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FOODBORNE [LLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
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Supervision Time/Temperature Controlled for Safoty Food (TCS food)
1 | Tour owa | Persen in charge i N 2327 G OUT | Broper date marking and disposition
IN OOUTZ"N/A | Certified Food Protection M -
2| ON D I Em:::yo;u ::;T:h naes 24 ‘g':‘Nm g g:’g Time as a public health control: procedures & records
Management, food employees and conditional employees Caonsumer Advisory
3 | OIN QouT O WA knowledge, responsibilities and reporting O Oout ) )
” M‘DOUT A | Froper msa of resticlion and Sxciasion 25 ﬂﬂ% Consumer advisory provided for raw or undercooked foods
5 { OIN OOUT O N/A | Procedures for responding to vomiting and diartheal events Highly Susceptible Populations
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A Geod Hyglenkc Practices Om gour . . -
s | OIN OouT ,E"ﬁ /9 | Proper ealing. tasting drinking. of tobacco use 26| St Pasteurized foods used; prohibited foods not offered
71 0OINDO OUTWO No discharge from eyes nosa, and mouth Chemical
Praventing Contamination by Hands O OouT
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8 | @a ONO alternale method properly followed
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10| OIN DOUT“ﬁIA Adequale handwashing facilities supplied & accessible 29 aiIN ouT Compliance with Reduced Oxygen Packaging. other
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=1 Food oblained from a ed { ?25(‘ L
Ey a I: ggg: codo PRIOvec souree :_'( 30 O lm DEI g},‘g Special Requiremenls: Fresh Juice Production
12 onASR0 Food received at proper temperature j’:’
al.a™ OouT Food In good condilion, sale. and unadulterated 31 E"g‘;\ Eg}g Special Requirements: Heat Treatment Dispensing Freezers
141 O INr% g‘l:g dReegtl:‘iI;riioLecords available: shellstock tags. parasite 12 OIN II::Ilg:JOT Special Requirements: Custom Processing
Protectlon from Contamination
F} O uT 33 g:}; gz:g Specia! Requirements: Bulk Water Machine Criteria
9 ONA FD‘NIO Focd separated and protected
TN OUT 24 OiN Oour Special Requiremenis: Acidified White Rice Preparation
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36 Process Review
18 E&S‘A % g},'g Proper cocking time and temperatures
37 B& b out Variance
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O Oout S

20 E‘é:q O N/o Proper coaling ime and temperatures
OIiN O ouT .

21 ala O N Proper hot holding temperatures

22| @™ O ouTONA

Proper cold holding temperatures

Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factars to
foodborne iliness

Public health interventions are control measures to prevent foodbome
illness or injury.
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GOOD RETAIL PRACTICES

Good Relall Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects inio foods.
Mark designated compiiance status (IN, OUT, N/O, N/A) for each numbered item: IN=in compliance QUT=not in compliance N/O=not observed MN/A=not applicable

Safe Food and Water Utensiis, Equipment and Vanding
. . Food and nonfood-contact surfaces cleanable, properly
38 |OINDOOU fA [ N/O| Pasteurized eggs used where required 54 LB O ouT designed, consiructed, and used
39 | O IN OouT.eTRiA Water and ice from approved source 55| 0N O ouT.flA | Warewashing facililles. instalied, maintained, used; test
Food Temperature Control strips

Proper cooling methods used; adequate aquipment 56.48TIN O OUT ___| Nonfood-contact surfaces clean
40 -’mﬁ"l QI OUT ONA DI NIO | (o omperature control ) i Physical Facilities
41 |ONO DUT,BﬂfR 0O N/O | Plant food propery cocked for hot holding 570N O OUTM Hot and cold water available; adequate pressure
42 |OINDO OUT,E@D N/Q | Approved thawing methods used 58| 0 IN OOUT Plumbing installed; proper backflow devices
43 LETIN 03 OUT CIN/A Thermomelers provided and accurate _,Bﬂﬁ\ﬂ NIO

: Food Identification 5[ IN O ouT.ENA Sewage and wasle water properly disposed
(y ] IN;Q’OUT Food properly labeled; original container 600N O OU'I_’,EN?K Tollet facilities: properly constructed, supplied, cleaned
‘Pravention of Food Contamination 61 m [ CUT ON/A |- Garbagefrefuse properly disposed; facilities maintained

Insects, rodents, and animals not presentouter 62 .21 O ouT Physical facilities installed, maintained, and clean; dogs In
457N O oUT openings protectad ALl NG ovtdaar dining areas

Contamination prevented duting food preparation, Onal
46 | G our storage & display ~
27 |0 IND ouT.afA 5 — B3LETIN O QUT Adeguate ventilation and lighting; designated areas used

ersonal cleanliness
48 | O iN O OUTER/A O N/O | Wiping cloths: properly used and stored 64 ,EnN/ 2 OUT ON/A | Existing Equipment and Facilities
4g | O N DO ouT 20A O N .V?Iz_asﬁing fruits and.vegetables VT
Proper Use of Utensils
50 |OINDO OUT,ENﬁEI N/Q | In-use utensils: properly stored 65 M 0 QUT ONIA | 901:34 0AC
s1lomo OUTE@ 'l‘.::S;;I:. equipment and linens: properly slored, dried, 56| O IN O ou R | 3701-21 0ac
52 | O IN O QUT-TTN/A Single-use/single-service articles: properly siorad, used
53 (OINDO OUT,BﬁIA O N/O | Slash-tesistant, cloth, and latex glove use
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