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10. Proper cooking time & temperalures

11. Proper rehealing procedures for hot holding
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13. Food in good condition, safe and unadulter ated
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24, Person in charge present and petforms duties 39. Thermometers provided and accurals
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30. Food storage: food storage containers identified

46. No unapproved private homes/ living or sleeping quarlers

31. Consumer seli-service SIGNS/ REQUIREMENTS

32. Food properiy [abefed & fionesty presented’ 47. Signs posted: last inspection report available
EQUIPMENT/ UTENSILS/ LINENS " COMPLIANCE & ENFORCEMENT

33. Nonfood conlact surfaces clean 48. Plan Review
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36. Equipment, utensils and linens: storage and use

37. Vending machines

38. Adequate venlitation and lighting; designaled areas, use
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