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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 observed N/A=nct applicable
Compliance Status Compliance Status
Supervision ! Time/Temperature Controlled for Safety Food (TCS food)
1 M gouT O NiA ::rr:::;‘;n ;&?;28 present, demonstrales knowledge, and 23 'EJP:TA ggj,'g Proper dale marking and disposition
2 | RN DIOUT O WA_| Cerified Food Protecton Manager [ Chanag ) OIN OouT : , i
v Employee Health 24|. M]A 0O ND Time as a public health controf: procedures & records
Management, food employees and conditicnal employes; Consumar Advisary
3 /Eﬁ‘ Dout DN/A knowledge, responsibilities and reporting CIN OOUT
fees i 23 oA Consumer advisory provided for raw or undercocked foods
4 | lN OOUT O WA | Proper use of restriction and exclusion |
{: 5.4 OIN HibUuT O WA | Procedures for responding to vomiling and diamheal events | Highty Susceptible Populations
Good Hyglenic Practices | CIIN [ ouT . .
Pasteurized foods used; prohibited foods not offered
5 | (0N 0O ouT O N/O | Proper ealing, tasting, drinking, or lobacco usa 26| TmA P
7_’EJN 0 OUT O NIC | No discharge from eyes, nose, and mouth Chemical
{=- . Praventing  Contaminationiby Hands
2. 27 0N O out Food additives: approved and properly used
8 HJN O OUT O N/O| Hands clean and properly washed FNIA
O ouvt T b: rly identified, stored, used
aIN DOouT No bare hand contact with ready-lo-eat foods or approved 28 qvia oxlc substances properly identified, stored, us
9 | ON/A O NO afternate method properly followed - —
| | Conformance with Approved Procedures. o
10| m Oout O NA jAclequate handwashing facillles supplied & accessible 20 OmN Oour Compliance with Reduced Oxygen Packaging, o
b oK Apmroved Source i ON/A specialized processes, and HACCP plan
12 "g':: g 83_: .Ecad biained from approved source 130 E!:ITA E S:'g 1 Special Requirements. Frash Julce Padduction
12 ONA MO Food received al proper lemperature O™ O our _—
. | Special Requi Is- H tment Di ing Freezers
13 O ouT Food in good condition, sale, and unadultarated el On/a O NIO pecial Requiramen }w‘é‘ ent Lispansing
i E IN ouT
14 [m] ":A I:Il:| ﬁ,lrg ‘I}aeg;:lr:gozacnrds available: shellstock lags, parasite 17 EN’A |:|I:| A Special Require ?é:uslom Processing
Protaction from Contamination )
33 QIN O out Special Rgglirements, Bulk r Machine Criteria
O out Ona O NO Y
15 %A 0 Nio Food separated and protected vV
N oUT C—:-"!S‘J{_ LA S ane 4q) OIN OOUT | Spadfal Requiremenli.r: t\céﬂg;!wnlla Rice Preparation
: i ONA O N/O eria
- i-’fé‘: aOniA B NO Food-contact surfaces: cleaned and sanitized
17 WN o out :':op:d’u‘]’;‘:;sm:: d‘::nfah;em;dc;dpmwwsw served, 35 gl:?A D OUT | Critical Control Point Inspection
Tim=/fT % Controllad Safety Food (TCS food
Smperate L Lt 2 36 S;JTA?‘UT Process Review
18 gN out Proper cooking lime and temperatures
ON/A 1O O 0 ouT
OIN O ouT 37 A Variance
19 ERA O NO Proper reheating procedures for hot holding
Om gout . ' )
201 Ania RO Proper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
== that are identified as the most significant contributing facters to
21 %TA l[::l]g:'g Proper hot holding temperatures foodbome iliness.
Public health interventions are control measures to prevent foodborne
22 FﬂN D OUT ON/A | Praper 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 objects into foods.

Mark designated compliance status (IN, QUT, N/O, N/A) for each numbered item: |N=in compliance OUT=not in compliance N/Q=not observed N/A=not applicable
Safe Food and Water E Utenslls, Equipment and Vending,
. Food and nonfood-contact surfaces cleanable, properly
38 |OND OUTR@A [ N/O| Pasteurized eggs used where reguired 54 )ZPIN O OUT dasigned, consiructed, and used
39. N O ouUT _ Water and ice from approved source 55 b'N [ OUT ON/A Warewashing facilities: installed, maintained, used; test
Food Tompmturn control - strips
Proper cooling methods used; adequale equipment 56 B IN O ouT Nonfood-contact surfaces clean
40 [ YN 01 OUT ON/A I N/O for lemperalure cantral Physical Facifities
41 |ONBO OU'I}NA 1 N/O | Plant food properly cooked for hot holding 57 WIN 0 OUT ON/A | Hot and cold water available; adequate pressure
42 ['"=IN O oUT ONA 0 N/O | Approved thawing methods used ¢T58P0 N O ouT ONA | Plumbing installed; proper backflow devices
43 WIN 0O OUT ON/A Thermomaeters provided and accurate 59 '?IN O OUT ON/A | Sewage and wasle water propery disposed
l_-.‘c'iod.lc_fep_ﬂﬂcat_lon 60 E IN O OUT OON/A | Toilel facilities: properly constructed, supplied, cleaned
44 ‘nIN gour Food propery labeled; original container 61 ‘h IN O OUT ON/A | Garbage/refuse properly disposed, facllities maintained
Pravention of Food Contamination 62 N [ OUT Physical facilities installed, maintained, and clean
45 p INO OUT ;:iﬁ:;::;:gz;’:dnd Ly Dt L 63_mN 0O ouTt Adequate ventilation and lighting; dasignated areas usid
Contamination prevented during food preparation,
46 .th . storage & display 64 ﬁIN J OUT CIN/A | Existing Equipment and Facilities
47 N O QUT Parscnal cleanliness
-48)| 0 I8 OUT CIN/A [ N/O | Wiping cloths: properly used and stored - : Administrative
49 |OND OUT I:INIWN!O Washing fruils and vegetables
Lg% 65|00 IN O OUTEUA | 901:34 OAC
Proper Use of Utenslils
50 NJN 0O ouT ON/A O N/O | In-use utensils: proparly stored ( 66 0O IN E)UT ON/A | 3701-21 OAC
Utensils, equipment and linans: properly stored, driad,
51 JEDIN O OUT ON/A handled !
52 IN 3 OUT ONA Single-usefsingla-service articles: properly stored, used |
53 | O IN (3 OUT EfAA O N/O { Slash-resistant and clath glove use

A
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