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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 ilem: IN=in compliance OUT=not in compliance N/O=not observed N/A=not applicable

Compliance Status

Compliance Status

Supervision

. Time/Termperature Controlled for Safety Food (TCS food)

- ‘HouTO A

Person In charge present, demonstrates knowledge, and 0O ouT
%N’DOUT [0 NiA pariorms duties 23 ONA O NO Proper date marking and disposition
2 DIMUT O N/A | Certified Food Protection Manager IN ouT
S e Employse Health & 24 = % E NIO Time as a public health control- procedures & records
iti Cansumer Advisol
3 ,Eﬁ ouT O NA Management, food enjployees and copdlhonal employee ry
A knowledge, responsibilities and reporting O Oout
125 Consumer advisory provided for raw or undercooked foods

’Dnﬁ O N/o

22

’pﬂﬂ 3 OUT ON/A

Proper cold holding temperatures

4 Proper use of restriction and exclusion
5 MDOUT O NA Pro_cedures for responding lo vomiting and diarrheal events Highly Suscoptible Populations
. Good Hyglenic Practices OO out
rizad food: ad; prohiblted food t
6 | OIN O QULETN/O | Proper eating, tasting, drinking, or tobacco use 126 ,GN?K Pastauriz s usad, pra oods not offerad
7 | O O ouT @470 | No discharge irom eyes, nose, and mouth Chemical
- Praventing Contamination by Hands DO i O OuT
Food additives: d and fly used
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N O ouT
g out No bare hand conlact with ready-to-eat foods or approved 25}8:;,\ Toxic substances properly identified, stored, used
8 Ona O No altemnate method properly followed - -
Conformance with Approved |Procedures
10 E OOUT O N/A | Adequale handwashing facilities supplied & accessible 29 OIN OouT Compllance with Reducad Oxygen Packaging, other
Approved Source DN specialized processes, and HACCP plan
1 0 OuT Food obtained from appraved source 30 gIN O out Special Requirements: Fresh Juice Production
lia O No :
12 g;ITAE:?Lg Food received at proper temperaturg O Dour
ial Requi ts; Hea! Treal i Di ing Fi
13 2N Dour Food in good condition, safe, and unadulteraled 3 Jala Q NO Sipecial Requirements; Heat Treatmenl Dispensing Freezers
OIN OouT Required records available: shellstock tags. parasite OmIN Oout )
14 | ansa O N/O destruction 32 DA O N/O Special Requirements: Custom Processing
Protaction from Contamination
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17' ,E’lﬁ aout recondilionad, and unsafe food 35 Pﬂ”" Critical Control Point Inspection
' ___Timo/Temperaturo Controlied for. Safety Food (TCS food) !
= B it : 36 B’R‘ b our Process Review
18 E;TAB%F Proper cooking time and temperatures > =
O N0 oUT
Om O ouT a7 M Variance
18 A O N/O Proper reheating proceduras for hot holding
OIN OouT
20 _DWR O NiO Proper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors 1o
21 QN Oour Proper hot holding temperatures foodbome iliness.

Public health interventions are control measures to prevent foodborne
iliness 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 deslgnated compiiance status (IN, OUT, N/O, N/A) for each numbered item: IN=in compliance OUT=not in compliance N/O=not cbserved N/A=not applicable
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designed, consiructed, and used

Water and ice from approved source
Food Temperaturs Control
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strips

Warewashing facilitles: installed, maintalned, used; test

Proper cooling methods used, adequate equipment

Nonfood-contact surfaces clean
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40/ﬁN gouronaDNO for temperature control i Physical Faciliies

41 |ONDO OUT, {A O N/O | Plant food properly cooked for hot holding _ST)nE/N O QUT ON/A | Hot and cold water available, adequale pressure
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Toilet facilities: properly constructed, supplied, cleaned
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Food properly labeled; original contalner
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Garbage/refuse properly disposed; facililes maintalned

Praventlon of Food c::nhminaﬁon
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Physical facililes instalied, maintained, and clean
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Adequate ventilation and lighting; designated areas used
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storage & display

Existing Equipment and Facilities
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