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FOODBORNE [LLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark designated compliance status (IN, QUT, N/O, 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 e Timo/Tempsrature Controlled for Safety Food {TCS food)
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: 1 /1{}N OouUT O NA performs duties 23 ONA O NG Proper dale marking and disposition
|2 )ﬂIN OOUT O N/A | Certified Food Protection Manager IN [10uUT . . )
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Management, food employess and conditional employees; Cansumer Advisory
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- — - 25 Consumer advisory provided for raw or undercocked foods
4 | Fin Dout O N/A | Proper usa of restriction and exclusion 1A
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Risk factors are food preparation practices and employee behaviors
‘that are identified as the most significant contributing factors to
foodborne illness. .

- — - Public health interventions are control measures to prevent foodborne
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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 designated comphance stalus (IN, OUT, NIO N/A) for each numbered item: IN=in compliance QUT=not in comp!nanca N/O=not observed N/A=not applicabie

Safe Food and Water Utenslls. Equipment and Vending
. Food and nonfood-contact surfaces cleanabla, pmperly
38 |OINDO OUPdNJ’A {0 NiO | Pasteurized eggs used where required 54 _,é IN OOUT designed, constructed, and used

39 ’H'IN CIoUT ON/A Water and ice from approved source o é IN O OUT Onva | Warewashing faciiities: installed. maintained, used, test
i Food Temperature Control A~ strips

Proper cacling methods used; adequale equipment 56 | F1IN O OUT Nonfood-coniact surfaces: clean

- /B’ INOOUT ONADINIO | . temperature control s~ Physical Facilitios ——

A1 [OINDOOQOUT DNI&EI’NIO Plant food properly cooked for hot holding 57’,Cl IN O QUT ON/A | Hot and cold water available, adeguale pressure

42 | 1IN 23 OUT ON/A 21, N/Q | Approved thawing methods used 581 0 IN CJOUT Plumbing instaliad. proper backflow devices

43 /d IN {J OUT ON/A Thermorneters provided and accurate ONADIN/O

N Food Idontificatlon 59 ﬂ’IN O OUT ON/A | Sewage and waste water properly disposed
44 ,wD’ INOOoUT Food properly labeled, original container 60| EIN O OUT ON/A TofeLfactIilies pruparly constructed. supplied. cleaned
Prevontlon of Food Contamination <] /a"IN [ OUT ON/A | Garbagefrefuse properly disposed, facilities maintained

45 ,ﬂ’IN g ouTt Insects, rodents, and animals not present/outer | g2l o out Physical facilities installed. mantained, and clean; dogs in
openings protecled o outdoor dining areas
Conlamination prevented during food preparation, ONAE) NiO

46 [ NDI oUT ;

y storage & display » ——

47 LB IN O OUT CIN/A e TR 63 ﬁIN oout Adequale ventilatien and lighting. designated areas used

48 LEfINDO ouT ONA D,NIO Wiping cloths: properly used and stored 64 /Zle [ OUT ON/A | Existing Equipment and Facilities

49 ! O (N O OUT ON/A Bl N/O | Washing fruits and vegetables 4 . Admintatrative

: Propor Use of Utonsils
g

50 ’EI IN O OUT ON/A O N/C | In-use utensils: properly stored 650N O OUT/E],NIA 50134 OAC

s1 | 2D out o paanslls, equipment and linens: praparly stored, dried, 66 )0 IN 00 OUT ONi | 370121 0AC

52 ﬂ INO QUT ON/A Single-use/single-service articles: properly stored, usad .

5310 INDO OUT EINh}Ij N/O | Slash-resistant, cloth, and latex glove use
- o
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