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FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark designated compliance statns (IN, OUT, N/O, NIA) for each numbered item: IN=in compliance OUT=not in compliance _NlO=nut observed N!A=n_ul applicable

& Status | Compliance Status
L slon T __ Time/Temperature Controlied for Safety Frod (TCS food)
1 | OIN OOUT ON/A pe i " sJ present, demonstrales knowledge, and 23 gl:l‘A gg;g Proper date marking and disposition
2 | OIN OOUT O N/A | Certified Food Protection Manager i OIN OouT
Employee Health = 24 ONA O NO Time as a public health control procedures & records |
Management, food employees and conditional employee, Consumsr Advisory |
3 | QN Oout O vA knowledge, responsibilities and reporting 0N O ouT
- 25| Consumer advisory provided for raw or undercooked foods
4 | OIN ODOUT O N/A | Proper use of rastriction and exclusion | CIN/A
rs_ [QAIN OOUT O N/A | Procedures for responding to vomiling and diarheal avents Highly Susceptible Populations
Good Hygienic Practices | OIN Qout .
L Past d food d; hibited food t offered
6 | OIN OO OUT O N/O | Proper eating, tasting, drinking, or tobacco use 26| ON/A asteunzed foods used; pro oods not offere
"7 | OIN O OUT O NIO | No discharge from eyes, nose, and mouth Chemical
Preventing Contamination by Hands OIN OOouT
| 27 Food additives: approved and properly used
g | OIN O OUT [J N/O| Hands clean and propery washed ONfA
O [OouT
DN OouT No bare hand contact with raady-lo-sat foods or approved 28 Onva Toxic substances properly identified, stored, used
9 ON/A T NIQ altemate method properly followed
: Confermance with Approved Procedures =
10 | EJIN O0QUT O NiA Adequate handwashing facilities supplled & accessible '23 OIN OoUT Compliance with Reduced Oxygen Packaging, other
Approved Source OnN/A speciallzed processes, and HACCP plan
1 g :: Dngl‘_.:: Food obtained from approved Source 30| EJITA g S:JOT Special Requirements: Frash Juice Production
12 ON/A O N/O Food received alt proper tempearatura
— 31 gIN O out Special Requirements: Heat Treatment Dispensing Freezers
13| OIN O QUT Food in good condition, safe, and unadulterated ON/A O NO
OIN OouT Required records available: shellstock tags, parasite OIN OOoUT . )
14 OnA O N/O destruction 32 ON/A O NO Special Requirements: Custom Processing
=  Protection from Contamination
— = N uT 1 - om e on 3 S;TA Dng,trg Special Requiremenis: Bulk Water Machine Criterla
15 gh'uA Dljzfo ! Food separated and protected +
1O O ouT a4 OIN O0UT Special Requirements: Acidified White Rice Preparation
16 ONA 01 NID Food-contact surfaces: cleaned and sanitized ONA DO NO Criteria
Proper disposilion of retumed, previously served, O Oout !
17| OIN O 0UT J_reoonditioned. and unsafe food a5 anA Critical Control Point Inspection
Time/Toemparature Controlled for Safety Food [TGS food) g o OIN O OoUuT Process Review
OIN £ ouT CIN/A
18 ON/A O3 NO Proper cooking time and temperatures
o oo 37| Bua BT | variancs
[ 19 Ona O N Proper reheating procedures for hot holding
(. |omNn Dour .
2| gna O wo Proper cooling time and temperalures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors 1o
21 EI:TA gg:‘g Proper hot holding temperatures foodborne iltness.
Public health interventions are control measures to prevent focdborne

|
22 OIN O OUT CON/A

Proper cold holding temperatures

iliness or injury.
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GOOD RETAIL PRACTICES

Good Retail Practices are preventative measures o control the Introduction of pathogens, chemicals, and physical objects into foods.
Mark designated compliance status (IN, QUT, N/O, N/A) for each numbeared item: IN=in compliance OUT=not in compliance N/Q=not observed N/A=not applicable

Safe Food and Water Utensils, Equipment and Vending:
Food and nonfood-contact surfaces cleanable, properly
38 (O IN O QUT ON/A O N/O| Pasteurized eggs used where required 54 | 0N Dout daslgned, canstructad, and used
390N .D QuT Water and ice. from. approved source 55 ﬁlN 03 OUT CIN/A Warewashing facllities: installed, maintained, used; test
Food Temperaturs Control strips
Proper cocling methods used; adequate equipment 56| 00N O OuT Nonfood-cantact surfaces clean
40 | O IN O OUT ON/A O N/O for temperature control - - Physical Facilities
41 | OIN DO OUT ON/A O N/O | Plant food properly cooked for hot holding 57 | O IN O CUT ON/A | Hot and cold water available; adequate pressure
42 | OIN O OoUT ON/A O N/O | Approved thawing methods used S8 [0 IN [0 OUT ON/A | Plumbing installed; proper backflow devices
43 | O INO QUT ON/A Thermometers provided and accurate 56| 0O IN O OUT ON/A | Sewage and waste waler propery disposed .
Food Identification 60| OO IN [ OUT ON/A | Toilet facilittes: properly constructed, supplied, cleaned
44 |OINOOUT Food properly labeled; ariginal container 61| 0O IN O OUT ON/A | Garbage/refuse propery disposed; faciliies maintained
‘Prevention of Food Contamination 62/ O!IN OOUT Physical facilities installed maintained, and clean
45 |OINDO OUT ;’;Z?“;%;:‘:;’g‘ge‘:’"d animals not presentioutor 63|00 IN O OUT Adequate ventlation and lighling; designated areas used
Contamination prevented during food preparation,
46 INO ouUT
biNg slorage & display 64| O IN O OUT ON/A | Existing Equipment and Facilitles
47 |OIN O OUT Personal cleanliness
48 | O IN O OUT CIN/A O N/O | Wiping cloths: propery used and stored ) Administrative
43 [ O IN £ OUT CIN/A O N/OQ | Washing frulls and vegetables
- = 650 IN O OUT ON/A | 801:3-4 OAC
1 _ Proper Usa of Utenslis
50 | OIN O OQUT ONA 3 N/C | In-use utensils: properly stored 66| O IN O OUT ON/A | 3701-21 OAC
51 |0 O ouTana I_IU;:giseiE. equipment and linens: properly stored, dried,
52 |3 IN O OUT ON/A Single-use/single-service articles: properly stored, used
53 |0 IN O OUT LIN/A O N/O Slash-reslslant and cloth glove use
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