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" L10uT L'.l N!O No dlscharge from eyes nose, and mouth

IR D ouT E] N!O Hands clean and propaﬂ).r washed

Time as a public health conlrol: procedures & records

Food additives: approved and properly used

div OouTt

¢ | Owa ONO altsmate method properly followed

No bare hand caontacl wilh ready-to-eat foods or approved

Toxic substances properly identified, stored, used

10 [N ] oouT EI_ NJ’A Adequat_e_handwashingl facilities suppiled & accessible ] 29 N OoUT Compllance with Reduced Oxygen Packaging, other
5 : B e : : - [EIN/A specialized processes, and HACCP plan
| QUT Food obtained from approved source

11 E:E gou‘r PP 30 'r!:r A Eg}g Spedlal Requlrements: Frash Juice Production
12 gy Food received at propar temperature

DA B/ 31 E{;’ DOUT | special Requirements: Heat Treatment Dispensing
13l CIN @3UT Food In good condition, safe, and unadulterated {ETNA CINO pecidl hequirements: Heat Treatment Dispensing Freezers

OwN Oout Requlred records available: shellstock tags, parasiie 0N OouT . ] . .
14 JEINIA N d estru ction 32 CiTiia O MO Special Reguirements: Custom Processing

N QuT .

BTN L'.IOUT a3 ETN /A E NIO Special Requirements: Bulk Water Machine Criteria
15 ONiA CINO Food separated and protected

O oUT 34 CiN - JouT Special Requirements: Acidified While Rice Preparation

‘ - : AENA O WO Criteria
16 ONA ONO Food-contact surfaces: cleaned and sanitized
e Froper disposition of ratumed, previously served, O EFrouT . .
17| fe” Oout recondiionsd, and unsalo 004 35 1A Critical Control Point Inspection
" ik 36 E[::: A gout Progess Raview

18 LN OO ouT Proper cooking time and temperatures

DNIAP#NIO

o O OouT
37 N Varlance

19 QN O ouT Proper reheafing proceduras for hot holdin LINTA

ona Ao P 9P 9

onN 1o P fina time and £ ‘ )
20| DA @ Mo roper cooling time and temparalures Risk factors are food preparation practices and employee behaviors

E—— that are identified as the most significant confributing factors to

) foodborne illness.

21 ONiA {0 Propar hot holding temperatures
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Public health Interventions are control measures to prevent foodborne
illness or injury,
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49 I:! IN O OUT I:lN!AIIj‘ NIO Washing iruns and vegetables
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