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FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark designated complance status (IN, OUT, N/O, NiA) for each numbered item: IN=in compliance OUT=not in compliance N/O=not observed N/A=not applicab'_e

Compliance Status

Compliance Status

Supervision

Time/Temperature Caontrollad for Sa‘hty_ Food (TCS food)

1 Eﬁ OOUT ON/A seerr:::?n;n dc‘nla;ge present, demonstrates knowledge, and 23 DNTA gg},’g Proper date marking and disposilion
2 | Hﬂ:t OOUT O N/A | Certified Food Protection Manager 0OIN OouTt )
- Employoe Health 24 pﬂTA 0 N/O Time as a public health control procedures & records
Management, food employees and conditional employee Consumer.Advisory
3 sz DouT O NA knowledge, responsibilities and raporling " 0w 0Oout B i ded p vod food
n -_B]_T'*J_DOUT =] WA Proper use of restriclion and axclusion 5 Bﬁﬁ\ onsumer advisory provided for raw or undercooked foods
5 _@m COUT LI N/A | Procedures for responding to vomiting and diarrheal evants Highty Suscaptitie Populations
Good Hygienic Practices O Oout .
; hibited food t offered
g | OINDO OUTE’NIO Proper ealing, tasting, drinking, or tobacco use 26 ‘E’N?A Pasteurized foods used; prohibiled foods not offere
7 0O OUT [ N/O | No discharge from eyas, nose, and mouth Chemical
_Preventing Contamination by Hands OIN O ouT
- 27 Food additives: approved and propery used
8 Fm O ouT O N/O| Hands clean and properly washed JEﬁ!A
EiN O our .
N O ouT No bare hand contact with ready-to-eat foods or approved 28 HNA Toxic substances propery identlfied, stored, used
9 |“Ona ONo alternate method properly followed I
| Conformance with Approved Procedures
10 Elﬁ DOUT__ELNIA Adequate handwashing facilitles supplied & accessible 2} OmIN OouT Compliance with Reduced Oxygen Packaging, other
=3 P M MiA specialized processes, and HACCP plan
11 ‘ETE cl OLLI’TT Food obialned from approwed sauoe 30| =y iA DD gg Special Requirements: Fresh Juice Production
12 gNIA _,?3%/0 Food received at proper temperature O O ouT
lal Requi ts: H i Ing F
13 N OOouT Food In good condition, safe, and unadulterated 3 QA ONO Speclal Requirements: Heat Treatment Dispensing Freezers
14 E&‘A [[::]I ﬂﬁg g:;tt:'llrgtclio;ecords available: shelistock tags, parasite 32 a IrN’A g:;.g Special Requirements: Custom Processing
" Protection from Contamination
- — 33 CHRECouT Special Requirements: Bulk Water Machine Criteria
2N Oout FINA O N
15 aN/A O NO Food separated and protected +
W O ouT 24 O gout Special Requirements: Acidified White Rlce Preparation
] /A O N/ Criteria
16| OnA O N Food-contact surfaces. cleaned and sanitized ,DN’ |
Al B : ]
S Proper disposition of returned, praviously served, lfOMN QTUT |
17| fMN O ouT reconditioned, and unsafe food h_a_rsf ON/A Critical Control Polnt Inspection
C ~ Tima/Temperature Controlled for Safety Food (TCS food) Tomn gout
136 | A Process Review
18 g o T Proper cooking time and temperatures t
O o [ Oy OouT
37 DN? Variance
19 0N O ouT Proper reheating procedures for hot holding | A
OnN/a p‘NIO
OIN OouUT P ing t d ) . .
2| ona Fﬁ’o roper cooling time and temparaiures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
CHN O ouT | foodbome illness,
21 ONA O NO Proper hot holding temperatures
Public health Interventions are control measures to prevent foodborne
22 B‘ﬁ O OUT ON/A | Proper cold holding temperatures illness or injury.
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GOOD RETAIL PRACTICES

Good Retail Practices are preventative measures to controt 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=nol applicable

Safe Food and Water

Utensiis, Equipment and Vanding

O IN O oUT.aRr/A O NO

. g Food and nonfood-contact surfaces cleanable, properly
3 (OINDO OUT/EIGIA DO N/O| Pasteurized eggs used where required X 54 0 IN O ouT designed, consiructed, and used
39 IN O OUT Water and Ice from approved source 56 ﬁ IN B OUT ON/A Warewashing facilities: installed, maintained, used; test
Food Temperature Control strips
Proper cooling mathods used; adequate equipment 56 LETIN O out Nonfood-contact surfaces clean
40 /E/'N 0 OUT EINALINIO {15 4o mperature contro) Physicel Facilitios
41 |OINOOUT DNIAE/NIO Flant food propedy cooked for hat holding 57 ’E{N O OUT ON/A | Hot and cold water available; adequate pressure
@ (] IN/E/OUT ON/A O N/O | Approved thawing methods used 58| 0OIN OOCUTON/A | Plumbing installed; proper backflow devices
‘:13 ) ,E]’lN 0O oUT ON/A Thermometers provided and accurate 59_,EI’IN O OUT OON/A | Sewage and wasle water properly disposed
‘Food lc!éntiﬁi_:aﬂdli 80 LETIN O OuT CON/A | Toilet facilites: propery constructed, supplied, cleaned
44 | INO oUT Food properly labeled; original container 81 rﬂ/IN O OUT ON/A | Garbage/refuse properly disposed; faciliies maintained
ra
¢ Prevention of Foad Contamination 52 ,Elle 0O out Physical facililes installed, maintained, and clean
Insecls, rodents, and animals not pmsentfouler . :
45 ‘,ZﬁN O out openings protected 211518 Sy tefGS ,ﬁN aout Adequale ventilation and lighting; designated areas used
Contamination prevented during food prapafation,
;46) a IN/B/OUT storage & display 64 ,zﬁ 3 OUT CiN/A | Existing Equipment and Facifitlies
47 0 ouUT Persanal cleanliness
48 LPTIN O OUT ON/A O N/O | Wiping cloths: properly used and stored - - Administrative
49 | O IN O3 OUT ON/A ET N/O | Washing fruits and vegetables
22 2 = 65|00 N O OUT/Q@A 801:3-4 OAC
Proper Use of Utensils
50 LPTIN O OUT ON/A O NG | In-use utensils: propery stored 66 ,24N 0O OUT ON/A | 3701-21 OAC
51 LEVIN O ouT ON/A :glsei!:. equipment and linens: properly stored, dried,
52_LPTIN O OUT ON/A Single-use/single-sarvice articies: properly stored, used
53 Slash-resistant and cloth glove use
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