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FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark designated compiiance status (IN, QUT, N/O, N/A) for each numbered item: IN=in compliance OUT=not in compliance N/O=not observed N/A=not applicable

Compliance Status

Compliance Status

Supervision

Time/Temparaturc Controlled for Safety Food [TCS food)

1 ,E{N/ OOUT O NiA s::: m;ndc‘niaerge present. demonsirates knowledge, and 23 /EE?A E}g,l:g Proper date marking and dispasition
2 IN OOUT C1 NiA | Centified Foed Protection Manager
= - Employee Health g 24 Bﬁlt: A g g}g Time as a public health control prozedures & records
Management, food employees and conditional employees Consumer Advisory
¥3 IN OOUT O NA knowledge, responsibildies and reporting W O ouT ;s
4 | BN OOUT O Na | Proper use of restriction and exclusion = OnvA Cafpsumer aavisay provicied: for raw or undéifogked foods
5 N OOUT [J N/A | Procedures for responding to vomiting and diarrheal events Highly Susceptible Populations
Good Hyglenic Practices a O out . R e o
s /ﬂ’IN T OUT CI N/O | Proper eating, tasting. drinking, or tabaces use g NIA Pasteurized foods used; prohibited foods nat offered
7 ,EﬁN 0 OUT [ N/O | No discharge from eyes, nose, and mouth Choamical
Preventing Contamination by, Hands O 4ouT
8 ,Efm [0 ©uUT O N/O| Hands clean and properly washead z _E:‘m'A Food additives. approved and properly used
TN O ouT . .
,ZﬁN 0 out No bare hand contacl with ready-to-eat foods or approved | |28 Siya Toxic substances properly identified, stored, used
2 "Onm O N/O altemate melhod properly foliowed
Conformance with Approvaed Procedures

10 ,EﬁN OOUT [ N/A | Adequate handwashing facilities supplied & accessible 25 OiN Oour Compliance with Reduced Oxygen Packaging, other

Approved Source 1A specialized processes, and HACCP plan

~ 1IN Food oblained fi d
1 am 585: 007 obfamer oM epprovec souree 30 BPIiTA D[] g}g Special Requirements: Fresh Juice Production
12 EIN!A,dNIO Food received at proper temperature Om OouT
13 ,ﬂ IN O ouT Food in good condilion, safe. and unaduiterated 3 E'ng a Nio Special Requirements: Heat Trealment Dispensing Freezers
14 ,EﬁflTA % g}JOT g::tﬁrzgmr‘ecords available' shellstock tags, parasite 12 E!Nf;lA gg:g Special Requirements: Custom Processing
Protection from Contamination ON OouT . . . -
le o out 33 WA O N/O Special Requirements: Bulk Water Machine Criteria
15 ONA [ NIO Food separated and protecied
,El'ﬁl OouT 14 OMN O out Special Requirements: Acidified While Rice Preparalion
16 Food-contact surfaces: cleaned and sanitized NA O NO Criteria
ON/A O NG s
17 @i Oour Proper disposition of relumed, previously served, :as"zjm",'fA DOUT | critical Control Pint Inspection
Time/Temperature Controlled for Safety Food (TCS!food) OIN Oout R
36 ,BN-IA Process Review
18 EI‘LTA 0 N:.'IOT Proper cooking time and temperatures
37| S B OUT [ vadiance

19 Proper reheating procedures for hot holding

&N Ogur
ONA ;o

O OpuT RN
20 ONA ﬂ/g 0 Proper cooling time and temperatures
AN O out
21 ONA O NO Proper hot holding temperatures
22 IN O OUT ON/A | Proper cold holding tempaeratures

Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
foodborne illness.

Public health interventions are control measures to pravent foodborne
illness 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.

NC NON-CRITICAL
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AGR 1268 Ohio Department of Agriculture (10/19)
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38 | O IN O OUTLEIN/A O N/O| Pasteurized eggs used where required ( 9 OIN OouT g::lgnzzd ;’:;?rzgﬁna:é i:agces cleanable prape
39 |EFIIN CouT ONA _ Vfﬂﬂf and ice from approved source e ,E'I/IN O ouT ON/A | Warewashing facilities: installed, mainta ned used tes
: ' Food Temperature Control P strips
Proper cooling methods used; adequate_equipment 56 [E1IN [0 OUT Nonfood-contact surfaces clean J_ \ S [re
40 /E/IN DOUTONALING |t temperature control - Physical Facilities
4110 y gout EINIA/{NIO Plant food properly cooked-for hot holding 57 ,B/IN O OUT ON/A | Hot and cold water available; adequate pressure
42 ,ﬂ/IN 0O CuT ON/A O NIO | Approved thawing methods used 58| 0O IN OOUT Plumbing installed; proper backllow devices
43 ,B/ll'\I O QUT ON/A Thermometers provided and accurate ONAONO
Food Identification 59 L LN 00 OUT [ON/A | Sewage and waste water property disposed
44 ,EﬁN [J ouUT Foed properly tabeled; original container 60 ﬂ/i;q O QUT ON/A | Toilet facilities: properly constructed suppiied cleaned
Pravention of Eood Contamination 61{ 0N O OUT ON/A | Garbage/efuse properly disposed faciliies ma ntained
i Insects, rodents, and animals not presentiouter /5{ OIN OouT Physical facilities installe;.‘r:maintalned and clean dogs
45 (n/lN g our openings protected (v outdoor dining areas
Conlamination prevenled during food preparation, ONA D NO
- /Ef‘m oo storaga & display 63| &N O ouT Adequate ventiation and lighting dosignated
a7 /ﬁlN G ouT DNJ’A P cleanliness ! equate venllation and hgnling esignated areas used
48 | O INO OUT I:INIP}EfyIO Wiping cloths: properly used and stored 64 ,ﬂ/ IN O OUT ON/A | Existing Equipment and Facililies
_49 . O NQOouT DNIA,E]’NIO Was.hing fruits and vegetlables ) Adminiatrative
Proper Use of Utensils 1.TEMP THERMOLABEL &
50 /ﬂ’ IN O OUT OON/A T3 NVO | In-use utensils: properly stored 65 N o OUT% 90134 0AC Sausteie |. 1B0°F
51 ,ﬂ’IN O ouUT ONA #;ﬁgf:]:' equipment and linens: property stored, dried, 6 {%\1;{3 OUT ON/A | 3701-21 OAC Is rasched -
52 Iy O OUT ON/A Single-use/single-service arlicles: properly stored, used Tt
53 J,ﬁ'IN 0O OuT CIN/A [ N/O | Slash- re5|stanl cloth, and latex glove use
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