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FOODBORNE ILLNESS 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 N/A=not applicable

Compliance Status Compliance Status
Supervision Time/Temperature Controlled for Safety Food (TCS food)
1 ,z]ﬁ OouT O N/A p":r'ff;::‘;" oharge present. demansirates knawledge. and | |, g ! s Dnz}g Proper date marking and disposition
2
2 OUT [ N/A i d Protection M
e ’Er Cot e:':;owa;o ::::h Anager 24| = /A g g:’g Time as a public health control: procedures & tecords
Management, food employees and conditional employess; Consumer Advisory
3 ,Qrf\l’ Dout O N/A knowladge, responsibilities and reporiing ] O out ) .
B ,ﬂ(ltifEIOUT G WA | Proper use of restristion and exclusion 25 ,ﬂﬁ?ﬁ Consumer advisory provided for raw or undercooked foods
5 | PIIN CIOUT O NiA | Procedures for responding Lo vomiting and diarheal events Highly Susceptible Populations
Good Hyglenic Practices O OouT . -
. m N [J OUT 3 N/O | Proper ealing, tasting, drinking. or tobacco use 26 WA Pasteurized foods used; prohibited foods not offered
7 ‘B/IN 1 QUT O N/Q | No discharge from eyes, nose, and mouth Chemical
e — Pravanting Contamination by Hands ON [ ouT -
-] IN O OUT O N/O| Hands elean and properly washed 7] EﬁI:A Food addilives: approved and properly used
IN OOUT .
OIN OpuT No bare hand contacl with ready-to-eat foods or approved | [28“qQusa Toxic substances proparly identified, stored, used
9 [ aona o altemnate method properly followed
P Confonmance with Approved Procedures
10 | EAiN OOUT O WA | Adequate handwashing faciliies supplied & accessible 29 OIN OouT Compliance with Reduced Oxygen Packaging, other
= Approved Source CINIA specialized processes, and HACCP pian
F i fi
i ‘gfm 583: 00d obtained from approved source 30 gbfl?lﬁ. ||::]] g";JOT Special Requirements: Fresh )ué Production
12 ,E#Q;IA I N/O Food received at proper temperalure T >
P N O ouT Foud in good condition. sale. and unadullerated 31 AN/A O NO Special Requlrements/:Ha/al Trealiment Dispensing Freezers
O O out Required records available: shellstock tags, parasite OIN B ouT
14 /A OF NIO destruction 32 ON/A O N0 Special Reqli?menls Custom Processing
Protection from Contamination
,ﬂ'I;l O out 33 gl’:ITA gg},’g Special aquirﬂ-l }(ls %W’ater Machine Crileria
15 ON/A O N/O Foed separated and protected
TN O out 4 OIN OouT Special Requlrements Acidified White Rice Praparation
165 /gNIA 0N/ Food-contact surfaces: cleaned and sanitized Ona ONG | griteria
. o . 7
17 IN O 0oUT zr:up:‘;it?;:f:’s“:’:dﬂnf;?:;,%dpmwo"sw served, a5 S;FA o OU_.I.:’ Critical Control Palnt Inspection
TimafTemperature Controllad for Safetj Food (TCS food) O N O0ut )
36 OnA Process Review
18 NTA % 3}{{ Proper cocking time and temperatures
a7 g Ih(’ gourt Vari
CN Oout anva ananee
19 %IIA O Nio Proper reheating procedures for hot holding
o1 out - . . )
20| Aua ONO Proper cooling time and temparatures Risk factors are food praparation practices and employee behaviors
that are identified as the most significant contributing factors to
a O outr i ?
21 F{TA O N Proper hot holding temperatures foodbome illness.
Public health interventions are control measures to prevent foodbome
2|0IN O OUT{ZﬁJIA Proper cold holding temperatures iliness or injury.
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~ GOOD RETAIL PRACTICES

Mark designated compliance status (IN, QUT, N/Q, N/A} for each numbered item: IN=

Good Retail Practices are preventative measures to contro! the introduction of pathogens, chemicals, and physical objects into foods.

n compliance OUT=nol in compliance N/O=not observed N/A=not applicat

Safa Food and Water

Utensis, Equlpment and Vanding =

Food Identificatlon

. " Food and nonfcod-contact sun‘acas cleanable prop:
s |0 I}\I [m] OUT)E(IA 0O N/Q| Pasteurized eggs used where required 54/% aout designed consiructed and used
39 »Er IN BJOUT ON/A_ | Water and ice from approved sourca e AﬂN 0 OuT ONva | Warewashing facilties installed maintained used te
Food Temporature Control 1=, sirips

. Proper cooling methads used; adequate eguipment 56LE IN O OUT Nonfood-contact surfaces clean
40 1aND OULIA LNO | ¢ temperature control Physical Facilities
41 [ IN [0 OUT EIN/A O] N/O | Plant foad properly cooked for hot helding STA,E/IN 0O OuT ON/A | Hot and cold water available adequate pressure
42 |OINDO OU]'/CTNIA [ N/O | Approved thawing methods used 58| 0 IN COUT Plumbing installed proper backflow devices
43 |OmNa OU'!',UKMA Thermometers provided and accurate ONATING

59 LETIN O OUT ONiA

Sewage and waste water properly disposed

44 Food properly labeled; original container

/EI/IN aouT

Toilet facilities propary constructed supplied cleanad

60 09 IN O OUT ON/A

,P.‘ml 0O OUT ONA

47 401 IN O GUT ONIA Personal cleanliness

Prevention of Food Contamination 61 Garbage/reluse properly disposed faclities malntained
45 Lefnoour Insects, rodents, and animals not present/outer g2lerIN O out Physical faciliies nstaled maintained and clean dogs
’ openings protacted iy outdoor dining areas
a6 LN DO ouT Contamination prevented during food preparation, ONAD N/O
A storage & display -

,zl/N D ouT

63 Adequate ventilation and lighting designated areas use

/D/IN D OUT OON/A

RN

53 |OING OUT,Z'NIA 0O N/O | Slash-resistant, cloth, and latex glove use

48 LE1IN O3 OUT [ON/A [ NIO | Wiping cloths: propery used and stored Existing Equipment and Facililies
45 |OINDD OUTFNJA_D NIO Was.hm.g frulls a.nd vegelables T
Proper Use of Utensils
50 JA3 IN O OUT GN/A 3 NIO | In-use utensils: property stored 65| O IN O OUTEIWA | 90134 0AC
Utensils, i tand li : ly stored, dried,

51 Fﬁq O OUT ON/A han:i:l: equipment and linens: properly stored, drie EE/,E/IN 0 OUT ON/A | 3701-21 OAC ey

- ) - . . B ial/
52 A1 IN [J OUT ON/A Single-use/single-service articles: properly stored, used cer /I* 0 {.f ’l).'" / 7l
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