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Public health interventions are control measures to prevent foodborne
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Good Retall Practlces are preventatwe measures to control the |ntroduct|on of pathogens chemlcals and physical objects into foods
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Food and nonfood-contact surfaces cleanable, properly
designed, constructed, and used

39

40

JZI'TN OOUT ON/A Water and ice from approved source

Proper cooling methods used; adequate equipment
for temperature control

[ IN O OUT ON/A ZN/O

55 [EN O ouT ONA

Warewashing facilities: installed, maintained, used; test
strips

56 [ O oUT

Nonfood-contact surfaces clean
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Food properly labeled; original container

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

4 [OINOOUT L“_IN/A"ﬁ/O Plant food properly cooked for hot holding 57 |.IA"IN [ OUT OON/A | Hot and cold water available; adequate pressure
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59 |.EIN [1 OUT OIN/A | Sewage and waste water properly disposed
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Toilet facilities: properly constructed, supplied, cleaned
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Garbage/refuse properly disposed; facllities maintained
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Contamination prevented during food preparation,

IN O out storage & display
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O IN O OUT ON/AJZR/O | Washing fruits and vegetables

62| [E-<IN O OUT Physical facilities installed, maintained, and clean; dogs in
outdoor dining areas
ON/AL N/O 9
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