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_FOODBORNE ILLNESS 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 NI/A=not applicable
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Proper cold holding temperatures

Supervision ~ Time/Tamperature Controllad for Szfety Food (TCS food)
Person in charge present, demonstrates knowledge, and IN OouT i
1 )BTN aouT O N/A perorms duties 2;%NIA O NO Proper date marking and disposition
zl/ﬂlN [0OUT O N/A. | Certified Food Protection Manager OIN OouT
Employes Haalth 24 ﬁi" /A O NO Time as a public health control: procedures & records
Management, food employees and conditional employee,; Consumer Advisory
3 ﬁN QouT O N/A knowledge, responsibilities and reporing - 2N 0O ouT e " o | g vod food
: onsumer advisory pro
4 |.2N OouT O WA | Propar use of rastriction and exclusion A 1y provi ar raw ar undercacke s
5 | FIIN OOUT O N/A | Procedures for responding to vomiting and diartheal events 2 Highly Susceptible Populations
: Good Hyglonic Practices OIN OouT ) .
Past d food d; hibited food { offered
§ | OIN [0 OUTHEI N/O | Proper ealing, tasting, drinking, or tobacco use 26 ,GﬂfA astaurized {oods used; pronibited foods nol offer
7 EIN O OUT O N/O | No discharge from eyes, nose. and mouth Chemical
b Preventing Contamination' by Hands OIN OouT
Food addiives. approved and properly used
g | OIN O OUTE NIO| Hands clean and properly washed 2 /EN!A PP property
7
IN O ouT .
OiN OpuT No bare hand contact with ready-to-eat foods or approved zﬂrg:M Toxle substances properly identified, stored. used
9 | owa Fnio alternate method properly followed - -
Confermance with Approved Proceduras
10 IN JOUT O N/A | Adequale handwashing facilities supplied & accessible 29 OIN Oour Compliance with Reduced Oxygen Packaging, other
s Approved Source CN/A specialized processes, and HACCP plan
u o I: gg:j: Food abtained from approved saurce 30 gf!lTA EI] ::JOT Special Requirements: Fresh Juice F‘mdmy\;
42 Food received at proper temperature
DNIA,EINIO OIN OOouT
i : i
13 IN_ O OouT Food in good condition, safe, and unadulierated # OnNA O NO Special Requirements: Heat Treapaﬂélspe?s ng/Freezars
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14 F‘”A O N/ destruction 32 ONA O NO Special Requirements: Cusldm Processi ‘
tection from Contaminatio '
A = SURRRaep 33 OIN O ouv Special Requirements: Bulk Water Machine Criteria
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15 ONA O N© Food separaled and protected
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16 /g;w\ O N/o Food-contact surfaces: cleaned and sanitized ON/A OO N/O Criteria
Proper disposition of retumed, previously served, gIN Oout ;
17 P’fN O out reconditioned, and unsafe food a5 OnA Critigdl Control Point Inspection
Time/Temperature Controlied for Safety Food (TCS food) 36 OIN 0O ouT 4mess Reviow
[ON/A
18 E&?A)%’g}g Proper cooking time and temperatures __,/
T a7 QN 0O out Variance
O Oout ONA
19 A O NIO Proper reheating proceduras for hot holding
N ON uT 6 ooling 1 _ _
20 )EINI 0 N/ roper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
OIN O0uT . g
21 Proper hot holding temperatures foodborne iliness.

Public health interventions are control measures to prevent foodborme
iliness or injury.
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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 compliance status (IN, QUT, 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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38 |O I,N m| OUT,dNIA O N/O| Pasteurized eggs used where requlred 54] designed, constructed, and used
39 JJ"N 0 out Waler and ice from approved source 58 P{N O ouT O/ | Warewashing facilities: installed, maintained, used; tast
Lok _Food Temperature Control 4 strips
Proper cooling methods used; adequale equipment 56 LB IN O ouT Nonfood-contact surfaces clean
40 |OiNDOour Pﬁ AL IN"O for temperature control Phys!cal Facllitios
41 |OWNOoOUT DNIA/dNIO Plant food properly cooked for hot holding 57 ,EﬁN 3 OUT ON/A | Hot and cold water available; adequate pressure
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42 )Z, INDO QUT ON/A QD N/O | Approved thawing methods used D IN 00 QUT ON/A | Piumbing Installed; proper backflow devices
4 .
43 IN O QUT ON/A Thermometers provided and accurate 59| 0N O OUT ON/A | Sewage and wasle water properly disposed
' ' _ Food Identification 60 }:{ IN O OUT OIN/A | Toilet facilities: properly constructed, supplied, cleaned
44 /D’ﬁ*l g0 out Food properly labeled; original container 61 ’,H IN O OUT ON/A | Garbagefefuse propery disposed; fadlities maintained
| Prevention of Food Contamination 62 F1IN OouT Physical facililies installed, maintained, and clean
45 P/IN aout g;?rﬁ:‘sg';zdr:{:;:and animals not presentiouter 63 IN O 0UT Adequate ventilation and lighting; designated areas used
Contamination prevented during food preparation,
46 ,D/'N oour storage & display 64 N O OUT [ON/A | Existing Equipment and Facilities
47| BN DO ouT .| Personal cleanliness
48710 IND OUT I:lNh}E( N/© | Wiping cloths: properly used and stored : Administrative
498 | O IN O OUT I:lNIA;I’NIO Washing frults and vegetables
[ e . T 850 IN OOUT fA | 901:3-4 OAC
__ Proper Use of Utensils s
50 |OINOOUT DNIA,E( N/Q | In-use utensils: properly stored 66 ﬁ IN O3 OUT ON/A | 3701-21 DAC
Utensils, equipment and linens: properly stored, dried, ' ' A _
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