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6 ,d IN-0 OUT O N/O | Proper eating, tasting, drinking, or tobacco use
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Public health interventions are control measures to prevent foodbome
! 22'% 0 OUT ON/A | Proper cold holding temperatures iliness or injury.
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GOOD RETAIL PRACTICES

d

Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods
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¥ 43 ,GﬂN 0O OuUT ON/A Thermometers provided and accurate -319‘ ﬂ"lN {0 OUT ON/A | Sewage and waste water properly disposed
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