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7 TIME AND TEMPERATURE RELATIONSHIPS 7—@ « Hot and cold water avaiable Taip A D"
Ni 7. Proper hot and coid holding temperatures
J 8. Time as a public health control; procedures & LIGID WASTE BISFOSAL :
] Pt 22. Sewaqge and waslewaler properly disposed | |
- VERMIN
- 9, P i 04! -
:[[1 10. ;n;;;::go g mz::e &S emperalures 23. No rodents, insects, birds. or animals |
J 11. Proper rehealing procedures for hot holding
/ PROTECTION FROM CONTAMINATION
N 12. Relumed ang re-sarvice of food R
] ISSN] 3. Food in good condition, saie and unadulter ated \
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24, Person in charge present and performs duties 39. Thermometsrs provided and accurals
PERSONAL CLEANLINESS 40. Wiping cioths: properly used and stored
25, Personal cleanliness and hair restraints K PHYSICAL FACILITIES
GENERAL FOOD SAFETY REQUIREMENTS 44, Plumbing: proper backfiow devices
26. Approved thawing methods used, frozen food 42. Garbage and refuse properly disposed facilities maintained
21. Food separated and protecled 43, Totlet facéities. properly constructed, supplied. cleaned
28. Washing {ruits and vegetables 44, Premises; personal/cleaning items. vermin-proofing
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