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FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark designated _comp_l.ance status (IN, QUT, N/C, 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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Compliance Status | Compliance Status ]
Supsarvision | Time/Temparature Controlled for Safsty Focod (TCS food) 1
1 g@ul OOuUT O N/A s:;ﬁ;":&f;ge present. demonsirates knowledge, and 23 %A gzl"g Proper date marking and disposition
Hi m OOUT D N/A | Centified Food Prolection Manager OIN [ OouT i T ) l
Employos Health 24 W’ A O N/O Time as a public health conlrol: proceduras & records
Management. food employees and condilional employee; Consumer Advisory
3 9& OouT ONA knowledge, responsibililies and reporting OIN [JOouT .
r |25 A Consumer advisory provided for raw or undercooked foods
|4 | Gk OOUT O NA_| Proper use of restriction and exclusion _ﬂ;ﬂ e
5 w_\ OouUT O Nia | Precedures for responding to vomiling and diartheal events HI!hlj' Susceptible Populations
Good Hygienic Practices Om O out . -
Paste d food d,
6 | OIN O OUT (EN/C | Proper eating. tasting, drinking, or tobacco use 26| [qfiA astaurize s used, prohibited foods nol offered
7 | (%N O OUT QO N/O | No discharge from eyes, nose, and mouth = Chemical
i Preventing Contamination by Hands El N O oUuT |
Food additlves: a ad and 1l d
8 }3@ O ouT O N/O| Hands clean and propery washed l RWA v pRroved and propery use
N O ouT Toxi
OIN OouT No bare hand contact with ready-to-eat foods or approved zﬁf NIA oxic substances properly identified, stored, used
8 ON/A DCNIO alternate method properly followed — -
Conformance with Approved Procedures
10 @ OOUT O N/A ]_Adequate handwashing faclities supplied & accessible OIN OOuT Comp”ance with Reduced 0xygeﬂ Packaging, other
wved Source £ r [EA specialized processes, and HACCP plan
1 rd
| Food obtained fro
1 *gii: ggljl: ' i mSppravedisnures 30 g INA E‘! g:JOT Spectal Requirements: Frash Juice Production
12 ONA BPNIO Food recelved at proper temperalure ON OouT
13| OHN O ouTt | Food in good condition, safe, and unadullerated i [w/A O NIO Special Requirements: Heat Treaimant Dispensing Freezers
14 B;TA DEI g}g geaftﬁrggonmmrds avaliable; shellsiock tags, parasile 32 Dp mlNA gg},’g Special Requirements: Custom Processing
Protection from Contamination |
— ] on [ 33 ;F;TA E‘l g:'g Special Requirements: Bulk Water Machine Criteria
15 ONA D N:JO Food separated and protected 7
TN 0 OUT 29 OiN OouT Special Requirements: Acidified White Rice Preparation
16 EIMNIA O NiO Food-contact surfaces: cleaned and sanitized fyya O N Criteria
Proper disposition of returned, previously served, IN [0 ouUT !
17 E_}UN O out reconditioned, and unsafe food L35 "gN!A Critical Control Point Inspection
=5 _Time/Temperature Controlled for Safety Food {TCS food) :36 CIiN OOouT il
DN OouT O | A
18] AN PO Proper cooking time and temperatures b
; 7| GIN OOUT | yariance
19 Ll out Proper reheating procedures for hot holdln l .5’ A
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OIN OoutT p fing d .
20 oA R0 roper cocling tme and temparatures Erview ea-" Risk factors are food preparation practices and employee bahaviors
- that are identified as the most significant contributing factors to
21 g?:;\ gg}g z%per hot holding lemparalur y {/ ?,Tf_oodbome ilinass.
e 3G Legn “ ,EE_Q;_&;&___:F Public health interventions are control measures to prevent foodborne
22 wIN 0O QUT ON/A per cold hol |ng temn ratures liness or injury.
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GOOD RETAIL PRACTICES

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

Good Retail Practices are preventative measuraes to control the introduction of pathogens, chemicals, and physical objects into foods.

n compliance OUT=not in compliance N/O=not cbserved N/A=not applicable

Safe Food and Water

Utensils, Equipment and Vanding

38 | 1IN [ OUT B[WA 0] N/O| Pasteurized eggs used where required 54 N O ouT ::;gnae';"" :::;m:;:gn;c; zt;::ces cleanable, properly
39 ?;IN 0O out F“:V:.I; ::E:a fr:r:ﬁz;.)::oved source 55 'ﬁ IN O OUT CIN/A ::Iﬁa;:washing facilities installed, mainlained used test
0 | ouT AT o | e e e s et | (e e Fee

41 | 1IN O OUT ON/A ,&'J\uo Plant food properly cocked for hot ho'd ?? 57 FPFN O QUT ON/A | Hot and cold water available adequate pressure

42 )'EUN 0O ouT ONA O NiO 55 )D IN NOUT ON/A | Plumbing installed; proper backflow devices

Approved thawing methods used &J’r H’}i I [(.‘L’
L=

43 N O OUT ON/A Thermometers provided and accurate 59 ‘MN 0O OUT ON/A | Sewage and waste water propery disposed

. . - - Food idantification - 60 ,@fN 0O OUT CON/A | Toilet {acilities properly constructed, supplied, cleaned

44 R[N a ouv Food propery labeled; original container 61 FCIN O QUT CON/A | Garbage/rafuse propery d sposed (acilities maintained
= : Prevention of Food Contamination 62{JIN O ouT Physical facilities instafled ma ntained and clean

45 M aout ;giﬁzﬁ;{::;;nd animals not present/outer 63 h IN O ouT Adequata ventilation and lighting, designated areas used

Contamination prevented during food preparation,
46 /@ N out slorage & display 64 ?EIN 0 OUT ONYA | Existing Equipment and Faci iles
47 | | INO ouT Fersonal cleanliness
( 4840 IN&OUT ON/A O N/O | Wiping cloths: propery used and stored 1 Administrative

49 |G INDO CUT CINIAE N/O | Washing fruits and vegetables

: . = 65| 1IN O OUT ;Qf:m 801 34 OAC
- 4 'Proper Use of Uumslls

50 E)N O QUT ONA O N/O | In-use utenslls: properly stored 66 EI IN O OUT ON/A | 3701-21 QAC

51

'NIN 0O ouUT ON/A

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

Person In Charg

52 ﬁ’IN 0O QUT ON/A Single-use/single-service articles: properly stored, used
53 |[ODINDO ouT BIWA O N/O | Slash-resistant and cloth glove use zﬂlfllfff/"' Mz ve kg&y, ﬂ’r'//JE"/'
o ; : Observations:and Corrective Actions )
e - _Mark "X in appropriate box for COS and R: COS=correciad on-site during | Re=repeat violation
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