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Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.
signated compliance status (IN, OUT, N/O, N/A) for each numbered item: IN=in compliance OUT=not in compliance N/O=not observed N/A=not applicable
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38 IN O OUT ON/A L1 N/O| Pasteurized eggs used where required 54 | OIN O OUT designed, constructed, and used
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41 | OI'IN O OUT OON/A O N/O | Plant food properly cooked for hot holding 57 | O.IN O OUT ON/A | Hot and cold water available; adequate pressure
42 I;|~|N 00 OUT CON/A O N/O | Approved thawing methods used 58 O IN qout Plumbing installed; proper backflow devices
43 N O OUT [ON/A Thermometers provided and accurate LINATIN/O

59 | CTIN OO0 OUT [IN/A | Sewage and waste water properly disposed

44 | BTIN OO OUT Food properly labeled; original container 60 | 1IN 0 OUT [IN/A | Tollet facilities: properly constructed, supplied, cleaned
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46 | IN O OUT S(iggg;ngztiisog}gevented during food preparation, LINALT N/O
47 | 1IN O OUT CIN/A Parsonal cloaniness 63| CFIN O OuUT Adequate ventilation and lighting; designated areas used
48 "IN [0 OUT ON/A O N/O | Wiping cloths: properly used and stored 64(.[3 IN 0 OUT [ON/A | Existing Equipment and Facilities
49 |1 IN O OUT COIN/A OO N/O | Washing fruits and vegetables
50 | 1IN [J OUT CIN/A LI N/O | In-use utensils: properly stored 65| 1IN [ OUT CIN/A | 901:3-4 OAC
51 | 1IN [1 OUT CIN/A oy, C3uPrent and linens: properly stored, dried, | I'eo Ty i\ "1 ouT Cyia | 870121 0AC
52 | G-IN [ OUT OON/A Single-use/single-service articles: properly stored, used
53 | CFIN O OUT CIN/A O N/O | Slash-resistant, cloth, and latex glove use
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