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FOODBGRNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark designaled compliance status (IN, OUT, N/O, N/A} for each numbered item: IN=in compliance OUT=not in compliance N/O=not observed MN/A=not applicable
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illness or injury.

Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors lo
foodborne iliness.

Public health interventions are control measures to prevent foodborne
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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 item: IN=in compliznce QUT=not in compliance N/O=not observed NIA-nal__pplicable
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i Food Identification @Eﬁ, O OUT ON/A | Sewage and waste water properly disposed
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46’ ) [;l ] storago 8 display 63 IN O OouT Ad b tilali d lighting; designated areas used
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47 | 3N O OUT ON/A 1 Personal cleanliness
48 |1OINOOUT DNIAm_Wiping cloths: properly used and stored 64’ ,a‘]N/ O QUT ON/A | Existing Equipment and Facilitias
49 | O N O ouT ONABN/O V\fshipg fruits and vegetables - T
y = Proper Usae of Utensils
50 |03 IN’D ouT DNIW In-use utensils: properly stored 65| IN O OUT.DMA/ 901 34 0AC
51‘»5«5 OUT OON/A .?;ﬁﬂﬁ,'g" aquiprmant and linens: properly slored, dried, Bs,rﬂﬁ D ouT CINA | 3704-21 0AC
52 ,B’@,E'OUT OnNA Single-use/single-service arlicles: properly stored, used B
53 LerinO out [IN/A O N/O | Slash-resistant, cloth, and latex glove use
Observations and Corrective Actions
Mark "X" jn appropriate box for COS and R: CDS"correcled on-site during Mn 'R=rapsal viclation
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