed; facilities maintained
- Praventlon of Food Contamination GZ_MN g our Physical facilities installed maintained and clean
45 ﬁ"ﬁ 0 ouT Lol HC L L I L T 63 Pﬂﬁ oour Adequate ventilation and lighting; designated areas used
A o openings protected ’
Conlaminaticn preventad during food preparation,
45’ ’al/h-:’u our starage & display 64 ,@1‘\1 0O OUT ON/A | Existing Equipment and Facilities
47 N O ouT Parsonal cleaniiness ]
48 {[JINQ OUT DNI&B@ Wiping clolhs: prapery used and stored Administrative
49 | O INO OUT DNI&E"ﬂ!O Washing frults and vegetables
2 2 650N O OUTIB@ 901:34 DAC
‘Proper Use of Utensils
50‘ ,E‘Tﬁ 0O ouT ON/A O N/O | In-use utenslls: properly stored 66 )Z’tN 0O OUT ON/A | 3701-21 OAC
Utansits, equipment and linans: properly stored, dried,
51)2'"1 0O oUT ONA handled
52 O3 OUT ON/A Single-use/single-service articles: properly stored, used
53 | 0O IN 3 OUT BN/A O N/O | Slash-resistant and cloth glove use
i b S Observations and Corrective Actions : :
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