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GOOD RETAIL PRACTICES

Good Retail Praclices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.
Mark designated compliance status (IN, OUT, NiD, N/A) for each numbered item: IN=in compliance OUT=not in compliance N/O=not observed NfA=not applicable

Safe Food and Watar Utenslis, Equipment and Vending
Y Food and nonfocd-contact surfaces cleanable, properly
!} _,ﬂ,IN O OuUT ON/A T N/O| Pasteurized eggs used where required % OIN F{OUT designed, constructed, and used
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43 IN O OUT ON/A Thermometers provided and accurate 58 ,ﬂ' IN O OUT [ON/A | Sewage and waste water propery disposed
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A
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45/ ,E(IN O out openings protecied 63 {E!' IN O oUuT Adeguata ventilation and lighting; designated areas used
46 }21/ N O OUT Contamination prevented during food preparation,
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47 |Fn DO out Personal cleanliness
48 |Ow O ouT mNJA,EJ’ N/C | Wiping cloths: properly used and stored - = Administrative
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