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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=no! in compliance N/O=not cbserved N/A=not applicable

Compliance Status Compliance Status
Supervision . fimelTemperature Controlled for Safety Food (TCS foed)
1 ’% OouT O NA s::fsoanr;;ndc;?;ga present, demonstrates knowledge, and 29 'g::l:!\ gg:g Proper date marking and disposition
2
2 N OOUT O N/A ified Food Protection M ar
‘ET = = Cerl IeEm::,ye;o :‘;::;I i 24 DN’ A ggt,‘g Time a5 a public health control: procedures & records
Management, food employees and conditional employees; Consumer Advisary
3 F‘ﬁ DouT O NA knowledge, responsibililies and reporting i iN OouT
— - 25 Consumer advisary provided for raw or undercooked foods
4 | BN O0UT O NiA | Proper use of restriction and exclusion CINA
5 Jzﬂq OQUT [J NiA | Procedures for responding {o vomiling and diarheal events Highly Susceptible Populations
4
- = Good Hyglenic Practices gﬁw 0O out . & .
5 ,EI’IN;D OUT 0 NIO | Proper eating, tasling, drinking, or fobacco use o6 A Pasteurized foods used; prohiblied foods not offered
7 N O OUT O N/O | No discharge from eyes, nose, and mouth Chamical
Preventing Contamination by Hands OIN OOouT
it ad ) d
8 ,BT( [0 OUT O N/O| Hands clean and properly washed 27 1A Food sdditives: approved and properly use
ra
IN JOuT .
/Qﬁ OouTt No bare hand contact with ready-lo-eat foods or approved 28] ’g; A Toxic substances properly idenlified, stored, used
9 rova ONe alternate method properly fallowad
Conformance whih Approved Procadures
19 | BN OoUT O NiA | Adequate handwashing facilitles supplied & accessible 2l OIN OouT Compliance with Reduced Oxygen Packaging, other
1 Approved Source 173 specialized processes, and HACCP plan
od obtained fi ad sou
i ,‘gﬁ g O:_: Food obtained from approv = 30 D#;'A E‘g;‘g Special Requirements; Fresh Juice Production
12 ONA ,E% 0 Food received at proper lemperalure G D our
=l=N oout Food in 9ood condilion, safe, and unadullerated 31 /A O N/O Special Requirements: Heat Treatment Dispensing Freezers
14 SIL?A E a},‘g S:gtﬂggofwms available: shellstock tags, parasite 32 o ITA Eg,l,g Special Requirements: Custom Processing
Protection from Contamination i
,ZI,I:I 0 out 33 DN IA gg:g Special Requirements: Bulk Water Maching Criteria
15 Dﬂl" i N/ Food separated and protected
PN O OUT 2 | gour Special Requirements: Acidified White Rice Preparation
16" Ona O /o Food-contact surfaces: cleaned and sanitized /A O NIO Criteria
-~ i i IN
17,8 O our Proper disposilon of rlumed. previously served, ( 35 DNM/E,O”T Critica! Control Paint Inspection
Time/Temperatura Controlled for Safety Food {TCS food) Oy O out )
36 A Process Review
18 E;ITA = N ‘,g Proper cooking time and temperatures
a7 a 0O out Vari
OmN Oaur A ariance
19 DNJ’A{B’%’O Proper reheating procedures for hol holding
2iinfe 187
OIN OQuT ’ . N ;
201 oA BTNIO Proper cooling time and temperatures Risk factors are food preparation praclices and employee behaviors
that are identified as the most significant contributing factors to
21 DI\IJTA gg:‘g Proper hot holding temperaturas foodborne iliness.
Public health interventions are control measures to prevent foodborne
2/2 )D IN F/OUT ON/A | Proper cold holding temperatures iiness or injury.
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RETAIL PRACTICES

Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.
Mark designaled compliance status (IN. QUT, N/, N/A) for each numbered item: IN=in compliance OUT=not in compliance N/O=not observed MN/A=no{ applicable

Safe Food and Water

Utonsits, Equipment and Vending

=)= ouT A 0 NO

,E/ll':l. O out

Food and nonfocd-contact surfaces cleanable, properly

38 Pastaurized eggs used whare required 54 | designed, constructed, and used
39 ;ﬁ IN _D OuUT ON/A . Wgter and ice from approved source 55 O ouT ONA Warewashing facilifies: installed, maintained, used:; test

) Food Temperature Control g ) strips

Proper cooling methods used; adequate equipment 58] 0 IN.{J OUT Nonfood-coniact surfaces clean

oy /,B’IN L1 OUT ONATI N/O | 1o temperature control ] Physical Facilties
41 |OINDTOUT DNI&,EIINIO Plant food properly cooked for hot hoiding Sl,mﬁ [J OUT ON/A | Hot and cold water available; adequate pressure
42’ ,En,ﬁ O oUT ON/A O N/O | Approved thawing methods used 58| 0N OOUT Plumbing installed; proper backflow devices
43/,6/ IN O OUT ON/A Thermometers provided and accurate ON/a OON/D

: Food Idontification 58 E’IN 0] OUT CIN/A | Sewage and wastae waler properly disposed
44 ,ﬂ/IN o ouT Food properly labeled; original container Bﬂj,ﬂ’p O OUT ON/A | Taoilet facitities: properly constructed supplad cleaned

Prevention of Foad Contamination 51,’6IN/|:| OUT ON/A | Garbageireflusa properly disposed facillies ma nisined
45 ,ﬂ/lN O ouT Insects, rodents, and animals not present/outer 62 N Oour Physical facilities installed, maintained, and clean; dogs in
-1 opanings protected 1 ouldoor dining argas

’E/ Contamination prevented during food preparalion, DN{QA oo
by i storage & display 63 ,E’/l gout Ad [{ tilati d lighting; designated d
47 &N O ouT ONA Torsona] clearlinoss ) ) lequate ventilalion and lighting; designated areas use
43/’5"‘1 1 OUT [ON/A O NJO | Wiping cloths: propery used and stored 64 élN O OUT ON/A | Existing Equipment and Facilities
49 | 1IN [ OUT ON/A T'NIO 1Wash|.ng fruits and vegetables Adeetatve

- Proper_Uss of Litensils u
5UJIE/IN 0 OuT ON/A O NiO | In-use utensils: proparly stored 65( 0 IN OUT/{ﬁA 801 34 OAC
Utensils, equipment and linens: properly stored, dried,

51,49 IN 0 OUT ON/A phenele g6 & IN 0 ouT Cnva | 370121 0AC

52 LEJ IN O OUT ONIA

Single-use/single-service articles: properly stored, used

B IN O OUT ONAE N/O

reviows Yivloions (crrected - TharE i,

53 _Slash-resistant, cloth, and latex glove usev”"
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