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OEMONSTRATION OF KNOWLEDGE
I

T"1. Demonstration of knnwledge.!oudsaiety certificalion NN
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. - .- FOOD:FROM APPROVED SOURCES

15, Food obtained from approved source

{18 Compliafics with shel $10ck tags, condition, display

Food Safety Cert Name:.

Exp. Date
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. EMPLOYEE HEALTH & HYGIENIC PRACTICES

CONFORMANCE WITH APPROVED PROCEDURES

2. Communicable disease; teparting, restrictions &
exclusions
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, spicialized process,
ACCP.Plan’

3. No discharge from eyes, nose, and mouth

" CONSUMER ADVISORY

4. Proper ealing, tasting, drinking of tobacco use
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PREVENTING CONTAMINATION BY HANDS

‘19 Conéumar adwsory provided for raw or
undercooked foods .

Highiy Susceptible Popuiations

5. Hands clean and properly washed: gloves used
property

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

6. Adequate handwashing factlities supphed &
accessible
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_TIME AND TEMPERATURE RELATIONSHIPS

7. Proper hot and coid holging temperalures

™

8. Time as a public heaith control; procedures &
records

WATER/HOT WATER

21. Hot and cold water availabia )
Temp

LIQUID WASTE DISPOSAL

9. Pioper cogiing methods

| NN _22. Sewage and waslewaler properly disposed

“VERMIN

10. Proper cooking lime & lemperalures

11. Proper reheating procedures for hot holding

PROTECTION FROM CONTAMINATION

12. Retumed arid ti-service Sf food
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13. Food in good condition, safe and unadultes ated

NN 23, No rodents, insecls, birds. o animals
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.| 14. Food contact surfaces: clean and sanilized
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24, Person in charge present and petforms dlies - . 39._Thermometers provided and accurale

PERSOHAL CLFJ\NLINESS 1 40. Wp-ng cers properly used and stored )
25. Personal cleaniiness and hair resiraints - | PHYSICAL m:mnes

GENERAL FOOD SAFETY REOUIREMENTS 44, Plumb:w pmoerbackﬂowmm . :
26. Approved thawing methods used, frozen food 42. Garbage and refuse propery disposed:- iacar lxes malnlamed
27. Food separaled and prolecled " 43, Tollet facifies: properly constriszied, supplied. cleaned
28. Washing fruts and vegetables 44 Premzss personalldsmgm Vermi-proofing
29, Toxic substances propery identified, siored, used "PERMANENT FOOD FACILITIES
45, Floor walls and celings: buill, maintained, and ciean 'l

FOOD STORAGE/ DISPLAY/ SERVICE-

48. No unapproved private homes/ living or sieeping quariers

30. Food storage: food slarage oontamers denhﬁed

SIGNS/. REQUIREMENTS

31, Consumer seif-service -

47, SEns posled fast lnspeclion report.available -

32, Food propery labeled & Ronesty presenteq’
EQUIPMENT/ UTENSILSI LINENS

COMPLIANCE & ENFORCEMENT

33, Nonfood conlacl sufaces ciean

1 48, Plan Review

34. Warewashing faciillies: instafied, maintained, used: test strips

49, Permits Avallable

35. Equipment/ Utensils approved; installed; clean; good repair; capacity

50 ‘lﬁipou'n'dm’en(

36._Equipment, utensiis and finens: storage and yse
37. Vending machines

38, Adeguate ventifation and lighting; designaled areas, use
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