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. . D T D e oue T Toee o anag 24 DN O ouT Time as a public health control: procedures & records
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Management, food employess and condxtronal employees; .. .ot Consumer Advisory
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— - 25| =, Consumer advisory provided for raw or undercocked foods
4 | FIN [JOUT O N/A | Proper use of restriction and exclusion TENTA
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Special Requirements: Bulk Water Machine Criteria
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Food separated and protected
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SN O OUT |34 OIN OouT Specrel Requirements: Acidified White Rice Preparation
16 AI:IN/A 0 No Food-contact surfaces: cleaned and sanitized EINFA O N/O Criteria
I Proper disposition of returned, previously served, OIN O out " . ,
17| 21N O ouT reconditioned, and unsafe food 35 CINA Critical Control Pornt Inspection
‘Time/Temperature Controllad forSaf i od). L CJIN O 0ouUT .
36 TIN/A Process Review
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CIN/A O N/O
37 OIN O ouT Vari
SN O oot CINK ariance
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OIN 0O )JT ling ti . . .
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21 LN O OUT Proper hot holding temperatures foodborne iliness.
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Public health interventions are control measures to prevent foodborne

22| EIN [ OUT CIN/A | Proper cold holding temperatures illness or injury.
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Good Retail Practices are preventatwe measures to control the introduction of pathogens chemlcals and physical objects into foods.
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Proper cooling methods used; adequate equipment

for temperature control

A . . Food and honfood-contact surfaces cleanable, properly
38 |OIN O OUT"/A, N/O| Pasteurized eggs used where required 5410 IN/EfBUT designed, constructed, and used
39 +CTIN OouT ONA Water and Ice from approved source i Hitiag: i . .
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56 .E-IN [0 OUT Nonfood-contact surfaces clean

41 | O IN O OUT ON/A-FI'N/O | Plant food properly cooked for hot holding 57 FEF IN O OUT CIN/A | Hot and cold water available; adequate pressure
42 |-E'IN O OUT ON/A O N/O | Approved thawing methods used 58 |.I3 IN [JOUT Plumbing installed; proper backflow devices
43 O0IN O OUT ON/A Thermometers provided and accurate ONATINO
59 [-E1 IN 0O OUT [IN/A | Sewage and waste water properly disposed
4 N g out Food properly labeled; original container 60 |-E IN O OUT [N/A | Tollet facilities: properly constructed, supplied, cleaned
61 - IN [0 OUT EIN/A | Garbagelrefuse properly disposed; facilities maintained
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