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FOODBORNE IELNESS RISK FACTORS AND PUBLIC HEALTHIINTERVENTIONS
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1 .,aen(mom I N/A
s

Person In charge presenl, demonstrates knowledge, and
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Proper date marking and disposilion

performs duties ONA O NI
UT 3 N/A | Certified Food Protection M
M CIOULLL o IeEm:on: :ln:l':h S 24 QN O 3:'g Time as a public heaith control: procedures & records
Management, food employees and conditional empioyees; Consumar Advisory
ﬁ,3 ,D"N/EOUT m L knowledge, responsibilities and reporting OmIN OouT ]
2 OUT O /A | Proper use of restriction and axcusion WS CiniA Consumer advisory provided for raw or undercooked foods
5 { OIN O0UT O N/A | Procedures for respanding 1o vomiting and diarrheal events Highly, Susceptible Populations -
. Good Hyglenic Practices OIN OouTt . . -
d food
6 J-TTIN_O ouT O N/O | Proper eating, tasting, drinking, or tabacca use 26 Pasteurized foods used; prohibiled foods not offered
7 ‘Efrﬁ O OUT O N/O | No discharge from eyes. nose, and mouth Chemical
Preventing Contamination by Hands OiN OouT
dditives: ed rl ed
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10 | @€ COUT O N/A_| Adequate handwashing faciliies supplied & accessible A OIN OOUT [ Compliance with Reduced Oxygen Packaging, other
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{.14 O N ¥ g}_g gzgalr’gs:i’o;mm available. shellstock tags, parasite 2 a ',rA g z‘l'.g Special Requirements: Custom Processing
- Protectlon’ from Contamination
EI oUT 33 BJ'I:A’E] ?‘}g Special Requirements: Bulk Water Machine Criteria
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Proper disposition of returned, previously served,
reconditioned, and unsafe food
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Critical Control Point Inspection

Timel/Temperatura Controlled for.Safely Food (TCS food)

184 ON/A E'I g},‘g Proper cooking time and temperatures

19 gl:l':ﬁ g%'g Proper reheating procedures for hot holding
20 g I“:TA o Nlc;r Proper cooling time and temperatures
21-"3@ Ez;’g Proper hot holding temperatures

25 ’Ddﬁrﬂ OUT ON/A | Proper cold holding temperatures

OIN OouTt .
36 ,EIWE Process Review
37 ON_0our Variance

Risk factors are food preparation praclices and employee behaviors
that are identified as the most significant contributing faclors to
foodborne illness.

Public health interventions are control measures o prevent foodborme
iliness or injury.
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GOOD RETAIL PRACTICES

Good Relail Practices are preventative measures to contro! the introduction of pathogens, chemicals, and physical objects into foods.
Mark designaled compliance status (IN OUT N/Q, N/A) for each numbered ilem: IN=in compliance OUT=not in compiiance N/O=not observed N/A=not applicable
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Pasteurized eggs used where required

38 [ONO ouTET/A O NiO

54 LEYIN O ouT

Fuod and nonfood-contact surfaces cleanable, properly
designed, constructed, and used

39,ﬂlN OouT ONA Water and ice from approved source

Food Temperature Control

g;,.{:l’lh (] OUT CIN/A

Warewashing facilities: installed, maintained, used, test
strips

Proper cooling methods used; adequate equipmant

-Elﬁ OUT CON/A [T NI

Nonfood-contacl surfaces clean

s
56400 IN O OUT

43,/d/|N 0O OUT ON/A

Thermometers provided and accurate

ON/ADONIO

40 4 for temperature control : Physical Facliities -
41 |0 INE ouT E!Nm Plant food properly cooked for hot holding 57 ,ﬁq [ OUT DIN/A | Hot and cold water available; adequale pressure
42 ,/GT"'LD OUT ON/A O N/O | Approved thawing methods used S‘E}/Efﬂd aout Plumbing installed, proper backflow devices

Centamination prevented during food preparation,
storaga & display

BTN T OUT
N

ONA DO NIO

- - " Food identification SELFE’IN B OUT ON/A | Sewage and waste waler properly disposed
45,43{[«] o ouTt Food properly labeled; original container BO,mN O OUT OON/A | Tailet facilities: properly constructed, supplied, cleaned
e : Provention of Food Contamination Gy*ﬂ,TN O OUT ON/A | Garbage/refuse properly disposed; facilities malntained
Insects, rodenls, and animals not present/outer LETIN O ouT Physical facilities i intai ; i
45 INO OUT 62 ysical facililies installed, maintained, and clean; dogs in
/’B/FL openings pratected 7 outdoor dining areas

47 YT INET OUT EINIA

Personal cleanliness

sadﬁ O our

Adequate ventilation and lighting; designated areas used

48 /—E],IN 1 OUT CN/A D N/Q | Wiping cloths: properly used and stored

49 | C1IN [ OUT E]meo Washing fruils and vegetables

64LETIN O OUT ONiA

Existing Equipment and Facilities

Proper Use of Utensits

Administrative

SO/MID QUT ON/A O N/IO | In-use utensils: properly stored

LHensils, equipment and linens: properly stored, dried,
handied

51,'@1:1 oUT ON/A

65 0N O DUT,EI@

901:3-4 OAC

66, LETIN O OUT ON/A

3701-21 OAC

52,101 IN [0.0UT ON/A

Single-use/single-servica articles: propetly stored, used

53’,E'ﬁ\'| O OUT ON/A O N/O | Slash-resistant, cloth, and latex glove use
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