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FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
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Compliance Status

Compliance Status

Proper use of restriction and exclusion

Supervision » TimeTemperature Controliod for Safety Food (TCS food)
Person in charge present, demonstrates knowledge, and ,EIIN 0O ocut . ' .
1 /EMJ}QUT O N/A performs duties 23 OnA O NO Proper date marking and disposition
2 N_CIOUT L) N/A Caﬂlﬁe:ni:::i;:;nl;:l:;’Manager 24 DN /A E} g:’g Time as a public health control- procedures & records
Managemenl, food employees and conditional employee Consumer Advisory
3 )Zﬁ GouT O N/A knowledge, responsibililies and reporling O Oout
- 25 A Consumer advisory provided for raw or undercooked foods
4 | HiN OouT O NA

5 [ @l Oout O Na

Procedures for responding to vomiting and diarheal events

Highly Susceptible Populations

Good Hyglenlc Practices

6 | OIN O OUTENIO

Proper eating, tasting. drinking, or tobacco use

e O out

26| EIN/A

Pasteurized foods used, prohibiled foods not ofiered

No discharge from eyas, nose, and mouth

Chemical

Preventing Contamination by Hands

Hands clean and properly washed

7 OIN OouT
| pffwa

Food additives: approved and properly used

7 IN 00 OUT [0 N/

s | on OoutENO
O Oout

2 | Ona R0

No bare hand cortact with ready-to-eat foods or approved
alternate method propery followed

Qs BN O ouT

ON/A

Toxic substances properly identified, stored, used

|Conformance with Approved Procedures

10 J]-Iﬁ LJOUT £ N/A__| Adequale handwashing facilities supplied & accesslble 29 OIN O ouT Compliance with Reduced Oxygen Packaging, other
S G 3 Approved Source OnvA specialized processes, and HACCP plan/
d abtalned fi ad
i = I: ID:ISU_: Food obtained from approved source 30 EJTA DEI g'l,.lc;l' Special Requirements: Fresh JuigerProduction
12 EIN.'&,E!’&O Food recelved at proper tamperature ON O ouT
ial Requl ts: Treat! t Di ing F.
13 rD’fﬁ' 0O ouT Food In good condition, safe, and unadulterated 3 onva o Nio Special Requireman )e{ realment Lispensing Freezers
14| 0 " E}D g!;.g ::gtt:ﬂ';tiionracords available: shellstock tags, parasile 12 gr:r:t\ gg:JOT Special Req%ts: Custom Processing
= ' Protection from Contamination
- 33 DiN O out Special Requirements: Bulk Water Machine Criteria
N O OCuT OniA O N/O . 4 A
15 ONA O NG Food separated and protected ‘/
5ouT 44| BIN O OuT ?éial Requl;beé)/s: fed White Rice Preparation
1 : ONIA O NIO riteria
16 ONIA ) NIO Food-contact surfaces: cleaned and sanilized )
Proper disposition of retumed, previously served, OmwN gour .
17‘ IN OoUuT reconditioned, and unsae food 35 ON/A Critical Control Point Inspection
Li Ti rature Controlied for Safety Food S food)
iDTISPera it 2 Y il ) 36 gr:TA e /6 4 Process Review

18 gnN o T Propar cooking time and temperatures

an o OIN out

ki Variance
19 o O out Proper rehealing procedures for hot holding A
LA O Nio

Omw ggut ) .

20| Onra BTRIO Proper ccoling tima and temperaiures Risk factors are food preparation practices and employea behaviors
that are identified as the most significant contributing factors to

21 Proper hot holding temperatures focdborne illness.

OmIN Oqut
ON/A lie}

22/1264 0 OUT ON/A

Proper cold holding temperatures

iltness or injury.

Public health interventions are control measures to prevent foodborne
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GOOD RETAIL PRACTICES

(3ood Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.

Mark designated compliance status (IN, QUT. N/Q, N/A} for each numbered item: IN=in compliance OUT=no! in compliance N/O=not observed N/A=not appllcabla

Safe Food and Water

Utensils, Equipment and Vending

38

OmiN Qg OUT/Bﬂ’A £ Nio

Pasteurized eggs used where required

54

/Bﬁ O out

designed, constructed. and used

Food and nenfood-contact surfaces cleanable, properly

38

2N O ouT

Walter and Ice from approved source

Food Temperatura Controf

58

o

p‘lu/ OUT ON/A

strips

Warewashing facilities: installed, maintained, used: test

openings protected

B e e el |
41 |0 H\\l 0O OUT ON/A [A'NIO | Plant food properly cooked for hot holding 57' ,Zﬁ O OUT ON/A | Hot and cold water available; adequale pressure
42 |OIN O oUT ON/A ,E‘ﬁo Approved thawing mathods used ‘?@ OIN ,D/buT ON/A | Plumblag installed; proper backflow devices
43 m 0O ouT ON/A Thermmometers provided and accurate :;9 p’fﬁ O OUT ON/A | Sewage and wasle water property dlsposed

- Food Identification 60 ,G'fg | O OUT ONIA Toilet facilities: properly constructed, supplied, cleaned
44 /E']N/ 0O out Food properly labeled; original contalner 61 ,Eml O OUT CON/A | Garbage/rafuse properly disposed; faciiitles maintained

" Prevention of Food Contaminatlon 62 ,E'fﬁ Oout Physical facilites installed, maintained, and clean

45 | ,B']( aout nsects, rodents, and animals not present/outer 63 J:Hﬁ g ourt Adeguate ventilation and lighting; designated areas used

Contaminatlon pravented during food preparation, .
46 "E"(U out storage & display 84 ,Eﬁ 0O OUT ON/A | Existing Equipment and Facllities
47 N O OUT Personal cleanliness
48 [OMNOOCUT I:INIAW,O, Wiping cloths: properly used and stored Administrative —

49

O IN O oUT ONABEN/O

Washing fruits and vegetables
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65

omw o ouT/BﬁA
.

501:3-4 OAC Squsre turns
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| K

1-TEMP THERMDLABEL L]

0N O out OnA R0

In-use ulensils: properly stored

66 BTN -0 OUT ONVA

s raached

3701-21 OAC

51

LN & ouT ONA -

Wtensils, equipment and linens: propery stored, dried,
handled

52

LEIN O out OnvA

Single-use/single-service articles: properly stored, used

§3

O IN O QUT JANA O NIO

Slash-resistant and cloth glove use
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