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FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
Mark designated compliance status (IN, OUT, N/C, N/A} for each numbered item: IN=in compliance QUT=not in compliance N/O=nol chserved N/A=not applicable

Compliance Status Compliance Status
| Supervision _Time/Tem re Controlled for Safety Food {TCS food).
Person in charge present, demonstrates knowledge, and ,B{N O out .
1 _,B(E__CLUT LT N/A performs duties 23 ONA O NO Proper date marking and disposition
2 q.iﬂ"ﬁOUT O N/A | Cerlified Food Protection Manager OIN ouT :
- =~ Employes Health 24| O Nio . Time as a public health control: procedures & records
‘E'(D, oUT O NIA Management, food employees and conditional employae; j Consumer Advisory :
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5 - Good Hygienic Practices | DInErBuT :
& | OIN OOuT c}{o L Proper eat[ngl tasting, drinking, or tobacco use EBALBNI'BA' Pasteurized foods used; prohibited foods not offered
7 | O OouT U»NT'_ No discharge from ayes, nose, and mouth Chemical : |
Preventing Contamination by Hands ) O IN ouT l
Food additives:
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| T . L i Iy~ 0O OUT
14 08 b EII g'l'Jo dR:g;Lrggo:‘ecords available: shelistock tags, parasite 321 (m] IyIA Il::][ o Special Requirements: Custom Processing
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p-ﬂ D ouT 33 p% 0 N/O pecial Requirements: Bulk Water Machine Criteria
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|18 EBEITA 53%’ Proper cocking time and temperatures s
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O IN_I3ouT b i time and )
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O our that are identified as the most significant contributing factors to
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21 CN/A [ N/O Proper hot holding temperatures
|—— Public health interventions are control measures to prevent foodborme |
22 BJI/D OUT CIN/A | Propar cold holding temperalures ﬁcﬁ/ / - iliness or injury.
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GOOD RETAIL PRACTICES

Good Retail Pracllces are preventative measures to control the intraduction of pathogens, chemicals, and physlcal objects into foods.
Mark dasig_nated 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

s ~_ Sufe Food and Water 3

Utensils, Equipment and Vending

' Food and nonfood-contact surfaces cleanable, properly
38 |0 IN/EI ou A O N/O| Pasteurized eggs used where raquired Si ,D’!N{OUT A nreleanna o s dlusen
39 | BN O ouT Water and ice from approved source 55 N O OUT ON/A Warewashing facililies: installed, maintained, used; test
T : |Food Tamperature Control - ) strips

: Proper cooling methods used; adequate equipment 56 LEFIN_ O ouT N°“'°°°'°°“?°‘ surfaces clean
40 __,-‘E I(D QuT ON/A EI N/O for temperature control Physical Facliities
41 |OIN [:i ouT, /A [ N/O | Plant food propery cooked for hot holding 57 ,Uﬂ(ﬂ QUT ON/A | Hot and cold water available; adequate pressure
42’,ETﬁB,GUT ON/A O N/O | Approved thawing methods used 58,2‘\‘( I; OUT ON/A | Plumbing installed; proper backflow devices

59

Sewage and waste water properly disposed
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Thermometers provided and accurate
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Toilet facilities: properly construcled, supplied, cleaned
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Garbage/refuse properly disposed; facilities maintained
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45 | ,E’IN/ I:I ouT :;:ﬁ;sés“:;::g;:dnd CU UG 63|00 IN B OouT Adequate ventilation and lighting; desigrated areas used
Contamination prevented during food preparation,

45’ )24{ Oour storage & display 64 M [2 OUT [JN/A | Existing Equipment and Facilities
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48 | @1 0.0UT ON/A O N/O | Wiping cloths: propery used and stored Administrative

49 0 ouT ON/A O N/O | Washing {ruits and v etables

= —— 2 Bg m#yj == 85 IN O OUT ON/A | 901 34 DAC
— Proper Usa of.Utenslis |
SD,Bﬁ O QUT ON/A O N/Q | In-use ulensils; properly stored s6|OIN O OUT,E'NK 3701-21 OAC
Utensils, equipment and linens: properly stored, dried, %)

51_| @1 [ ouT CIN/A handled (\l‘q/ T 1 7205 — YO

52 ,EI/IN 0 OuT ONA_ Single-use/singte-service articles; properly stored, used / j& J k/{

53 0O IN O OUT [3WA O N/O | Slash-resistant and cloth glove use Sane — \? d)d/ /
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