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GOOD RETAIL PRACTICES'

Good Retail Practices are preventative measures to control the introduction of pathegens, chemicals, and physical objects into foods.

Mark designated compliance status (IN, QUT, N/O, N/A) for each numbered item: IN=in compliance OUT=not in compliance N/O=nol observed N/A=not applicable

Safe Foodtand Watar Utensils, Equipment and Vending
) Foed and nonfood-contact surfaces cleanable, properly
38 [N O0UT /A O NIO| Pasteurized eggs used whera required 54 ,BﬂN Jout designed, constructed, and used
39 N O ouT Water and ice from approved sourca 55 Lexrin 00 ouT ONia Warewashing facilities: installed, maintained, used; test
Food Temperature Control P strips
20 |Oowoour )Zﬁl /A O Nio | Proper cooling methods used; adequate equipment _S_GM out Nonfood-contact surfaces clean
for temperature controt Physical Facliities
41 |OINDOOUT I:INIA/G/NIO Plant food properly cooked for hot holding 57 )Z'IN ] ©QUT ON/A | Hot and cold water available; adequate pressure
42 ,Eﬁl {3 OUT CIN/A O N/C | Approved thawing methods used 58| 0N O OUT ON/A | Plumbing installed; proper backflow devices
43 ,ZrI'N {0 OUT CIN/A Thermometers provided and accurate 59 ,Eﬁ\l [J OUT ON/A | Sewage and waste waler properly disposed
Food ldentification 60 ,B’IN 1 OUT CON/A | Toitet facililies: properly constructed, supplied, cleaned
44 ,E’IN O out Food property labeled; original container 61 'B/IN [0 OUT CIN/A | Garbage/refuse properly disposed; facililies malntained
Pravention of Food Contamination! 62 N OouT Physical facilitles installed, maintained, and clean
45 JZ’IN O out ggi:ﬁz;?rg?;;':; d animals not prasent/outer 63 JB’IN O outv Adequale ventilation and lighting; designated areas used
Contamination prevented during food preparation,
46 ’E"' NDOout siorage & display 64 PﬂN 0O OUT ON/A | Existing Equipment and Facilities
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