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PREVENTING CONTAMINATION BY HANDS t nghsly ls.useeptlb!e Populauons ‘
"5\ > };fg::”;lea" and properly washed; gloves used ! _ | 20. Licensed health care faciiities/ public & privale
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Xi7 3. Proper cooling methods : NERMIN
7 10, Proper cooking lime & lemperalures N 23. Non?dems insects, birds, or animals v ] _ I
N 11. Proper reheating procedures for hot halding
~ PROTECTION FROM CONTAMINATION .
\ 42, Relurned and fé-sarvice of food © NN
AN 43. Food in good-condition, safe and unadulter ated
.1 14. Food contact surfaces: clean ard sanitized _
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24, Person in chatge present and performs dulies - 3 . 39. . Thermameters provided and accurale .
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GENERAL FOOD SAFETY REQUIREMENTS

41, Plumb'ng proper backfiow devices

-42. Garbage and refuse propery msposed iacmnes mamlamed

26. Approved thawing methods used, frozen jood

43, Toilet factifies: sropery consiriicled, supplied, cleaned

27. Food separated and protecied

44, ?femxsa personal‘deanmg ems; vermin-proofing

28, Washing lruits and vegetables
29. Toxic substances propery identified, slored, used

PERMANENT FOOD FACILITIES

FOOD STORAGE/ DISPLAY/ SERVICE

45. Floor wa%ls and ceilings: bum maintained, and clean

48. No unapproved private homes/ living or steeping quariers

30. Food storage: food storage oontamers |denuﬁed

SIGNS/ REQUIREMENTS

31. Consumer self-senvice

47 Szgns posled fast inspeclion report availabie - -

32. Food properly labefed & Honestty presenreo

. COMPLIANCE & ENFORCEMENT

_EQUIPMENT/ UTENSILSI LINENS
33, Nonfood conlacl surfaces clean '

| 48. Pian -Rev:ew

34, Warewashing facililies; installed, maintained, used: lest slrips

48. Parmils ‘Avaifable

36, Equipment/ Ulensils approved: installed; clean; good repair, capacily

1 50, Impoursdment

51, Parmit Suspension

36. Equipment, ulensils and linens: storage and use
1 37. Vending machines
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38 Adequate venlifamn and Imhtmg, des:gnalad areas, use
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