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15. Food obtained from approved source .
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10. Proper cooking time & temperalures

11, Proper rehealing procedures for hot hoiding

PROTECTION FROM CONTAMINATION

12. Retumed ang ié-sarvice of food

m\ 13, Food in good condition, safe and unadulter ated )(

'14. Food contact surfaces; clean and.sanitized

WATERMOT WATER

VERMIN

et '.:e.-.'.-.'.'.-.‘.'.‘.v.;.;.;.’.:
P a%0’0 %0 4% % 4 0% e e e e

GO

“SUPERVISION our il B T e T OUT
24, Person in charge present - performs duties - 1 | 39. Thermometsrs provided and acourals
PERSONAL CLEANUNESS 1 40. Wpu'g cioths properly used and stored )
25. Personal cleanliness and hair resirdints : i . PHYSICAL FAC{UTIES
GENERAL FOOD SAFETY REQUIREMENTS 44, thbmc pmperbackﬂowdevm .
42 Garbage and tefuse properly dzsposed facifi bes mamtamed

26. Approved thawing methods used, frazen food

43, Tollet facities: properly constricled, supplied. cleaned

27. Food separated and protecled
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28. Washing Insits and vegetables
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FOOD STORAGE/ DISPLAY/ SERVICE- 45, Floor walls and ceiings. built, mairitated, and clean

30. Food storage: food storage conlainers ldenhﬁed 48. No una rivate homes/ living or sie uariers

31, Consumer self-service - SIGNS/. REQUIREMENTS
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EQUIPMENT/ UTENSILSI LINENS

COMPL!ANCE & ENFORCEMENT

{45, Pian Review

3. Nonlood coniac, sunaces clean
24, Warewashing faciities: instalied, maintained, used: tast strips

49. Permils Avallable

38, EquipmenV Utensils approved; installed; clean; good rapair, capacily

50, mgoundmem

36. Equipment, utensils and linens: slorage and use
1 37. Vending machines

38. Adequals ventiiation and lighling; designaled sreas, use
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