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21 g&':\ gg:‘g Proper hot holding temperatures foodbome illness.
Public health interventions are contrel measures to prevent foodborne
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GOO0D RETAIL PRACTICES

Good Retail Practices are preventative measures to control the introduction of pathogens, chemicats, and physical objects into foods.
n compliance OUT=not in compliance N/O=not observed N/A=not applicable
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Safe Food and Water

Utersils, Equipment and Vending

Food and nonfood-contact surfaces cleanable, properly

38 |1OINOOUT FZNIA O N/Q| Pasteurized eggs used where required 54 PJN 0 out designed, constructed, and used
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40 JEFIN 0 0UT ONA DI NiO | (o o e eetnal 2quate equipme v Faciiies
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43 [KIIN O ouT ONrA Thermomelers provided and accurate 59 | B/IN 00 QUT ON/A | Sewage and waste water properly disposed

' : = 'Food identification 60 | 5&3IN O OUT CIN/A | Toitet facililes: propery constructed, supplied, cleaned
44 MN O out Food proparly labeled; original container 61 m O OUT ON/A | Garbage/refuse properly disposed; facillties maintained
. Preventlon of Food Contamination 62 | O ouT Physical facilities Installed, maintained, and clean
Insects, rodents, and animals not present/outer . .
45 |YDIN O OUT openings protected 63 R)N D ouTt Adequate ventilalion and lighting; designaled areas used
- Contamination prevented during food preparation,
EN QO ouT

46 a storage & display 64 ﬁlN [ OUT ON/A | Exisiing Equipment and Facilities

47 |XhIN O QUT Parsonal_cleanliness

48 | 1IN [ OUT KA O N/O | Wiping cloths: properly used and stored _Administrative ) =a] . e
49 | [0 IN [0 oUT RIN/A O N/O | Washing frults and vegetables
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T = 8 Proper Use of Utansiis

50 |OINOOUT N_WA O N/Q | In-use utensils: properly stored 66 /WIN 0O ouT ON/A | 3701-21 OAC

s1|lOomeourt mm tl;’x:::;i::' equipment and linens: properly stored, dried,

52 | KN O OUT ON/A Single-use/single-service articles: properly stored, used

53 |O0INDOouT %IA'D N/O | Slash-resistant and cloth glove use
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