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FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INfERVENTfONS

Mark designated compliance status (IN, OUT, N/O, N/A) for each numbered item: IN=in compliance OUT=not in compliance N/O=not observed N/A=not applicable
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1 | EIN DOUT [I N/A E::fso(?:jéndctngge present, demonstrates knowledge, and 23 I\IJ';IA %E/UOT Proper date marking and disposition
2 /DiN CJOUT [ N/A | Certified Food Protection Manager CIIN O ouUT . : ]
Employes Health 24 ,,{fl NA O NO Time as a public health control: procedures & records
. Management, food employees and conditional employees; Consumer Advisory
3 |EIN DOUT [ N/A knowledge, responsibilities and reporting O 0 ouT
= — - 25 Consumer advisory provided for raw or undercooked foods
4 j_’ﬁN [JOUT [ N/A | Proper use of restriction and exclusion J N/A
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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/O, N/A) for each numbered item: IN=in compliance OUT=not in compliance N/O=not observed N/A=not applicable

PRIORITY LEVEL: C = CRITICAL_--NC = NON-CRITICAL
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AGR 1268 Ohio Department of Agriculture (10/19)

Safe Food and Water = Utensils, Equipment and Vending
)
/ ; ; , A Food and nonfood-contact surfaces cleanable, properly
38 | IN O OUT.EN/A O N/O| Pasteurized eggs used where required | 54 1IN O ouT designed, constructed, arid used
39, O] IN OOUT CON/A Water and ice from approved source 55 IN 0 ouT On/a | Warewashing facilities: installed, maintained, used; test
Food Temperature Control ) strips
-~ Proper cooling methods used; adequate equipment 56 aIN OouT Nonfood-contact surfaces clean
40 | O IN O OUT CIN/A QN | for temperature control 2 Physical Facilities
41 |OINOOUT DN/A,EI' N/O Plant food properly cooked for hot holding 57 |,F] IN [0 OUT CIN/A | Hot and cold water available; adequate pressure
42 D IN 0 OUT N/A O N/O | Approved thawing methods used 58| O IN OOUT Plumbing installed; proper backflow devices
43 |,00 IN O OUT OIN/A Thermometers provided and accurate DN(A LIN/o
Food Identification 59|01 IN 00 OUT OOIN/A Sewage and waste water properly disposed
44 |0 N O OUT Food properly labeled; original container 60,11 IN_ 01 OUT LIN/A | Tollet facilties: properly constructed, supplied, cleaned
Prevention of Food Contamination 61 D IN O OUT [ON/A | Garbagef/refuse properly disposed; facilities maintained
45 Ei/IN 0 ouT Insects, rodents, and animals not present/outer 62, 0 IN O ouT Physical facilities installed, maintained, and clean; dogs in
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CN/A LI N/O 9
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- 48’ | O |NE] OouT ON/A O y/O Wiping cloths: properly used and stored 64 ,E'I'IN [0 OUT [ON/A | Existing Equipment and Facilities
49 (O IN O OUT ON/AE] N/O | Washing fruits and vegetables L L
Proper Use of Utensils
50 I,Ei IN O OUT ON/A T N/O | In-use utensils: properly stored 65| 01 IN [0 OUT.CIN/A | 901:3-4 OAC
51 | O IN O OUT ON/A r?;ﬁgg; equipment and linens: properly stored, dried, 66 -Ij"IN 0 ouT DN/A 3701-21 OAC ,
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53 4T IN [0 OUT [ON/A O N/O | Slash-resistant, cloth, and latex glove use Ve 124 ¢ /1€ 7 :, i i ) I, )( / 7n . //_,f{ i // ) ‘1 174 / \/
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