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FOOPBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark designated compliance status {IN, OUT, NfO, N/A) for each numbered item: IN=in compliance OUT=not in compliance N/O=not observed N/A=no! applicable

Compliance Status

Compliance Status

Supervision ,  TimefTemparature Controlled for Safety Food (TCS food)
Person in charge preseni, demonstrates knowledge, and IN OouT . . -
? ﬁd OOUT [ NiA periorms duties 23€NIA O Nio Proper date marking and disposition
2 | OiN OOouT O WA | Certified Food Prolection Manager O Qgout ) ) .
Employes Hoalth 24 ONA O NIO Time as a public health control procedures & recornds
o Managemant, food employees and condit-onal employee: Consumar Advisory
<3/ OIN DOUT LI N/A knowletge, responsibilities and reporting ON OouT
— |25 Consumer advisory provided for raw or undercooked foods
4 | OIN_ OOUT I N/A | Proper use of restriction and exclusion ON/A
5 ‘EﬁN OouT O N/A | Procedures for responding to vomiling and diarrheal events Highly Susceptible Populations
7
12 Good Hyglenle Practices aIN OouT . .
& | ON O QUT O N/ | Proper eating, tasting, drinking, or tobacco use 26| [ON/A Pasteurized foods used; prohibiled foods not offered
7 | OIN O0UT O N | No discharge from eyes, nose, and mouth Chemical
—rpvening Sontemiotion by fands 27| QIN 0 out Food additives: approved and properly used
8 | OIN 0O OUT O N/O| Hands clean and properly washed OnN/A - apn property
OIN OouT Tox )
N O OouT Nao bare hand conlact with ready-to-aat foods or approved | (28] gaya oxi¢ substances properly identified. stored, used
9 [ Oona O Nio altemate method properly followed -
Conformance with Approved |Procadures
10 | OIN OOUT O N/A | Adequate handwashing facllities supplied & accessible 29 OIN OOQUT | Compliance with Reduced Oxygen Packaging, other
- Approved Sourco ON/A specialized processes, and HACCP plan
Food obtained d
i g :: 3 g:;'TT 200 oblaned Trom approved souree 30 EP:TA g g}‘g Special Requiremeants: Frash Juice Production
12 ONA O N©O Food received at proper temperature Ow o ouT
3 i i . i
3l OIN DouT Food In good condilion, sale, and unaduliarated ONA O NO Special Requirements: Heal Treatment Dispensing Freezers
14 SJ‘TA ll::ll g}‘g geeglt:ll,rggo;ecords available: shellstock tags, parasite 32 EBIITA gg"{g Special Requirements: Custom Processing
L _!Protection from Contamination OIN Oout :
33 Special Requirements: Bulk Water Machine Criteria
OmN Oour OnNA O N/O
15 ONA O N Food separated and prolected
v O ouT a4 OIN O out Special Requirements: Acidified While Rice Preparation
N . OwnA O NO Criteria
16 ONA O NIO Food-contact surfaces: cleaned and sanitized
17 Proper disposition of raturned, previously served, OmN Oour
OmIN Oout reconditioned, and unsale food 38 Ona Critical Control Point Inspection
i Tims/Temperatura Controlied for Safety Food (TCS.food) OIN OO0UT .
36 Process Review
OIN OoUT ' CIN/A
18 Proper cooking time and temperaturas
ON/A O NIO O OouT
37 Variance
19 QN g our Proper reheating procedures for hat holding A
ONA ON/O
OIN OouTt .
201 Oonra O NO Proper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
21{ QN O out Proper hot holding lemperatures foodborne iliness.
ON/A O NIO
Public health interventions are control measures to prevent foocdborne
22| @IN O ouT ONA | Proper cold holding temperatures iliness or injury.
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GOOD RETAIL PRACTICES

Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical ebjects into foods.
Mark designated compliance status (IN, QUT, N/Q, N/A) fer each numbered item: IN=in compliance OUT=not In compliance N/Q=not observed N/A=not applicable

| Safe Food and Water ' Utenslis, Equipment and Vending

38 | O IN 3 OUT CIN/A 3 N/O| Pasteurized eggs used where required 84| 1IN O OUT ::soi:nind‘:‘ :;nsfﬁﬂi@,";: i::gces cleanable, properly

39 | IN OOouT Ihud\:‘:l;::::;l:; frg:n:::lmvad source 55| 0 IN O OUT ONA ::‘ial;-:washing facilities installed, maintained used test

40 {0 D ouT ONADO N | P ';"tg:p‘;"-‘r::i:g matheds usad; adequate equipment 5610 Tﬁ'l:] QuUT N°“’:::::°ﬂt‘:".’::l:‘l‘l"f:::s claan

41 | O IN O OUT ON/A 3 N/O | Plant food properly cooked for hel holding 57| 0N OJOUT ON/A | Hot and cold water available, adequate pressure

42 | O IN O OUT ONA O N/O | Approved thawing methods used 58| O IN O OUT ON/A | Plumbing installed; proper backflow devices

43 | O IN O OUT ON/A Thermometars provided and accurate 59| 0N O OUT OON/A | Sewage and waste waler properly disposed
=i ' Food Identification 60| O IN O OUT CIN/A | Tollet facillties. properly consiructed supp ed cloaned

44 |OIND OUT Foed properly labeled; original container 61| 0O IN O OUT ON/A | Garbagelrefuse propery disposed; facilities malntained

o _ Pravention  of Food Contamination : 62/0IN OouT Physical facilities installed, maintained, and clean
45 10INO OUT e = Peciouty 630N OOUT Adequale ventilation and lighting, designated areas used

openings protected
Contamination prevented during food preparation,

46 |OINDO OUT

storage & display 84| O IN 00 OUT [ON/A | Exisling Equipment and Facllities
47 | 0N O OuT Personal cleaniiness
[~ T m—— a » o —
481 ,ErIN £J OUT ON/A O N/O | Wiping cloths: properly used and stored i ~ Administrative

49 | O IN O OUT ON/A O NiQ | Washing fruits and vegetables
65t 0 IN O OUT EON/A | 801 34 0AC

K ~_ Propar Use of Utenslls

50 | O IN DO OUT ON/A [ N/O | In-use utenslls: properly stored 66| O IN [ OUT ON/A | 3701-21 DAC =
51 | 0w O ouT ONa 'l;l;:grel:?. equipment and linens: properly stored, dried,

52 |OIN DO OUT ON/A Single-use/single-service articlas: propery stored, used

53 | O IN O OUT CIN/A ] N/Q Slash-resistanl and cloth glove use
: 5 i _ Observations and Corrective Actions
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Observations.and Corrective Actions (continued)
~ Mark "X" in appropna!e box for COS and R: cos—mrroctsd on-site durfng inspaction R=repeat-viciation _
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