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FOODBORNE ILLNESE RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark designated compliance status {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

Compllance Status

Compliance Status

Supervision

Time/Temperature Controlled for Safety Food (TCS food)

Person in charge present, demonsirates knowledge, and =M 0OouT ) .
1 ){DOUT B N/A performs duties 23 ONA O NO Proper date marking and disposition
2 | Dw’0O0UT O N/A | Certified Food Protection Manager { [T gOIN OouT i
Employes Health = = 24 Owm O NO Time as a public health control: procedures & racords
Management, food employees and conditional employee; Consumer Advisory
3 B{DOUT O NiA knowledge, responsibilities and reporting o Oout
- 25 Consumer advisory provided for raw or undercooked foods
4 MEIOUT O N/A | Proper use of restriction and exclusion
5 gﬁ OOouUT O N/A | Procedures for responding to vomiting and diartheal events Highly Susceptible Populations
Good Hyglentc Practices OIN OouT .
Pastaurized foods used; prohibited foods not offered
& | @1N O ouT O N/O | Proper eating, tasting, drinking, or tobacco use 26| CIN/A au pronii
7 | QM O OUT O N/O | No discharge from eyes, nose, and mouth Chamical
— Praventing Contamination by Hands OIN OouT o
27 Food additives: approved and properly used
8 | 2M DO ouT O N/O| Hands clean and properly washed ONIA
D'Tﬁ O out
@i Oour No bare hand contact with ready-to-eat foods or approved | |28 Tnza Toxic substances properly identified, stored, used
9 OnNA O N0 alternate method properly followed - —~ -
Conformance with Approved Procedures
10 | LN CJOUT O N/A - | Adequale handwashing facilitles supplied & accessible 29 OIN.OOUT | Compliance with Reduced Oxygen Packaging, other
Approved Source m speclalized processas, and HACCP plan
11| D47 O OuT Food obtained from approved source I IN_[J OUT ) .
OIN O ouT 30 % O NO Special Requirements: Fresh Juice Production
12 ON/A A0 Food raceived at proper temperature Omn ouT
3 Special R ts: Heat Treatment Dispensing Freezers
13| AN O ouTt Food in good condition, safe, and unadutterated A O NO pecial Requiramen eat Treatment Lispensing
O OouTt Required records available: shelistock tags, parasite OIN out . .
14 DA O N/O destruction 32 A O NO Special Requirements: Custom Processing
Protection from Contamination
fi 33 aiN O:g Special Requirements: Bulk Water Machine Critaria
15 [ out Food separated and protected AOw
N/A O NIO
gm g ouT 24 (m 1] ouT Special Requirements: Acldified White Rice Praparation
18| Onia O NiO Food-contact surfaces: cleaned and sanitized A CIN/O Criteria
Proper disposition of retumed, previously served, 0N _Oour f
17| [N O ouT raconditioned, and unsafe foed 39 A Critical Contra! Polnt Inspection
‘TirmelTemperature Controlled for Saféty Faod (TCS food) 6 O O ourt Process Raview
18 B!:ITA o O}g Proper cooking time and temperatures +
el 0 IS ouT
G [ ouT 37 s Variance
19 M O No Proper rehealing procedures for hot holding 4
OIN OouT . .
2| o g Nio Proper cooling Ume and temperalures . ; Risk factors are food preparation practices and employee behaviors
P mn 3 . L N
T that are |dqnt|fied as the most significant contributing facters to
21 J:I:INIA gg:‘g Proper hot holding temperatures 7 (;‘;r;JO /CJ‘ foodbome ilness.
— T Public health interventions are controi measures {o prevent foodbome
22 P’fﬂ 0O OuT ON/A | Proper cold holding temparatl.zre{;r a/-:. iiness 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 desi nated com), ||an|:e status (IN, OUT, N/Q, N/A} for each numbered item: IN=

n compllance OUT=not in compliance N/O=not obsewed N/A=not a

Iicable

Slfﬂ Food and Water

Utansils, Equipment and Vendlng

e Food and nonfood-contact surfaces cleanable, properly

38 |ON O OUT.BA O NIO| Pasteurized eqggs used where required [ 54 Bl IN ‘%UT e e e s e e

39 HETIN 0 ouT Waler and ice from approved source - Warewashing facilities: installed, maintained, used: test
: IN OUT ON/A i : ! ! !

Food Temperature Control %5 'ﬂ/l:! . strips
Proper cooling metheds used; adequala aquipment 56 LETIN 0J QUT Nonfood-contact surfaces clean

40 N O 0UT ONA DI N/O for temperature control Physical Faclitttes

M |OINC OUDEWA [J N/O | Plant food propery cooked for hot holding 57 N O OUT ON/A | Hot and cold water avallable; adequate pressure

42 ,ﬂ! £ OUT ON/A O N/O | Approved thawing methods used 58 ,E"iﬁ O OUT ON/A | Plumbing installed; proper backflow devices

43 ‘—ﬂi 0O ouT ON/A Thermometers provided and accurate 59 ,B'm [0 OUT ON/A | Sewage and waste water properly disposed

Food identification 8041 IN O OUT ON/A

Toilet facililes: properly constructed, supplied, cleaned

Food properly {abeled; original contalner
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44 61 5N O OUT ON/A | Garbageirefusa praperly disposed; faciities malntalned
| ____ Prevention of Food/Contamination’ | Ve2 ‘E{ouT Physical facilities Installed, maintained, and clean
45 ,B'ﬁl O out ;giﬁ%:;?gg’;ﬂd animals not presentiouter G;E‘Tﬁ g our Adequate ventilation and lighting; designaled areas used
Contaminati ted during food tion, j -
46 /ﬂﬁ O our 513:;921;' ;;;ﬁf vened inng Tood praparston ( 54)3 iN /Kbur DON/A | Existing Equipment and Facilitles
47 | EIN O OUT Personal cleanliness 1
48 ,E/IN 3 OUT ON/A O N/O | Wiping cloths: properly used and stored Administrative
48 | O IN O OuT ONAEBN/O . Wasf:lng fruits and vegetablas el “ | s01:24 0ac
ol __ Proper Use of Utansils _
50 | N O OUT ON/A O N/O | In-use utenslls: properly stored 6647 IN O OUT ON/A | 3701-21 OAC
51 ‘ﬂ‘ O ouT ON/A Litensils, equipment and linens: properly stored, dried,
1 handled
52 |#1IN O oUT ON/A Single-uselsingle-service articles: properly stored, used
53 | O IN O ouT EIN/A O N/O | Slash-resistant and cloth glove use
i - - Observations and Corrective Actions =l 1)
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