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FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark designated compliance status (IN, OUT, N/Q, N/A) for each numbered item: IN=in compliance QUT=not in compliance N/O=not observed N/A=nol applicable

Compliance Status

Compliance Status

Supervision Time/Temperature Controllad for Safaty Food (TCS foad)
Person in charge present, demonstrates knowledge, and lom Oout
1 ,Enﬁ OouT O N/A performs duties 23 ON/A )E’NIO Proper date marking %disgoslllon
2 | OIN OOUT 8 N/A | Certified Food Protection Manager :[ﬁ ﬂ_{ "'Din DouT . )
Ti
Employoe Health ﬂ_f—-\'-E—J M A O N/O ime as a public health control. procedures & records
Management, food employess and conditional employea; Consumsr Advisory
3 AN OOoUT O NA knowledge, responsibilities and raporting i O 0OouT A i 4 1 ;
— 2 onsumer advisory provided for raw or undercooked foods
4 | OWN_OOUT O NA | Proper use of restriction and exclusion | ETHIA visory p
5 .Eﬁ QouT O N/A | Procedures for responding to vomiting and diarrheal avents _Highly Susceptible Populations
= .Good Hyglenic Practices OIN Oout . .
- Past ed food d; prohibited food t offered
6 ] O IN O ouT MO | Proper ealing, tasting, drinking, or tobacco use 26 pﬂm asteuriz s used; prohibite s not offera:
|7 | Q-a'f' O oUT O Nf© | No discharge from eyes, nose, and mouth Chemical
] Puvonung Contamination by Hands OIN OouT
g | ON OOUT ,E"‘:IO Hands clean and propery washed Z?NA Food addilives: approved and properly used
i oour |
5 OIN OouT No bare hand comtact with ready-lo-eat foods or approved | |28 /A | Toxic substances properly dentified, stored, used
E]NIAF‘NIO altermate methad properly followed
Conformance with Approvad Procsdures B
10 mN DOUTP N/A | Adequate handwashing faciiities supplied & accessible 201 E] IN [ OouT Compliance with Reduced Oxygen Pac giﬁg,othar
F _ AEroved Source CINiA specialized processes, and HACCP plan
n g :: 533: Fond obisined from approved sourcs f,F-j 3Dr SIEJTA g R}JOT Special Requirements: Fresh Julce Production
12 Food received at proper temperature -
ON/A R0 OIN OO ouT v
13l OIN_OouT Food in good condilion, safe, and unadulterated 31 ONA O NiO Special Requlmmantf',; Heat Treatment Dispensing Freezers
14 (| 4 g S}Jg g:sqttirzgo:‘ecurds available: shellstock tags, parasite 32 gpI:A Elljz:-g Special Raqulre m/n 1s: Custom Frocessing
= _ Protection from Contamination.
- : = - 33 dIN DOout Special Rﬂqmremm ﬁaterMachine Criteria
15 O N -O,puT Food ted and protected DA T MO
ood separated and protecte
| ON/A_ LT NIO
MN‘gOUT - 34 OIN OoUT Spe 1Requ|remenl.s Acidified White Rice Preparation
18| ‘Gwa O o Food-contact surfaces: cleaned and sanitized ON/A 0 NO C/;Heria
1 B '8
Praper disposition of returned, previously served, OIN OoUT
1'r‘|I OIN O0oUT reconditioned. and unsafe food 35| an/a Critical Control Point Inspection
" Tima/Temperatura Controlled.for, Safety. Food {TCS food). 6 amwn Qo C‘lyz Process Review
1| BIN OouT bro QINiA
per cooking time and temperatures
Ona N/o "Ow oour
O OouT 37, ON/A Variance
19 Bfua O Nio Proper reheating procedures for hot holding l
OIN OouT P i 4 .
2 Ana ZNo roper cooling time and temperatures Risk factors are food preparation practices and smployee behaviors
that are identified as the most significant contributing factors to
21 gl’:?A;ﬁrg Proper hot holding temperatures foodborne iliness.
Public health interventions are control measures to prevent foodbome
22 }Z’IN O ouT ON/A | Proper cold holding temperatures 3,F Hliness or injury.
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GOOD RETAIL PRACTICES

Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.
Mark designated compliance status {IN, OUT, N/Q, N/A) for each numbered item: IN=in compliance OUT=not in compliance N/O=not observed N/A=not applicable

