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Proper cold holding temperatures

Public health interventions are control measures to prevent foodborne
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55 ﬁlN
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57 lo&f IN

Nonfood-contact surfaces clean

0 OUT ON/A | Hot and cold water available; adequate pressure
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Approved thawing methods used
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Thermometers provided and accurate
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60 E{lN
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4
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Contamination prevented during food preparatlon
storage & display
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Personal cleanliness
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Wiping cloths: properly used and stored

49 [} IN ] OUT EIN/A N/O
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Washing fruits and vegetables
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In-use utensils: properly stored
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[0 OUT [ON/A | Existing Equipment and Facilities

O OUTJHIN/A | 901:3-4 OAC
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O OUT ON/A | 3701-21 OAC -

51 )l?j' IN 1 OUT CIN/A

Utensils, equipment and linens: properly stored, dried,
handled

52. |\ IN O oUT ON/A

Single-use/single-service articles: properly stored, used
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