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FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
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4 | CUM-TJOUT 0 N/A | Proper use of restriction and exciusion g
5 :E!N’DOUT O N/A | Procedures for responding to vomiting and diarrheal events Highly Susceptible Populations
- .~ Good Hyglenic Practices Om Oour ) .
Past d food R d: ffered
s |ONDO OUT;E‘NT O | Proper eating, tasting, drinking, or tobacco se 26| asteurize s used; prohibited foods not offere
7 | OIN O OUT O Ni-TNo discharge from eyes, nose, and mouth Chemical
~~  Proventing Contamination by Hands T
LN O OUT
Food additives: ed and Ul d
g | ON O ouw.ro Hands clean and properly washed cy ONA ves: approved and properly use
iy (m)| ouT
Omw gou No bare hand contact with ready-o-eat foods or approved | |28L1Hjia Toxic substances properly identified, stored, used
9 | Ona altemmate method properly followed s
e ‘Conformanca with Approved Procedures
10 ,aﬁ O0UT O N/A | Adequate handwashing facilities supplied & accesslble s OIN uT Compliance with Reduced Oxygen Packaging, other 8
= Approved Source = = specialized processes, and HACCP plan e
11| QN0 OUT Food obtained from approved source 18] OJIN O ouT ) )
ON DouT v Y 30 O N/ Special Requirements: Fresh Juice Productio)
12 Food received al proper lemperature
ONA QWG QN _O ouT
3 i i : tpaent DI ing Fi
Y N O ouT Food in good condition, safe, and unadulteratad MD N/O Special Requirements: Heat Treatmeent Dispensing Freezers
OIN ouT Required records avallablé: shellstock iags, parasite OIN out . ) i
14 ,DN?A/% NIO destruction 32 " O NIO Special Requirements: om Pracessing ‘
Protaction from Contamination
.r'"‘f = = 33 E;N(D 0;101' Special Requi/rgwés: Bulk Water Machine Critaria
154 N D out Food separated and protected /AN
: E]N!A [ N/O
D ouT 24 O IN-T OuT Sppcl equiremenls. Acidified White Rice Praparation
16 ;DN /A O NO Food-contact surfaces: cleaned and sanitized /A OO N/O Critpsfa
. 4
Proper disposition of returned, previously served, (mp] out . . )
17 PN/EI OouT reconditioned, and unsafe food a5 79 / Critical Control Point Inspection
Time/Temparature Controlled for Safety Food (TCS food) O n-0 207
36 -ﬂ#’ﬂ: Process Review
OIN OouT
18 Proper cooking time and temperatures
- 0O out
O ouT N 37 N/A Variance
19 Proper m’@:\g procedures for hot holding
ON/A O NIO 7:/-:“,’ Z
0N Oout . . .
20! Ava O NO Proper time and temparalures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
e EP:TA 3:3; Proper hot holding temperatures foodborne iliness.
: Public health interventions are conltro! measures to prevent foodbome
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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, OUT, N/O, N/A) for each numbered |tem IN=in compliance OUT-nol in compliance N/O=not observed N/A=not appllcable
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