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FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark designaled compliance status (IN, OUT, N/O, N/A) for each numbered item: IN=in compliance OUT=not in compliance N/O=not observed N/A=not applicable

Compliance Status Compliance Status
Supervislon N Timo/Temparature Controlled for Safety Food (TCS food)
Person in charge present, demonstrates knowledge, and DN Oout -
IJ,B@UT O N/A performs dutias o P 23 ONA O N/O Proper date marking and disposition
2 | OIN OOUT O NiA_| Certified Food Protection Manager AL ¥ 7747 . g DOout ) )
Employee Hoalth —{ +# 24 ON/A 03 NIO Time as a public heatlth control: procedures & records
LV g
Management, food employees and conditional employee; Consumer Advisory
3 | QN DouT O NA knowledge, responsiblliies and reporting OIN OouT
4 | OIN [CJOUT £I Nia | Proper use of restriction and exclusion [25 anN/A Consumer advisory provided far raw or undercooked foods
5 [ OIN OOUT O N/A | Procedures for responding lo vomiting and diarrheal events Highly Susceptible Populations
Good Hygienic Practices O Oout . R .
& | OIN O out O WO | Proper eating, tasting, drinking, or tobacco use 261 CINIA Pasteurized foods used; prohibited foods not offerad
7 | IN OOUT g N#Q | No discharge from eyes, nose, and mouth Chamical
Prevanting Contamination by Hands. OmN OouT
F itives:
a | OIN O OUT O NrO) Hands clean and proparly washed 2 OnN/A ood additives: approved and properly used
OIN OouT
OIIN DouT No bare hand contact with ready-to-eat foods or approved | |28 gusa Toxic substances properly Idenlified, stored, used
¢ | owa ano altemate method properly followed
Gonformarnce with Approved Procedures
10 | OIN OOUT [ Nf/A__| Adequate handwashing facilitles supplied & accessible 2 O OOUT | Compliance with Reduced Oxygen Packaging, cther
: 3 _ Approved  Source . == specialized processes, and HACCP plan
11 g :: E'ID C?:'IT Food obtained Irom approved source 30 QDII'N, \"DD gl"g Spacial Reguirements: Fresh Juice Production
12 ONA O NIO Food received at proper temperature ,rl:' e oUT
=l 0N Dour Food In good condilion, sale, and unadulterated 3 O N/o Special Requirements: Heat Treatment Dispensing Freezers
OIN O ouTt Requlred records available: shelistock tags, parasite O _Oour . X
14 ON/A O NIO destruction kp ’DNﬁ 0 NO Specia! Requirements: Custom Processing
. Protection from Contamination
ON OouT I 33 g lNA Il::llg;g Special Requirements: Bulk Water Machine Criteria
15 ONA O N/O Food separated and protected ' -
TN O OUT 24 O IN-~-O OUT Special Requirements: Acidified White Rice Preparation
. /A O NIO Cri
16| Gna O N/ Food-contact surfaces: cleaned and sanitized & ) /Kﬁﬂk"—\
Proper disposition of retumed, previously served, - IN OO
170N gout reconditioned. and unsafe food T ONA Critical Control Point Inspection
___ TimelTemperature Controlled for, 8afety Food (TCS food) "~ o oour
36 A Process Review
18 EI\IITA % g:,'g Proper coaking time and temperatures r -
——— ar| OB OUT 1 variance
19 ONA O NO Proper reheating procedures for hot holding /t
OmN Qout .
20| gya 0N Proper cocling time and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
b3 SI*IJTA gz}g Proper hot holding temperatures foodbome iliness.
Public health interventions are control measures to prevent foodbormne
22| OIN O OUT ON/A | Proper cold holding temperatures liness or injury.
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GOOD RETAIL PRACTICES
Good Retail Praclices are preventative measures to control the introduction of pathogens, 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=no! observed N/A=no! applicable
Safe Food and Wator Utensiis, Equipment and Vanding
38 |0 IN O OUT ON/A [] NiO| Pasteurized eggs used whera required 540N O ouT Food and nonfood-contact surfaces cleanable, properly
) dasigned, constructed, and used
39 [OIN [JOUT Water and ice from approved source Warewashing facilities installed. maintained. used, test
- IN ouUT ON/A : ! : !
Food Temperature Control 55\R N D d strips
Proper cooling methods used; adeguate equipment 56| U1 IN OO OUT Nanfood-contact surfaces .clean _
40 | OIN O OUT ONA O N/O for temperature control Physical Facliities
41 | O IN O OUT CIN/A O N/O | Plant food properly cooked for hot holding 57. 0O IN O OUT ON/A [ Hot and cold water avallable, adequale pressure
42 | O INDO OUT ONA QO N/O | Approved thawing methods used 58| O IN O OUT ON/A | Plumbing installed; proper backflow devices
43 |0 IN O OUT ON/A Thermometers provided and accurate 59 | O IN O OUT OON/A | Sewage and waste waler properly disposed
' Food identification 80| 0 IN O OUT ON/A | Tollet facilities properly constructed, supplied, cleaned
44 (O INOOUT Food propery labeled; original container 61| 0O IN O OUT ON/A | Garbageirefuse properly disposed; faciities maintaned
Prevention of Food Contamination 62| 0N OOUT Physlcal facilities installed, maintained. and clean
45 |OINOOUT :;i?-.?;’::;g&t:{;nd animats nat presentiouter B3 OIN OOUT Adequate ventilation and lighting, designated araas used
Contamination prevented during food preparation,
46 (O INDOOQUT storage & display 64| O IN [0 OUT ON/A | Existing Equipment and Facililles
47 |OIND OUT Personal cleanliness -
48 | O IN O OUT ON/A O N/O | Wiping cloths: properly used and stored N o Administrative Dl _
49 | O IN O OUT ON/A O N/O | Washing iruits and vegetables
3 = - = e = 65} 0 IN O OUT ON/A | 801:3-4 OAC
- 'Proper Use of Utenslls
50 | OIN O OUT ON/A 00 N/O | In-use utensils: propery stored 66| O IN O OUT ON/A | 3701-21 OAC
51 | 0IN O oUT ONA rl‘..lai:gzjgs equipment and linens: properly stored, dried,
52 |0 N DO OUT ONA Single-use/single-service articlas: properly stored, used
53 | O IN O OUT ON/A O N/C | Slash-resistant and cloth glove use
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PRIORITY LEVEL: C=CRITICAL NC= NON-CRITICAL
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