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FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

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

Compliance Status

Compliance Status

Supervision Time/Temporature Controlled for Safety Food (TCS food)
Person in charge present, demonstrates knowledge, and O Oout .
1 WEIOUT O N/A performs duties 23 ONA O NO Proper date marking and disposktion
2 | OIN OOUT [JM/A | Certified Food Protection Manager DN Oout . : !
Employes Health 24 P"‘fA O NiO Time as a public health control: procedures & records
Management, food employees and conditional employee; Consumer Advisory
3 PH‘G QouT O NA knowledge, responsibilities and reporting oW Oout
25 Consumer advisory provided for raw or undercooked foods
4 | CHN CJOUT O N/A | Proper use of restriction and exclusion LA
5 | 24 OOUT [J N/A | Procedures for responding o vomiting and diarrheal events Highly Susceptible Populations
R Hlyglcnk: Epatuotey o6 Bﬁ aour Pasteurized {oods used; prohibited foods not offered
6 | OIN O ouT [@N/0 | Proper eating, tasting, drinking, or tobacco use ON/A
7|1 OWINDO ouT [7L#/0 | No discharge from eyes, nose, and mouth Chemical
e Proventing Contamination by Handsa ON OOuT
27| Food additives: approved and propetly used
8| 0ON O OUTﬁ’ﬁfO Hands clean and properly washed
D’lﬂ 0O ouT .
5 Om OopTt No bare hand contact with ready-lo-sat foods or approved 28-Onia Toxic substances properly identified, stored, used
DOn/A o] alternate method properly followed
Conformance with Approved Procedures
10 | O#f CJOUT 01 N/A_| Adequate handwashing facililies supplied & accessible 9| OIN O OUT | Compliance with Reduced Oxygen Packaging, ciHer
i Approved Source OnA specialized processes, and HACCP plan
. OIN Sg U‘: Food obteined from aperoved source 30 gfm % g:‘,g Special Reguirements: Fresh Juice P)oéum
12 ONA )24@”0 Food raceived at proper temperature o O oot
31 Special i Is: Heat tment Di ing F
13| QAR O ouTt Food in good condition, safe, and unadulterated On/A O N0 pecial Requirements e%en spensing Freszers
.
0N O out Required records available: shelistock tags, parasite O Oout
14 G N0 destruction 32 Owa O NIO Speclal Requiremenys? Custom Processing
: Rrolection Lontamistion 33 b0 our Special Regdirem r Machine Criteria
22N gout ONA O NIO o
15 OnA O NO Food separated and protected
OIN TouT 24 Om Oout Speefal Requtremenls/ Acidifi ed White Rice Preparation
18| Qwa paro Food-contact surfaces: cleaned and sanilized ON/A O NO erta
g Proper disposition of returned, previously served, OmwN Oourt , )
17 /Z(N 0O out reconditioned, and unsafe food a5 CINA Critical Control Paint Inspection
Time/Temperatura Controlied for Safety Food (TCS food) - O uT P Review
O OouT . ONA rocess Revie
18 P,’;A O Nio Proper cooking time and lemperatures u{
OIN O ouT 37 ENIA b ouy Variance
19 MA O N/O Praper reheating procedures lor hot holding
OIN O0UT N . ) .
20 @A ONo Proper cocling lime and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
21 Dﬂ flI:rJA gg%r Proper hot holding lemperatures foodbome iliness.
Public health interventions are control measures to prevent foodborne
22 Pﬂ/l:l OUT ON/A | Proper cold holding temperaturas finess 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/O, N/A) for each numbsared item: IN=in compliance OUT=not in compliance N/O=not cbserved NIA-not applicable

Safe Food and Water Utensils, Equipment and Vending
Food and nonfood-contact surfaces cleanable, properly
3 (OIND OUT,ﬂfQIA [ N/O| Pasteurized eggs used where required 54 ,B/IN Ooout designed, constructed, and used
ag { &N O ouT __| Water and ice from approved source 55 P"{ £ OUT Ot | Warewashing faciities: installed, maintained, used: test
Food jTemperatura Control stips .
: Proper caoling methods used; adequate equipment 56 [N [0 oUT Nonfood-contact surfaces clean
40 /B/I N OUTONATINO | 1o temperature control . Physical Facllitias
41 |DINDO OUT ﬁﬁm 0O N/Q | Plant food propery cooked for hot holding 57 ,E’IN 0 OUT OON/A | Hot and cold water available; adequata pressure
42 [T INDO OUT ONA ,m, N/Q | Approved thawing methods used 58! [0 IN O] OUT ON/A | Plumbing installed; proper backflow devices
43 ‘,d,lN O OUT ON/A Thermometers provided and accurate 59 P/IN [ OUT OJN/A | Sewage and waste water properly disposed
Food Identification 60| JIN O OUT ON/A | Toilet facilities: property constructed, supplied, cleaned
44 ,a'IN g out Food properly labeled: original container 61 ,E/IN O OUT ON/A | Garbagsirefuse propedy disposed; facilities maintained
Pravention of Food Contamination 62| 2N O ouT Physical facilities installed, maintained, and clean
. Insects, rodents, and animals not present/outer .
45 ,Er INO ouUT openings protected 63 ,Q‘IN 0 out Adequate ventilation and lighting; designaled areas used
Contamination preventad during food praparation,
46 |IN O out slorage & display 64 ,EI/IN O QUT ONYA | Existing Equipment and Facilities
47 LW Dout Personal cleanliness )
48 | O IN O QUT ONIA ﬂ’ N/Q | Wiping claths: properly used and stored Administrativa
49 1OINDO OUTEﬂ!A 3 N/Q | Washing fruits and vegelables
: = 65(0IN 3 OUT,EmlA 901:34 OAC
Proper Use of Utansils
50 |OINQ OUT DN!AP‘ﬁIO In-use utensils: properly stored 66 m 0O OUT OON/A | 3701-21 OAC
Liensils, equipment and linens: propearly stored, dried,
STNOOTONA | e + Wedte spmple Collected
52 1 OUT CINVA Single-use/single-service arlicles: properly stored, used P c
53 |OWNO OUTFt‘ﬁA [J N/Q | Slash-resistant and cloth glove use .
' Ny Observations and Corrective Actlons
‘Mark X" In appropriate_box for. COS and R COS=corrected on-sits du R=repeat vioiatk
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