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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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Food and nonfood-contact surfaé S cleanabl‘é, prdpéry

39 I'_'l IN OOUT ON/A Water and ice from approved source
strips
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61 |- IN [0 OUT OON/A | Garbage/refuse properly disposed; facilities maintained
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