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FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
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Time/Temperatura Controllad for Safety Food (TCS food)

Employse Haakh

Aia O NiO

‘Supervision
Parson in charge present, demonstirates knowledge, and OmN G0uT , =
1 ,E{/N OouT O N/A performs duties 23 ONAL NIO Proper date marking and disposition
rtiied Food Protection M
z /'d' N CIOUTLIN/A | Certified Food Protection Manager 24 g N O our Time as a public health control: procedures & records

/tzfu OouT O NIA

Management, food employees and conditional employee;

Consumaer Advisory

O Oout
OON/A El N/O

22

ﬁN 0O OuT ON/A

T Cen: 352 (P h ek Pass: B F

Proper. cold holding lempdralures

Yetric ans - 51“F

knowledge, responsibilities and reporting CLIN [ OUT
- — 25 Consumer advisory provided for raw or undercooked foods
4 ,Zle OOUT O N/a | Proper use of restriclion and exclusion NIA
5 ﬁfN [JOUT O N/A | Procedures for responding to vomiling and diarrheal events ) Highly Susceptible Populations
e Good Hyglenic Practices OiN OouT
. Pasteuri . hibited food t offered
6 | OJIN O oUT 21 N/© | Proper eating, tasting, drinking, or tobacco use 261 PIN/A asteurized foods used, prohibitad foods not offere
7 ,E( iN O DUfl:l N/O | No discharge from eyas, nose, and mouth Chemical
£ Prevaenting Contamination'by, Hands OIN OouT
Food additives: ed and i d
g | ON O OU}E/NIO Hands clean and properly washed 27 NIA S: approved and properly use
/Ef IN O ouT Toxic sub
O OpuT Mo bare hand contact with ready-to-eal foads or approved | |28 gnsa oxlc substances properly Idenlified, stored, used
9 | Ona_E=Z'No altemate method properdy followed . - - —
Conformance with Approved Procedures
10 ,Ele OOUT O N/A | Adequate handwashing facilities supplied & accessible 2 OIN OouT Compliance with Reduced Oxygen Packaging, other
i ~  Approved Sourcs an specialized processes, and HACCP plan
n O I': 533_:- Food obtained from approved source 30) EI:ITA DEI g'l,g Special Requirements: Frash Juice Production
12 ONIA D’NIO Food received al proper temperature ON O ouT
= 31 ial Requi ts: Heat T i i
13 ﬂ IN [ ouT Food in good condition, safe, and unadulterated ﬂNIA QI NIO Special Requireman eal Treatment Dispensing Freezers
‘oN O ouT Required records available: shellstock tags, parasile O O ouT . .
14 P‘é"‘“ O nio destruction 32 /de 0 N Special Requirements: Custom Processing
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es: clea A O NIO Criteria
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rd
Proper disposition of retumed, previously served, ﬁlN O out .
17,. /Er IN O0ouUT reconditioned, and unsafe food a5 ON/A Critlcal Control Point Inspection
E— ‘TimafTemperature Controlled for Safety Food (TCS food) » ,Ef IN 0 OuT Brocass Review
O Ogout NIA
18 Proper king ime and temperalures N '
Onva /0 D kot ?Sr- 0 e of \ceprrt is o onoour [
1
IN OouT . /EN!A
19 ONA O NO Proper reheating procedures for hot holding
OIN DOouT '
200 Fra F{N,o Proper cooling tme and lemperalures Risk factors are food preparation praclices and employee behaviors
that are ideniified as the most significant contributing factors to
? g
21 Proper hot holding temperatures foodborne iliness.

Public health interventions are control measures lo prevent foodborne
iliness 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.
Mark designated compliance status {IN, QUT, N/Q, N/A} for each numbered ltem IN=in compliance OUT=not in compllanca NIO not observed N/A=not applicable

Safe Food and Water

Food and nonfood-contact surfaoes cleanable, properly

38 |OND OWIA O N/O| Pasteurized eggs used where required 54 wN aout designed, constructed, and used
39 | [IN O out Waler and lce from approved source {/ Warewashing facilities: installed, maintained, used; test
= 5 IN O OUT ON/A :
Food Temperaturs Control ’ sirips

Proper cooling methods used; adaquate equipment 56 |41 IN_ 3 OuT Nonfood-contact surfaces clean
40 P{N OOouTONADNO | o temperature control 7 Physical Facilities
41 | IN O OUT ON/A I;VKIIO Plant food properly cooked for hot holding 57 ,IZ/IN {0 OUT ON/A | Hot and cold water avallable; adequate pressure
42 |OINDOOUT C!N.’AF}{NIO Approved thawing methods used 58 p’fN 0O ouT ON/A | Plumbing installed; proper backflow devices
43 IN O QUT ON/A Thermometers provided and accurate 59 [ IN O OUT OON/A | Sewage and waste water properly disposed

'Food identification 60 IN O OUT ON/A | Toilat facilities: propery constructed, supplied, cleaned
44 /B/IN O out Food properly labeled; original container 61 IN O OUT ON/A | Garbagelrefuss properly disposed; facilittes maintained
Prevention of Food Contamination’ 62 p’IN 0 out Physical facililles Installad, maintained, and clean

Insects, rodents, and animals not present/outer ')a/ ,
45] ,E/IN aouTt openings prolected 63 IN O OUT Adequate ventilation and lighting; designated areas used
48 ,ﬂ/ INO ouT Contamination prevented during food preparation,

storage & display 64 )2{ IN O OUT ON/A | Existing Equipment and Facilities
47 IN O OUT Parsonal cleanliness
48 | O INO OUT ON/A ,E]’ N/Q | Wiping cloths: properly used and stored Administrative
49 | O iN O oUT ON/A [FNID | Washing fruits and vegetables

- . . 8 % 65| 0N O ouT PA{A 901:3-4 OAC
_ Propar, Use of Utansils

50 |OINDOUT DN!AP/NIO In-use uienslis: propery stored 66 ﬁ( IN O3 QUT OON/A | 3701-21 OAC:

Utenslls, equipment and linens; properly stored, dried,
51 | iN O ouT ONA bt
52 |OINDOUTONA Single-use/single-service articles: properly stored, used
53 |OINOOUT p‘lIA [ N/OQ | Slash-resistant and cloth glove use
F 7 e Observations and Corrective Actions
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