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EMPLOYEE HEALTH ‘HYGIENIC PRACTICES

N 2. Communicable disease; reporting, restrictions &
& exclusions

3. No discharge from eyes nose, and mouth B
- 4. Proper ealing, tasting, drinking or tobacco use NN

' PREVENTING CONTAMINATION BY HANDS
5. Hands clean-and properly washed: gloves used

6. Compliahce:with shell$lock 18gs. condition, display
"17: Campiiance with Gull Oyster Regulations
CONFORMANCE WITH APPROVEL PROCEDURES

S a CCINSUMER ADWSORY
18, Consumer adwsory provided for raw or &w
undercooked foods .- .

- Highly Suscepub?e Populations

1 20. Licensed hedfth czre facilities/ public & privale
schools: prohibited focds rof offered

>\< property
\\\ 6. Adequale handwashing facifities supplied & ‘ \\\ WATERHOT WATER
A : ;ccessxh!e A\ : : N 21. Hot and cold waler available wf Q/ I A
; N ) - Temp < / ?C

_TIME AND TEMPERATURE RELATIONSHIPS

{
7. Proper hot ang coid holding temperalures LIaUiD WASTE DISPOSAL
)O b T?;i;; Sa RROAC Dacll eoEg; iyacaduios § )("1 NN 22. Sewage and waslawaler. properly disposed I L |

SN 9, Proper cooling methods i - VERMIN X
i) 10, Proper cooking time & lempsralures . > rodenls msem" ol A f’“’mf"’

K 11. Proper rehealing procedures for hot holding ‘

' PROTECTION FROM CONTAMINATION )

4] 12. Relumned dnd resarvice of food - - NN ‘

FORNNNRY 43. Food in good condition, safe and unaduiter ated \ \\\

< 114, Food contact surfaces: clean and.sanilized . . NN
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24, Person in charge present and performs dulies E ) . ) _39. Thermomelers provided 8nd acouraie
PERSONAL CLEANLINESS - 40. W|pmg cloths: properly used and stored -
25. Personal cleaniiness and hair restréinls - - ) i .. PHYSICAL FACfL]TlES
GENERAL FOOD SAFETY REQUIREMENTS 41. Plumbmg pmperhack!‘nw devices: p

26. Approved thawing methods Used, frozén food ‘ ‘42, Garbage and refuse properly disposied;: iacﬂmes maink amed

27. Food separaled and protected e ' 43. Toilet faciities: properly constructed, supplied, cleaned

28. Washing fruits and vegelables ) . B3 Pfemtses. persona!icéeanm iterns; venmin-proofing

29. Toxic substances property identified, stored, used ) ' _PERMAMENT FOOQD FACILITIES

FOOD STORAGE/ DISPLAY/ SERVICE- . 45, Floor waﬂs and ceilings: built, maintained, and clean

30. Food storage: food storage ccntamers ;denuf ed . 46. No unapproved private homes/ iving or sleeping quariers

31, Consumer self-service ¢ -~ i SIGKS/ | REQUIREMENTS

32. Food properfy labefed ¥ fionesily presenreo 147, Slqns posted iast mspechon report available -

COMPLIANCE & ENFORCEMENT ‘

EQUIPMENT/ UTENSILSI LINENS ‘
48, P!an Review

33. Nonfood contact surfaces clean i
34, Warewashing laciilies: installed, maintained, used: test strips 49. Permifs ‘Avalfgble
35. Equipment/ Utensils approved; installed; clean; good repair, capacily 50 Impbunidinent

| Permit Suspension

e CT::m:m:E

38. Mequale venmamn and huhtmg. desxgnazed areas, use
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