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Authority: Chapters 3717 and 3715 Ohio Revised Code
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FOODBORNE ILINESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

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 NfA=not applicable

Compliance Status

Compliance Status

22

,Elﬁ 0 ouT ON/A

Proper cold holding temperatures

iliness or injury,

Supervision _~_TimelTemparature Controllod for Safety Food (TCS food)
Persan in charge present, demonsirales knowledge, and /d' IN L} ouTt .
1 ,EE OouTt O NA performs duties 2% OnA O NG Proper date marking and disposilion
2 |-OIN QOUT ON/A | Certified Food Protection Manager (] O out .
T' 0
Employeo Health 24 A O NIO ime as a public heallh control: procedures & recards
Management. food employees and conditional employees; Consumer Advisory
3 Eﬁ Dout O WA knowledge, responsibilities and reporting (] 0O ourt e 4
i ided Tt
a = ToUT O NiA | Proper use of restriction and exciasion 25 ,E!#I“A onsumer advisory provided Tor raw or undercookad foods
5 N OJCUT O N/A | Procedures for responding to vomiling and diarheal events - Highly Susceptible Populations
Good Hygienic Practices LETIN O ouT ) N
Past d i
p ,EI/IN 0 OUT 0 N/O | Proper eating, tasting, drinking. or lobacco use 26| O asteurized foods used. prohibited foods not offered
7 ,ﬂ’IN O OUT O N/Q | No discharge from eyes, nose, and mouth Chamical
. Pravanting Contamination by Hands O 0OouT
4 od additi d rl d
8 |-£IN [0 OUT O N/O| Hands clean and properly washed 27,31&& Food additives. approved and properly use
ofiN O ouT . )
IN O ouT No bare hand contact with ready-to-aat foods or approved | |28 gnya Toxic substances properly idenlified, stored, used
9 | owa ONO alternate method properly followed
Conformancs with Approved Procedures
10 |-E7iN OOuT O NA | Adequate handwashing facilities supplied & accessible OIN OouT Compliance with Reduced Oxygen Packaging. other
Approved Source 29 ON/A specialized processes, and HACCP plan
I Food oblained i ad
u ’g :: 533: grieinee Tom approvec souree 30| EI\IJTA gg}:g Spacial Requiremenls  Fresh Juice Prgdd?:liun
¢ Ein no oo rocelved At proper temperaiue 31 0N Oour Special Requirements: Heat T 't Di: ing Freezers
13| 87N O 0ouT Food in good condition. safe, and unadulterated On/A O NO pe equ ment Lispensing
] g ouv Required records available. shellstock tags parasile 0N Oour . . )
14 ,E#;IA O NiO destruction 3z CINA O N/O Special Requlremant/s)eélom Processing
Protection from Contamination
33 QN O our Special Requirprhents: Bulk Water Machine Crileria
BTN 0O ouTt Food 4 and od OnA ONO e
" LA B1No o sepaEed anaprenee OIN OOouT Speci i I idified White Rice P\ ti
m @ cidifie e Rice Preparation
gIN O out 3 ona ONO o eqmﬁ
- N Criteria
16 ONA O NJO Food-contact surfaces cleaned and sanilized 7
4
Proper disposition of returned, previously served, OIN O0ouT " ) )
7
1 ,Em Jout reconditioned, and unsale food 35 Ona / Critical Control Point Inspection
Time/Temparature Controlled for Safety Food (TCS food) DN O olT
36 d Process Review
_eriN O out N/
18 Proper cooking time and temperatures
ON/A O N/O N/
gw Oour
kY Variance
19 QN T ouT Proper reheating procedures for hot holdin DA
ONA DO NO rop g A ©3 for hot holding
OIN OpuUT P S . .
20| a0 roper cooling time and temperalures Risk factors are food preparation practices and employee behaviors
—* O that are identified as the most significant contributing factors to
AN O ouT i foodbome illness.
21 ONA O NO Proper hot holding temperatures

Public health interventions are control measures to prevent focdborne
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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 desianated compliance status {IN. OUT, N/O, N/A} for each numbered item_ IN=

n complance QOUT=not in compliance N/Q=no! observed N/A=not app!lcab

‘Safo Food and Water

Utensils, Equipment and Vending

38 |0IN O ouT.EA O NO

Pasteurized eggs used where required

54

,zﬂr O out

designed constructed, and used

Food and nonfood-contact surfaces cleanable, prope

3g LEIN OouT OnA

Water and ice from approved source

/zlﬁ OUT ONA

Warewashing facilities: instalied maintained used tes

47 _LETIN O OUT ON/A

Parsonal cleanliness

Food Temperature Control & strips
Proper cooling methods used; adequate equipment 36 IN D oUT I’tlonfood-conlacl surfaces clean
40 (O IN O QUT ON/A OO N/IQ for temperature conirol i - Physical Facilities i
41 wﬂﬂ\l {0 OUT ON/A OO N/O | Plant food properly cooked for hot holding 57/{31\] [C] QUT ON/A | Hot and co'd water available, adequate pressure
42 (O Iﬁ gour I:INnyﬂ/NIO Approved thawing methods used 581 0N OOuT Plumbing installed; proper backflow dev.ces
s . ON/A DNIC
43 J/EI IN O OUT ON/A Thermometers provided and accurate
] Food Identification 59 'D/IN 0O OUT CIN/A | Sewage and waste waler properly disposed
44 ,EﬁN 0 out Food properly labeled original container 60’,ﬂfl_N [Z1 OUT ON/A | Toilet Facliilies; properly constructed, supplied, cleaned
/ | |
Preventlon of Food Contamination 61,401 IN O OUT [JIN/A | Garbagelrefuse proparly disposed facilities maintained
45 Lerino out Insects, rodents, and animais not present/outer 62 (I IN O ouT Physical facillies instalted, maintained and clean dogs
5 openings prolected NA D NIO outdoar dining areas
Conlamination preventad during food preparation, o a
46 0N D ouT storage & display
63 Eﬁ OouTt Adequate ventilalion and lighting designated arsas usec

51/6»1): OUT CIN/A

Utensils, squipment and linens; properly stored, dried,
handled

66+T1 IN ] OUT CIv/A

s reached

3701-21 OAC \

o~
48 (O INO OUT UNI&E@D Wiping cloths: properly used and stored Sﬂ LETIN [J OUT ON/A | Existing Equipment and Facilities
49 | O IN O ouT ONAL N/O Washing fruits and vegstables L i
Proper Use of Utensils ——
1-TEMP THERMOLABEL & ]
50 ,,E?ﬁlﬂ OUT ON/A O N/Q | In-use ulensils: properly stored 85/ 0N O OUY@A 801 3-4 0AC r i ] hjs.go: E
inap L 3

s2 LB IO OUT ON/A Slngle-use/single-service articles: properly stored, used
53/ﬂ,IN O OUT ON/A [ N/O | Slash-resistant, cloth, and latex glove usg.
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Mark "X" in eppropriate box for COS and R: COS=corected cn-site during inspeclion R=repeat violation
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