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FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark designated compliance status (IN, QUT, NfQ, NfA) for each numbered item: IN=in compliance QOUT=nct in compliance N/O=not observed NfA=not applicable

Compliance Status Compliance Status
Suparvision Time/Temporatura Controifed for Safety Food (TCS food)
" Person In charge present. demonstrates knowledge and 0N Oout N . .
1 -,G'(DOUT [ Nia performs duties 23 ONA O NO Proper date marking and disposition
2 ) OiN_BIDUT O N/A_ | Certified Food Protection Manager Mq; v( OiIN OOUT | .
Employoe Health [ ’ 24 ONA O NGO Time as a public health control. procedures & records
2 Management, food employeas and conditional emp oyees; Consumer Advisory
3 | OIN DOUT O NiA knowledge, responsibilities and reporting o Oourt
— - 25 Consumer advisory provided for raw or undsrcooked foods
4 | OIN OOUT O NiA | Proper use of rastriclion and exclusion ON/A
5 | OIN OOQUT O3 NiA | Proceduras for responding to vomiling and diartheal evenis Highly Susceptible Populations
Good Hyglenle Practices OIN QouT . -
Past d o d
& | OIN O OUT O N/O | Proper eating, tasting, drinking. or tobacco Use be| Ona asteurized foods used; prohibited foods nol offered
7 | OIN OO QUT O N/O | No discharge from eyes nose, and mouth Chemical
Preventing Contamination by Hands Om Oout
Food additi d and i d
8 | OIN O OUT O N/O| Hands clean and properly washed 27 O 0od additives: approved and properly use
O Oour i .
O [ our No bare hand contact with ready-lo-eat foods or approved 28 ON/A Toxic substancas properly Identified. stored, used
9 | o ONo altemate method properly followed
Conformanca with Approved Procedures
10 | OIN OQOUT O N/iA | Adequale handwashing lacilities supplied & accessible 29 O out Compliance with Reduced Oxygen Packaging, other
Approved Source 1A specialized processes, and HACCP plan
Food obiai d
11| OIN D ouT oad obiained from approved source gl QN DO ouT Special Requirements: Fresh Juice Produclion
O G out LEITA O N/O
12 ONA 0] N/O Food raceived at proper tamperature Omg ouT
N i : t Di ing F
3l DN Dour Food In good Condition, safe, and unadullarated A O N/O Special Requirements: Heat Treatment Dispensing Freezers
OIN Oout Required records available: shellstock tags. parasite ’gﬂjw ouT . . i .
14 ONA O NO dastruction 32 A O NO Special Requirements: Custom Processing
Protection from Contamination O IN~0O OUT . ) ’ -
OmN Oour 33 A O3 NIO Special Requirements: Bulk Water Machine Criteria
15 ONA O N Food separated and protected
OIN O CuUT ) O IN-OouT Special Requirements: Acidified White Rice F'reparaiion
. A O NIO Criteria
16 ONA O Ni Feod-contact surfaces: cleaned and sanitized ,El
Proper disposition of returned, previously served, N ! ouT f
17
O Oour reconditioned, and unsafe food ‘33 Critical Control Peint Inspection Wﬂ 54
TimaiTemperature Controlled for Safety Food (TCS food) O Oout
36 Process Review
O Oout f . ,EIN!A
18 Proper cooking time and temperatures
On/a O N/O o w’0 ouTt
OMN Oout 37 A Variance
19 OnNA O N Proper reheating procedures for hot holding
ON OouTt ing li . . f
2! Onva ONo Proper codling lime and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
g Oout foodbome illness.
21 OnA O NO Proper hot helding temperatures
Public health interventions are control measures to prevent foodborne
liness or injury.
22| OIN O QUT ON/A | Proper cold holding temperatures
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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.
n comprsance OUT-not in compliance N/O=not observed NIA-nol appllcabre

Mark des:gnaled complianca status (IN. QUT, N/Q, N/A) for each numbered item: IN-

Safe Food and Water

Utensiis, Equipment and Vending

. Food and nonfood-contact surfaces cleanable, properly
38 |OIN O ouT ON/A O N/O| Pasteurized eggs used where required 54| 0OIN OO0UT designed, constructed, and used
39 |OIN OOUT ON/A Water and ice from approved source ; . : .
A __ . : Pp 55|00 N O ouT ONA Warewashing facilllies: installed, maintained, used; test
Food Tomparature Caontrol strips
Proper cooling methods used, adequate equipment 56 ] "2‘ 0 _OUT Nonfood-contact surfaces clean
40 | O INDIOUT EINIA D N/O for temperature control J P!_:ysit_:a! |Facilities
41 | O IN O OUT ON/A O N/O | Plant food properly cooked for hot holding 57 |0 IN O QUT ON/A | Hot and cold water available; adequale pressure
42 | O IN O OuT ON/A O N/O | Approved thawing methods used 58| 1IN JOUT Plumbing instalted; proper backflow devices
43 | O INO OUT ON/A Thermometers provided and accurate OIN/ADOIN/O
Food lqentiﬁcaUBn 59| O IN O OQUT ON/A | Sewage and wasle waler properly disposed
44 |OWINDOoUT Fuod properly labeled; original containar 60| 0N O OUT ON/A | Toilet facilities: properdy constructed, supplied, cleaned
Pravention of Food Contamination 61 {JIN [0 OUT ON/A | Garbageirefuse properly disposed; faciliies maintained
Insects, rodents, and animals not present/outer 62| 0OIN OQUT Physical facililies installed, maintained, and clean; dogs in
45 |OINDOoUT openings protected T outdoor dining areas 09
Contamination prevented during {ood preparation, a 0
bl e storage & display 63| 0IN O OUT Ad fi tilati d lighting; designaled ed
a7 D N D OUT DNI’A Personal cloanlinass equale venlilalion and lighling; designa areas us
48 | O IN O OUT {JN/A [ N/O | Wiping cloths: properly used and stored 64| O IN CF OUT CIN/A | Existing Equipment and Facilities
4% | O IN O OUT ON/A T N/O Wa.s.hing fr.u:lsl and vegetables A s
Proper Use of Utensils
50 | O IN O OUT ON/A O N/O | In-use ulensils: properly stored 65| O IN [ OUT CIN/A | 901 3-4 OAC
Utensil I d i 5 | ) B
51 |0 N DO ouT ONA haz:j‘?e;' aquipment and linans: properly slored, dried 56| O IN O ouTONA | 3701-21 0AC
52 | O INO OUT ONIA Single-use/single-service articles: properly stored, used
53 | O IN O CUT ON/A O N/O | Stash-resistard, cloth, and latex glove use
Observations and Corrective Actions )
: Mark "X" in appropriate bpx for COS and R: CDS-oorracted on-sitg dufing ing:eclbﬂ R=rapeat violation
Item No.| Code Section | Priority Level | Comment -
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HEA 53028 Ohio Department of Health (10/19)
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