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Parson in charge present, demonstrates knowledge, and gIN Oout "
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14 F""A O N/O dastruction 32 A £ NIO Special Requirements: Custom Processing
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Public health interventions are control measures to prevent foodborne
22) j@rlN O OUT CN/A | Proper cold holding temperatures I illness or injury.
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‘GOOD RETAIL PRACTICES

Good Retail Praclices are preventative measures to control the introduction of pathogens, chemicals, and physical objects inlo foods
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40 LN D OUT ONIA DI NID | ¢, temperature control . = | Physlical Facllities
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52 ,-ﬂ- I O OUT:CIN/AT Y SingleUsa/single-service arficles: prgﬂgﬂy.dored. used K f
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