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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=noct observed N/A=not applicable

Compliance Status Compliance Status
Supervision Time/Te Controlfed for Safety Food (TCS food)
Person in charge present, demonstrates knowledge, and aout
1 HN OouT O N/A performs duties 23 ON/A O N/O Proper date marking and disposition
2 | OIN DOU'I; _ﬁJNfA Cemﬁa: ;:tl:d Em::l;ThManagar 2.:{‘%:;" g g:'g Time as a public health control: procedures & records
Managemeant, food employees and conditional employee: ! ; Consumer Advisory
3 W CI0UT OO NiA knowledge, responsibilities and reporting W 0O ouT
25 A Consumer advisory provided for raw or undercooked foods
4 | BHN QOUT O N/A | Proper use of restriction and exclusion | R
5 .QH’ COUT I N/A | Procedures for responding to vomiting and diarheal events == __ Highly Susceptible Populations == :
- - 5 SocditiypianiciFiachcas o6 @ g out Pasteurlized foods used, prohibited foods not offerad
& | OIN O OUT RO | Proper ealing, tasting, drinking, or lobacco use CIN/A
7 0O OUT £ N/O | No discharge from eyes, nose, and mouth Chemical
: “Prevanting. Contamination by Hands 1 l
. 27 IN O ouT Food additives: approved and properly used
8 ’ﬁlﬁ O OuUT O N/O| Hands clean and properly washed 1A |
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QA = KL QN G out Special Requirements; He/awfre;tmenl Dispensing Freezers
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18| "Gnia O MO Food-contact surfaces: cleaned and sanitized ONA O NO Criteria
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17| R O ouT recenditioned. and unsafe food 38 O Crilical Control Point Inspaction
C for S Food (TCS food
Time/Termperature Controlled for Safety Food (T ) |35 El ,:TA D/a(jr Process Review
18 ’E%TA la g},‘g Proper cocking time and temperalures r.
IN O ouT 37| B - 0T | variancs
19 Eﬂh II::l' N/O Proper reheating procedures for hot holding
O gout
2| DA 0 NO Proper cooling time and lemperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
»¢| B O out - }hu’?lng temperaturgs o~ foodbome iliness.
ON/A O NI Pg‘ f\"’ L?%t
et [deans >Ix Public health Interventions are control measures 1o prevent foodbome
22| (109 01 OUT TN | Proper cold hoking temperatures Hiness or Injury.
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GOOD RETAIL PRACTICES =

Good Retail Practices are preventative measures to contro! the introduction of pathogens, chemicals, and physical objects into foods

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=not applicab'e

Safe Food and Water Utensils, Equipment and Vending
B |ONDO OUT/EHIA [J N/O| Pasteurized eggs used where required 54 0 out g:;gnae:ld ;f}:;::rgggntaanc; ‘s;refgces cleanable, properly
SQ_WW 0 out Water and ice from approved source ..—5-5—-}] IN [ OUT [JN/A | Warewashing facilities: installed, maintained, used: test.
_ \Food Temperature Control ] cg Stips
Proper cooling methods used: adequate equipment 56 N 0O oUT Nonfocd-contact surfaces clean
) Fﬂ"‘ QouTONADNO | temperature conrol Physical Facliitias
M ’E:JN O ouT ON/A T N/O | Plant food properly cocked for hot holding 57 MN [0 OUT ON/A | Hot and cold water available; adequate pressure
42 (1OINDO OUT/ENA O N/O | Approved thawing methods used 58 | BIN O QUT ON/A | Plumbing installed; proper backfiow devices
43 )G]N 0O ouT ON/A Thermometers provided and accurate 59 ,kFIN O OUT ON/A | Sewage and wasle water properly disposed
Food Identification 60| O IN O OUT ON/A | Toilet facilities: properly constructed, supplied, cleaned
44 ‘,ﬂjﬂ 0O ouT Food praperly labeled; ariginal container 61 ,bﬂN O OUT OIN/A | Garbagelrefuse properly disposed; facilities maintained
Prevention of Food Cantamination 62 | EIAN O ouT Physical facilities installed, maintained, and clean
Insects, rodents, and animals not present/outer - ) .
45 | KN O oUT openings protected 63 oout Adequate ventilation and lighting; designated areas used
Contamination prevented during food preparation, i
46 EN O out storage & display G4 ,@N [0 OUT ON/A | Exsling Equipment and Faciilies
47 | IN O out Personal cleanliness /]
48] YN O OUT ON/A [ N/O | Wiping cloths: properly used and stored Administrative
4% | O INDO OUT E@A [J N/O | Washing fruits and vegelables
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Propar Use of Litensils X
50 |OIND OUT/@IIA {0 N/O | In-use utensils: properly stored 66 N O OUT ON/A | 3701-21 OAC
Utensils, equipment and linens: properly stored, dried,
51 N O OUT ON/A handled
52 mN 0 ouT ON/A Single-usefsingle-sarvice articles: properly stored, used
53 |1OIND OU@IA 0O N/Q | Slash-resistant and cloth glove use
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