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FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Compliance Status

Mark designated compliance status (IN, OUT, N/O, N/A) for each numbered Item: IN=in compliance OUT=not in compliance NIO=nol__observad N/A=not applicable

Compliance Status

Supervision — Time/Tamparature Controllad for Safety Food (TCS food)
Person In charge present. demonstrates knowledge. and ﬂ'riN 0 out
9& OOUT O N/A performs duties 23 ONA O NGO Proper date marking and disposition
2 | CIN QOUT ON/A | Certified Food Protection Manager IN OOUT |
r--—l-E Employee Haalth . 24 OnA ONO | Time as a public health control procedures & records
Management, food employees and candilional employes; Consumer Advisory
3 DouT 00 NiA knowledge, responsibiities and reporting 25' OIN O OouT "C i o | g e
4 "-E_.i‘i'N OOUT O N/A | Proper use of restriction and exclusion A onsumer advisory provided for faw or Undercooked 1oocs
[ 5 ﬂ& QouT O N/A | Pracedures for responding to vomiting and diarrheal events N HighlrSuscapﬂb}a Populations
o
i Geood Hygienic Practices OIN OouT . ; .
e ad hibited d
6 | OIN O OUT CN/O | Proper ealing, tasting, drinking, or lobacca use 26| [IN/A Pasleurized foods usad; prohidiled foods not offere
{7 | O N O ouT @N/O | No discharge from ayas, nose, and mouth Chemical
| Praventing Contamination by Hands O O ouT
Food additi a d and il d
8 JZ{N J OUT O N/O| Hands clean and properly washed 21 _}JﬂlA additives: approved and properly use
J il N O ouT
A v Dour No bare hand canlact with ready-to-eat foods or appraved | |28 Ty Toxic substances propery identified, stored, used
ON/A O N/O alternate method properly followed - -
___Conformance with Approved Procedures
10 OouT O N/A_| Adequate handwashing facilities supplied & accessible OIN OOUT | Compllance with Reduced Cxygen Packaging, other
s i s g _Approved Source ! A specialized processes, and HACCP plan
od obtained
1 Eﬁ: = Ol:.l;l' Food ohisined rom spgroved. Source 30 DNr:A %gj}g Speclal Requirements: Fresh Juice Production
12 DI:UA_E/I?UO Food received at proper temperature
—_—1 31' D'&N 0 ouT Special Requirements: Heat Trealment Dispensing Freezers
13| QN0 ouT Food in good condition, safe, and unadulterated JENA O NO
OiN OOouT Required records avallzble: shelistock tags, parasite OiN O0uT .
14 ,B#’“A anNo destruction 3z EhA ONO Speclal Requirements: Custom Processing
o - Protection from Contamination = {
;N 0 ouT -~ 2 3z 0 : A %gg Spaclal Requirements: Bulk Water Machine Criteria
15 JI?IINIA ano Food separated and protected v
m 24 AN Oout Speclal Requirements: Acidified White Rice Preparation
18] QA O NIO Food-contact surfaces; cleaned and sanitized DNiA D N/O Criteria
’ Proper dispesition of returned, previously served, g’fN 0O out . i
17 _l:] IN OOuUT recondiioned, and unsafe food % NIA Critical Control Point Inspection
_____ Time/Tomperature Controlled for Safety Food!(TCS food) n O O out Brocass Review
DN/A
18 /ET NIA g ﬂ::g Proper cookil tlrne and lam tures -
T ——— l““ ar O Oout Variance
1A
19 5“]; %z:g Proper rehaating procedures for hot holding l PN
TOn oour . _
20 @A OO Praper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
ecas - [ 17F -
21 /gf:;'A Dug:'g Properlhat holding temperaures foodbome illness. &
Samsage = s Public health interventions are control measures to prevent foodbome

/Eﬁf“l 0O oUT OON/A
=

Proper cold holding temperatures

ilness or injury.
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GOOD RETAIL PRACTICES
Good Retail Practices are preventalive 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 compl:ance OUT=no! in compliance N/O=not observad N/A=not apphcabla

Safe Food and Water Utensits, Equipment and Vending
T
; | Food and nonfood-contact surfaces cleanable, properly
3 |(0OINDO OUT/ENIA O N/O| Pasteurized eggs used where required 54,.‘#‘6 IN O CUT designed, constructed, and used
39 |F1IN O OuT Water and ice from approved source Warewashing faciliies: Installed, maintained, used: test
e IN ouUT ON/A : d ' ' !
Food Temparature Control s 55/61 = = strips
Proper cooling methods used; adequate equipment _55.:’{3 IN_OouT Nonfood-contact surfaces clean
| 40 |OWNOout DN!AF( NG | for temperature control =3 ‘Physlical Facliities
41 | OIN O OUT CIN/AQ N/C | Plant food properly cooked for hot holding 57 r,{:BIIN O OUT ON/A | Hot and cold water available, adequate pressure
| 42 “IN O OUT ON/A O N/O | Approved thawing methods used 58 | O] IN 0 OUT ON/A | Plumbing installed; proper backflow devices
[}
| 43 IN O OUT OON/A Thermometers provided and accurate 59},2} IN 8 OUT ONIA | Sewage and waste water properly disposed
=l -Fgod Ideﬁtlﬁcnt_lon GDf,ﬂ- iN ) OUT ON/A | Toilet facilities: propery constructed, supplied, cleaned
7
44 B INDOOUT Food properly labeled; original container 61 [E1IN O QUT ON/A | Garbageirefuse properly disposed: facilities maintained
' il
Prevention of Food Contamination 62|10 IN.O0 OUT Physical facilities instalied, maintained, and clean
45 ﬁIN aourt ;;s:r::;';:dr:?et;;nd animals not presentiouter 63 El/ IN O OUT Adequale ventilation and lighting: designaled areas used
| Contamination prevented during food preparation
48 ..,CﬁN O out | storage & disptay 64 )ﬁIN O OUT OON/A | Existing Equipment and Facllities
47 LB IN D OUT Personal cieanliness |
48 H.-l:f IN O OUT ON/A O N/O | Wiping cloths: properly used and stored ‘ Administrative
4% | O IN O OUT EIN.'AJE’NIO Washing frulls and vegetables
. ¥ TR . 65| CIN O OUDB,NIA 801:34 OAC
| Proper Use of Utansils'
50 | [N O OUT ON/A O N/O | In-use utensils: properly stored 66| 00 IN O OUT ON/A | 3701-21 OAC
Utensils, equipment and linens: properly stored, dried,
51 | OAN O ouT ONA handied
52 | &N O OUT ON/A Single-use/single-service articies: properly stored, used
53 ..Ef iN O OUT CON/A O N/Q | Slash-resistant and cloth glove use
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