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Person in charge present, demonstrates knowledge, and
performs duties

[IN OOUT 1 N/A Proper date marking and disposition

2 | EIN OOUT O N/A | Certified Food Protectlon Manager
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Pasteurized eggs used where required

ElIN [0 ouT

Food and nonfood-contact surfaces cleanable, properly
designed, constructed, and used

IN JOUT CON/A
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Water and ice from approved source

Proper cooling methods used; adequate equipment
for temperature control

IN OJ OUT COIN/A

Warewashing facilities: installed, maintained, used; test
strips
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Nonfood-contact surfaces clean

Hot and cold water available; adequate pressure
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* fD N B ouT storage & display 631 IN O OouT Ad i tilati d lighti designated d
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47 | CIIN O OUT [ON/A Personal cleanliness 4 gning 9 eas use
48 | O.IN O OUT ON/A O N/O | Wiping cloths: properly used and stored 64| OO IN O OUT CON/A | Existing Equipment and Facilities
49 (I IN [J OUT ON/A [ N/O | Washing fruits and vegetables
50 | [JIN O OUT CIN/A O N/O | In-use utensils: properly stored 85 1IN I OUT CIN/A | 901:3-4 OAC
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Slash-resistant, cloth, and latex glove use
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