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FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark designated compliance status (IN, OUT, N/O, N/A) for sach numbered item: iN=in compliance OUT=not in compliance N/O=no! observed N/A=not applicable

Compliance Status

Compliance Status

Supervision Time/Temperature Controlled for Safety Food (TCS food)
1 | ON OCUT O N/A s:rzon':‘;n dcln?;ge b Bl il RA LS et B L 23 EI:ITA %3}:; Proper dale marking and disposition
ified Food Protection M -
2 [ DN QouT O NA Cemﬁegm:'o:ye;o :::I‘:h = 24 EI:TA DD gg Time as a public heatth control: procedures & records
Management, food employees and conditional employee; Consumer Advlsory
3 | OiN DouT O NiA knowledge, responsibilities and reporting OiN OouT
25 Consumer advisory provided for raw or undercooked foods
4 | OIN OOUT O NiA | Proper use of restriction and exclusion CIN/A
5 [ OIN OOUT O N/A | Procedures for responding lo vomiting and diarrheal events Highly Susceptible Populations
Soodiigienjc Practfces 0N 0 out Pasteurized foods used; prohibited foods not offered
6 | 1IN O OUT O N/O | Proper ealing, tasting, drinking, or tobacco use 26| CIN/A
7 | C1IN O OuUT O N/O | No discharge from eyes, nose, and mouth Chemical
Praventing Contamination by Hands O O out »
271 Food additives: approved and properly used
8 | OIN O OUT [0 N/O| Hands clean and properly washed ONZA
OIN [ ouT
O 0Oout No bare hand contact with ready-to-sal foods or approved 25' ON/A Toxic substances properly identified, stored, used
g ON O NO alternate method properly followed -
Conformance with Approved Procedures
10 | OIN OOUT O N/A | Adequate handwashing facilities supplied 8 accessible 2 OIN OouT Compliance with Reduced Oxygen Packaging, ather
Approved Source. ON/A specialized processes, and HACCP plan
1 g :: |:|I:| 33_:- Food obtained from approved source 30 EP:?A % ?‘?OT Special Requlrements: Fresh Julce Production
12 Food received at proper temperature
Owa O o N 0OIN O ouT Special Requirements: Heat Treatment Dispensing Freezers
13{ OIN_OOuUT Food in good candition, safe, and unadulterated ON/A O NIO '
DIN OouT Required records available: shellstock tags, parasite OIN Oouv . . i )
| Gnia G NI destruction 32 OGN O NO Special Requirements: Custom Processing
I _____ Protaction from Contamination
T - - o 33 SILTA II.::ll l'?l}g Special Requirements: Bulk Water Machina Criteria
15 g'::\ gﬂ% Food separated and protected
ON OouT 24 OIN OouT Special Requirements: Acidified White Rice Preparation
- . i ON/A O NC Criteria
16 ON/A O NO Food-contact surfaces: cleaned and sanitized
Proper disposition of returned, previously served, O gout .
U RS Ras reconditloned, and unsafe food 35 owa Critical Conirol Point Inspection
_Time/Temperature Controflod for Safety Food (TCS food
— foty e ) 36 QN Cout Process Review
OIN O ouT CIN/A
18 Proper cooking time and temperatures
ONA ONO
O O out
37 Variance
19 DN O out Proper reheating procedures for hot holding oA
ON/A £ NIO
OIN OouT . .
20| Ana O N/O Proper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
OiN gout . foodborne illness.
21 ONA O NO Proper hot holding temperatures
Public heazlth interventions are control measures to prevent foodborme
22 OIN O OUT ON/A | Proper cold helding temperatures 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 demgnaled oomphance status (IN, OUT, N/Q, N/A) for each numbered item: INSin compllance OUT=not in compliance N/O=not observed N/A=not applicable
- Safe Food and Watsr : umnsils, Equipment and Vending '
38 | OIN O OUT ON/A O N/O| Pasteurized eggs used where requirad 54| 0IN OOUT g :;gnael:lﬁl g::;f;g;::fﬂ:nlﬁ zt;ggces cleanable, properly
39 |OWIN OouT Wata_r fmd ice from a;_)pmved source 55| O IN O ouT Onia | Warewashing facilities: installed, maintained, used; test
Food Temperature Control strips
Proper cooling methods used; adequate equipment 56 £ IN O OUT Nanfood-cantact surfaces clean
40 | OINDOUTONADNO Y oo temperature control Physical Facilities
41 | O INO OUT ONA D N/Q | Plant food properly cooked for hot holding 57| 0O IN [J OUT EIN/A | Hot and cold water available; adequate pressure
42 | O IN 2 OUT ON/A O N/O | Approved thawing methods used 58| O IN O CUT ON/A | Plumbing Installed; proper backflow devices
43 | O IN O OUT CON/A Thermometers provided and accurate 58{ O IN O OUT ON/A | Sewage and wasta water propery disposed
'Food identification 80| O IN O OUT ONA | Toilet facilities: properiy constructed, supplied, cleaned
44 |OINOCUT Food properly labeled; original centainer 610 IN OO OUT ON/A | Garbage/refuse propery d sposed facilitles maintalned
Prevention of Food Contamination 62|0IN OoUT Physical facilitles installad, maintained, and clean
45 |OINDOOUT égseﬁntsg,;‘:)drg{‘et; :and B o 63|0O0IN OOUT Adequale venlilation and lighting; designated areas used
Contamination pravented during foad preparation,
46 (O IN O OUT storage & display 64| OIN O OUT CINA | Existing Equipment and Facliies
47 |OINO OUT Personal cleanliness
48 | O IN O OUT ON/A O N/Q | Wiping cloths: properly used and stored Administrative
458 | O IN O OUT ON/A O N/O | Washing fruits and vegetables
S —— - - 65| 1IN OO OUT ON/A | 90134 0AC
| _ ~__ Proper Uso of Utenslis B
50 | O N O OUT ON/A 3 N/O | n-use utenslls: properly stored 66| O IN O OUT ON/A | 3701-21 OAC
51 | O IN O OUT ONA #alﬁglsj.lds, equipment and linens; properly stored, dried, "'h' + + ]
52 [ O IN O OUT ON/A Single-use/single-service articles: properly stored, used
53 | 0O IN 3 OUT ON/A O N/O | Stash-reststant and cloth glove use (¥ 5‘1
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