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O Oout 5 e e and
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that are identified as the most significant contributing factors to
21 ;@f\ gg:‘g Proper hot holding temperatures foodbome iliness.
Public health interventions are contro! measures to prevent foodborne
22 ﬂN O OUT ON/A | Proper cold holding temperatures iliness or injury.
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Good Retail Practices are prevenlative measures to control the introduction of pathogens, chemicals, and physical objects into foods.
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Food Temperature Control , sirips
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42 |OINOOUT /dNIA [ N/O | Approved thawing methods used 58 jﬁ/N [ OUT ON/A | Plumbing installad; proper backflow devices
Ao INﬁ\OUT aONvA Thermometers provided and accurate 59 _ﬂ'm {1 OUT ON/A | Sawage and wasle water properly disposed
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44 P/IN Oour Foeod properly labeled; original contalner 61) JE’—IN 0 OUT ON/A | Garbage/refuse properly disposed; facilittes malntained
. _ p '_ Pruven‘lion of Fonjrcnntnmlnauon . " 62 O ouT Physical facilities installed, maintained, and clean
Insects, rodents, and animals not presenllouler )
45 ?/IN oour openings prolscled 63 0 our Adequale ventilation and lighting; designated areas used
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yd storage & display 64 N [J OUT ON/A | Existing Equipment and Facilities
47 |3 N O OuT Personal cleanliness
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52 fJ IN T OUT CIN/A Single-use/single-service articles: properly stored, used
53 |0INDO OUT#NIA [ N/Q | Slash-resistant and cloth glove use
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