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FOODBORNE [LLNESS 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 observed N/A=not applicable
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Supervision

Time/Temperatura Controlled for Safe‘ty_.F_ood {TCS food}

1 IN [JOUT 1 NVA s::;?_:l;"dclniaarge e O LRy LA .y A gzg Proper date marking and dispasition
o
2 IN OOUT BT N/A | Certified Food Protection Manager
=l s Employes Hoalth s =) TA g grc;r Time as a public health conlra!: procedures & records
Management, food employees and condilional employees; Consumer Advisory B
3 | OIN DouT O NiA knowledge, responsibililies and reporting [m] D ouT ) .
4 | OIN QOUT O WA | Proper use of restriction and exchusion ,E{TA Consumer advisory provided for raw or undercooked foods
{,.r ‘5 OIN QOUT 0 NiA | Procedures for responding to vomiting and diarrheal events Highly Suscaptibla Populations
1= Good Hygienic Practices O Oour
a i |
5| OINO OULE(M'O Proper eating, tasling, drinking, or tobacco use A Pasteurized foods used prohibited foads nol offered
71 0OWO OUT,Eﬂ' N/O | No discharge from eyes, nose, and mouth Chemical
Praventing Contamination by Hands gw oouT | -+ o ’ |
g [ ON OOuT /0| Hands clean and properly washed N/A ¥es approved and properly use
o OIN O OUT . ._ N .
OmIN OeuTt No bare hand contact with ready-lo-eat foods or approved '% 25' ONiA Toxic substances proparly idenlified stored, used
9 OnvA N/O alternate method properly followed -
p Conformance with Approved Procedures
10 JafN JOUT O N/A | Adequate handwashing facilities supplied & accessible OIN O out Compliance with Reduced Oxygen Packaging, other
Approved Source ON/A specialized processes and HACCP plan
Food obtained from a ed ~
n g:: Il::]l (ODI.I..IJT.I- i L SI‘:TA g ﬁ:g Special Requirements Frash Jt‘.ﬂ?-l'foducl:on
12 an N/O Food received at proper temperature 0N D our
13| OIN O OUT Food in good condilion, safe, and unadulterated OwNA ONO Special Requ_iiemenls/Hp{reatment Dispensing Freezers
(] O ourt Required records available: shellstock tags, parasile OIN OouT . . -
14 ,E]JN,Ig 0O N/O destruction ON/A O N/O Special Reqmre}rgpnis Custom Processing
Protaction from Contamination N “
OIN DOQuT ‘ gl‘:#\ g g:g Special Reguiren Water Machine Crileria
15 ana )Z’Iilio Food separated and proiscted o T
,HI’N O ouT OIN OouUT Speclal Requiretjnen cidified White Rice Preparation
16 Food-cantact surfaces: cleaned and sanitized ONA O NO Crileria
ONA O N/O
Proper disposition of retumed, previously served, OmIN Doutr 4 . .. ) )
17| CHIN O ouT reconditioned. and unsafe food aNiA / Critical Control Point Inspeclion
Tima/Temperature Controlled for Safoty Food (TCS food) OIN OOuT
Ow O out CIN/A Process Review
18 Fﬁ?‘“ 0 NiO Proper cooking time and temperatures B
O IN O ouTt X
Variance
ONA
19 = lTA E!z:g Proper reheating procedures for hot holding —y
ajN g ouT ) )
20( oA ON/O Proper cooling lime and temperatures Risk factors are food preparation praclices and employee behaviors
that are identified as the most significant contributing factors to
Omw 0 T ! 9
21| Onia /B%JO Proper hot holding temperatures foodborne ifiness.
o Public health interventions are contro! measures to prevent foodborne
A" D el p
“lezd O lN/ﬂ OUT ON/A | Proper cold holding temperatures liness or injury.
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= GOOD RETAIL PRACTICES =

Good Relail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.
Mark designated compliance status (IN. OUT, N/O. N/A| for each numbered item IN=in compliance OUT=nat in compliance N/O=not abserved N/A=not aﬂptacab

Safe Food and Watar Utenslls.‘Equipmant and Vending
. Food and nonfood-contact surfaces cleanable prope
ag |O lf§| 0O OUT.EIN/A O N/Q | Pastsurized eggs used where required 54| ,Elﬁ«l 0O out daslgned, constructed, and used
39_(E]N OouT ONA Water and ice from approved source o m O OUT ON/A W'arewashing facilities: installed, maintained, used te
Food Temparature Control 4 strips
Proper coaling melhods used; adequate eguipment || S8 _D IN_OJ OU_T : Nonfood-contact 5“"5“95_“'95"
40 1OMND OULEIm ADNIO | temperature control N ~ Physlcai Faciiities
41 | O IN O QULEIN/A O N/O | Plant food properly cooked for hot halding 57 _,Elﬁ 0 OUT ON/A | Hot and cold waler available, adequate pressure
42 'O INO OU?&\W-\ 0 N/O | Approved thawing methods used 58| 0 IN CIOUT Plumbing installed; proper backilow devices
43 |OINDOOUT ONA Thermometers provided and accurate ONADNO . -
Food Identification 59,43’ IN O OUT ON/A Sewage and wasle water properly disposed
44 |OINDoOUT Food properly labeled: original container 60, ETTN [ OUT CIN/A | Toile faclies: properly consiructed, supplied, cleaned
Preventlon of Food Contamination 61 LEYIN O OUT ON/A | Garbagelretuse praperly disposed; facilities maintained
g Insects, rodents, and animals not Presenﬁovter 62 1.0 IN_EFOUT Physical facilities installed, maintained, and clean; dogs
45 (B IN D ouT openings protected ol ey ,Ei’N , outdeor dining areas
46 | O INDIOUT Contamination prevented during {ood preparatlon, ONAD N
storage & display - - '
G3LEHIN OO0UT Adequate ventilalion and lighting; designated areas use
47 | O INOOUT ONA Parsonal cleanliness — eq ghiing. cesig
48 | O IN DO OUT ONA 10 | Wiping cloths: properly used and stored 51 | oFif O oUT ONA Existing Equipment and Facifities
48 |OINDO DUT,EIﬁIA a NID. Washing fruils and vegelables Pyt
Propar Use of Utenslis = :
50 LPTIN O OUT EIN/A OO NIO | In-use utensils properly stored | o 65 O IN 0 OUTEIN/A | 90134 OAC
51,,51‘»1 O ouT ON/A rl;.lat:rd\;.:lds,eqmpmentand linens: properly slored, dried, 58 ,E/IN O OUT OONIA | 3701-21 OAC [
52 [N O OUT ONIA Single-use/single-service articles: properly stored, used | i7.L e 5 ‘Hjl + o L T
53 LE'IN O QUT ON/A T N/O | Slash-resistant, clath, and latex glove use ) VL ﬁ_-:,, P s 'h‘” Jae e E__ ol DO PT "-1]1
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