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DEMONSTRAT{ON OF KNOWLEDGE e ... FOOD:FROM APPROVED SOURGES
X N 15. Food-obtained from approved source.
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2. Communicable disease’ reporting, restrictions &
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18, Comp!  with vadance, specializéd process,
. rediiced AXygen. nackag.ng & HACCP Plan

3, No discharge from eyes. nose and mouth

CONSUMER ADVISORY
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_4. Proper ealing, tasting, drinking or lobacco use

19, Consumer advisory provided for raw or
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PREVENTING CONTAMINATION BY HANDS

Highly Suscéglrble Popuiations

5. Hands clean and propery washed:-gloves used
properfy

20. Licensed health care lacilities/ pubtic & privale
1 schools; prohibited foods ot offered

6. Adequale handwashing facilites supplied &
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‘7. Proper hot and cold hoiding lemperatures

8. Time as & public heatth controf; procedures &
records
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8. Proper cocling methods

. insects, brrﬂs animals

10. Propér cooking lime & temperalures

14, Proper rehealing procedures for hat haiding
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12. Retumed and té-sarvice offood

13. Food in good condition, safe and unadulter ated
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24, Person in charge present and pefforms dulies - 39.. Thermomelers provided and accurale .
PERSONAL CLEANLINESS -40. meg cloths: prcper'y used and siored L
25, Personal cleaniiness and hair restraints 1 : PHYSICAL FAcu.rrrEs
GENERAL FOOD SAFETY REQUIREMENTS &4 Plumbng proper hackilow devices- . .

26. Approved thawing methods used, frozen food 1 -42. Garbage and réfuse properly disposed: iacrhnes mamlamed
27. Food separated and prolecled ) 43, Totlgt {aciities: propery constriscled, supplied, ¢lesned

28. Washing fruits and vegelables 44, Premzses persona’fdeamngxrems Vermin-proofing -
29, Toxic substances properly idenlified, stored, used PERMANENT FOOD FACILITIES

FOOD STORAGE/ DISPLAY/ SERVICE #S5. Floor walls and ce;lrngs bum maintained, and clean

30. Food storage; food slorage oontamers ndenuﬁed 46. No unapproved private homes! living or sieeping quarters

31. Consumer self-service : SIGNS/ REQUIREMENTS
32. Food properly iabefed & tionestty presented’ 47 ggns pos(ed fast inspection repor available .

] EQUIPMENT/ UTENSILSI LINENS | ] COMPLIANCE & ENFORCEMENY

33, Nonlood conlact surfaces clean 48 Plan Review
34, Warewashing facilities; instalied, maintained, used; lest strips : 49. Permits Avalfable
36. Equipmenl/ Utensils approved, installed; clean; good repair, capacity A : 50 lmpoundment .
36. Equipment, ulensils and linens: slorage and use I !
37. Vending machines N
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