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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 ofsafvgd i,‘fA=not applicabl

Compliance Status

Compliance Status

Suparvision TimelTomporature Controlled for Safety Food {TCS food)
1 % QouT O NA s:r’f.f’"':‘;"dﬁ:‘l?;ge present, demonsirales knowledge, and | |, E1 1N Dﬁg Proper date marking and disposition
{A | Cerlified Food Protection M
2| OIN Doy ot 'eEm:Iooyt: Hoalth Anage 24 t 'NA O z:‘g Time as a public health conlrol: procedures & records
. Management, food employees and conditional employees; Consumar Advisory
3 % gouT O NiA krowledge, responsibilities and reporting O uT
— - 25 Consumer advisory provided for raw or undercooked foods
4 | OOUT O N/A | Proper use of restriction and axclusion )
5 ﬁrﬁ OOUT 3 N/A | Procedures for responding to vomiting and diarrheal events Highly Susceplible Populations
Good Hyglenle Practices O out .
. b ed foocd d; hi
6| 0OIND OUTMO Proper ealing, 1asling, drinking, or tobacco use 26 TINIA T e R (bl S LI G
7 | O O ouT Y0 | No discharge from eyes, nosa, and mouth Chamical
Pravanting Contamination by Hands OIN JouT
Food additi ed and i) d
B"E{ [J OUT O N/Q| Hands clean and propaerly washed A ood addliives approved and properly use
BTN O ouT -
N Oour No bare hand contact with ready-to-eal foods or approved | |28 qaya Toxic substances properly identified, stored, used
9 Fowa OnNe alternata methed properly followed
» Conformance with Approved Proceduras
10 m OOUT O N/A | Adequate handwashing facilities supplied & accessible - O [ our Compliance with Reduced Oxygen Packaging, other
- Approved Source = ) specialized processes, and HACCP plan
i i ad ;‘f’
L"—g‘:ﬁ Dg&: Food obtained from approved source 00 # 30 D::rg g}‘g Special Requirements Fresh Juce Production
12 Feod received at proper temperature
: G LIl 3 OIN_O out Special Requirements: Heat Treatment Dispensing Freezers
13 _B'Iﬁ' 0O out Food in good condition, safe, and unadulterated O nN©O '
14 o) A O g},‘g S:g;g:g o;ecords available: shelistock {ags, parasile 32' . l:"A Eg:’g Special Requirements: Custom Pmc?sslng
2 Protection from Contamination
N. T 33 E’l:rutl g:g Special Requirements: Bulk Waler Machine Criteria
154 CINIA I[:ZligJ"JO Food separated and protected
i OIN ouT Special Requirements: Acidified White Rice Preparation
AN Oout 24 _
18" Onia O NiO Food-contact surfaces. cleaned and sanitized 0O no Criteria
17| 2N Oout Proper disposition of relumed, previcusty served, 35 D“','Pj OUT | Critical Control Point Inspection
) reconditioned, and unsafe food A F
Time/Temperature Controlled for Safety Food (TCS food) O IN~F) OUT .
36 /Erg»: Process Review
18 QN0 ouT Proper cooking time and temperatures <
parf( O N/o Om =0T
am - 37 Variance
19 Proper reheating procedures for hot holding
O N/O
Dy O out P ling time and " i -
20 A O NIO faper coollng lime and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing faclors to
21 o g g:‘g Proper hot holding temperalures foodborne iliness.
Public health interventions are control measures to prevent foodborne
22 ‘9)‘( 0O OUT ON/A | Proper cold holding temparalures iliness or tnjury.
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GOOD RETAIL PRACTICES

Good Retail Practlces are preventative measures lo control the introduction of pathogens, chemicals, and physical objects into foods.
Mark designated compliance status {IN, OUT, N/Q, N/A) for each numbered item: IN=in compliance OUT=nol in compiiance N/O=not observed N/A=not applicable

Safe Food and Water

'Utensils, Equipment and Vending

.
. . Food and nonfood-contact surfaces cleanable, properly
‘0 9D OUT/E]ﬁA 0 NfO| Pasteurized eggs used whera required 54/,2’1N/E| out designed, construcied, and ubed
33 me OouT ON/A \cj\n'fler and ice from ap_proved source 55 m O OUT ON/A Warewashing facijl installed maintaiped, used: tast
- Food Temperature Control 'la’ P strips ,9/' / 4

Proper cooling methods used; adequate equipment 56 IN O oUT Nonfood-contact surfaces clean
49’6 O our DN"‘EE, NO | for temperature controf _Physical Facliities s
41 |10 w OU}E'IﬁA O N/Q | Plant food properly cooked for hot holding 57/ IN [0 OUT ON/A | Hot and cold water avaiiable; adequate pressure’
42 /mN 0O OuUT ON/A O N/O | Approved thawing methods used 58/% oout Plumbing installed; proper backflow devices
43 /ﬁ 0O ouT ON/A Thermometers provided and accurale OnADNO

[ | o Food Identification 59’,2‘11\]' 0O CUT ON/A | Sewage and waste water properly disposed
a4 A g out Food properly tabeled: original container so’;ﬂﬁz [ OUT CINZA | Toilet facilities: properly constructed, supplied, cleaned
= Praventlon of Feod Contamination 51/ﬂ'lN O QUT ON/A | Garbage/refuse properly dispesed; facilities maintained
e e USRI L .
a5 LeriNg out Insects, rodents, and animals not prasent/outer 62T IN O OUT Physical facilities installed, maintained, and clean; dogs in
4 openings protected “ outdoor dining areas

Contamination prevented during fcod preparation, ON/A DI N
46/ P O our storage & display 63 ,E"‘N/EI ouT A . ) o
47/5“\‘ 0 OUT ONA ~_ Personal cleantingss 3 dequate veniitation and lighling; designated areas used
48 (1IN DO OUT I:INIm!O Wiping cloths: properly used and stored 64/51( O OUT ON/A | Existing Equipment and Facilities
49 IN O OUT ON/A 3 NA Waghi i

[ IN O OUT ONA O NIQ ashing fruils and vegetables Ao Eueive
Proper Usae of Utensiis
so/mﬁ 0O OUT EIN/A 1 N/O | In-use utensils: properly stored 650N O OUM 901:3-4 OAC
51,/%!3 ouT ON/A #at:g;.zgs equipment and linens: properly stored, dried, nga'm O OUT ON/A | 3701-21 OAC
52 ‘/EI’IN 1 CUT ONA Singia-usa/single-service articles. properly stored, used
53 | O IN O QUT E/A O NO | Slash-resistant, cloth, and latex glove use
Observations and Corrective Actions

Mark "X” in appropriate boxifor.COS and R: cos—corracled on-site. durlng'inspection R-repeat-.violatlon

Itam No.| Code Saction | Priority Lovel
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PRIORITY LEVEL: C=CRITICAL

NC = NON-CRITICAL
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