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PREVENTING CONTAMINATION BY HANDS

Highly Susceptible Popuiations

5. Hands clean and properly washed: gloves used
property

20. Licensed health care faciilies public & private
schools; prahibited foods ot offered
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6. Adequale handwashing facililes supplied &
accessible
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WATER/HOT WATER

"TIME AND TEMPERATURE RELATIONSHIPS

Temp L'§D°|5 'l-

MHN and cold waler available
LiQuUID WASTE DISPOSAL

7. Proper hot and cold holding temperalures

8. Time as a public health control; procedures &
fecords
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¥ NN 22. Sewage and wastewaler, sroperly disposed ] | |
~VERMIN

9. Proper coaling methods

23. No rodents. insects, birds. or animals |

10. Proper cooking lime & lemperalures

11. Proper reheating procedures for hot holding

PROTECTION FROM CONTAMINATION

12. Retumed aiid fé-service of {ood

13. Food in good condition, safe and unadultesated
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14, Food contact suraces; clean and sanitized
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“SUPERVISION QUuT j b e O . QuT
24, Person in charge present and performs duties - - 39. Thermometsrs provided and sccurals
PERSONAL CLEANLINESS 40. Wiping cloths: properly used and stored N
25, Personal cleaniiness and hair resiraitts ~ : i TR - . PHYSICAL FACILITIES
GENERAL FOOD SAFETY REQUIREMENTS 44, Plumbna: proper backfiow devices- e .
26, Approved thawing meihods Used, frozen food 42 Garbage and refuse propely disposed: facifities maintained
27, Food separaled and protecied _ ~43. Tollet tacities: properly constriied, supplied: cleaned
28. Washing fruils and vegetabies {4, Premises; personalicieaning Hems! Jerminproofing
29, Toxic substances properly identified, siored, used el “PERMANENT FOOD FACILITIES i
FOOD STORAGE/ DISPLAY/ SERVICE- 45, Floor, walls and ceilings: bullt, maintained, and clean <
36. Food stofage: food storage containers entified 48. No unapproved private homes/ living or sleeping quarlers
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32. Food properly (abéfed & fionesty presanted 47, Signs posted; last inspection report available .
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