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FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
Risk Factors are important practices or procedures identified as the most prevalent contributing factors of foodborne illness or injury.
Publ[c Heah:h Intenrenhons are controf ‘measures to prevent foodborne illness or injury.

| Demonstration of Knowledge Protection from Contaminatmn ‘
|1 ' ! Person in chame, demonstrates Imow!edae & perfurms duties. * Faod separated & pmtected
w; N I N/A

[ ——— ==
! | + :
= = — = Fomlmma:tsnrfacs deaned :nd samt:zed !
| Emplayee Health NA |
e e e s D TS e |

|
T ]
}2 ] - food employee & conditional employee; knowl
t t iN | bilities & reporting

|||
N

Proper disposrﬁon of retumad, pmmush senred renund‘moned and unsafe ﬁmd.

| T T e R
! b - == e
3 ‘| : Proper use uhepurtmg restriction & exclusion T.meﬁempemure Gontrol for Safew {
| | {
i [N I ! NA TR i e 2R L i S
1 | | | | i7 | Frnpefmnkmgllme &temperature |
e e —————————————— el ] | [N
5 | P d for responding to vomi:ng & diarrheal events ;
| 1 ‘ | |
TN i e ———
1 | | i | Pruper reheating procedures for hot helding
| T R A ST 1 ' IN N/A
1 Good valemc Pmctlces tL | ‘ .
Eveh S e Ny = —
F T 1 | i rat)
Is | i Pmperuhng, tasting, drinking or tobacco use § 19 | } Phapst.crolisg thue & tamperature
o N/A iIN ‘ WA
| ] | | | F
i 4 e T S S — i
i 6 : | | No discharge from eyes, nose & mouth 20 | | Proper hot holding & temperatures
i i N | N/A . : IN | NA
] | i |
R R | R R R TIEE AET—hI., } [
f : it i ot sicilio I A et RS
! Preventing Contammatmn by Hands \ Proper col holding & terperstures ‘
E T adepeni g SR R S et B e P D S | | /A
I ARG =] !
‘ 7 i l Hands dean &properlvwshed (..‘u.,_*.“-.u.wﬂ., i o it s
| ] ]
| | IN | N/A |22 ] | Proper data m:rlnng&d;spnsman '
| . i - ; L L In /A
£ ] | No hare hand contact wnh RTE foods or pre—apprcwed altemate mathod | ; i
& S — .1 o e e e e e e et e — —_— - e e e ‘.4‘__ —
‘ ! N i properly followed ' ‘ Time as a public health control: procedures & record
. ' ! ‘ A
—t— ..NJ_M.,_,.___M#W__,. — ———— | ‘
|9 | | Adequate handwashing sinks properly supplied and accessible ! | e T T e Ty e é; S At; R s e s e
i il
f ! OUT |INSTALL PAPER TOWELS IN BASEMENT KITCHEN AREA & BAR G i Istmer VISDW
| | AT et : e e e S e N M el
L ! R |24 | [ advisory provided for raw/undercaoked foods
{ |
j Appmved Source U L NA
| |1 | | |
| SR R St S e e e SR, | |- p— — e —— 1
‘ 10 1 i uo-d ohtai.ned from approved source | Highly Susceptible Pnpuhuon hs |
o A | !
R e T el = el ;

Faod received ot propar ' {25 | [ Pasteurized food used: prohibited foods not offered
NA L IN f
‘ |
|

Fnod,anIor adﬂmws appmwd & pmperly used

5 Required records available, shefistock tags, p

: Food In good condition, safe & unadulterated : Foodl Color Add tives & Tox{c Suhstances

Conformance wrth Apprnved Prot:edures

IN = in compliance, QUT = not in compliance, N/O = not ¢

C = corrected on site, R = repeated



Good Retail Practices are preventative measures to contrel the addition of pathogens, chemicals, and physical ohjects into food.

Safe Food & Water
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