__ Safe Food and Water  Utensiis, Equipment and Vending
36 | OIN D OUTEIN/A O N/O| Pasteurized eggs used where required 54| [N 0 oUT Food and nanfood-contact surlaces cleanable, properly
designed, constructed, and used
39 pEIIN O 0UT Water and ice from approved source Warewashing facilities: installed, maintained, used; test
- IN O OUT ON/A 9 : ' st
_ Food Temperaturo Control / MMIUFW 55 |11 strips
Proper cooling methods used; adequate equipment 55/’U|__N_D ouTt Nonfood-contact surfaces clean
40 | OINDOUTONAD N | o mperature control & Physical Facliitias
41 |OINDOOUT DNIAﬁNIO Plant food properly cooked for hot holding 57 P’IN O OUT ON/A | Hot and cold water available; adequate pressure
42 | O INO OUT ON/A O N/O | Approved thawing methods used 58| O IN O OUT ON/A | Plumbing installed; proper backflow devices
43 ‘/Ef IN O OUT ON/A Thermometers provided and accurate 59/ﬂmN 0O OUT OON/A | Sewage and waste water properly disposed
Food identification 60|OIN O OU:I',BNIA Tollat facilities: propery construcled, supplied, cleaned
44 |OINDOOUT Food properly labeled; original container &1 JZ' IN O OUT OON/A | Garbagelreluse properly disposed; facililies maintained
]
Pravention of Food Contamination 62 IN O OUT Physical facilities installed, maintained, and clean
45 |[@IN 3 OUT ;ﬁf“;’r‘;;‘;"gg; ;"d animals not presentiouter 63| DN O ouT Adequate ventilation and ighting; designated areas used
Centamination prevented during food preparation,
46 )Zr IN O OUF storage & display 64 ,Erl'N O QUT ON/A | Existing Equipment and Facilities
47 LA O out Personal cleanliness
48" omwNg OUTJZNIA ﬂ' N/O | Wiplng cloths: properly used and stored " ] Administrative - 2
49 |OINOOUT Bﬁm O N/O | Washing frults and vegelablas
— : g 650N O OUT)%UA 90134 OAC
{ Proper Usa of Utensils
50 |OINDOOUT EINH-\,Q/NIO In-use utensils: properly stored 66 N O OUT ON/A | 3704-21 OAC
o0 Utensils, equipment and linens: properly stored, dried,
51 F/IN O QUT ON/A handled
52‘,ﬂ' IN OO OUT ON/A Single-use/single-service articles: properly stored, used
53 | D IN O OUT [3UA O N/O | Slash-resistant and cloth glove use
- = = — =
~ Observations and Corrective Actions
y ; : Mark X" - eppropriate box for COS and R: GOS=comected on-site during inspaction R—mpeal \dolallon ==3
Htem No.| Code Section | Priority Level | Comment cos
- ﬁ’D\)uja }‘\I. (BT ‘H’lumm*f ¥ "‘I'br fwj; <00 'C;;. KEEJ) c[n‘i(
+v }m“l'af ae. B8 ook apmaeved #ﬁ) LS 1.3

e Wt /r\tf\c'; "4"

\mm-l!omul P dﬁ"av hahu)

ﬁ)\nfh/é’/i

j// (bmmeﬁ'/‘; gﬂrm oA

haen n/f(' reGept.

e idation cn IR hav

oA

Gl h/wb[ p!m/uﬁg Toarsin )ZW_/J STOIPE

I;[:r/ e Cor ks

A SFE o,
vy

‘\’mh}\

ﬂ’k’nu r!rﬂn)b/f "fleazx

shedule réce

-"-:nfqll‘}"a 1S Oy h‘) AiﬂQr‘n te.

O|O0jo|ojo|o|o|gjo|jo|o|o(o|jo|o
gjojo|jg|o|o|jojao|o|o|0|0|o|0|d|a

Date: L’-

!zu!l‘i

T M Bead

e

28

i

£ —t—; v
PRIORIT#LEVEL: C =/CRITICAL NC = NON-CRITICAL

rd L)

HEA 5§302B Ohio Department of Health (6/18)
AGR 1268 Ohio Department of Agriculture (6/18)

Pagez_ of 14




