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Public health interventions are control measures to prevent foodborne
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Food properly labeled; original container
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Toilet facllities: properly constructed, supplied, cleaned
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Garbage/refuse properly disposed; faciliies maintained
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In-use utensils: properly stored

Insects, rodents, and animals not present/outer 62| O IN OJs0UT Physical facilities installed, maintained, and clean; dogs in
45 | O IN O ouT openings protected /l;‘ outdoor dining areas

Contamination prevented during food preparation, ON/AL NO
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