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24. Person in charge present and performs dulies 39. Thermometsrs provided and accurale

PERSONAL CLEANLINESS 40. Wiping cloths: properly used and stored
| PHYSICAL FACILITIES

25. Personal cleanliness and hair restraints

GENERAL FOOD SAFETY REQUIREMENTS 41. Plumbing: proper backflow devices
26. Approved thawing methods used, frozen food 42. Garbage and refuse properly disposed; facilities mainlained
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51, Permil Suspension

T — 2L L iIh M HMNHTaaea

38. Adequate ventilation and lighting; designaled areas, use
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