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FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

=

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

Compliance Status

Compliance Status

| = Suparvision Time/Temperature Controlled for Safety Food (TCS food)
1 'Bﬁ OouT O N/A z:rr's;'r:‘ ;n :ln?;ge prasent, demonstrates knowledge, and 23 ,gvl(?'A gg&g Proper date marking and disposition
i__':'l"!_DE_UIP""’ A can;ﬁe:;::):y::ot:t:::\hManager 24 o 'NA g g:,‘g Time as a public health control: procedures & records
[ Management, food employees and conditional employee; Consumer Advisory
3 O DOUT%I"A knowledge, responsibilities and reporting O o out
+ - 25 Consumer advisory provided for raw or undercacked foods
4 | CIN OQOUT O N/A | Proper use of restriction and exclusion A i
5 | g‘N OOouT O N/A | Procedures for responding to vemiting and diarrheal events Highly Susceptitle Populations
r _‘f uondiniseniciEractices 6 Q8 0 our Pasteurized foods used; prohibited foods not offered
[ 7@' I_QI/EI OUT O N/O | Proper eating, tasting. drinking, or tobacco use A
7 _D‘TN El OUT O N/O | | No discharge from eyes, nose, and mouth Chamical
! Prevnnﬁng Contamination by Hands N T
8 Fﬁ O QUT O N/O| Hands clean and properly washed 27| = 2l Food additives: approved and properly used
L
D’lﬁ 0 out .
O’ O out No bare hand contact with ready-to-eat foods or approved | |28-gn/a Toxlc substances properly identified, stored, used |
e /A O NO alternate method properly followed - — = —
Conformence with Approved Procedures
10 | OIN OOUT OAN/A | Adequate handwashing facilities supplied & accessible 29 OIN _OouT Compliance with Reduced Oxygen Packaging, other
£ Approved Source — A specialized processes, and HACCP plan
1 ,D“N o OU:‘ Food oblained from approved source 30 0 N o g},‘g Special Requirements: Fresh Juice Production y
12 O N DE OKU Food received at proper temperature r
e ' AN g IN_O ouT Special Requirements: Heat Treatment Di ing Freezers
13 zﬁ‘l O out Food in good condition, safe, and unadulterated ,DNTJ( 0 Nio P '
14 a I!;lA I:DI gg g:;:tl.rlgggo;ecords available: shelistock tags, parasite a2 a INA 0 zlf.g Special Requirements: Cust %ng
Protection from Contaminatiol |
ake ° z L 33 Q) A Dn:-?g Special Requlmmw Water Machine Criteria
15 ’EINTA gg:’g Food separated and protected
0N O ouT 34 OIN out Special Requifements; Acidified White Rice Preparation
16 /A ON/O Food-contact surfaces: cleaned and sanitized gno Criteria
17 /u.m‘ O out ;fg::;n?;zpe‘;sﬂr:d‘;’nf:;l":‘;%dpfe"‘ﬂus'v SRpeY 35 E‘:}'{E’ our ical Controt Point inspection
TimolT ture Controlied for Safety Food (TCS food) i
0 o o ompe DT on d AyaoocHT 36 = lNA OV Process Review
IN ouT
18 W G N/O Proper cooking time and temperatures -
a7| DLYOUT | yariance
OIN Oout A/
19 O NO Proper rehealing pracedures for hol holding /
OIN Oour - ' _
20 DA 01 N0 Proper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
21 E‘I:ITA DD g;’g Proper hot holding temperatures foodbome illness.
Public health interventions are control measures to prevent focdborme
22 P’m 0 OUT OON/A | Proper cold holding temperatures illness 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, QUT, N/O, N/A) for each numbered item. IN=in compliance_OUT=nol in compliance N/O=not observed N/A=not applicable

Item No.| Code Section | Priority Level | Comment

3 8afe Food and Water Utensils, Equipment and Vanding
Food and nonfood-contact surfaces claanable properly
38 I:I'IN [m] OUW {0 N/O| Pasteurized eggs used where required 54 ‘E{N D our designed. constructed, and used
39 .’d IN O ouT Water and icel from appraved source s5|0IN O DUT,EfﬁfA Warewashing facilities: installed, maintalned, used; test
\Food Temperatura Control strips
b
Proper cooling methods used; adequate equipment 56 V033 IN BT OUT Naonfood-contact surfaces clean
40 J?r N L OUT LIN/A D N/O for temperature control ( ‘Physical Faclilties
41 |0 INOOUT /A OO N/O | Plant food properly cooked for hot holding 57 N O OUT ON/A | Hot and cold water available; adequate pressure
42 |OINDOUT A O N/O | Approved thawing methods used 1 58 /01 IN)E’OUT ON/A | Plumbing installed; proper backfiow. devices
43 ,B’IN 0O CUT ONIA Thermometers provided and accurate s O IN/MUT CON/A | Sewage and waste water properly disposed
I Food Identification 60 N O OUT OON/A | Toilet facilities: property construcled, supplied, cleaned
44 /E'fIN Oout Foed properly labeled; original container 61 )ﬁN O OUT ON/A | Garbage/refuse properly disposed; facililies maintained
Provention of Food Contamination (,6_2 a IN%)UT Physical facilitles installed, maintained, and clean
Insects, redents, and animals not presentouter f ,
45 IN & OUT openings protected GS‘W OouTt Adequale venlilation and lighting; designated areas used
Contamination prevented during food preparation,
46 ,J?ﬁ" Oour storage & display 64 ,Em“ 0O QUT DIN/A | Existing Equipment and Facilities
47 1 /M 0 ouT Petsonal cleantiness M
48 ,EI INO OUT/EI,WA 1 N/O | Wiping cloths: properly used and stored Administrative _ A
49 | O IN O QUT WA O N/O | Washing fruils and vegetables "
: - - e E 65| J1 IN JROUT CINIA | 801:34 OAC lirere /
Propar Use of Utensils ) J ot ChACD
50 {0 IN QO OUT ﬂﬂA 0O N/O | In-use utensils: properly stored gs|OIN DO OU}Eﬂ-‘A 370121 OAC
Utensils, equipment and linens: properly stored, dried,
51 LEFIN O OUT DN/A handad
,’52 [} INﬁ,’OUT OnNia Single-use/singla-service articles: properly slored, used
T3 | OIN 0 oUT @A O N/O | Slash-resistant and cloth glove use
i - Observations and Corrective Actions L 1. .
Mark X in apprnpria!e box for. COS ard R: cns--corrected on-shte during In n Re at violation |
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