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FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS'
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| Compllance Status Compliance Status
I Supervision Time/Tem, re Controlied for Safety Food [TCS food)
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| Food additives: approved and properly used
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17| gdn O out reoditioned, and unsafe 1000 3 QA ‘_ Critical Control Paint Inspection
= Time/Temperaturs Controlled for Safety Food (TCS food) OIN Gout |
136 Process Review
OIN Oour . ONvA 1
18 A O NIO Proper cooking lime and temperatures T
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OIN Oout i ,
20 Ha/A O NO Proper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
21 SEI.TA g g:'JoT Proper hot holding temperatures foodborne iliness.
Public health interventions are control measures to prevent foodborne
22 %j 01 OUT CON/A | Proper cold holding temperaturas itness or injury.
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GOOD RETAIL PRACTICES

Good Retail Practices are pravenlatwe 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=in compliance OUT=not in compliance N/O=not observed N/A=not applicable
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41 |OINDO OUT%‘NIA O N/O | Plant food properly cooked for hot holding 57-%("\1 O OUT ON/A | Hot and cold water avallable; adequate pressure
42 |OINDO OUTﬂﬁM {0 N/Q | Approved thawing methods used 58 @N 0O OUT OON/A | Plumbing installed; proper backflow devices
43 9 N O OUT ON/A Thermomelers provided and accurate 59 WIN O OUT OON/A | Sewage and waste water properly disposed

Food Idsntification 60 ‘ﬂ’IN O OUT CON/A | Toltet facililies: properdy constructed, supplied, cleaned
44 N O oUT Food propery labeled; original conlainer 61 ?’IN 3 OUT ON/A | Garbage/refuse propery disposed; facililies maintained

¥ Pravention of Foad Contamination ( 62 oRéuT Physical facilities Installed, maintained, and clean

Insects, rodents, and animals not present/outer o
45 ﬂN Qout openings protected 63 ﬁIN O out Adequate ventitation and lighting; designated areas used
46 N O ouT Contamination prevented during food preparation,

p) storage & display 641 8IN O OUTwIA Existing Equipment and Facilities
47 IN O OUT Personal cleanliness
48 N O OUT ONA O N/O | Wiping cloths: properly used and stored  Administrative
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ia 6|0OIND OUTNIIA 901:34 DAC
: Proper Lisa of Utensils
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52 N O CUT ON/A Single-use/single-service articles: properly stored, used
53 [ONDO OUTEIN/A O N/O | Slash-resistant and cloth glove use
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Continuation Report
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