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GOOD:RETAIL PRAGTICES

Good Retail Practlces are preventatlve measures to confrol the introduction of pa{hogens chemlcals and physncal abjects into foods.,
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38 VO IN O ouT On/A O NO

Pasteurized eggs used where required

O IN)El ouT

Food and nonfood contactsuﬁaces cieanable, properly
designed, constructed, and used

39 |.0OIN OOUT QONfA

Water and ice from approved source
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Warewashing facillties: installsd, maintained, used; tast
strips

40 |.OF IN O cUuT ONA T MO

Proper cooling methods used; adegquate equipment
for temperature control
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Nonfoad-contact urfaces

41 [ IN O OUT CINA O NO

Plant food properly cooked for hot holding
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Hot and cold water available; adequate pressure

42 O IN O OUT Ona O NO

Approved thawing methods used

43 (00 IN O OUT [INA

Thermomelers provided and accurate

&8
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Plumbing instalied; proper backllow devices
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AN O 0UT ONA

Sewage and waste water properly disposed

48 |11 IN |:| ouT I:IN!A 0 N/O

Washing fruits and vegetables

50 |,EZT'IN O OUT [IN/A O N/O

In-use utensils: properly stored

4 |ovoour Food proparly labeled: original container 60 -0 I8 O OUT FIN/A | Toilst facliies: properly construclad, supplied, cleansd
61| O IN O OUT ON/A | Garbagefrefuse properly disposed; facilities maintained

45 |G woout Insets, rodents, and animals not pressntiouter 62| EIN OOUT Physical faciliies installed, malntalned, and clean; dogs in

‘ cpenings protected CINIA outdeor dining areas
Contamination pravented during food preparation, O NO

bl Lokt storaga & display 63| 0N O OUT Adequal lilati d lighting; designated sd

27 [N O 6UT ONA Poraonal cleanliness equale venlilation and lighting; designated areas us

48 ,'IZI N [0 OUT EIN/A O N/O | Wiping cloths: properly used and stored 84| I 1N O OUT ONA

Existing Equipment and Facilities

51 | EF IN [0 OUT OINA

Utengsils, aguipment and nens: properly stored, driad,
handled
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901:3-4 OAC

52 |-00 1IN O QUT ON/A

Single-usefsingle-service arficles: properly stored, used
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3701-21 OAC

53 | FI'IN O OUT ONA [T NIOJ

Slash-resistant, cloth, and latex glove use
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