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FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark designated compfiance status {(IN, OUT, N/O, N/A} for each numbered item: IN=in compliance QUT=not in compliance N/O=not obsarved N/A=not applicable

Compliance Status Compliance Status
- __ Supervision = TimelT: omglraturo Controlled for Safaty Food (TCS food)
Person in charge present. demonstrales knowledge, and | D"lﬁ g out
1 /E!‘{'DOUT 0 NiA performs dutles ﬁza ONA O NO Proper date marking and disposition
'—2— DOUT C NIA Cemfe;;o:;:’::ot:: lat::hManagar E';;% UEI g},‘g | Tima as a public health control: procedures & records
1 : Consumer Adviso
+ [ a0 anagement, oot empioyess and condlona anpore; | (2 ¥
- 25 Consumer advisory provided for raw or undercooked foods
{ EﬁJDOUT [0 N/A | Proper use of restriction and exclusion A
5 ,g(ﬁ DOUT |:| NIA Procedures for respond ng to vomiling and diarrhea evenls H"Hh"' Suscoptible Populations
r
__H'ﬂlilcﬂacﬁcu 4 o giN out Pastaurized foods used; prohibited foods not offered
[ p‘ﬂ D CQUT O N/GC | Proper eating, tasting. drinking, or lobacco use
7 DO GUT O N/C | No discharge from eyes, nose, and mouth Chemical
Praventing Confamination by Handa 27| QN _OouT Food additives: approved and properly used
8 __ﬂlﬂ/ O OUT O N/O| Hands clean and properly washed . app properly
D-H aout
OmiN Oout No bare hand contact with ready-to-eat foods or approved 28 DNIA Toxle subslances properly Identified, stored, used
2 | Oma 10 altemnate method properly followed — - -
‘Conformance with Approved Procedures
10 ;IH’DOUT [J NiA | Adequate handwashing facilities supplied & accessible '24 OO ouT Compliance with Reduced Oxygen Packaging, other
| Z =% Approved Source A specialized processes, and HACCP plan
|3’1 i f i
1 = I: I:ID ol Eoox] obisined. em-Snproved souroe 30| a INA' DEI g:‘,g Special Requirements: Fresh Julce Production
12 ON/A 0 Food received at proper temperature 1
- - N = 'NA ) g:,'g Special Requiremenis: Heat Treatment Dispensing Freezers
13| g O out Food in good condition, safe, and unadulterated | ONA O
0in-0 ouT Required records avallable: shellstock tags, parasite OMN OouT . .
14 A O NO destruction a2 OA DN/ Special Requirements: Custom Processing
= 12 2 LEORQIpessy 33 O O our Special Requirements: Bulk Water Machine Criteria
BN O ouT DA OO
15 ONA O N Food separated and protected
— 5 ouT 1 |ag O IN- O ouT Special Requirements: Acidified White Rice Preparation
i - A O NIO Criteria
16 [ “MInva ON/o Food-contact surfaces: cleaned and sanitized . e
17 O ouT | Proper disposilion of retumed, previously served, 3 a ouTt Critical Control Point Inspection
| raconditloned, and unsafe food
" Time/Tomperaturs Controlled for Safety Food {TCS food) = OIN.Oout
- 36 gm{ Process Review
'J"iB PL?A }JT Proper cooking time and temperatures - =
( ° O IN/T1 ouT
i OIN OouT - 37 PA Variance
19 EIN/A Wo » Proper reheating procedures for hot holding e
Qout ) ‘
20 “Ana O NIO Proper cooling lime and temperatures Risk factors are food preparation practices and employee behaviors
| that are identified as the most significant contributing factors to
21 "g.l:!NfA g g;’g . Proper hol holding temperatures foodborne iliness.
Public health interventions are control measures to prevent foodborne
ZZI/D-H(D QUT [CINVA | Proper cold holding temperatures llness or injury.
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GOOD RETAIL PRACTICES

Mark designated compliance status (IN. QUT. N/O. N/A) for each numbered item: IN=
Safa Food and Water

Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physica! objects into foods.
n compliance OUT=not in compliance N/O=not observed N/A=not a
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licable

=
Foed and nonfood-contact surfaces cleanable, properly
38 |0 IN_ O OUT.EIN/A O N/O| Pasteurized eggs used where raquired 54_,2« gout e e eie Rt
e N

39 [N O ouT Water and Ice from approved source - p,'( 00 OuT Iz | Warewashing facilties: installed, maintained, used: test
s = Food Temparature Control - G

Proper cooling methods used; adequate equipment 56 | [@IN O Ut Nonfobd-contacl surfaces clean
40’ INO OUT ONA O NIO- for tamperature control F P!:ly.sfl:al Faciitties
41 | OIN O OUT I:INhyE!’ﬁIO Plant food properly cooked for hot holding 57 J}T(D QUT ON/A | Hot and cold water available; adequate pressure
42/,CﬁN 0 OUT ON/A O N/O | Approved thawing metheds used 5B'E(N 0O OUT ON/A | Plumbing instal[ea; proper backflow devices
43 P’Iﬂ O oUT ON/A Thermometers provided and accurate Si,a’lﬁ [0 OoUT OON/A | Sewage and waste water properly disposed
— 'Food |dentification S i 60 ﬁﬁ 0O OUT ON/A | Toilet facilies: propery constructed, supplied, cleaned

61

1] <IB1N/ O OUT ON/A

Food properly labeled; original container

Garbage/refuse properly disposed; faclliias maintained

| EN lﬁ ouTt

T T Prevention of Food Gontamination (Le2l O IN JEQUT Physical faciiiies instalied, maintained, and clean
"45 ] IMUT e L L s Dl LT _:3'3 ,Bﬁ G out Adequate ventilation and lighting; designated areas used
/ openings protected A !
Contamination prevented dw food preparation,
46 ,aﬁ ouT: - )
y o storage & display s X jp 64 N O OUT CIN/A | Existing Equipment and Facilities
47 LETINO QUT Personal cleanliness a
48 | E'IN T3 OUT ON/A DO N/O | Wiping cloths: properly used and stored e Iy ~ Administratiie
49 | O IN O ouT A O N/O | Washing fruits and vegetables 2
T WL FRLI9 T 20 V5 650 IN D OUT.ZNA | 901:34 0AC
.. Proper Use of Utensils X
50 ,B’m 0O ouT CON/A O N/O | In-use utensils: properly storad 66 J]‘Tﬂ, 0O OUT ONIA | 3701-21 OAC

Utensils, equipment and linens: propetly stored, dried,
handled

Single-use/single-service articias: proparly stored, used
Slash-resistant and cloth glove use

|EYTN O OUT OON/A
LETIN D OUT ON/A_
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 MakXin appropriate box for COS and R: COS=corrected on-site ]
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