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FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
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Supervision Time/Temperature Controlled for Safety Food|{TCS food)
1 ,EﬂN OouT O N/A s:rr;c:'rr;‘;n dc:t?erga present, demonstrates knowledge, and 23 g;;:“ Dng,':g Proper date marking and disposition
ion M
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6 | OIN OCUT ng.'o Proper ealing, tasting, drinking, or tobacco use 26 Pﬂ% Fasteurized foods used; prohibited foods not offered
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Food additives: approved and i ed
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Treat t Di ing Fi
B mN o ouT Food In good condilion, safe, and anadulierated AN Jzﬁ’l’\ O Nio Special Requirements Heat Treaiment Dispensing Freezers
14 ,S'I"JTA % ﬁg dRee:::‘i:;cllo;emrds available: shellstock tags, parasite 32 E‘:TA gg:‘g Special Requirements: Custom Processing
Protection fram Contamination
N ouT 33 EY':JTA EI g,?oT Special Requiraments. Bulk Water Machine Criteria
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Time/Temperatura Controlled for Safety Food (TCS food
d T ) 36 E’f‘ll':\ our Process Review
18 IN O ouT Proper cooking time and temperatures
ON/A O NIO
77 OIN OOoUT v
ariance
19 DIN D out Proper reheating procedures for hot heldin pﬂ A
ona gfNio P 9P 9
O OouT o - _ _ _
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that are identified as the most significant contributing factors to
21 %:TA Elig,lrjo.r Proper hot holding temperatures foodbarne iliness.
Lice 133 /3 Public health interventions are control measures to prevent foodborne
22 /d IN 01 OUT ON/A | Proper cold holding temperatures liness or injury.
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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.
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{/51 O InF ouT ONA :al:‘rj\ls;?, equipment and linens: properly stared, dried,
52 [ 1IN O ouT ON/A Single-use/single-service arlicles: properly stored, used
53 |OINO OUT }ZIﬁIA 0O N/O | Stash-resistant and cloth glove use
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