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-OIN [0 OUT O N/O | Proper eating, tasting, drinking, or tobacco use
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Food additives: approved and properly used
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Pasteurized egys used where required
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Food and nonfood contacl surfaces cleanable, properly
designed, constructed, and ysed
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Water and ice from approved source
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Warewashing facilities: installed, maintained, used; test
strips

Proper cooling methods used; adequate equipment
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40 | 1IN O OUT CINA O NjO for tamperatura control % j
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42|00 INO OUT CINA [ N/O | Approved thawing methods used 58( 0O IN OOUT Plumbing installed; proper backilow devicas
43 |0 IN T3 OUT OINiA Thermomelers provided and scourate ONACINO

! 59 | [1IN O OUT ON/A | Sewage and waste water properly disposed
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Slash-resistant, ¢loth, and Iatex glove use

4 [@FNnOour Food propetly labsled; original contalner 60 'le IN O OUT ON/A | Toilet facilities: properly constructed, supplied, cleanad
Ak 61 [.E IN [0 QUT ON/A | Garbagefrefuse properly dlsposed; faclliies maintained
45 . woout {nsects, rodents, and animals not present/oulsr 62| IN O ouUT Physical facilities inslalled, maintained, and clean; dogs in
E openings protected ouldoor dining areas
ONAD N/O 9
46 | 01N O ouT Contamination prevented during food preparation,
A storage & displa o
% |5 N DO ouT ONA 5 g o d ITness 830N O0ouUT Adequate venllation and lighting; designaied areas used
|4 arsonal clean
48 | [ IN O OUT [INA L] N/O | Wiping cloths: properly used and stored 64|.0 IN O OUT ON/A | Exisiing Equipment and Facilities
49 | O IN O CUT ON/A L NIO Washlng fru-ts and vegeiables
50 { £ IN 00 OUT CIN/A OO N/O | In-use utensils: properly stored 65 CIIN JJ QUT WA | 801:3-4 OAC
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