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Authority: Chapters 3717 and 3715 Ohio Revised Code
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FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark designated compliance stalus (IN, OUT, N/Q, N/A) for each numbered item: IN=in compliance OUT=nol in compliance N/Q=not cbserved N/A=not applicable

Compliance Status
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Supervision Time/Temperaturs Controlled for Safety Food (TCS food)
1 | @M DouT O A :';’fi‘::,;” d‘:?;ge present, demonsirates knowledge, and 23 DNTA gg}g Praper date marking and disposition
rd
2 sz HouT O WA Cemﬁe:;::!y:nﬁ?:::hManager 24| ol 1A g g,lrjoT Time as a public health control: procedures & records
Management, food employees and conditional employee; Consumer Advisery
3 )Zﬁ.l Oout O NA knowledge, responsibilities and reporiing 0 0 ouT
— - [25 Consumer advisory provided for raw or undercooked focds
4 ‘ﬂ'lp- gouT O N/A | Proper use of restriction and exclusion A
5 ',ZﬁN QOouUT O N/A | Procedures for responding to vomiting and diarrheal events Highly Suscaptible Populations
V. Good Hygienlc Practices ajN O out . . .
6 | O I O oUT QN0 | Proper eating, tasting, drinking, or tobacco use 26 ﬂd”\ Pasteurized foods usad; prohibited foods not offered
7 ,E’ IN O OU‘FD N/D | No discharge from eyes, nose, and mouth Chemical
Praventing Contamination by Hands O8N O ouT
Food additives: approved and properly used
g ON O OUT,D’ﬁfO Hands clean and properly washed = JANA 'v parov property
N D our Toxic substa rly identified, stored d
,Ef IN O OUT No bare hand contact with ready-to-eat foods or approved 28 A oxic subsiances properly ldentified, siored, use
9 CN/A O NfO alternate method preperly followed - - - —
Conformance with Approvad Procedures
10 gTN OOUT O WA | Adequate handwashing facilities supplied & accessible 20 OIN OouTt Compliance with Reduced Oxygen Packading, other
== Approved Source CON/A specialized processes, and HACCP pldn
o ’: Dgs_: Food obtained from approved source 30 EI‘IJTA DE] g}g Special Requirements: Frash y:éroduclion
12 o Dﬂ a Food received al proper temperature
Sl ° 3 QN O out Special Requirements: Heat Treatmenl Dispensing Freezers
13| &N O ouT Food in good condition, safe, and unadulterated OnA O N/O
4| 8 - E :'IFJOT geeq‘;‘t::‘rggagecords available: shallstock tags, parasite 32) SIIJTA gg,lrjo.r Special Require ﬁts: Custom Processing
! ' Protection from Contamination — O Oout
N O OuT 33 OnA O NO Special R Tinlﬂ Bulk Water Machine Criteria
15 ONA O NG Food separated and protected
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" L7
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17 IN [ oUuT rocandiioned. and unsafe food 33 ona / Critical Control Point Inspection
" TimafTemperature Controlled for. Safaty Food (TCS'food) om Oouft
,E/ 36 OnA Process Review
18 EIIEJTA El! gg Proper cocking time and lemperatures
37 O N out Variance
gy, O our ONA
19 A O NIO Proper reheating procedures lor hot holding
OIN OgQuT . .
20 O RO Proper cooling time and lemperatures Risk factors are food preparation practices and employse behaviors
that are identified as the most significant contributing factors to
21 O gg?g Proper hot holdinf lemEeralures foodborne iliness.
chcken I Public health interventions are control measures to prevent foodborne
22 /B‘ﬁ O OUT ON/A | Praper cold holding tampera urei ? ( \ #iness or injury.
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GOOD RETAIL PRACTICES

Good Retail Practices are preventative measuras to control the introduction of pathogens, chemicals, and physical objects into foods.

n compliance QUT=not in compliance N/O=not observed N/A=not applicable

Mark designated compliance status {IN, QUT, N/Q. N/A) for each numbered item. IN=
Safe Food and Water

Litsnsils, Equipmant and Vending

ry . 1~ Food and nonfood-contact surfaces cleanable, properly
38 |0 I-N [m} OUTFﬂIIA O N/Q| Pasteurized eggs used where required 5_5 OIN F/OUT designed, constructed, and used
39 FﬂN 0 out Water and ice from approved source 55 Z(IN O OUT CIN/A Warewashing faciiities installed, maintained, used test
3 ~ Food Temperature Control 7/ strips

Proper cooling methods used; adequate equipment 56 [N O OUT Nanfood-contact surfaces clean
40 J/EHN L OouT ONA D NO | oo temperature_gontrol I : Physical Facllities
41 |OINOOUT DNIAF/NIO Plant food properly cooked for hot holding 57, m [0 OUT ON/A | Hot and cold water available; adequate pressure
42 |O Ih}l ouT CINIA,E/NIO Approved thawing methods used 580N O OUT ON/A | Plumbing installed; proper backflow davices

Sewage and wasie water pruperly disposed

43 ’E/IN O QUT ON/A Thermeometers provided and accurate JZ’IN 0 oUT ON/A
Foaod Identification 60| ,Eﬁ 0O OUT ON/A | Toilet faciliies properly constructed, supplied, cleaned
@— )I:l IN/D‘SUT Food properly labeled; original contalner 61 ,B’I‘ﬁ, [ OUT OON/A | Garbage/refuse properly disposed; facililies maintalned
Praventlon of Fuod Contamination & 62 IN O OUT Physical facilities installed, maintained, and clean
45 | ,Eflﬁ aour g;s:nci:_lsg' sr:dr::';;' ;:’nd G LB T 63 ,Em'l O our Adsquate ventifation and lighling designated areas used
Conlamination pravented during food preparation,
4 lﬁl:l ouT storage & display 64 FY'IN O OUT ON/A | Exlsting Equipment and Facilities
47 | [@IN O OUT Personal cleanliness
48 (O IN O OUT ONA ‘E/NIO Wiping cloths: properly used and stored T Administrative
43 10 INDO OUT EINIA;YﬁIO Washing fruits and vegetables ){
- 65 IN O OUT ON/A | 901.3-4 OAC
Proper Use of Utensils - y
50 ,ﬂ‘ IN O OUT ON/A O N/Q | In-use utensils: properly stored es|0IN O OUT)ﬁUA 3701-21 CAC
Liensils, equipment and linens: properly storad, dried, '
51 |Erfi 0 out Onia el
52 ,EfVIN O OUT DA Single-use/single-service articles. properly slored, used
53 | O N O ouT ZIN/A O N/O | Slash-resistant and cloth glove use
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