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\Red, High Risk Factors [Pts | < U Reférénces

| e d li t . - e . b
. b ansv;::rr;med by accredited program, or compliance with Code, or correc! 5 Chapter 246-215 Washington Admmlst_ratlve Colle (WAC)
2 | Food Worker Cards current for all food workers; new food workers (rained |~ 5 Chapter 246-217 Washington Administrative Code (WAC)
Proper ill worker and conditional employee practices; no ill workers present, . .
3 proper reporing of ilness 25 . Chapter 69.06 Revised Code of Washington (RCW)
4 | Hands washed as required Il 251 1 2009 FDA Food Code
5 | Proper barriers used to prevent bare hand contact with ready- -to- eat foods | 25 | : =
6  Adequale hnnr[‘r‘hmn[[ facilities ) 1 10 www.foodworkercard.wa.g(_}v_[Wg_t;sl@_for F_QOd_WQrk_er (JEII'dS]_ =t
7 Food obtained from approved source
. : i 15
| @ | Water supply, ice from approved source |
9 | Proper washing of fruits and vegetables 10 | Food Safety Trainihg Requ_lrcment
| 10| Food in good candition, safe and unadulteraled; approved additives [ 10 ' All food workers must have a valid Washington FWC and coples must be |
| 1 Properdisposmon of retumed, previously served, unsafe, or conlaminated I 10 | | i b| t
food available upon reques
| 12 [ Proper shelistock I0; wild mushroom ID; parasite destruction procedures for 5 New employees without valid FWCs must be given fOOd safety training
-l fF'Z';d e e ' before beginning food handling duties. The training must be documented
| rawe meal inoroughly cleans( f e
. 1315 sanilized; 10 055 conlamination ! 15 and kept onsite. Food workers must have a FWC within 14 calendar days
14 | Raw meats below or away from ready-to-eat food; species separated {5 of h“'e
- 15 Empe handling “’PU;’“‘“ 80gs 5_J Initial FWCs are valid for 2 years and renewal cards are valid for 3 years. |
| ul, Rioperoooling propexirme, — i The FWC must be renewed within 60 days before the card expires.
17.1 Proper hat holding temperatures 25 —— Sl et
LU (5 plsif130°F to 134°F) . VN — W
| 18 | Praper cooking lime and temperalure, proper use of nancontinuous croking 25 - =
| 19 _No raom lamperalure slorage; proper Use of lime.asa conliol. | 25 o Restrictions/Exclusion of Il Food Workers ' " !
|20 |6 Proper reheating procedures for hot holding. 1218 B Healthy food workers are important factors in foodborne iliness
Proper cold holding temperatures Le (1040
2108 : revention. Food workers must inform the PIC if they have:
21| (5pls f42°F o 45°F) L (5)] [P el . ddl
22 | Acourate thermorneter piovided and used to evaluate lemperalure of PHF | 5 e  Symptoms including diarrhea, vomiting, or jaundice.
. %Q Praper Consumer Advisory posled for raw or undercooked foods | 5 ; A : ;
| 24 | Pasteurized foods used as required; prohibited foods not offered | 10 < A olhagno.sed Illne,ss from salmone”? Typhl, Shigella,
| 25 | Toxic substances properly identified, stored, used 10 | Shiga toxin-producing E. coli, or hepatitis A.
% Compliance with risk control plan, variance, plan of operation; valid permit; 10 | e Adiagnosed illness fram Norovirus or any Sa/monella,
| | approved procedures for noncontinuous cooking . : : : :
27 | Variance obtained for specialized processing methods (e.g., ROP) 10 | if serving a highly susceptible population.

o Infected, uncovered wounds.
e Discharges from the eyes, nose, or mouth

| Biue, Low Risk Factors | Pts . _ ,

28 | Food received at proper temperature st (persistent sneezing, coughing, or runny nose).
29 | Adequale equipment for temperature control | 5 e  Sore throat with fever.

30 | Proper thawing methods used R —~ - 5 ————
31 | Food properly labeled d Identification s The PIC must restrict or exclude food workers with these conditions.
[ 732 | Insects, rodents, animals not present; entrance controlled 5
[ 33 | Potential food contamination prevented during delivery, preparalion, storage, 5 &

display . Notification

34 | Wiping cloths properly used, stored; proper sanitizer 5 [ |
35 | Employee daniness and hygiene 3 The PIC must notify the Regulatory Authonty if a food worker has Jaundlce _
| 36| Proper eaing, asling, dinking, or obaco use B or a diagnosed illness that can be transmitted through food. |
[ 37 | In-use utensils properly stored 3 |
38 | Ulensrls aquapnwn! linens properly stored, used, handled 3 | - _ »
39 | Single-use and single-service articles properly stored, used e Handwashing and Preventing Bare Hand Contact |

40 | Food and nonfootd surfaces properly used and conslructed; cleanable 5 | . T . Il
[ 41 | Warey washing facilities properly inslalled, mainlained, used; test sirips 5 HandwaShmg mUSt. take at least 20 Seconds,’ and include a 10-15 second |
" | available and used | scrub, a thorough rinse, and a complete drying of the hands. |
| H intai iti | . . s . 1
|22 (irootouhiagt riages elhialfid dleaned, ontacd 5] Bare hand contact with ready-to-eat foods is prohibited. Single-use |

43 | Nonfood-contact surfaces maintained and clean 3 I ¢ tarsl] th i methad th ik |
| 44 Plumbing properly sized, installed, and maintained; proper backllow devices, 5 goveg, ongs, utensiis,; or other approved Methods must bé usea when i
| indirect drains; no cross-connections B | ° | handling ready-to-eat foods. ,

45 | Sewage, wastewater properly disposed | 5 |
[ 46 | Tollet facilities properly constructed, supplied, cleaned | 3 _ e
| 47| Garbage, reluse propetly disposed; facilities maintained [ 3 | ¥ = Imminent Health Hazards
| Physical facilities properly installed, mainlained, cleaned; unnecessa ' 5 . . " - .
| 48 | Pe,ysm exdudedpfrofn eztabmhmem‘ i ' 2 | A food establishment must immediately stop operations and notify the

49 | Adequate ventilalion, lighling; designated areas used | 2| | Regulatory Authority if an imminent health hazard may exist due to:-

50 | Posting of permit; mobile establishment name easily visible i | : >

— o Foodhorne illness outbreak
_— : o Fire

: _ Abbreviations. I e Flood

BHC Bare Hand Contact s

: e Loss of electricity

FWC EoM WOKerGard — _ e Lack of hot water or loss of water service
' _P_Hl_: _PoEznnally Hazardous Food e e = 1 s  Sewage backup
E PIC  Person in Charge N ) o Misuse of toxic or poisonous materials
L ROP Reduced Oxygen Packaging e  Any circumstance that may endanger public health
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