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FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark designated compliance status (IN, QUT, N/O, N/A) for each numberad item: IN=in compliance OUT=not in compliance N/O=not observed NIA=not applicable

Compliance Status Compliance Status
Supervision ! Time/Tem, ture Controlled for Safety Food (TCS food)
1 | on OouT O wA ::x;n;":af;ge present, demonstrates knowdedge, and 23‘%;5';; Elg,l,g Proper date marking and disposition
= L —
2 [fom ofout O NiA | Centified Food Prolection Manager D Oour
Ti | rd
' Employes Health 2u4II A O NIO ime as a public health contro: proceduras & racords
QouT O NA Management, food employees and conditional employee, £ Consumer Advisory
3 knowledge, responsibilities and reporting O Oour
25 A Consumer advisory provided for raw or undercooked foods
4 Dlﬁ DJOUT O N/A | Proper use of restriction and exclusion
5 "gﬂq OOUT O N/A | Proceduras for responding to vomiling and diarcheal events Highly Susceptible Populations
= ' Good Hygianic Practices g Oout .
P rized food: d; hibited
g | OINOOUT D,!EO Proper eatlng, tasting, drinking, or tobacco use 26 51'6”\ asteurize s useh prohibited foods nal offerad
71 0INDO OUTﬁNIO No discharge from eyes, nose, and mouth £ Chemical
e ~__Preventing Contamination by Hands O Oout
- Food additives: rl d
B IBfN O OUT O N/O| Hands clean and properly washed 2T peiia addiives: approved and properly use
N oour .
/g’lN O our No bare hand contact with ready-lo-eat foods or approved ZPJSNJA Toxic substances properly identified, stored, used
2 ; N/A O N/IQ alternate method properly followed - — —- ——
‘Conformance with Approved Procadures o
10 F!’N OOUT O N/A | Adequate handwashing facilities supplied & accassible 20l Om Oout Compliance with Reduced Oxygen Packaging, other
= ; Anmirved | 2ol NIA specialized processes, and HACCP plan
. _Approved Source )
11 N 533_: Food abiained tom.Apprgved Source 30 I EI:ITA % g;‘g | Special Requirements: Frash Juice Production
12 ON/A OG0 Foed received at proper temperature D N O ouT - -1
kil Special Requi Heat Treatment Di ing Freezers
13| OiN_ O ouT Food In good condition, safe, and unadullerated Ona ONO | pecial Requirements. Heat Traatment Dispensing
‘CWN O out Required records avallable: shellstock tags, parasite || TOIN OO0UT .
14 N/A O NO destruction !32' I;NIA o No t Special Requirements: Custom Processing
‘Protection from Contamination 1 .
1 3 ouT — |33 E_’? A g:b‘g Speclal Requirements: Bulk Water Machine Criteria
15 f’gN /A g N/O Food separated and protected
4 N DO ouT :34 O Oout Special Requirements. Acidified White Rice Preparation
1ﬁ-i’g:m ano Food-contact surfaces: cleaned and sanitized l DN/A NG | Criteria
TN DT e et ot % 3| Gfin | Creal onirol aint nspecton
" TimelTemperature Controlied for Safety Food (TCS food) AW Oout .
o o 36 Process Review
QN [IouT OnrA
18 A [0 NIO Proper cooking time and temperatures
T 37 0N 03 ouT Variance
19 DN O OuT P r reheating procedures for hot holdi pﬂm
9I¢IAI:INIO roper reheating proce olding L
Om 0Oourt ) )
20| Swia O NO Proper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
2 that are identified as the most significant contributing factors to
21 g;’%}‘lzg Proper het holding lemperatures foodbome illness.
b-— Public health interventicns are control measures to prevent foodbome
22 ./H{N O OUT ON/A | Proper cold halding temperatures iiness or injury.
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GOOD RETAIL PRACTICES

Mark designated compliance status (IN, QUT, N/Q, N/A) for each numbered item: IN=in compliance OUT-not in

Good Retail Practices are preventative measures 1o control the introduction of pathogens; chemicals, and physical objecis into foods.

compliance N/O=not observed NIA-nola

Iicable

Safe Food and Water

Utensils, Equipment and Vending

LN 0 out

Food and nonfood-contact surfaces cleanable, properly

38 |0OND OUDﬁNIA O N/O| Pasteurized eggs used where required 54 deslgned, constructed, and used

.39 &N O ouT .Waler and icg from applmved source o /E(IN 0 OUT Gria | Warewashing facililies: installed, maintained, used; test
E E Food Temperatura Control strips

4 (OIND OUT/deA O Nio f';'r"lgfn’p?;{ri n;'::‘h:ss used; adequate equipment 56 LETIN_CJ OUT . N°“f:::::°ui‘:‘l‘;:‘l’l':l':s clean

41 |OINDOUT EIN!Mﬁ N/O | Plant food properly cooked for hot holding 57 ,ﬂ’ iN [ OUT CIN/A | Hot and cold water available; adequale pressure

42 1O0INOO0UT EIN!}'CT N/O | Approved thawing methods used 58 (0O IN O OUT ON/A | Plumbing Installed; proper backflow devices

43 ,EI‘IN B oUT ON/A Thermometers provided and accurate 59 ,'Iﬁ IN OO0 OUT ON/A | Sawage and waste waler properly disposed

Food [dentification

60

‘O IN O ouT ONA

Tollet facilities: properly constructed, supplied, cleaned

PRIORITY LEVEL: C= CRITICAL /

HEA 53028 Ohlo Depariment of HQQHHBHB)
AGR 1268 Ohio Departmient of Agriculture (6/18)

44 ’IZ'IN O out Food properly labeled; original container 61 p IN O QUT LIN/A | Garbage/refuse properly disposed; facilitles malntalned
Prevention of Food t_:_ontaminallon = 62 E'IN O ouT Physical facilities installed, maintained, and clean
45 ,ﬂ’ INO OUT ;gi?;zsﬁdr:@ :dnd L presentlouter 63 ,El IN O ouUT Adequate ventilation and lighting, designated areas used
Contamination prevented during food preparation,
48 )j' INDOouT storage & display 64| C')IN 3 OUT CIN/A | Existing Equipment and Facilities
47 IN O OUT Parsonal cleanfiness /
48 [ O'IN O OUT ON/A O N/O | Wiping cloths: properly used and stored Administrative i
TEIN/A 1 N# Washing fruits and tabl
.49 SLAS 0U~.,EIN o No — n.g - an_vege - 65 D'rN O OUT CON/A | 801 3-4 OAC
T Proper Use of Utonsils Lislil | /!
50 ,Er IN [0 OUT CON/A O N/O | In-use utensils: properly stored 660N OOUT ﬁNfA 3701-21 OAC
51 _EI/IN O ouT ON/A :al::rsj.:js, equipment and linens: properly stored, dried,
52 |.OTIN O ouT ONIA Single-use/single-service articles: properly stored, used
53 |1OIND OULﬂNIA O N/O | Slash-resistant and cloth glove use
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