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g |-CliN D ouT 0O NO Hands clean and pro;:terlyr washed

o]
=z
O
o
c
=

BN [IouT No bare hand contact with ready-to-eat foods or approved | |28”|qnsa Taxic substances properly identified, stored, used
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Public health interventlons are control measures to prevent foodborne
ilness or injury.
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Good Retail Practices are preventative measures to control the introduction of pathogens chemlcals and physncal objects into foods,
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Pasteurized eggs used where required
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Food and nonfood cc-ntact surfaoes cleanable, pmperly
designed, constructed, and used
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Walser and ice from approved source
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Warewashing facilities: instalied, maintained, used; tast
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Ry Ay 59 [0 IN O ouT DN/A | Sewage and waste water properly disposed

Food properly labeled; original container
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Washing frults and vegetables

44 |EINDO OUT 80 Toilet faciflies: properly construclad, suppliad, cleaned
61 FIN O ouT ONA Garbagefrafuse properly disposed; facilities malntained

s aOm o our Insects, rodents, and anlmals not present/outer 62| FN O ouT Physical facllities installed, maintained, and clean; dogs in

openings protected N outdoar dining arsas
et Contamlination prevented during food preparation, o T””A O N/O
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48 | [N 00 OUT OON/A OO N/O | Wiping claths: propsrly used and stored 84| [-IN O OUT DINGA

Existing Equipment and Facilities

Slash-resistant, cloth, and Iatex gl'ove use

(60 | BN O OUT ON/A O N/O | In-use utensils: properly stored 86| C1IN O OUT CIN/A | 901:3-4 OAC
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