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Public health interventions are control measures to prevent foodbome
iliness or injury.
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~ GOOD RETAIL PRACTICES

Goeod Relail Practices are preventative measures to control the introduction of pathegens, chemicals, and physical objects into foods
n compllance OUT=not in compliance N/O-not cbserved N/A=not agphcablu

Mark designated compliance stalus {IN, QUT, N/Q. N/A) for each numbered item IN=

T

Safe Food and Wator

Utensils, Equlprnent and Vending

. 4 Food and nonfood-contact surfacas cleanable prope
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A i
Prevention of Food Contamination 61 /I{lf:l O OUT OON/A | Garbage/refuse properly disposed faci ties maintaned
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50 ,{ﬁN 0O OuT ON/A O N/O | In-use ulensils: properly stared 6510 IN/['.__] OUT/tjﬁA 901 3-4 OAC
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