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FOODBORNE ILLNESS 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
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= Supervision Time/Temperatura l::ontrollgg_ for Safety Food {TCS food)
1 ,B(},OUT O N/A g:rr::n';;n ﬂ?erga present, demonsirates knowladge, and #3 PDN /A gz}g Proper date marking and disposition
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3 /G‘( _DOUT O NA knowledge, responsibilities and reporting oIN ouT
— 125 Consumer advisory provided for raw or undercooked foods
4 | BN OouT O N/A | Proper use of restriction and exclusion
5 B‘lﬁ OoUT O N/A | Procedures for responding to vomiting and diarrheal events Highily Susceptible Populations =]
- Good Hygienlc Practices O ouT iz6d food d:
8 M 01 OUT T N/O | Proper eating, tasting, drinking, or tobacco use o6 Pasteurized foads used; prohibited foods not offered
7 MD OUT O N/O | Ne discharge from eyes, nose, and mouth X Chamical
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_ Tima/Temperaturs Controlled for Sufety Food {TCS food)
36 MD Process Review
18 O 3o Proper cocking time and temperatures
OON/A (o o I
OmN Oou 37 Variance
19 ON/A M Proper reheating procedures for hot holding
DN Ooy . .
20 Ona oo Proper cooling time and temparatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
21 SPLTA Dg OU{T Proper hot halding temperalures foodbome lllness.
Public health Interventions are control measures to prevent foodborme
22 F{ O QUT ON/A | Proper cold holding temperatures iliness or injury.
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GOOD RETA[L PRACTICES

Good Retail Practices are preventative measures%o contro! the introduction of pathogens, chemicals, and physical objects into foods.
Mark designated compliance status {IN, QUT, N/Q, N/A) for each numbered item. IN=in compliance OUT=not in compliance N/O=not observed N/A=not appllcable
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41 .0 I‘N/EI OUMW Plant food properly cooked for hot helding 5Luﬂﬁ 0 OUT ON/A | Hot and co'd water availabis; adequate pressure
42 /d,IN}] OUT ON/A O N/O | Approved thawing methods used 58 ,E’lN [ OUT [N/A | Plumbing installed; proper backflow devices
43 Jz’ﬁl 0O ouT ON/A Thermometers provided and accurate 58 JB’I’N [0 OUT [ON/A | Sewage and waste water propory disposed
Food Identification 60 N [ QUT [IN/A | Toilet facililes: propery construcled, supplied, cleanad
44 ﬂ{ﬂ 0O out Food properly labeled; original container 61 'E'I'N O OUT ON/A | Garbage/refuse propery disposed; facilities maintained
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3 ‘Pravention of Foad:(:onta'mll‘iitlc_lri_ ’ » ] s2/1IN O ouT Physical facilities installed, malntained, and clean
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48 [ D IN O oUT ON/A IO | Wiping cloths: property used and stored Administrative ==
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53 | IN O OUT.ETRiA O N/O | Slash-resistant and cloth glove use
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