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FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
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foodborne illness.

illness or injury.

Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to

Public health interventions are control measures to prevent foodborne
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S GOOD RETAIL PRACTICES
Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods
Mark deslgnated compliance status {IN. OUT, N/O, N/A) for gach numbered item: IN= n compliance OUT=nct in compliance N/O=not observed NIA-not appllcab
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: Food Temperature Control 55 P strips
Proper cooling methods used; adequate equipment 56 LEJ IN O ouT Nonfood coact surfaces clean
40 -’ﬂ/! N O OuT ONA O NiD for temperature contro! - -~ Physical | Facilities
41 |OINOOoUT DNH}E{ N/Q | Plant food propetly cooked for hot holding STI,Q/IN 0O OUT [ON/A | Hot and cold water available; adequate pressure
42 ,EﬁN goutr I:INIA O N/O | Approved thawing methods used 58| 0 IN OOUT Plumbing installed; proper backflow devices
43 J,ﬂ' IN O OUT ON/A Thermometers provided and accurate ON/ADINO
Food Identification 59 ,Eﬁ\l 0 OUT ON/A | Sewage and wasie waler properly disposed
a4 | ef v o our Food properly labeled: original container 60 | 1N O OUT ON/A | Tollet facilities: properly constructad, supplied cleaned
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E openings protected L N o ouldoor dining areas
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46/ E\I i storage & display 63 n/lN 0O our Ad \{ tilati d lighting; designated
&7 »Ele OouT OWA Pearsonal cloaninass 31 equate ventilation and lighling; designated areas uset
48 |09 N O ouT ONA L] N/O | Wiping claths: properly used and stored B4 ,E.’{I'N O3 OUT ON/A | Existing Equipment and Facilities
49 |OINOOUT I:INIm N/O | Washing fruits and vegetables Admintstrative
e Proper Use of Utensils
50 ﬁ IN 0 QUT ON/A O N/O | In-use utensils: properly slored 65( 00 "'} o OUT/‘ﬁ‘"A 9013-4 0AC
its, equi inens: Iy slored, dried,
51 /L{yl:l OUT ON/A :;zglse: equipment and linens: properly stored, dried 68 ,ﬁ{lN 0 OUT CINIA | 3701-21 0AC
52 /CI' IN O OUT ON/A Single-use/single-service articles: properly stored, used
= L —
53 IN O OUT CIN/A O N/Q | Slash-resistant, cloth, and latex glove use ‘0‘€,V1 v Vi 0' m'hr £l ;‘_(_T((/ L hf[u L/-
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