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15, Food obtained from approved source

.1 48;:Compliance'with shell Stock t8gs, condition, display

1 17 Comphiance wilh Gull Oyster Regulations -

2. Communicable disease; reparting, restrictions & )
excluslons
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s & HACCP Plan.

3. No discharge from eyes. nose, and mouth

CONSUMER ADVISORY

4. Proper ealing tasfing, dninking of tobacco use NN

PREVENTING CONTAMINATION BY HANDS
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5. Hands clean and properly washed; gloves used
properly

Highly Susceptible Populstions

6. Adequate handwashung facilities suppied &
accessible

20. Licensed health care faciities/ public & private
schaols: orohibiled foods not offered
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7. Proper hot and coid hoiding temperalures
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r 9. Proper cooling methods

K| 10. Proper cooking time & temperalures
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23. No rodents, insects, birds, or animals
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24. Person in charge present and performs tities - 39._Thermomelsrs orovided and acourala
PERSONAL CLEANLINESS 40. meg doms properly used and siored
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36. Equipment, utensils and linens: storage and yse
38, Adsquals ventiiation and liohling; designaled areas, use
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