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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 cbserved N/A=not applicable

Compliance Status

Compliance Status

Time/Temparature Controlied for Safety Food (TC8 food)

Supervision

1] e DouT O NA Egr’fo‘:”:’;“cf&?e'ge present, demonstrates knawledge, and | |, 'g:::; gﬁ:‘g Proper date marking and dispasition
g
2| e Cemfie;':oodl Prol::l::tnhManager 24 8;::(% g:,'g Time as a public health control: procedures & records
Management, food employees and condllional employee, Consumer Advisory
3 Fm' DOOUT L NiA knawledge, responsibilitles and reporting OiIN OOouT )
3 - 125 ’y Consumer advisory provided for raw or undercocked foods
4 DOUT O NtA | Proper use of restriction and exclusion
5 (EfﬂrDOUT O N/A | Procedures for responding to vomiting and dlarrheal evants Highly Susceptibla Populations
”~ ] = " -
Good Hyglenic Practices OIN B ouT . . . .
6 | OIN OOUT DfNTO FProper eating, tasting, drinking, or tobacco use 26 m Pasteurized foods used; prohibited foods not offered
71 0IND OUTE—NTO No discharge from eyes, nose, and mouth Chemical
Preventing ' Contamination:by Hands O O ouT
Food addilives: approved and properly used
a ,D#N/ 1 OUT O N/O| Hands clean and properly washed 27 F.Wﬁ ves: approv property
0O out .
,2’1/ O out No bare hand contact with ready-to-ea! foods or approved 2B nia Toxic substances properly identified, slored, used
S I'Ona O N0 altemate method propery followed -
Conformance with Approved Procadures
10 QHQ’EIOUT O N/A | Adequate handwashing facilities supplied & accessible 2| OIN OouTt Compllance with Reduced Oxygen Packaging, other
3 = Approved Source specialized processas, and HACCP plan
biai d
11 ,l?ln IﬁN I:I:|| c())LI;I-IT Food obiained from approved source 30 5;:‘ EEIJ g}g Special Requirements: Frash Juice Production
12 0 i Food received at proper temperature Lo
awa o H OIN O out Specia! Requirements: Heat Treatment Dispensing Freezers
13| N Oout Food in good condltion, safe, and unadulterated Clhwe O N/O
o
14 d II;JA El g,PQT gggggggarnacords available: shellstock tags, parasite a2 OIN IS:'I;JJ Special Requiramanls:k:uslom Processing
Cc
LISt S S s SN RS o 33 S:::A g ::JOT Special Requirements: Bulk Water Machine Criteria
15 ONA g g},‘g Food separated and protected
o ouT a4 OIN DOUT Special Requirements; Acidified White Rice Preparation
16 GN/A O NO Food-contact surfaces: cleaned and sanitized W O N/o Criteria
— —
L
17| pAf O out Praper Slsposilion of relbmed, previously sanved, ﬁs% = OUT( Critical Control Point Inspection
Time/Temperature Controlled for Safety Food (TCS food) OIN O ouT ‘=|-;--""';_ i
ON OouT ' 136 oNA rocess Review
18 ON/A WO Proper cooking lime and temperatures
37 g gout Vartance
O Oour . ’ ON/A
19 ONA Wa Proper rehealing procedures for hot holding
OIN OouT " . .
20 gna 270 Proper cooling lime and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
g
2t S;FA D; OU,CT Proper hot holding temperatures foodboma iliness.
Public health interventions are control measures to prevent foodborne
22 Pm‘ 0 OUT ON/A | Proper cold holding temperatures iliness or injury.
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GOGITRETAIL 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/O, N/A) for each numberad item: IN=in compliance OUT=not in compliance N/O=not observed N/A=not applicable

Safe Food and Water Utenslis, Equipment and Vending
. g Food and nonfood-contact surfaces cleanable, properly
38 |OIND Ouw O N/Q| Pasteurized eggs used where required 54/2]1*1 oourt des gned, constructed, and used
3.9_ _ O ouTt Water and ice from approved source _ . ,ﬂﬂl O OUT ON/A Warewashing facilities installed, maintained, used; test
Food Temperaturs Control P A - strips
Proper cooling methods used; adequate equipment 56 LN O OUT Nonfood-contact surfaces clean
. ’24‘ O ouT ON/A O NG for temperature control a Physlical Faclilties
4% |ONDOOUT E]NIAWO Plant food properly cooked for hot holding 57 ,ﬂ! [0 OUT ON/A | Hot and cold water available; adequate pressure
. ra
42 ,Eﬁ [0 OUT ON/A O N/O | Approved thawing methods used 58 N [J OUT ON/A | Plumbing installed; proper backflow devices
43 /ﬂ,lN 0 oUT ON/A Thermometers provided and accurate 59‘_2]’":1 O OUT ON/A | Sewage and waste water propedy disposed
' ! | Food Identification ' 60 JH/IN/EI OUT [ON/A | Tolet facilities: property constructed supplled, cleaned
44 ,ﬂ.‘ O out Food propery labeled; criginal conlainer 61/ ,Elﬂwl [0 OUT ON/A | Garbageirefuse propery disposed; facilittes maintained
A B
Prevention of Focd Contamination 62|FTIN D ouT Physical faciliies installed maintained, and clean
Insacts, rodents, and animals not prasent/outer q F o
45‘ ml O ouT openings prolscied { 63 IN;E_’OUT Adequate ventilation and lighting; designated areas used
46 ’qu oout Contamination prevented during food preparation,
¥ storage & display 64 IN O OUT OON/A | Existing Equipment and Facilities
47 | ip O OuUT Personal_cleanliness 1
48 ,Z(IN £ OUT OON/A O N/O | Wiping cloths: properly used and stored _ } Administrativa
49 IN ] OUT EIN.’&,E N/O | Washing fruits and vegetables
©10n0 -~ TR0 ST AT s 65|00 N uoupaﬁﬁ\ 801:3-4 OAC
- o= ~__Proper Use of Utansils |
50 |0 INOOUT I:INIA)Z/NIO In-use utensils: properly stored 66 m 1 OUT ON/A | 3701-21 OAC
e Il
4 B
51 M3 1IN O ouT ONA Utensils, equipment and linens: properly stored, dried,
1= handied
52 /ﬁ iN O OUT DN/A Single-use/single-service articles: properly slored, used
53 (OMWNO 0U1;Eﬂ~lfA O N/O | Slash-rasistant and cloth glove use
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