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Public health interventions are control measures to prevent foodborne
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00N ouT cts, rodents, and animals not present/outer 62 [.E IN O OuUT Physical faciliies installed, maintained, and clean; dogs in
/ openings protected o outdoor dining areas
4600 IN O OUT Contamination prevented during food preparation, DINALT N/
; storage & display i - o ]
a7 ’Ij IN O OUT OINA Personal cleaniiness 63| O IN [O0oUT Adequate ventilation and lighting; designated areas used
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