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EMPLOYEE HEALTH & HYGIENIC PRACTICES 1 | CONFORMANCE WITH APPROVED PROCEDURES
2. Communicable disease; reporling. restrictions &

exciusions
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3. No discharge from eyes nose, and mouth

.1 4. Proper ealing; tasting, drinking of tobacco use

NN

PREVENTING CONTAMINATION BY HANDS

5. Hands ¢tlean and properly washed:-gloves used
properly

6. Adequate handwashing facifiies suppiied &
accessible

_TIME AND TEMPERATURE RELATIONSHIPS

<P A ¥

‘ 1. Proper hot and cold holding temperatures

8. Time as a public heaith controf; procedures &
records

9. Proper cooling methods

Y {10 Proper cooking ﬁnﬁ&iemperaiures '

5| 11. Proper rehealing procedures for hot holding

- PROTECTION FROM CONTAMINATION
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13. Food in good condition, safe and unadufter aled

12. Returned dnd fé-service of food
AN

.| 44. Food-contact surfaces: .clean and‘saniﬁzed,
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. CONSUMER ADVISORY
19 Consumer advxsory provxded forrawor
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-Highiy Susceptible Populauons
- 20. Licensed heaith cdre faciiities/ public & private
schools. prahibited foods Aot offered

~_ WATER/HOT WATER

] ' 21. Hot and cold water available B o
. Temp_ 20"

UQUID WASTE DISPOSAL

Im.g. Sewage and wastewaler, properly disposed

VERMIN.
W AN - 23..No rodents, Tnsects, bids, of animeals__
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SUPERV!SION : QUT . . ) : ouT
24, Person in charge present anid- performs dulies - - v 39. ] hefmomars pfomded and accurais .
PERSONAL CLEANLINESS "0, meg clohs properiy usedandstored .o .
25. Personal cleanliness and hair festraints - i i PH‘!S!CAL FAcmnes

GENERAL FOOD SAFETY REQUIREMENTS

4. Ptumbng pfoper backnowdemcﬁ

-42. Garbage and refise propery: disposed iacnrnes mamlamed

26, Approved thawing methods used, frozen food
21. Food separated and protecied .

43, Toilet fackities: propery construgied, sugpjed ‘cleaned

28. Washing fruits and vegelables

. Premises persona!.’cieamngnems vermin-pioofing

29. Toxic substances properly identified, stored, used

_PERMANENT FOOD FACILITIES

45. Fk)Of wans and ce:lmgs bum. mainlamed; 3nd clean

FOOD STORAGE/ DISPLAY/ SERVICE:

48. No unappmved private homes! living or.sleéeping quariers

30. Food slorage: food stomqe conlamers )demrﬁed
31, Consumer sefl-service - i SIGNS/. REQUIREMENTS
32, Food properly fabeled & hanesjy praenreo 47, S gns posted fast mspecuon report -available - - -
____EQUIPMENT/ UTEMSILSJ LINENS | COMPLIANCE & ENFORCEMENT
13 Norlood conlac! surfaces dean 48. P!an Review :
34. Warewashing facililies: installed, maintained, used; test strips 43, Péffrils‘"Avaﬁable
35. Equipment/ Ulensils approved; instalied; clean; good repair, capacily 50, Iivipounidment

36, Equipment, ulensils and linens: storage and yse .

84, Permil Suspension.

37. Vending machines
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38, Adequate venlr(ahon and llg}g!mg. desrgnated areas use -
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