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T T"FOOD FROM APPROVED SOURCES

DEWONSTRATION OF KNOWLEDGE
X1 [ 1. Demonsiration of knowledge: food salely cemﬁcahon AR

Food Safetymétsag.zl G ﬁ';éc / 4 FORH. DH‘W///’%/ 5d
~  EMPLOYEE HEALTH & HYGIENIC PRACTICES 7
2NN

2. Communicable disease; reporting, restrictions &

exclusions

3. No discharge from eyes. nose and mouth

4. Proper ealing, tasting, -drinking or lobacco use

PREVENTING CONTAMINATION BY HANDS

5. Hands clean and properly washed:gloves used
properly

6. Adequate handwashing facilites suppiied &

AN

DN

accessible

“TIME AND TEMPERATURE RELATIONSHIPS

7. Proger hot-and cotd holding temperatures

8. Time as a public health controf; precedures &
records

8. Proper cogling methods

40. Praper cooking time & temperalures .

11, Proper rehealing procedures for hot halding

PROTECTION FROM CONTAMINATION
12. Retumed #ng réservice of food

15, Food obtained from approved souice -
-18.-Campliance:with shell-slock tags, condition, display

"37; Compliaice wilh Gull Dyster Regulalions

5 X
[ [ MA‘ lTH APPROVED PROCEDURES
)<] 3, specxahzed Process,

AT xygen cackaging, & HACCP Plan
-CONSUMER ADVISORY

19 Consumer adv;sory provided for raw or
undercooked foods . - .

-Highly Suscepuh!e Populations

1 20. Licensed health care facililies/ public & privale
schools: prohibited foods riot offered

\‘_\ WATER/HOT WATER
DN

Temp

LIQUID WASTE DISPOSAL

21. Hol and cold waler available
NN 22. Sewage and waslewaler properly disposed 1 I

NVERMIN.

WIEEE rodenls insects, mrds. or anxma 'Q

13. Food in good condition, safe and unaduttes ated
1. 14, Food contact surfaces: c!ean and.sanitized

SUPERVIS!ON ol e e
24. Person in charga present and patforms dulies - : 39, Thermomelers provided and accurale
PERSONAL CLEANLINESS 40. meg clo(rs propedy used and stored. .. -
o PHYSICAL FAC!LiTlES

25. Personal cleaniiness and hair resiraisls - i

GENERAL FOOD SAFETY REQUIREMENTS

41, Plumbis wg pmper backflow devices -

42. Garbage ‘and refuse properly disposed;: 1ac1hhes mamlamed

26. Approved thawing mefhods used, frozen food

43. Tollet facilities: properiy construcled, supplied, cleaned

27, Food separaled and prolecled
28, Washing fruits and vegelables

A4, F:amxs&s pensmai/deamng ilems: vermin-proofing

“PERMANENT FOOD FACILITIES

29. Toxic substances properly identified, stored, used
FOOD STORAGE/ DISPLAY/! SERVICE

45. F!oor waﬂs and ceifings: built, mainiained, and clean

46. No unapproved private homes/ living or sleeping quariers

30. Food storage: food storage contamevs :denhf ied
31, Consumer self-service

SIGNS/ | REQUHREMENTS

A7, Slgns posted tasl mspecﬂon report available -

32, Food properly labefed & fonestly pvesenreo
EQUIPMENT/ UTENSILS/ LINENS

COMPLIANCE & ENFORCEMENT

33 Nonlood contacl suriaces clean

1 48, Plan'Rev-ew

34, Warewashing faciliies; installed, maintained, used; lest strips

49. Permils Avallable

‘ so 1mp'o'undmem

35. EquipmenY Ulensils approved; installed; clean; good repair; capacily

36, Equiment, ulensils and linens: storage and use -

37. Vending machines

A

38, Adequa(e venh!ahon and huh!mg deﬁgnated areas, use
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