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“FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

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

Compliance Status i

Compliance Status

Time{Tamperature Controlled for Safaty Food (TCS food)

| DTI0UT O N/A

Proper use of restriction and exclusion
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e Suparvision

Person in charge present, demonstrates knowledge, and M 0O out

1 /D(EOU OO N/A performs duties ONA O NO Proper dale marking and disposition
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= Consumer advisory provided for raw or undercooked foods
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Proceduras for responding to vomiting and diarrheal evants
Good Hyglenic Practices ]
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Pasteurized foods used; prohibited foods nol offered

6| O OUT O N/O | Proper eating, tasting, drinking, or tobacco use ON/A
7. 0O ﬂ?'OUT {0 N/Q | No discharge from eyes, nose, and mouth ; - Chamical
< | Praventing Contamination by Hands 0 ouT
itivas: il d
8 8 ouT O N/O| Hands clean and properly washed 27] ’ﬁ' Food additives: approved and properly use
. -
M 0 out
CIN OoU No bare hand contact with ready-to-eat foods or approved | |28 Ga Toxic substances properly idenlifled, stored, used
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110 | ,.j_aﬁ.r OOUT O N/A | Adequalte handwashing facilities supplied & accessible 29‘;?((3 OUT | Compliance with Reduced Oxygen Packaging, other
. i I A specialized processes, and HACCP plan
. 2 Approved Source
1 ETE Dgg_: Food obtained from approved source 1|30 Eﬁl%u % g}g Special Requiremenis: Fresh Juice Production
12 o DE ) Food raceived at proper temperature i -
oA - 31 E'I#’D o Special Requirements. Heat Treatment Dispensing Freezers
13} Q4R O out Food in good condition, safe, and unadullerated A O N/O
} 14 (m] - I:lI:I g}g dReegtlrlLrggoLecnrds available: shellstock tags, parasite 12 OIIN ggu}g Special Requirements; Custom Pracessing
Protection from Contamination
!. il a3 ‘E’::I—g g:‘g Special Requirements. Bulk Water Machine Criteria
15 ON/A %g",'g Food separated and protected I
m OUT 34 0Oy O out Special Requirements: Acidified White Rice Preparation
18| ‘Onia O NIO Food-contact surfaces: cleaned and sanitized @A OND Criteria
Proper disposition of returned, previously served, | gout .
17 g)l‘ 0 out reconditioned, and unsafe food 35 Critical Control Point Inspection
TimeiTemperature Controlied for. Safety Food (TCS food) 'ow Oout ]
] 36 Process Review
18 0N O out | Proper cooking time and temperatures
ON/A [0 0O IN. O OUT
OIN O ouT I 7 P"* Variance
19 ON/A D0 Proper reheating procedures for hot holding
PN 0O ouT |
20| A O MO | Proper cooling tima and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
21 ghll?A g_%:’g Proper hot holding temperatures foodborne illness.
i Public health Interventions are control measures to prevent foodborne
0 illness or Injury.
22 ;m DO OUT ON/A | Proper cold holding temperatures ._? y i
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GOOD RETAIL PRACTICES :

Good Retail Practices are preventative measuras to control the introduction of pathogens, chamlcals and physical objects into foods.
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Mark designated compilance status {IN, OUT, NfO, NfA) for each numbered item: IN=in comgpliance OUT=not in compliance N/O=not observed N/A=nol applicable
Safe Food and Watsr Utensils, Equipment and Vending
. Food and nonfood-contact surfaces cleanable properly
38 |OIN OOUT ‘A O N/O| Pasteurized eggs used where required M,MD ouT designed, constructed, and used
39 0 out Water and ice from approved source 55 LEriN O ouT Ona | Werewashing facilities: installed, maintained, used; tes!
Food Temperatura Contro} L strips
Proper cocling methods used; adequate equipment 56 | (348 O ouT Nonfood-contact surfaces clean
. ’Eﬁl D OUT ONA DI N | (5 temperature control £ Physical Facllities
41 |OINDOUT UNIA,D'Nﬁ Plant food properly cooked for hot holding 57},5’( {0 OouT ON/A | Hot and cold waler available; adequate pressure
42 P‘\‘(EI QUT ON/A £33 N/O | Approved thawing methods used 55‘2’\( 0O OUT ON/A | Plumbing installed; proper backflow devices
43 WEI QUT ON/A Thermometers provided and accurate 59 P’I,N 0O OUT ON/A | Sewage and waste water properly disposed
Food Identification 60 fi4 O OUT CIN/A | Toilet facilities: properly constructed, supplied, claaned
44 A iINO ouT Food properly labeled; original container 61 .D OUT ON/A | Garbageirefuse properly disposed; facilities maintalnad
Pravention of Food Contamination 62 N O oUT Physical facilities installed, maintained, and clean
45 /,E'\ﬁ' O ouTt g:;:;‘%sr:drgg; ;’nd Ll U T 63’ ,B"ﬂ O ourt Adequale ventilation and lighling; designated areas used
Contamination prevented during food preparation,
46 IN O oUT
A 0 storage & display 64 ,G‘Iﬁ [ OUT ON/A | Exisling Equipment and Facilities
47 N O OUT Personal cleanliness
48 ,E‘Iﬁ' 0O OUT ON/A O N/C | Wiping cloths: properly used and stored Administrativa
49 | O IN O OUT DN/A m-ﬂio Washing fruits and vegelables
- 2 °F 65|00 IN O OULEIN/A | 80134 OAC
Propar Use of Utsnsila P
50 O INDOUT DNIW In-use utensils: properly .stored 66‘ ,Eﬂﬁ O CUT ON/A | 3701-21 DAC
51 ) ,B‘WEI OUT ONA ;J;ssﬂ:, equipment and linens: properly stored, dried,
52 ,E'ﬁ\l OoutTONA Single-use/singie-service arlicles: properly stored, used
53 |10INDO OUTM O N/O | Slash-resistant and cloth glove use
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