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FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark designated compliance status (IN, QUT, N/O, N/A) for sach numbered item: IN=in compliance OUT=not in compliance N/O=not observed NIA=not applicable

Compliance Status

Compliance Status

Suparvision Time/Tampaeraturo Controlled for Safety Food (TCS food)
Person in charge present, demonstrates knowledge, and OIN D ouT ——
1 | GIN COUT O NiA performs duties 23 Awa O NO Proper date marking and disposition
NiA rtified Food Protection M
2] O DoUTD Cert mEm(;Iooyo: :Inac::h anager 24 gt\iITA g z&g Time as a public health contro! procedures & records
Managemant. food employees and condillonal employes; Consumor Advisory
3 | O DouT 0 NiA knowledge, responsibillties and reporting s O OouT c » o § 5 & food
onsumer adviso ad for raw or undercookad foods
4 | O DOUT [ NiA | Proper use of restriction and exclusion ONiA MSUMEr aduisory provi .
5 | OIN OOUT O N/A | Procedures for respanding to vomiling and diarrhaal events Highly Susceptible Populations
Good Hygienlc Practices OIN OouT Pastourizad food d: nrohibited food 1 offered
6 | OIN O OUT O NG | Proper eating, tasting, drinking, or tobacco use 26| CIN/A aslourizad foods usad; pronidlied Toods not otere
7 { OIN OOuUT I;I N/Q | No discharge from eyes. nose, and mouth Chemical
Preventing Contamination by Hands
27] QN 0 out Food additives: approved and properly usad
g | DQIN [ OUT £ N/O| Hands clean and properly washed OINiA
COIN OouT . .
O gout No bare hand contact with ready-to-eal foods ar approved 28 CINIA Toxic substances properly identified, stored, used
9 ON/A O N/iO alternate method properly followed - -
Conformance with Approved Proceduras
10 | OIN OOUT O N/A | Adequate handwashing facliities supplied & accessible 29 OIN OOUT | Compliance wilh Reduced Oxygen Packaging, other
Approved Source Ona specialized processes, and HACCP plan
Food oblained fi d
E g:: 533: ouiainec Tom sppraved soures 30| EJTA gg}g Special Requirements. Fresh Juice Production
12 ON/A O NO Food received at proper temperature oW O our
k)| Special Requi ts: Heat Treat t Di ing Freeze:
13| OIN 0O ouT Food in good condition, safe, and unadulterated OnNra O N/C pacial Requiremants: Heal Trealment Lispensing Freezars
BOIN Oout Required racords available: shelistock tags. parasite O Oocut :
14 ONA O NIO destruction 32 OnA O NO Special Requirements: Custom Processing
Protection from Contamination|
OmN oour 33 gI\IITA E}g:JOT Special Requirements. Bulk Water Machine Criterla
15 ONA [ N/D Food separated and protected
0N O ouT 34 OIN Oour Special Reguirements: Acidified White Rice Preparalion
18| Onia O N Food-contact surfaces: cleaned and sanitized ON/A O NO Criteria
Proper disposition of returmed, previously served, OmIN gout )
171 0N O0UT recondltioned, and unsafe food 35 ON/A Critical Controf Point Inspection
Time/Temperature Controlled for Saftety, Food {TCS food). 6 OIN OOUT Process Reviaw
OmN Oout ON/A
18 ONA O NIO Proper cooking time and temperatures
37 0N O out Variance
OIN OouT INFA
19 G O N Proper reheating procedures for hot holding
0OIN 0O ouUT ) ) . .
2% Ona O N Proper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
21 gl\llr?A gz?g Proper hot holding temperatures foodborne illness.
Public health Interventions are control measures to prevent foodborme
22| EJIN [0 OUT CIN/A | Proper cold holding temperatures 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 objacts into foods.
Mark designated compliance status (IN, OUT, N/O, N/A) for each numbered item: IN=in compliance OUT=not in compliance N/O=not observed N/A=noct applicable

Safe Food and Water Utensils, Equipment and Vanding

, Food and nonfood-contact surfaces cleanable, properdy
38 [ IN O OUT ON/A O N/Q| Pasteurized eggs used where required 540N OouTt designed, constructed, and used
39 (OIN OOuT . Water and ice from approved source 5|0 O out Ona Warewashing facilitles: installed, maintained, used; tast
Food Temperatura Contro! strips
Proper cooling methods used; adequate equipment se|0IN OOUT |_Nonfood-contact surfaces _clean
40 (ONDOUTONADING | temperature control Physical Facilities
41 | O IN O OUT ON/A O N/O | Plant food properly cooked for hot holding lSi ):I INPf)'UT ON/A | Hot and cold water available; adequate pressure
42 |1OINDO OLIT INIA O N/O | Approved thawing methods used 58 { O] IN £ OUT ONYA | Plumbing installed; proper backflow devices
43 |OINO OUT CIN/A Thermemeters provided and accurate 59| 0N O OUT ON/A | Sewage and waste waler properly disposed
_ o " Food idantification 60| OIN O OUT ON/A | Tolied facilities: properly constructed, supplied, cleaned
44 (O IND CUT Food properly labeled; original container 610 IN O OUT ONA | Garbage/rafuse properly disposed: faciliies maintained
- - - Prevention of Food Contamination = 62{0IN DouT Physical faciiilies installed, maintained, and. clean
45 | INDO OUT ;ﬁzﬁ%ﬁ;ﬁ{;ﬂd R L BT 63|00 IN O OUT Adequate ventilation and lighting; designated areas used
Coniamination prevented during food preparation,
46 |DINDOOUT storage & display 64| O IN O OUT ON/A | Existing Equipment and Facilities
47 |OINDO OUT Parsonal cleanliness
48 | O IN O OUT ON/A O N/O | Wiping cloths: properly used and storad ] Adminlstrative
49 | O IN O OUT ON/A D N/O | Washing fruits and vegetables
- — e — 65/ O IN O OUT ON/A | 901:34 OAC
= s __Proper Usae of Utensiis —i T :
50 | O IN O OUT ON/A O N/O | In-use utensils: properly stored 66| O0IN O OUT ON/A | 3701-21 OAC
51 | O IN O ouT ON/A 'I.;.:zglsei:, equipment and linens: properly stored, dried,
52 |01 IN O OUT ON/A Single-use/single-service articles: properly stored, used
53 |ON O OUT ON/A [ N/O | Slash-resistant and cloth glove use
[ : ' Observations and Corrective Actions =
gl T o Mark X" in m for COS and R: COS=cormected on-site ) during Inspection ﬂt vilation L
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