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FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
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that are identified as the most significant contributing factars to
foodborne illness.

Public health interventlons are conirol measures to prevent foodborne
illness or injury.
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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.

n compliance OUT=not in compliance N/O=not observed N/A=not applicable

Mark designaled compliance status (IN, OUT, N/Q, N/A} for each numbered item: IN=
r

Safe Food and Water

Utensiis, Equipment and Vanding

L~

Food and nonfood-cantact surfaces cleanable, prop;FI.r

openings protected

38 [OIN O OUT IAVA OO N/O| Pasteurized eggs used where required E 54 IWUT designed, constructed, and used
3gv N O ouT FOOE:N::: ;nr:uoli fr:r: nat:::rved source 55BN [ OUT ON/A :t\.':;:washing facilities installed, malntained, used, test
40 | 01N O ouT.EfRA O nio | Proper cooling methads used; adequate equipment 56 m outT | Nonfood-contact suriaces clean =
e B for temperature conirol Physlcal Facilities -
41 | O IN O OUT_EAN/A O N/O | Plant food properly cooked for hot helding 57 LPTIN L] OUT CIN/A | Hot and cold water available; adequate pressure
42 | O IN 3 OUT I3N/A O N/O | Approved thawing methods used 58 LN O OUT ON/A | Plumbing installed; proper backflow devices
43 JB‘IN 0O oUT CIN/A Thermometers provided and accurate 59 L3 3 OUT CON/A | Sewage and waste water properly disposed
i b . Food Identification 60 LN [0 OUT ON/A | Toilet facilities. properly constructed. supplied, cleaned_-
44 ‘Eﬂ\l O ouT Food properly labeled. original contalner 61,.&"?‘1 [0 OUT [ON/A | Garbagelrefuse properly disposed; faciities maintained
- ' Prevention of Food Contamination 62 ETN [ ouT Physical facilities installed maintained and clean
45 m Oout Insects, rodents, and animals nat presentouter 53‘2“|N Oout Adequate ventliation and lighting; designated areas used

Contamination prevented during food preparation,

®y 'W storage & display 64,3 N ) OUT CIN/A | Existing Equipment and Facitlies
47 | 3N O out Parsonal cleanliness
48 | INDOUT l:IN‘IA/E'KIIO Wiping cloths: properly used and stored = Administrative B
49 |OINOOUT /A O N/O | Washing fruits and vegetables
T L L sy Tuks 2N Y98 65D IN Douyaﬂn 901:3-4 OAC
L | : Propar Usa of Utenslis
50 (ONO OUTJDM& [ NfO | In-use utensils: properly stored 66 )Z’TN 0O OUT ONIA | 3701-21 OAC
51 lOwgouT #;:gfeig equipment and linens: properly stored, dried, a fl 4 ”‘7 ; % — j 5.3 /:'
52 IN O OUT ON/A Single-use/single-service articlas: properly stored, used f i e /ﬁ d ,{ ?L / ?C
53 (O INDOOUT gﬂfm [ N/Q | Slash-resistant and cloth glove use /
g 'Observation&and Corrective Actions =l
ltem No.| Code Section | Priority Level | Comment = R con

i

S

A

" P i L
K GuEel o Sti00FA, CasitS

N/C-

O vIid . qu ik bwcket Fhal 15,0y

. £
%’/%&/Q
Ll

d grde ol e 87 ayn Jeef Stmitlc

1

R34

[~1

P ! Y/
Clor0iq _oaly J?fwm( /o’z'//mq G rir i) LU

-41/2 ~J €5 S

raIk

/1

“ I Aot il

AUy e B P K ﬂ*fc—@ Fulls Wkﬂ{/,

"ol SIiE Auijpocl Wit

Lt

g1 0 i/ .

%g(ab‘/z&

Gy <1~

Chernyeel  Foedi- 4/71— "39/("wa' .

+ gEeﬂ/ach rrccl Seriia it vd/"th’fnﬂfﬁs

o|oiolo|olalo|o|olo|olololalo
ololelalolalalalolalololololokl

Person In Charge \ ;
JAY W

Date:

2—b =/

Sanlitarlan

{

-!-.-

,_zéfwi, Y74

Licensor: /%JX

Jwﬁa/%ﬁ

PRIORITY LEVEL: C=CRITICAL NC= NON-CRITICAL

HEA 5302B Ohio Department of Health (6/18)
AGR 1268 Ohio Dapartment of Agriculture {6/18)

Page




