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IﬂT- rouT 33 g NIA g NG Special Requirements: Bulk Water Machine Criteria
15 VD N/A I N O. Food separated and protected =

O B30T 24 BN gour Special Requiraments: Acldified White Rice Preparation
16| DA ONio Food-contact surfaces: cleaned and sanitized ARINA T NIO Criteria

- : ispositi i IN E10UT
17| EWN OouT ggg:‘;it‘i‘g;';‘(’f'“:: dOJn’:;‘;;"%‘; i eviously served, 35 E_N " = Critical Control Point Inspection
' amn gour |, .

e LENA rocess Review
18 S;{; A—B' g}g Proper ceoking time and temperatures

N o ouT k) .-EII':\:A gout Yariance
19 CINA-ZT N/O Proper reheating procedures for hel holding

OnN 0LouT .
201 OB o Proper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
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Public health interventions are control measures to prevent foodborne
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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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44 |9 RO ouT Food properly labeled; original container 80T IN O OUT EINtA | Toilet facilities: properly constructed, supplied, cleaned
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