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FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Compliance Status

Mark designated compliance status (IN, QUT, NfO, N/A) for each nuznbered lte_m: IN=in compliance QOUT=not in compliance N/O=not observed N/A=not applicable
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1 QouT O NA Fl::rrfs:)c::‘;n::\t?;ge preseni. demonsirates knowledge, and (23 E___":” -D le'g Praper date marking and disposition
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3 | CIN QlouT O NA knowledge, responsibililies and reporting O O ouT
- — 25 A Consumer advisory provided for raw or undercooked {oods
|4 ﬂﬂ\l OOUT OO N/A | Proper use of restriclion and exclusion
5 | OIN CJOUT [J N/A | Procedures for responding to vomiling and diarrheal events Highly Susceptible Populations
Good Hyglenic Practices Om_0Oout . .
H bited food
6 | OIN OOUT ‘E:ﬂlp Proper ealing, tasting, drinking, or tobacco use 26 L s O SR S B R S G e
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9 CIN7A
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Conformance with Approved Procedures
10 E’I‘Fr O0UT O N/A | Adeguate handwashing facilllies supplied & accessible :l 1IN uT Compliance with Reduced Oxygen Packaging, olher
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12| BN D ouT Food In good condllion, safe, and unadulterated I Siwa 1 No Special Requirements: Heat Treatment Dispensing Freezers
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Protection from Contamination . : .
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18 _B’:TA % g}g Proper cooking time and lemperatures
OIN ouT .
N T ki a Variance
18 Eﬂm g g}"o Proper reheating procedures lor hot holding
0N OouT p . ) ) )
2! Dwa ONO roper caoling time and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to

Public health interventions are control measures to prevent foodborne
illness or injury.
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Good Retail Practices are preventative measures to control the introduction of pathegens, chemicals, and physical objects into foods.
Mark designated compliance status {IN, OUT, N/O, N/A) for each numbered item: IN=in compliance OUT=not in compliance N/O=not obsewed NIA-not applicable

Safe Food and Water
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Food and nonfood-contact surfaces cleanable, pmparly
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'Food Temperature Control strips
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42 |£'N O OUT ON/A O N/O | Approved thawing methods used §8 | 34K T OUT CIN/A | Plumbing installed; proper backflow devices

43 2N O ouT ON/A Thermometers provided and accurate Sg,.a'm’ 1 OUT ON/A | Sewage and waste waler properly disposed
Food Identification ) 60 [ OUT COON/A | Toile! faciities: propery constructed, supplied, cleaned

44 P-N(I:I ouTt Food properly labeled; orginal container 61 _Q,IH“ﬁ OUT ON/A | Garbage/refuse properly disposed; facllities maintained

Pravantion of Food Contamination 62| JHN O ouT | Physical faciliies installed, maintained, and clean

Insects, rodents, and animals not prasent/outer ; . .

45 1IN O OUT openings pratected Bi,ﬂdﬂ’l:] ouT Adequate ventilation and lighting; designated areas used
Contamination prevented during food preparation, :

46 ,E]@ ouT storage & display 64 _ﬂAﬂ/EI QUT ON/A | Existing Equipment and Facilities

47 N O QUT Parsonal cleanliness

48},2!@ ) OUT EIN/A 3 N/Q | Wiping claths: properly used and stored — - Administrative =

49 [ O IN O oUT ONAPTNIO | Washing fruits and vegstables
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handled

Utensls, equipment and linens: properly stored, dried,
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Single-use/single-service arlicles: properly slored, used
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53 | OIN O OUT,B10A O NO | Stash-resistant and cloth glove use
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PRIORITYLEVEL C=CRITICAL NC=NON- CRITICAL
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