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FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

| 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=not applicable

Compllance Status

Compliance Status

Suparvision ‘Tima/Tamparaturs Controllad for Safety Food [TCS food) S |
Person in charge present, demonstrates knowledge, and IN O OuUT
1 Pjﬁ OOouT O N/A performs dulles 2 ONA O NIO r}irc:g;e{fliajte Ta“rtllln? aa:',c&dilEe‘:roslllnnﬁlI fdr
2 | [N QOUT O N/A | Certified Food Protection Manager p"ﬁl 0O out
‘ Employes Health 24 ONA O NO Time as a public health control: procedures & records
Management, food employees and conditional employee Consumar Advisory
3 D‘{‘ OOUTONA |\ owiedge, responsibiities and reporting . Pfom-
— - 125 E Consumer advisory provided for raw or undercacked foods
4 Elﬁ O0UT O N/A | Proper use of restriction and exclusion | CIN/A
5 p{ﬁ CouT |:] N/A | Procedures for responding to vomniting and diarrheal avents Highly Susceptible Populations
Good H_vl_lc Practices 0Oy 0O out .
6 | OIN O OUT CIN/O | Proper eating tasting, drinking, o tobacco use 26 i Pastsurized foods used, prohibited foods not offered
7 | OIN O OUTLFN/O | No discharge from eyes, nose, and mouth Chamica
Proventing Contamination hy Hands O out
27 ) Food additives: approved and properly used
8 p"(l O OUT O N/O| Hands clean and properly washed ON/A
1 O ouv Toxlc substa ry identified, stored, used
0O out No bare hand contact with ready-to-eat foods or approved |23 ON/A oxic substances properly identiiied, stored, us!
9 Nia O N/Q altarnate method properly followed r v - — - —
: Conformanca with Approved Proceduras
10 J_@:ﬁ CIOUT O N/A | Adequate handwashing facilities supplied & accessible 20 OmIN OouT Compliance with Reduced Oxygen Packaging. other
| k | BE Source Onva | speclalized processes, and HACCP plan
11 .Erer 0 ouT Food obtained from appraved source 30 EI:ITA ll::ll g}g Special Requirements: Fresh Juice Production
12 0N DE ,JOUT Food raceived at proper lemperalure
QWA VO 31 gIN O out Special Requirements: Heat Treatment Dispensing Freezers
13| BN O ouT Food in good condition, safe, and unadulterated ON/A O NiC
. . ehall | H
14 DEI‘Y]“ iA E g:,'g 5:;;‘[:::;?;.:1::‘15 available; shafsiock tage, paraghe 3z gr:’;\ gg&g Special Requirements: Custom Processing
N OouT AL ALTLElE 33 gl:'?A El g:’g Special Requirements: Bulk Water Mach ne Criteria I
15 ONA O N/O Food separated and prolectad
N O ouT 34 OmN Oout Special Requirements: Acidified White Rice Preparation
16 ";C]NI A O NIO Food-contact surfaces: cleaned and sanitized ON/A O NfO Criteria |
P disposition of retumed, previously served “Fn GouT L5 h ARt =
raper disposition of relumed, Vi Y f f : .
17‘/]3‘1?1 O out reconditioned, and unsale food a5 A Critical Control Point Inspection G’d Wi g oY
Time/Temperature Controlted for Safety Food (TCS food) OIN OOouT .
—_— AUT 36 ONA Process Review
18 N/A O NIO Pmp cooking urrle and temperatures
Lo el az| @IN DOUT | iance
O Oouv J OON/A
19 ONA 9"{"0 Proper reheating procedures for hot holding
[_lamngour . _
[ 2| Onva \ @0 Proper cooling time and temperatures Risk factors are food praparation practices and employee behaviors
T . that are identified as the most significant contributing factors to
WAR 8 i -
0 BN B OUT Pmpeﬂ}ﬁ 1di ten:';;,a“? AT foodbome Hiness.
ONA O NO e p ot onres [ & °C
'"-"* L'“ Public health interventions are control measures to prevent foodbome
22 IﬁfN O QUT ON/A | Proper cold holding temperalures llness or injury.
-
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GOOD RETAIL PRACTICES

