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FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS _

Mark designated comptiance status (IN, QUT, N/C, N/A) for each numbered item: IN=in compliance OUT=not in compliance N/O=not observed N/A=not appiicable

Compliance Status

Compliance Status

Suparvislon

TimelTemperature Controlled for Safety Food (TCS food)

[ OouT O nA

Person in charge present, demonstrates knowledge, and
performs dulies

@!:glN CrouT
N/A O N/O

Proper date marking and disposition

2 [ BN OQOUT ON/A | Certified Food Protection Manager O Oout .
Employes Health 24 "A [ NIO Time as a public health conltrol: pracedures & records
Managemant, food employees and condilional employee; Consumer Advisary
3 P‘( OouT O N/A knowledge, responsibilities and reporting OIN OouT
— - 25 Consumer advisory provided for raw or undercooked foods
4 { o OOUT O N/A | Proper use of rstriction and exclusion D’fﬂA
5 'Dud aouTt O N/A | Procedures for responding to vomiling and diarrheal avents Highly Susceptible Populations
[ ___ Good Hyglenic Practices O Oour ) — fered
6 | O IN O OUT [FRI/O | Proper ealing, tasting, drinking, or tobacco use 26| pHdia Pasteurized foods used; prohibited foods not offere
7 Eﬂ& O OUT 3 N/O | No discharge from eyes, nose, and mouth Chemical
Praventing Contamination by Hands O 0O ouT
Food additives: approved and properly used
8 | @R DO out 0| Hands clean and properly washed 21 puA PP properly
o out Toxic substal rly identified, stored d
=N O out No bare hand contact with ready-to-eat foods or approved | |28 Onsa ‘axic substances properly identified, stored, use
¢ | Ona OO0 alternate method properly followed
Conformance with Approved Procsdures e
10 D’fﬁ OOUT O N/A | Adeguate handwashing facilities supplied & accessible 29| OIN O ouT Compliance with Reduced Qxygen Packaging, other
15 5 Approved Source ON/A specialized processes, and HACCP plan i
1| g Oout Food obtained from approved source 30 B ;TA % 3},01- Specisl Requiremants: Frash Juica P md/uwon/
12 SI:ITA %ﬁ;‘g Food received al proper temperature O Oour
. . . ina F
13| O _Oout Food in good condition, safe, and unadulterated 3 ONA O NO Special Requirements HaalT}At Dispensing Freezers
gy Ogout Reguired records available: shellstock tags, parasite OIN O0uUT . ) i
14 Pﬂ?’\ 0O N/O destruction 32 ONA O NO Special Requirements 2Ustom Processing
Protaction from Con In
T CERCRRpReoD — 33 EI‘LTA g:}g Special Req%&ﬁr%}aﬁamm Criteria
15 NIA g:{,‘:) Food separated and protected 174
T oUT a4 OmN gout Special equiremeng: Acﬁﬁe‘ WLite Rice Praparation
16 Ana O No Food-contact surfaces: cleaned and sanitized QN/A OO N/O Critey
Proper disposilion of relurned, previously served, OIN 3ouT .
17 P’\ﬁ 0 ouT recondilioned. and unsafe food kL' ON/A / Critical Control Point Inspection
____ TimefTemperature Controlled for Safety Food (TCS food) . g ':[?A D}tﬁ Process Reviaw
18 E;ITA go ,,OT Proper cooking {ime and temperatures
ar 0 i 0 ouT Variance
DN Oout ON/A
19 m /A O N/D Proper reheating procedures for hot holding
OIN Oourt o e time and ) .
20 QA O N/ roper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
21 FD?‘!TA gg},’g Proper hot holding temperatures foodborne iliness.
Public health interventions are control measures to prevent foodborne
22 P'ﬁ“ 0 ouT ON/A 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.
Mark designated compliance status {IN, QUT, N/O, NfA) for each numbered item: IN=in compliance OUT=nat in compliance N/O=not observed N/A=not applicable

Safe Food and Water Utensiis, Equipment and Vonding
38 |OINDO OUTEﬁlA 3 N/Q| Pastourized eggs used where required 54 m'N O out Egsgnﬂel;d :::;?rﬁgtﬁnfnc; Ztsnafgces cleanable, properly
39 | @N 0 out Water and ice from approved source 55| N 0 oUT CIna | Warewashing failies: nstaled, mainiained. usoc;
Eoecitaprepiionicopuol . sties Quaf Abnmpra daks plxh
40 [ O IN O out [dh/a O NiO f': ﬁz::p?r:]tt'g rzg:‘hﬂs used: adequate equipment 56 @IINDOUT | l‘zu'on:::::z::a;ia::rg::s clean

41 (O IN O OUT [AN/A O NIO | Plant food properly cooked for hot holding 57 gﬂu O OUT OnA | Hot and cold water available; adequate pressure
42 ﬁ’m 0 OuUT ON/A O N/O | Approved thawing methods used 58| 0O IN O OUT ON/A | Plumbing installed; proper backflow devices
43 Fﬁl 0O CuT ON/A Thermometers provided and accurate 59 ,Eﬂ‘l O OUT OON/A | Sewage and waste water properly disposed
Food Identification 60| O IN O OUT ON/A | Tollet facilities: propery constructed, supplled, cleaned
44 )2114 0O out Food properly labeled, original container 61 ,Ef IN O OUT ON/A | Garbage/refuse properly disposed; facilities maintained
: Pravention of Foed Contamination FALRD =2out Physical facilies installed, maintained, and claan
45 )Zﬁ 0O out g;ﬁ:; s":)d':::; ;Lnd animals not presentiouter ‘ﬁ.)l:l IN ﬂ/C)UT Adequate ventilation and lighting; designated areas used
46 .D4N oout g;’,':;'.f' r :?:;;;E venied during foos preperstin 64 )ﬁ O OUT CIN/A | Existing Equipment and Facilities
47 | @INO ouT ,__{ Parsonal cleanliness -
48 |[OINOoOUT UNIAﬂEIO Wiping cloths; properly used and stored | - - Administrative —

48 | O IN QO OUT DNIAﬁVNIQ Washing fruits and vegetables
: ‘Propar. Use of Utonsiis

65| 1N 00 OUT ON/A | 901:34 OAC

50 | O IN OO OUT ON/A JE’NIO In-use utensils: properly stored 66| 0IN O OUTF(IA 3701-21 OAC
Utensils, equipment and linens; properly stored, dried,

51 | 21N O ouT ONA handiad

52 ,E'TN 0O CUT ONA Single-use/single-service articles: properly stored, used

53 |OINDOOUT ,E‘UA 3 N/OQ | Slash-resistant and cloth glova use
' T ' ~ Observations and Corrective Actions
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