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: ; FOOD FROM APPROVED SOURCES
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N 2, Communicable disease; reparting, restrictions &
&\\\ exclusions ¢
3, No discharge from eyes. nose, and mouth
4. Proper eafing, tasting, drinking of tobacco use N

PREVENTING CONTAMINATION BY HANDS

19, Consumer advisory provided for raw or
undercooked foods

X

X
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5. Hands clean and properly washed; gloves used
properly
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Highly Susceptible Populations

W 6. Adequate handwashing facilities supphied & \
k\\\\\‘ accessible §\ )(

TIME AND TEMPERATURE RELATIONSHIPS

)[ 20. Licensed health care faciiies/ public & privale
schools; prahibited foods not offered
WATER/MOT WATER
21, Hot and cold water available
\l @ Temp { 209 Y t
LIQUID WASTE DISPOSAL

m 22. Sewage and waslewaler properly disposed | I
VERMIN

Y 17. Proper hot and cold hotding temperatures
8. Time as & public health control; pracedures &
)( records

4 9. Proper cooling methods

8574 | 10. Proper cooking fime & lemperalures

X 14, Proper rehealing procedures for hot holding
] PROTECTION FROM CONTAMINATION

X1 12. Refurned and re-sarvice of food NN
Y TSN 73, Food in good condition, safe and unadalteraied

_)( ] |_14. Food contact surfaces: clean and sanized
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24, Person in change present and performs dulies. 39. Thermometars provided and scourale
PERSONAL CLEANLINESS 40, Wiping cioths: properly used and stored

25, Personal cleanliness and hair restraists ] i PHYSICAL FACILITIES

GEMERAL FOOD SAFETY REQUIREMENTS 41. Plumbing: proper backfiow devices
26. Approved thawing melhods used, fmzen food 2. and refuse property disposed; facilities mainlained
27. Food separaled and prolected 43. Tolet faciities. pmpenycmmmd , Supphed, cleaned
28, Washing fruits and vegetables W, Premists. Herns:

29, Toxic substances propery identified, stored, used

FOOD STORAGE! DISPLAY! SERVICE

45. Floos, walls and ceilings: buill masmaned and clean

48. No unapproved private homes/ living or sleeping quarlers

30. Food storage; food storage containers identified
31, Consumer self-service SIGNS/ REQUIREMENTS
| 32. Food properfy labefed & fionesty presentsa’ 47. Sign Justsd last inspeclion report available
EQUIPMENT/ UTENSILS/ LSNE NS COMPLIANCE & ENFORCEMENT

33, Nonlood conlacl suriaces clean

48. Plan ﬁmw

34, Warswashing facilities: installed, maintained, used; tes! strips

35, Equipmeny Ulsnsils approved; installed; clean; good repair; capacily

36, Equipment, ulenslls and finens: storage and use

37, Vending machines

38, Adequate venliation and ugb#ﬂg_ desmnaled areas, use
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