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FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
Risk Factors are impertant practices or procedures identified as the most prevalent contributing factors of foodborne illness or injury.
Public Health interventions are control measures to prevent foodborne illness or injury.
St S b G e L S SR S el kbt et g i e i s il s oond i

Demonstration of Knowledge

Protection from Contamination

| 12 | | Foad separated & protected
| I | NFA

T ! T
11 1 | Person in rhﬂge, demonshatn lmnwhdge & performs duhes |
|

|15 Food contact surfaces: cleaned and sanitized

, ' Employee Health
2 | ] A food employee & conditional employee; knowled
N | bilities & reporting N/A

| Proper disposition of r d, p Iy served, recomllﬁnned and unsafe food.

‘ | : Time/Temperature Control for Safety

|
|
I
|
:
i e e e e e e ey
3 |
'
|

N/A

| Proper reheating p d forhot' Iding

T T e e = T Pt LTS LN TP St

I Good Hyglenlc Practll:es

Proper eating, tasting, drinlnng or tobacco use | & ‘

=4

Nu discharge from ayes, nose & mouth

=

3 ; Preventlng Contamination by Hands

| Hands clean & properly washed | SRS Sp—— | T P e B PN SR e e e |
| 1 | i
{ N [ N/A 122 |

|
e el S e STES———— {lN
}

| Proper cold holding & temperatures

Pruper data marking & disposition

g i | No bare hand contact with RTE foods or pre—appmved altemata method
IN | properly followed

Time as a public health control: procedures & record

Adequate handwashmg sinks pruperlv supphed and aacesslhle

Approved Source
} 10 ; i Food obtained from approved source
| ﬂ IN | N/A

N/A

Highly Susceptible Population

5 | Pasleuruad fuud used, prollibrled fuods not oﬁer&d
N/A | 1 IN | NA
1

—————j

ated i Foodl Colar Addltwes & Tox;c Substances ‘
Mg | e aia s sl e
R Fnod[Cnlor additives: appmued & properiy used i

N/A

|
\ Toxic substances properly identified, stored & used
|

Conformance wnth Approued Pmcedures

A e

i i Com'phance with varlansefspenalized process/HACCP
N N/A
|

NTTT g o 1 NI o
nce, OUT = not in compliance, N/O = not obs



GOOD RETAIL PRACTICES
Good Retail Practices are preventative measures to control the addition of pathogens, chemicals, and physical objects into food.
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