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FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTER

NTIONS

Compliance Status

| Mark designated compliance status {IN, OUT, NiO, N/A) for each numbered item: IN=in compliance OUT=nol in compliance N/O=not observed N/A=not applicable

Compliance Status

Supervision Timp/Temperature Controlied for Safety Food (TCS food)
Person in charge present, demonsirates knowledge, and C/ IN uUT L
1 ;E OouT O N/A performs duties _u:gNIA 0 N/o Proper date marking and dispasition i rr JFJ/E’:J' £
[2] DOuT ON/A | Cerified Food Protection Manager OIN OOouT LI |
]-_ r Employes Hozfth 24 anA O N/O Time as a public health control procedures & records
OUT O N/A Management, food employees and conditional empl 3 Consumer Advisory
3 /ﬂfﬂ’ O knawledge, responsibililies and reporting D, 4 ﬂ?{ ﬂ‘* O ouT
i - - ] Consumer advisory provided for raw or undercockad foods
4 ) DOUT O N/A | Proper use of restriction and exclusion | DNH\
571 @ OouT O N/A [ Precedures for responding to vemiting and diarrheal events Highly Suscaptible Populations
= Good Hy =
SRCIEEACTene g OIN [JouT Pasteurized foods used, prohibiled foods nol offered

{6 | OIN O our@fio

Proper eating, tasting, drinking, or tobacco use

No discharge from eyes, nose, and mouth

Chemical

L7 2™ O ouT OGN0

Proventing Contamination by Hands

O, OouT '
Food additi ed and rly used
8 N [ ouT O N/O| Hands clean and propery washed 27’% acdliives. approved and proparly us
ﬂ.’,-'N 2 out .
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10 Eﬂrl:IOUT [ NfA | Adeguate handwashing facilities supplied & accessible - O _OouT Compliance with Reduced Oxygen Packaging, other
f _A!i.m_'d Source | : specialized processes, and HACCP plan
F
11 ,E’T:_E glljl: god ablained from epproved Sgurce 30[ 2N O gg Specisl Requirements: Fresh Juice Production
12 Food received al proper temperature
=L BT 31% our Special Requirements: Heat Treatment Dispensing Freezers
13 N O OoUuT Food in good conditicn, sale, and unadulierated 4 O N/O pe eq ents: p 9
ON OouUT Required records available: shellstock tags, parasite OIN OouT . I
14 Jatia O NO destruction BZM o Nio Special Requirements: Customn Processing
Protection from Contamination
T - 333’:"}\- I:'D g:,'g Special Requirements: Bulk Water Machine Criteria
J'—15 I\IITA o N'fh:) Food separated and protected . ]
T ouT 34| OIN 0 out Special Requirements: Acidified White Rice Preparation
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17

pﬂ'u out
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Critlcal Control Point Inspection

Time/T Safe
me/Temparature Controlled for ty Food (TCS food) - (mE] OUT Process Review
OmN O oQut /A
18 Proper cooking time and temperatures
oA o OIN ouT
a N Dour ar Varlance
19 CNA 2’#0 Proper rehealing procedures for hat holding
ON Oout _ ) f
20 ONA 0 Propar cooling time and temperatures Risk factors are food preparation practices and employee behaviors |
that are identified as the most significant contributing factors to |
00 out foodbome iliness.

2% ON/A O NO Proper hot holding temperatures
— Public health interventions are control measures to prevent foodborne
X ' illness or injury.
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GOOD RETAIL PRACTICES
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Good Retail Practices are preventative measures to contro! the introduction of pathogens, chemicals, and physical objects into foods.

Mark designated compliance status (IN, OUT, N/O, N/A) lor each numbered item: IN=in compliance OUT=not in compliance NIO-not observed NIA—not applicable

Safe Food and Water

" Utenslis, Equipment and'\lendlng

m)zﬁﬁour

Food and nonfood-contact surfaces cleanable, praperly

44 )

as |0 Iﬁ O ouT tAaN/A [ N/O| Pasteurized eggs used where required ] designed, constructed, and ysed
39 .sz 0 out Water and ice from approved source Warewashing facilities: instalied, maintained, used; test
85 IN [ OUT CIN/A
Food Temperature Control 1T 7 B strips
40 IN T ONAD NO Proper cooling methods used; adequate equipment 5{2, LETIN O 0UT Nonfood-contact surfaces clean
for temperature control L ‘Physical Faciiities :
4 ,B( N OO0 OUT CON/A [] N/O | Plant food properly cooked for hot holding szﬂ/l;l [0 OUT ON/A | Hot and cold water available; adequate pressure
42 | O IN D OUT ON/AB'N/O | Approved thawing methods used (58 Eﬁ l/_‘_] OUT ON/A | Plumbling installed; proper backflow devices
43 /,Eﬁ O ouT ONA Thermometers provided and accurate 50 94"(,13 OUT OON/A | Sewage ang waste water properly disposed
- Food kientification prﬁ IN_CJ QUT OIN/A | Toilet facilities: properly consiructed, supplied, cleaned
INO OUT Food properly labeled; original container 61/ ,ﬂ/lyj CUT [IN/A | Garbage/refuse properly disposed; facilities maintained

Pravention of Food Contamination

s2[2fIN O ouT

Physical facilities installed malntained, and clean
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45 /D'\{D ouT :;:?_ﬁ'%smpdrgg:{:dnd LU DU L E; ,E]ﬂ\l L:I ouT Adequate ventilation and lighting; designated areas used
46 /Zﬁﬂ . -32::;:121 Zlii:;::)’mvenmd cuing food peeparaton 64 ,E{ O OUT OON/A | Existing Equipment and Facililies
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48 | O IN O OUT ON/A JZ’ﬁID Wiping cloths: properly used and stored Administrative
49 - m} INTK_OUT aNaQd N!C:Pf:::_h:li fl:f“::l: l\.l':getablas oslam EO Wr" 0134 OAC
50 plﬁl:l QUT ON/A O N/O | In-use uiensils: proparly stored ) 66 N [ OUT ON/A | 3701-21 OAC
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53 | O IN O QUT @fiiA O N/O | Siash-resistant and cloth glove use
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