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FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark designaled compliance stalus (IN, OUT, NfQ, N/A) for each numbered item: IN=in compliance OUT=not in complianca N/O=not observed N/A=not applicable

Compliance Status

Compliance Status

Suparvision

Time/Temparature Controlled for Safety Food [TCS food)

’,Z1N/ DOUT O /A

Person in charge present, demonstrates knowledge, and
perdorms duties

2N OouT

ONA O NO

Proper date marking and disposition

[ N/A | Certified Food Protection M
2 SECARS = leEm:hy.:u ;:;Th L 24 E:;‘Kg g}g Time as a public hsalth control procedures & records
) Management, food employees and conditional employee; Consumer Advisory 1
3 UT O N/A S ; —
A knowledge, responsibilities and raporiing . OIN O Oout o i ded ; cod food '|
advis rovided for raw or undercooke:
2 LAY OOUT T N/A | Proper use of restriction and exclusion ~LEATA ensumer advisory provi o0ds |
5’ ,ZﬂN O0OuUT O N/A | Procedures for responding to vemiting and diarrheal events Highly Suscoptible Populations
Good Hygienic Practicas O aout . "
i
& | OINO ouw'hyo Proper eating, tasting. drinking, or tobacco use 26| LA Pasteurized foods used. prohibited foods not offered
71 0INO OU}EI/NIO No discharge from eyes, nose, and mouth Chemical
- Preventing Contamination by Hands OW OouT
Food additives: d and properdy used
8 /Zf\l D ouUT O N/C| Hands clean and properly washed 7 JatTA addiives' approved and properly
A& Oout
,ﬂfq £ out Mo bare hand contact with ready-lo-gat foads or approved | |28 gsa Toxlc substances properly identified, stored, used
9 ¥awa ano allernate method properly followed e
Conformance with Approvad Procadures
10| @M gouT [1 N/A | Adequate handwashing facllities supplied & accessible e (] O QuT Compliance with Reduced Oxygen Packaging, ather
) : Approved Source N/A specialized processes, and HACCP plan
Food obtained f d
n ‘: 383: el o S B 30 B‘:[TA EI g,l,g Special Requirements: Frash Juice Production
12 ENIA ,B‘ﬂlo Food received at proper temperature O O ouT
N Special H trment DI ing Fi
13 O out Food in good condition, safe, and unadulterated A O NIO pecial Requirements: Heat Treatment Dispensing ‘reezers‘
14 DDMINA E[ S,','g geegtt:li:;?o:‘acmds available: sheflstock tags, parasite 32 =) /A gg;’g Spetial Requirements: Custom Processing
Protection from Contamination )
.T m Contamin 33% Ii::‘} g:.'g Special Requirements: Bulk Water Machine Criteria
15 ‘g:]‘; II::]] z,% Feod separated and protected
- ,EfTN T ouT 34 OIN DOouT Special Requirements: Acidified White Rice Preparation
. A O NO Criteria
16 ONA O N/O Food-contact surfaces: cleaned and sanitized
17 eriN O our m’:&&f‘zﬁi"’;’:ﬂﬂn’::":‘fﬁ dp“’"“"‘s"' served, 38| B " TOUT | Critical Control Point Inspection
TimelTamperature Controtied for Safety Foad (TCS food) OO ouT
36 Process Review |
gOmN OouT i d A
18 IEN!A O N/o Proper cooking time and temperatures
0O iy 0 OuT
OiN OouT 7 A Variance
19 ONA_BNIO Proper reheating procedures for hot holding
QOIN O0uT P - . )
20| Dwra O NjO raper cooling ime and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
21 JE]NIA gg}g Proper hot holding temperatures foodborne iliness.
Public health interventions are control measures lo prevent foodborne
. illness or injury.
22| LN O OUT ON/A | Proper cold holding temperatures
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GOOD RETAIL PRACTICES

Good Retall Praclices are preventative measures to centrol the introduction of pathogens, chemicals, and physical objects into foods.
Mark designated compllance status (IN, QUT, N/O, N/A) for each numberad |tem IN=in compllance OUT=not in compliance N/O=nol observed N/A=not applicable

Safe Food and Water

L]

Utanslis, Equipment and v«ndlng

, Food and nonfeod-contact surfaces cleanable, properly

3 |ONO OUTMD N/Q| Pasteurized eggs used where required 54/Bﬁ O ourt designed, consiructed, and used

395. ,ﬂ'—IN Oout _ W_atar and.lca from alpproved source 56 m O OUT ONA Warewashing facilities: installad, maintained, used; test

Food Temperature Confrol. i sirips
Proper cooling methods used; adequate equipment 56 LETIN O OUT Nunlood-conta_c't surfaces clean
Y ,m( D OUTONADINIG | ¢ temperature control = : Physical Facilities
41 | O IN O OUT I3N/A O N/O | Plant food properly cooked for hot holding 57 ,Eﬁ 3 OUT ON/A | Hot and cold water available; adequate presswe
vy

42 ,Eﬁl O OUT ON/A O N/O | Approved thawing methods used Sg,EI/INJ'EI QUT ON/A | Piumbing installed; proper backflow devices

43 ,Eﬂﬂ 0O OUT ON/A Thermometers provided and accurate 59 ,E/EN [0 OUT ON/A | Sewage and wasle water properly disposed

i ' ~ Food Identification ' 60 BN 0 OUT EINIA | Tollet faciities: properly constructed, supplied, cleaned
44 _CHﬁ 0O out Food praperly labeled; original contalner 3] pﬂﬂ DO CQUT ON/A | Garbagsirefuse propedy disposed; facilities maintained
] Prevantion of Food Contamination .82 )E] IN wUT Physical faciliies installed, maintained, and clean

h!
45 Jplﬂ 0 out ;:s:n?nsg'::}drggzi;nd LG S LY 3 ,Eﬂwl Oout Adequate ventilation and lighting; designated areas used )
E/ Contaminatlon prevented during food preparation,

46 LETIN O ouT storage & display 64) ﬂﬂﬁ £ OUT ON/A | Existing Equipment and Facliities

47 | @IN O ouT Personal cleanliness

48 |OINDOOUT DNIA,E/ N/Q | Wiping cloths: properly used and stored Administrative e

49 | OIN O OUT ONABETN/O | Washing Fruits and vegetables

== T TR = 85| 01 IN 00 OUT Je/A | 901:3-4 OAC

- Proper Use of Utensils
50 0O OUT ON/A 3 N/O | In-use utensils: properly stored 66 LETIN O OUT ON/A | 3701-21 DAC
51 | m 0 ouT ON/A |'l;latsgls;lds. equipment and linens: propery stored, dried,
2
52 _,E’iN 0O OUT ON/A Single-use/single-service arlicles: properly stored, used
53 (OINDO OUTPNIA O N/C | Slash-resistant and cloth glove use
e L T Observations and Corrective Actions ,
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