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INTERVENTIONS
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paraturo Controlled for Szfoty Food (TCS food)

(IN O0UT O N/A
Vs

Management, food employees and conditional employes,
knowledgae, responsibliities and reporting

o,

‘EN/D‘ ouT
N/A [0 NIO

A
4 | 0O OUT 3 N/A | Proper use of restriction and exclusion
5 OOUT O N/A | Procedures for responding to vomiting and dlarrheal avents
Ex { ractices
6 OUT £ N/O | Proper eating. tasting, drinking, or tobacco use
7 O OUT O N/O | No discharge from eyes, nosae, and mouth
Pre\ Contamination by Hands
8 O OuUT O N/O| Hands clean and properly washed
>,

No bare hand contact with ready-to-eat foods or approved
alternate method properly followed

[ Food obtalned fmm appruved source

Adaquala handwash g facllilies supplied & accessible

Person in charge present, demonstra!es knowledge and OiN ouT
1 OouUT [ N/A performs duties 24 Q,U‘% NIO Proper date marking and disposition
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Certified Food Prolecﬁon Manager

Time as a public health control: procedures & records

ComsumerAdvisoy

Consumer advisory provided for raw or undercooked foods

Food edditives: approved and properly used
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Toxic substances properly Identified, stored, used

Compllance with Reduced Oxygen Packaging, other
specialized processes, and HACCP plan
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Proper cooling time and temperatures
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Own/A O NO

Proper hot holding temperatures

Propar cold holding temperatures
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N ou 34 ?'ﬁk % g:,'g Special Requirements: Frash Juice Production
12 SPLMM Food recelved at proper temperature =N SOt
2 tment Di ing Freezet
13 _n__'ia- O ouT Food in good conditon, safe, and unadulterated 3t o nNo Special Reguirements: Heat Treatment Dispensing s
: 5 OO ouT
14 UT g::gr:udmmmrds available: shelistock tags, parasite 32{ oK D N Special Reguirements: Custom Processing
S:J_D N D’?l:g Special Requirements: Bulk Water Machine Critaria
NIA IO Food separated and protected =
O ouT a O OuUT Special Requirements: Acidified White Rice Preparation
. (m] B N/O Criteria
16 LAwa O NO Food-contact surfaces: cleaned and sanitized
-+
Proper disposition of retumned, previously sarved, OIN ouT .
17 P’IN O ouTt @ condiuon ed. and unsafe food a5 I;M{E Critical Control Point Inspection
- K] 0 IN out Procass Review
0 ouT A~
18 Proper cooking time and temperatures
Sull] g‘ ° OIN ouT
O out 37 Variance
19 CINA O N/O Proper rehaating procadures for hot holding

Risk factors are food preparation practices and employee behaviors
that are identified as the-most significant contributing factors to
foodbome iliness.

Public health interventions are control measures to prevent foodbome
fliness or injury.
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GOOD RETAIL PRACTICES

Good Retail Practices are preventative maasures to contro! the introduction of pathogens, chemicals, and physical objects into foods.

Mark designated compliance status (IN, OUT, N/Q, N/A) for each numbered item: IN=

n compliance OUT=not in compliance N/O=not cbserved N/A=not a

Vi Safa Food and Water Utensils, Equipment and Vending
. Food and nonfood-contact surfaces cleanable, properly
38 (ONO OUT)Z@'A 0 N/O| Pasteurized eggs used where required 5}:!]’"4' D)OJI’ designed, constructed, and used
7

39 N O ouT Waler and ice from approved source = —EﬂN/D YT ONa | Warewashing facilties: installed, maintained, used; test
[ Food Temperature Control /0 strips

E‘r Proper cooling methods used; adequate equipment 56 | N O OUT_- Nanfood-conlact surfaces clean
40/ LSICERAEL LS BR R s temperature control o / Physical Facilittes
41 |OIN B_OULDNTK’D N/O | Plant food propery cooked for hat holding 57‘ IN,D-OU} CON/A | Hot and cold water available; adequate pressure
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42 ,Bﬂ (m] ON/A O N/O | Approved thawing methods used 58 ﬁ UT ON/A | Plumbing installed; proper backflow devices
P
4r3 1 OUT CIN/A Thermometers provided and accurate 55 ,Eﬁ;i 0O OUT ON/A 156395 and waste watar properly disposed
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et B bl Food identification 6010 IN/E' ouT /aﬁr,q Toite! faciliias: properly constructed, supplied, cleaned
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0 out

Food properly labeled; original container

/n/m  GUT ONA

Garbage/refuse properly disposed; facilitins maintained
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T Prevention of Food 'C_cijgfrﬁln_%ﬂqn- . 62 yﬁ out Physical facitities installed, maintalned, and clean
] Insects, rodents, and animals pot present/outer . o
45],?([] Oy openings prolected ; é; 2l %o{IN O ouTt Adequate ventllation and lighting; designated areas used
Contamination preventedl during food preparation, '

46,% storage & display f 64 ,a’m O OUT ON/A | Existing Equipment and Facillties
47 N Personal cleanliness iy
a8 0O OUT ON/A O N/O | Wiping cloths: properly used and stored Admintstrativa
49 | OIN O OUT ON/A D‘NIO Washing fruits and vegetables

— L A -3 65| C1IN 3 OUT A | 901:34 OAC

e Propar Use of Utensils
50 Ity:l OUT OON/A O N/O | In-use utensils: properly stored 66‘ LA IN O OUT DN!A 3701-21 OAC
51 F(N/EI OUT ON/A klatgglsj.lj. equipment and linens; properly stared, dried, P ,)?J / @K‘
52 MN 0O OUT ON/A Single-use/single-service articles: properly stored, used / < {#‘IC— / / /
s¥iOmND OUTFﬂ!A O N/Q | Stash-resistant and cloth glove use
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