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— FOODBORNE JLLNESS RIBK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark designaled 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

_ Supervisfon

Compliance Status

__ Time/Temperature Controlled for Safety Food [TCS food)

altemate methad properly followed

Person in charge present, demonstrates knowledge, and IN O OoUuT
1 W’ OOouT O WA performs duties 23 ONA O N/ Proper date marking and disposition
2 | AN DouT O WA | Certified Food Protection Manager N OO OUT ]
70 Empleyes Hearh i | [ A Do | Time a8 @ publc health cantrol: pracedures & racords
/ZKIN CoUT O Nia | Management, food employees and conditional employee; = consumerAdvisory
3 knowledga, responsibliities and reporting s OW 0 out c " dod | o o
4 | FIN Oout O nA | Proper use of restriction and exclusion A onsumer acvisory prov or raw orunce H
r5__ @ OouT O WA | Procadures for rasponding to vomiting and diartheal events Eﬂﬁ Higbly Suscoptible Popujations |
.7 Good Hyglealc Pratices BN O out -— .
& | OW O QuT N0 | Proper eating, tasting, drinking, or tobacco use 26 FNJ'A Pasteu foods used: prohlbiied foods:nat ofisted
7 | oW 0O ouT N0 | No discharge from eyes, nose, and mouth Y Chemkst
Preventing Contamination by Hands ON OouT
T di H ad
8 Fﬂq O OUT O N/O| Hands clean and properly washed 7 ’D‘NM Food additives: approved and properly used
IN OOUT
g N O ouT No bare hand contact with ready-to-sat foods or approved 25] ON/A Toxic substances properly identified, stored, used
N/A O N/O

| Conformance with Approved Procedures
2 OIN Oour Compllance with Reduced Oxygen Packaging, other

10 N OOUT O N/A | Adequate handwashing facilities supplied & accessible
=T roved ‘Sotirce Onta specialized processes, and HACCP plan
Ii obtained from a
13 [ IN_L1OuT Food abiain m pproved source 30 El:ll;lA gg}g Special Requirements: Fresh Juice Pmducﬂy
12 EII':TA g’g:g Food received at proper temperature o o our
3| FN O ouT Food n good condilion, safe, and unadufierated 3 Gna O N Special Requirements; Heat Traym\ﬁ;pensing Freezers
4
gmN Oout Required records avallabla: shellslock tags, parasite O gout .
14| Ffia O NO destruction 3% QA Onio | SPecisl Requirements: m Processing
Prolction from Contamination
=g | 'N O ouT il T i 33 gh:';\ Dng:g Spacial Requirgnfients: Brlk ?‘lﬂl’ Machine Criteria
15 ON/A O NO Food separated and protected A"
?‘IN & ouT a4 O Oout SpH equiraments: ifi hite Rice Preparation
6 |/Ona O NO Foad-conlact surfaces: cleaned and sanitized ONA O NO Crijefia
Proper disposition of retumed, praviously served, oN DOout A
17 IN OO0ouT reconditioned, and unsae food 35 ONA Critical Control Point Inspaction
 Time/Temperatura Controlled for Bafety Food (TGS food) Le| B ;Va’our Procese Review
m] oces
18 QN O ouT Proper cooking time and temperatures
Jafua O Nio 7
a7l OIN OO0uT Variance
OIN O0oUT ON/A
19 9&‘\ 4G nNo Proper reheating procedures for hot holding
/ON O ouT
20( pfia O N/O Proper cooling time and temperatures Risk factors are food preparalion practices and employee behaviors
EYr—— that are identified as the most significant contributing factors to
21 ,BéfA 0 N/O Proper hot holding temperatures foodbome lliness.
Public health interventions are control measures to prevent foodborne
22 IN [1 OUT ON/A | Proper cold holding ‘femperatures liness of injury.
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Pasteurized epgs used where required

" u1'

. Food and nonfood-contacl surfaces cleanabie, pmpoﬂy

dﬂlgned constructed, and used

.-I:‘im g outr

Water and lce fmrn pproved source

}6 N O OUT EIN/A

Warewashing facllities: installed. maintained, used; test

55 strips
Proper cooling methods used: adequste equipment 56 IN OO0 OUT Nonfood-contact surfaces clean
40 (OINDO OUTF{WA O N0 for tamperalure control |
4 (OND OU'gﬂ{NIA 0 N/O | Plant food propesly cooked for hol holding 57 IN O OUT OON/A | Hot and cold water avallable: adequate pressura
42 ([ONAO OMNM O N/O | Approved thawing methods used 58 ’ﬁ IN & OUT ON/A | Plumbing installed; proper backfiow davices
43 | 1IN O OUT CON/A Thermometers provided and accurate 59 ﬂ'iN O OUT ON/A | Sewage and waste water properly disposed
e - ~ Food identificatic 60 |9 IN [ OUT CON/A | Tohet faciities; properly construcled, supplied, cleaned
F INO OUT Food properly labeled; original container 61 IN O OUT OON/A | Garbagafrefuse properly disposed. facliiies maintained
it Prevention of Food Contamination: | [s2|@N OouT Physical faciities Installed, maiatained, and clean
- Insects, rodents, and animals not present/outer !
45 IN O OUT openings protected 63 ’ﬁ IN O ouT Adequaie ventiiation and lighting: designated areas used
Ef Contamination prevented during food preparation,
46 |l O OUT storage & display 84 ,d IN O OUT ON/A | Existing Equipment and Facilities
47 L0 INO OUT Personal cleanlingss
48 | O N O OUT ONIA 94"1{0 Wiping cloths: properly used and stored |

OO ouT ON/A 2

Washing frulls and vegetables

Siash-resisiant and cloth giove use

T 801:3-4 OAC
e o T 65 ;yﬁv O OUT ON/A
50 P IN O OUT ON/A O N/O | In-use utensHs: properly stored 66| 0O IN O OUTLIN/A | 3701-21 QAC
Utensils, equipment and linens; properly stored, dried,
51 |& IN O out ON/a b
52 IN O OUT CIN/A Single-use/singie-service articles: properly stored, used
53 | O IN O OUTZN/A O NO
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