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FOODBORNE IELNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark dasignated compliance status (IN, QUT, NiO, NiA] for each numbered item: IN=in compliance OUT=not in compliance N/O=not observed N/A=not applicable

Compllance Status

Compliance Status

Supervision Time/Temporature Controfled for Safety Food {TCS food)
Parson in charge present, demonstrates knowledge, and Dq;\l O our . .
1 % OouT O NtA periomms dutles 23 Bwa ON©O Proper date marking and disposition
2 E{ﬁ OOUT O N/A | Certified Food Protection Manager OIN Oout
= Employes Health 24 W‘A O NiO Time as a public health control: procedures & records
Managemant, food employees and conditlona! employea; Consumer Advisory
3 9{ DouT O NiA knowledge, responsibllities and reporting O 0Oout
25 Consumer advisory provided for raw or undercooked foods
4 |~ OoUT O N/A | Proper use of restriction and exclusion LA
5 DlN OOUT O N/A | Procedures for responding to vomiting and diarrheal avents Highly Suscoptible Populations
e Y
Good Hyglenic Practices Oy Oour . |
Past d food d, hiblited food: t offered
& | O IN £ OUT CFWO | Proper eating, tasting, drinking, or tobacco use 26| lia asteurized loods usaty pronigpad loods nol ollen
7|1 OINQO OUTQNIO No discharge from eyes, nose, and mouth Chemical
Prevanﬁng Contamination by Hands OIN O ouT
Food additives: approved and properly used
8 | S8 O OUT O N/O| Hands ciean and properly washed 2 gl‘ﬂl\ PP propeny
g OouT |1 rly Identified, stored, used
D out No bare hand contact with ready-lo-eat foods or approved 25' CIN/A oxi¢ substances properly idenlified, stored, use
9 N/A O NIQ alternate method properly followed
Conformanca with Approved Procedures
10 % JOUT O N/A | Adequate handwashing facifilies supplied & accessible 26 OmN Oout Compliance with Reduced Oxygen Packaging, other
Approved Source | A specialized processes, and HACCP plan
11 'Eﬁﬂl g ouv Food oblained from approved source 30 0N O our Special Reguirements; Fresh Juice Production
O Oout OMA O N/O
12 ONIA MO Food received st proper temperatura oW O our
, i i ; b Di ing F
13| B ClouT Food in good condition, safe. and unadulterated 3 Ona O NO Special Requiremenis. Heat Treatment Dispensing Freezers
z W
CIN QouTt Required records available: shellstock tags, parasite O Qout .
14 WA £1NO destruction 32 ONA O NI Special Requirements: Custem Processing
Prc on from Contamination
ﬂ 0 ouT L o on 33 SJ'IJTA %gt,’g Special Requirements: Bulk Water Machine Criteria
15 ON/A O N/O Food separated and protected . .
34 OIN OouT Special Requirements: Acidified White Rice Preparation
O out Food-contact surfaces: cleaned and sanitized OMA O N0 Criteria
18] AN O N0
Proper disposition of returned, previously served, 0 out .
17 gd_ﬂ O ourt reconditionsd, and unsafe food 35 CNA Critical Control Point inspection
_TimefTemparature Controlled for. Safety Food (TCS food) g OouTt .
36 DNIA Process Review
18 o out Proper cooking time and temperatures
N/A O NO
OIN OouT
37 A Variance
19 QN O our Proper reheating procedures for hot holding o
ONrA gtmo
OIN D our " ) .
20| gnra B0 Proper cooling time and tamperatures Risk factors are food preparalion praclices and employee behaviors
that are identified as the most significant contributing factors to
O Dout foodborne illness.
21 ON/A %IO Proper hot holding temperatures
Public health interventlons are control measures to prevent foodborne
22 9@! O OUT ON/A | Proper cold holding temperatures illness or injury.
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GOOD RETAIL PRACTICES

Good Retail Practices are preventalive measures to control the introduction of pathogens, chemicals, and physical objects into foods.
Mark dasignaled compliance status (IN, QUT, N/O, NfA) for sach numbered item: IN<=in comehance OUT=not in compliance N/O=not observed NI/A=not applicable

Safe Food and Water Utensils, Equipment and Vending
. < Feod and nonfood-contact surfaces cleanable, properly
as |[DIN O OUMA [0 NiO| Pasteurized eggs used where required 54,74»1 oout designed. constructed. and used
39 {R?N 0O out Wiatar and Ice from approved source 55 %N O ouT ON/A Warewashling facilifles: installed, maintained, used; test
) Food Tempsrature Control 3 -~ slrips
Proper cooling methods used; adequate equipment 55.@_ DOUT | Nonfood-contact surfaces clean
40 ;ﬁN 0 OUT ONA T3 NIO for temperature control Physlczl Facllities
41 {OINQOOUT E]NIAﬁ.’NIO Plant food properly cooked for hot holding 57-@ 0 OUT ON/A | Hot and cold water avallable; adequate pressure
42 'mN 0O ouT ON/A O N/O | Approved thawing methods used 58 :ﬁN 0O OUT ON/A | Plumbing installed; proper backflow devices
43 wN 0O ouT ON/A Thermometers provided and accurate SB.ﬁLN 0O OUT ON/A | Sewage and waste water propery disposed
Food Identification 60 mN 0O CUT ON/A | Toilet facilities; properly constructed, supplied, cleaned
44 ‘jﬂN oout Focd propery labeled, original container 61 ;ﬁIN O OUT ON/A | Garbage/refuse properly disposed; facilities maintained
] __ Pravention of Food Contamination 1'1‘;2] (m} INﬂOUT Physical facililies installed, maintained, and clean
Insects, rodents, and animals not presentiouter lr . .
45 "il[\! gout openings protected ( 63 )D INﬂUT Adequate ventllation and lighting; designated areas used
Contaminalion prevented during food preparation, =
46 ﬁN a ouTt storage & display 64 jilN 0O OUT ON/A | Existing Equipment and Facifilies
47 N O ouT Parscnal cleanliness
48 FHEIN O OUT ON/A O N/O | Wiplng cloths: properly used and stored E Administrative

43 | O IN O OUT CIN/AsELN/O Washing fruits and vegetables
: ‘Proper. Ule of Utensils

S 65|0IN EIOUTF?_«A 901:3-4 OAC

50 1 0 ouT ON/A O N/O | In-use utensils: properly stored 66 ﬂiN O ouT ON/A | 3701-21 DAC
i Utensils, equipment and linens: properly stored, dried, 1.TE
51 HZIN O OUT ON/A Lhensi -TEMP THERMOLABEL ®

52 -gﬂN 0 ouT ONA Single-use/single-service articles: properly stored, used
53 | O N O OUT-&A O N/O | Stash-resistant and cloth glave use
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