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GOOD RETAIL PRACTICES
Good Retail Praclices are preventative measuras to control the introduction of pathogens, chemicals, and physical objects into foods.

Mark designalad compliance status (IN, QUT, N/O. N/A} for each numbered item: IN-m comphaﬂce OUT=not in compliance N/O=not observed N/A=not aEEIicabIe

Safa;Food and Water Utensiis, Equipment and:Vendlng
TN Food and nonfocd-contact suraces cleanabla, properly
38 {OIN O OUT [3N/A [0 N/Q| Pasteurized eggs used whera required 54 J}‘Iﬁ oour designed, constructed, and used
39 ,E’I'N O out Water and ice from approved source 55 ﬁ O ouT ON/A Warawashing facilities: installed, maintained, used; test
: Food Temperature Control ~ strips
Proper cooling methods used; adequate equipment A~ 56301 N JAouTt Nonfood-contact surfaces clean
40 /a‘ IN D OUTONADINO | 15 omperature contro? (_" : 'Physical Facilities
41 [O0INQOUT DNI}E’ N/O | Plant food properly cooked for hot holding 57{ ,Eﬁl O CUT OON/A | Hot and cold water available; adequate pressure
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49 | [ IN [ OUT ON/A 'B’NIO Washing fruits and vegetables
65|00 O OUT/;aﬁfA 901 3-4 OAC
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51 LErN O out ONA handied frrp 5 / ri }]{2 s beer epecs reed Fo und’/&;
52 ,G’m 0O OUT ON/A Single-use/single-service articles: properly stored, used p
53 |ONDOOUT )ZﬁIA C] N/Q | Slash-resistant and cloth glove use
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