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FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
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Mark designated compiiance stalus (IN. OUT, N/O, NiA) for each numbered item: IN=in compliance OUT=not in compliance MfO=not cbserved NfA=no! applicable

Compliance Status

Compliance Status

Supervisicn Time/Tempaerature Controlled for Safaty Food (TCS food)
Person In charge present, demonstrates knowledge, and OIN_OouTt . .
1 ’E(I:];UT O N/A performs dutles 23] A O NID Proper date marking and disposilion
IN T [@N/A | Cerlified Food Protection M I
21 O Clou - Srifed Tood Trolecion Manager 24 OiN O our Time as a public heatth control; procedures & records
Employae Health O NiO
Management, food employees and condilional employee Consumer Advisory
3| 0N DOUMIA knowledge, responsibilities and reporting O ouT
e - 25 , Consumer advisory provided for raw or undercooked foods
4 [ZJOUT O N/A | Proper use of restriction and exclusion A
5 | JaN OOUT O N/A Procedures for responding to vomiting and diarrheal evenls Highly Susceptible Populations
- =" Good Hyglenic Practices OIN Oout ) .
Past d food: d; prohibited food t offered
g | OIND OU]'dﬂ'NfQ_ Proper eating, tasting, drinking, or tobacco use 26 |_C3iiA s eunz\e # Used; pronibiied foads not oflere
7 D IN O ou'lzﬂo No discharge from eyes, nose, and mouth - "\, Chemical
Preventing Contamination by Hands
Food additives: approved and iy used
8 ,Eﬁ O OUT O N/Q| Hands clean and properly washed 2 ,D“KD addiives. approv nd property
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Mo bare hand contact with ready-to-eat foods or approved
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Toxic subsiances properiy identified, stored. used

Conformanca with Approved Procadures

10| OIN DOUWA Adequate handwashing facilities supplied & accessible 29 ON ouT Compliance with Reduced Oxygen Packaging, other
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il o ': I:ID ;)UTT Food obtained from approved source 30| g N O g}g Special Requirements: Fresh Juice Production

12 ON/A ,E’&O Food received al proper temperature W D our

s N OouT Food In good condilion, safe, and unadulierated kal 1 N/O Special Requirements: Heat Traatment Dispensing Freezers
a O ouT Required records available: shellstock tags, parasite OIN OouT . .

14' /A O NIO destruction 32 O No Special Requirements: Custom Processing

Zis JRISE e pipetod 33 E;;‘A,g z;’g Specia! Requirements: Bulk Water Machine Crileria

15 m A ggg Food separated and protected
TN ouT 34 OIN O0ouT Special Requirements: Acidified White Rice Preparation

16 DNKDD NI Food-contact surfaces: cleaned and sanltized M N/O | Criteria

17 O out Proper Claposiian of retimed, previausly served, 35 Dk YT | ceitical Control Point Inspection

) Time/Temperature Controlled for Safety Food (TCS food) 5, ON OouT
36 A Process Review

18 o lNA a gng Proper cooking time and temperatures
O O out 37 D l.fA o out Vanance

19 A O N/O Proper rehealing procedures for hot holding L
OIN_OouUT . . "

20 A O NO Proper cooling time and temperatures Risk factors are focd preparation practices and employee behaviors

that are identified as the most significant contributing factors to

21 DENITA gg:‘g Proper hot holding temperatures foodborne iliness.

—e Public health interventions are control measures to prevent foodborne

22 ,G’ﬁ 0O QUT OIN/A | Proper cold holding temperatures iltness 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 designated compliance status (IN, OUT, N/G, NfA) for each numbered item: IN=

n compliance QUT=not in compliance N/O=no! observed N/A=not applicable
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Food and nonfood-contact surfaces cleanable, properly
deslgned, constructed, and used
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G ¥ Wood Témperature Controf [ = strips
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: 41 |OWN DO OUT A [0 N/O | Piant food property cooked for hot holding 57 D QUT ONIA . Hot and cold waler available, adequale pressure
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