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10. Proper cooling methods
11. Proper cooking time & temperatures
12. Proper reheating procedures for hot holding
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& accessible & y N  22. Sewage and wastewater properly disposed | I I
TIME AND TEMPERATURE RELATIONSHIPS VERMIN
<] 8. Proper hot and cold holding temperatures
X 9. Time as a public health control; procedures & 23. No rodents, insects, birds, or animals
X
9]
x
<
xX

FOOD SAFETY AND CORONAVIRUS (COVID-19) SPECIAL INSPECTION OBSERVATIONS
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