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FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
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GOO0D RETAIL PRACTICES

Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.
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Satfa'Food and Water Utensils, Equipment and Vending
. Food and nonfood-contact surfaces cleanabla, properly
38 ’D{N 0O ouUT ON/A O NIO| Pasteurized eggs used where required 54 )ZfIN 0O out deslgned, construciad, and used
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411 ,B’fN 0O OUT ON/A O N/O | Plant food properly cooked for hot holding 57 N ] OUT ON/A | Hot and cold waler avallable; adequate pressure
4z |OINOOUT EINfA/Er N/Q | Approved thawlng methods used SB‘H IN O OUT ON/A | Plumbing installed, proper backflow devices
43 ,E{IN O CUT ON/A Tharmometers provided and accurate 58 ,E’IN O OUT ON/A | Sewage and waste waler properly disposed
E >, = Food"liienﬂf!caﬂon 60 IN O OUT ON/A | Tollet facllities: properly constructed, supplied, cleaned
44 ?’IN oout Food properly labeled; original contalner 61 ’Ef IN ] QUT CIN/A | Garbageirefuse properly disposed; facilllies maintained
) LY _ Pravention of Food Contamination F 62| [N O OUT Physical facilities nstalled, maintained, and clean
45 ’B’ IN 8 oUT :;s:n?;sg'sn;dr:{z:t';nd animals not presentiouter 6%/6 IN OouT Adequate ventilation and lighling; designated areas used
Contamination prevented during food preparation,
T
46 LEMIN O OU storage & display 64 1IN £ OUT CIN/A | Existing Equipment and Faciiities
47 |ETIN D ouT Personal cleanliness i
45/,4:( IN O OUT ON/A O N/O | Wiping cloths: properly used and stored Ad;ﬁinlihil_ﬂvb
48 | O 1N O oUT DON/AET N/O | Washing fruils and vegetables
2 g - 65 BTN O ouT ON/A | 201:34 0AC
Propaer, Uise of Utensils
50 IN O OUT ON/A O N/O | In-use utensils: properly stored g6{OIN OOUT, 3701-21 QAC
51 ,E(IN [ OUT CINA r‘{latﬁzshjlc? aquipment and linens: properly stored, dried,
52 /‘ﬁ IN O QUT ON/A Single-uselsingle-service articles; properly stored, used
53 |[OINDOOUT I:INI.UZ’NID Slash-resistant and cloth glove use
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