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GOOD RETAIL PRACTICES

Good Retail Practices are preventalive measures to control the introduction of pathogens, chemicals, and physu:al objects into foods.
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A /}/Mﬂ

_Safe Food and Water - _ Utensils, Equipment and Vending
Feod and nonfood-contact surfaces cleanable, properl:
38 PAN O OuUT ON/A O N/O| Pasteurized eggs used where required _ 54 #N gour designed, constructed, and used
39 IN O ouT I.Wa!a_r ‘f_"f‘ ice f":"""_E'F‘l:'"’""d source ; s5|OIN O ouT A | Warewashing facilities: instatied, maintained, used test
Food Temperature Control |y strips
Proper cooling metheds used; adequate eguipment k56 IN O CUT Nonlood-contact surfaces clean ”
40 [ONpour B"A DN | or temperature control IR Physical Facllities
41 |OINDO OUTﬁNIA 0 N/C | Plant food properly cooked for hot holding 57 F”FN 0 OUT ON/A | Hot and cold water available adequate pressure
42 |OINOOCUT Eﬂ\lm [ N/O | Approved thawing methods used SB%N [ OUT ON/A | Plumbing Installed; propaer backflow devices
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