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Public health interventions are control measures to prevent foodborne
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Good Retail Practices are preventative measures to controf the introduction of pathogens, chemicals, and physical objects into foods.
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44 | O IN I OUT Food properly labeled: original container 60 | [-IN 0 OUT ON/A | Toilet facilities: properly constructed, supplied, cleaned
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Contamination prevented during food preparation, EINATI N
46 | LIINTT ouT storage & display
63| [&- Ad \ tilati d lighting; i
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48 I;MN O OUT ON/A O N/O | Wiping cloths: properly used and stored 64| OO IN O OUT [IN/A | Existing Equipment and Facilities
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