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FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
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7
- Good Hygienic Practices Oy Gout . .
5] ON Oour p'ﬂro Proper eating, tasting, drinking, or lobacco use 6 PJ‘,’A Pastaurized foods used; prohibited foods not offered
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21 Proper hot holding temperatures foodborne iliness.

Public health interventions are control measures fo prevent foodborne
iliness 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 designated compliance status (IN, OUT, N/O, N/A) for each numbered item. IN=

n compliance OUT=not in compliance N/O=not observed N/A=not applicable

Safe Food and Water

' Ifensiis, Equipment and Vending

3 (0INDO OUT/6NIA O N/©O| Pasteurized eggs used where required 54,"6 IN O OUT tl:l::;i.gnaandd :::;m—::n:.a:; :t;::ces SRS pmpady
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20w urghuna o [ et o e e el | L B
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42 |ONOoUT DN:?(D/ N/O | Approved thawing methods used 58| 01 IN O OUT ON/A | Plumbing installed; proper backflow devices
43 iN O OUT ON/A Thermometers provided and accurate 59 Il';l O OUT OON/A | Sewage and waste waler properly disposed
Food [dentification 60 p’(N 3 OUT CON/A | Toilel faciities: properly constructed, supplied, cleaned
44 P’{N Ooout Food properly labeled; original container 61 I:I—IN 0 OUT ON/A | Garbagelreiuse properly disposed; facilities maintained
Pravention of Food Contamination 62 LEIIN T ouT Physical facilities installed, maintained, and clean
45 ﬁN g out éﬁiﬁgﬁﬁ{ﬁ{:ﬂnd R 6:;/6 IN O OUT Adequate ventilation and lighting; designated areas used
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Contamination prevented during food preparation,
storage & display
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Existing Equipment and Facilities

47 INO OUT Yy Personal cleanliness
48 |OINO OUT I:Il:lfm N/Q | Wiping cloths: properly used and siored ] . Administrative
49 | OIN O OUT EIN/A OO N/O | Washing fruits and vegetables
= : : es|ON D ouyj{m 901:34 OAC

.. Proper Use of Utansils
50 |0 INDO OUT DNIA,E( N/O | In-use utensils: properly stored 66 IN O OUT ON/A | 3701-21 OAC
51 ,E(IN O ouT ON/A ;J;:z;:l:. equipment and linens: properly stored, dried,
52 Q’IN 0 ouT O/A Single-use/single-service articles: propery stored, used
53 |OND OU}ﬁNM O N/Q | Slash-resistant and cloth glove use
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