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performs duties

Person in charge present demonstrates knowledge, and

2 | OIN CJOUT O N/A | Certified Food Protection Manager

- Management, food employees and conditional employees,
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No bare hand contact with ready to-eat foods or approved
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20 ) Proper cocling time and temperatures Risk factors are food preparation practices and employee behaviors
ON/A LI N/O
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Public health interventions are control measures to prevent foodborne
illness or injury.
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designed, constructed, and used

38 | CLIN 1 OUT [ON/A O N/O| Pasteurized eggs used where required
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Proper cooling methods used; adequate equipment

40 ,[»:J IN L1 OUT LIN/A LT N/O for temperature control

41 [ L INO OUT ON/A B N/O | Plant food properly cooked for hot holding
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Warewashing facilities: installed, maintained, used; test
strips
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Nonfood-contact surfaces clean

Hot and cold water available; adequate pressure

42 | 1IN O OUT ON/A O N/O | Approved thawing methods used

43 L:l, IN O OUT ON/A Thermometers provided and accurate
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Food properly labeled; original container

Insects, rodents, and animals not present/outer
openings protected

Contamination prevented during food preparation,
46 |-EINDTOUT storage & display
47 | [2IN O OUT OON/A Personal cleanliness

48 | O.INO OUT ON/A LI N/O | Wiping cloths: properly used and stored
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59 |11 IN [0 OUT CIN/A | Sewage and waste water properly disposed
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61| "IN O OUT ON/A | Garbage/refuse properly disposed; facilities maintained
62 . IN O OUT Physical facilities installed, maintained, and clean; dogs in
CINALT NJO outdoor dining areas
63 IN O oUT Adequate ventilation and lighting; designated areas used
640 IN [0 OUT LIN/A | Existing Equipment and Facilities

53 | CIIN O OUT OON/A O N/O | Slash-resistant, cloth, and latex glove use
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51 | [1IN O OUT CIN/A #gﬁgglds, equipment and linens: properly stored, dried, 66| <N OO0 OUT COIN/A | 3701-21 0AC
52 | O IN O OUT ON/A Single-use/single-service articles: properly stored, used
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