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FOODEORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

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

Compliance Status

Compliance Status

Supervision Time/Temperature Controlled for Safety Food (TCS food)
Person In charge present, demonstrates knowledge, and OIN ouTt . .
1 pn(DOUT (W] fo\ performs dutles 23] o No Proper date marking and disposition
IN OUTMIA Certified Food Protection M
2[00 7 - IeEm::oye;o :Z;::h i 24 Q INA E g},’g Time as a public health control: procedures & records
Management, food employees and conditional employee; Consumer Advisory
3 | O QouT A knowledge, responsibilities and reporting 1IN L] OUT
A — 125 Consumer advisory pravided for raw or undercooked foods
4 | OIN OOUT M’A Proper use of restriction and exclusion
5 I;UI(I:IOUT O N/A | Procedures for responding to vomiting and diarrheal events Highly Susceptible Populations
y
- Good-HlygEonlc.Pracu'ces 26 o 0O our Pasleurized foods used; prohibited foods not offered
6 | OIN OOUT H‘ﬁ!o Proper eating, tasting, drinking, or tobacco use A
T foﬂl O OUT O N/O | No discharge from eyes, nose, and mouth Chamlcal
Preventing Contamination by Hands ClIN ouT
Food additives: d and r d
g|ON O OUTP"(J'O Hands clean and properly washed 27 IZ’NT{D ood addilives: approved and properly use
@K O out
OIN OOuT No bare hand contact with ready-to-eal foods or approved 28‘ CIN/A Toxic substances properly idenlified, stored, used
9 pﬂfA 0O nNio aliemate method propety followed
Conformancs with Approved Procedures
10 QJN’E]OUT [J N/’A | Adeguate handwashing facilities supplied & accessible ON Oout Comptliance with Reduced Oxygen Packaging, other
I Approved Source 29 CiN/A specialized processes, and HACCP plan
DAN btained fro
1 - 383: Food obtaine ™ approved source 30 EP:TA E g},‘g Spacial Reguirements: Fresh Juice Pmy(
12 Food recelved at pT-qer ternpearatyre
WA Lo ctts e n’“’i‘ ""-“’H 4IT 31| QN O ouT Special Requirements: Heat Treatfent Dispensing Freezers
13| O48 O ouTt Food in good condition, safe, and unadulterated OnA O N0
OIN Oout Required records available: shellstock tags, parasite OIN Oout . .
14 M 0 N/ destruction a2 ONA O N0 Special Requiremen ustom Processing
Protection from Contamination
- 33 giN Oour Spaecial Rnts: Bulk Water Machine Criteria
i Oout ON/A O Nio P
15 OnA O N/D Food separated and protected
O T out 34 OIN Oout Speg Requirenﬂyé/ itd White Rice Preparation
E : ON/A O NIO Cpiferia
16 ON7 O N/O Food-contact surfaces: cleaned and sanilized
Proper disposition of returned, previously served, O Oout i ) :
17
;HN' OoouT reconditioned, and unsafe food 35 CNA Critical Control Point Inspection
Time/Temperatura Controlled for. Safaty \Food|(TCS food) OIN uT .
36 y Process Review
OIN O ouT - ON.
18 M 0 Nfo Proper cooking time and temperatures ¥
OIN Oour
37 N/A Variance
OIN_DOouT . . o
19 0 NO Praper reheating procedures for hot holding
OIN 3 ouT . . .
2| mwk ONo Proper cooling time and temperatures Risk factors are food preparation praclices and employee behaviors
that are identified as the most significant contributing factors to
21 E'LNK Iéll z:‘g Proper hot holding temperalures foodbome illness.
Public health interventions are control measures to prevent foodbome
22 P"ﬁ O OUT CIN/A | Proper cold holding temperatures iliness or injury.
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GOOD RETAIL PRACTICES

Good Retail Practices are preventalive 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 comgpliance OUT=not in compliance N/O=not observed N/A=not applicable

Safe Food and Water

Utansils, Equipment and Vending

. Food and nonfood-cantact surfaces cleanable, properly
38 |O INID OUDB@’A O N/O| Pasteurized eggs used where required 54‘)24 0 out deslgned. constructed, and used
39 ,E‘m O out Water and ice from approved source 55| O IN O ouT P@ Warewashing facilities: installed, maintained, used; test
f Food Temperaturs Control strips
Proper cooling methods used; adequate equlpmenl 56 E’TN 0 out Nonfood-contact surfaces clean
40 (B{\l D OUT ONATINO | g temperature_control S ' Physical Faoilities
41 |0 N O QUT L3Y/A [ N/O | Plant food properly cooked for hot holding 57 F‘l‘(l:l QUT ON/A | Hot and cold waler available; adequate pressure
42 |OIN g OUTMEI N/O | Approved thawing methods used 58 | O IN 3 OUT ON/A | Piumbing installed; proper backflow devices
43 ‘Dﬂ‘mﬂ GUT CIN/A Thermometers provided and accurate 59 ’E'Tﬁ[ﬂ OUT ON/A | Sewage and waste walter properly disposed
. Food Identification 60 Eﬂl 0 OUT CIN/A | Toilst faciliies: propery constructed, .supplied, cleaned
44 2’\{ O out Food properly labelad; original centainer 61_,2‘1{ {0 OUT ON/A | Garbage/refuse property disposed; facilities maintained
~ 'Pravention of Food Contamination |1 6202 O out Physical facililes Instalted, maintained, and clean
ﬁ- 'NE/OUT %ﬁsﬁdr:gi{;“d animals not present/outer 63 IN [JOUuT Adequate venlilation and lighting; designated areas used
Contamination prevented during food preparation,
46 P“ﬂ 0 our storage & display 64| BY'IN O OUT ON/A | Existing Equipment and Facilities
47 | 0N O ouT Personsl cleanliness
48 |OINO OUT,BNL’AD N/Q | Wiping cloths: properly used and slored Administrative
48 | O IN O OuT AN/A O N/O | Washing frults and tab}
. JENA D /O | Washing leuts and vegelabies 65| 21N O OUT A | 901:34 OAC
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50 ONDO OUT,Eﬁ 0 N/O | In-use utensils: properly stored 66| [ IN 0] OUT AN/A | 3701-21 OAC
51 |OmDOouT A :alzglsals, equipmant and linens: properly stored, dried,
52 |OINQOOUT ﬁN’fA argle-usalslngh-servlce articles: properly stored, used
53 | O IN O OuUT [2N/A O N/O | Slash-resistant and cloth glove use
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