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2 IQ!H OOuUT O N/A | Certified Food meegllcn Manager 241 Bﬂl"}% r?]:;g Time as a public health control’ procedures & records
- Employee Health =~ =]
g Management, food employess and conditional employee; Consumer Advisory
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GOOD RETAIL PRACTICES

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