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FOODBORNE ILENESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark designated compliance status (IN, OUT, N/O, N/A) for each numbered item: IN=in compliance OUT=not in\éompliance N/O=not observed N/A=not applicable
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foodborne illhess.

illness or injury.

Risk factors are food preparation practices and employee behaviors
that are ideniified as the most significant contribuling factors to

Public health interventions are control measures to prevent foodborne
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Nama of Facility /;/q"pﬁﬂ/j Z/\+ é - //

ype.of Inspection

B o

’/c o~

7 )24 JhID

GOOD RETAIL PRACTICES

Good Retail Praclices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.
Mark designated compliance stalus (IN. OUT, N/O, N/A) for each numbered item: IN=in compliance OUT=not in compliance N/O=not observed N/A=nct applicable
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Food and nonfood-contact surfaces cleanable, properly
designed, constructed, and used
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Water and ice from approved source
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Thermometers provided and accurate
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Plumbing installed; proper backflow devices
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Sewage and waste water properly disposed
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' Provention of Food Contamination ﬁ;jl‘

a5 LN O ouT Insects, rodents, and anirmals not present/outer ([ 62 LN O ouT Physical facifiies installed, maintained, and clean; dogs In

-1 openings prolected Sy outdoor dining areas
46 ,ﬂﬂ O ouT Contamination pravented during food preparation, —_— CNAD NO

1 slorage & display . )

63+0 IN%OUT _Adequate_ventilation and lighting, designaied areas used
47 LETIN O ouT ON/A Personal cleanliness (—} b
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66
4

52 03 IN O OUT ON/A

Single-use/single-service articles: properly stored, used
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Slash-resistant, cloth, and latex glove use
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