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illness or injury.

Public health interventions are control measures to prevent foodborne
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Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.
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designed, constructed, and used
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Water and ice from approved source

Proper cooling methods used; adequate equipment
for temperature control

‘1IN 00 OUT CINVA 1 N/O

TN O ouT ONA
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Washing fruits and vegetables
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Utensils, equipment and linens: properly stored, dried,
handled
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Single-use/single-service articles: properly stored, used
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Slash-resistant, cloth, and latex glove use
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