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FOODBORNE {LLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark designaled 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=not applicable
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Supervision _ TimefTamparaturo Controlled for Safety Food, {TCS food)
Parson in charge present, demonsirates knowledge, and IN O0oUT . -
1 Pfﬂ/DOUT 1 N/A performs dulles .’z:slg'rA Ci N Proper date marking and disposition
2 LeiIN OoUT O N/A | Certified Food Prolaction Manager ot ouT . .
Emeloyesisah 24 ‘A O NIO Time as a public health control: proceduras & records
iti Consumer Adviso
5 | o TouT G A | Mmoot ampiaseessnd condtonl emloyes, | | — 2
— - [25 Consumer advisory provided for raw or undercooked foods
4 | BN, O0OUT O N/A | Proper use of restriction and exclusion | | A=A
5 'Qﬁ'q OOUT O N/A | Procedures for responding to vomiting and diartheal events Highly Susceptible Populations
Good Hygionlc Practices O 0O out . -
d food d
6 | ZTN O OUT O N/ | Praper ealing, tasting. drinking. or tobaceo use 26 )24&;\ Pasteurized foods used; prohibited foods not offered
7 J?ll'\l O OUT [ N/C | No discharge from eyes. nose, and mouth Chamtical
Preventing Contamination by, Hands OIN O0uT
Food addili d and rl d
8 ,DT( O OUT O N/O) Hands clean and properly washed ZT,QﬂU ood addilives: approve property use
D ouT -
IN O OouT No bare hand contact with ready-to-eat foods or approved ZB I:|N!A Toxic substances properly idenlified, stored, used
? [“Ona O N alternate method properly foliowed
P Conformance with Approved Procedures
10 Efﬁ JOUT O N/A | Adequate handwashing facilities suppliad & accessible 29 OmIN OouTt Compliance with Reduced Oxygen Packagjg, other
y Al I Approved Source ON/A spacialized processes, and HACCP pl
i ol out Food obtained fram approved source 30) O N L} ouT Special Requirements: Fresh Jui reduction
OIN Oour . OnA O NiO pe 4
12 ON/A M Food received at proper temperature O Oour
3 i : ispensing F
3 N O ouT Food in good condition. safe. and unadulterated ONA O NO Special Requirements H/aaf{ealmant Dispensing Freezers
O "0 ouT Required records available: shelistock tags, parasite Om Oout ) . ’ .
14 A O N/O destruction 3z ONA O NO Special Requiremgnfs: Custom Processing
Protection from Contamination
L 33 = el Special Reglirements; Bdl§ Water Machine Criteria
N O ouT ON/A O N0 Y 7"
15 ONA O N/O Food separated and protected
O Dout Spedal Requir Men Aculiiﬁed White Rice Praparation
0 our Food-contact surf leaned and sanitized ¥ owa o aria
16 A O NO wod-contact surfaces cleaned and sanitiz
Proper disposilion of retumed, previously served, OiN gour . .
N
i F( o our reconditioned, and unsafe food ¥ ONiA Critical Control Paint Inspection
Tima/Tamparature Controlled for Safety Food {TCS'food) O O8uUT P Revi
Oy [ouT 38| OniA rocass Review
18 ,F Proper cooking time and temperatures
p /A QN0 ] IN/I'_'I out
37 W Variance
19 g oour Proper reheating procedures for hot holdin oA
 [rfiA O Nio pel 2P s
oW gopt
200 oA p’ﬁro 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 /g:ll:k g g},‘g Praper hot holding temperatures - foodborne illness.
Sf CE] {-LG—QLL Public haalth Interventions are control measures to prevent foodbome
22 ):'I’N O OUT CIN/A | Proper cold hokding temperatures illness or injury.
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L i GOOD RETAIL PRACTICES i
Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods

Mark designated compliance status {IN. QUT. N/Q, N/A] for each numbered item IN=in compliance OUT=not in com_pllance N/O=not observed NJ‘A-nol aﬁil cak
_ Safa Food and Water ' Utenslis, Equipment and Vendlng '
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38 DLN O OUT EIN/A [0 N/O| Pasteurized eggs used where required (;4 VO IN O OUT designed, constructed, and used
39.-f_d IN CJOUT ONA_____| Water and Ice from approved source o A 0 ouT ONia | Warewashing facillies instalied, maintained used te
B Food Temperature Control ) Iy strips B
Proper cooling methods used; adequate aquipment 56 _D 'N/_ﬂ out Nonfood-contact surfaces clean
40/21/»4 B10UT OINA DI NIO | R0 o e oniro QU (] = T
41 |CIN O OuT E]N!}E' N/O | Plant food properly cooked for hot holding syfﬂu O ©UT CIN/A | Hot and cold waler available' adequate prassure
42 ,zﬂlll‘il:] OUT ON/A [ N/O | Approved thawing methods used 58| 0O IN OOUT Plumbing installed proper backflow devices
43/1Q/!N 1 OUT IN/A Thermometers provided and accurate ONADINO
Food Identification 59,,&1;1 O OUT ON/A | Sewage and wasle waler properly disposed
44 /AE]/IN aout Food properly labeled; original container 60 ,H,IN 0O OUT CON/A | Toilet facililies properly constructed supplied, cleaned
_. _Preventlu-n lefEoadiCantamination 61/ﬂ/IN O oUT ON/A | Garbage/refuse properly disposed; faciliies maintained
45 /ﬂ/lN O ouT Insects, rodents, and animals nol presentiouter ("62 OIN OOUT Physical facilities installed maintained and clean dogs
P openings protected outdoor dining areas
46 zﬂ/lN g ouT Contamination prevented during food preparalion, ONAD NO
A storage & display . o o
47_/ﬂ N D OUT ON/A Personal cleanliness _ Ga,E/IN 0 out Adeguale ventilation and lighting designaled areas use
48 /Ef'lN £ OUT CIN/A I3 N/O | Wiping cloths: propery used and stored 64 J,-D’ IN O OUT ON/A | Existing Equipment and Facllities
49 (O INTJ OUT DN!MNIO Washing fruits and vegetables Adminiatrative
- Proper.Usa of Utensils
SO,mN 0O QUT ON/A [ N/O | In-use utensils: properly stored 55/E('N 0 out DN"A 901 3-4 OAC
Utemnsils, equipmant and linens: property slored, dried,
51 JIN O 0UT ON/A handled 66| O IN O OUT /nﬁm 3701-21 OAC ;
52’,Er M OUT ON/A Single-use/single-service articles: properly slored, used "‘I.J'] ﬁ 1P ﬁ roovi W{ '. n f- }J
SE’,D'TN 0O OUT ON/A O N/O | Slash-resistant, cloth, and latex glove use LN ig by :_.“;; _. g f FEe
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