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71 ONDO DUTR'N!O No discharga from eyes, nose, and mouth Chamical
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oo gl our i i
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that are identified as the most significant contributing factors to
2 gl‘::‘A Dﬂ 1°:'g Praper hot holding temperatures foodbomne llness.
Public health interventions are control measures to prevent foodbome
22 IN [0 OUT ON/A | Proper cold holding temperatures illness or injury.
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GOOD RETAIL PRACTICES

Good Retail Praclices are preventative measures to control the introduction of pathegens, chemicals, and physical objects into foods.
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Pasteurized eggs used where required 54 ,E’IN [ out
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designed, constructed, and used
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Plant food properly cooked for hot holding 57. ‘E’lN 0 OUT ON/A

Hot and celd water available; adequate pressure
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Approved thawing methods used 58

OIIN O OUT ON/A

Plumbing instalted; proper backflow devices
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Thermometers provided and accurate 59

N O OUT ON/A
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51 Lef N O ouT DA handled

Utensils, equipment and linens: properly stored, dried,

52 3 OUT ON/A

Single-use/single-service articles: properly stored, used

53 | O IN O oUT Anva O N/O

Slash-resistant and cloth glove use
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