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

Safe Food and Water Utensils, Equipment and Vending
38 |O I‘N 0O OUT,EIN’/‘A [0 N/O| Pasteurized eggs used where required 5440 IN 0 out g:;)ignzrc]ic,’ :::sfﬁzgigg?;ancé Zl;;f(ajces Gleabsble; ErapsHly
39 |ETIN OOUT CON/A Water and ice from approved source 55 EIIN O ouT CN/A | Warewashing facilities: installed, maintained, used; test
Food Temperature Control strips
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43 IN [0 OUT ON/A Thermometers provided and accurate ’ DN/A.D N/
Food Identification 59 DIN [;] OUT [ON/A | Sewage and waste water properly disposed
44 |BIN O OUT Food properly labeled; original container 60 D-]N‘;D OUT [ON/A | Toilet facilities: properly constructed, supplied, cleaned
Prevention of Food Contamination 61| O IN [0 OUT ON/A | Garbagefrefuse properly disposed; facilities maintained
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46_|-ETIN O OUT Ssr;gsgztg&:;evented during food preparation, + ,-
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48 B IN O OUT ON/A O N/© | Wiping cloths: properly used and stored 64 []'|N [0 OUT ON/A | Existing Equipment and Facilities
49 | O IN O OUT OON/A D"r\i/o Washing fruits and vegetables PR
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53, 0] IN O OUT CIN/A O N/O | Slash-resistant, cloth, and latex glove use
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