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GOOD RETAIL PRACTICES

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

Mark designaied compliance status (IN, QUT, N/O, N/A) for each numbered item IN=
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Utensils, Equipment and Vending
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39 IN OOUT ON/A ?podw:.(::pa:::::efr:r:nat:::oved source @ O ,E]’OUT OnN/A ::.':;:washing facilities: installed, maintained, used; {est
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1 for temperature control Physical Facilitlos
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42 | O l‘[‘l gout DNI&E’NIO Approved thawing melhods used 58| 0 IN OUT Plumbing installed; proper backflow devices
43 ’,ﬁrlN O out ONA Thermomelers provided and accurate DON/ALIND
B Food Identification 52 LFT IN O OUT CIN/A | Sewage and waste water property disposed
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51 _,EﬁN 0 ouT ONA rtj;:;lseiijs,equlpmenland linens: properly stored, dried, 66 O IN O ouT @A | 3701-21 0AC
52 | O INO OUT ONA Single-use/single-service articles: properly stored, used
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