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FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Risk factors are important practices or procedures identified as tha most prevalent contributing factors of foodoome illness or injury.
publfc Health Interventions are control measures to prevent foodborne iliness er injury.

€ = carrected an site, R= Tepeated

CIRCLE OME: IN =in compliance, OUT = not in compliance, N/O = not ohserved, N/A = not applicabie.
1N, OUT, N/A, NfO c R 1N, OUT, N/A, N/O c R
Pemonstration of Knowledge N Protection from Contamination
) . 14 nJTOUT N/A |Food separated & protected
.@ auT Person in Charge present, demanstrates knowledge, & perferms dutiss 15 (I OUT N/A  [Food contact surfaces: cleaned & sanitized
Employee Health i
2 Management, food employee & conditiona! emplayae; knowledge, 16 % Proper disposition of returned, previously served, raconditioned & unsafe
(@OUT N/G  |responsibllities & reperting ) ﬁ; ouT food i
3 @ ouT Proper se of reparting; restriction & exciusicn N TimE/TEmDErEtU]‘E Control for Safety
4 ﬂ@OUT M/A N/O [Procedures far responding ta vomiting & diarrhaal events 17 iN\OUT N/A N/O]Proper cooking time & temperature )
- Good Hygenic Practices 13 \N UT N/A N/O JProper reheating proceduras for hot helding
5 gﬁ\:\pu‘r N/O  |Propar eating, tasting, —drinang or tobaceo use 19 l|‘4 aUT NfA N/O jProper cooling time & temperature
/\IN/DUT N/O  {Ne discharge from eyes, nose & mouth 20 u( OUT NfA N/O JPraper hot helding temperaturas
et ~ Preventing Contamination by Hands 21| JPour msa [eroper colc holding temperatures
7 ({l\DGUT NfC  YHands clean & praperly washed 22 ‘I-N\OUT N/A MO |Proper date marking & disposition
e - Mo-bara hand contact with RTE foods or pre-approved altamate mathad 23 WOU‘I’ N/A N/G |Time as a public health contrel: procedures & racord
{aut w/a wyo forevey folloved - Consumer Advisory
9 ﬁﬁ) out Adzguate handwashing sinks praperly suppifed and accessible 24 | IN OUTM [Consumer advisory provided for raw/undercocked foads | !
bt Approved Source = Highly Susceptible Population .
14 (@ ouT Faad cbtained from approved source 25 I N GUT@ |Pasteurized foud used; prohibited foods not offered ‘ l ’
11 1 0UT N/A N/O JFood racaived at praper tamparatura Food/Color Additives & Toxic Substances
12 W out Faad In goad conditfon, safe & unadulterated 26.| I OUTENY Foad/Color additives: appraved & properly used
13 Fﬁ?om‘ NfA N/O |Required records avaiiable; shellstock tags, parasite 27 @ OUT NJA |Toxic substznces properly identified, stored, & used
v Conformance with Approved Procedures
28 l_ N OUT@ |Cun1plfaru:e with variance/speclafized pracess/HACCP | |
‘GOOD RETAIL PRACTICES
Good ratail Practices are preventative measures ta control the addition of pathogens, chemicals, and physical ohjects into foods.
Safe Food & Water [ Proper Use of Utensils
29 INYOUT Pastaurized eggs used where requirad 42 /{ﬁ:ﬁ—\EELlT In-use utensils; prnpe.rfy starad
33 K IN} ouT Water & ice from appreved source 43 ( N I#IJT Utensils, equipment & linens: properly stored, dried & haadled
3l Ily QuT Variance cbtained for specialized processing methods 44 1 N I{JUT Singia~usefsingle-se}ulne articlesy properly stored & used
z Foed Temperature Contral 45| \ny our "~ |aloves used properly
' Praper cooling metheds usad; adequate equipment for temparature Utensi[s, EQUIpment & Vending
52 /’TF\DUT centrol (h\ out Faod & non-fand contact surfaces cleanable, properly deslgned, constructed,
a3 { IN FlUT Plznt food properly cocked for hot halding 46 f\IN \UUT & used
34 \ IN/DUT Approved thawing methods used 47 \II\IEU‘I‘ Warewashing facilities; instailed, maintained & used; tast
35 !lf ouT Thermometers provided & accurate 48 Ipl' ouT Non-food contact surfaces clean
=N Food Identification y Physical Facilities
36 i tlr} OuT lFond properly tabeled; eriginal container | 49 Iﬁl ouT Het & cold water avallable: sdequats pressure
: h; Prevention of Food Contamination 50 M ouT Plumbing installzd; proper backflow devices
37 &l’ ouT Insects, rodants & znimals not present 31 i \ouT Sewage & waste water properly disposed
La 52 N jout Toilet facilities: properly constructed, suppfied, cleaned
EY: N ouT Contamination prevanted during food preparation, storage & dispiay 53 [ N {ouT 1Garbage & refuse properly dispased; facilities maintained
a9 Iy ouT Personz{ cieaniiness : 54 [ INJouT Physical fasifities nstalled, maintained & clean
4] \ Iy ouT Wipe cloths: praperly used & stored 55 \Iﬂ QUT {Adequata ventilation & lighting; designated areas used
al U oour

‘Washing fruits & vegetabies

FOOD EMPLOYEE CERTIFICATION

Complianca with PA Food Employes

Certification Act (3Pa.C5AS5856501-6510)

Certifled Food Empioyes

Certificate

s il our ex |

Cartifled Food Employee emplayad; acts 25 PIC; accessible J

Certlfied Food manager certificate; valid and properly displayed
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