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5 | OIN JOUT O N/A | Procedures for responding lo vomiling and diaheal events Hlﬂ_hl]r Suscoptible Populations =l |
Good Hygienlc Practices OIN OouT . .
& | OIN O OUT CJ NIO | Proper ealing, tasting. drinking, or tobacce use 261 OON/A Pasteurized foods used; prohibited focds nol offered
7 _D_IN 0 ©UT O N/G | No discharge from eyas, nose, and mouth Chemical
2 20 Conlamination By Honds 27 DN Cout Food additives: approved and properly used
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s Time/Temperature Controlied for Safety Food (TCS food) OIN OouT
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ON/A O NiD 0N O out
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On/a O Nio
N O oUT P fing @ d . . .
200 Ana O NO roper cooling time and temperatures Risk factors are food preparation practices and employee bebaviors
SOt that are identified as the most significant contributing factors to
foodborne iliness.
21 ON/A [J N/O Proper hot holding temperatures
Public health interventions are control measures to prevent foodbormne
22 ,a/m [3 OUT CIN/A | Praper cald holding temperatures HIness or injury.
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Good Retall Praclices are preventative measuras 1o control the introduction of pathogens, chemicals, and physical objects into foods.
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Safe Food and Water Utensils, Equipment and Vnndlng
38 | OIN O3 OUT ONA O N/O| Pasteurized eggs used where required 540N DoOUT Food and nanfood-contact surfaces cleanable, properh
‘ designed, constructed, and used
39 |OIN OouUT Waie_r a_"d ice ’m"j approved source 55| O IN O ouT ONia | Warewashing faciliies. installed, maintained, used test
Food Temperature Control strips
Proper cooling methods used; adequate equipment 56| 0 IN OouT Nonfood-contact surfaces clean
40 | CIINEIOUT ONIA DI NIO | ¢ 1o mverature control =)} Physical Facilities
41 | OIN O oUT ON/A O N/O | Plant food properly cooked for hot holding 57|10 IN 33 QUT OON/A | Hot and cold water available; adequate pressure
42 | IN O OUT ON/A O N/O | Approved thawing methods used 58 | O IN O OUT ON/A | Plumbing installed; proper backflow devicas
43 |OIN O OQUT ONA Thermometers provided and accurate 590 IN O OUT ON/A | Sewage and wasle water properly disposed
Food Identification 60 | 00 IN O OUT [ON/A | Toilel facifties: propery constructed, supplied, cleaned
44 (OINDOOUT Food properly labeled; original container 610N O OUT ON/A | Garbagefrefuse properly disposed facilities maintained
. = ‘Prevention of Food Contamination g2/ 0N OouUT Physical facilities instalied, maintained, and clean
Insecls, rodents, and animals not present/outer ' )
45 |OIN O OUT o';en‘}ngs pr:{‘ecl:d" animais not pre 83| O IN O OUT Adequate ventilation and lighting; deslgnated areas used
Contaminatlon prevented during food preparalion,
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50 | O IN O OUT ON/A O N/O | In-use utensils; properly stored 66| 1IN O OUT ON/A | 3701-21 CAC
51 | O IN O OUT ONIA ,:{al:slsj.l:. aquipment and linens: properly stored, dried,
| 52 | O N O oUT ON/A Single-use/singls-servica articlas: properly stored, used
53 | IN 00 OUT ON/A O N/O | Slash-resistant and cloth glove use
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