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FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
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Mark designaled compliance status {IN, OUT, N/O, N/A) for each numbered item: IN=in compliance QUT=nol in compliance N/O=not obsarved N/A=not applicable

Compliance Status

Compliance Status

Supervision

Tima/Temperature Controlled for Safety Food (TCS food)

4 LPTIN_ OOUuT O A

Proper use of restriction and exclusion

NfA

Person in charge present, demonstrates knowledge, and N OeuT . . -
1y l&EIOUT O Na performs duties 23 Onia g Nio Proper date marking and disposition
2 PN OOUT 0 NiA | Cerlified Food Pratection Manager 0Oy O out ) _
TEmployee Health 24 A O3 N/O Time as a public health controf: procedures & records
Management, food employees and conditional employees, Consumer Advisory
3 /E(EIOUT 0 NA knowledge, responsibilities and reporting COUN O ouT
25 Consumer advisory provided for raw or undercooked foods

s _LEIN Qout O NA

Procedures for respending to vemiting and diarrheal avents

Highly Susceptible Populations

Good Hygionlc Practices

5 | DIN-O oupa’ﬁfo

Proper eating, lasting, drinking, or tobacco use

,B,m' O out
26 | FANIA

Pasleurized foods used; prohibited foods not offered

7 | BN O OUT ON/O

No discharge from eyes, nose, and mouth

Chemical

Proevanting Contamination by Hands

8 ,Efﬁ O QUT O N/

Hands clean and properly washed

OIN O ouT
27421{:\

Food addilives: approved and properly used

OIN Oour

¢ EIN!WO

No bare hand contact with ready-to-eat foods or approved
alternate method properly followed

2 IN O OouT
an/A

Toxic substances properly identified, stored, used

Conformance with Approvad Procadures

a 0 out
. ,G{QTA 0 N0

Proper reheating procedures for hot holding

10 ,E,N OOouUT [ N/A | Adequale handwashing facilities supplied & accessible 29 BN O0uT Compliance with Reduced Oxygen Packaging/other
i Approved Source ON/A specialized processes, and HACCP pla

i Food obtained fi d
1 o] :: 5 gu: omen T Spproved souree 30 SJITA %g}g Special Requirements: Fresh Jui}«ﬂéuclion
12 Feod received at proper temperature

VA, © k1] DN O our Special Requiraments: Heaf Treatment Dispensing Freezers
13.4.'1’ IN O O0UT Food in good condition, safe, and unadulierated OnN/A O N0 P q : P
14 /E{JTA lI::l] g.lrg ‘l;!eesqll:li:'::iio;ecords avallable: shellstock tags, parasite 32 gI:TA DI:I g:JOT Special Requlre}n{ Custom Processing

Protection from Contamination
"IN O ouT 33 E;TA Il::'lg‘l,g Special quﬁemN } ater Machine Criteria
15 OwA O NO Food separated and protecied
,B’ﬁ O out 14| DN O OuT Spedial Requirements Acndif ed White Rice Preparation
3 . iti CON/A O NIO teria
16 ONA O N/O Food-contact surfaces. cleaned and sanitized
Proper disposilion of returned, previously served, O Oout . )
17 IN O ouTt reconditionad, and unsafe food 35| anva Critical Control Point Inspection
TimefTemparatura Controlled for Safsty Food (TCS food) OiIN OguT X
36 Process Review

OIN O OouT EINIA
18 Proper cooking time and temperatures

ON/AET NIO 7

37 O IN 0 out Variance
ON/A

o OouT
20 EINIMIO

Proper cooling time and temperalures

21| ON OguUT
EINIA/B);UO

Proper hat holding temperatures

Proper cold halding {emperatures

22 )24 0 ouT ONA

illness or injury.

Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
foodborne illness.

Public health interventions are control measures to prevent foodborne
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Authority: Chapters 3717 and 3715 Ohio Revised Code
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- GOOD RETAIL PRACTICES

Good Relail Praclices are preventative measures to contro! the introduction of pathogens, chemicals, and physical objects into foods.
Mark designated compliance status (IN. QUT. N/O. N/A} for each numbered item IN-m compliance OUT-not in camnpliance N/O=nol observed N/A=not _yghcabre

: Safe Food and Wator [ : Utansiis, Equipment and Vending
38 | 0N D oupEiNvA DI NIO| Pasteurized eggs used where required 54LETIN O OoUT e D T e S SRR L 07
i R designed, constructed, and used
39 40 IN OouT QA Water and Ice from approved source & P 55.% O ouT ONva | Warewashing faciities: installed, maintained, used:; test
Food Temperature Contrel | - slrips
Proper cooling methods used; adequate equipment 56410 IN O OUT Nonfood-contact surfaces clean
40 | L1 IN 3 OUT ONIAETNIO | ¢ 0 temperature control | ' Physical Facliities
41 |OINDQO OUT DNIﬁ,B‘ﬁ!O Plant food properly cooked for hot holding 57 ,Eﬁ [ OUT ON/A | Hot and cold waler available; adequale pressure
42 1O INOOUT DNI}«E]/NIO Approved thawing methods used 58| 0 IN EZOUT Plumbing installed; proper backilow devices
43/ﬂ/IN 0 OUT [ON/A Thermometers provided and accurate ONnAQNO
'Food Identification 59 LETIN O OUT CIN/A | Sewage and waste waler properly dispased
44/ﬁN 0o ouT Food properly labeled; original container BﬂldﬂllN [ OUT ON/A | Toilet facilities: properly constructed, supplied, cleaned
) ) Prevention of Feod Contamination 1 61 /ﬂ/iN O OUT [IN/A | Garbage/relusa properly disposed; faciliies maintained
45 LTI O ouT Insects, rodents, and animals not present/outer s2[EfIN O ouT Physical facilities installed, maintained, and clean; dogs in
1 openings protecied 1 NiA O NIO outdoor dining areas
,E/ Contaminalion prevented during food preparation, o
e nilliind storage & dispiay 63 Eﬂ\l 0 out Ad t tilati d lighting; designaied areas used
uaie venniation ana li ng, designdl use
47 ,—a’ N O OUT OON/A Personal cleanliness £ . o ’
48 /ﬂ' IN O OUT ON/A O N/O | Wiping cloths: properly used and stored 64 ,EI/IN [0 QUT ON/A | Existing Equipment and Facilities
49 (O INO ouT I:INII)Z’NIO Washing fruits and vegetables - PR
Proper Use of Utensils
50 (1IN £ OUT DN!A.EﬁWO In-use utensils: properly stored 65(0IN O OULEmIA 801:3-4 0AC
Utensils, equipment and linens: properly stored, dried, g
51,.9;@ O OUT CIN/A handled B(j/ﬁ,lN [ OUT ON/A | 3701-21 QAC
5;"6 INO OUT ONA Single-use/single-service articles: properly stored, used

53 |0OINO OUT LN/ N/Q | Slash-resistant, cloth, and latex glove use
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Mark "X" in appropriate box for COS and R: COS=comected on-site during inspection R=repaal violation
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