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SUPERVISION . ouTt
24, Person in charge present and performs duties 39. Tnermometers provided and accurale
PERSONAL CLEANLINESS 40. Wiping cicihs: properly used and stored
25. Personal cleanliness and hair restraints | PHYSICAL FACILITIES
GENERAL FOOD SAFETY REQUIREMENTS 41, Plumbing: proper backfiow devices
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35. Equipment/ Ulensils approved; installed; clean; good repair; capacily J m»pounamem
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