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FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

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

Compliance Status Compliance Status
. __Sd;jgﬁ:vlslon Tima/Temperature Controlled for‘Sa_{e_y_Food (TCS food)
1 r’aﬁ OouT O NA E::;O;'n;n dcaiaerge present, demonsirates knowladge, -and 23] CINTA ggt’g Proper date marking and disposition
| | ¢ o
A ‘--‘E?ﬂ CIOULLLNA_L Kot ﬁeEdnl;ood Prot::t;o":‘Manager 24- DE ﬁ?l A El] :Oq:'g Time as a public haalth control: procedures & records
l']'ﬁ'J/ OouT O N/A Management, food employees and cond tional amployee, Consumer Advisory
7 knowledge, responsibiiifies and reporting 0w O ouT
—E 25 Consumer advisory provided for raw or undercooked foods
4 | E{N OQUT O N/A | Froper use of restriction and exclusion A
5 | (3N OOUT O NrA | Procedures for responding to vamiling and diarrheal events | 2 Highly Susceptible Populations
7 Good. I;htgl.enlc Practices | )‘H{N 0O out
| nbited food t offered
| & U{N 0O OuT G*N/O | Proper aating, tasting, drinking, or tobacco use 26| LINIA Pasteurized foods used propiglte = noLaters
17 'i;a"IN a OUTFp’ﬂl.ro No discharge from eyes, nose, and mouth ] Chemical
[ Praventing Contamination by Hands | OIN OouT
| 1 Food addilives: ed and il d
g | B N 3 OUT [0 N/O| Hands clean and properly washed 27 lft\ approved and proparly use
I. ,‘E{iﬁ D out Toxi b: rly identified ed, used
OIN OouT No bare hand contact wih ready-to-eat foods or approved | |28 oxic subslances properly identified, stored, us
9 OnNA YN0 alternate method properly followed . - - - :
£ Conformance with Approved Procadures
10 E‘!ﬁ CouT O NA Adequate handwashing facilities supplied & accessible 29 OIN OoUuT Compliance with Reduced Oxygen Packaging, other
e i Approved Source QfiiA specialized processes, and HACCP plan
11 = :: EE]| 83: Food obtained from approved source ol E éTA % R}JOT Special Requirements: Fresh Julce Production
12 - Food received at proper temperature ' .
Ljbiia, B 131 o gour | Speclal Requirements: Heat Treatment Dispensing Freezers |
13 [ ouT Food in good condition, safe, and unadulterated A O NIQ |
14 =y A IF::'I g:g geeg‘t:tijrgudo:lecords available: shelistock tags. parasite k! En%:ﬁ ggg Special Requiraments: Custom Processing
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q opamaee 33 SﬁlTA g::g Special Requiremenls: Bulk Water Machine Criteria
15 g;:IIA Il::liz.l'-g Food separated and protected
oM T ouT 24 OIN OouT Special Requirements: Acidified White Rice Preparation
181 Onia O NIO Food-contact surfaces: cleaned and sanitized JBNA TINIG | Criteria
17 ):I{N 0 out zrgg:;.t?if.?fﬁ:: dﬂn':;}‘;n;‘;dpmwous'y served, a5 ‘g’N(TA pout Critical Cantrol Point Inspection
' Tlmen‘omperatura Controlled for Safsty Food (TCS food) ' [m] IN gout
F /A Process Review
18 El'!l’fA o N}'g Proper cooking time and temperatures
37 gN Oout Variance
OmN OQout OIN/A
19 ONA OO roper reheating procedures_for hot holding | £
: M oArear] ve ey Dy feacoc kvt § i
OIN OpuT P Iing . . .
20| Awa @'nio roper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
™~ that are identified as the most significant contributing factors to
O OQUT i ¢
21| Ona P‘ZIO Proper hot holding temperatures foodbomne iliness.
Public health interventions are control measures to prevent foodborme
22 /D/IN O OUT ON/A | Proper coid holding temperatures | illness or injury.
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GOO0D RETAIL PRACTICES ) |

Good Retail Practices are preventative measures to contro! the introduction of pathogens, chemicals, and physical objects into foods.
Mark designated oompliance status (IN, QUT, N/Q, N/A) for aach numbared Ilem IN=in compllance OUT=not in comp_llance N/O=not observed M/A=not gp_plicable

Safa Food and Watar_ Utanllll Equlprneﬂt and Vending
38 ,EﬁN O OUT CIN/A O NiO| Pasteurized eggs used where required 54 @\N ouT Ffoad and nonfood-contact surfaces cleanable, properly
) 99 9 L designed, constructed, and used
39 [ETIN O ouTt Waler and ice from approved source o /dIN O oUT ON/A W:arawashlng facilities; installed maintalned, used, lest
Fond Temparaturs Control ¥, strips
Proper cooling methods used; adequate equipment 56 L F1IN O OUT Nonfood-contact surfaces clean
40 JFI/N OOUTDNADINO | ¢ temperature control = Physical Facllities
41 |OINQO OUT DNIIO Plant food properly cooked for hot holding 57 P’FN O OUT CIN/A | Hot and cold water available; adequale pressure
42 (0O IN O OUT ON/AET N/O | Approved thawlng methods used 58 /lZl’IN 0O OUT ON/A | Plumbing Installed; proper backflow devices
43 ,EﬂN 0O ouT ONA Thermometers brovlcled and accurate 59 /ﬂ IN O OUT ON/A | Sewage and waste waler properly disposed
Food Identification 60 /3 IN O OUT ON/A | Tollet faciliies. properly constructed, supplied, cleaned
44 /D'!’N O ouTt Food properly labeled, original container 61 ,D’ IN O OUT ON/A | Garbage/refuse properly disposed; faciliies maintained
Prevantion of Foad Contamination 62 IN 0 out Physical facilities instalted, maintained, and clean
Insects, rodents, and animals not present/outer / ) .
45 ,ﬂ' INDQ OUT openings protected 63 /EI'EN gout Adequate ventilalion and lighting, designated areas used
Caontamination prevented during food preparalion, n_:,m"l
96 "EﬁN 0o out slorage & display 64 )ZﬁN ) QUT EIN/A | Existing Equipment and Facilities '
47 |E1IN O OUT ; Personal cleanliness =
43/,2(»1 [ OUT ON/A O N/Q | Wiping cloths: properly used and stored Administrative f= I, : '|_
49 | O IN 0 OUT ON/A T N/O | Washing fruils and vegetables / o |
-" : g 2 65| 1IN 0 OUT FIN/A | 901:3-4 OAC o 0
Proper Use of Utanslls =]
.- ] -
50 ,EI IN O oUT ON/A DO N/Q | In-use utensils: property storad 66 FI’IN O OUT ON/A | 3704-21 OAC u
- [~
51 J,EI,IN 0 OUT ON/A 'l;ggz;sglds. aquipment and linens: properly stered, dried, é :
52 LN QO ouT ON/A Single-use/single-service articles: properly stored, used ] j; i
53 |0O0INDO OUT,EfNIA {1 N/O | Slash-resistant and cloth glove use ""_ =
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