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FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark designated compliance status (IN, QUT, N/O, NfA) for each numbered item: IN=in compliance OUT=nol in compliance N/O=not obsarved N/A=not applicable

Compliance Status Compliance Status
Supervision ) TimelTemperature Contrallad for Safety Food {TCS food)
Person in charge present, demonstrates knowledge, and N O OouT
1 EH(EIOUT (m 77N performs dufies 23/MnjA O O Proper dale marking and disposition
2 [.@® OOUT O N/A | Certified Food Protection Managar am Oout .
Employes Hoalth 24 ﬁﬂ /A O NIO Time as a public health control: procedures & records
Management, food employees and conditiona! employee; Consumer Advisory
._A-‘:)D'N ‘BﬁJT O N/A knowledge, responsibilities and reporting OIN OOuT
= 25 /A Consumer advisory provided for raw or undercooked foods
4 E{ﬂ! JouT O N/A | Proper usa of restriction and exclusion
5 pm‘ OOUT O NiA mcedurgs for responding to vamiling and diarrheal events X = Highly Susceptible Populations
: Good Hygienic Practices OIN OoUT .
6 | [2T4 O OUT O) N/O | Proper ealing, tasting, drinking, or tobacco use 26| Ddia Pasteurized foods used; prohibited foods not affered
7 Hﬁu O OUT O N/O | No discharge from eyes, nose, and mouth Chemical
) Praventing Contaminaticn by Hands' O O ouT
Food additives: d r ed
8 F‘fﬁ 3 OUT O N/O| Hands clean and properly washed 2 JJNM addilives: approved and properly us
o out Toxic substa ly identified, stored d
9 O ouT No bare hand contact with ready-to-eat foods or approved | |28/na oxic substances properly identified, stored, usa
ON/A O N0 alternate methad properly followed L - —
B Conformance with Approved Procedures
10 MDOUT 0O N/A | Adequate handwashing facilities supplied & accessibla 29l OIN OouT Compllance with Reduced Oxygen Packaging, ol
- ' Approved Source CINA speclalized processes, and HACCP plan
/
u )E :: 5133: Food obtained from approved source 30 EILTA g g;‘g Special Requirements: Fresh Juice P}dﬁm
12 ONA E’NIO Food received at proper temperature Om Dour
1 d tment Di ing F
Bl Tout TRV [ T p—r— 31| Ona O No | SPecial Requirements: Heat ?( ent Dispensing Freezers
O gourt Required records available: shellstock tags, parasite OIN OouT . . .
14 ;l-N!A O N/O destruction 32 ON/A O N0 Special Requirements: Blistom Processing
[ Protaction from Contamination
z 33 gin Dour Spacial Requirprhents: al achine Criteria
M O our OnA O NO
15 ONA O NO Food separated and protected 7
W O ouT 24 OIN OouT SpeciajRequirements: Acidified White Rice Preparation
16| Ona O N0 Food-contact surfaces: cleaned and sanitized ON/A O NO g Critgrfa
Proper disposition of returned, previously served, ON OouT / » )
17 D'm aout recondltioned, and unsafe food 35 ON/A / Critical Control Point Inspection
. . Time/Temperature Cotitiolled for Safety Food (TCS food) P OIN OO P Revi
Om Oour [36 ONA rocess Review
18 COINIA J?Nfo Proper cooking time and temperatures
a7 O w0 ouT Vari
OIN OouT i aranea
19 Fﬂ”‘ 0 No Proper reheating procedures for hot holding ]
OIN OoUT ling ti . .
2| g @wio Praper cooling lime and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
21 Ef:TA DD?J:’JOT Proper hot holding temperatures foodborne illness.
Public health interventions are control measures to prevent foodbomne
22 }E’IN 0 QUT ON/A | Proper cold holding temperatures lliness or injury.

HEA 5302A Ohio Depariment of Health (6/18)
AGR 1268 Ohio Depariment of Agriculture (6/18)
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GOOD

RETAIL PRACTICES

Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects inlo foods

Mark desig.nated compliance status (IN, QUT, N/O, N/A)} for each numbered item IN=

n compliance QUT=no! i

n compliance N/O=not observed N/A=not app icable

_ Safe Food and Water

Ltensiis, Equipment and Vending

HEA 53028 Ohio Depariment of Health (6/18)
AGR 1268 Ohio Department of Agriculture (6/18)

. Food and nonfood-contact surfaces cleanable, properly
38 D‘IN o OUT/ﬂ'NIA OO N/O| Pasteurized eggs used whers required 54‘ ,zf IN O ouT designed, constructed, and usad
39 ﬂ IN O OouUT _Walar ar_ld Icf from approved source 55 ’le O OUT ONIA Warewashing facilities: Installed, maintained, used; test
Food Temperature Control / strips
Proper cooling methods used; adequate equipment 56 [ LN O 0‘_—” Nonfood-cnn!agl surfaces clean
A ,E(IN D OUTONADINO | f e mperature control en e _Physical Facllities
41 |OINDO OU;ﬂﬂlA 1 N/O | Plant food properly cooked for hot holding 57’,3’ IN O OUT ON/A | Hot and cold water available; adequate pressure
42 (O INOouTt I:INIA,E{ N/O | Approved thawing methods used 58| 0N O OUT ON/A | Plumbing Installed; proper backflow devices
43 ,Z’ IN O OUT ON/A Thermomelers provided and accurate 59{,&' IN O OUT ON/A | Sewage and wasla water properly disposed
i L '_' Food'ldgqﬂﬂcaflnn : T 60 IN O OUT ON/A | Toilet facilities: properly construcled, supplied, cleaned
44 hO lNyOUT Food property labsled; origina’ container 61L& IN [0 OUT CIN/A | Garbagefrefuse properly disposed; facllities malntained
[ £
S = ~ = — -
; _Prevention of Food Contamination 62‘,3’ IN O OoUT Physical facililies installed, maintained, and clean
451,5’ IN O ouUT :,r';?n?,t-.sg'sr;dr:g:i:; d animals nat presentioutar 63 f{ IN O CuUT Adequate ventilation and lighling; designated ameas used
Contamination prevented during food preparaticn,
46 ,;mN O ouTt storage & display 64 ,ﬂ’]N 1 OUT OON/A | Exlsting Equipment and Facilities
47 IN O QUT Personal cleanliness /
48 /Ef IN OO OUT ON/A O N/O | Wiping cioths: properly used and stored ‘ = Adﬁ'l_lﬁ_i_sﬁatig!
49 IN &1 OUT DNI&H N/O | Washing fruits and vegstables
4o iong o oS ng T AT YRS — 65 p0fIN O OUT ON/A | 801:34 OAC
- _ Propor Use of Utensiis 7]
50 ﬂ IN O OUT ON/A B0 NIQ | In-use utensils: properly stored 6s|0OIN O DUT/Z'NIA 3701-21 OAC
Utensils, equipment and linens: properly stored, dried, *
51 LE(IN O OUT ON/A b
52 ,-{’_’f IN O OUT ON/A Single-uselsingle-service articles: properly stored, used
53 (OINO OU}EﬁdJA 0O N/O | Slash-resistant and cloth glove use
! s ' ____ Observations and Corrective Actions e
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HEA 5351 Ohlo Department of Health {6/18)
AGR 1268 Cont. Ohio Department of Agriculture (6/18}
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