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DEMONSTRATION OF KNOWLEDGE

IS RN
. wlw - FOOD:FROM APPROVED.SOURCES
-15, Food obtained from approved souice -. -

{ )( [1. Demonstzalgon of knoMedge. lood sa!ely cemﬁcauon k\\\\\i}\\\i

Food S&fety Cert Name: - Exp.-Date -

-18;: Compiiance with shell stock tags, condition, display

17: Compliarice'with Gull OystérRegulations’

EMPLOYEE HEALTH & HYGIENIC PRACTICES

CONFORMANCE WITH APPROVED PROCEDURES

2. Communicable disease; reponing restrictions &
exclusions

2N\

3. No discharge from eyes. nose and mouth

NN

- 4. Proper aaling, tasling, drinking or lobacco use

R

PREVENTING CONTAMINATION BY HANDS

ckagina, 8-HAL
.CONSUMER ADVISORY

19 Consumer adwsory provided for raw or
undercooked foods .-

5. Hands cledn and properly washed: gloves used
properly

Highly Suscepub!e Papuiatmns

| 20. Licensed heatth care faciiities/ public & private
schools: prohibited foods nof offered

,g< 2 x »<><

\\\\ 6. Adequate handwashing facilities supplied & ‘\\\\ : ‘ ST
A accessible NN Lt SR
) " YIME AND TEMPERATURE RELATIONSHIPS ' m 21. Hol and cold waler available oy
X 7. Propér hot and coid holding temperatures _ Temp _LSOOF
8. Time as a public heallh controt; procedures & LIGUID WASTE DISROC A
B x oo oW 1 X m 22. Sewage and waslewaler. gioperly disposed | [ ]
). S 9. Proper cooling methods VERM’N :
X 10. Proper cooking time & lemperalures SrOonts TEtlsN.
I X 11. Proper reheating procedures for hot holding i \\
‘ PROTECTION FROM CONTAMINATION 3
Y 12, Relumed #nd résenvice of food N i
X RN 13. Food in good condition, safe and unadulter ated \
K .| 4. Food contact surfaces: clean and sanilized e
SUPERVISION -QUT . Mantie, * 9331 B L - OUT
24, Person in chargs present and performs dulies : _39.Thermometars provided and accurale .
PERSONAL CLEANLINESS 140 Wlpmg cloths: aropeﬂy usedandstored ...
25. Personal cleanliness and hair restraints - -~~~ ] : . PHYSICAL FAClLiTlES
GENERAL FOOD SAFETY REQUIREMENTS 41. Plumb ng: pmper backﬂow devices- - :
26. Approved thawing methods tsed, frozen lood 42, Garbage and refuse properly disposed;- facmhes mamlamed
27. Food separaled and protected . ] | 43. Toile! {aciitties; properly constnicled, supphied. cleaned
28. Washing fruits and vegelables R Prem:sas personatfdeamg items; vermin-proofing
29, Toxic substances properly identified, stored, used " PERMANENT FOOD FACILITIES
FQOD STORAGE/ DISPLAY/ SERVICE 45, Floor waﬂs and ceilings: buitt, maintained; and clean
30. Food storage: food storage conlamers 1denuf ed 48. No unapproved private homes living or sleeping quarters
31. Constmer self-service SIGNS/ REQUIREMENTS
32, Food property labéfed ¥ Honestly presentea’ 1 47, Sngns pos(ed lasz mspecnon report available . -
] ____EauipMeNT! UTENSILSI LINENS ‘ : COMPLIANCE k) ENFORCEMENT
33, Nonlood Contacl suriaes clean ' 48. Plan Revrew
34, Warewashing facillies: installed, maintained, used: test strips 43, Periits Avaiable
35. Equipment/ Ulensils approved: installed; clean; good repair, capacily 58 lmgoundmenl . ]
36. Equipment, ulensils and linens: storage and use . ) :
37, Vendingmachines N
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