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FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark dasignated compliance status (IN, OUT, N/O, NfA) for each numbered item: IN=in compliance OUT=not in compliance N/O=not observed N/A=noi applicable

Compliance Status
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Supetvision Time/Tomporature Controlled for Safaty Food (TCS food)
1 PH‘(DOUT 0O NiA :::rl‘fsnonr.lnénc:::lgge present, demonsirates knowledge, and 23 ml\ Eg'}g Proper date marking and disposition
i lon M

2 -W DOUT CLN/A Certlﬁe;;::):y:t:l::i:;:h e 24 g lNA gg:'g Time as a public health control: procedures & records
B IN TONA Managemaent, food employees and conditional employee; Consumer Advisory

3 knowledge, responsibililies and reporting OIN O ouT

=| B¢k COUT O /A | Proper use of restriction and exclusion 25 Consumer advisary provided for raw or undercooked foods
5 |\@# OouT O N/A | Procedures for respanding to vomiling and diarrheal events Highly Suscaptibla Fopulations

Good Hyglenic Practices 0O IN-O ouT . .
— Past d food: d; prohibited food t offered

6 | OAN O ouT O NiC | Proper eating, tasting, drinking, or tobacco use 26 ’D’Nﬁ astaunzed foods used: proniblied foods not offere
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No discharge from eyaes, nose, and mouth
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Preventing Contamination by Hands

O IN ouT
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8 9!&' O OUT O N/O| Hands clean and properly washed 27 gﬂf(u ° ves: approv property
N Oour Toxi bstal riy identified, stored, U,
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Conformance with Approved Procedures
10 | PN DOUT O N/A | Adequate handwashing facilities supplied & accessible 29' O IN_E3 ouT Compliance with Reduced Oxygen Packaging, other
& " E Approved Source. 1A specialized processes, and HACCP plan
|
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2 m O ouT Food in good condilion, sale, and unadulierated k1 _AfA O NO Special Requirements: Heat Treatment Dispensing Freezers
14 SllﬁN ll::Jl g";g dReagtt:lllrg:ilornacords available: shellstack tags, parasile 32 o lNA o g},’g Special Requirements: Custom Processing
T o ConBmITion - a3 o ":\ DD S:;g Special Requirements: Bulk Water Machine Criteria
15 ONA E!?J:’J Food separaled and protected
}I‘NI T ouT 34| OIN O 0OUT Special Requirements: Acidified White Rice Preparation
: i O N/o Criteria
16 f:IN‘,A 0 NO Food-contact surfaces: cleaned and sanitized P.NTA
17 O out Proper disposition of returned, previously served, ag] @IN DOUT | Cantrol Point Inspection
racondilioned, and unsafe food CINtA
Time/Tempearature Controlled for Safety Food (TCS food) - UNM O out Process Review
18 EI‘:TAE%I- Proper cooking time and temperatures
m] ouT
O™ O our 37 A Variance
19 w 0 N/O Propar rehealing procedures for hot holding 4
OIN_OouT . .
20 ONTA O N/O Proper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
O out ' foodborne iliness.
21 ON/A O NO Proper hot holding temperatures
Public health interventions are control measures to prevent foodborne
22 p‘{l:l QUT ON/A | Proper cold holding temperatures illness or injury.
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GOOD RETAIL PRACTICES

Mark designated compliance status (IN, OUT, N/Q, N/A) for each numbered item: IN-

Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical cbjects into foods.

n compliance OUT=not in com_gl:ance N/QO=not observed N/A=not appllcabla
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Utenslls, Equlpmont and Vending

38 {0 Ihi__l:l OUT/DNME N/O| Pasteurized eggs used where required 'N# :;‘:gnmd ::::?rﬂg;::ﬂ;c; ﬁl;r;gl:as cleanable, properly

39,;3"“ 0 out Water and ice from .approved source 55 .«E:‘N/ 3 OUT ON/A Warewashing facilities: installed, maintained, used; test
Food Temperature Control = A sltrips
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41 |OINOOUT A DO NIOJ Plant food properly cooked for hot halding 57 IN O OUT ON/A | Hot and cold water available; adequate pressure

42 |[OIN I'_:I_OUT IZIN.'A/B‘WO Approved thawing methods used 58' ,E’IN/ 0O CUT ON/A | Plumbing Installed; proper backflow devices
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Thermometers provided and accurate
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Sewage and waste water properly disposed
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Insects, rodents, and animals not present/outer . . .

45 | O INQO OoUT apenings protected 63 IN OOoUT Adequate ventilation and lighting; designated areas used
F‘;?OD | WT Contamination prevanted during food preparation,
q slorage & display 64 PJN/DOUT {ON/A | Exisling Equipment and Facilities

N O OUT Personal cleanliness A
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