Good Refail Practices are preventative measures to control the intraduction of pathogens, chemicals, and physmal objects into foods.
Mark designated compliance status {IN, QUT, N/Q, N/A) for each numbered item: IN=in compliance OUT=not in compliance N/O=not chserved N/A=not applicable

Safe Food and Weter

Utensils, Equipment and Vanding

Food and nonfood-contact surface  cleanable, property |

38 IN O oUT ON/A O N/O| Pasteurized eggs used where required 54 F’IN O out desligned, constructed, and Used e
1
39 LEFIN O OUT Water and ice from approved source 55 25 IN 00 OUT v/ | Warewashing faciliies installed, maintained, used test
Food Temparsture Control : b strips
40 ,{IN 0 ouT ON Ipﬁo Proper cooling metheds used; adequate equipment 56400 IN [m} out Nonfood-contact surfaces clean
A for temperature contro! F Physlcal Facliities
41 |OINOOUT I:INI&}Ef N/Q | Plant food propery cooked for hot holding 57 fE{ IN OO0 OUT ON/A | Hot and cold water ava lable; adequate pressure
42 F’IN 0O QUT DON/A O N/O | Approved thawing methods used 58 _,Ef IN O OUT ON/A | Plumbing installed; proper backfiow devices
43,—mN O CUT ON/A Thermometers provided and accurate 59 J,Ef IN O OUT ON/A | Sewage and waste water properly disposed
=5 = Toilet facilitias. properly constructed, supplied, cleaned

‘Food Identification

60 LETIN O OUT ONiA

44’,HIIN g out Food properly labeled; original container 61 i’E IN 0 CUT ON/A | Garbagelrefuse proparly disposed facilities malntalned
) Pravention of Food Contamination 62 EIN O out Physical facilities instalted, mainta ned, and clean
45 ,E/IN O out g;se:‘::‘sg sT;:‘.‘:’;;"d Ll G T 63_ IN O OUT Adegquats ventilation and li — signated areas used
Contamination prevented during food preparation, =
48 F% Q out starage & display 64|.FTIN O OUT CIN/A | Existing Equipment and FJ ; fg m
47 LA DO oUT Personal cleanliness 18 3
48/5’ IN O OUT ON/A O N/O | Wiping cloths: properly used and stored = Administrative [i i g i
49 /d IN O OUT ON/A O N/O | Washing fruits and vegetables
65|00 IN O OUT A | 901:3-4 OAC '.z
' Proper Use of I.Itaullls -]
=
50 | ,El’ IN O OUT ON/A 3 N/O | In-use utensils: properly storad E@ﬂ IN O OQUT ON/A | 3701-21 OAC ﬂg ]
51 PIIN O ouT ONA gzg'seﬂds. equipment and linens: proparly stored, dried, \:‘ . 3 ﬂ‘) ‘;}t‘.ﬂa —d E
Eg,-ﬂ’lf&l 0O ouT ON/A Single-use/single-service articles: properly stored, used L S >
53 | B IN O OuLgN/A O N/O Slash-rosistant and cloth glove use S 12 u_.““mJ
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Item No.| Code Section | Priority Level | Comment ! cos R
|/ C ENGUIC Laode are Ddesly, covked 0l luldl oo
+ ‘ : t
(calmowv 1oas) - Olarirck HWonnweold adedly o|o
f al|o
o|0o
A5 ¢ Provia®@ o Coviswmey” adwisort ok olao _of <civce |00
tnr U noLveedle A Drodmaet - Chew ok Yo ads La oD
} I oo
) O |o
55 U 00 ticdd Cond ol Voind - Deodide Oovisuniy  dduisen | 0 [0
['lo|O
oo
o0
] "_n'll i3 - iy A i o -
v(ﬂw*r-r't -r*e-n(” Y& Do J’ oo
| 0|0
Parson in c% Date:
i ,’S% / Licensor: |
- . Km ) s / A6

PRIORITY LEVEL L= CHITICAL NC = NON- CRlTICAL 0

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

s

Page

= of i



